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INTRODUCTION

Brief Chronology/Timeline of Soyfoods and Soybeans in 
California

1851 March 15 – Soybeans fi rst arrive in California, 
brought by 17 Japanese who had been found on a junk 
drifting helplessly about 500 miles off the coast of Japan 
by the U.S. merchant ship Aukland. On March 4 the 
Aukland arrived at the port of San Francisco. After a 12-day 
quarantine aboard the Aukland, the men were medically 
examined by Dr. Benjamin Franklin Edwards of Alton, 
Illinois. The next day they were permitted to go ashore. As 
a token of their appreciation they gave Dr. Edwards a gift 
of soybeans called Japan peas, they had brought from Japan 
(Ernst 1853; Moore’s Rural New Yorker 1853; Hymowitz 
1987). 

1852 – Large-scale immigration of Chinese to California 
began in 1850, shortly after gold was discovered. In 
California, the Chinese continued to eat their customary 
foods, which were imported from China. According to 1852 
records at the U.S. Custom House at San Francisco, these 
foods included “salt beans” [probably fermented black 
soybeans], “dry bean curd,” “shrimp soy” [soy sauce with 
shrimp], and “bean sauce.” Thus, soyfoods had arrived in 
California at this early date (Spier 1958). 

1878 – The earliest known commercial soyfood product 
made in the USA is “Bean Cakes,” made in San Francisco 
by Wo Sing & Co. (Wells Fargo & Co. 1878. Directory of 
Chinese Business Houses, p. 43).

1881 – Soybeans are fi rst cultivated in California. They 
were fi rst sent to California by the U.S. consul-general 
at Shanghai, to the publishers of the San Francisco Call 
Bulletin, who freely distributed these “Soja beans” and 
others from Japan (Sun {Baltimore, Maryland} 1882; 
Sanders 1883).

1878 – The 2nd earliest known commercial soyfood product 
made in the USA is “Bean Cake,” made in San Francisco by 
Sam Sing (Wells Fargo & Co. 1882. Directory of Chinese 
Business Houses, p. 45).

1895 abt. – The wife of a Japanese man named Chieko 
Hirata begins making tofu in Sacramento, California. This is 
the earliest known soyfood made by a Japanese in California 
(Washizu, Shakaku. 1930. Zaibei Nihonjin shi kan [A 
History of Japanese in America]. Pages 36-37).

1897 – Yamamori Jozo-sho (Yamamori Brewery) begins 
making Yamamori Shoyu (soy sauce) at 561 North 6th Street, 
San Jose, California. This is the earliest known soy sauce 
made in California and the 2nd earliest known soy sauce 
made in the United States (after Bowen’s Patent Soy made 
by Samuel Bowen near Savannah, Georgia in 1766) (Zaibei 
Nippon-jin Nenkan [The Japanese-American Yearbook]. 
1905. No. 1. p. 24).

1890s – Signifi cant numbers of Japanese immigrants begin 
to arrive in the mainland United States – especially in 
California. 1900-1908 - This period witnessed the greatest 
infl ux of Japanese to the mainland USA (Higgs 1978).

1899 – Dofu, Dofu Curds, and Deep-Fried Tofu are made 
by Chinese companies in San Francisco. The fried dofu is 
usually cooked in peanut oil. The names of the companies are 
not given (Blasdale 1899).

1905 – Wing Chung Long, a Chinese company, is making 
soybean sprouts at 307 Marchessault St., Los Angeles, 
California (Los Angeles City Directory, 1905).

1905 – Tofu is being made by Minota-ya, a Japanese 
company, at 24½ Quincy St., San Francisco, California 
). (Zaibei Nippon-jin Nenkan [The Japanese-American 
Yearbook]. 1905. No. 1. p. 10).

1905 – Tofu is being made by Shintaro Kodama, a Japanese 
company, at 446 Jackson St., Los Angeles, California 
). (Zaibei Nippon-jin Nenkan [The Japanese-American 
Yearbook]. 1905. No. 1. p. 34).

1905 – Sugita Jozo-sho (Sugita Brewery) begins making 
Sugita Shoyu (soy sauce) at 569 Tyler (Taylor?) Street, San 
Jose, California. This is the 2nd earliest known soy sauce 
made in California or in San Jose (Zaibei Nippon-jin Nenkan 
[The Japanese-American Yearbook]. 1905. No. 1. p. 24).

1905 – Nishi Tofu-ya begins making tofu at 87 Japanese 
Alley, Sacramento, California. (Nichibei Shinbun-sha. 1905. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 10). 

1905 – Ichino Tofu-ya begins making tofu at 446 Jackson St., 
Los Angeles, California (Nichibei Shinbun-sha. 1906. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 48). 

1905 – Murata-ten (Renamed Murata Tofu-ya by 1906) 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   6

Copyright © 2021 by Soyinfo Center

begins making tofu in Isleton, near Sacramento, California. 
Mailing address: P.O. Box 51, Isleton, California. (Nichibei 
Shinbun-sha. 1905. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Directory entry p. 22). 

1905 – Okumura Kuraoka Tofu-ya (Renamed Okumura 
Tofu-ya by 1906) begins making tofu at 632 N. 6th Street, 
San Jose, California (Zaibei Nippon-jin Nenkan [The 
Japanese-American Yearbook]. 1905. No. 1. p. 24).

1906 – Quong Hop & Co. begins making Fuyu Bean Cake 
[fermented tofu] at Wentworth Place (between Jackson and 
Washington Streets), San Francisco, California (Hokubei 
Mainichi Year Book. 1951, p. 17. A large photo shows a pint 
jar of Quong Hop fermented tofu. The front label reads: 
“Since 1906”).

1906 – Hayashi Tofu-ya begins making tofu in San 
Francisco, California (Talk with Mr. Seizo Oka, Head, 
History Room, Japanese Cultural and Community Center, 
San Francisco. 1989. Dec. 5).

1906 – Kawaoka Tofu-ya begins making tofu in Lodi, 
California. Mailing address: P.O. Box 128, Lodi, California. 
(Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory entry p. 33). 

1906 – Murata Tofu-ya begins making tofu at 226 Jackson 
St., San Jose, California (Nichibei Shinbun-sha. 1906. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 38). 

1906 – Karuhorunia Miso Seizo-jo [California Miso 
Manufacturing Co.] begins making miso at 262 Brannan St., 
San Francisco, California. This is the earliest known miso 
made in the United States (Nichibei Shinbun-sha. 1906. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. Full 
page ad on unnumbered page near the front).

1907 – Shinoda Tofu-ya begins making tofu at 1218 Third 
St., Sacramento, California (Nichibei Shinbun-sha. 1907. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 55).

1907 – Murakami Tofu-ten begins making tofu at 140 Main 
St., Watsonville, California (Nichibei Shinbun-sha. 1907. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 28).

1907 – Akiguchi Tofu-ya begins making tofu at Tesla Coal 
Mine, 12 miles SE of Livermore, California (Nichibei 
Shinbun-sha. 1907. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Directory entry p. 22). Note: Coal was 
discovered here in 1855.

1907 – Sa-shi Shoyu Jozo-sho (Renamed Sanoze [San Jose] 
Shoyu Jozo-sho by 1908) starts making shoyu (soy sauce) 
at 561 N. 6th St., San Jose, California (Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 23). Note: “Sa-shi” is the 
Japanese abbreviation for “San Jose City.”

1907 – Fukushima Tofu-ya begins making tofu at 228 N. 
East St., Visalia, California (Nichibei Shinbun-sha. 1907. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 52).

1907 – Yamane Miso, Sakana Sho (Fish Shop) begins 
making miso at 309½ L St., Sacramento, California (Nichibei 
Shinbun-sha. 1907. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Directory entry p. 56).

1908 Jan 1 – Kodama Miso Seizo-sho begins making Suri 
Miso and Shiro Koji [Ground Miso, and White Koji] at 310 
Crocker St., Los Angeles, California (Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Ad, unnumbered page near front).

1908 Jan 1 –Hokubei Shoyu Kabushiki-gaisha (Hokubei 
Soy Sauce, Inc.) begins making shoyu at 1615 Gough St., 
San Francisco, California (Rafu Shinposha. 1908. Rafu 
Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory p. 55).

1908 –Ogawa Tofu-ya begins making tofu at 149 Vine 
St. / 149 N. Central Ave., Los Angeles, California (Rafu 
Shinposha. 1908. Rafu Nenkan [Rafu Shinpo Japanese-
American year book]. Directory p. 43).

1908 – Kurata Tofu-ya begins making tofu in Salinas, 
California. Address: P.O. Box 325, Salinas, California 
(Nichibei Shinbun-sha. 1908. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory entry p. 31). 

1908 – Mitsunaga Tofu-ya begins making tofu at 226 
Jackson St., San Jose, California (Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 60). 

1908 – Kodama Tofu-ya begins making tofu at 600 N. 6th 
St., San Jose, California (Nichibei Shinbun-sha. 1908. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 60). 

1908 – Hirano Tofu-ya begins making tofu at 446 Jackson 
St., Los Angeles, California (Rafu Shinposha. 1908. Rafu 
Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory p. 43).
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1908 – Sanyo Shokai (Renamed Sanyo Shoyu Jozo Gaisha 
by 1909) begins making miso and shoyu (soy sauce) at 920 
Hight St., Melrose (near Alameda), California (Nichibei 
Shinbun-sha. 1908. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Ad, p. 14). 

1908 – Hokubei Shoyu Jozo K.K. Jozo-sho begins making 
shoyu (soy sauce) at 1217 Temple Ave., Fruitvale, California 
(Nichibei Shinbun-sha. 1908. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory entry p. 25). 

1908 – Inouye Tofu-ya begins making tofu at 108 N. San 
Pedro St., Los Angeles, California (Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory p. 44).

1909 – Saza Tofu-ya begins making tofu at 1415 Laguna 
St., San Francisco, California (Nichibei Shinbun-sha. 1909. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14). 

1909 – Ogata Tofu-ya begins making tofu at 1625 Post St., 
San Francisco, California (Nichibei Shinbun-sha. 1909. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14). 

1909 – Aramachi Tofu-ya begins making tofu at 1675 Sutter 
St., San Francisco, California (Nichibei Shinbun-sha. 1909. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14). 

1909 – Shigematsu Tofu-ya begins making tofu at 2119 
Berkeley Way, Berkeley, California (Nichibei Shinbun-
sha. 1909. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 27). 

1909 – Hieda Tofu-ya begins making tofu at 1620 Park St., 
Alameda, California (Nichibei Shinbun-sha. 1909. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 29). 

1909 – Ushijima Tofu-ya begins making tofu at 2336 Lincoln 
Ave., Alameda, California (Nichibei Shinbun-sha. 1909. 
Zaibei Nihonjin Nenkan [Japanese-American Yearbook]. 
Directory entry p. 29). 

1909 – Tsuruya Tofu-ya begins making tofu at 390 L. St., 
Sacramento, California (Nichibei Shinbun-sha. 1909. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 39). 

1909 –Kaimei Tofu-ya begins making tofu at 79 Jap Alley, 
Sacramento, California (Nichibei Shinbun-sha. 1909. Zaibei 

Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 39). 

1909 – Hashii Tofu-ya begins making tofu at 108 N. San 
Pedro St., Los Angeles, California (Nichibei Shinbun-
sha. 1909. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 88). 

1909 – Tofu-ya Tanabe begins making tofu at 830 F St., 
Fresno, California (Nichibei Shinbun-sha. 1909. Zaibei 
Nihonjin Nenkan [Japanese-American Yearbook]. Directory 
entry p. 69). 

1909 – Tairiku Shoyu Jozo Gaisha. The Continental Soy 
Brewing Co. begins making shoyu (soy sauce) at 1217 
Temple Ave., Fruitvale, California (Nichibei Shinbun-
sha. 1909. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 30). 

1910 – Kikkoman brand soy sauce is now being exported 
from Japan to San Francisco (Takahashi).

1912 – Irimame (roasted soybeans) are now sold in San 
Francisco by The Ohmiya Co.

1921 – T.A. Van Gundy & family of La Sierra Industries 
in Arlington, Southern California, start making La Sierra 
Smoein – Bacon Flavored Smoked Soy Powder Seasoning. 
They are the earliest known Caucasian Americans to make 
soyfoods in California.

1922 – Sanitarium Food Co. (Renamed Loma Linda Food 
Co. on 6 Feb. 1933) starts making Loma Linda Smokene on 
Anderson St. in Loma Linda, California. This is the fi rst of 
many soyfoods made by the company, which is owned by 
the Seventh-day Adventist Church. By 1934 the product was 
named Smoteen, but by 1961 it has been renamed Smokene 
again.

1926 April 19 – Mutual Trading Co., Inc. is established 
in Los Angeles, California, when ten Japanese retailers in 
Los Angeles pool their resources. Mutual was a pioneer in 
bringing Japanese foods and beverages (such as saké) to the 
USA, and continues to thrive.

1926 Oct. 26 – Hain Health Foods formally opens at 8:00 
a.m. in Los Angeles. The company sold soy bean fl our from 
day one (Los Angeles Times).

1926 – Natto is now made in California by Nihon Miso 
Seizo-sho in Los Angeles.

1929 Jan. 14 – Bill Baker of Ojai, California, starts making 
bread from soya and lima beans (Los Angeles Times).
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1929 Oct. 29 – Stock market crash heralds the Great 
Depression.

1930 – Azumaya Tofu Seizo-sho (Azumaya Co.) begins 
making tofu at 1636 Post St., San Francisco, California. (The 
Japanese American Directory. 1930. p. 18).

1936 – La Sierra Recipes, a 47-page booklet by Dorothea 
Van Gundy (a dietitian, Ontario, California) is published by 
the author. Most of the recipes call for soy-based ingredients. 
“This book is lovingly dedicated to the memory of my 
father.”

1937 – Azumaya starts making grilled tofu (yaki-dofu), deep-
fried tofu patties (ganmodoki), and unique tofu puffs (agé) 
that puff up and stay puffed up (Interview with George and 
Bill Mizono. 1989. Oct. 31) 

1937 Sept.– Vitamin K, the anti-hemorrhagic vitamin, is 
found in soybean oil (Almquist et al.).

1937 Sept. – The whipping ability of soybean proteins 
is discovered by Betty Monaghan-Watts of the Univ. of 
California at Berkeley. The white foam greatly resembles egg 
white but stays whipped and stands up longer.

1940 Jan. 1 – Soyfoods makers in San Francisco are 
Azumaya Co., Fujimoto Co., Umino Tofu Mfg., and Norio 
Co. Fujimoto Co. makes miso and koji, and sells tofu 
ingredients (presumably soybeans and nigari) (Japanese 
American directory No. 36, p. 7).

1942 Feb. 19 – Executive Order 9066 is signed. Over 50,000 
Japanese-Americans living on the West Coast of the USA are 
sent (with only a few days’ notice) to ten remote “internment 
camps” for the duration of World War II. These people 
had to leave their homes, businesses, and most personal 
property behind. These remote camps were unpleasant 
and uncomfortable. High, barbed wire fences and towers 
manned by sentries with guns made escape impossible. 
Children received no formal education. These people had 
done nothing wrong. Why wasn’t America apologetic, trying 
to make life as comfortable and interesting as possible? In a 
few camps (such as Manzanar) the inmates were enabled to 
make tofu, miso, and shoyu.

1942 May 26 – Bill Baker of Ojai, California, dies after a 
brief illness (The Ojai).

1942 – Soy Bean Recipes: 150 Ways to Use Soy Beans as 
Meat, Cheese & Bread, by Mildred Lager is published by her 
House of Better Living in Los Angeles (43 p.).

1944 Jan. 1 – Clifford E. Clinton describes the essential 
characteristics what would soon become Multi-Purpose 
Food, developed by Dr. Henry Borsook at Caltech. 

1945 Sept. – “Soy – China’s Cinderella,” by Julean Arnold 
of Berkeley, California is published in Soybean Digest (p. 
36-37, 69). It describes the work of China Child Welfare, Inc. 
in establishing 220 refugee camps to accommodate 250,000 
people. A small factory for making soybean milk was set up 
in one of the court yards of the Chinese children’s hospital in 
Shanghai. There soybean milk and okara biscuits were made 
for 25,000 to 37,000 children each day in the refugee camps. 
.

1945 – The Useful Soybean: A Plus Factor in Modern 
Living, by Mildred Lager, is published in New York and 
London by McGraw Hill Book Co. (295 p.). One of the most 
important and innovative books on soyfoods ever written.

1946 – Shoan Yamauchi and his wife start to make tofu in 
Los Angeles, California. The story of how Matsuda-Hinode 
Tofu Co. came to be is very complex (Interview with Shoan 
Yamauchi. 1982. June 29).

1960 Jan. – Kikkoman International Inc. has established 
an offi ce in San Francisco to import Kikkoman shoyu 
from Japan. The product is described as an “All purpose” 
seasoning (Los Angeles Times, Jan. 12).

1961 Dec. 8 – Disciples of George Ohsawa and 
macrobiotics, mostly musicians, fi nish their pilgrimage from 
New York City to Chico, California, seeking refuge from 
nuclear war (Associated Press; Chico Enterprise-Record). 
By Sept. 1962 they have founded Chico-San, an importer 
and manufacturer of macrobiotic foods such as miso, tamari 
soy sauce, etc. Other companies distribute their foods 
(Chronology of Chico-San).

1961 – The fi rst commercial tempeh shop in North American, 
Joy of Java Tempe, is opened by Mary Otten, of Indonesian 
ancestry, in Albany California. Other early U.S. tempeh 
shops, all located in Los Angeles, were Runnels Foods 
(started in 1962), Toko Baru (1969), and Bali Foods (1975). 
Thus America’s fi rst generation of tempeh shops were all 
located in California and founded and run by Indonesian-
Americans (Shurtleff & Aoyagi, History of Tempeh, 1985, p. 
39).

1963 – Eight Immortal Flavors by Johnny Kan and Charles 
L. Leong is published by Howell-North Books (Berkeley, 
California; 246 p.). Kan is a master cook in Chinatown, and 
an excellent researcher and writer. The book is a rich source 
on soyfoods. The publisher states: “This is the fi rst cookbook 
– written by a Chinese-American to emanate from San 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   9

Copyright © 2021 by Soyinfo Center

Francisco’s Chinatown – the mecca for both Oriental and 
Occidental gourmets. It is the only cookbook dealing strictly 
with Cantonese cookery.” The Foreword is written by the 
famous food writer James Beard (of New York City).

1963 – The Soybean Cookbook: Adventures in Zestful 
Eating, by Mildred Lager and Dorothea van Gundy Jones is 
published by Devin-Adair (New York; 250 p.).

1964 Nov. – Zen Macrobiotics, by Teal Nichols is published 
in Chico, California, by The Ohsawa Foundation. The 
earliest known macrobiotic cookbook written by an 
American, its infl uence is profound. Contains many soy 
recipes.

1965 – William Brandemuhl of San Francisco is one of the 
fi rst Westerners to visit Japan after World War in order to 
study soyfoods. He writes a 478-page book titled Soybean 
Utilization in Japan (unpublished, with many photos).

1968 – Azumaya Inc. is now located at 855 Golden Gate 
Ave., San Francisco, Calif.  The company started selling 
packaged tofu (in a plastic tub with water and a heat-sealed 
plastic fi lm lid and label) at about this time.

1969 May – Fabricated Foods, by Robert E. Gentry and 
Eleanor M. Connolly is published by Stanford Research 
Institute (Menlo Park, California) as Report No. 374. It 
makes bold predictions about textured soy products, and is 
the earliest document seen containing statistics on the meat 
alternatives industry or market – by geographical region. 

1970 Aug. 9 – “The Organic Revolution,” by Blake 
Ambrose is published in the San Francisco Examiner. It 
is a remarkable article about a meeting held by Organic 
Merchants high (at about 8,000 feet) on Mt. Shasta in 
Northern California. 

1971 Sept. – Diet for a Small Planet, by Frances Moore 
Lappé is published by Ballantine Books. It one of the most 
important and infl uential books written about food, nutrition, 
and world hunger during the 1970s. It became a huge best-
seller and infl uenced millions of people and many other 
authors. It encourages eating low on the food chain – i.e., 
plant-based over animal-based foods.

1972 – The Chico-San Cookbook, by Cornellia Aihara, is 
published in Chico, California, by Chico-San Inc. (126 
p.). It is a rich source of information about soyfoods and 
macrobiotics.

1972 – Azumaya Inc. starts making kinugoshi soft tofu 
and namaage: fried soy bean cake at 95 Boutwell St., San 
Francisco 94124.

1973 – Azumaya decides to break into the Chinese tofu 
market during a period of meat shortages and high prices. 
They establish Cathay Co. and begin to make Cathay Tofu: 
Fresh Soy Bean Cake [Chinese-Style Firm Tofu] at 95 
Boutwell St. They introduce America’s fi rst tear-off tofu 
recipe pads, and two slogans: “Tofu – from the bean that 
thinks its meat.” And “Hi! I’m Li’l Soy.” With a cartoon 
soybean that looks like a little person. 

1974 Nov. – Soybean Diet: Diet for the Better Protein, 
by Herman Aihara is published in Oroville, California, by 
the George Ohsawa Macrobiotic Foundation (175 p.). It is 
basically an expanded version of his 37-page booklet Miso 
and Tamari (1972).

1975 Aug. – America’s fi rst commercial tofu box, for making 
tofu at home, is developed by Ganesha, a woodworker in 
Berkeley, California. Tofu is not yet widely available in the 
USA except at Asian grocery stores.

1975 Oct. – William Shurtleff and Akiko Aoyagi start to 
teach tofu classes in California and Hawaii. Each class starts 
with a talk about soybeans, soyfoods protein, world hunger, 
and meatless/vegetarian diets. Then a series of about 25 color 
slides demonstrates how to make tofu at home. 

1975 Dec. 15 – The Book of Tofu, by Shurtleff & Aoyagi is 
published in Japan by Autumn Press. This pioneering work 
started the “tofu revolution” in America.

1976 Jan. – America’s fi rst commercial tofu kit, containing 
everything you need (except soybeans) for making tofu 
at home, is developed by Ted A. Nordquist of Alameda, 
California.

1976 Feb. – Letters announcing a “Tofu & Miso America 
Tour” by Shurtleff and Aoyagi are published in East West 
Journal and Organic Gardening and Farming magazines. 
Readers are invited to write them if they are interested in 
hosting a program. By late August they have received 200 
letters. So they begin to organize the nationwide tour to start 
in September and last 4 months – a colossal undertaking.

1976 Aug. – Farm Food Co. of San Rafael, California (a 
branch of The Farm in Summertown, Tennessee) starts 
America’s fi rst soyfoods restaurant or deli – at 820 B. Street. 
Dishes containing soyfoods served at the deli during its 
fi rst year in business: Fried tofu sandwiches, tofu salads 
[like eggless egg salads], tofu salad dressings, and tofu 
cheesecake; tempeh burger, deep-fried tempeh cutlet, tempeh 
with creamy tofu topping, and Indonesian delight (tempeh 
strips with peanut butter and miso sauce over rice); soymilk 
ice cream, soymilk shakes, soy yogurt, soymilk mayonnaise, 
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and soy whipped creme; soybean stroganoff and burritos; 
TVP chili; and Vege-Links (canned Loma Linda meatless 
hot dogs). Also for sale at the food store were packaged tofu, 
soymilk, tempeh, soy mayo, and Ice Bean [soy ice cream]. 
Farm members are vegans, live communally, and have taken 
a vow of poverty.

1976 Aug. – Farm Food Co. of San Rafael, California, starts 
to make and sell “Ice Bean” – a non-dairy frozen dessert 
based on based on soymilk. This product is soon made in San 
Francisco.

1976 Aug. – The Learning Tree Tofu Kit is developed by 
Larry Needleman in Bodega, California – based on designs 
from The Book of Tofu. This is America’s fi rst widely sold, 
advertised and important tofu kit. It contains: a 16-page 
booklet with recipes & instructions, a Philippine mahogany 
settling box, a pressing sack, cheesecloth, & enough natural 
Nigari solidifi er for 10 batches of this “practical gourmet 
food.”

1976 Sept. 23 – The Book of Miso, by Shurtleff & Aoyagi is 
published by Autumn Press.

1976 Sept. 29 – Shurtleff & Aoyagi start a “Tofu & Miso 
America Tour.” Trying to do for soyfoods what Johnny 
Appleseed did for apples, they presented 70 public programs 
attended by about 3,646 people, did many media interviews 
and appearances, and traveled 15,000 miles from coats to 
coast in their white Dodge van. They usually have meals 
and spend the night with the people who have sponsored and 
organized each program. After about 4 months on the road, 
they arrive home on 3 Feb. 1977. After the tour, tofu shops 
started in most of the areas where they spoke. The trip had 
fi ve main purposes.

1976 Oct.  – Laurel’s Kitchen: A Handbook for Vegetarian 
Cookery and Nutrition, by Laurel Robertson, Carol Flinders, 
and Bronwen Godfrey, is published by Nilgiri Press in 
Petaluma, California. 

1976 – Miyako Oriental Foods starts to make miso at 404 
Towne Ave., Los Angeles, California. Their earliest known 
price list is dated Sept. 1, 1976.

1976 – Traditional Tofu is founded by Ray Nagai and Gary 
Sato in Oakland, California (Soyfoods magazine Winter 
1981, p. 44).

1977 March – Larry Needleman starts Bean Machines Inc. 
to import tofu and soymilk equipment from Takai Seisakusho 
in Japan. Farm Foods immediately orders 16 pieces of 
equipment at a cost of $4,168. Bean Machines is up and 
running by October.

1977 April 17 – “Ton yu to tofu” [Soymilk and tofu], by 
Fred Loetterle is published in California Living, full of praise 
for tofu and soymilk. There are now three tofu makers in 
San Francisco: “Azumaya Inc. of 95 Boutwell Street, the 
Wo Chong Co. of 1001 16th Street, and the Wo Hop Co. of 
759 Clay Street. Also, there is one in South San Francisco 
(Quong Hop’s, at 161 Beacon Street, a tradition in or near 
San Francisco since 1906), another one in Oakland and 
two in San Jose.” Azumaya (run by four brothers, George, 
Jack, John and Bill) was founded on 17 January 1937 in a 
basement at 1636 Post Street, between Bush and Laguna 
streets. Azumaya is now at its fourth location. 

1977 Aug. – The fi rst Catalog of Small and Medium-Sized 
Equipment is published by Takai Tofu & Soymilk Equipment 
Co. is published, written in Japan with Wataru Takai by 
William Shurtleff. The fi rst publication of its type in English, 
it helps start many new soyfoods companies.

1977 Nov. – Redwood Natural Foods, Inc. in Santa Rosa, 
California, launches the world’s fi rst vacuum packed tofu. 

1977 Nov. - Paul Duchesne starts making and selling Fried 
Rice & Tofu Sandwiches – wrapped in a Burrito – in Fairfax, 
California. His operation later becomes Wildwood Natural 
Foods.

1978 May – Miyako Oriental Foods of Los Angeles starts to 
sell Cold Mountain Firm Granular Rice Koji; it also prints a 
leafl et of recipes.

1978 June – Richard and Sharon Rose (dba Brightsong Tofu; 
changed to Redwood Valley Soyfoods Unlimited by July 
1980) start making tofu in Redwood Valley, California. In 
Nov. 1980 they started the Real Food Tofu Café, a 14-seat 
soy deli, adjacent to it at 8473 East Road, Redwood Valley 
95470 – a fairly rural location.

1978 July 28-31 – The Soycrafters Association of North 
America (SANA) is founded in Ann Arbor, Michigan. Larry 
Needleman of Bodega, California, is elected the fi rst director.

1978 Dec. – Tofu Goes West, by Gary Landgrebe (of 
Aptos, California) is published by Fresh Press (Palo Alto, 
California; 114 p.). By July 1990 the book has sold 145,000 
copies.

1979 Jan. – Yvonne and Irene Lo incorporate The Soya Bean 
Products Co., N.A. in San Francisco as a marketing company 
and immediately begin to import and distribute Vitasoy, the 
world’s most popular soymilk, to Canada from their parent 
company in Hong Kong. It is not yet sold in America due to 
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an FDA ban on aseptic Tetra Pak cartons.

1979 Jan. – The Book of Tofu, by Shurtleff & Aoyagi, 
condensed and revised, is published by Ballantine Books (A 
Division of Random House, New York) as a mass market, 
paperback edition. Price: $2.95. Nahum Stiskin of Autumn 
Press arranged for this publication.

1979 July 1 – The Book of Tempeh: A Super Soyfood from 
Indonesia, by Shurtleff & Aoyagi, is published by Harper & 
Row in New York City. This is the earliest known book in 
any language worldwide devoted entirely to tempeh.

1979 July – Tofu & Soymilk Production: A Craft and 
Technical Manual, by Shurtleff & Aoyagi, is published by 
New-Age Foods Study Center, Lafayette, California. This 
book was used by hundreds of people to start their own tofu 
shops and soy dairies.

1979 – The Tofu Cookbook, by Cathy Bauer and Juel 
Andersen (both of California) is published by Rodale Press 
(Emmaus, Pennsylvania). As of Sept. 1989, 105,500+ copies 
of this book have been sold.

1980 Feb. – Jeremiah Ridenour (dba Monterey Bay 
Soyfoods) starts making tempeh at 335 Pennsylvania Ave., 
Santa Cruz, California 95062. He started making tofu in 
Sept. 1980.

1980 July – Mark Brawerman (dba Jolly Licks) introduces 
Ice-C-Bean, a soy ice cream in Carob, Chocolate, Coffee, 
Vanilla, Strawberry, and Toasted Almond fl avors. Later that 
month he renames his company Pacifi c Trading Co. His 
nondairy products are made by a traditional dairy ice cream 
maker. His main competition is Ice Bean, made locally by 
Farm Foods.

1980 Aug. 8 – Wildwood Natural Foods (owned by Paul 
Duchesne) starts making UFO Tofu (water packed in bulk) 
at 135 Bolinas Rd., Fairfax, CA 94930. Both the date and 
the name of the product are palindromes – thanks to Billy 
Bramblett. Wildwood celebrates its grand opening on Sept. 
28.

1980 Aug. – Travis Burgeson (dba Pacifi c Tempeh) starts 
making tempeh at 1508 62nd St., Emeryville (near San 
Francisco), California.

1981 Jan. – Travis Burgeson (dba Pacifi c Tempeh) starts 
making the world’s fi rst “Tempeh Burger.”

1981 Feb. – Vitasoy soymilk and Morinaga tofu start to be 
imported to California and sold in the USA from Hong Kong 
and Japan respectively, immediately after the FDA lifts its 

ban on aseptic Tetra Pak type cartons. Morinaga tofu was 
sold by Beech Nut California Corporation, a joint venture 
with Beech Nut Food Corp., established in 1977 in San Jose, 
California. 

1981 Feb. 15 – Valerie, Gary and John Robertson (dba 
Soyfoods Unlimited) start to make tempeh in San Leandro, 
California. In Sept. 1981 they introduced America’s fi rst 
nonfried tempeh burger, which they vacuum packed.

1981 April – Kevin Cross (dba Soy Power Company, Inc.) 
introduces Soy Spaghetti in Fresh and Low Sodium varieties 
from Santa Monica, California 90403. The product was made 
by Wy Ky in southern California.

1981 Dec. – Juel Andersen’s Tofu Kitchen, by Juel Andersen 
(of California) is published by Bantam Books (New York; 
211 p.).

1981 – Tofu at Center Stage, by Gary Landgrebe (of Aptos, 
California) is published by Fresh Press (of California; 110 
p.).

1981 – The Incredible Tofu Cookbook: California Style, by 
Mavis Immegart and Patti John Dansby (of Yorba Linda, 
California) is published (spiral bound) by the authors (128 
p.).

1982 Feb. – Yuba is fi rst made and sold commercially in 
the Western world by Ken Lee of Soyfoods of America, in 
Duarte, Southern California. Trial production had begun in 
Nov. 1981. 

1982 March – Tofu Fantasies: A Cookbook of Incomparable 
Desserts, by Juel Andersen (of Arnold, California) is 
published by Creative Arts (Berkeley, California, 88 p.). 

1982 June – Soyfoods Industry: Directory and Databook. 
2nd ed., by Shurtleff & Aoyagi is published by Soyfoods 
Center (Lafayette, California, 56 pages).

1982 June – Report on Soy Delis, Cafes and Restaurants, 
by Shurtleff & Aoyagi is published by Soyfoods Center 
(Lafayette, California, 116 p.)

1982 Sept. – Soyfoods Labels, Posters & Other Graphics, 
by Shurtleff & Aoyagi is published by Soyfoods Center 
(Lafayette, California, 185 p.)

1982 – The Modern Art of Chinese Cooking, by Barbara 
Tropp (of San Francisco) is published by William Morrow 
and Co. (NY, 623 p). One of the best and most authoritative 
books on Chinese food written by a Westerner, who is a 
Chinese scholar turned Chinese cook.
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1982 May – David Burns (dba Sonoma Specialty Foods) 
starts making Nutcracker Sweets Creme Pie (Tofu 
Cheesecakes) in Very Berry , Pineapple Coconut, and Carob 
Mint fl avors at 2317 Bluebell Dr., Santa Rosa, California.

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of soyfoods and soybeans in California. It has 
been compiled, one record at a time over a period of 42 
years, in an attempt to document the history of this and 
interesting subject. It is also the single most current and 
useful source of information on this subject.

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

• 67 different document types, both published and 
unpublished.

• 2768 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 588 unpublished archival documents.

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

• 994 commercial soy products.

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

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   14

Copyright © 2021 by Soyinfo Center

1. Read the Introduction and Chronology/Timeline 
located near the beginning of the book; it contains 
highlights and a summary of the book.

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

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

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

Type in your search term, such as Brawerman or 
Traditional Tofu.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

[23* ref] means that most of these references are not about 
soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an * 
(asterisk) at the end of a reference indicates that the Soyinfo 
Center Library owns all or part of that document. We own 
roughly three fourths of the documents listed. Photocopies of 
hard-to-fi nd documents or those without copyright protection 
can be ordered for a fee. Please contact us for details.

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Evening Picayune (San Francisco). 1851. [Japanese arrive 
in San Francisco]. 2(182):2. col. 5. March 5.
• Summary: “Arrived... Barque, Auckland, Jennings, 70 days 
from Hongkong; sugar &c., to Macondray & Co.
 “Memoranda... Per Auckland–About 25th Jan. fell 
in with a Japanese junk, which had encountered a severe 
typhoon and become very leaky. There were 17 people on 
board, all of whom have been brought on here.”
 Note 1. Prof. Ted Hymowitz (Univ. of Illinois at Urbana-
Champaign), who discovered this and related articles (1987, 
p. 32) fi lled out this story as follows: “On 25 Dec. 1850 the 
barque Auckland, with Capt. Jennings in command, sailed 
from Hong Kong to San Francisco. The ship carried sugar 
and other goods consigned to the shipping agents Macondray 
and Co., San Francisco.”
 Note 2. The name of the Japanese, ship a freighter on a 
sightseeing cruise, was the Eiriki Maru; it was wrecked in a 
severe storm in the Pacifi c Ocean. These Japanese brought 
soybeans to San Francisco and gave them to Dr. Benjamin 
Franklin Edwards, who took them to Illinois (see Hymowitz 
1987 “Introduction of the Soybean to Illinois”).
 Note 3. Bill Hosokawa states in Nisei: The Quiet 
Americans (Wm. Morrow, 1969, p. 28-29) that the fi rst 
Japanese to become an American citizen arrived on this 
ship Auckland. His name was Hikozaemon, but he is better 
known as Joseph Heco. “Heco was fourteen years old in 
1850 when the junk he was sailing on was severely damaged 
by a storm. The American sailing ship Auckland rescued 
the survivors and took them to San Francisco. Heco went to 
school, got a job with the collector of customs, eventually 
went to Baltimore, Maryland, where he attended a Catholic 
school, and became a naturalized citizen. In 1859 he sailed 
back to Yokohama and was hired as an interpreter in the U.S. 
consulate. Eventually he returned to Japan where he wrote a 
book about his life.”
 Note 4. A “barque” (also spelled barc or barq) is a type 
of sailing vessel with three or more masts.
 Note 5. Although soy is not mentioned, this is the 
earliest document seen (June 2021) concerning Japanese 
outside Japan in connection with soybeans.
 Note 6. This is also the earliest document seen (June 
2021) concerning soybeans in California.

2. Daily Alta California (San Francisco). 1851. China and 
Japan. Per Auckland. 2(86):2. cols. 4-5. March 5. Wednesday 
morning.
• Summary: “We learn from Capt. Jennings of the barque 
Auckland, which arrived in the port yesterday, in seventy 

days from China, that about 500 miles off the coast of 
Japan he fell in with a Japanese junk, which was completely 
water-logged. The crew, consisting of seventeen persons, 
were taken off by Capt. Jennings, and are now on board 
his vessel. They had been fi fty days on the wreck, and 
were in great distress, having exhausted their provisions. 
No communication, of course, has been had with them, 
beyond what could be accompanied by signs, but they 
appear exceedingly grateful for the assistance and kind 
treatment received from the Captain. On approaching land, 
they exhibited striking evidences of joy and devotion. A 
box belonging to them, which they have presented to Capt. 
Jennings, contains what are probably the junk’s register, &c., 
a chart, which we understand to be a very curious affair, and 
a compass differing entirely from those in use among us, and 
some gold and silver Japanese coins.
 “This would seem to afford a good opportunity for 
attempting to open an intercourse with Japan. These persons 
should be well treated, and sent back in one of our ships-of-
war, the commander of which should be authorised to make 
overtures to the Japanese government.”
 In column 5 on this pages, the Auckland is mentioned 
4 times: “Importations... Per Auckland–150 bxs [boxes] and 
400 mats sugar, 7352 bxs tea, 700 bbls [barrels] fl our, 1 bx 
mdze [merchandise].
 “Consignees... Per Auckland–Macondray & Co, Howard 
& Green.
 “Arrived... Barque Auckland, Jennings, 70 days from 
Hongkong; sugar &c, to Macondray & Co.
 “Memoranda:... Per Auckland–About 25th Jan. fell 
in with a Japanese junk, which had encountered a severe 
typhoon, and became very leaky. There were 17 people on 
board, all of whom have been brought on here.”
 Note 1. The box given to Capt. Jennings almost certainly 
contained soybeans, which were taken by Dr. Benjamin 
Franklin Edwards to Illinois and Ohio. See Hymowitz 1987. 
Note 2. Commodore Matthew Perry fi rst arrived in Japan on 
8 July 1853 demanding that the Japanese government open 
trade relations with the United States. Thus the Japanese on 
board the Auckland arrived in San Francisco about 2 years 
and 4 months before Commodore Perry arrived in Japan.

3. Daily Alta California (San Francisco). 1851. Intercourse 
with Japan. 2(87):2. March 6, col. 4. [1 ref]
• Summary: “In our paper of yesterday was a very 
interesting item respecting the picking up and bringing here 
of a crew of ship-wrecked Japanese. We suggest that now 
is perhaps the best opportunity ever offered for attempting 
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to open communications with Japan. Would it not be wise 
and probably profi table for some of our merchants to fi t out 
a pioneer expedition from this port to Japan? Send a vessel 
with a cargo suited to the market, if one could be obtained, 
and take along these poor Japanese, who are represented as 
very grateful for the favor shown them. They would carry 
back a favorable report of us ‘outside barbarians,’ and might 
prove the opening wedge for a free commerce between the 
world and Japan. Who knows but what the fullness of the 
time has come when her exclusive policy shall give way, and 
this incident be the fulcrum on which the lever turns?”
 Note: Commodore Matthew Perry fi rst arrived in Japan 
on 8 July 1853 demanding that the Japanese government 
open trade relations with the United States.

4. Evening Picayune (San Francisco). 1851. The seventeen 
shipwrecked Japanese. 2(192):2. col. 5. March 17.
• Summary: “These unfortunate individuals who were 
picked up by Capt. Jennings, of the barque Auckland, 
some time since, in latitude 31. 54 N. longitude, 105. 14 
E.–several hundred miles from the Japanese Islands–came 
ashore yesterday, in this city, and are the fi rst of their nation, 
we believe, who have visited any portion of the American 
continent. They seem to be highly gratifi ed and gazed with 
some astonishment at the thousand new sights presented to 
their view. They are perfectly astounded at the movements 
of the ocean steamers and steamboats, as they move about 
our harbor. We had several varieties of their coin made of 
copper and iron, and a drawing of a junk in which they were 
wrecked, made in a very few minutes by one of them. They 
resemble the Chinese, but are more intelligent looking.
 “We understand that an application has been made to 
the General Government for a vessel to take them to their 
native land. Perhaps their return may be means of opening 
intercourse with Japan.”
 Note: This article was fi rst discovered by Prof. 
Ted Hymowitz of the University of Illinois at Urbana-
Champaign.

5. Daily Alta California (San Francisco). 1851. An hour with 
the Japanese. March 17. p. 2, col. 2.
• Summary: “Through the politeness of C.C.P. Parker, Esq., 
custom-house inspector, we had an opportunity, yesterday 
afternoon, to visit the barque Auckland on board of which 
vessel are seventeen natives of Japan, picked up by the 
Auckland nearly fi ve hundred miles from their native land. 
They are a fi ne looking set of people, the oldest seventy 
years old. The information we gathered from Capt. W.F. 
Jennings, and Mr. H.S. Salters, the mate of the Auckland, 
was that on the 22d February, in latitude 31 54 N., and 
105 14 E., they discovered a dismasted junk, which they 
endeavored to board. Those on board the junk took to their 
boat, and were received on board the Auckland. They had 
been blown off-shore in a gale of wind, had been dismasted, 

and their vessel thrown upon her beam-ends. She was of 
about 600 tons burthen, and was fi lled with a valuable cargo. 
By signs, we gathered that when they were picked up, they 
had been at sea nearly fi fty days, and were in great distress. 
Among the articles which were saved from the wreck, were a 
sheet containing offi cial documents, medicines, etc., a chart 
of the coast of Japan, and a compass, and also, a quantity of 
coin, gold, silver and copper. They have been treated with the 
utmost kindness by Capt. Jennings and the offi cers and crew 
of the Auckland. We are told that they rise at daylight every 
morning and bathe in cold water...
 “We understand that they will be placed on board the 
revenue cutter Polk to-morrow or next day, where they will 
remain until orders with reference to them are received from 
Washington [DC]. Mr. King, the Collector, has represented 
the facts to the President, and it is supposed that an armed 
vessel will be despatched to convey these people to their 
homes. The steam frigate Savannah, it is said, is now on the 
passage from New York to San Francisco, from which latter 
port she will proceed to Japan. The effect of the taking of 
these people to their homes cannot be predicted with any 
certainty. It may be the means of opening a communication 
with that country. They came on shore yesterday, for the fi rst 
time, and appeared to be highly delighted with all they saw. 
We believe these men are the fi rst Japanese who have ever 
set foot on the American continent. We hope the Government 
will provide for their conveyance to Japan as speedily as 
possible, and that Mr. King will see that all things necessary 
are provided them.”

6. Evening Picayune (San Francisco). 1851. Something new. 
2(193):2. Col. 4. March 18.
• Summary: This article is identical to one with the same 
title that appeared earlier in the day in the Daily Alta 
California (San Francisco).

7. Daily Alta California (San Francisco). 1851. Something 
new. March 18. p. 2, col. 2.
• Summary: “The shipwrecked Japanese, of which so much 
has been said and of whom so little is known, will be at the 
Grand Fancy Dress and Masquerade Ball, at the California 
Exchange, on Wednesday evening, March 19th. They will 
appear in costume, and will perform some of their most 
favorite dances in the true Japanese style. They are the fi rst 
of the Japanese race who have ever set foot on the American 
continent. Their stay here being but very limited, it becomes 
every one who is desirous of seeing them to avail themselves 
of the opportunity which is now offered. It will be very 
amusing, independent of their own dancing, to see them 
dancing with the ladies of a civilized country.”
 Note: These Japanese brought soybeans to San 
Francisco and gave them to Dr. Benjamin Franklin Edwards, 
who took them to Illinois (see Hymowitz 1987 “Introduction 
of the Soybean to Illinois”).
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8. Daily Alta California (San Francisco). 1851. Masquerade 
ball. March 19. p. 2, col. 3.
• Summary: “A masquerade ball comes off at Cole’s 
California Exchange, this evening, at which the Japanese, 
who were brought to our harbor in the barque Auckland, 
will attend in their native costume. This will be a good, and 
perhaps the only opportunity that our citizens will have of 
seeing these singular beings, the fi rst of their tribe who ever 
set foot upon American soil, and who have voluntarily shut 
themselves out from the remainder of the world. They will 
be treated with the greatest degree of respect by Mr. Cole 
and his associates, and will doubtless be highly pleased with 
the entertainment, and, when they return to their native land, 
have a good story to tell of the manner in which they were 
treated by the Americans.”

9. Evening Picayune (San Francisco). 1851. The Japanese. 
2(195):2. Col. 3. March 20.
• Summary: “These tanned gentlemen visited the 
masquerade last evening, and presented the chief attraction 
of the evening. They may be set down as the most decided 
curiosities that have ever visited our state. They were dressed 
in similar garb as were our Chinese population before 
American styles persuaded them from their propriety, but 
which accoutrements were pronounced to be their every day 
dress, they having been forced to emigrate on so short notice 
as to preclude the possibility of donning their fi nery. Their 
complexions are of the greyish order, and the expression of 
their features a counterpart of that of their Asiatic neighbors, 
the Celestials... Their general intelligence and good nature 
was universally marked... Their conception of the polite was 
very evident, and nearly all present were favored by them 
with a low obeisance and hearty shake of the hand. One 
facetious hombre completed the sale of one of the foreign 
gentlemen... The visitors all seemed highly pleased with the 
novel sights presented, and retired from the festivities at an 
early hour.”
 Note 1. These Japanese brought soybeans to San 
Francisco and gave them to Dr. Benjamin Franklin Edwards, 
who took them to Illinois (see Hymowitz 1987 “Introduction 
of the Soybean to Illinois”).
 Note 2. This article was fi rst discovered by Prof. 
Ted Hymowitz of the University of Illinois at Urbana-
Champaign.

10. Alton Telegraph (Illinois). 1851. Dr. B. F. Edwards. May 
2. p. 3, col. 4. Friday.
• Summary: “The numerous friends of this gentleman, in 
this and the neighboring counties, will be glad to hear that he 
arrived at his home in this city on Tuesday last [April 29], in 
good health. By the politeness of the Doctor, we have been 
furnished with San Francisco papers to the 15th March.”
 Note: This is the full text of this short article. Soybeans 

are not mentioned. In his 1987 article “Introduction of 
the Soybean to Illinois” (Economic Botany 41(1):28-32), 
Hymowitz fi rst mentioned this article as follows: “On April 
29, 1851 Dr. Benjamin Franklin Edwards returned to Alton, 
Illinois carrying soybean seeds in his personal possessions.” 
Note: Soybeans must have been in California by this date, 
as future documents by Dr. Edwards will show. Dr. Edwards 
obtained the soybeans from shipwrecked Japanese. Address: 
Alton, Illinois.

11. Moore’s Rural New Yorker. 1853. The Japan pea. 4(7):54. 
Feb. 12.
• Summary: “The attention of horticulturists has been 
directed to a new pea, which, on account of the source from 
which it was received, is called the Japan pea. Samples of 
them have been sent to the Massachusetts Horticultural 
Society, by Mr. A.H. Ernst, who has grown them in his 
garden, near Cincinnati, Ohio, the past season.
 “The account of their transmission into American hands 
is, that a Japan vessel in distress was encountered by an 
American vessel, which took off the crew and some of the 
stores, landing them at San Francisco, California. Among 
other things were some of these peas, which falling into 
the hands of Dr. [Benjamin Franklin] Edwards, of Alton, 
Illinois, he handed them over to J.H. Sadd, a distinguished 
horticulturist, by whom they were placed at the disposal 
of the Horticultural Society of Cincinnati. Mr. Ernst, who 
has successfully cultivated them, speaks of their being a 
peculiar plant, of an upright, stiff form, branching much,–the 
leaves large, light green and downy beneath. The fl ower is 
small, lilac-colored, the seed pods numerous, small, and 
wooly, grow in clusters, and are very productive. Its bearing 
propensities are large, the plant attaining good size, which 
it is believed will adapt it for fi eld culture. They mature 
fully on the Ohio River, and it is believed that they may be 
introduced into general cultivation.
 “Mr. J.E. Teschemacher, the botanist at the Mass. Hort. 
Society furnishes the following information which will be 
found interesting:
 “The plant alluded to by Mr. Ernst is Cajanus bicolor, 
a native of the East Indies, Amboyna, Japan, &c.; fl owers 
small, interior yellow, vexillum purple, erect shrub, 
pubescent [hairy], nearest in alliance to the Lupinus. The 
seeds are good to eat and, when young, very delicate. On 
soaking the round seeds for an hour in moderately hot water, 
they take exactly the form and appearance of the common 
white bean, become quite tender, and have a pure and 
delicious nutty and oily fl avor. The whole plant, with the 
seed, is excellent for fattening hogs and cattle.
 “There is one other species, Cajanus fl avus, common in 
South America and the West Indies, where it is sometimes 
used for a fence to sugar plantations. In Jamaica, this species 
is much used for feeding pigeons, and is there called the 
Pigeon-pea. In Martinique the seed is much esteemed for the 
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table.
 “Being a tropical plant, it would hardly stand our 
winters. Yet, from the observations of Mr. Ernst, it is not 
improbable that our climate might admit of an annual harvest 
of the seed, which seems to be so abundantly produced as to 
make an experiment highly interesting.”
 In summary, Dr. Benjamin Franklin Edwards, in San 
Francisco, probably examined quarantined Japanese on the 
barque Auckland and received soybeans, called Japan peas, 
as a gift. This is the key document describing how soybeans 
got to California, and then to the Midwest.
 First cited by Hymowitz. 1987. Introduction of the 
Soybean to Illinois. Economic Botany 41(1):28-32.
 Note 1. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in Ohio (one of two 
documents).
 Note 2. This is the earliest document seen (March 2021) 
concerning soybeans in California (one of two documents).
 Note 3. This is the earliest document seen (March 2021) 
concerning soybeans in Illinois (one of two documents).
 Note 4. This is the earliest English-language document 
seen (March 2021) with the term “Japan pea” in the title. It 
clearly explains the origin of the term. At least seven other 
documents published in 1853, after this one, also mention the 
Japan pea.
 Note 5. Mr. Teschemacher’s identifi cation of this plant 
seems to be mistaken. Prof. Ted Hymowitz notes (personal 
communication, 18 Oct. 1991): “The descriptions by 
Teschemacher and others of the Japan Pea clearly point to 
the soybean. Cajanus bicolor DC is a synonym for Cajanus 
cajan (L.) Millsp., the common pigeon pea cultivated 
throughout the tropics. Obviously Mr. Teschemacher has 
confused the pigeon pea with the soybean. The pigeon pea 
could not possibly produce seed in Ohio, Massachusetts, etc. 
In addition, the plant that Teschemacher saw is described 
as reaching a height of 2 to 4 feet–typical heights for 
the soybean. Pigeon peas (except for recently developed 
dwarf types) reach a height of from 6 to 10 feet or more. 
In sum, no one pays much attention to Mr. Teschemacher’s 
identifi cation. Thus it is not mentioned in the modern 
literature.”
 Note 6. This is the earliest English-language document 
seen (March 2021) that uses the word “pubescent” in 
connection with the soybean.
 Note 7. This is the earliest English-language document 
seen (March 2021) that contains the term “Pigeon-pea” 
(or “Pigeon-peas” or “Pigeon pea”)–even though the 
identifi cation is mistaken.
 Note 8. This is the earliest English-language document 
seen (March 2021), published in the USA, which states that 
whole soybeans are good to eat.
 Note 9. This is the earliest English-language document 
seen (Feb. 2021) that mentions soybeans as a feed for 
“hogs.” A hog is a domestic pig or swine which weighs more 

than 120 pounds. Address: Rochester, New York.

12. Hartford Daily Courant (Connecticut). 1853. The Japan 
pea. Feb. 14. p. 2.
• Summary: “At the late annual meeting of the U.S. 
Agricultural Society at Washington [DC], as we learn from 
the National Intelligencer, Prof. Mapes of New Jersey 
handed to the President a portion of the vine or stalk of the 
Japan pea, which was raised last season in Suffolk County, 
New York. The seed was originally obtained from some of 
the company of a Japanese vessel wrecked on the coast of 
California, and formed a portion of their food. He described 
it as a plant whose botanical character had not yet been 
precisely settled, but which was probably well deserving 
the attention of agriculturists. The specimen offered was cut 
off about two feet from the ground, and was thickly studded 
with seed pods, thus producing very many times the crop of 
the ordinary pea of our gardens. In planting, these peas are 
set about fi ve feet apart, and in the course of their growth 
cover the whole surface of the intervening ground. They 
require no sticking or other support, the stem being quite stiff 
and unyielding. This pea appears to be specially useful for 
feeding to horses; but may no doubt be made to contribute 
largely to human sustenance.”
 Note 1. Prof. James J. Mapes (1806-1866), a professor 
of analytical chemistry in New York, moved to Newark, New 
Jersey, in 1847; there he pursued his agricultural interests for 
the rest of his life.
 Note 2. Letter (e-mail) from Prof. Ted Hymowitz. 2006. 
Sept. 29. Ted is not surprised by this story. “In 1852 Mr. 
Ernst sent soybean seed to the New York State Agricultural 
Society. The society must have distributed seed” to those 
who requested it. It seems likely from the above that Prof. 
Mapes had soybeans in New Jersey by Feb. 1853–but we 
cannot be sure. If he did, this would be the earliest document 
seen (March 2021) concerning soybeans in New Jersey. It 
seems less likely that he cultivated them, since he does not 
mention this, and instead states that they were cultivated in 
Suffolk County, New York.
 Note 3. This is the earliest document seen (March 2021) 
concerning soybeans in New York, or the cultivation of 
soybeans in New York. This document contains the earliest 
date seen for soybeans in New York, or the cultivation of 
soybeans in New York (spring 1852). The source of these 
soybeans was probably the New York State Agricultural 
Society, but possibly A.H. Ernst of Spring Garden, 
Cincinnati, Ohio.
 Note 4. This is the earliest document seen (March 
2021) concerning soybeans in Washington, DC (one of three 
documents).
 Note 5. This is the earliest English-language document 
seen (March 2021) that uses the word “vine” (or “vines,” 
“vining”) in connection with soybeans.
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13. Ernst, A.H. 1853. [Letter to B.P. Johnson (Corresponding 
Secretary) dated January 4]. J. of the New-York State 
Agricultural Society 3(10):81-88. Feb. See p. 84.
• Summary: “Mr. A.H. Ernst, Spring Garden, Cincinnati, 
writes us, under date of January 4, 1853,
 “’Dear Sir–I send you this day, by Livingston, Fargo & 
Co.’s Express, a small package of seed, which appears to be 
a new article in our country, at all events it is so here. I know 
not where it should be classed. In growth and leaf it neither 
resembles the bean nor pea; yet the grain or seed, very 
strongly resembles the former, when in a green or forming 
state, assuming the round form of the latter at maturity.
 “’The growth of the stock is upright, stiff and woody, 
seed-pod rough and wooly. It evidently requires room in the 
cultivation, to enable the laterals to expand; the plant attains 
three feet or more in height, and seems well adapted to take 
care of itself, from its stiffness and form, a desideratum to 
the agricultural economist. A few seeds, which were kindly 
given me last spring, proved very productive, which you will 
see by the number of pods on the stock. Should its cooking 
qualities prove good, which I have not tested, but is said to 
be so, it may prove a valuable acquisition to our agricultural 
products.
 “’Its history is briefl y this: an American ship took from 
a Japan vessel, in distress, the crew, with some of the stores, 
and carried them to San Francisco, and from which a few of 
the seeds were brought to Alton, Illinois, where Mr. John H. 
Lea grew them last year, (summer of 1851,) and sent a part 
of the product to our Horticultural Society, from which, those 
I sent you, I grew the past summer.’”
 This reference was fi rst cited by Hymowitz in his 1987 
article “Introduction of the Soybean to Illinois.” Economic 
Botany 41(1):28-32. He noted that Dr. Benjamin Franklin 
Edwards gave the soybean seeds he brought with him from 
San Francisco to Mr. John H. Lea of Alton, Illinois. Lea 
planted them in his garden during the summer of 1851.
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in Illinois (one of two documents), 
or the cultivation of soybeans in Illinois. This document 
contains the earliest date seen for the cultivation of soybeans 
in Illinois (summer of 1851) (one of two documents). It 
is of interest to the compiler of this bibliography, William 
Shurtleff, that the oldest college in Illinois, Shurtleff College, 
was located in Alton, Illinois. It ceased operation in 1959 
but its campus is still used by the Dental School of Southern 
Illinois University–Edwardsville.
 Note 2. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in Ohio (one of two 
documents). This document contains the earliest date seen 
for soybeans in Ohio, or the cultivation of soybeans in Ohio 
(summer 1852). The source of these soybeans was John H. 
Lea of Alton, Illinois. He in turn received them from Dr. 
Benjamin Franklin Edwards of Alton, Illinois, who got them 
from shipwrecked Japanese fi shermen in San Francisco.

 Note 3. This is also the earliest document seen (March 
2021) concerning soybeans in California (one of two 
documents).
 Note 4. This is the earliest document seen (March 2021) 
concerning soybeans in New York (one of two documents). 
The source of these soybeans was Mr. A.H. Ernst of 
Cincinnati, Ohio.
 Note 5. This is the earliest document seen (March 
2021) concerning Andrew H. Ernst and soybeans. A.H. 
Ernst (1796-1860), a native of Germany, was a devoted 
horticulturist, nurseryman, and pioneer pomologist. He 
owned and operated “Spring Garden” nursery, one of the 
earliest and best nurseries in Ohio, located 1½ miles from 
Cincinnati. He was also one of the founders of Cincinnati’s 
famed and beautiful Spring Grove Cemetery. Address: 
Spring Garden, Cincinnati, Ohio.

14. Prairie Farmer. 1853. Japan pea. 13(3):101. March.
• Summary: “Cajanus Bicolor.–The identity of this new 
pea, of which there has been so much notice taken lately, has 
been fi xed by the botanist to the Massachusetts Horticultural 
Society, and now we are no longer in doubt as to its 
character. So many Californian novelties have been lately 
shown up, that the prudent begin to look with suspicion 
on new seeds. Mr. J.E. Teshemacher [sic, Teschemacher, 
botanist at the Massachusetts Horticultural Society; see 
Moore’s Rural New Yorker 12 Feb. 1853, p. 54] referred it to 
the genus cajanus, closely allied to the Lupin family. As the 
plant is generally a native of Amboyna, in the East Indies, 
he concludes that it will not stand the winter in the northern 
states, though according to the experiment of Mr. Ernst, ‘they 
mature fully on the Ohio river.’”
 Note: The plant referred to here is actually the soybean, 
which Mr. Teschemacher incorrectly identifi ed as the pigeon 
pea Cajanus bicolor in Feb. 1853. Address: Chicago, Illinois.

15. New England Farmer. 1853. State Board of Agriculture: 
Met January 25, 1853. 5(3):116. March.
• Summary: “Mr. Wilder presented a dried specimen of a 
plant covered with seed, which he had received from A.H. 
Ernst, late President of the Cincinnati [Ohio] Horticultural 
Society. The plant is the Cajanus fl avus, near allied to the 
Lupines. The seed was introduced into the country two years 
since by one of our ships, which found a Japan vessel in 
distress, from which the crew, with part of the stores, were 
taken and carried into San Francisco. This seed was among 
their provision stores, and a small quantity was brought 
to Alton, Illinois, by Dr. [Benjamin Franklin] Edwards, 
and grown by Mr. John H. Lea, a careful horticulturist 
of that place. The plant presented grew in Cincinnati last 
summer. Mr. Wilder read a statement from Mr. Teschemaker 
[Teschemacher, of Boston], which describes this new plant 
as follows: ‘Shrub erect, pubescent, native of the East Indies, 
Amboyna, Japan, &c. The seeds are good to eat, and when 
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young, very delicate.’”
 Note: Since the New England Farmer is published in 
Boston, Massachusetts, the State Board of Agriculture is 
probably the board for Massachusetts.

16. Magazine of Horticulture, Botany, and All Useful 
Discoveries and Improvements in Rural Affairs (Boston). 
1853. Art. II. Massachusetts Horticultural Society. 19:186-
89. April.
• Summary: Page 188: Jan. 22. “Dr. Wight read a letter from 
Mr. A.H. Ernst, accompanied with seeds of the Japan peas; 
and also a note from Mr. Teschemacher, upon the same. The 
Letters are as follows:–”My Dear Sir:–I herewith send for 
your distribution amongst the members of the M.H. Society, 
a small parcel of peas.
 “The growth of the plant is peculiar, being of an upright 
and stiff form, somewhat branching; the leaves are large, 
light green, and downy beneath; the blossom is small and of 
a lilac color; seed pods numerous, small and wooly,–growing 
in clusters over the entire plant, proving very productive.
 “Its habit of growth is such as to fi t it to withstand severe 
storms; and, should it prove valuable as food for cattle, it 
must commend itself to the agricultural community in fi eld 
culture.
 “In its cultivation it evidently requires room, to give 
the plant a full development for branching. Its bearing 
properties are immense. Accompanying the seeds I send a 
plant, to show its habits of growth and bearing properties. Its 
origin is said to have been Japan. It was introduced into this 
country, some two years since, by the agency of one of those 
calamities which sometimes result in benefi t to mankind.
 “An American ship encountered a Japan vessel in 
distress, and the crew were carried to San Francisco, 
California. Amongst the stores which were transferred was 
the ‘Japan pea,’ a few of which found their way into the 
hands of Dr. Edwards, of Alton, Illinois. He handed them 
over to Mr. J.H. Ladd, a distinguished horticulturist, who 
presented the produce to our society. Those now sent you 
were grown in my grounds,–having fully matured in our 
climate. Your climate may prove too severe.
 “I have sent small packages of seed to kindred 
associations, with the request that they may be placed in 
careful hands. It is possible that it may not be anything new 
with you. I would be thankful for any information you may 
possess in reference to it.–Very respectfully, A.H. Ernst, 
Spring Garden, Cincinnati, Ohio, Jan. 11th, 1853.”
 “’The plant alluded to by Mr. Ernst is Cajànus bicolor 
[sic], a native of East Indies, Amboyna, Japan, &c. Flower 
small, interior yellow, vexillum purple; erect shrub; 
pubescent; nearest in alliance to Lupinus. The seeds are 
good to eat, and, when young, very delicate. On soaking the 
round seeds for an hour, in moderately hot water, they take 
exactly the form and appearance of the common white bean, 
become quite tender, and have a pure and delicious nutty and 

oily fl avor. The whole plant, with the seed, is excellent for 
fattening hogs and cattle.
 “’There is one other species, Cajàanus fl àvus, common 
in South America and the West Indies, where it is sometimes 
used for a fence to sugar plantations. In Jamaica this species 
is much used for feeding pigeons, and is there called the 
Pigeon-pea. In Martinique the seed is much esteemed for the 
table.
 “’Being a tropical plant, it would hardly stand our 
winters. Yet, from the observations of Mr. Ernst, it is not 
improbable that our climate might admit of an annual harvest 
of the seed, which seems to be so abundantly produced as 
to make an experiment highly interesting.–Most truly yours, 
J.E. Teschemacher, Boston, 19th Jan., 1853.’”
 Note: Mr. Teschemacher has confused the pigeon pea 
with the soybean.

17. Illinois Daily Journal (Springfi eld). 1853. Daily Journal. 
7:[3]. Oct. 24.
• Summary: “Among the curiosities of the vegetable 
kingdom exhibited at the Fair, was a plant called the Japan 
Pea. The plant had been taken from the ground at maturity, it 
was about two and a half feet high, with numerous branches, 
well set with pods, containing the pea. The pea is said not 
to be good when green, but excellent when dried in winter. 
The plant is wonderfully productive, and quite a curiosity. 
The plant was exhibited by G.B. Ingersoll, Esq. of Shipman, 
Macoupin county, and he generously distributed the seed. 
Mr. Ingersoll believes that the Japan Pea will prove a 
valuable article for general cultivation.
 “The history of the introduction of the Japan Pea into 
this country, we are told, is this: While Dr. B.F. Edwards was 
in California, a Japan vessel was shipwrecked on the coast. 
Among many other things new to our people found on board 
of her, were a few peas of singular appearance. Dr. Edwards 
obtained, and caused them to be planted, and we have the 
product. The value of this pea is now likely to be thoroughly 
tested.”

18. Jackson, J.R. 1854. The Japan bean. Prairie Farmer 
14(111):120. March.
• Summary: “Mr. Editor:–I have seen various notices in 
different agricultural journals respecting the Japan bean, and 
as we should all try to enlighten one another, I will contribute 
my mite. I have raised two crops of them and fi nd them very 
productive. I began with three beans, and the fi rst year I got 
nearly a pint, which I planted in May, and I have now got 
about two bushels.
 “I have tried them for table use, but I cannot say that 
I consider that they are a great acquisition there. They are 
tender after being boiled for a long time but will not break 
to pieces. They resemble peas in fl avor, which will be a 
recommendation to some persons. Perhaps if we knew how 
to cook them they would be better; but as far as I have tried 
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them either for soup or baking, they are far behind the small 
white beans.
 “I think that they will be profi table to cultivate for cattle, 
that is if they possess fattening qualities. My cattle eat the 
small stalks, and seem to be quite fond of them.
 “I found them diffi cult to thresh and clean, but they do 
shatter out in hauling. They will stand wet after being cut 
much better than other beans. Part of my crop was out in 
enough wet to have spoiled white beans entirely.
 “I planted mine in a fi eld of drilled corn, and tended 
them the same way, with hoe and plow. The drills were about 
fi ve feet apart and the plant three to six inches in the drill. 
Many of them were over three feet high and so strong that 
I found a shingling hatchet the best tool to cut them with. I 
intend to sow some broadcast next spring and try to mow 
them for fodder before they are quite ripe.”
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in Iowa, or the cultivation of soybeans 
in Iowa. This document contains the earliest date seen for 
soybeans in Iowa, of the cultivation of soybeans in Iowa 
(probably about May 1852, in Davenport, Iowa).
 Note 2. When did the author plant his fi rst soybeans? 
He is writing in March 1854, at the end of winter. He clearly 
planted his second crop in May 1853, probably at Davenport, 
Iowa. He probably planted his fi rst crop of 3 beans in the 
spring of 1852. This date fi ts with the account by Hymowitz 
(1987) in “The Introduction of the Soybean to Illinois,” 
who notes that Dr. Benjamin Franklin Edwards of Alton, 
Illinois, “gave the soybean seeds [that he had brought from 
San Francisco, California, where he obtained them from 
shipwrecked Japanese] to Mr. John H. Lea of Alton, who 
planted them in his garden in the summer of 1851. After 
harvesting his soybean seeds, Lea distributed them to various 
places. For example, Mr. J.R. Jackson of Davenport, Iowa, 
grew soybeans in 1852 and 1853. Thus Jackson is the fi rst 
person to report growing soybeans in Iowa, now a major 
soybean producing state.”
 Note 3. This is earliest document seen (June 2021) that 
uses the term “Japan bean” to refer to the soybean.
 Note 4. This is the 2nd earliest document seen (March 
2021) which states that someone in the USA ate whole 
soybeans that had been cooked (boiled for a long time); he 
was not much impressed.
 Note 5. This is the earliest document seen (March 2021) 
that uses the word “shatter” (or “shattered,” “shattering,” or 
“shatters”) in connection with soybeans (“they do shatter out 
in hauling”).
 First cited by Hymowitz. 1987. Introduction of the 
Soybean to Illinois. Economic Botany 41(1):28-32. Address: 
Davenport, Iowa.

19. Ernst, A.H. 1854. The Japan pea. Report of the 
Commissioner of Patents, Agriculture. p. 224-25. For the 
year 1853.

• Summary: “The Japan Pea, in which so much interest has 
been manifested in this country for a year or two past, from 
its hardihood to resist drought and frost, together with its 
enormous yield, appears to be highly worthy of the attention 
of agriculturists.
 “This plant is stated to be of Japan origin, having been 
brought to San Francisco about three years since, and thence 
into Illinois and Ohio. Its habit of growth is bushy, upright, 
woody, and stiff, branching near the ground, and attaining a 
height of three or four feet. The leafl ets are large, resembling 
those of an ordinary bean, occurring in sets of three, with 
long quadrangular stems. The fl owers, which are small and 
white, but rather inconspicuous, sometimes having purple 
centres, grow in thick clusters, nearly covering the principal 
branches of the plant, are succeeded by downy pods, from an 
inch to an inch and a half in length, each containing from one 
to three compressed oval beans, when green, but unmarked, 
and of a buff color, resembling peas when dry. The stalks 
appear to be too woody for fodder in a dried state, though 
they may be used as such, together with the large thick 
leaves, when green. The excellency of the seed, at maturity, 
when properly cooked, for winter food, both for man and 
animals, has been fully tested, notwithstanding contradictory 
statements have been made.
 “This product will grow well on moderately fertile, 
as well as on rich soils, and may be planted in the latitude 
of Washington [probably D.C.], one seed in a place, at the 
distance of three feet apart, from the last of April to the fi rst 
of July. It seems to be well adapted to plant, as an after-crop, 
on land which has been cultivated with early potatoes or 
peas, or to supply the vacancies in a corn-fi eld caused by 
birds or worms.”
 Note 1. This is the earliest English-language document 
seen (April 2003) that uses the term “habit of growth” (or 
“growth habit”) in connection with soybeans. Note that the 
habit of growth was described as “bushy, upright, woody, 
and stiff,...” rather than viny.
 Note 2. This is the earliest document seen (Nov. 2002) 
that uses the term “bushy” to describe the soybean plant.
 Note 3. This is the earliest English-language document 
seen (Aug. 2007) indicating that soybeans are a drought-
resistant plant. Address: Cincinnati, Hamilton County, Ohio.

20. Agricultural Division of the U.S. Patent Offi ce. 1855. 
Letters and reports of the Agricultural Division of the Patent 
Offi ce, 1839-60. Letters and Reports of the Agricultural 
Division of the Patent Offi ce, 1839-60. Source: Washington, 
DC: National Archives of the United States. Record Group 
16. Series 1. Vol. 7. 21 bound volumes.
• Summary: Includes early letters written by U.S. farmers 
describing their experiences growing (and in some cases 
eating) soybeans (often called “Japan peas”). Some of these 
letters are the earliest documents seen that mentions the 
soybean in the state where the writer lived.
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 Why and how did the U.S. Patent Offi ce get involved 
with soybeans? In 1836 Henry L. Ellsworth was appointed 
commissioner of the newly reorganized Patent Offi ce of 
the U.S. State Department. His subsequent infl uence on 
American agriculture and plant introduction was immense. 
On his own initiative, he began to distribute seeds and 
plants of foreign origin (which were sent to him in 
abundance, probably mostly by U.S. foreign consuls) to 
American farmers, using the franks (postage paid marks) of 
congressional friends. Hauled on the congressional carpet 
for such conduct, he used this opportunity plus his 1837 
report to urge the creation of a central agency to receive and 
distribute new seeds, plants, and information concerning 
them, as well as to encourage agriculture in other ways. 
His appeal was successful and such an agency was set 
up in the Patent Offi ce in 1839 with an appropriation of 
$1,000 for the plant distribution work and for gathering 
agricultural statistics. This was the fi rst appropriation ever 
made for agriculture by an American congress; it marked the 
beginning of the U.S. Department of Agriculture (USDA). 
Ellsworth’s annual reports, an innovation, dealt mostly 
with agriculture rather than with patents. By 1843 his offi ce 
was distributing free of charge 12,000 packets of seeds a 
year. He resigned his position in 1845 with a government 
policy of plant introduction fi rmly established and supported 
fi nancially–though meagerly. Subsequent commissioners 
continued Ellsworth’s work, making the Patent Offi ce the 
center of governmental agricultural activity from 1836 
to 1862. In 1847 more than 60,000 packets of seeds were 
distributed.
 In 1849 the Patent Offi ce was transferred from the 
State Department to the newly created Interior Department. 
From this time on the annual report, titled Report of the 
Commissioner of Patents, Agriculture, was separate, but still 
done by the Commissioner of Patents.
 In 1852 congress gave the Patent Offi ce special authority 
for the purchase of seeds and in 1854 included cuttings. 
From June 1853 to 1860 Daniel J. Browne was in charge 
of the Agricultural Division of the Patent Offi ce. Browne 
emphasized the importance of the of the “introduction and 
naturalization of new and useful vegetable products, hitherto 
unknown in the United States.” In 1854-55 Browne collected 
plants and seeds in Europe as the fi rst U.S. governmental 
plant explorer.
 It was during Browne’s term of offi ce that the Offi ce 
fi rst distributed soybeans. The fi rst soybeans were received 
in 1852 from A.H. Ernst of Cincinnati, Ohio. He (and many 
subsequent writers during the mid-1800s) called soybeans 
“Japan Peas” since the ancestors of the seeds he sent had 
come from Japan via San Francisco, California, in March 
1851, and thence into Illinois and Ohio. During 1853 the 
Patent Offi ce distributed a few soybeans which it called 
“Soja beans” or “peas from Japan.” The next year, in the 
Report of the Commissioner of Patents, Agriculture for the 

year 1853 (published in 1854), Ernst wrote a 2-page article 
on the Japan Pea, describing and praising the new plant, 
telling how it came to the U.S. from Japan, and giving 
instructions for its cultivation. This article, plus preliminary 
remarks on pages v-vi of the Report, elicited many requests 
for soybean seeds, which were distributed to farmers starting 
in early 1854. Letters from 3 farmers who tried growing 
(and sometimes eating or feeding) the seeds were published 
in the next year’s Report (published in 1855), and letters 
from 4 more farmers were published in 1856. Many other 
letters from farmers concerning soybean trials were received 
by the Agricultural Division of the Patent Offi ce but never 
published–though they are still stored in the National 
Archives. Many of these reports from farmers contained the 
earliest date seen for the cultivation of soybeans in various 
U.S. states.
 An illustration shows Henry Leavitt Ellsworth. Address: 
Washington, DC.

21. Dennis, Wilson. 1856. The Japan pea. Cincinnatus (The) 
(Farmers’ College, College Hill, Ohio) 1(8):364-65. Aug. 1.
• Summary: “Friend Miner:–Among the different varieties 
of seeds I have recently received from the Patent Offi ce, 
was a new species of pea, called the Japan pea, which has 
created considerable interest among cultivators here, on 
account of its prolifi c qualities, and the ease with which it 
may be cultivated. As an instance of its great productiveness, 
I may mention the case of a single plant, cultivated in 
this neighborhood, which had upon its branches over 
four hundred pods, the larger portion of which contained 
from two to three peas, (mostly three,) yielding about one 
thousand per cent. This, from a single pea, in a single year’s 
growth, is something worthy of notice. If each pea possessed 
the qualities of reproduction in the same degree, we should 
have in the second year’s growth, nearly half a million 
of peas. I will leave it to others, (who are perhaps better 
skilled,) to estimate the number of bushels this would make, 
and what number of pounds it produces, at sixty pounds to 
a bushel, the weight of peas and wheat to the bushel being 
nearly identical.
 “This new and rare plant is found well adapted to our 
soil and climate, and yields bountifully, whether planted 
on rich or poor soil. It grows from two and a half to three 
and a half feet high, putting forth long branches, stiff and 
woody, like a shrub. The leaves are large, resembling those 
of an ordinary bean, growing in sets of three, with long 
quadrangular stems. The fl owers, which are small and white, 
but rather inconspicuous, grow in thick clusters, nearly 
covering the branches. These are succeeded by downy pods, 
from one inch to an inch and a half in length, each containing 
from two to three oval peas. When boiled, the pea is very 
nutritious in its qualities, and makes an excellent food for 
man or beast. It should be planted about the usual time of 
planting corn, in rows from two and a half to three feet apart, 
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one or two in a hill, and cultivated in the same manner. It 
requires a rather long season to ripen, but will mature its 
seeds where Indian corn can be grown.
 “The plant was obtained in 1851 from some Japanese 
sailors, who were wrecked on a coral island in the Pacifi c, 
and saved by some American seamen. The crew of the 
wrecked vessel had supported themselves for a number 
of days solely on these peas. One of the American sailors 
obtained some of them, and took them to Oregon or 
California, from whence they were carried to Ohio, from 
which State they have since been disseminated through the 
Patent Offi ce over the Union. Should any of the readers 
of this paper wish to make a trial of the above pea, I will 
forward them a few (gratis), as far as they will go, and 
should I not be able to supply all this Spring, I will try to 
supply the others next Fall. A letter containing a prepaid 
envelope superscribed with the applicant’s post-offi ce 
address, will insure a return of peas.”
 Note: This may well be the earliest document seen 
(March 2021) of soybeans in Oregon, yet the word “or” 
in the sentence makes it uncertain. We do not know 
whether these soybeans were cultivated in Oregon, and, if 
so, where and by whom and with what results. Address: 
Applebachsville, Bucks Co., Pennsylvania.

22. Speer, William. 1856. An humble plea, addressed to the 
Legislature of California, in behalf of the immigrants from 
the empire of China to this state. San Francisco, California: 
Offi ce of the Oriental. 40 p. 23 cm.
• Summary: This plea is addressed “To the Honorable State 
and Assembly of the State of California” (p. 3).
 “Two questions come before your Honorable body for 
discussion: fi rst, the terms, and second, the extent, according 
to which mining by Chinese should be permitted. The fi rst 
is involved in petitions that the rate of license for Chinese 
miners shall be again reduced to the sum of $4 per month, 
the same as for other foreigners; the second, in petitions 
that the capitation tax of $50 each on landing be diminished 
to $5 each. A simple repeal of two separate acts of the last 
Legislature is asked.
 “The general view to be represented is this: that the 
interests of California forbid a policy calculated to exclude 
or debase Chinese immigration here.” The writer then asks 
“Who are the Chinese? Not coolies.” The word “coolie” is 
not a Chinese word, and it should not be applied to those 
who work hard to benefi t California. But not all Chinese 
who come to California are laborers; they are just like 
other people, representing a wide range of occupations. For 
example, some have been scholars in Missionary schools in 
China. (p. 4-5).
 Chinese did not come to California as slaves. But many 
are organized into self-help “Companies.”
 A table (p. 7) titled “Statement of immigration of 
Chinese to California” (1849-1855) shows that since the 

fi rst arrivals in 1849, a total of 297 vessels carrying 44,511 
passengers have arrived. Of these, between 1851 and 1855, 
some 12,436 Chinese have emigrated from / left California.
 A full-page table (p. 8) titled “Statement of imports from 
China into the District of San Francisco, Cal. from the 1 July 
1853 to the 31st December 1855, exhibiting some of the 
principal articles. Prepared in the Auditor’s Offi ce, Custom 
House, San Francisco.” The principal articles are tea, sugar, 
coffee, opium, rice, silks, and other imports. For each the 
weight in pounds and the value is given for each quarter of 
these three years.
 Page 9: “We may fairly say that nine million dollars 
worth of various imports have been brought to California 
from China.” There are also many exports of American 
goods to China on the returning ships. On pages 9-10 we 
read: “The following is the list as given in the Chinese 
Commercial Guide by the Hon. J.R. Morrison.” First comes 
a list of 49 “Articles of Import to China” followed by a list of 
61 “Articles of Export from China”–including No. 50. Soy 
[sauce].
 The writer urges that this trade be promoted and 
expanded. Address: Rev., San Francisco, California.

23. Garber, J.B. 1857. Remarks on some of the new Chinese 
plants. Horticulturist, and Journal of Rural Art and Rural 
Taste (Albany, New York) 12:77-79.
• Summary: Page 77: “Japan Pea.–We are also indebted to 
the Celestial Empire for this plant, now pretty extensively 
disseminated, and I have often been asked the question: 
What it is good for? If you will soak them over night in 
warm water, and, next day, give them a good cooking, serve 
them up as Lima beans, and do not say they are superior to 
beans, then I can only say, ‘tastes differ.’ The Pea is raised 
with less trouble, and produces more abundantly in all soils 
and all seasons than Lima beans. Last spring, we received 
two new varieties of the Japan Pea via California, nothing 
different, however, except in color, one being green, and the 
other red.”
 Note: The Japan Pea is the soybean. Benjamin Franklin 
Edwards brought the ones from California. Address: 
Columbia, Pennsylvania.

24. Norris, L. 1858. Report on the cultivation of various 
plants. Country Gentleman 11(3):41-42, col. 2. Jan. 21. 
Whole No. 263.
• Summary: “Of peas, from 24 varieties which I have 
grown, I have selected for early use the Early Emperor, 
May, Early Washington and Prolifi c Dwarf; for late use, 
Champion of England, Far-famed Sir Moot, (extra,) 
Auvergne,–from England, a very hardy, productive sort and 
of excellent quality,–and Austrian Stock Pea (very prolifi c); 
I also have three now varieties of the Japan pea; seed 
received last spring from Hon. J.B. Garber of Columbia, Pa. 
[Pennsylvania]; of which Mr. G. says:
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 “’These peas, I am satisfi ed, have not yet been cultivated 
in the Atlantic States, except by myself–received last spring 
(1856,) from California, just from China.’ In color the 
varieties are red, green and yellow. The green and yellow 
grow in the same form as the old variety, except they are 
more dwarf and earlier, ours being ripe by the 27th of 
September. The red sort-grows some different; more slender 
and longer pods, each pod containing from eight to ten peas 
of a beautiful red color–are of a smaller size than the former, 
all upright and very prolifi c.”
 Those wishing to have any seeds described above 
can obtain them by “remitting three letter stamps, or for a 
number of different varieties, remit letter stamps accordingly, 
just suffi cient to pay postage, and the expense of putting 
up the seeds, &c. I have, with much care, selected seeds 
from the above varieties, and have a surplus on hand for 
distribution–not for speculation–only for reciprocation and 
accommodation.” Address: Windsor, Ashtabula County, 
Ohio.

25. Norrst, L. 1858. Report on the cultivation of various 
plants: Japan pea. Cultivator (The) 6(2):47-48. Feb. Third 
Series.
• Summary: “I also have three new varieties of the Japan 
pea; seed received last spring (1857) from Hon. J.B. Garber 
of Columbia, Pennsylvania; of which Mr. G. says: ‘These 
peas, I am satisfi ed, have not yet been cultivated in the 
Atlantic states, except by myself–received last spring (1856) 
from California, just from China.’ In color the varieties are 
red, green and yellow. The green and yellow grow in the 
same form as the old variety, except they are more dwarf 
and earlier, ours being ripe by the 27th of September. The 
red sort [perhaps azuki bean?] grows some different; more 
slender and longer pods, each pod containing eight to ten 
peas of a beautiful red color–are of a similar size than the 
former, all upright and very prolifi c. The Australian pea, the 
seed of which I received from a friend in Texas, is a very 
peculiar pea...” The author mentions numerous other unusual 
peas and beans which he has grown, such as the Austrian 
Stock Pea, Early Canada Prolifi c, German Prolifi c, and Turtle 
Soup. Address: Windsor, Ashtabula County, Ohio.

26. Dennis, Wilson. 1858. A Chinese pea. Cultivator (The) 
6(6):196. Third Series. June.
• Summary: “Enclosed I send thee a few peas received 
last spring from China, by way of California; their habit of 
growth is the same as the Japan pea, and quite as prolifi c; 
they ripen nearly two weeks sooner than the yellow Japan 
pea. I think it will ripen as far north as Albany. Will thee 
please give it a trial and let me know the result next fall?”
 First cited by Hymowitz. 1986. Bibliography of early, 
previously uncited publications on soybeans in the United 
States. 2 p. Unpublished.
 Address: New York.

27. Ray (J.R). 1860. Season closing. Selling off at reduced 
prices! (Ad). Daily Bee (Sacramento, California). March 5. 
p. 2, col. 4.
• Summary: J.R. Ray, 106 J Street, will sell, for the balance 
of the season, his stock of trees, seeds, etc., at greatly 
reduced prices.
 “Apple grafts–of one hundred choice varieties.”
 Japan peas [soybeans]–A limited quantity, just 
received.”
 Note: This ad also appeared in the March 12 (p. 3), 
March 13 (p. 1), March 19 (p. 4), March 22 (p. 4), March 23 
(p. 4), March 26 (p. 4), March 28 (p. 4), March 30 (p. 4), and 
March 31 (p. 4) issues of this newspaper.
 Note 1. This is the earliest ad or article seen (March 
2021), published in a California periodical, that mentions the 
soybean–using any name.
 Note 2. It seems likely that Mr. Ray is selling soybean 
seeds rather than soybean plants. If they were plants, 
this would be the earliest document seen concerning the 
cultivation of soybeans in California. Address: 106 J Street, 
Sacramento [California].

28. Woodstock Sentinel (Woodstock, Illinois). 1862. Recipes: 
A new coffee. Feb. 12. p. 4, col. 4.
• Summary: “The Japan Pea, sometimes called the California 
Pea, is a much better substitute for coffee than the ordinary 
pea or bean. When browned slightly it resembles in taste the 
groundnut–not peanut. I doubt whether we can fi nd a cheaper 
and more nutritious coffee in this country.”
 Note: This is the earliest (and only) document seen (Feb. 
2021) that mentions the term “California Pea.”

29. Langley, Henry G. comp. 1864. The San Francisco 
Directory for the year commencing October 1864: embracing 
general directory of residents and business directory; also 
directory of streets, public offi ces, etc., and a new map of the 
city. San Francisco, California: Excelsior Steam Presses. See 
p. 323.
• Summary: Page 323 of the San Francisco City Directory 
from late 1864 shows that the Piper family lived in San 
Francisco just prior to moving to British Columbia, Canada, 
where Charles Vancouver Piper was born in 1867.
 The actual entry in the lower right corner of page 323 
states: “Piper, Andrew W. confectioner. dwl [dwelling] 19 
Clary.”
 Note: The same information is given for Andrew W. 
Piper in the 1865 San Francisco city directory (p. 358) except 
that the street on which he lives is now spelled “Clara” rather 
than “Clary.”
 Note 1. Wayne Dawson, genealogist, writes (3 July 
2017): “I believe that the correct spelling is ‘Clara.’ The 
1888-1890 included 3 addresses on Clara and nothing on 
Clary. A sample of one of them follows.”
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 Note 2. This is the earliest document seen (July 2017) 
that mentions our Piper family.
 Note 3. This is the earliest document seen (Aug. 2019) 
concerning soy beans in connection with (but not yet in) 
British Columbia, Canada.

30. Memphis Daily Appeal (Memphis, Tennessee). 1869. 
China coming. Three hundred Chinese laborers in route for 
Texas by the Pacifi c Railway. Report of Capt. Boyce–full 
of interesting particulars. Arrival of the party at St. Louis in 
charge of Gen. Walker and Capt. Wes. Rhea. Dec. 31. p. 2, 
cols. 2-3.
• Summary: “The Galveston [Texas] Civilian of the 17th, 
says: Finding that Capt. Boyce had returned from California 
with his contract in his pocket, we sent our reporter to 
interview him, and give to the public all the facts about the 
coming fl ood. The following is the Report:
 “We sometime since announced that Gen. J.G. Walker 
had left our city for San Francisco, California, with the 
intention of employing a body [group] of Chinese, and 
bringing them to Texas...
 “A Chinese store required: Thus it was found necessary 
to agree to establish a Chinese store in the vicinity of 
the place of labor, and great diplomacy was exhibited in 
arranging the amount and class of goods the contractors were 
called upon to supply as stock in the establishment. We give 
the full result of the negotiation in the following:
 Goods bought for Chinese store... Bamboo brushes, 5 
dozen. Foo Chuck, or bean curd sticks [dried yuba sticks], 10 
boxes... 200 pounds ginger root... 10 boxes soy [sauce], 10 
jars ketchup,...” receive $30 coin per month.”
 Note 1. This is the earliest English-language document 
seen (March 2021) that uses the term “Foo Chuck” or the 
term “bean curd sticks” to refer to yuba.
 “Arrival of the party at St. Louis: The St. Louis 
[Missouri] Republican of Wednesday says: The fi rst 
installment of Chinese laborers, numbering over three 
hundred, arrived in the city at a quarter past ten o’clock last 
night, on the North Missouri Railroad. They are in charge 
of Gen. John G. Walker and Major W.H. Rhea, formerly of 
Memphis. They appeared to be quite small in stature, their 
ages being from twenty-fi ve to thirty. There were a few quite 
young boys... Most of them carried long sticks, which are 
used for carrying their baggage, the stick being balanced on 
the shoulder, and the baggage being divided and suspended 
in front and on the rear. They have the queue or ‘pig tail’ 
appendage of twisted hair, in some cases curled about their 
hats, and wore a loose blouse...”

31. Gibson, Otis. 1877. The Chinese in America. Cincinnati, 
Ohio: Hitchcock & Walden. 406 p. 18 cm.
• Summary: This book, whose preface is dated 19 Sept. 
1876, attempts to give, from personal observations and 
experience, a fair, impartial, balanced, and objective 

description of the Chinese in America in the face of the rising 
Anti-Chinese movement. The fi rst year of large Chinese 
immigration was 1852. They came to hunt for gold. The 
anti-Chinese antagonisms began in 1855 and 1856, when 
the California legislature passed restrictive acts, such as the 
“foreign miner’s tax.” There was a famous Anti-Chinese 
mass meeting in San Francisco on 5 April 1876.
 “The Chinese Quarter of San Francisco, and indeed 
every Chinese Quarter in the country, is densely crowded. 
In San Francisco the Chinese Quarter proper is six blocks 
in length, running north and south on Dupont Street, from 
California to Broadway, and two blocks wide, from east 
to west on Sacramento, Clay, Commercial, Washington, 
Jackson, Pacifi c, and Broadway Streets, from Kearney to 
Stockton, crossing Dupont, the great Chinese artery, at right 
angles.
 As of April 1876 there are about 30,000 to 32,850 
Chinese in San Francisco, which has a total population 
of 225,000; so 13.3 to 14.6% of the population of San 
Francisco is Chinese. The Chinese population of California 
is about 60,000 (about one Californian in 12 is Chinese). 
In the other Pacifi c States and Territories, Nevada, Idaho, 
Montana, Utah, and Oregon, are some 60,000 or 70,000 
more. A few thousand are scattered about the states east of 
the Rocky Mountains. In the entire United States there live 
about 135,000 to 150,000 Chinese. So about one-fi fth of all 
Chinese in America live in San Francisco. Of the Chinese in 
San Francisco the major occupations are cigar makers 7,500, 
merchants, traders, and clerks 5,000, house servants 4,500, 
laundry men 3,500, enslaved women prostitutes 2,600, 
sewing on machines 1,230; food manufacturers are not 
mentioned. Chinese call California “The Golden Mountains.” 
The “Six Companies” are a major force in Chinese life in 
America; the largest of these is Ning Yung Company. All are 
involved in bringing Chinese to America.
 The currency used in all parts of China is a brass “cash,” 
about the size of a twenty-cent piece, quite thing, with a 
square hole through the center. These are strung together. 
A Mexican silver dollar is worth about 1,000 brass cash. 
Virtually all Chinese in America have a shaved head and a 
braided cue, often called a pig-tail in derision. One of the 
main complaints against Chinese is that they are willing to 
work for about half as much as “white” Americans ($2.50/
day rather than $5/day).
 Note: Although soy is not mentioned, the book is very 
helpful in understanding early Chinese history in America, 
and especially in San Francisco and California. Since 
an estimated 60,000 to 70,00 Chinese lived in Nevada, 
Idaho, Montana, Utah, and Oregon, they almost surely 
took soybeans with them and in some cases probably 
established early tofu shops. This suggests a good project for 
someone who reads Chinese and has access to early Chinese 
newspapers from these fi ve states. Address: Rev., San 
Francisco, California.
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32. Simmonds, Peter Lund. 1877. Tropical agriculture: 
A treatise on the culture, preparation, commerce, and 
consumption of the principal products of the vegetable 
kingdom. London and New York: E&F.N. Spon. xvi + 515 + 
5 p. See p. 404. Index. 22 cm. [ soy ref]
• Summary: Near the end of Section 5, “The oil seeds and 
vegetable oils of commerce,” is a section titled “Chinese 
oils” (p. 424-25) which include “ground-nut oil (Arachis); 
til seed (Sesame orientale); tea-seed oil from Thea viridis; 
oil pea (Dolichos viridis); and the oil bean (Soja hispida). 
The latter product forms a considerable article of commerce 
in China. This pulse oil possesses a great analogy to the 
ordinary edible oils of commerce; its odour and fl avour are 
agreeable, and it is useful for burning.” It becomes pasty 
when exposed to low temperature, and “resinifi es rapidly 
when exposed to the atmosphere. Being a drying oil, it 
might... replace linseed in some of its uses.” The seeds yield 
“about 18 per cent. of fatty matter, and the Chinese regularly 
obtain 17 per cent. of oil from it.”
 There are several varieties of this bean: white, yellow, 
and green. “The yellow are made into a fermented mass, 
or cheese, called tan-fi r [sic, tofu], by macerating them in 
water and pressing them into a cake, adding lime and salt 
to precipitate the caseine, which is obtained in the form of a 
jelly.”
 This bean is cultivated mainly in the north of China, 
especially in the province of Shantung. More than 3,000 
junks are employed to transport it to southern ports. In 1869 
the port of Che-foo [Chefoo or Yantai] exported “242,224 
piculs of bean-cake and 5,570 piculs of bean-oil, and about 
10,000 piculs of the cake were imported into Foo-Choo-foo 
[Foochow or Fuzhou], valued at £42,000.” The cake is used 
as a food for both humans and stock, and as manure.
 Also discusses: Kudzu (p. 352). Linseed oil (p. 399-
400). The ground-nut (Arachis hypogæa) and its oil and cake 
(p. 400-05). Sesame seed (frequently called Til or Gingely) 
and its oil (p. 412-15). California wines (p. 431-32). Manila 
hemp (plantain fi bre; p. 469).
 Note 1. This is the earliest English-language document 
seen (Nov. 2001) that classifi es soybean oil as a “drying oil.”
 Note 2. The index of this book is fi lled with errors.
 Note 3. This is the earliest English-language document 
seen (Sept. 2016) that contains the term “vegetable oil” in 
connection with soy beans.
 P.L. Simmonds lived 1814-1897. Address: F.R.C.I., 
editor and author, Cheapside, London [England].

33. Product Name:  [Fermented Tofu, and Tofu].
Foreign Name:  Doufu-ru, Doufu.
Manufacturer’s Name:  Wo Sing & Co.
Manufacturer’s Address:  708½ Dupont St., San Francisco, 
California.
Date of Introduction:  1878.

New Product–Documentation:  Wells Fargo & Co. 1878. 
Directory of Chinese Business Houses. p. 43. The fi rst line is 
in English: “Wo Sing & Co., Bean Cakes, 708½ Dupont st.” 
& Co.”
 The 2nd line, written in Chinese characters, states: 
Wo Sing Company Fermented Tofu [and] Tofu Shop 708½ 
Dupont st.
 Wells Fargo & Co. 1882. Directory of Chinese Business 
Houses. p. 69. “Wo Sing, Bean Cake.” Same address.
 Note 1. This is the earliest known commercial tofu 
product made in the western world. And, this is the earliest 
known soy product made in California.
 Note 2. This is the earliest document seen (June 2021) 
concerning a manufacturer of fermented tofu or tofu in the 
western world, the USA, or California.
 Note 3. This is the earliest document seen (June 2021) 
concerning the use of soybeans in California.
 Note: Wo Sing & Co. probably imported from China the 
soybeans it made into tofu.

34. Wells Fargo and Co. 1878. Directory of Chinese business 
houses: San Francisco, Sacramento, Marysville, Portland, 
Stockton, San Jose, Virginia City (Nevada). San Francisco, 
California: Britton & Ray. 86 p. [Eng; Chi]

• Summary: On page 43 is a listing written in English and 
Chinese, for “Wo Sing & Co., Bean Cakes, 708½ Dupont 
st., San Francisco.” The Chinese characters indicate that 
the company made both fermented tofu and regular (non-
fermented) tofu.
 The following table of contents gives a rough idea of 
the relative size of Chinese populations in various western 
American cities in 1878, assuming that the population 
is approximately proportional to the number of pages of 
business listings. San Francisco, p. 1-48. Sacramento, p. 49-
60. Marysville, p. 61. Portland (Oregon), p. 64-68. Stockton, 
p. 69-74. San Jose, p. 75-83. Virginia City (Nevada), p. 84-
86.
 Note: This is the earliest directory seen (i.e., publication 
with the word “Directory” in the title; April 2001) that lists a 
soy-related company. Address: San Francisco.

35. Duncan’s (John) Sons. 1880. Display ad: Great reduction 
in price: Lea & Perrins signature on the bottle of the genuine 
Worcestershire sauce. San Francisco Chronicle. Jan. 5. p. 2, 
col. 4.
• Summary: Printed to the left of the bottle: “It imparts a 
most delicious taste and zest to soups, gravies, fi sh, hot and 
cold joints.
 Printed to the right of the bottle: “Extract of a Letter 
from a Medical Gentleman at Madras [India], to his brother 
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at Worcester, May, 1851. ‘Tell Lea & Perrins that their Sauce 
is highly esteemed in India, and is in my opinion the most 
palatable as well as the most wholesome Sauce that is made.’
 “Sold and used throughout the world. Travelers and 
tourists fi nd great benefi t in having a bottle with them.” 

 Large illustrations show: (1) The “Lea & Perrins” 
signature. (2) A bottle of the sauce.
 Note 1. This ad appeared in the Jan. 26 and March 1 
issues of this newspaper (both on p. 2). After that, no ad for 
Worcestershire sauce was seen until 1889.
 Note 2. This is the earliest document seen (Feb. 2012) 
that shows the actual “Lea & Perrins” signature in an ad for 
this sauce. Address: Agents, 26 College Place and 1 Union 
Square, New York [City].

36. Bessey, Charles Edwin. 1880. Botany for high schools 
and colleges. New York, NY: Henry Holt and Company. x + 
611 p. See p. 532. 21 cm.
• Summary: “Order Leguminosæ–The Pulse Family...” 
Seven small illustrations (line drawings) show the fl owers, 
pods and seeds of a legume (Lathyrus odoratus).
 “Sub-Order I. Papilionaceæ [pronounced puh-pil-ee-
uh-NAY-see-ee, derived from the Latin papilio meaning 
“butterfl y”], with zygomorphic fl owers; stamens generally 
ten, monadelphous or diadelphous. This sub-order contains 
a large number of plants of great economic importance. 
The food plants include the Pea (Pisum sativum), the so-
called English Bean (Vicia faba), the Pole Bean (Phaseolus 
vulgaris), the Field Bean (P. nana), the Lima Bean (P. 
lunatus), probably all from India and Western Asia.
 “Many more species are now cultivated in India, such as 
Chowlee, Black Grain, Soy, Pigeon Pea, Lentils, etc.
 “The Peanut (Arachis hypogæa), a native of South 
America, is now an important food plant in the West 
Indies...” Illustrations (p. 531) show parts of Papilionaceæ–
including a “Section of the seed of Tetragonolobus,” but 
not including the soybean. Address: M.Sc., PhD., Prof. of 
Botany at the Iowa Agricultural College and late lecturer in 
the Univ. of California.

37. Gray, John Henry (Mrs.). 1880. Fourteen months in 
Canton. London: Macmillan and Co. xiii + 444 p. Illust. No 
index.
• Summary: Dedication: “To my husband, John Henry Gray, 
M.A., LL.D., Archdeacon (late of Hong Kong), whose long 
residence of Canton, and intimate acquaintance with its 
inhabitants, enabled me to see and learn so much of their 
manners and customs.”

 This book is composed of letters written to the author’s 
mother and friends. The Introduction describes how she left 
Liverpool on 13 Jan. 1877, arrived in New York, traveled 
across the USA to San Francisco, embarked on the S.S. 
Belgie for Hong Kong via Yokohama and Tokio, Japan. She 
stayed in Canton from April 1877 to June 1878, in close 
contact with the people–especially upper-class ladies.
 At a feast, with her husband, in a large hall (p. 83-
84): “Immediately in front of each of us were four very 
small plates containing pepper, salt, soy [sauce], and sugar. 
Chopsticks, a porcelain spoon with a large bowl and a very 
short handle, a tiny porcelain wine cup, and a little two-
pronged fork were placed before each guest.”
 Page 86: “Do you remember that Henry said he was 
determined that I should eat dog, cat, and rat very soon after 
my arrival in China?” She describes how (unwillingly) she 
ate a little piece of dog’s fl esh at one restaurant; she could 
not bear to touch the other two dishes. A Chinese friend also 
ate them “and said he did not fi nd them disagreeable” (p. 87).
 At another banquet (p. 88-89), many tiny dishes were 
placed in the centre of the table, including: “Minute plate 
with soy in it.” The many dishes served included: “10. Turtle 
soup... 11. Hashed dog. 12. Stewed black cat. 13. Fried rat. 
14. Maccaroni [Macaroni] soup.”
 The Grays received an invitation to a luncheon with 
the Howqua family. Mrs. Gray, who was not feeling well, 
gives a detailed description of the meal: “Mrs. Howqua rose 
from her chair, dipped a piece of duck, at least two inches 
square, which she held in her chopsticks, into the little basins 
containing soy and mustard, and put the whole as a bonne 
bouche into my mouth” (p. 200).

38. San Francisco Bulletin (California). 1881. Plants worth 
trying in California. May 20. p. 1.
• Summary: “The State Horticultural Society recently 
received some of Baron [Ferd.] Von Mueller’s works on 
semi-tropic plants, which proved so interesting that Dr. 
Behr and W.G. Klee were appointed to make a report on 
those plants named by Von Mueller which appear fi t for 
culture on the Pacifi c Coast. After time for consultation they 
made a lengthy report, of much interest, the gist of which is 
condensed in the following article...”
 “Glycine–(Soja Hispida)–The Soja bean of Japan and 
China. It is said to yield well and succeed in North Germany. 
Seed of this bean received from the San Francisco Bulletin 
resembles closely a bean introduced some two years ago 
from China; if the same, it is not to be relied upon as a sure 
crop at Berkeley, but indications are that it would yield a 
large crop in a warmer locality.”

39. San Francisco Bulletin (California). 1882. The hairy soja 
bean. Jan. 25. p. 4.
• Summary: “Among the seeds which were sent last year 
to subscribers of the Bulletin was the Soja bean of Japan, 
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which promises to become a valuable addition to the 
resources of the State. The Rural New Yorker [7 Jan. 1882, p. 
9-10] furnishes lengthy notes on its culture at experimental 
grounds. and its adaptability to fodder purposes is causing it 
to be planted extensively in Central Europe.
 “So much has been written upon the subject that the 
literature of the Soja bean is already quite voluminous. A 
writer in La Nature [25 July 1881, p. 115] declares that the 
cultivation of the Soja is common in Italy, Austria, Hungary 
and France, and that the plant is destined to be as great a 
boon to Europe as the potato was. It grows in any soil, and 
furnished rich fodder for cattle, besides its utility as food for 
man.
 “The Soja (or Soya) bean is botanically called Soja 
hispida, and analysis shows that the seeds are unusually rich 
in fat and albumen [protein]. The plant has been grown in 
Eastern Asia for many centuries as one of the most valued 
and profi table of crops. India [sic], China and Japan are 
especially indebted to this bean, which forms a large part of 
the daily food of millions. It is an annual leguminous plant. 
There are several varieties sown in May; the earliest kinds 
mature in September or October. The plant grows to a height 
of two or three feet, shrubby in habit, with pods at all the 
joints. The branches and pods are hairy. The beans never 
shell out in the fi eld, which is quite an item in favor of this 
species. Cattle eat the plant greedily when green.
 “The various analyses which have been made in Europe 
to test the relative value of the Soja bean as a food, are 
valuable contributions to this subject. The fi rst analysis was 
made in Vienna, and shows the composition of the bean and 
of the Soja straw to be as follows:”
 Table 1 shows the nutritional constituents for soja seed 
(fi rst crop and second crop) and soja straw. For the fi rst crop 
of seed the composition is: Albuminoids 34.37, fat 18.25, 
carbohydrates 28.32, fi ber 4.39, ash 4.76, and water 8.82.
 Note: Since the above fi gures add up to 98.91 they 
almost certainly represent percentages.
 The soja straw is mostly carbohydrates (36.03) and fi ber 
(29.45) plus albuminoids (9.43).
 “The following table, if compared with that above, will 
exhibit the superior nutritive qualities of the Soja bean for 
food and of the Soja straw for fodder, over those from other 
leguminous plants:”
 Table 2 shows the nutritional constituents for horse bean 
[Vicia faba, now (Sept. 2019) more widely known in English 
as broad bean or fava bean], peas [Pisum sativum], and pea 
straw. For example, horse beans contain 25.5% albuminoids 
and 1.6% fat. Peas contain 22.4% albuminoids and 2.9% fat.
 “Still another table has been prepared, tending to show 
the comparative value of Soja beans and other foods for the 
domestic animals. The result is surprisingly advantageous to 
the claims of the Soja. The table is as follows:”
 Table 3 shows the nutrients in timothy hay, clover 
hay, oat straw, cured corn-fodder, Indian corn, oats, wheat 

bran, malt dust, cotton-seed cake (decorticated), brewer’s 
grains, horse beans, and soja beans. The nutrients are ash, 
albuminoids, fat, carbohydrates and “comparative value 
per 100 pounds.” Soja beans have the highest comparative 
value per 100 pounds (2.55) followed by cotton-seed cake 
(decorticated) 2.43.
 “Evidently the Soja bean, mixed with straw or corn 
fodder, would give satisfaction and be less expensive. In a 
system of rotation, corn, followed by Soja beans, followed 
by wheat, would greatly aid to keep up the fertility of 
California fi elds. It is therefore much to be desired that the 
culture of this useful plant shall increase.”

40. Sun (Baltimore, Maryland). 1882. Letter from the Pacifi c 
Coast (Correspondence of the Baltimore Sun) (Letter to the 
editor). Feb. 13. p. 6.
• Summary: “San Francisco, Feb. 3, 1882. New plants 
from China and Japan are being added to the agriculture of 
California.” When the seeds of two valuable trees were sent 
to California recently by the United States consul-general 
at Shanghai, these seeds were “distributed freely by the 
publishers of the San Francisco Evening Bulletin.”
 “Last year the Bulletin distributed the Soja beans of 
Japan, which grow luxuriantly, and which will supersede all 
other varieties of food for men and animals. For centuries 
these heavy podded beans have fed the millions of Eastern 
Asia, and they are now favorite food in Southern Europe. 
The plant grows shrubby here and three feet high. The pod 
never drops its beans on the fi eld. No other leguminous plant 
bears beans of such tasteful, healthy and nutritious qualities, 
in which the straw participates largely as fattening food for 
cattle.
 “Analysis fi nds in Soja beans 34½ per cent. of 
albuminous element and 18¼ per cent. of fat, while horse 
beans show only 25½ and 1½ per cent., respectively, and 
maize contains 10½ and 4½ per cent. only. As an alternative 
crop the Soja bean will prove a blessing and a restorative 
to the soil here and in all your Southern States, where we 
predict its speedy introduction.”
 Note 1. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in California. This 
document contains the earliest date seen for the cultivation 
of soybeans in California (1881 or before; one of two 
documents).
 Note 2. Unfortunately, this letter is not signed. The 
writer appears to be closely associated with the San 
Francisco Evening Bulletin, however he could be a special 
correspondent for the Baltimore Sun.

41. New York Herald (New York City). 1882. Personal 
intelligence. Feb. 16. p. 6.
• Summary: “California agriculturists are adopting many 
plants from China and Japan. Great hope is had for the 
success of the Soja bean, so extensively used for food in 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   33

© Copyright Soyinfo Center 2021

Eastern Asia.”

42. Harrisburg Telegraph (Harrisburg, Pennsylvania). 1882. 
California agriculturists are adopting many plants from 
China and Japan... Feb. 20. p. 3.
• Summary: “... Great hope is had for the success of the Soja 
bean, so extensively used for food in Eastern Asia.”
 Note: This article also appeared in the:

St. Louis Globe-Democrat (St. Louis, Missouri). 1882. 
Feb. 20. p. 4.

The Times-Democrat (New Orleans, Louisiana). 1882. 
Feb. 23. p. 4.

Sioux City Journal (Sioux City, Iowa). 1882. Feb. 23. p. 
4.

The Journal Times (Racine, Wisconsin). 1882. March 2. 
p. 1.

Reno Gazette-Journal (Reno, Nevada). 1882. March 21. 
p. 1.
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in connection with (but not yet in) 
Nevada.
 Note 2. This is the earliest document seen (March 2021) 
concerning soybeans in connection with (but not yet in) 
Wisconsin.

43. San Francisco Bulletin (California). 1882. Value of the 
soja bean. Feb. 22. p. 1.
• Summary: “Last year the Bulletin distributed the Soja 
beans of Japan, which grow luxuriantly, and which will 
supersede all other varieties as food for men and animals. 
For centuries these heavy podded beans have fed the 
millions of Eastern Asia, and they are now favorite food in 
Southern Europe. The plant grows to a here and three feet 
high. The pod never drops its beans on the fi eld. No other 
leguminous plant bears beans of such tasteful, healthy and 
nutritious qualities, in which the straw participates largely 
as fattening food for cattle. Analysis fi nds in Soja beans 34¼ 
per cent of albuminous elements and 18¼ per cent of fat, 
while horse beans [broad beans] show only 23 and 1.33 per 
cent, respectively, and maize contains 10.33 and 4.11 per 
cent only. As an alternative crop the Soja bean will prove 
a blessing and a restorative to the sod here and in all your 
Southern States, where we predict its speedy introduction–
San Francisco Corr. Baltimore Sun, 13th instant.”
 This article also appeared in the Fairfi eld News and 
Herald (Winnsboro, South Carolina) 1882 March 22, p. 2.

44. Quad-City Times (Davenport, Iowa). 1882. Farm studies: 
Hints for farmers and others. March 7. p. 2.
• Summary: “California agriculturists are adopting many 
plants from China and Japan. Great hope is had for the 
success of the Soja bean, so extensively used for food in 
Eastern Asia.”

45. Traveller. 1882. A new plant (Letter to the editor). 
Evening Post (Wellington, New Zealand). April 18. p. 3.
• Summary: “Sir–The value of the ‘Soja Bean’ has scarcely 
been heard of in New Zealand. I subjoin [append] a short 
description of it, and if any farmer, gardener, or gentleman 
who has land will undertake to raise and distribute the seed, 
I will procure him seed to start with. It is said to be capable 
of superseding all other kinds of cereal or vegetable food. I 
have no land of my own. You have my address.
 I am, &c., Traveller.
 “Following is the extract referred to:–’For centuries 
these heavy podded beans have fed the millions of Eastern 
Asia, and they are now favourite food in Southern Europe. 
The plant grows shrubby here and three feet high. The pod 
never drops its beans on the fi eld. No other leguminous plant 
bears beans of such tasteful, healthy and nutritious qualities, 
in which the straw participates largely as fattening food for 
cattle.
 “Analysis fi nds in Soja beans 34½ per cent. of 
albuminous element and 18½ per cent. of fat, while horse 
beans show only 25 and 1½ per cent. respectively, and maize 
contains 10½ and 4½ per cent. only. As an alternative crop 
the Soja bean will prove a blessing and a restorative to the 
soil anywhere.”
 Note 1. The subjoined description was fi rst 
published as a letter to the editor as follows: Sun (The) 
(Baltimore, Maryland). 1882. Letter from the Pacifi c Coast 
(Correspondence of the Baltimore Sun). Feb. 13. p. 6. It 
begins: “San Francisco, Feb. 3, 1882. New plants from China 
and Japan are being added to the agriculture of California.” 
When the seeds of two valuable trees were sent to California 
recently by the United States consul-general at Shanghai, 
these seeds were “distributed freely by the publishers of the 
San Francisco Evening Bulletin.”
 “Last year the Bulletin distributed the Soja beans of 
Japan, which grow luxuriantly, and which will supersede all 
other varieties of food for men and animals.
 Note 2. The Traveller apparently does not have soja 
beans with him, but does know how to obtain them on behalf 
of any interested New Zealanders who contact him. It is not 
clear whether or not he has ever seen a soja bean or a soja 
bean plant.

46. Product Name:  [Fermented Tofu, and Tofu].
Foreign Name:  Doufu-ru, Doufu.
Manufacturer’s Name:  Sam Sing.
Manufacturer’s Address:  615 Dupont St. basement, San 
Francisco, California.
Date of Introduction:  1882.
New Product–Documentation:  Wells Fargo & Co. 1882. 
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Directory of Chinese Business Houses. p. 45. The fi rst 
line is in English: “Sam Sing, Bean Cake. 615 Dupont st. 
basement.”
 The 2nd line, written in Chinese characters, states: Sam 
Sing Fermented Tofu [and] Tofu Shop 615 Dupont st.
 Note 1. Wo Sing and Sam Sing, the two companies in 
San Francisco that made tofu or fermented tofu, were both 
located on the same street (Dupont St.).
 Note 2. Sam Sing is the 2nd earliest known commercial 
soyfoods manufacturer in California (after Wo Sing, 1878).

47. Wells Fargo and Co. 1882. Directory of Chinese business 
houses: San Francisco, Oakland, Sacramento, San Jose, 
Stockton, Marysville, Los Angeles, Portland, Virginia City 
(Nevada), Victoria (B.C.), Denver (Col.). San Francisco, 
California: Britton & Ray. 146 p. [Eng; Chi]
• Summary: On page 45 is a listing written in English 
and Chinese, for “Sam Sing, Bean Cake, 615 Dupont st. 
basement, San Francisco.” On page 69 is a listing for Wo 
Sing, Bean Cake, 708½ Dupont st., San Francisco. The 
Chinese characters indicate that both companies made both 
fermented tofu and regular (non-fermented) tofu.
 The following table of contents gives a rough idea of 
the relative size of Chinese populations in various western 
American cities in 1882, assuming that the population 
is approximately proportional to the number of pages of 
business listings. San Francisco, p. 1-76. Oakland, p. 77-84. 
Sacramento, p. 85-96. San Jose, p. 99-106. Stockton, p. 107-
13. Marysville, p. 114-18. Los Angeles, 119-23. Portland 
(Oregon), p. 124-31. Virginia City (Nevada), p. 132. Victoria 
(B.C., Canada), p. 133-38. Denver (Colorado), p. 139-46. 
Address: San Francisco.

48. Sanders, W.A. 1883. Soja bean (Letter to the editor). 
Fresno Republican Weekly (Fresno, California). Jan. 13. p. 4.
• Summary: “Ed. Republican:–I have the soja bean: I’ve 
raised it and sold seed where purchasers desired it for the 
past two years. It is not well adapted to our climate, as it 
succeeds best in Japan where there is a summer rainfall 
of about 30 inches. But we needn’t mourn that it does not 
succeed here! Were you to eat a meal of it you would wish to 
chew dog-fennel or jimson weed to take the taste out of your 
mouth.
 “W.A. Sanders
 “Sanders, Jan. 10, 1882.”
 Reply: “The soja bean may not be very palatable eaten 
as common beans, but it may still prove valuable for the 
manufacture of the ‘soja’ [soy sauce] of commerce, large 
quantities of which are yearly sold in Europe, and which 
forms a not inconsiderable part of the exports of Japan.”
 Note 1. Mr. Sanders must have harvested his 2nd crop 
of soja beans in about Sept. 1882 and planted his fi rst crop in 
about May or June 1881.
 Note 2. This document contains the earliest date seen for 

the cultivation of soybeans in California (1881; one of two 
documents). Address: [Fresno, California].

49. Los Angeles Times. 1883. The city. March 11. p. 0_4.
• Summary: “Chutney sauce, Worcestershire sauce, and a 
great variety of such things always to be had at Burch & 
Boal’s, opposite the postoffi ce.”
 Note: This is the earliest document seen (Feb. 2012) in 
the Los Angeles Times that mentions “Worcestershire sauce.”

50. Ferndale Enterprise (Ferndale, California). 1883. An 
exchange, under the head of “Farm and Garden...” Aug. 10. 
p. 1.
• Summary: “We learn from an unquestioned authority that 
the Soja bean, according to analysis, surpasses other legumes 
in proteins. Much of the superstition regarding this matter is 
passing away.”

51. Sturtevant, E. Lewis. 1883. Report of the Director. New 
York State Agricultural Experiment Station, Annual Report 
1:5-89. For the year 1882. See p. 24, 74.
• Summary: The section titled “Soja bean–Soja Hispida” 
(p. 24) “Two analyses were made of the whole plant of the 
soja bean, and a partial analyses of the seeds. The fi gures 
are as below:” Two tables show: (1) The composition of 
“Soja bean plant in fresh state,” made Sept. 19 and Oct. 7, 
and the same fi gures “calculated dry.” “Protein = N. x 6.25” 
(dry) was 12.75% and 12.74%. “The seed, dried at 212ºF, 
was found to contain 5.20 per cent. of ash, 40.37 per cent. 
of albumenoid substance, and 15.96 per cent of fat (ether 
extract).” Note 1. This is the 2nd earliest English-language 
document seen (Dec. 2020) that uses the word “albumenoid” 
(or “albumenoids”) in connection with soy.
 In the section titled “Forage Crops” (p. 72-77) we read 
(p. 74): “The Soja bean, Soja hispida, was procured of a 
seedsman and planted on June 3, but not a bean germinated. 
Through Mr. Saze, a Japanese student at Cornell University, 
we procured a few beans and planted three rows of ten feet 
long, the seed six inches apart in the three feet drills. Planted 
June 9 [1882]; these vegetated on June 19, blossomed on 
August 13, and were called ripe September 25, although 
the pods were not yet turned brown... Blooming disclosed a 
very minute white fl ower. On August 31 we remarked upon 
the great vigor of the plant, the tallest plant then being three 
feet, the shortest two feet three inches, the foliage abundant 
and dense. Pods very abundant, hairy, as is the plant, and 
containing two beans each. Of excellent promise as a forage 
plant, even if the beans are not acceptable to our palate. 
Planted upon unmanured soil, and receiving no pampering 
care, the possibility that this plant may develop into use 
seems good. A further trial on a larger scale is necessary, 
however, to justify positive conclusions.” Also discusses 
many varieties of cow pea.
 The section titled “Alfalfa and lucerne” (p. 77-78) states: 
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“On April 19, planted two plats of lucerne and alfalfa. Both 
vegetated on May 2, or in 13 days... The growth of the alfalfa 
was slightly more vigorous than that of the lucerne, but on 
June 30 we record both as suffering from a sort of blight... 
The lucerne, of Europe, and the alfalfa, of California, are 
the same plant, Medicago sativa. Both have been highly 
recommended as a forage plant in those climates and soils 
which are adapted to its growth. According to ancient 
writers, it was introduced from Media [in what is today the 
northwest part of Iran] into Greece in the time of Darius, 
and thence into Italy. Columella estimated it as the choicest 
of forage plants, because it yielded perennially and afforded 
four, fi ve, or six crops in a year. It is now highly esteemed 
in the south of Europe, as well as in Chili [Chile], Peru and 
Brazil, from whence it was apparently sent to this country 
before 1850, under the name of Brazilian clover. The seeds, 
under the name of lucerne, reached the United States as early 
as 1800, about which time Chancellor Livingstone tried 
it at his estate at Clermont, Columbia county, N.Y. [New 
York], and in 1824 some specimens were sown near Boston 
[Massachusetts], which maintained themselves for many 
years. The seeds of alfalfa, from Chili, were distributed from 
the United States patent offi ce in 1853, and alfalfa is now 
reported as being the favorite grass of California, and as also 
succeeding well in Nevada, Nebraska, Utah, and Colorado.”
 Note 2. This is the earliest document seen (Nov. 2004) 
concerning the New York State Agricultural Experiment 
Station (or Cornell University) in connection with soy.
 Note 3. This is the earliest document seen (Aug. 1999) 
that mentions alfalfa. Earlier documents mention “lucerne” 
or “lucern,” the British names of the plant. Address: A.M., 
M.D., Director of the Station.

52. University of California, College of Agriculture. Report 
of the Professor in Charge to the President. 1883. List 
of donations of seeds and living plants, received since 
December, 1880. p. 118-21. For the year 1882. See p. 119.
• Summary: “From San Francisco Bulletin Company: 
March, 1881... Soja Bean, from Japan;...” (p. 119).

53. Sunshine, Susan. 1886. Woman and home: Silk stockings 
as lares and penates. Los Angeles Times. June 13. p. 3.
• Summary: “Deviled crabs: Take cooked crabs and pick the 
meat up fi ne; make a mayonnaise salad dressing, with plenty 
of mustard and vinegar and cayenne pepper, a pinch of 
tyme [thyme] and a little fi nely chopped onion; season with 
Worcestershire sauce, mix with your meat,...”

54. San Francisco Chronicle. 1889. Classifi ed ad: Lea & 
Perrins’ sauce. Jan. 31. p. 2, col. 3.
• Summary: “Lea & Perrins, the original and genuine 
Worcestershire Sauce, has been before the public over half 
a century. Like all popular favorites, it has long been the 
standard of comparison and the pattern for counterfeiters, 

who not being able to imitate its excellence, offer to the 
public imitations in bottling, labels and style of putting up.
 “They dare not counterfeit the signature of Lea & 
Perrins, which is on the red label of every genuine bottle and 
of which this is a facsimile” (the signature is written in large 
cursive script).
 “To be sure of obtaining the genuine article, see that the 
above signature is on the label. [American Analyst].”
 Note: An illustration near the bottom of the ad shows the 
“Lea & Perrins” signature.

55. Los Angeles Times. 1889. The housekeeper. Nov. 27. p. 7.
• Summary: The third recipe, for “Green tomato sauce,” 
calls for Worcestershire sauce as an optional ingredient.

56. Duncan’s (John) Sons. 1891. Display ad: The original 
and genuine (Worcestershire) Lea & Perrins’ sauce. San 
Francisco Chronicle. May 14. p. 6, col. 2.
• Summary: Printed to the left of the bottle: “Extract of a 
Letter from a Medical Gentleman at Madras [India], to his 
brother at Worcester, May, 1851. ‘Tell Lea & Perrins’ that 
their Sauce is highly esteemed in India, and is in my opinion, 
the most palatable as well as the most wholesome Sauce that 
is made.’ Printed to the right of the bottle: “It imparts a most 
delicious taste and zest to soups, gravies, fi sh, hot & cold 
meats, game, Welsh-rarebits, &c.
 “Beware of imitations; see that you get Lea & Perrins’ 
[signature].
 “Signature on every bottle of Original & Genuine.”
 Large illustrations show: (1) A bottle of the sauce. (2) 
The “Lea & Perrins” signature.
 Note 2. This is the earliest document seen (Feb. 2012) 
concerning Worcestershire Sauce that mentions the words 
“Welsh-rarebits” (or “Welsh-rarebit”). Address: New York 
[City].

57. Bentley Historical Library, University of Michigan. 
1891. Index to John Harvey Kellogg speeches and lectures 
(1891-1943) (Archival collection). Ann Arbor, Michigan. 10 
p. Undated. 28 cm. [409 ref]
• Summary: This typewritten list gives the titles of the 
409 speeches and lectures Dr. Kellogg (lived 1852-1943) 
presented from 1891 to 1943. They are listed alphabetically 
under each year. On average, he presented 8.2 per year, but 
in 1898 he presented 33, in 1901 he presented 22. His most 
oratorically productive decade was from 1900 to 1909, when 
he presented 148. Amazingly in 1940, at age 88, he presented 
12 (including one titled “Soy Acidophilus”), in 1942 (at age 
90) he presented 8, and in 1943 he presented 3.
 Some interesting lecture titles: 1891–Nature’s method 
of defending the body against disease. A twentieth century 
doctor.
 1893–Relations of the muscles to religion. What is the 
medical profession?
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 1896–Religion of the body.
 1897–Common errors in diet. Twenty years experience 
in the non-alcoholic treatment of diseases.
 1898–How to get well quick. God’s design in 
establishing Sanitariums. St. Helena Sanitarium [California].
 1900–Dress reform talk. How nature fi ghts diseases. 
What is the natural food of man? 1901–Exercise. Health food 
fakirs.
 1903–Flesh food. 1905–How Christians should eat.
 1906–How incurable are cured. The natural diet of man. 
1907–The anti-toxic diet. How to live well one hundred 
years. Oatmeal. The scientifi c basis of vegetarianism.
 1908–Constipation. 1909–Evils of civilization. The 
magical curative power of water. Sugar.
 1910–The Battle Creek Idea. Is the human race 
degenerating? The physiological necessity of hard work. The 
possibilities of preventative medicine. Why fl esh eating is 
wrong.
 1911–Tendencies toward race degeneration. The 
beginning of the Battle Creek idea. Tobacco. Yogurt ferments 
in the treatment of intestinal disorders. 1913–Meat germs. 
1914–Why laughing is an aid to digestion. 1916–The case 
against sugar.
 1930–Soybeans as human food. 1932–The Eskimos not 
exclusive meat eaters. 1933–Orange juice versus fl u. 1935–
The aristocracy of health. Improved apparatus for irrigating 
and fl ushing the colon. 1937–Soy acidophilus milk. Special 
health value of the soybean. 1938–The case against meat 
eating. 1940–Soy acidophilus. 1942–Nature a false god. The 
new sugar. My search for health. 1943–Drink more water. 
Address: Michigan Historical Collections, Bentley Historical 
Library, Univ. of Michigan, Ann Arbor, Michigan 48109-
2113. Phone: 313-764-3482.

58. Morrell, Dora M. 1894. Relishes: Cooking them at table–
Variety and abundance. Los Angeles Times. Feb. 11. p. 21.
• Summary: The last recipe, for “Deviled almonds,” calls for 
“two tablespoonfuls of Worcestershire sauce.”

59. State (The) (Columbia, South Carolina). 1894. Peanuts 
for food. They are likely to be adopted as rations for the 
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble 
and slightly esteemed peanut is beginning to assume 
importance in the world. It is likely to be adopted for 
rations by the army of Germany, the Department of State is 
informed. In that country the oppressive cost of a gigantic 
military establishment makes demand for the cheapest 
possible food for soldiers. This requirement is met by the 
‘goober,’ which is more nutritious than the best beefsteak and 
highly digestible when properly prepared.
 “Such, at all events, are the conclusions arrived at by 
Dr. Nordlinger and other German savants who have been 
investigating the subject. They have found that peanut 

‘cake’–the residue after oil has been expressed from the 
nuts–is a highly concentrated food and suitable for human 
beings. It is calculated to be of great value to the peasant 
and industrial classes of Europe, which have suffered from 
a long and nearly exclusive diet of bread and potatoes. 
Hitherto it has only been employed as forage for cattle, 
sheep and horses.” Peanut fl our and grits are good for use as 
human food; they are “especially recommended for the use 
of persons affl icted with diabetes. Also a fairly acceptable 
substitute for coffee is made from peanuts.
 “Roasted: One interesting fact ascertained by the 
German savants is that peanuts, raw or roasted, are not 
nutritious at all, for the reason that the digestive functions 
refuse to assimilate them. The chewed particles pass through 
and out of the body almost unaltered. It is the same way with 
almonds and with nuts in general.” However boiled peanut 
grits are perfectly digestible, even by sick people.
 “The German military authorities,... have been making 
experiments with peanut meal and grits, served to the 
garrisons at Frankfurt and elsewhere. They have reported 
favorably to the ministry of war at Berlin, and, if new trials 
are equally satisfactory, the new food will be adopted as an 
element of the rations and ‘fi eld sausage’ of the army. It is 
also likely to fi nd acceptance in the navy. One important 
quality is its sustaining power, enabling the consumer to 
endure much fatigue. In this particular it surpasses the 
hitherto unequaled ‘soja bean’ of China and Japan.”
 Concerning nutritive value, “soja beans are more 
nutritious than white peas, peanuts are more nutritious than 
soja beans... Peanut meal only costs 4 cents a pound in bulk.
 “Manufactured products: At present the most important 
use of peanuts is in the manufacture of oil. The American 
‘goobers’ are larger, sweeter and better fl avored than any 
grown in the world, but they are not so rich in oil as the 
African, the fi nest of which comes from Senegambia and 
the east coast. In East Africa and India great quantities of 
peanuts are thrashed out by machinery, only the seeds being 
exported, so as to save bulk. At the oil mills, the kernels are 
ground and then pressed. The best of the product is used for 
salad oil, the poorer quality is employed in making soap and 
as an ingredient of oleomargarine.” Much of the so-called 
“olive oil” sold in the United States is actually peanut oil, 
which costs only $1 a gallon.
 “The fi nest goobers: This country depends for supplies 
of peanuts chiefl y upon Virginia. In that State 3,000,000 
bushels of them are grown annually–more probably than 
the crops of all the other states put together. Tennessee 
comes next with 500,000 bushels. North Carolina, Georgia, 
Michigan and California also raise peanuts largely, but the 
Virginia ‘goobers’ are the fi nest of all and fetch the highest 
price.”
 “The greatest peanut market in the United States is 
Norfolk. Petersburg comes second and Smithfi eld third. In 
these towns [all in Virginia] there are many big factories 
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employed in the business of rendering marketable the 
nuts that are sent in by farmers.” They are winnowed and 
screened, sorted, the bad ones picked out by young girls, 
then “packed in bags of 100 pounds each and shipped to 
jobbers in various cities. The jobbers sell them, raw or 
roasted, the latter to grocers mostly. They do the cooking in 
great cylinders that will hold twenty or thirty bushels at a 
time.”
 “A generation ago most of the peanuts consumed in this 
country were imported from Africa. The African ‘goober’ 
is small and round, the shell containing only one kernel 
usually. The American ‘Ground nut’ is simply the African 
nut modifi ed by conditions of soil and climate in the United 
States. Plant our peanut in Africa and before long it reverts 
to the original African type from which it was produced. It is 
said that peanuts brought the fi rst peanuts hither.
 “Now the American nuts have driven the African nut 
out of our markets altogether, and the latter are regarded 
as a curiosity here. Most of the peanuts grown in the dark 
continent are sent to France through the port of Marseilles 
to be pressed for oil. The fi nest of all ‘goobers’ are the 
Spanish, which are considered a fancy article and are mostly 
consumed by confectioners. They cost 20 cents a pound, 
retail, and are about one-third the size of ordinary ones. The 
big nuts are never so well fl avored as the little ones.”
 Note: The soja bean is also mentioned.

60. Carpenter, Frank G. 1894. Li’s banquet: A dinner with 
the premier in one of his palaces. How a Chinese state dinner 
is served. Los Angeles Times. Oct. 21. p. 13.
• Summary: This banquet took place in Tien-Tsin, China. 
The dinner was given in honor of General John W. Foster, 
our ex-Secretary of State, who was then on a trip around 
the world. As is the custom, no women were present at the 
banquet.
 “All of the Chinese dishes were served in such shape 
that they could easily be taken up with chopsticks. In place 
of salt, each man has a little bowl of Japanese soy into which 
he dipped his food before eating it.”

61. Los Angeles Times. 1894. A Japanese plant–The soy 
bean. Nov. 9. p. 5.
• Summary: A reprint of: Plumb, Charles S. 1894. “A 
substitute for coffee.” Purdue University (Indiana) Agric. 
Exp. Station, Newspaper Bulletin No. 6. 4 p. May 9.

62. Ferndale Enterprise (Ferndale, California). 1895. 
For the farmer. Valuable hints taken from our agricultural 
exchanges. Something for all ruralists. Interesting topics for 
agriculturist, horticulturist and general farmer. Jan. 11. p. 6, 
col. 2.
• Summary: “Why green manuring and soiling pay. Green 
manuring improves the physical properties of the soil by 
making the soil more porous and adding to its supply of 

humus. It brings up the formant plant food from deep down 
in the soil and deposits it near the surface where it can be 
used by plants feeding near the surface...”
 “Green manuring with clovers, peas, beans, lupines, etc. 
(leguminous crops), actually enriches the soil in nitrogen 
drawn from the air...”
 If allowed to ripen, the seed of the cowpea and soja bean 
furnishes an extremely rich concentrated feed which can be 
ground and fed in place of expensive commercial feeds. The 
straw remaining may be fed as a coarse fodder, for it is richer 
than ordinary hay.
 “Grow more leguminous crops. The furnish the cheapest 
food for stock and the cheapest manure for the soil. They do 
this because they obtain from the air [nitrogen] a substance 
necessary for the plants and animals alike, which costs in the 
form of feeding stuffs from 15 to 25 cents a pound.”

63. Heco, Joseph. 1895. The narrative of a Japanese: What he 
has seen and the people he has met in the course of the last 
forty years. Edited by James Murdoch, M.A. 2 vols. Tokyo: 
Maruzen. Illust. 23 cm.
• Summary: Vol. 1 is from the time of his being a castaway 
in 1850 down to the battle of Shimonoseki. The ship 
Auckland is mentioned in Vol. 1 on pages 83, 91, 92, and 100 
of this book, however soy is not mentioned.
 Hymowitz (2007/06) wrote: “Amazingly, one of the 
Japanese fi sherman rescued by the crew of the Auckland 
remained in the United States. As a 14-year-old he took the 
name Joseph Heco (ne Hizozaemon), learned to read and 
write English, and became a U.S. citizen. He published a 
book in 1895 that confi rmed the Auckland incident from the 
Japanese point of view.”
 Note: Summary of book from WorldCat record: “Joseph 
Heco (1837-1897), a native of the province of Sanyodo, 
went to sea in 1850. When his ship was dismasted, he and 
other members of the crew were rescued by an American 
ship which took Heco to California; the young Japanese did 
not return to his native land until 1859. The narrative of a 
Japanese, vol. 1 (1895) contains Heco’s reminiscences, based 
on diaries that he began to keep as soon as he had mastered 
English...”
 This book was fi rst published in 1800 by American-
Japanese Pub. Association; they reprinted it in 1970. Edited 
by James Murdock. Library of American Civilization.

64. Product Name:  Tofu.
Manufacturer’s Name:  Hirata Co.?
Manufacturer’s Address:  Sacramento, California.
Date of Introduction:  1895?
New Product–Documentation:  This is the earliest known 
soyfood product made by a Japanese in the Continental USA. 
However the initial company name, address, and starting 
date are not clear.
 Washizu, Shakuka. 1930. Zaibei Nihonjin shi kan (A 
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History of Japanese in America). Pages 36-37. “Pioneers of 
tofu and konnyaku production in America.” A person named 
Chieto HIRATA, who lived in Sacramento, California, 
imported konnyaku from Japan. He came to the USA in 
about 1891. He is one of the old timers who transmigrated 
Hawaii. A native of Hiroshima prefecture in Japan, he was 
very clever and business-minded. In 1893 his wife began 
a company making konnyaku in Sacramento, California. 
Shortly after that she started making tofu.
 “Footnotes: (1). Mr. Hirata is presently engaged in 
business in Korea. (2) Since the Chinese were the most 
skilled in making tofu, only recently [in the last 20 years] 
have Japanese started specializing in its production. There 
are many who claim to be the fi rst; I am afraid of making any 
errors.”

65. Bennett, John E. 1896. Pickle-making: An industry 
whose importance few appreciate. Los Angeles Times. Jan. 
27. p. 6.
• Summary: An early study of the rapidly growing pickle-
making industry and market in Los Angeles–with many 
statistics. The great staple of this industry is sauer kraut 
[sauerkraut]. The Foster Preserving Co., established 2 
years ago, produces about 250 barrels/year of catsup and 
Worcestershire sauce. The Los Angeles Preserving Company, 
a new fi rm located on San Pedro street near Ninth street, 
makes about 500 gallons/year of Worcestershire sauce.
 Lea & Perrin’s Worcestershire sauce, “which made 
the estates of each of its manufacturers worth millions 
of dollars,” comes into Los Angeles because of its good 
reputation, although its price is higher than that of locally 
made products.
 Note: It would be very interesting to know the 
ingredients used in the catsup and Worcestershire sauce made 
by the Foster Preserving Co. Is soy sauce used in either?

66. Smith, Jared G. 1896. Fodder and forage plants, 
exclusive of grasses. USDA Division of Agrostology, Bulletin 
No. 2. 58 p. [2 ref]
• Summary: Includes detailed discussions of the following 
plants (listed here alphabetically; many are illustrated): 
Amaranthus (p. 8)–Bigweed, pigweed, tumbleweed (fi g. 
2). Several species are used on the western ranges, incl. A. 
blitoides.
 Amphicarpæa monoica (p. 8)–Hog peanut. “A wild 
bean, native of the woodlands and forests throughout the 
region east of the Missouri River, with two kinds of fl owers...
 Arachis hypogæa (p. 9)–Spanish peanut, peanut, ground 
nut, goober, earth nut (fi g. 4). “An annual herb, a native 
of Peru and Brazil, introduced very widely in cultivation 
throughout the Southern States. The peanut is hardy as far 
north as Maryland. This is one of the most valuable fodder 
plants for the Southern States. There are two varieties–the 
one which furnishes the peanut of commerce, which requires 

a long season; and the Spanish peanut, which matures in 
about three months. The pods of the latter are smaller, and 
the seeds fewer and smaller, than those of the edible variety. 
Peanut-vine hay is more nutritious than that of red clover. 
The yield of nuts ranges from 50 to 75 bushels to the acre. 
The Spanish peanut is the one usually grown for forage... 
The nuts or beans are rich in oil and albuminoids. Peanut 
meal makes a richer stock food than cotton-seed meal. A 
valuable oil can be expressed from the seeds.”
 Cyperus esculentus (p. 15)–Chufas, hognut, ground 
almond (fi g. 12). “A Perennial sedge, spreading extensively 
by underground stolons, which produce enormous numbers 
of edible tubers... The oil extracted from the nuts is said 
to surpass in excellence all other oils used for culinary 
purposes.”
 Glycine hispida (p. 21)–Soja bean, soy bean, coffee 
bean (fi g. 17). “An erect annual legume, with hairy stems 
and leaves, which has been cultivated in China and Japan 
from remote antiquity. It was long grown in botanic gardens, 
but when the facts concerning its use as a human food by 
oriental nations came to light about twenty years ago, it 
was largely introduced into this country and Europe, where 
through trials of its forage and food value have been made... 
When fed to milch cows, a ration of soja beans increases 
the yield of milk, improves the quantity of the butter, and 
causes the animal to gain rapidly in weight. It is an excellent 
addition to a ration for fattening cattle. In China and Japan, 
where the soja bean is an article of diet, substances similar 
to butter, oil, and cheese, as well as a variety of dishes, are 
prepared from it. The yield of green forage amounts to from 
6 to 8 tons per acre, and of the beans from 40 to 100 bushels. 
The feeding value of the bean has been found to be greater 
than that of any other known forage plant except the peanut.” 
 Lotus tetragonolobus–square pod pea (p. 27). A much-
branched ascending annual, closely related to the birdsfoot 
clover. It is a native of southern Europe [sic], and is grown 
there for salads and as an ornamental plant. It has been 
recommended by the California Experiment Station as 
the best winter crop for plowing under in spring as green 
manure. It yields from 20 to 25 tons of green fodder, 
equivalent to 4 to 5 tons of air-dried hay, and the roots are 
described as being fairly incrusted with tubercles, whose 
offi ce it is to extract nitrogen from the air; and though the 
plant does not contain as high a percentage of crude protein 
as alfalfa or the clovers, it is worth as a green manure two 
or three times as much as either, because of the enormous 
amount of herbage produced. Sown in January, it will be 
ready to be plowed under in May. The seed should be sown 
broadcast thinly on freshly plowed earth and harrowed in.
 Lupinus albus–White lupine. Lupinus hirsutus–Blue 
lupine. Lupinus luteus–Yellow lupin (p. 27-28).
 Note 1. This is the 2nd earliest document seen (Aug. 
2008) by or about USDA’s Division of Agrostology and the 
fi rst to mention soybeans. On 1 July 1895, within the USDA, 
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the new Division of Agrostology was established. Directed 
by Frank Lamson-Scribner, it conducted research on grasses 
and forage plants, especially in the Western U.S. Address: 
Asst. Agrostologist, Div. of Agrostology, USDA.

67. Smith, Ellen Goodell. 1896. The fat of the land and how 
to live on it. Special chapters on nuts and vegetable oils, and 
how to use them in cooking; milk; bakeries; feeding infants 
and various other subjects relating to the problem. Amherst, 
Massachusetts: Press of Carpenter & Morehouse. 251 + 
[12] p. Portrait. Illust. Index. 20 cm. At top of title page: “A 
practical cook and text book for general use.”
• Summary: A remarkable and wholistic vegetarian (actually 
vegan) cookbook by a medical doctor (M.D.). A photo 
(frontispiece), facing the title page, shows a portrait of Dr. 
Ellen Smith. Dedication: “To the millions of thinkers who 
think in new directions, and to other millions who do not 
stop to think whether they should ‘live to eat’ or eat to live’ 
this book is dedicated.” Facing the table of contents are three 
quotations from Buddhist and Christian scriptures on the 
importance of not killing.
 The Preface begins: “This book is because of the 
agitation and discussion upon the various phases of the food 
question. The title indicates its character to be vegetarian; 
this word however is a misnomer, but as none better has yet 
been coined, we will simply state that we are vegetarians 
because we think nature designed us to subsist on the ‘fat of 
the land,’ and not on the fl esh and blood of beasts, or of any 
living, sentient creature.”
 “To be a health and dietetic reformer in the early days 
of this movement meant much sacrifi ce and often personal 
abuse” (p. 10).
 “With no desire to set aside the work of the scientists, 
we accord ‘honor to whom honor is due,’ and may success 
attend their gigantic efforts, that seem to be heroically 
directed toward healing, protecting, and preparing the animal 
world and their products for human consumption” (p. 11).
 This chapter, after listing many of America’s major 
problems, concludes: “From a vegetarian standpoint, 
these unhealthful conditions of mind and body are largely 
propagated, nourished and developed and developed 
from the never ending supply of slaughtered fl esh and its 
stimulating–not nourishing–accompaniments. The moral 
and physical health of millions is thus undermined, and 
from such material is created generation after generation of 
imperfect human beings;...” (p. 11).
 Chapter 5, titled “Milk, cream, butter, etc.” begins: 
“Milk, cream, butter, salt and sugar are admissible in 
hygienic and vegetarian dietary, but in most of the recipes 
here given are not included... [but] in all cases salt can be 
added if desired, or milk substituted for water.”
 Chapter 6, titled “Vegetable oils,” notes: “Those at 
present extensively used for culinary purposes are obtained 
from the olive, cocoanut and cotton seed.” It is almost 

impossible to obtain olive oil unadulterated. “The American 
Analyst tells us that ‘Two-thirds of the olive oil sold in 
the markets of the world is born in the cotton fi elds of the 
southern states” (p. 57). “At Manheim, Germany, cocoanuts 
have for many years been made into butter for general 
culinary use... [It] keeps indefi nitely and even when exposed 
to the air will not become rancid like animal fat. This butter 
is also manufactured in England... It is now manufactured 
in America by the Pure Food Co., Chicago, Illinois” (p. 
58). Chapter 6 concludes prophetically: “One need not be 
a vegetarian or even a hygienist to use these vegetable oils, 
for these are thousands of families using them, who also 
use animal food, fi nding economy in health and purse by so 
doing.” Note 1. This is the earliest document seen (March 
2005) that contains the term “Pure Food,” probably in 
connection with the growing “pure food movement” in the 
USA
 Chapter 10, titled “Nuts, their culture and use in 
cooking,” (p. 141-56) discusses almonds (now largely grown 
in California), walnuts, pecans, Brazil nuts, and peanuts. 
Peanut oil is largely exported to foreign countries and 
doubtless returns, with olive oil, under the name of “Pure 
Olive Oil.” “It is said that America uses 4,000,000 bushels 
of peanuts yearly at a cost to the consumers of $10,000,000. 
Very rarely do we fi nd these nuts on the table as an article of 
food, but they are consumed between meals by everybody, 
from the shoeless and hatless street waif to the gray-
haired millionaire.” “Unbelievers tell us that a vegetable 
diet lacks proteids or tissue building elements, and hence 
that vegetarians are not properly nourished. Science has 
demonstrated that proteids are abundant in the grains,” nuts, 
and other foods (p. 148-49). The section titled “Nuts as food” 
(p. 149-53) begins: “Nuts are not only superior to fl esh as an 
article of diet, but may be used in many forms of cookery, 
either whole, chopped, grated, crushed or ground into a paste 
or meal.” “The pine nut, sold under the name of pegnolia 
[pignolia], is an excellent nut for cooking.” Two sub-sections 
are titled “Nut substitute for milk” (using cocoanuts, pecans, 
peanuts, Brazil nuts, etc.) and “Nut butter” (one of the latest 
novelties). There are recipes for sandwiches with “almond 
nut butter,” and “Peanut sandwiches” spread with a “form 
of nut butter which fl avors so strongly of peanuts that it will 
make an excellent substitute for dairy butter to spread the 
bread and hold the crushed nuts in place.”
 Note 2. This book contains no recipe for making peanut 
butter at home.
 Chapter 11, “Salads,” contains a long section titled 
“Japan Soja” (p. 164) which clearly refers to Japanese soy 
sauce: “A jar of the extract of Japan soja was received too 
late for careful testing or experiment. But coming from a 
German vegetarian laboratory [Dr. Lahmann’s] and said to 
be free from injurious substances, it may prove to be a useful 
addition to the table. Following is a description of the Soy-
bean from which it is made.
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 ‘Japan Soja, a substitute for fl esh meat extracts such 
as Bovinine, etc. etc. The soy-bean or pea is a small erect 
herb, (“Glycine soja,” or “soja hispida”) of the bean family, 
“Papilionacees” of India and China, cultivated for its seeds; 
composed of 38% proteids, 17 to 20% fat, 5% cellulose 
[fi ber] and 4% ashes. The hygienist loses nothing by 
declining fl esh meat extracts of any sort, but substantially 
gains by adopting Japan Soja, a safe and far more palatable 
fl avoring for various dishes. It may not only be so 
employed in the preparation of dishes, prior to serving, but 
subsequently and similarly to Worcestershire sauce, etc.’
 The odor and fl avor of this preparation is very delicate 
and may readily supply a need in the dietary of those who are 
making a change from an animal to a vegetable diet.”
 The next (and last) paragraph of Chapter 11 (p. 165) 
notes that commercial samples of “Bromose and nut butter... 
manufactured in vegetarian laboratories and guaranteed free 
from animal fat” were “received at ‘the eleventh hour,’ too 
late for critical experiment... Crushed nuts, nut butter and 
nut meal of home make were used in all preceding recipes 
containing nuts.”
 Chapter 12, titled “Condiments and seasonings” (p. 167-
71) argues against the use of salt, spices (including pepper, 
mustard, ginger, etc.), and commercial condiments. “Salt 
destroys natural fl avor and gives its own fl avor to all food... 
Salt also induces unnatural thirst,...” Instead, why not grow 
and use “sweet herbs” and “aromatic seeds.” “Why may 
not sweet marjoram, sweet basil, rosemary and lavender, 
lemon verbena, rose and geranium leaves lend their exquisite 
fl avors to our food? Thyme, parsley, sage and mints of 
various kinds...” Note 3. This general attitude may explain 
why Japanese soy sauce, a commercial condiment, was not 
considered a condiment and included in this chapter.
 A “Directory” (p. 246) lists 13 sources of “pure food 
products” including: “Health foods: Dr. J.H. Kellogg, Battle 
Creek, Michigan. Nut preparations: Sanitas Food Co., Battle 
Creek, Michigan... Vegetable milk, etc.: Hygienic Supply 
Co., 203-05 Park avenue, Baltimore, Maryland... Readshaw’s 
Forest Mills Graham Flour (Original) and cereals, Dansville, 
New York.”
 A full-page ad (p. 255) describing products made and 
sold by the Sanitas Food Company (Battle Creek, Michigan) 
is titled “Pure Products of Nuts.” These include Bromose, 
Nuttose, Nut-Butter [probably peanut butter], and Nut-Meal.
 A full-page ad (p. 258) is titled “Pure. Vegetable. 
Nutritive,” by The Hygienic Supply Co. (F. Witte), 203-205 
Park Ave., Baltimore, Maryland. They are “Importers of 
German health goods and books” including Dr. Lahmann’s 
Japan Soja, which “Is a pure vegetable extract, which is far 
superior to Meat Extract. It can be used for making soups, 
or may be added to other foods in order to make them 
more appetizing. Price per jar, $1.00.” (Note 4. According 
to Vegetarisches Kochbuch mit Gesundheit Regeln, by 
Carlotto Schultz {1886}, Dr. H. Lahmann of Stuttgart is 

an authority on the feeding of infants and problems related 
to indigestion.) Other products imported from Germany 
by this company include Dr. Lahmann’s Vegetable Milk 
(for infants), Dr. Lahmann’s Vegetable Extract, and Dr. 
Lahmann’s Nutritive Cocoa.
 Note 5. This is the second earliest English-language 
document seen (Aug. 2013) that contains the term “Vegetable 
Milk.” This non-soy product is an emulsion made from 
almonds and nuts.
 Page 259 contains an ad for Health-Culture: A Journal 
of Practical Hygiene by The Health-Culture Co., 341 Fifth 
Ave., New York.
 Page 260 contains an ad for Food, Home and Garden, a 
periodical edited by Rev. Henry S. Clubb of the Vegetarian 
Society of America, 310 Chestnut St., Philadelphia, 
Pennsylvania.
 Note 6. Notice that this book contains no chapter on 
main dishes or entrees; unleavened Graham bread (made 
with “entire wheat fl our”) was considered the best main 
dish. Very few the many recipes call for the use of dairy 
products, eggs, animal fats, or honey, and in each case they 
are optional.
 Chapter 13, “Pudding, pastries and cakes,” convincingly 
questions the need for this entire category of foods, but those 
who must have such sweets are encouraged (p. 176-77) to 
use water instead of milk, vegetable fats instead of animal 
fats and dairy products, reduce the number of eggs and the 
amount of sugar used by one-half or more, and gradually 
eliminate spices and salt.
 Chapter 14, “Milk and the cow” makes a strong case for 
not using these animal products.
 A woman cited several times (p. 68, 177) as an authority 
on foods is Mrs. Emma P. Ewing. Address: M.D., Pansy 
Park, Dwight, Massachusetts.

68. Rural New-Yorker. 1897. What Chinese eat. 56:717, col. 
1. Oct. 30.
• Summary: “Among oddities in vegetables are lily bulbs, 
which are boiled and eaten by the Chinese. Other vegetables 
found in Chinese stores in this country are Soy beans, in their 
ordinary condition, sprouted, and also made into a sort of 
cheese [tofu]; Lotus seeds, the nuts of the Maiden-hair tree, 
ginger roots, yams, Chinese radish and tubers of the Arrow-
head. We should have some diffi culty in recognizing the 
common barnyard duck, as it is sold among the Chinese; the 
birds are skinned, fl attened out, and dried or smoked. Dried 
cuttle-fi sh is another delicacy, and these ugly sea creatures, 
freshly caught, are sold in the San Francisco market. The 
Chinese are very suspicious of our food, and rarely buy 
except from dealers of their own race.”

69. Sydney Mail (Australia). 1897. Horticultural notes. Nov. 
20. p. 1057.
• Summary: “The several thousand of Chinese residents in 
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San Francisco are remarkable for their aversions to ‘white 
devils’ bread,’ and for using in its stead a number of articles, 
either imported at considerable expense direct from China 
or grown by them in the rich alluvial valleys of California. 
One may frequently see offered for sale in the provision-
dealers’ stores in China-town, San Francisco, large baskets of 
yellowish-white lily-bulbs...”
 “Among other things frequently met with in the 
provision stores of China-town are:–... Chinese cabbage, 
Brassica chinensis; sprouted seeds of the Soy bean, Glycine 
Soja; black, white, and green seeds of Glycine Soja, and a 
small, square, white cheese made from the same, wrapped in 
a yellow cloth, and bearing a brown Chinese monogram;...”
 Note 1. This is an early report of soybeans, soy sprouts, 
and probably pressed tofu in California. It is the only 
document ever seen (Jan. 2010) describing pressed tofu 
being sold, wrapped in cloth, bearing a Chinese monogram 
[character] on the cloth. The source of this information is 
unclear.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted seeds of the 
Soy bean” to refer to soy sprouts.

70. Fry, Smith D. 1897. Our Washington special. Los Angeles 
Times. Dec. 10. p. 10.
• Summary: More “work is required in cultivating 
leguminous plants, than in raising grass hay.” Yet by 
“prudence and energy the farmers can make more money and 
keep their soil always in good condition. For example, it has 
been demonstrated that soja bean meal is one of the richest 
feeding stuffs, and is fully equal to the cotton-seed meal 
for the production of milk and butter. With increased profi t 
certain, the ambitious will, of course, put forth the additional 
energy and care to achieve wealth. The soja bean may be 
threshed out and ground, while the straw makes splendid 
makes splendid coarse fodder, and it is much richer in food 
material than good meadow hay.”

71. Witherspoon’s. 1897. Christmas delicacies: See 
our window (Ad). Press and Horticulturist (Riverside, 
California). Dec. 11. p. 6.
• Summary: “Some very dainty imported fruits, Mushrooms 
in glass, Tobasco sauce [Tabasco], India chutney, India soy 
[sauce], Jordon’s imported almonds” [Jordan’s]. Address: 
711 Main Street [Riverside]. Phone: 72.

72. Product Name:  Yamamori Shoyu [Soy Sauce].
Manufacturer’s Name:  Yamamori Jozo-sho (Yamamori 
Brewery).
Manufacturer’s Address:  561 North 6th Street, San Jose, 
California.
Date of Introduction:  1897.
New Product–Documentation:  Note: This is the earliest 
known Japanese soy sauce plant in the United States. This 

is the second earliest known soyfood product made by a 
Japanese in the Continental USA, and the earliest known soy 
sauce and fermented soy sauce produced in the continental 
USA.

Zaibei Nippon-jin Nenkan (The Japanese-American 
Yearbook). 1905. No. 1. Published by Mr. Kyutaro Abiko, 
of Nichibei [Shinbun], Japanese-American News. Page 
24. Under the category heading “Jozosho” (Breweries), 
lists Yamamori Jozo-sho, 561 North 5th Street, San Jose, 
California. Then page 137 states: “In recent years a person 
named Yamamori started a new shoyu brewery and engaged 
in it enthusiastically.” An unnumbered page in the same 1905 
edition states that there are currently two shoyu breweries in 
San Jose. This must mean Yamamori and Sugita.
 Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory entry p. 38. 
“Yamamori Shoyu Jozo-sho, 561 N. 6th St., San Jose.
 Washizu, Shakuka. 1930. Zaibei Nihonjin shi kan (A 
History of Japanese in America). Page 38. “The origin 
of shoyu production (by Japanese in America).” In about 
1897 Mr. Kohei Yamamori started making shoyu in San 
Jose, California (on North 6th St.). Eventually the business 
failed, but in about 1907 many other shoyu makers started in 
various other parts of the country. Talk with Ken Mogi. 1984. 
April 20. The California First Bank in San Francisco has a 
library of Japanese-American history. A 1930 article states 
that Mr. Yamamori (Yama = mountain, Mori as in Morioka) 
started brewing soy sauce in San Jose on North Sixth St. The 
company name is not given.

73. Ashburton Guardian (Canterbury, New Zealand). 1898. 
Magna est veritas et prævalebit: Local and general. Feb. 10. 
p. 2.
• Summary: “Of the thousands of Chinese residing in 
‘Frisco’ [San Francisco], the great majority have a decided 
aversion to what they call ‘white devils’ bread,’ preferring 
articles all the way from China, or such products as can be 
raised in the alluvial valleys of California. In the stores of 
Chinatown, San Francisco, are to be seen, large baskets of 
yellowish-white lily bulbs... Among other articles frequently 
met with in the provision stores of Chinatown are:–... 
Chinese cabbage, Brassica chinensis; sprouted seeds of the 
Soy bean, Glycine Soja; black, white, and green seeds of 
Glycine Soja, and a small, square, white cheese made from 
the same, wrapped in a yellow cloth, and bearing a brown 
Chinese monogram;...”
 Note 1. This article is a paraphrase of an article 
published about 3 months earlier, on 20 Nov. 1897, in the 
Sydney Mail (Australia) (p. 2).
 Note 2. The phrase Magna est veritas et prævalebit 
[Truth is great and will prevail] comes from the King James 
version of the Old Testament.

74. Stubenrauch, A.V. 1898. Notes on small cultures. Partial 
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Report of Work of the Agricultural Experiment Stations of the 
University of California p. 240-45. For the years 1895-96; 
1896-97. March. See p. 345.
• Summary: “An attempt was made during the season of 
1896 to test the adaptability of a few select species of plants 
to the Paso Robles climatic conditions, in order to fi nd, if 
possible, some ‘new crop’ that farmers could raise with 
profi t.”
 Page 345: “The Japanese Soja beans fail, except under 
heavy irrigation.”
 Note 1. This station is located one and one-half miles 
north-northeast from Paso Robles, San Luis Obispo County. 
Elevation nearly 800 feet above the sea.
 Note 2. This is the earliest mention of soy beans 
(under any name) we can fi nd in any of the early California 
Agricultural Experiment Station annual reports.
 Note 3. This is the earliest document seen (July 2020) 
that mentions soybeans grown under “heavy irrigation.” 
Address: Foreman, Southern Coast Range Culture Sub 
station, Paso Robles, California.

75. Fresno Morning Republican (The) (Fresno, California). 
1898. Farm, Field and Garden. April 6. p. 7, cols. 1-2.
• Summary: “The soja bean is a grand food for live stock, 
but Minnesota is a little too far north to grow it at its best. 
It is also better adapted for soiling and for fodder than for 
pasture, but it may be pastured more especially by sheep.
 “Cowpeas may be sown broadcast or drilled in when 

grown from pasture and at the rate of 1½ to 2 bushels per 
acre. As with soja beans, our climate is a little too cool for 
growing them at their best.”

76. Otis, D.H. 1898. Root tubercules and their production 
by inoculation. Industrialist (The) (Manhattan, Kansas) 
24(6):363-81. June.
• Summary: Contents: History and literature: Early opinions 
concerning the tubercules, recent investigations (“To test 
some of these questions, and others connected with them, 
experiments were carried on with the soy bean, Glycine 
hispida, Maxim.”). Experiments in the fi eld: Methods of 
inoculation, culture and growth, appearance of the roots, 
nitrogen content (of plants with and without tubercules), data 
and yield. Experiments in the greenhouse (“The test, in this 
case, was extended so as to include other varieties of the soy 
bean, namely, the edamame, kiyusuke daidzu, yamagata cha-
daidzu, early white, and the medium black”). Repetition and 
extension of fi eld experiment, how soon do tubercules appear 
(13 days after the beans were planted), effect of sterilizing 
the soil, plants grown in pure Massachusetts soil, inoculating 
at top, middle and bottom of pot (to test the rapidity with 
which the organisms spread in the soil; with 3 illustrations). 
Further experiments in the greenhouse: Plants grown in pure 
Massachusetts soil II, inoculating with different amounts 
of Massachusetts soil (no effect), effect of light on the 
microorganisms (none), inoculating at different temperatures, 
inoculating with Kansas soil, inoculating with tuberculous 
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roots, effect of inoculating other legumes with Massachusetts 
soil (nodules were numerous on red clover and Canada 
peas, but none formed on adzuki beans or cow peas). Root 
tubercules under the microscope: Explanation of mycelium, 
explanation of microscopic drawing (2 fi gures). Extent of 
soy bean micro-organism in the United States (results from 
Agric. Exp. Stations shown in Table IV). Conclusion.
 Pages 279-80: “After the success of inoculating the 
beans with imported soil was assured, it was thought to be an 
interesting point to ascertain how far these particular micro-
organisms had spread in this country. Accordingly inquiries 
were sent to all the experiment stations of the United States 
and the following table constructed from the replies:” Table 
IV contains 6 columns which show:
 (1) Microorganisms indigenous to the soil: Indiana, 
Louisiana, Massachusetts (Hatch), North Carolina, Rhode 
Island, Tennessee.
 (2) Micro-organisms obtained thru inoculation: 
Connecticut (Storrs), Kansas.
 (3) No tubercules found on the roots: California, Florida, 
Iowa, Michigan, South Dakota.
 (4) Have made no examination for root tubercules: 
Arizona, Arkansas, Colorado, Connecticut (State), Georgia, 
Illinois, Maryland, Missouri, Mississippi, Nebraska, New 
Jersey, New York (Cornell), New York (State), Ohio, Texas, 
Vermont, West Virginia, Wisconsin.
 (5) Too cold to successfully grow the soy bean: 
Minnesota, Washington.
 (6) Have not grown the soy bean: Kentucky, Maine, 
Montana, Nevada, Pennsylvania, Utah, Virginia, Wyoming.
 Note 1. This could be the earliest document seen (March 
2021) concerning soybeans in Arizona, or the cultivation 
of soybeans in Arizona. This document might contain the 
earliest date seen for soybeans in Arizona, or the cultivation 
of soybeans in Arizona (June 1898). The source of these 
soybeans is unknown. But this is not strong proof.
 Page 379: Three pairs of photographs show soybeans as 
follows: 1. Soy beans not treated: Medium Green and Yellow 
Soy. 2. Soy beans inoculated with soil: Medium Green and 
Yellow Soy. 3. Soy beans inoculated with extract: Medium 
Green and Yellow Soy. Note: Yellow soy has many nodules; 
Medium Green has few or none.
 “Since 1890, soy beans have been grown at the Kansas 
Experiment Station, but frequent and numerous examination 
of the roots failed to reveal the presence of any nodules or 
tubercules. Knowing that the Hatch Experiment Station at 
Amherst, Massachusetts, had been successful in producing 
tubercules on the soy bean, it was proposed that an attempt 
be made to inoculate the Kansas beans with Massachusetts 
soil. Two quarts of the soil in which the beans had been 
grown the previous year was ordered by express for 
immediate use, and a half bushel by freight for additional 
experiments in the greenhouse. In both cases the soil arrived 
in a dry, pulverized condition, not unlike the dust in our 

roads during a dry season.”
 Page 377-78:
 “Conclusion: The above experiments were not planned 
with a view to obtain comparative results as to yields; and 
where yields have been given, they are only incidental. The 
main object was to ascertain whether or not a leguminous 
plant could be made to produce tubercules by inoculating 
it with a soil impregnated with the right kind of micro 
organisms. As the Kansas soil contained none of these 
organisms, the conditions were entirely under control, 
and results obtained which otherwise would have been 
impossible. The results show conclusively that inoculation 
is entirely possible; and this, taken in connection with the 
fact that it has been repeatedly proven that tubercules are 
valuable adjuncts to leguminous plants, both for yield and as 
a fertilizer, suggests the practicability of inoculating fi elds 
defi cient in micro-organisms that would be benefi cial to the 
particular leguminous crop to be grown. When we realize 
that in the eastern states many farmers are paying from $6 
to $10 an acre for fertilizers, which in the aggregate amount 
to a tax of millions of dollars, and as we in the West are fast 
tending in the same direction, should it not behoove us to lay 
hold of one of nature’s most effective means of maintaining 
and even increasing the fertility of the soil? Free nitrogen is 
around and about us in superabundance, it composing four-
fi fths of the air; but without the aid of these bacteria working 
within the tubercules of the roots, plants have no power to 
make use of it. By growing leguminous crops in rotation, and 
inoculating the soil when the latter is defi cient in the proper 
species of bacteria and thus controlling the action of these 
microscopic plants, the farmer may fi nd them to be among 
his best friends and strongest fi nancial supporters.”
 Note: This is an original article, not published in any 
other periodical before or after it was published here. 
Address: Kansas State College of Agriculture.

77. Record-Union (The) (Sacramento, California). 1898. Of 
interest to farmers. Distribution of seeds and plants by the 
University: Work of the Agricultural Experiment Station at 
Berkeley–What to plant and what not to plant. Dec. 10. p. 4, 
cols. 1-3.
• Summary: “An interesting pamphlet (or bulletin) has just 
been sent out from the University of California Agricultural 
Experiment Station at Berkeley, Cal., of which Professor 
E.W. Hilgard is Director, in relation to the distribution of 
seeds and plants. The matter was prepared by E.J. Wickson, 
Professor of Agricultural Practice.”
 “Asparagus Pea (Tetragonolobus purpureus).–A square-
pod pea; cut and cook like string beans; 3 cents per packet, 
postpaid.
 “Soy Bean (Glycine hispida),–Medium early variety, 
grown at Pomona [southern California]. Very freely 
commended at the East. Half-pound packages, by mail, 10 
cents.”
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 Note: An early document showing that soybeans have 
been grown in California.

78. Wickson, E.J. 1898. Distribution of seeds and plants. 
University of California Agricultural Experiment Station, 
Seed Bulletin 1898-9. 14 p. Dec.
• Summary: In the section titled “For fi eld and garden” 
(p. 13-14) we read: “Asparagus Pea (Tetragonolobus 
purpureus).–A square-pod pea; cut and cook like string 
beans; 3 cents per packet, postpaid.
 “Soy Bean (Glycine hispida).–Medium early variety, 
grown at Pomona [southern California]. Very freely 
commended at the East. Half-pound packages by mail, 10 
cents.”
 Note 1. An early document showing that soybeans have 
been grown in California.
 Note 2. Prof. E.W. Hilgard is head of the Berkeley 
(California) agricultural experiment station. Address: Prof. 
of Agricultural Practice, Agr. Experiment Station, Berkeley, 
California.

79. Blasdale, Walter C. 1899. A description of some Chinese 
vegetable food materials and their nutritive and economic 
value. USDA Offi ce of Experiment Stations, Bulletin No. 68. 
112 p. See p. 32-36. [19 ref]

• Summary:  “According to Prinsen-Geerligs [Chemiker-
Zeitung, 20 (1896) 67-69], ‘tao hu,’ or bean cheese, is 
prepared from the seeds of the white variety of soy bean. 
These are allowed to soak for three hours in water, are then 
reduced to a thick paste, and the mass cooked. The cooked 
mass is strained through a coarse cloth. The fi ltrate consists 
of a milky-white liquid containing protein and fat. As soon 
as this becomes cool some material is added (for instance, 
crude salt containing magnesium chlorid [chloride]), which 
precipitates the proteid material, the fat being inclosed in 
the coagulated mass. The coagulated material is pressed and 
kneaded into small cakes. The cakes may be dipped for a 
few moments into a saline solution of curcuma. Variations in 
the process give rise to a number of varieties of bean cheese. 
This is essentially the method used by the Chinese of San 
Francisco in the preparation of the bean cheese used by them. 
It is sold either in the form of a freshly precipitated curd or 
in the form of small square cakes obtained by compressing 
the former material. It is usually cooked in peanut oil before 
being eaten and, in the author’s opinion, is a palatable food. 
A partial analysis of one of the cakes gave 81.35 per cent, fat 
5.19 per cent, and ash 0.80 per cent.
 “The fi ltrate from the cooked soy beans resembles milk, 
and, on heating, a skin [yuba], not unlike that formed on 
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milk, rises to the surface of it.”
 A large number of varieties of the soy bean are in 
cultivation in China and Japan, but only two were found in 
the Chinese markets in San Francisco, a yellow and a black 
variety. Aside from a difference in color, the two forms 
apparently do not differ materially from each other. The 
yellow variety is known as ‘wong tau,’ and is designated by 
the characters ‘yellow’ + ‘bean’ (2 Cc = 2 Chinese characters 
are given) while the black is known as ‘hak tau,’ and is 
designated by the characters ‘black’ + ‘bean’ (2 Cc).
 “Both varieties obtained from the Chinese market in 
San Francisco grew readily in Berkeley, attaining a height 
of about 3 feet, and in spite of a very dry season produced 
an abundant crop of seeds... The composition of the seeds of 
the two varieties is shown in Table 10 (p. 33), the average 
composition of American-grown soy beans being quoted 
also for purposes of comparison.” This table gives values 
for water, protein, albuminoids, amids [sic] (by difference), 
fat, starch, cane sugar, reducing sugars, crude fi ber, ash, and 
undetermined.
 On a dry-weight basis, the original black soy beans 
contained, on average, 0.35% more protein (39.62% vs. 
39.27%) and 0.72% less fat (18.77% vs. 19.49%) than the 
yellow soy beans. The soy beans grown in Berkeley (average 
of 8 analyses) contained 38.1% protein and 19.00% fat. On a 
dry-weight basis, the black soybeans were found to contain 
15.8% more starch than the yellow soybeans (7.41% vs. 
6.40%).
 Photos show: (1) The upper portion of a plant of the 
black soy bean (p. 33).
 (2) “Mature plant of yellow soy bean” (showing only 
the pods and stems, no leaves, p. 35). Address: Instructor in 
Chemistry, Univ. of California.

80. San Francisco Chronicle. 1899. A San Franciscan’s 
impressions of the Orient. Aug. 20. p. 3.
• Summary: George A. Newhall, Vice-President of the San 
Francisco Chamber of Commerce, visited Asia where he was 
offi cially commissioned to promote international trade. His 
fi rst stop was in Yokohama, Japan where “he was received 
with the greatest cordiality by Kahe Otani, president of the 
Yokohama Chamber of Commerce, member of the House 
of Parliament,...” Mr. Otani “has two houses, one of modern 
European style, the other a typical Japanese dwelling, and 
it was in the latter that the repast was offered.” Mr. Newhall 
removed has shoes and refused a chair that was offered to 
him.
 “The numerous courses were served by served by dainty 
little soft-footed Japanese maidens all of the food being in 
elaborate lacquered bowls and served on lacquered trays 
richly ornamented with gold. The courses were as follows:
 “1. Sweetmeats with rice, molded in different shapes, 
representing birds, fl owers and beasts.
 “2. Entree of meat and vegetables, with soye sauce.

 “3. Fish-tai, baked and served cold with piquant 
Japanese sauce.”
 “The banquet lasted seven hours, from 3 to 10 P.M., and 
Mr. Newhall heroically sat it out, using chopsticks,...”

81. Duncan’s (John) Sons. 1899. Display ad: Lea & 
Perrins’ Sauce: The original Worcestershire. San Francisco 
Chronicle. Sept. 4. p. 10.

• Summary: A large illustration shows a gentleman seated at 
a dining table, with white tablecloth and fi ne dinnerware. He 
is wearing pince-nez spectacles and looking up at a waiter 
who is standing near him, holding a tray upon which is one 
lone bottle of Worcestershire sauce. He utters the words: 
“That’s it.” Below the illustration is written: “Beware of 
imitations.” Address: Agents, New York.

82. Ralphs (Geo. A.). 1899. Our motto–”Large value at little 
cost” (Ad). Los Angeles Times. Dec. 7. p. 3.
• Summary: “1 large bottle catsup–10¢. 1 large bottle 
pickles–10¢. 1 large bottle mustard–5¢. 1 large bottle 
Worcestershire Sauce–10¢.” Address: 601 S. Spring [Los 
Angeles, California]. Phone: Main 516.

83. Product Name:  Doufu, Doufu Curds, and Fried Doufu.
Manufacturer’s Name:  Chinese Tofu Shops.
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Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1899.
New Product–Documentation:  Blasdale. 1899. USDA 
Offi ce of Experiment Stations, Bulletin No. 68. p. 35. The 
method for making tofu “is essentially the method used 
by the Chinese of San Francisco in the preparation of the 
bean cheese used by them. It is sold either in the form of a 
freshly precipitated curd or in the form of small square cakes 
obtained by compressing the former material. It is usually 
cooked in peanut oil before being eaten and, in the author’s 
opinion, is a palatable food. A partial analysis of one of the 
cakes gave 81.35 per cent, fat 5.19 per cent, and ash 0.80 per 
cent.”

84. Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1900. Soil 
inoculation for soy beans. Kansas Agricultural Experiment 
Station, Bulletin No. 96. p. 97-116. May.
• Summary: “The study of soil inoculation for soy beans was 
fi rst made at this Station by D.H. Otis as part of his work for 
the degree of master of science. His investigations indicated 
that if practicable methods of soil inoculation for large 
fi elds could be developed they would prove of great value in 
providing a cheap method of enriching long cultivated soils. 
Mr. Otis completed his work in 1897 and in 1898 the Farm 
Department began the work of inoculation on a fi eld scale. 
In this bulletin the work of Mr. Otis is given fi rst, while the 
work of the department in inoculating large fi elds begins on 
page 112.
 “Root Tubercles and their Production by Inoculation, by 
D.H. Otis, M.S.
 “General Statement.–By examining the roots of such 
plants as clover, alfalfa, beans, and peas, one will usually 
fi nd, scattered over their exterior surface, tubercles of 
various sizes and shapes. These tubercles are, with very 
few exceptions, peculiar to a certain order of plants known 
as Leguminosae. These tubercles are the outgrowths of 
the plants themselves, and are produced by the action of 
certain micro-organisms working within the tissues of the 
root. Formerly these tubercles were considered abnormal 
appendages and as injurious to the plants, but later 
observations revealed the fact that where these tubercles 
were wanting, the plants did not make the growth that was 
made by plants where the tubercles were present. Later 
examination has brought out the fact that these tubercles 
are the homes of minute microscopic bacteria (Bacillus 
radicicola Beyer). The bacteria have the remarkable 
property of taking the free nitrogen of the atmosphere and 
transforming it into available compounds for plant-food. So 
it is a case of symbiosis, the plant furnishing food and shelter 
for the bacteria, and the bacteria, in turn, furnishing the plant 
with nitrogen. This is what makes the leguminous plants so 
valuable as soil enrichers, and especially prized for green 
manuring.
 “All the problems connected with the assimilation of 

free nitrogen through the intervention of root tubercles have 
by no means been solved. Even the best authorities seem to 
disagree on some points. However, it is pretty well settled 
that the tubercles are the result of a micro-organism, but it 
has been proven that the organism producing tubercles on 
the pea or bean will not produce tubercles on clover and 
alfalfa, and vice versa. Whether these organisms are different 
species for different plants, or a modifi cation of the same 
species, is yet a disputed question. Again, as the organisms 
attack the root, it is supposed that they exist in the soil, and 
the question would naturally arise as to whether they could 
be transported and spread with the soil, and, if so, whether 
that is the only way; or whether the seed from plants with 
tubercles will produce tubercles when grown in soil devoid 
of the organism adapted to that particular plant. To test 
some of these questions, and others connected with them, 
experiments were carried on with the soy bean (Glycine 
hispida Maxim).
 “Experiments in the Field.
 “Methods of Inoculation.–Since 1890 soy beans have 
been grown at the Kansas Experiment Station, but frequent 
and numerous examinations of the roots fail to reveal the 
presence of any nodules or tubercles. Knowing that the 
Hatch Experiment Station, Amherst, Massachusetts, had 
been successful in producing tubercles on the soy bean, 
it was proposed that an attempt be made to inoculate the 
Kansas beans with Massachusetts soil. The soil arrived in 
a dry, pulverized condition, not unlike the dust in our roads 
during a dry season.”
 Goes on to discuss Culture and Growth. Appearance of 
the Roots. Nitrogen Content. Data as to Yield.
 Page 105: “The benefi ts from inoculation lie largely in 
the increased fertility of the soil resulting from the decay of 
the nitrogenous roots, and would not be seen until after the 
growth of the succeeding crop.
 “Experiments in the Greenhouse. Repetition and 
Extension of Field Experiment. How Soon do the Tubercles 
Appear? Effect of Sterilizing the Soil. Plants Grown in Pure 
Massachusetts Soil. Inoculating with Different Amounts of 
Massachusetts Soil. Inoculating at Top, Middle and Bottom 
of Pot. Inoculating with Kansas Soil. Inoculating with 
Tuberculous Roots. Effect of Inoculating Legumes with 
Massachusetts Soil (“Four pots each of the Adzuki beans 
{Phaseolus radiatus}, cow-peas, Canada fi eld peas, and Red 
clover were planted...”)
 “Extent of Soy Bean Micro-Organism in the United 
States.
 “After the success of inoculating the beans with 
imported soil was assured, it was thought to be an interesting 
point to ascertain how far these particular micro-organisms 
had spread in this country. Accordingly inquiries sent out 
to all the experiment stations of the United States and the 
following table (Table II) constructed from the replies:”
 (1) States with soybean micro-organisms indigenous 
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to the soil were Indiana, Louisiana, Massachusetts [Hatch], 
North Carolina, Rhode Island, Tennessee;
 (2) States which obtained the soybean micro-organism 
through inoculation were Connecticut [Storrs] and Kansas;
 (3) States in which no tubercles were found on the roots 
of soybean plants were California, Florida, Iowa, Michigan, 
and South Dakota;
 (4) States which have made no examination for root 
tubercules [on the soybeans grown in their state]: Arizona, 
Arkansas, Colorado, Connecticut (State), Georgia, Illinois, 
Maryland, Missouri, Mississippi, Nebraska, New York 
(Cornell), New York (State), Ohio, Texas, Vermont, West 
Virginia, Wisconsin.
 (5) States which consider the climate too cold to 
successfully grow the soy bean were Minnesota and 
Washington [because of category 6, this implies that they 
tried to grow soybeans]; (6) States which have not grown 
the soy bean were Kentucky, Maine, Montana, Nevada, 
Pennsylvania, Utah, Virginia, Wyoming.
 “Conclusion: The above experiments were not planned 
with a view to obtain comparative results as to yields. The 
main object was to ascertain whether or not a leguminous 
plant could be made to produce tubercles by inoculating 
with the soil impregnated with the right kind of micro-
organisms. As the Kansas soil contained none of these 
organisms, the conditions were entirely under control, 
and results obtained which otherwise would have been 
impossible. The results show conclusively that inoculation 
is entirely possible; and this, taken in connection with the 
fact that it has been repeatedly proven that tubercles are 
valuable adjuncts to leguminous plants, both for yield and as 
a fertilizer, suggests the practicability of inoculating fi elds 
defi cient in micro-organisms that would be benefi cial to the 
particular leguminous crop to be grown. When we realize 
that in the Eastern states many farmers are paying from six 
to ten dollars an acre for fertilizers, which, in the aggregate, 
amount to a tax of millions of dollars, and as we in the West 
are fast tending in the same direction, should it not behoove 
us to lay hold of one of nature’s most effective means of 
maintaining and even increasing the fertility of the soil? 
Free nitrogen is around and about us in superabundance; it 
composes four-fi fths of the air; but, without the aid of these 
bacteria working within the tubercles of the roots, plants 
have no power to make use of it. By growing leguminous 
crops in rotation, and inoculating the soil when the latter 
is defi cient in the proper species of bacteria, and thus 
controlling the action of these microscopic plants, the farmer 
may fi nd them to be among his best friends and strongest 
fi nancial supporters” (Continued).
 Photos (p. 101-103) show the bare roots of soy bean 
plants: (1) Not inoculated. (2) Inoculated with Massachusetts 
soil, and (3) Inoculated with extract; these roots contain the 
most nodules. An illustration (line drawing; p. 110) shows 
a soy bean plant inoculated at the bottom of a pot (with 

relatively few nodules).
 Note 1. This is the earliest document seen (March 
2021) concerning soybeans in Florida, or the cultivation of 
soybeans in Florida. This document contains the earliest date 
seen for soybeans in Florida, or the cultivation of soybeans 
in Florida (May 1900). The source of these soybeans is 
unknown.
 Note 2. This is the earliest document seen (March 2021) 
concerning the cultivation soybeans in West Virginia, This 
document contains the earliest date seen for the cultivation 
of soybeans in (May 1900). The source of these soybeans is 
unknown. Address: Manhattan, Kansas.

85. Langworthy, C.F. 1900. Vegetable cheese. Sanitary Home 
(The) (Fargo, North Dakota) 2(3):55-57. May.
• Summary: “It is commonly believed that the Japanese, 
Chinese, and other oriental peoples live almost exclusively 
on rice, eating little or no meat... In the course of centuries 
the Japanese and Chinese have evolved the art of preparing 
substances resembling dairy products from vegetable 
sources. It is well known that beans, peas, and other legumes 
contain large amounts of protein... The soy bean, which is 
perhaps the principal legume grown in Japan and China, is 
less suited for food in its natural state.”
 “Though the soy bean is not relished when cooked in 
the ordinary way, the Chinese and Japanese prepare very 
satisfactory foods from it in ways which are unknown 
to western cooks. Bean cheese or bean curd, called by 
the Japanese tofu and by the Chinese tao hu, is one of 
the most important of these products and is prepared as 
follows: The soy beans are soaked in water for about 12 
hours and crushed between mill stones until of a uniform 
consistency. The ground material is then boiled with about 
three times its bulk of water for an hour or more and fi ltered 
through cloth. The fi ltrate is white in appearance and has 
somewhat the appearance of milk. It has the taste and 
smell of malt. Analysis shows that it resembles cow’s milk 
in composition. When heated a fi lm forms on the surface 
which in appearance suggests cream. This is dried and 
eaten under the name of yuba. As soon as the soy bean milk 
becomes cool, some material is added; for instance, crude 
sea salt, containing magnesium chlorid [chloride], which 
precipitates the proteid material, the fat being inclosed 
[enclosed] in the coagulated mass. The coagulated material 
is pressed and kneaded into small cakes or cheeses. These 
are sometimes dipped in saline solutions of curcuma to color 
them. The bean cheese cakes are sometimes eaten fresh or 
may be cooked in different ways. Often when practicable 
they are frozen. This removes a considerable part of the 
water present. As shown by analysis, the fresh bean cheese 
contains about 5 per cent of protein and 3 of fat. Ordinary 
cheese made of milk contains about 28 per cent protein and 
36 per cent fat.
 “Miso resembles tofu to some extent. It is prepared 
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from cooked soy beans, which are rubbed to a thick paste 
and fermented with rice wine ferment. Shoyu is a thick 
sauce prepared from a mixture of cooked pulverized soy 
beans, roasted and pulverized wheat, wheat fl our, salt, and 
water. The mass is fermented with rice wine ferment in 
casks for from one to fi ve years being frequently stirred. 
The resulting product is a moderately thick, brown liquid, 
in odor and taste, not unlike a good quality of meat extract, 
though perhaps a trifl e more pungent. Throughout the East 
it is eaten in large quantities with rice and other foods and 
is an important source of protein. Under the name of soy 
sauce, it has been known to Europeans in India for many 
years, and is not unknown in the United States. Most of the 
soy bean products are fermented; that is, they are prepared 
with the aid of micro-organisms. The micro-organisms break 
down the cell walls and similar materials and thus the cell 
contents are rendered more accessible to the digestive juices 
at the same time peculiar and pleasant fl avors are developed. 
The manufacture of these products is of very ancient origin 
and affords an interesting, practical illustration of the use of 
bacteria for economic purposes.
 “The Chinese residents of San Francisco and other 
cities consume large quantities of these soy bean products 
and it is stated on good authority that soy bean cheese is 
manufactured in this country, though doubtless it is seldom, 
if ever, eaten by any except the Chinese.”
 Note 1. This periodical was later named North Dakota 
Farmer.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term “bean cheese cakes” to 
refer to tofu.
 Note 3. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “soy bean milk.”
 Note 4. Dr. E.F. Ladd was a nationally-known pioneer in 
food safety and sanitation in the United States. He published 
this periodical, Sanitary Home, in Fargo and distributed 
it free of charge like an extension publication before the 
extension service was created; North Dakota State Univ. paid 
the printing and mailing expenses. Interested in home safety, 
he rewrote technical publications in a language homemakers 
could understand. He did much work with North Dakota 
food purity and chemical purity laws. Address: PhD, Offi ce 
of Experiment Stations, Dep. of Agriculture, Washington 
[DC, USA].

86. New-York Tribune. 1900. Typical Chinese feast. Dinner 
of thirty-seven courses given in San Francisco. July 13. p. 7.
• Summary: This Chinese dinner, which was recently given 
in San Francisco, is described by a participator. It included 
“boiled fowl dipped in soy sauce.”

87. Prescott, Augusta. 1900. Thanksgiving dishes and how to 
serve them. San Francisco Chronicle. Nov. 25. p. 26.
• Summary: Contains various recipes in sentence-style 

format. “Oysters on the half-shell. Place shells on a plate of 
cracked ice, over which scatter watercresses; in the center 
lay a lemon shell, in which serve this sauce: One teaspoonful 
freshly grated horseradish, two teaspoonfuls lemon juice, one 
teaspoonful catsup, dash of paprika, one-half teaspoonful of 
salt and one-half teaspoonful Worcestershire sauce.”

88. Clinton, Clifford E. 1900-1969. Papers (Finding aid 
to archival collection). Los Angeles, California: Dep. of 
Special Collections, University of California at Los Angeles 
(UCLA). 13 boxes (6.5 linear feet). 14 oversize boxes. *
• Summary: Collection 2018. Stored off-site. Advance notice 
required for access. “Collection contains correspondence, 
manuscripts, publications, scrapbooks, radio scripts, 
photographs, and memorabilia related to Clinton’s personal 
interests [Meals for Millions Foundation] and business 
affairs, related to his restaurants as well as Los Angeles 
politics, government, and social conditions. Includes 
broadcast scripts from Clinton’s mayoral campaign, detailed 
documents related to the activities of CIVIC, and material 
from Clifton’s Cafeteria and the Brookdale Cafeteria. Also 
includes manuscript notes of Clinton’s childhood experiences 
in China.
 “Bio/History: Clifford E. Clinton was born in 1900; 
served in World War I; assumed management of father’s 
six restaurants in San Francisco after marrying Nelda 
Patterson; moved to Los Angeles and founded the “Pacifi c 
Seas” Clifton’s Cafeteria, 1931; later founded the Brookdale 
Cafeteria; became involved with Los Angeles politics in 
1936 with John Anson Ford; involved with recall of LA 
mayor Frank Shaw and supported Fletcher Bowron as mayor 
of LA, 1938; helped organize the Citizen’s Independent 
Vice Investigating Committee (CIVIC) and was active in 
civic reform movements; published brochure, The clock 
strikes twelve, 1945; ran unsuccessfully for mayor in 1945; 
became involved with Community Food Service Centers, 
the development of multi-purpose food, and the Meals for 
Millions Foundation during World War II; died, 1969.” 
Address: Los Angeles, California.

89. Jaffa, M.E. 1901. Nutrition investigations among 
fruitarians and Chinese at the California agricultural 
experiment station, 1899-1901. USDA Offi ce of Experiment 
Stations, Bulletin No. 107. p. 1-43. [15+* ref]
• Summary: Contents: I. Nutritive value of fruits. 
Introduction. Analysis of food materials: Description 
of samples. The dietary studies: Individual studies of 6 
fruitarians, discussion of fruitarian dietaries. Digestion 
experiment with a girl: Metabolic nitrogen, balance of 
income and outgo of nitrogen.
 II. Dietary studies of Chinese. Introduction. Composition 
of food materials. Dietary studies and a discussion of 
the results of each: A dentist’s family, a Chinese laundry 
association, employees on a Chinese truck farm. Summary. 
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Conclusions.
 In part I, the author studied a family of 6 healthy 
fruitarians living in California almost exclusively on fruits 
and nuts. He found that they were apparently in good health, 
although underweight. The children were somewhat smaller 
in stature than average American children of their age and 
sex. However the youngest child in this family, “and the 
only one who had lived as a fruitarian [on nuts and fruits] 
almost from infancy, was certainly undeveloped. Her bones 
were very small, although she showed no tendency toward 
rachitis. She looked fully 2 years younger than she was” (p. 
20).
 In part II, “Dietary Studies of Chinese,” the introduction 
begins: “We often hear those who recommend a vegetarian 
diet say, ‘See how much hard work the Chinamen can do, 
and they live almost entirely upon rice,’ and many believe 
that the Chinese to a great extent are vegetarians.” The 
author notes that in Japan “bean cheese [tofu], and other 
foods comparatively rich in protein which are made from soy 
beans are eaten in large quantities by all classes.” Of the 3 
groups of Chinese studied, each one ate “bean cheese” [tofu] 
and 2 of the 3 ate “dried bean cheese” [probably dried-frozen 
tofu] during the study. The food was inexpensive, costing 
an average of $0.19 per man per day. Rice was consumed in 
large amounts, but was far from being the only food eaten. 
In fact “the diet was about as varied as that in the ordinary 
American households.”
 “The Chinese studied, who are believed to be fairly 
representative of Chinese residents in California in similar 
employment, did not, as is often supposed, live almost 
entirely upon a vegetable diet. Indeed, they approached no 
nearer to such a diet than does the average American, who 
has no thought of doing without animal food.
 “Rice on an average constituted between one-half and 
one-third of the total food consumed and held much the 
same relation to the total food of the Chinese as do bread and 
other cereals, starches, etc., to the total food of the ordinary 
American family.” Address: Asst. Prof. of Agriculture, Univ. 
of California.

90. Smith, Jared G. 1901. Commercial plant introduction. 
Yearbook of the United States Department of Agriculture p. 
131-44. For the year 1900. See p. 133, 138-40.
• Summary: In the section titled “Cooperation with 
experiment states in plant introduction” (p. 131+) states 
(p. 133): “But the cultivation of the sunfl ower may be 
undertaken, using our improved methods and machinery, as 
feed for poultry or in combination in feeding rations; also the 
soy bean for forage and hay to fatten animals. New varieties 
of sunfl ower may be obtained from Russia or new soy beans 
from Japan to satisfy our needs in these particulars,...”
 Pages 138-39: At the California station–”At the Amador 
substation, Prof. C.H. Shinn reports... The common, scarlet, 
purple, and hedge vetches also made a very fi ne growth, 

indicating that they are worthy of more extensive planting in 
the Sierra foothills. These vetches did even better in northern 
California. The European lupines and many forms of fi eld 
peas have also done well, as have the soy beans, cotton, 
sorghums, and the Russian millets.”
 Page 140: “Kansas Station–At the Kansas experiment 
station... Three varieties of soy beans from Japan did fi nely, 
and one of them, a late variety, produces pods without any 
rank or bitter taste, indicating that it might be developed into 
a good garden vegetable.”
 “Kentucky Station–At the Kentucky experiment station 
three varieties of soy beans from Japan did well, and the 
early maturing ones seemed especially adapted to cultivation 
in Kentucky.” Note: No variety names are listed. Address: 
Chief of the Section of Seed and Plant Introduction, USDA.

91. Jeffrey, J.W. ed. 1902. The land. Orchard, farm, garden, 
rancho and stockyard: Practical poultry points. Los Angeles 
Times. Jan. 3. p. 12.
• Summary: “A breeder, whose statement we fi nd credited 
to ‘exchange,’ says that he has been feeding soy beans to 
his poultry for the past season, and the fl avor can be readily 
detected in both the eggs and fl esh. As we do not know the 
fl avor of the soy bean, we might not be able to detect it,...”

92. Faber’s. 1902. Faber’s (Ad). San Francisco Chronicle. 
Jan. 17. p. 14.
• Summary: “Worcestershire sauce–2 bottles 30¢. Lea & 
Perrins’ and Marshall’s.”

93. San Francisco Chronicle. 1902. Rough weather fatal 
to cargo: Liquids in the hold of the Thyra break and much 
damage results. Feb. 9. p. 9.
• Summary: “San Diego. February 8.–The steamer Thyra of 
the California and Oriental line, which has been discharging 
cargo here since Thursday, sailed at noon to-day for San 
Francisco. Captain Halvorsen reported” that he had run 
into some severe weather on the trip from the Orient and 
that when that portion of the hold containing the Chinese 
goods was opened, it was found that “large amounts of ‘soy’ 
[sauce] and Chinese wine had been broken by the tossing of 
the ship, and quite a large amount of tapioca fl our and other 
products of the Orient had been destroyed by the spilled 
liquids. The steamer has about 3,500 tons [of goods] for San 
Francisco, and some of it will doubtless have met the same 
fate as the Chinese cargo intender for here.
 “The damaged and destroyed freight is piled up in the 
warehouse here and will have to await the decision of the 
port warden or insurance adjuster as to its value.”

94. Atlanta Constitution (Georgia). 1904. Chinese 
vegetables. June 6. p. 10.
• Summary: From The Boston Home Journal: “The 
vegetables used by the Chinese are entirely different 
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from what we are accustomed to, and make a wonderful 
collection. An investigation and analysis of the vegetables 
and food offered for sale in the Chinese markets of San 
Francisco has recently been made by Professor Walter 
Blasdale, of the chemistry department of the University of 
California, from which we gather the following facts:...”
 There follows a summary of: Blasdale, Walter C. 1899. 
“A description of some Chinese vegetable food materials 
and their nutritive and economic value.” USDA Offi ce of 
Experiment Stations, Bulletin No. 68. 112 p. See p. 32-36.
 “Beans are a staple article of food with them. There are 
many varieties and they are baked, boiled, made into soup, 
and even made into a bean cheese [tofu]. The most important 
is the ‘soy bean.’
 “Many of these vegetables are imported from China, 
but most of them are now raised along the banks of the 
Sacramento [River in California] and are brought every 
morning fresh to the Chinese market.”

95. Product Name:  Doufu, and Fuyu (Fermented Tofu).
Manufacturer’s Name:  Sing-how Lee & Co.?
Manufacturer’s Address:  Jackson St., San Francisco, 
California.
Date of Introduction:  1904.
New Product–Documentation:  Shurtleff & Aoyagi. 1980. 
History of Tofu. p. 63. based on interview with Stanley Lee: 
In about 1904 Mr. Sing-how Lee started a tofu shop in San 
Francisco with several partners. No one remembers the name 
any longer. Because of confl icts with the partners, he left and 
started Quong Hop in 1906 in Chinatown. The company may 
also have made fermented tofu. And some fermented tofu 
was probably being imported to America from Hong Kong 
and China.
 Note: Unfortunately, after decades of searching, Soyinfo 
Center has been unable to fi nd any documents to confi rm this 
story.

96. Moore, George T. 1905. Soil inoculation for legumes; 
with reports upon the successful use of artifi cial cultures by 
practical farmers. USDA Bureau of Plant Industry, Bulletin 
No. 71. 72 p. Jan. 23. See p. 1-46, 67-68, 71-72 + 10 plates. 
[65 ref]
• Summary: From the earliest days of agriculture it has been 
recognized that all plants belonging to the Leguminosae had 
a decidedly benefi cial effect upon the soil. Pliny (A.D. 23-
79), the Roman scholar, wrote: “The bean ranks fi rst among 
the legumes. It fertilizes the ground in which it has been 
sown as well as any manure” (p. 12). From the early 1800s 
on there was a great diversity of opinion concerning both the 
cause and the effect of root nodules of legumes.
 Nobbe in Germany isolated a pure culture of nodule 
forming bacteria from the nodules and grew them in 
tubes or bottles containing nutrient agar. This culture was 
given the trade name Nitragin. Seventeen different kinds 

of Nitragin were prepared from the nodules of as many 
different plants, and marketed by a well known German 
fi rm of manufacturing chemists. Experiments with Nitragin 
in Germany met with varying degrees of success. In this 
country the results obtained by Prof. J.F. Duggar using hairy 
vetch at the Alabama Experiment Station in 1896 and 1897 
were very satisfactory, but certain other investigators were 
not able to secure inoculation.
 W.M. Munson at the Maine Agricultural Experiment 
Station reported in 1897 and 1898 of having fair success 
in inoculating soybeans with Nitragin, but he failed to get 
satisfactory results with other legumes. His results did not 
warrant the recommendation of the use of Nitragin for a 
leguminous crop. A major problem with Nitragin was that it 
lost its viability quickly (p. 21). “The percentage of failures 
in its usage was so great that its manufacture was given up, 
and it is no longer for sale under that name... For this reason 
the Laboratory of Plant Physiology of the [U.S.] Department 
of Agriculture undertook a scientifi c investigation of the 
root-nodule organism, and as a result it is believed that a 
thoroughly practical and satisfactory method of bringing 
about artifi cial inoculation has been devised” (p. 22).
 Table 1, titled “Number of packages of inoculating 
material (or inoculated seed) distributed from November, 
1902, to November, 1904...” (p. 42-43), lists the following 
under “Bean, Soy”: Alabama 10, Alaska 0, Arizona 0, 
Arkansas 2, California 3, Colorado 0, Connecticut 4, 
Delaware 0, District of Columbia 0, Florida 1, Georgia 4, 
Hawaii 2, Idaho 1, Illinois 36, Indiana 16, Indian Territory 
0, Iowa 9, Kansas 10, Kentucky 9, Louisiana 0, Maine 1, 
Maryland 7, Massachusetts 11, Michigan 10, Minnesota 1, 
Mississippi 1, Missouri 13, Montana 0, Nebraska 3, Nevada 
0, New Hampshire 2, New Jersey 2, New Mexico 0, New 
York 30, North Carolina 11, North Dakota 0, Ohio 25, 
Oklahoma 4, Oregon 3, Pennsylvania 17, Philippine Islands 
0, Porto Rico 1, Rhode Island 3, South Carolina 1, South 
Dakota 2, Tennessee 5, Texas 2, Utah 0, Vermont 2, Virginia 
48, Washington (state) 3, West Virginia 6, Wisconsin 11, 
Wyoming 0. Foreign countries: Australia 2, British Guiana 0, 
Canada 1, Costa Rica 1, Cuba 2,... South Africa 2. Total: 391.
 The next section, titled “Reports” (p. 44), begins: 
“While it has been impossible to receive reports from all 
experimenters, the percentage of replies has been unusually 
large and is quite suffi cient to enable the formation of a fair 
opinion as to the value of the cultures distributed. Table II, 
“Reports of experiments with principal crops” (p. 45), shows 
the following for soy bean: Total reports: 129. Inoculation 
resulting in defi nite increase of crop: 54. Failures defi nitely 
ascribed to bad season, poor seed, weed growth, etc.: 22. No 
increase in crop; organisms already present in the soil: 11. 
No evident advantage from inoculation; nodules not formed: 
42. Percentage of failure: 43%.
 After discussing the nature of the organism, the author 
lists farmers in the following areas who have used the 
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“artifi cial culture” successfully to inoculate soybeans: Rash, 
Alabama; Gainesville, Georgia; Napoopoo, Hawaii (Gordon 
Glore–Inoculation successful. Increased growth of plant and 
abundance of root nodules); Winchester, Kentucky; Bynum, 
Maryland; Marionville, Missouri; Dome, North Carolina; 
Guys Mills, Pennsylvania; Spring City, Tennessee; and seven 
towns in Virginia (p. 67).
 The author states that alkaline nitrates in the proportion 
of 1 to 10,000 are suffi cient to prevent the formation of 
nodules. Photos show: (1) Package of inoculating material 
for suffi cient for four acres of alfalfa, with a letter titled 
“Directions for using inoculating material,” from the U.S. 
Department of Agriculture, Bureau of Plant Industry. (2) 
Effect of rich nitrogenous soil upon formation of nodules of 
soy beans; few nodules. Same culture and seed used as in 
Plates 3 and 4. (3) Effect of poor sandy soil upon formation 
of nodules of soy beans; more nodules. (4) Effect of poor 
clay soil upon formation of nodules of soy beans; many 
nodules. Conclusion: Soybeans grown in a poor sandy soil 
or in a poor clay soil have a greater number of nodules than 
plants grown in a rich nitrogenous soil. He states also that 
fully as striking differences might be shown in a soil in 
which the moisture or the acidity or the air supply varies, 
and that the application of calcium or magnesium will act 
differently on nodule production depending on whether the 
plant grows under acid or alkaline conditions.
 Note 1. This is the earliest document seen (March 2021) 
that clearly refers to the cultivation of soybeans in Hawaii. 
They may have been grown there in 1900, at which time one 
variety was introduced to the USA from Hawaii. By about 
1904-05 the Yamajo Soy Co. had introduced soybeans to 
Kona, a district on the Big Island of Hawaii, where it was 
growing them among the rows of coffee trees and using the 
mature soybeans to make Japanese-style soy sauce (shoyu).
 Note: 2. This is the earliest document seen (March 2021) 
concerning soybeans in connection with West Virginia. Since 
6 packages of soybean inoculating material (or inoculated 
seed) were sent to West Virginia from November, 1902, to 
November, 1904, its seems very likely that soybeans were 
in West Virginia and being cultivated there by 1905–but we 
cannot be sure.
 Note: 3. This is the earliest document seen (March 
2021) concerning soybeans in connection with Oregon. 
Since 3 packages of soybean inoculating material (or 
inoculated seed) were sent to Oregon from November, 1902, 
to November, 1904, its seems likely that soybeans were in 
Oregon and being cultivated there by 1905–but we cannot be 
sure.
 Note: 4. This is the earliest document seen (March 
2021) concerning soybeans in connection with Cuba. Since 
2 packages of soybean inoculating material (or inoculated 
seed) were sent to Cuba from November, 1902, to November, 
1904, its seems likely that soybeans were in Cuba and being 
cultivated there by 1905–but we cannot be sure.

 Note: 5. This is the earliest document seen (March 2021) 
concerning soybeans in connection with Costa Rica, or with 
Central America. Since 1 package of soybean inoculating 
material (or inoculated seed) was sent to Costa Rica from 
November, 1902, to November, 1904, its seems likely that 
soybeans were in Costa Rica and being cultivated there by 
1905–but we cannot be sure.
 Note 6. This is the earliest document seen (March 2021) 
concerning interest in nitrogen fi xation on soybeans in 
Africa, or in Latin America. Address: Physiologist in Charge 
of Lab. of Plant Physiology.

97. Scanland, J.M. 1905. Some tidbits of the dinner elegant 
in the Chinese quarter. San Francisco Chronicle. May 21. p. 
2.
• Summary: In San Francisco there are hundreds of 
restaurants. “They are as cosmopolitan as the city’s 
population and as unique.” In the “Chinese quarter” there are 
“restaurants of barbaric glow and splendor, where soft-footed 
noiseless attendants serve you with strange Eastern dishes 
of unknown and unpronounceable names; where one is an 
alien among aliens, and where one awakes from a dream of 
sumptuous Oriental magnifi cence.”
 “Other favorite dishes are stewed shell fi sh, sliced sea-
slugs in chicken broth, stewed bamboo shoots, boiled fi sh 
with soy sauce, strips of boned chicken fried in oil,...”

98. Los Angeles Times. 1905. Brevities. Aug. 4. p. II8.
• Summary: “C.V. Piper, a government expert on forage and 
fertilizer, has been spending some time with Superintendent 
Mills of the Arlington Heights Fruit Company [Riverside, 
California], studying the fertilizer problem of the orange 
region. Arrangements were made for planting experimental 
plots of vetches, soy beans, Newman beans, Mango beans, 
Grecian beans, and about a dozen other leguminous plants 
that are being used in different parts of the world to restore 
the fertility of orchard soils.”
 Note: This is the earliest document seen (July 2017) 
concerning Charles Vancouver Piper and soy beans. 
Therefore he was aware of the soy bean by Aug. 1905.

99. Product Name:  Soybean sprouts.
Manufacturer’s Name:  Wing Chung Long, later named 
Wing Chong Lung.
Manufacturer’s Address:  307 Marchessault St., then 752 
N. Alameda St., Los Angeles, California.
Date of Introduction:  1905.
New Product–Documentation:  Los Angeles City 
Directory. 1905. First listing for Wing Chung Long, general 
merchandise, 307 Marchessault.
 1910 listing same but grocery instead of general 
merchandise.
 1915 listing same but 307 E. Marchessault. 1916 First 
listing for Wing Chong Lung Co., general merchandise, 
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307 Marchessault. 1917 listing is Wing Chong Lung Co., 
merchandise, 752 N. Alameda. 1918 listing same but 
“Chinese merchandise.”
 1930 listing. Wing Chong Lung, grocery. 752 N. 
Alameda. Note: None of the above state that they made soy 
sprouts or tofu.
 Company invoice dated 1 Sept. 1936. Tofu was selling 
for 5 cents a piece, and bean sprouts were 3 cents a pound. 
Interview with Bill Lee of Wy Ky. “Wing Chong Lung 
was the fi rst Chinese company to try to break into the Los 
Angeles tofu market, controlled by Matsuda-Hinode. They 
tried in 1952 but Hinode kept them out. They now make 
bean sprouts.”
 Talk with Grant Tom of Wing Chong Lung. 1988. Oct. 
4. He was born in 1934. The company was founded in 1871, 
importing foods from China and selling them in California. 
He thinks they were making Chinese-style fi rm tofu, soft tofu 
(sui-daufu), soymilk curds (daufu-fa, eaten with syrup), and 
soy sprouts at about the turn of the century, probably before 
1900. At the time they were located on Alameda St., and the 
owner was Tom Chong Man. In 1934 the company moved 
to the present address, 922 South San Pedro St. He thinks 
they stopped making tofu shortly after World War II because 
of too much competition from Matsuda and Hinode. They 
stopped making soy sprouts about 3 years ago.
 Note: This is the earliest commercial soy product or 
document seen (Dec. 2003) in connection with Los Angeles, 
California.

100. Product Name:  Tofu.
Manufacturer’s Name:  Minato-ya.
Manufacturer’s Address:  24½ Quincy St., San Francisco, 
California.
Date of Introduction:  1905.
New Product–Documentation:  Zaibei Nippon-jin Nenkan 
(The Japanese-American Yearbook). 1905. No. 1. Published 
by Mr. Kyutaro Abiko, of Nichibei [Shinbun], Japanese-
American News. Page 10. Under the category heading “Tofu 
Shops (Tofu-ya)” is listed Minato-ya, 24½ Quincy St., San 
Francisco. No owner is listed. Also in 1906, p. 14.
 Note 1. This is the earliest known Japanese tofu maker 
in the continental United States (one of three).
 Note 2. (1) Quincy St. is a small alley between Kearny 
St. and Grant Ave. near California. It still exists (1989). (2) 
Mr. Oka, head of the History Room, Japan Cultural and 
Community Center, says this was probably a restaurant that 
made tofu on the side. (3). This was before the earthquake 
and before Quong Hop & Co.

101. Product Name:  Tofu.
Manufacturer’s Name:  Shintaro Kodama.
Manufacturer’s Address:  446 Jackson St., Los Angeles, 
California.
Date of Introduction:  1905.

New Product–Documentation:  Zaibei Nippon-jin Nenkan 
(The Japanese-American Yearbook). 1905. No. 1. Published 
by Mr. Kyutaro Abiko, of Nichibei [Shinbun], Japanese-
American News. Page 34. Under the category heading 
“Fish Retailers and Tofu Shops (Sakana-ya, Tofu-ya)” are 
listed two companies. The fi rst is Santa Monica Sakana-ya, 
clearly a fi sh retailer. The second is Shintarô Kodama, but no 
specifi c mention is made of tofu in his company name. These 
companies were probably grouped together because they 
sold fresh, perishable foods.
 Note: This is the earliest known Japanese tofu maker in 
the continental United States (one of three).

102. Product Name:  Sugita Shoyu [Soy Sauce].
Manufacturer’s Name:  Sugita Jozo-sho (Sugita Brewery).
Manufacturer’s Address:  569 Tyler (Taylor?) St., San Jose, 
California.
Date of Introduction:  1905.
New Product–Documentation:  Zaibei Nippon-jin Nenkan 
(The Japanese-American Yearbook). 1905. No. 1. Published 
by Mr. Kyutaro Abiko, of Nichibei [Shinbun], Japanese-
American News. 1905. Page 24, under the category heading 
“Jozosho” (Breweries), lists Sugita Jozo-sho, 569 Tyler 
Street, San Jose, California. An unnumbered page in the 
same 1905 edition states that there are currently two shoyu 
breweries in San Jose. This must mean Yamamori and 
Sugita.

103. Product Name:  Tofu.
Manufacturer’s Name:  Nishi Tofu-ya.
Manufacturer’s Address:  87 Japanese Alley, Sacramento, 
California.
Date of Introduction:  1905.
New Product–Documentation:  Nichibei Shinbun-
sha. 1905. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 10. Also in 1907, Directory p. 
55. Also in 1908, Directory p. 67 (Japanese numbers). Also 
in the 1909 Yearbook, Directory entry p. 39 (same address, 
except it was called “87 Jap Alley”).
 Note: This is the earliest known Japanese tofu maker in 
the continental United States (one of three).

104. Product Name:  Tofu.
Manufacturer’s Name:  Ichino Tofu-ya.
Manufacturer’s Address:  446 Jackson St., Los Angeles, 
California.
Date of Introduction:  1905.
New Product–Documentation:  Nichibei Shinbun-
sha. 1906. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 48. Also in 1907, p. 39. The 
phone is now Red 2022. Also in 1908, p. 44 (Japanese 
numbers).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 88.
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105. Product Name:  Tofu.
Manufacturer’s Name:  Murata-ten. Renamed Murata Tofu-
ya by 1906. 
Manufacturer’s Address:  P.O. Box 51, Isleton, California.
Date of Introduction:  1905.

New Product–Documentation:  Nichibei Shinbun-
sha. 1905. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 22. A 1/6 page ad (square, on 
unnumbered page before p. 22) in this 1905 yearbook states 
that Murata-ten makes tofu (Tôfu seizô). Owner: Ichimatsu 
Murata. They also make food to order. Also in 1906, p. 32. 
However the address has changed to P.O. Box 41. Also in 
1907, p. 63.

106. Product Name:  Tofu.
Manufacturer’s Name:  Okumura Kuraoka Tofu-ya [Tofu 
Shop]. Renamed Okumura Tofu-ya by 1906.
Manufacturer’s Address:  632 N. 6th St., San Jose, 
California.
Date of Introduction:  1905.
New Product–Documentation:  Nichibei Shinbun-
sha. 1905. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 24. Ad (1/32 page). On an 
unnumbered page in the block of ads after Directory p. 28. 
This tofu company is owned and run by Ichitaro (spell?) 
Okumura, and Kinsaku Kuraoka. Also in 1906, p. 38. But the 
name is now “Okumura Tofu-ya.” Note: Nomitsu Tofu-ya 
was at this address in 1912.

107. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1905. 
Zaibei Nihonjin nenkan [Japanese-American yearbook. No. 
1]. 234 Turk St., San Francisco, California. 345 p., many 
unnumbered. Reprinted in 25 Oct. 2001 in Tokyo by Nihon 
Tosho Senta. Series: Nikkei Imin Shiryôshû. Dai 1-kai 
[Collected Documents on Japanese Emigration. No. 1]. [Jap; 
eng]
• Summary:  See also next page. This book is read and 
numbered from “back to front” compared with typical 
English books; it is mostly (99%) in Japanese. There is no 

English-language title page. The 
company that publishes this yearbook 
also publishes (at the same address) a 
daily newspaper titled The Japanese 
American.
The book is composed of: 16 
unnumbered pages of ads and basic 
information; page 14 is “About this 
publication, and pages 15-16 are the 
table of contents, 12 unnumbered 
leaves of black and white photos 
(including two maps, in Japanese, 
of northern and southern California, 
on glossy paper), 192 pages which 
are the body of the book, a directory 
interspersed with 80 pages of ads in 
groups of either 16 or 32 pages.
The table of contents reads: 1. 
Census of Japan and USA (both 
population and agriculture). 2. U.S. 
law. 3. U.S. agriculture as it relates to 
Japanese. 4. Commerce. 5. Education 
and religion. 6. Cities in which a 
signifi cant number of Japanese live. 
7. Statistics. 8. Japanese farmers in 
U.S. agriculture. Appendix: Directory 
and index to the directory.
Sources are cited: U.S. Agricultural 
Census for 1900. Trade information 
from Japan’s Dept. of the Treasury 
(Ökurasho) and the U.S. Dept. of 
Commerce. Then there is a 2nd 
table of contents for the directory, 

listing different city place names, by state. This directory 
was compiled by this newspaper using every means at their 
disposal.
 Imports of Japanese shoyu (soy sauce) to the USA were 
429,135 sho worth $86,681. Note: 1 sho = 10 go = 1.8000 
liters. So this amount is 772,443 liters or 203,925 gallons 
(p. 136). A signifi cant amount of Japanese miso was also 
imported but this yearbook was unable to get the exact 
statistics (p. 136).
 The top half of p. 137 is about shoyu; the bottom 
half is about sake. Concerning shoyu: Shoyu is one of the 
daily necessities for Japanese. It is the 3rd largest item 
imported [probably after white rice and sake]. In Meiji 36 
(1903) the amount imported was 4,291 koku, 3 to and 5 sho 
worth $86,681 (see above). It is the No. 1 “direct import” 
because it is relatively easy to import due to its packaging, 
documentation, basic liquid nature, and way of invoicing 
(it does not require double invoicing). It is easy to sell; not 
much capital is needed to stock it and it is a very popular 
item. Like bread or fl our in U.S. groceries, it has a small 
profi t margin and the stock turns over rapidly. Many varieties 
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of shoyu are imported from many parts of Japan: Choshi 
in Chiba prefecture, Hamaguchi Yoshibe, Sa-jirushi, Mogi 
Saheji’s Yama Kikkoman in Noda (Chiba prefecture), Ka-
jirushi, Yamagata-hi, Sendai jirushi, and Bunmei jirushi. The 
best selling brands are those which are of medium price. 
Recently, in San Jose, Mr. Yamamori, started a shoyu making 
plant and is working hard to make it successful. We look 
forward to receiving his product.
 In San Jose, California, there are two shoyu makers (p. 
156, bottom right).
 The Directory shows Japanese companies making 
soyfoods only in California.

 Note: This is the earliest document seen 
(July 2011) that is a directory of Japanese 
living in the United States. Address: San 
Francisco, California.

108. Aoki (George) & Co. 1905. Direct 
importers of rice and tea: Gents. furnishing 
goods (Ad). In: Nichibei Shinbun-sha. 1905. 
Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Unnumbered page. [Jap]
• Summary: Ad (full page). The top 1/3 of 
this ad is in English and includes a photo 
showing a man with a sash and many medals, 
probably George Aoki. This company imports 
various goods including (exclusively) shoyu 
made by Nakayama Kankichi (spell?) and 
Oota Kyusuke. They are wholesale and retail 
dealers. Address: 437-439 DuPont St., San 
Francisco, California. Phone: Bush 865. 
Cable address: Aoki.

109. Sakura-fu Co. 1905. Sakura-fu Co. 
(Ad). In: Nichibei Shinbun-sha. 1905. Zaibei 
Nihonjin Nenkan [Japanese-American 
Yearbook]. Unnumbered page. [Jap; eng]
• Summary: Ad (½ page). The central ¼ is in 
English. This trading company sells various 
goods including shoyu, miso, and shiro / 
white sake (shiro-zake) and sake. They are 
also a shipping company.
 A full-page ad in the 1908 yearbook states: 
“Sakura-fu Shôkai. Direct importers of all 
kinds of provisions. KSK. 1014–1016–1018 
3rd St., Sacramento, California. Tel. Sunset 
Vale 1566.” They also sell retail. They still 
sell miso and shoyu, but shiro sake / white 
sake is not mentioned. Address: 1014 Third 
St., Sacramento, California. Phone: Vale 
1566.

110. Tuck Wo. Co. (Tokuwago Shoten). 1905. 
Tuck Wo. Co. (Tokuwago Shoten) (Ad). In: 
Nichibei Shinbun-sha. 1905. Zaibei Nihonjin 

Nenkan [Japanese-American Yearbook]. Unnumbered page 
in the block of ads after Directory p. 28. [Jap; eng]
• Summary: Ad (¼-page). This company sells various goods 
including shoyu and miso. The company name and address 
are in given in both English and Chinese. This ad (which 
appears to be for a Chinese-owned company) also appears in 
the 1906 yearbook, and in the 1907 yearbook (near the end, 
p. 36). Address: 33 Cleveland Ave., San Jose, California. 
Phone: James 3821.

111. Alviso Co. (The). 1905. Dealer in Japanese American 
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provisions, dry goods and merchandise (Ad). In: Nichibei 
Shinbun-sha. 1905. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Unnumbered page near the end. [Jap; 
eng]
• Summary: Ad (full page). The central 1/8 of this ad is in 
English. This company sells various goods including miso 
and shoyu. The Japanese title across the top: “Great bargain 
prices. You’ll be surprised!” An illustration shows two fl ags, 
Japanese and American, crossed. Address: P.O. Box 15, 
Alviso, Santa Clara Co., California.

112. The Times cook book–No. 2: 957 cooking and other 
recipes by California women... Brought out by the 1905 
series of prize recipe contests in the Los Angeles Times. 
1905? Los Angeles, California: The Times-Mirror Company. 
105 p. Undated. Index. 24 cm.
• Summary: On the cover: “Los Angeles Times cook book–
No. 2: One thousand toothsome cooking and other recipes 
including seventy-nine old-time California, Spanish and 
Mexican dishes–Recipes of famous pioneer Spanish settlers.”
 This book contains two recipes with the word 
“vegetarian” in the title: Cream celery soup for vegetarians 
(p. 14). Vegetarian salad (p. 31).
 Two recipes call for peanut butter as an ingredient: 
Peanut soup (p. 18). Washington salad (p. 25). The recipe 
for Peanut butter sandwiches (from Mary Stone Welch, San 
Diego, California) states: “Boil peanuts until tender; remove 
hulls in cold water; mash. Season with butter and salt. When 
cold spread between slices of bread. Good for school lunch.”
 Peanuts are used in 20-25 recipes including: Peanut 
soup. Peanut butter sandwiches. Peanut cookies. Peanut 
kisses. Peanut brittle (2). Peanut candy (3). Candied peanuts.
 Worcestershire sauce is used as an ingredient in 10 
recipes. Soy is not mentioned.
 Note: Starting in the late 19th century, various media 
companies–newspapers, magazines, radio, the movies, and 
TV–all got involved in publishing cookbooks. This book 
provides an interesting window into Southern California and 
its rich Mexican and Spanish heritage. The undated book is 
based on the 1905 recipe contests in the Los Angeles Times 
(MSU introduction). Address: Los Angeles, California.

113. Daily Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1906. 
Manchurian trade: America supplies one-fi fth of imports of 
Niuchwang [Newchwang]. No. 2515. p. 11-12. March 19.
• Summary: Consul-General Sammons writes that 
Niuchwang [Newchwang] is “the present trade gateway to 
this part of China.”
 “The Standard Oil Company transacts the heaviest 
individual business of any one company operating here and 
is preparing to build large warehouses at this port next spring 
in order adequately to meet the steadily increasing demand 
for kerosene oil.”

 “How our trade may be extended: If America fi nds it 
desirable to buy [soya] bean cake for fertilizing purposes, 
raw silk, hemp, and like articles, the Manchurian trade will 
be greatly increased. At present steamers or sailing vessels 
coming here direct from Pacifi c coast ports of America 
bring fl our and lumber. Those bringing oil direct from the 
Atlantic seaboard are compelled to return empty handed 
or seek a cargo elsewhere. This state of affairs discourages 
direct shipments and increases freight rates. Accordingly, in 
the hope of ultimately securing a return cargo for American 
ships that visit this port, I have sent samples of Manchurian 
bean cake to the Hawaiian Islands and Southern California 
for expert examination,...”

114. Abel, Mary Hinman. 1906. Beans, peas, and other 
legumes as food (Revised ed.). Farmers’ Bulletin (USDA) 
No. 121. 38 p. Nov. 15. See p. 35-36. [1 ref]
• Summary: Introduction (p. 7): “The word legume is 
used by botanists to denote the one-celled two-valved seed 
pod, containing one or more seeds, borne by plants of the 
botanical order Leguminosae... The papilionaceous or 
butterfl y-shaped fl owers and the pendent pods of the pea and 
bean are familiar in every garden, while the ripened seeds 
of the pea, bean, lentil, and peanut are among the standard 
food stuffs offered in our markets. Taking the world over, the 
legumes are, next to the cereals, the most valuable and the 
most extensively used among vegetable foods.”
 “Tofu is sometimes cooked in peanut oil before it is 
eaten” (p. 13).
 The section titled “The peanut (Arachis hypogæa) (p. 
17-18) is identical to that in the 1900 edition of this Bulletin–
including the illustration of the plant.
 Table 2 (p. 19), “Composition of fresh and dried 
legumes compared with that of other foods,” gives values for 
about 37 foods, including: Peanut butter: water 2.1%, protein 
29.3%, fat 46.5%, carbohydrates 17.1%, ash 5.0%, and fuel 
value per pound 2,825 calories.
 Peanuts: water 9.2%, protein 25.8%, fat 38.6%, 
carbohydrates 24.4%, ash 2.0%, and fuel value per pound 
2,500 calories.
 Page 20: Most legumes contain carbohydrates in place 
of fat, yet the peanut is an exception, containing 40% fat or 
more. “Peanut oil is extracted in large quantities and is an 
important commercial product. It is spoken of on page 35.”
 The section titled “Digestibility of peanuts” (p. 25-26) 
states: “The peanut is remarkable among the legumes for 
its large proportion of fat (39 per cent) and its resemblance 
in taste and use to the true nuts, and, indeed, it is popularly 
classed with the nuts. At present there is a good deal of 
interest in nuts as food, and perhaps on this account peanuts 
in the form of peanut butter (see p. 35) and in other forms 
are used to a greater or less extent as articles of diet by 
many families. That it is perfectly possible to provide a diet 
in which the bulk of the protein is furnished by peanuts 
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or other nuts is shown by the results of some recently 
published experiments carried on by Jaffa at the University 
of California. The men studied lived in health on rations 
composed largely of nuts and fruits, peanuts being used 
in several cases. It should be borne in mind, however, that 
experience does not indicate that a diet restricted to such 
foods possesses the marked advantages which some of 
its advocates have claimed. It is worth noting that in the 
southern United States and other regions where peanuts have 
been long cultivated they have not come to be staple articles 
of diet but have remained food accessories for occasional 
use.
 “Few experiments have been made to show how 
thoroughly peanuts are digested. In connection with his 
investigations, Jaffa studied the digestibility of a ration made 
up of peanuts and Japanese persimmons with small amounts 
of a cereal breakfast food, olive oil, tomatoes, and milk. In 
round numbers, 87 per cent of the protein, 89 per cent of the 
fat, and 90 per cent of the carbohydrates eaten were digested, 
and 85 per cent of the energy of the ration made available. 
When the daily fare consisted of peanuts, apples, and dates 
with small amounts of other food as before, the coeffi cients 
of digestibility were much the same. These fi gures would 
indicate that the peanuts were quite thoroughly digested.
 “There are many persons who fi nd that roasted peanuts 
eaten in any quantity are indigestible in the sense of bringing 
on pain or distress. This is probably on account of their rich 
concentrated character, though sometimes this distress seems 
to be due to eating peanuts which are roasted until they are 
very brown. It seems to be a fact that when peanuts are eaten 
in connection with other food, as bread, the ill effects are 
less marked. Furthermore, they should always be thoroughly 
masticated.”
 “In the section on “Baked beans, peas, and cowpeas” 
(p. 33-34) is a subsection on “Roasting: While roasting is 
almost the only method in use among us in the preparation 
of the peanut, it is perhaps never applied in the United States 
to the other legumes. The pea and the lentil are roasted in the 
Mediterranean countries and form there a regular article of 
food. In India peas are parched in hot sand. For a people who 
possess only primitive cooking appliances, roasting certainly 
has the advantage over boiling. Just as a quantity of peanuts 
may be roasted with a handful of charcoal, while at least two 
hours of stewing are needed to soften them, so the chick-pea, 
as found by experiment, can be parched over coals in a few 
moments and thus made edible. The taste reminds one of pop 
corn and roasted chestnuts. A slight bitterness is present, due, 
probably, to the skin, which does not slip off in roasting, as 
does the skin of peanuts. When this skin is removed before 
roasting, as it may be by a half hour’s soaking, the product is 
improved.
 “Although these roasted legumes may not be needed as 
an addition to our bill of fare, it is easy to see how valuable 
they may be to the Arab who toils over arid plains or to the 

native of India in his mountain journeys.
 “Our common split pea is also palatable, when parched. 
Parched peas are too hard for any but the strongest teeth, and, 
as used in India, they are ground and cooked after parching. 
The roasted chick-pea is also used as a substitute for coffee. 
The roasted peanut is spoken of later.”
 The section titled “Peanuts and preparations” (p. 35-36) 
states:
 Of the 4,000,000 bushels of peanuts raised annually 
in this country 3,000,000 bushels are used roasted. The 
remainder of the crop and the peanuts of an inferior grade 
go to the confectioner and appear in peanut candy and 
other confections. Therefore at present the peanut, as used 
among us, is hardly to be considered a food, but, as already 
said, only as a food accessory or luxury. It is quite possible, 
however, that this highly nutritious and cheap product of our 
Southern fi elds may come to be used in more ways than it 
is at present, and especially in combination with other food 
materials.
 “Peanut butter–The roasted peanut ground into an oily 
meal has somewhat the consistency of butter and is now 
marketed under the name of peanut butter. Salt is perhaps 
quite generally added during the process of manufacture. 
Water is also sometimes added–usually before serving. 
Peanut butter is used like other butter to spread on bread, 
for the making of sandwiches, and in the preparation of a 
number of made dishes. Many persons like its fl avor when 
it is fresh and of good quality, and it seems fair to say that 
the use of this and other sorts of nut butter is growing. As 
regards composition, peanut butter, which is essentially 
the ground roasted peanut, contains more protein and less 
fat than ordinary butter. Little is known regarding the 
digestibility of peanut butter, but the fi ne grinding would 
naturally seem to be of an advantage. Judged by Jaffa’s 
experiments with a ration containing peanuts, it would be 
well digested. (See p. 25.)
 “Peanut oil–At present the American peanut crop is 
not large enough to more than supply the roaster and the 
confectioner, hence the expressing of oil from the peanut 
has never become established here, but in Europe large 
quantities of the African-raised nut are used for this purpose. 
The shelled nuts contain from 30 to 50 per cent of oil. The 
oil is said to be of fairly good fl avor, but inferior to olive oil. 
In 1899 some 80,000 tons of the nuts were used in Marseille 
alone for oil making. The unhusked nuts are passed between 
a pair of rapidly revolving grooved rollers and the shells and 
red inner skins are then removed by a winnowing process 
with the use of air currents and oscillating sieves. The 
cleaned kernels are ground and then enveloped in fi brous 
mats and pressed to extract the oil.
 “According to Brannt, ‘the fi rst cold pressure yields 
16 to 18 per cent of very fi ne table oil. The residue is then 
broken up, moistened with water, and again cold pressed, 
yielding 7 to 8 per cent of more or less valuable oil, used for 
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table purposes and burning. The residue from this is heated 
and then pressed, giving 7 to 8 per cent more oil, unfi t for 
table use, but used for soap and lubricating.’ The fi ner grades 
of oil are sold as salad oil alone or mixed with olive oil.
 “Peanut cake–When the oil has been pressed from the 
ground peanut, the mass remaining, called oil cake, is used 
for fattening cattle. Some experiments have also been made 
as to its food value for human beings. Containing, as it 
does, 47 per cent of protein and 9 per cent of fat and starch, 
and costing about 5 cents a pound, this food attracted the 
attention of German scientists. The oil cake was broken 
up and cooked a long time in water and eaten as a soup or 
porridge in a hospital. Most of those who tried it ate it with 
apparent relish, not once only, but again and again. No effort 
seems to have been made to ascertain to what extent it was 
digested, and the use of the cake does not seem to have 
passed the experimental stage.”

115. Product Name:  Doufu (Tofu), and Soy Sprouts.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  Wentworth Place (between 
Jackson and Washington Streets), San Francisco, California.
Date of Introduction:  1906.
How Stored:  Refrigerated.
New Product–Documentation:  San Francisco City 
Directories. 1906-1966. In the years prior to about 1927 
these directories did not list the names of Chinese residents 
or companies. In 1927 they listed three companies whose 
names started with “Quong” but not Quong Hop & Co. 
which was fi rst listed in 1930 as a grocery company at 135 
Waverly Place. This listing continued until 1938, when the 
term “groceries” was replaced by “food manufacturers” at 
133 Waverly Place. In 1948-49 the company was listed as an 
“importer” at the same address.
 In 1951 for the fi rst time the company listing was 
associated with tofu; the occupation was described as simply 
“bean cakes,” still at 133 Waverly Place. The term “bean 
cakes” may well have referred to fermented tofu, or to both 
fresh and fermented tofu. This was changed in 1955 to 
“bean cake manufacturers.” In 1960 Hom O Hing and Yee 
Let Wong were apparently the owners. In 1966 the address 
changed to 1779 Folsom St. The occupation was still “bean 
cake manufacturers.”
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 161 
Beacon St., South San Francisco, California 94080. James 
Miller & Stanley Lee.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Quong Hop, 161 
Beacon St., South San Francisco, 94080. Phone: 415-873-
4444. Owner: Stanley Lee, Jim Miller: nigari tofu. In S.F. 
since 1906.
 Soya Bluebook. 1980. p. 55. 161 Beacon St.
 Shurtleff & Aoyagi. 1980. History of Tofu. p. 63. Based 

on interview with Stanley Lee: “In about 1904 Mr. Sing 
Hau Lee started a tofu shop in San Francisco with several 
partners. Because of confl icts with the partners, he left and 
started Quong Hop & Co. [the name means ‘Great Unity’] 
in 1906 in Chinatown, on an alley called Wentworth Place, 
between Jackson and Washington Streets. In the basement of 
the store the company made tofu (fi rm and wine-fermented) 
and sprouts (soy and mung). The shop was very similar to a 
typical small tofu shop in China; the foods were sold at the 
store-front upstairs. After the 1906 earthquake, the company 
moved across the bay to Oakland for 6 months, then moved 
back to San Francisco to a new location at 135 Waverly 
Place in Chinatown. Quong Hop did a good business 
until the beginning of World War II when their supply of 
soybeans, all of which were imported from China, was cut 
off. So they restricted their tofu production to only fermented 
tofu. In the mid-1960s the company moved to 1779 Folsom 
St. at 14th. As the natural foods movement began, they 
decided in 1971 to start again to make regular tofu (plus 
several new varieties) and soymilk. In 1972 they moved to a 
large new factory at 161 Beacon St. in South San Francisco 
and developed many innovative products using tofu and 
soymilk.”
 Note: This is the earliest record seen (April 2001) 
concerning Quong Hop & Co. and tofu. But note that the 
early documentation is missing! The fi rst solid listing is in 
1951!

116. Product Name:  Fuyu Bean Cake (Fermented Tofu).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  Wentworth Place (between 
Jackson and Washington Streets), San Francisco, California.
Date of Introduction:  1906.
New Product–Documentation:  San Francisco City 
Directories. 1906-1966. See record for Quong Hop, Tofu.
 Hokubei Mainichi Year Book. 1951, p. 17. Ad (½ page, 
horizontal). The top ¼ of this ad is in English: “Quong Hop 
& Co., 133 Waverly Place, San Francisco 8, California. 
Phone: YUkon 2-1739.” A large photo shows a pint jar of 
Quong Hop fermented tofu. The front label reads: “Since 
1906. Quong Hop & Co. Bean Cake...” Directory entry, p. 
38. Category: “Funyu wholesalers.”
 Francis Kalnay. 1959. House Beautiful. May. p. 174-75. 
“Soybean has all the answers.” A photo shows the jar and 
label. The English portion of the front panel reads (from top 
to bottom): “Since 1906. Quong Hop & Co. Bean cake.”
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 
15. Half-page ad. Across top of ad in English: Quong Hop 
& Co., 1779 Folsom St., San Francisco, Calif. Phone: 552-
2476. A large photo at the center of the ad shows a jar of 
their “Bean cake” [fermented tofu]. In Japanese: Since 1906 
the old maker (shop). Many years of experience and using 
very selective raw materials. It is the best side dish with your 
evening drinks. After 3 months you can enjoy it [Does this 
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mean you must wait for 3 months before eating it?]. Please 
buy it at your local grocery store. (Directory entry, p. 37 
under “Food Products”).
 Shurtleff & Aoyagi. 1980. History of Tofu. p. 63. based 
on interview with Stanley Lee: “Quong Hop & Co. started 
in 1906 in San Francisco to make tofu (fi rm and wine-
fermented) for the local Chinese population. The label bore 
the Cantonese characters pronounced ‘fuyu,’ as well as the 
English term ‘Bean Cake,’ a termed coined by the company 
to help health inspectors understand what type of product 
they were inspecting. During the Prohibition era (1919-1933) 
and thereafter, the term aided government inspectors from 
the Treasury Department’s Bureau of Alcohol, Tobacco, 
and Firearms to understand what they were taxing. Hop did 
a good business until the beginning of World War II when 
their supply of soybeans, all of which were imported from 
China, was cut off. So they restricted their tofu production to 
only fermented tofu. In the mid-1960s the company moved 
to 1779 Folsom St. at 14th. As the natural foods movement 
began, they decided in 1971 to start again to make regular 
tofu.”
 Letter from Gordon Chang, Prof. of Chinese Studies, 
Stanford Univ. 1999. July 19. He likes fermented tofu and 
would like to learn to make it himself. He called Quong Hop 
and they no longer make it. They stopped three years ago, 
much to the dismay of his friends and relatives.

117. Product Name:  Tofu.
Manufacturer’s Name:  Hayashi Tofu-ya.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1906.
New Product–Documentation:  Talk with Mr. Seizo Oka, 
Head, History Room, Japanese Cultural and Community 
Center, San Francisco. 1989. Dec. 5. He has talked with Mrs. 
Sumiko Kawashima (maiden name Oye/Ohye) who now 
lives in Hinode Tower. Her father, Mr. Masuzo Oye was an 
early tofu maker in San Francisco. Before him, one of the 
earliest in San Francisco was said to be Jitsutaro Hayashi. 
Mrs. Kawashima thinks that Mr. Hayashi started making tofu 
in San Francisco in about 1906.
 Talk with Dr. Paul Hayashi. 1989. Dec. 5. Paul lives 
in Orinda, California (phone: 254-5074). Paul’s paternal 
grandfather was Jitsutaro Hayashi. He emigrated from 
Japan to Hawaii, where he worked as a cook on Grove 
Farm Plantation for the Wilcox family, who had bought the 
plantation from General Grove. His fi rst two sons had been 
born at the plantation. Tokutaro “Terry” Hayashi, Paul’s 
father, was born in 1893 in Hawaii (He later graduated from 
the University of California Dental School in 1917; he died 
several years ago). Then Jitsutaro moved into Honolulu, 
where he started a small grocery store. After a short time, 
the family moved to San Francisco, where Jitsutaro again 
opened a grocery store. Paul thinks the family stayed in San 
Francisco until the earthquake, then they moved to near 

Treat Blvd. near Walnut Creek. They worked for a farmer 
for a short time. Then they moved to Sacramento, where 
Jitsutaro again opened a grocery store. Paul recalls hearing 
that his grandfather made tofu in San Francisco and peddled 
it along with other groceries out of a horse-drawn cart; Paul’s 
father, as a young boy, went along to protect Jitsutaro from 
unfriendly Caucasians. Paul imagines that his grandfather 
would probably also have made tofu in Sacramento.

118. Product Name:  Tofu.
Manufacturer’s Name:  Kawaoka Tofu-ya.
Manufacturer’s Address:  P.O. Box 128, Lodi, California.
Date of Introduction:  1906.
New Product–Documentation:  Nichibei Shinbun-
sha. 1906. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 33. Also in 1907, p. 59.
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Census entry p. 152. Un-
named Japanese tofu maker. Male owner and no employees. 
Also in 1910. Census entry p. 178. Female owner and no 
employees.

119. Product Name:  Tofu.
Manufacturer’s Name:  Murata Tofu-ya.
Manufacturer’s Address:  226 Jackson St., San Jose, 
California.
Date of Introduction:  1906.
New Product–Documentation:  Nichibei Shinbun-
sha. 1906. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 38. Note: Mitsunaga Tofu-ya 
was at this address in 1909.

120. Product Name:  Miso.
Manufacturer’s Name:  Karuhorunia Miso Seizo-jo 
[California Miso Manufacturing Co.].
Manufacturer’s Address:  262 Brannan St., San Francisco, 
California.  Phone: Red 1002.
Date of Introduction:  1906.
New Product–Documentation:  Ad (full page) in Nichibei 
Shinbun-sha. 1906. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Unnumbered page near the front. They 
are: “Direct importers of tea and rice. Manufacturers of 
Japan miso.” Their miso company is named California Miso 
Seizô-sho. They also sell various goods including miso.
 Note: To make miso, they must have made koji. So they 
were the fi rst company in North America to make koji for 
use in making miso.

121. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1906. 
Zaibei Nihonjin nenkan [Japanese-American yearbook. No. 
2]. 234 Turk St., San Francisco, California. 345 p., many 
unnumbered. Reprinted in 25 Oct. 2001 in Tokyo by Nihon 
Tosho Senta. Series: Nikkei Imin Shiryôshû. Dai 1-kai 
[Collected Documents on Japanese Emigration. No. 1]. [Jap; 
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eng]
• Summary:  See next page. This book is read and numbered 
from “back to front” compared with typical English books; 
it is mostly (99%) in Japanese. There is an English-language 
title page.
 The book is composed of: 4 unnumbered pages of front 
matter, 4 unnumbered leaves of black and white photos 
(mostly of San Francisco) on glossy paper, 20 unnumbered 
pages of ads and basic information, of which the 4th to last 
page is why and how they wrote this book (they got a lot of 
help from people in various areas to gather data, although no 
names or places are given), and of which the last two pages 
are the table of contents, 224 numbered pages which are the 
body of the book, 44 unnumbered pages of ads, 59 pages 
of directory interspersed with 50 pages of ads in groups of 
either 16 or 32 pages.
 There is a tofu shop in San Francisco (p. 183, bottom 
right) and a shoyu (soy sauce) maker in San Jose (p. 189, top 
right); last year Yamamori Shoyu Jozo-sho made 1,000 koku 
of shoyu. Note: 1 koku = 10 sho = 180 liters. Therefore the 
company made 180,000 liters of shoyu. Since 1 liter = 0.264 
gallons, this is 47,520 gallons of shoyu.
 There is 1 tofu shop in Florin (p. 203, top right) and two 
tofu shops in Isleton (p. 204, top right).
 The Directory shows Japanese companies making 
soyfoods in California and Washington state. It is preceded 
by an index of the Directory. Address: San Francisco, 
California.

122. Aoki (George) & Co. 1906. Geo. Aoki & Co. (Ad). 
In: Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Unnumbered page near the 
front. [Jap; eng]
• Summary: Ad (full page). This company imports various 
goods including (exclusively) shoyu made by Nakayama 
Kankichi and Oota Kyusuke. An illustration shows a sack 
of “Choice Japan Table Rice No. 1, 100 lb, from Japan.” 
Address: 437-439 DuPont St., San Francisco, California. 
Phone: Bush 865.

123. Teikoku Shokai. 1906. Teikoku Shokai (Ad). In: 
Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Unnumbered page near the 
front. [Jap]
• Summary: Ad (full page). This company, owned by 
USHIO Mankichi and KUBO Sakujiro, imports various 
goods directly from Japan including miso and shoyu. An 
illustration shows two crossed fl ags; one is the fl ag of Japan. 
Address: 802 Stockton St., San Francisco, California. Phone: 
Main 5556.

124. Woenne (W.M.). 1906. W.M. Woenne (Ad). In: Nichibei 
Shinbun-sha. 1906. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Unnumbered page near the front. [Jap; 

eng]
• Summary: Ad (half page). In big Chinese characters the ad 
says “Happy New Year.” They sell various goods including 
miso and shoyu. Address: Mt. Eden, Alameda, California.

125. Takemoto Shoten. 1906. Takemoto Shoten (Ad). 
In: Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Unnumbered page near the 
front. [Jap]
• Summary: Ad (full page). In big Chinese characters the 
ad says “New Year’s Greetings.” They sell various goods 
including miso and shoyu. A small illustration shows some 
bamboo leaves, with snow on them and a little bird fl ying. 
Address: P.O. Box 332, Gilroy, California. Phone: Main 334.

126. Karihorunia Company [California Co.]. 1906. 
Karihorunia Company [California Co.] (Ad). In: Nichibei 
Shinbun-sha. 1906. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Unnumbered page near the front. [Jap; 
eng]
• Summary:  See page after next. Ad (full page). They are an 
import, export, and wholesale company. “Direct importers 
of tea and rice. Manufacturers of Japan miso.” Their miso 
manufacturing company is named California Miso Seizô-
sho, located at 262 Brannan St. They also sell various goods 
including miso. Address: 149 California St., San Francisco, 
California. Phone: Red 1002.

127. Ball, Carleton R. 1907. Soy bean varieties. USDA 
Bureau of Plant Industry, Bulletin No. 98. 30 p. + 5 plates. 
May 27.
• Summary: This publication started a new system for 
naming soybeans, giving them common names such as 
Buckshot, Ogemaw, and Ito San.
 Contents: Origin and introduction of the soy bean. 
Variability. Classifi cation: Key to the varieties. Descriptions 
of the varieties (23–including the source of the name and 
the numbers and sources of lots grown, incl. Agrost. No. 
and S.P.I. No.): Black-seeded group (Buckshot, Nuttall, 
Kingston, Ebony, Flat King, Riceland), Brown-seeded group 
(Ogemaw, Eda, Baird, Brownie), Mottled-seeded group 
(Hankow {with patch or saddle, and usually eccentric lines 
or stripes outside the patch}, Meyer), Green-seeded group 
(Samarow, Guelph), Greenish-yellow-seeded group (Yosho, 
Haberlandt, Tokyo {incl. Best Green}), Yellow-seeded group 
(Ito San {“It has long and widely sold under the names, 
‘Yellow,’ ‘Early Yellow,’ ‘Early White,’ etc.”}, Manhattan, 
Butterball, Amherst, Hollybrook, Mammoth). List of 
synonyms.
 Note 1. This is the earliest document seen (June 2020) 
containing a list and descriptions of early U.S. soybean 
varieties. Details on each of the 23 individual varieties 
discussed by Ball are given in separate records in this 
database with titles of the format “Buckshot: New U.S. 
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domestic soybean variety” (for Buckshot).
 Note 2. This is the earliest document seen (June 2020) 
which tries to standardize early soybean varietal names / 
nomenclature to prevent confusion.
 Note 3. This is the earliest English-language document 
seen (Feb. 2019) that uses the word “mottled” or the word 
“mottling” or the word “stripes” to describe the color of 
soybean seeds. Note that both the mottled Hankow and 
Meyer varieties came from China.
 “Classifi cation: The fi rst separation of the numerous 
forms or agricultural varieties of this species will naturally 

be through the colors of the seeds. The 
varieties having seeds of the solid colors 
black and yellow are by far the most 
numerous and most striking. The greens 
and browns are much less common and are 
also very variable in shade. The browns are 
of various shades of reddish brown and are 
also closely related to the mottled group. The 
yellows vary commonly into greenish shades, 
and any line drawn between the yellow and 
greenish yellow is only arbitrary. The yellows 
also vary into paler shades, and some have 
even been called ‘white’ in Japan. This is 
most noticeable in old seeds, but is never 
carried farther than pale yellow. It seems 
likely that none of the legumes commonly 
cultivated in Japan can have pure white seeds, 
like our navy beans for example, or the term 
‘white’ would never be applied to a pale-
yellow form. All yellow soy beans gradually 
turn paler with age for at least three to four 
years, although some varieties are originally 
paler than others. Although the black group 
shows more variation in the size of the 
seeds, the yellow is much more variable in 
color shades... Figure 1 shows an attempt to 
represent graphically the relationships and 
importance of the various color groups.” Six 
color groups are recognized and described 
herein.
 Distribution numbers: Part I is “serial 
numbers under which soy beans were 
distributed by the former Division of 
Agrostology, with the name of the variety to 
which each has been referred.” Part II is a 
“list of the serial numbers under which soy 
beans have been distributed by the Offi ce of 
Seed and Plant Introduction and Distribution, 
with the name of the variety to which each 
is referred in this bulletin. Several S.P.I. 
numbers representing soy beans not studied 
by the writer are not included in the list. 
3870–Hollybrook. 4285–Mammoth. 4912–
Hollybrook. 4913–Amherst. 4914–Tokyo. 

5764–Hollybrook,” etc. up to “17852–Meyer.”
 Note 4. One variety was often introduced several 
different times under different S.P.I. numbers, and that many 
varieties have an “Agrostology No.” [Number] separate from 
their S.P.I. number. Description of plates.
 “Origin and introduction of the soy bean (p. 7-8): The 
soy bean (Glycine hispida (Moench.) Maxim.) is an annual 
leguminous plant from the Orient. Its native home is said to 
be from southern Japan southward through eastern China 
and Indo-China to Java. In China and Japan it has been in 
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cultivation for many centuries, certainly since before the 
beginning of the Christian era. In those countries it is easily 
the most important legume grown, and in some provinces 
it is the most important of all crops. Owing, perhaps, to 
the almost complete isolation of that part of the Orient, its 
cultivation spread only slowly to other lands. It is now grown 
to some extent in India, but its introduction there seems to 
be of recent date. It reached Europe probably in the latter 
part of the eighteenth century, and its arrival in England is 
credited to 1790. For several decades it was grown merely 
as a curiosity in botanic and private gardens. Investigation of 
the economic value of this plant began more than thirty years 
ago in Europe, rather earlier than in this country, but the soy 
bean has not yet attained any great prominence there.
 “The soy bean has been known in the United States for 
more than three-quarters of a century. In the New England 
Farmer of October 22, 1829, Thomas Nuttall wrote of its 
possibilities as a crop for this country. For many years it was 
grown only in gardens as a curious plant from the Far East. 
The Perry expedition to Japan in 1853 brought back two 
varieties, a yellow and a red sort [azuki?], which were tested 
here in a limited way.
 “During the last twenty years the soy bean has been the 
subject of many experiments to determine its agricultural 
value and adaptations. The agricultural experiment stations 
of Kansas and Massachusetts were pioneers in these 
investigations and seed was imported directly from Japan by 
both stations. Through these efforts considerable interest was 
aroused, and two or three varieties soon became available 
commercially. The number of forms and varieties in this 
country was further increased by additional importations 
made by enterprising seedsmen. Since 1898 the Offi ce of 
Seed and Plant Introduction of the United States Department 
of Agriculture has secured from seven different countries of 
the old world no less than 65 different lots of soy bean seeds, 
representing about twenty varieties.”
 Page 2 lists the 28 people and divisions in the Bureau of 
Plant Industry. Beverly T. Galloway is chief of the Bureau. 
Merton B. Waite and Irwin F. Smith are pathologists. Walter 
T. Swingle is physiologist in charge of plant life history 
investigations. Mark A. Carleton is cerealist in charge of 
grain investigations. David Fairchild is in charge of seed 
and plant introduction. Charles V. Piper is agrostologist in 
charge of forage crop investigations. Palemon H. Dorsett is 
pathologist in charge of the plant introduction garden, Chico, 
California.
 Note 4. This is the earliest document seen (Aug. 2011) 
that mentions Palemon H. Dorsett in connection with plant 
introduction or with soy beans.
 List of synonyms (p. 27): Adzuki = Ito San. Black = 
Buckshot. Brown Eda Mame = Eda. Crossbred No. 6 = 
Ogemaw. Early Black = Buckshot. Early Green = Guelph. 
Early Japan = Butterball. Early White = Ito San. Early 
Yellow = Ito San. Extra Early Black = Buckshot. Green 

= Guelph. Green Samarow = Samarow. Hollybrook = 
Hollybrook [sic]. Ito San = Ito San [sic]. Japanese No. 15 = 
Kingston. Kaiyuski Daizu = Ito San. Kiyusuki Daidzu = Ito 
San. Kysuki = Ito San. Large Black = Buckshot. Late Yellow 
= Mammoth. Mammoth Yellow = Mammoth. Medium Black 
= Buckshot. Medium Early Black = Buckshot. Medium 
Early Green = Guelph. Medium Green = Guelph, Ogema 
= Ogemaw. Southern = Mammoth. Yellow = Mammoth. 
Yellow Eda Mame = Ito San.
 A color illustration (frontispiece, facing the title page) 
shows one or two views of the seeds of 22 different soy 
bean varieties, lined-up and numbered. Diagrams show: The 
probable relationships of the different groups of soy beans 
(block style; p. 10).
 The number of days required to reach maturity and the 
height of the plant in inches, with averages, for each variety 
of soy bean (graph plot; p. 13).
 The 1st plate, facing the title page, showing the seeds 
of 22 soybean varieties, is in color. Four full-page photos at 
the end show the pods (side view) and seeds (side and front 
views) of (typically) fi ve soybean varieties.
 Note 5. This is the earliest document seen (Nov. 2020) 
that mentions the following soybean varieties: Amherst, 
Baird, Brown Eda Mame, Brownie, Buckshot, Butterball, 
Ebony, Eda, Flat King, Guelph, Haberlandt, Kingston, Large 
Black, Manhattan, Meyer, Nuttall, Riceland, Samarow, 
Tokyo, Yosho.
 Note 6. This is the earliest document seen (Nov. 2020) 
which states that Black, Early Black, Extra Early Black, 
Large Black, Medium Black, and Medium Early Black are 
all the same as Buckshot, or that Early Japan is the same as 
Butterball, or that Brown Eda Mame is the same as Eda, or 
that Early Green, Green, Medium Early Green, and Medium 
Green are all the same as Guelph, or that Yellow is the same 
as Mammoth. Address: Agronomist, Grain Investigations, 
USDA Bureau of Plant Industry.

128. USDA Bureau of Plant Industry, Inventory. 1907. Seeds 
and plants imported during the period from December, 1905, 
to July, 1906. Nos. 16797 to 19057. No. 12. 125 p. Dec. 20. 
Also titled USDA Bureau of Plant Industry, Bulletin No. 106.
• Summary: Soy bean introductions: Glycine hispida.
 17251-17280. “From Arlington Farm, Virginia. A 
collection of soy beans grown on the Arlington Farm in 1905 
from seed received through the Division of Agrostology.
 “Black varieties:
 “17251. Medium early, black. Grown from Agrost. Nos. 
1978, 1979, and 2033, combined.
 “17252. Flat, medium large, late, black; third crop from 
Agrost. [Agrostology] No. 1293.
 “17253. Medium black; second crop from Agrost. No. 
1536.
 “17254. Medium black, small seeded; fi rst crop from 
Agrost. No. 1980.
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 “17255. Medium black, medium early; second crop from 
Agrost. No. 1188.
 “Brown varieties:
 “17256. Medium, reddish brown; second crop from 
Agrost. No. 1542.
 “17257. Brown Eda Mame, medium early; second crop 
from Agrost. No. 1185.
 “17258. Ogemaw, early; fi rst crop from Agrost. No. 
1992 or S.P.I. No. 13502.
 “17259. Brown, early; fi rst crop from Agrost. No. 2031.
 “Green varieties:
 “17260. Green Samarow, medium, medium early; fi rst 
crop from Agrost. No. 1972.
 “17261. Large, medium, green; fourth crop from Agrost. 
No. 912 or S.P.I. No.13503, fi rst crop from Agrost. Nos. 
1764 and 1971, combined.
 “Greenish-yellow varieties:
 “17262. Small, early, greenish yellow; third crop from 
Agrost. No. 1297.
 “17263. Small, medium late, greenish yellow 
[Haberlandt]; second crop from Agrost. No. 1539.
 “17264. Medium late, greenish yellow; second crop 
from Agrost. No. 1198.
 “17265. Medium late, greenish yellow; second crop 
from Agrost. No. 1200.
 “17266. Large, medium late, greenish yellow; second 
crop from Agrost. No. 1171 or S.P.I. No. 9409.
 “17267. Late, large, greenish yellow; third crop from 
Agrost. No. 1298.
 “Yellow varieties:
 “17268. Ito San, medium, early, yellow; fi rst crop from 
Agrost. Nos. 1973, 1974, 1975, and 1765, combined.
 “17269. Dwarf, early, yellow; third crop from Agrost. 
No. 976.
 “17270. Medium yellow, small seed; fourth crop from 
S.P.I. No. 4912, third crop from Agrost. No. 1169 or S.P.I. 
No. 9407, and fi rst crop from S.P.I. No. 12399.
 “17271. Medium early, yellow [Haberlandt]; second 
crop from Agrost. No. 1194.
 “17272. Small, medium yellow; second crop from 
Agrost. No. 1538.
 “17273. Medium early, yellow; second crop from 
Agrost. No. 1197.
 “17274. Small, early, yellow; second crop from Agrost. 
No. 1199.
 “17275. Medium yellow, large seed; third crop from 
Agrost. No. 1170 or S.P.I. No. 9408, fi rst crop from Agrost. 
No. 1170-2 or S.P.I. No. 12400, and third crop from Agrost. 
No. 1296.
 “17276. Medium early, yellow from Thackara; second 
and third crops from Agrost. No. 1299.
 “17277. Medium early, yellow; third crop from Agrost. 
No. 1295.
 “17278. Large, medium late, yellow; fi rst crop from 

Agrost. No. 2032.
 “17279. Large, late, yellow; fi rst crop from Agrost. No. 
2034.
 “17280. Large, late, yellow; fi rst crop from Agrost. Nos. 
1976 and 1977.
 17520. “From Richmond, Va. [Virginia]. Received 
through T.W. Wood & Sons, February 16, 1906. Hollybrook 
Early. ‘A particularly valuable strain of soy beans, which 
matures its crop three weeks earlier than the Mammoth 
Yellow soy, and is consequently better adapted for planting 
in sections north of Virginia, or for planting late in order to 
make a crop of shelled beans. The yield from the Hollybrook 
Early soy is very nearly equal to that of the Mammoth 
Yellow, and they are sure to make a crop of beans. The 
Mammoth Yellow soy requires the full growing season to 
mature its crop, and frequently an early frost will cut short 
the yield of the crop of beans. There is no such danger with 
Hollybrook Early soys, and they will prove to be a distinct 
and valuable acquisition.’ (Wood & Sons.)
 17852/17857/17861/17862. “From Peking, China. 
Received through Mr. F.N. Meyer, February 23, 1906. A 
collection of seeds, as follows: [These are the fi rst soy beans 
introduced by agricultural explorer Frank Meyer, listed in 
this journal.]
 “17852. From Peking. ‘(No. 17a.) These beans are 
roasted and sold in Peking as delicatessen.’ (Meyer.)
 “17857. From Shan-hai-kwan. ‘(No. 42a.) Used for food 
in Shan-hai-kwan.’ (Meyer.)
 “17861. From Sachon. ‘(No. 28a.) A small, black soy 
bean grown for fodder; late variety. An excellent food for 
stock; must be boiled before being fed.’ (Meyer.)
 “17862. From Tientsin. ‘(No. 152a.) A fi ne variety of 
soy bean used to make bean cheese from.’ (Meyer.)
 18227. “From Khabarovsk, East Siberia. Received 
through Director Gagin of the Khabarovsk Experiment 
Field, March 26, 1906. Tchernie bobi. ‘A black variety 
of Soja hispida, which is cultivated in several places in 
Manchuria and Amur land.’ (Gagin.) 18258/18259. “From 
Peking, China. Received at the Plant Introduction Gardens, 
Chico, California, through Mr. F.N. Meyer, February 26 and 
27, 1906. Seeds and cuttings of Chinese plants, the seeds 
indicated by the letter ‘a’ following the number as follows:
 “18258. From Pee-san. ‘(No. 5a.) This soy bean is 
extensively cultivated in the mountains north of Peking 
and is highly esteemed for human food; requires but little 
irrigation, and is well worth trying in the arid West.’ (Meyer.)
 “17259. From Tschang-ping-tsu. ‘(No. 6a.) This bean is 
grown in the northern country as a nitrogen-supplying crop 
with sorghum, corn, or millet; does not scatter much when 
ripe, but seems to be late in ripening.’ (Meyer.)
 18459/18460. “From West Branch, Michigan. Received 
through Mr. Edward E. Evans, May 2, 1906.
 “18459. Green.
 “18460. Early black.”
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 18619. “From China. Received through Mr. F.N. Meyer, 
at the Plant Introduction Garden, Chico, California, May 18, 
1906. Seeds and cuttings of Chinese plants, the seeds being 
indicated by the letter ‘a’ following the numbers, as follows:
 “18619. From Shanghai. ‘(No. 188a.) A very large 
variety of yellow soy bean.’ (Meyer.)”
 18707. “From China. Renumbered for convenience in 
recording distribution, June 21, 1906. A dull reddish brown 
colored variety of soy beans, the actual source of which is 
in doubt.” Note: This is the earliest American document 
seen (Nov. 2020) that uses the word “soy” (as in the phrase 
“the Hollybrook Early soy is very nearly equal to that of the 
Mammoth Yellow”) to refer to the soy bean rather than to soy 
sauce. Address: Washington, DC.

129. Product Name:  Tofu.
Manufacturer’s Name:  Shinoda Tofu-ya.
Manufacturer’s Address:  1218 Third St., Sacramento, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 55. Also in 1908, Directory p. 
67 (Japanese numbers).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 39. But 
the address is now 1222 Third St.

130. Product Name:  Tofu.
Manufacturer’s Name:  Murakami Tofu-ten.
Manufacturer’s Address:  140 Main St., Watsonville, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 28. Also in 1908, p. 29 
(Japanese numbers). But the address is now 138 Main St.
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 102. But 
the entry now reads: Murakami Tofu-ya, 138 Main St. Also 
in 1911 directory, p. 100. Also in 1912, p. 126. Also in 1913, 
p. 150. Also in 1914, p. 156.

131. Product Name:  Tofu.
Manufacturer’s Name:  Akiguchi Tofu-ya.
Manufacturer’s Address:  Tesla Coal Mine, 12 miles SE of 
Livermore, California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 22. Note: Coal was discovered 
here in 1855. Today its hard to believe that this pastoral 
scene once supported over 200 buildings and 1,500 
inhabitants. In 1890 John Treadwell, a millionaire gold 

miner, opened the Tesla coal mines. After fi ve years of 
development work and building a railroad to Stockton, 
Treadwell organized the San Francisco and San Joaquin 
Coal Company. Two years later, the fi rst trainload of Tesla 
coal rolled into Stockton. The mine produced over 80,000 
tons of coal per year over the next ten years, during which 
time Tesla became the leading coal producer in California. 
In 1897, John Treadwell named the town for Nikola Tesla, 
a famous electrical inventor, who was fi rst to harness the 
use of alternating currents. Treadwell planned to use Tesla’s 
invention to send electricity to Bay Area cities from a coal-
burning power plant at Tesla. However, this plan never 
materialized for fear of competing with California’s new 
hydroelectric power plants. Instead, Treadwell built the fi rst 
successful plant to make briquettes (from coal) in the United 
States; the plant operated from 1901 to 1905, when a fi re 
destroyed the plant and eventually forced coal mining to shut 
down at Tesla in 1911. Tesla then became a ghost town.

132. Product Name:  Tofu.
Manufacturer’s Name:  Ueno Tofu-ya.
Manufacturer’s Address:  632 N. 6th St., San Jose, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 23. Also in 1908, Directory p. 
60 (Japanese numbers). Note: Okumura Tofu-ya was at this 
address in 1906.

133. Product Name:  Shoyu [soy sauce].
Manufacturer’s Name:  Sa-shi Shoyu Jozo-sho. Renamed 
Sanoze (San Jose) Shoyu Jozo-sho by 1908.
Manufacturer’s Address:  561 N. 6th St., San Jose, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 23. Note: “Sa-shi” is the 
Japanese abbreviation for “San Jose City.”
 Nichibei Shinbun-sha. 1908. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory p. 60 (Japanese 
numbers). / Note: Japanese Shoyu was fi rst made at this 
address as early as 1897 by Yamamori Jozo-sho (Yamamori 
Brewery).

134. Product Name:  Tofu.
Manufacturer’s Name:  Fukushima Tofu-ya.
Manufacturer’s Address:  228 N. East St., Visalia, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 52.
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135. Product Name:  Miso.
Manufacturer’s Name:  Yamane Miso, Sakana Sho (Fish 
Shop).
Manufacturer’s Address:  309½ L St., Sacramento, 
California.
Date of Introduction:  1907.
New Product–Documentation:  Nichibei Shinbun-
sha. 1907. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory entry p. 56. Note: This company makes 
miso and sells fi sh. Also in 1908, Directory p. 68 (Japanese 
numbers). Address is now given as 309 L Street.

136. Jaffa, M.E. 1907. Nuts and their uses as food. Yearbook 
of the United States Department of Agriculture p. 295-312. 
For the year 1906.
• Summary: The introduction (p. 296) notes: “The increased 
demand for nuts is due in the main to two causes, namely, 
a better appreciation of their appetizing qualities and the 
numerous ways in which they form a palatable addition to 
the diet of the average family, and, secondly, to their use by 
the vegetarians and persons of similar belief–a group small 
in proportion to the total population, but still fairly large 
numerically–who use nuts, and more particularly the peanut, 
as a substitute for meat and other nitrogenous and fatty 
foods.
 “Many special nut foods, such as malted nuts, meat 
substitutes, etc., have been devised and extensively 
advertised by the manufacturers for general use in the diet 
and for the special needs of vegetarians and fruitarians. It 
is said that some of these American nut products contain 
soy beans, but apparently the peanut plays a very important 
part in their composition. In either case, since the peanut, 
like the soy bean, is a legume, these preparations might 
more properly be compared with the bean cheese and other 
soy-bean products so much used in China, Japan, and other 
eastern countries than with such nuts as the walnut, almond, 
or cocoanut.”
 In the section titled “Description of nuts,” page 297 
states: “The chufa, nut grass, or earth almond is a small 
tuberous root of a sedgelike plant and perhaps should be 
classed with the vegetables rather than with nuts. It is not 
common, though sometimes eaten.”
 In the section on “Composition of nuts,” a table titled 
“Average composition of nuts and nut products” (p. 299) 
gives the following analyses of peanut butter and round 
steak: Peanut butter.–Water 2.1%, protein 29.3%, fat 46.5%, 
carbohydrates 17.1%, ash 5%, fuel value 2,825 calories 
per pound. Round steak.–Water 65.5%, protein 19.8%, fat 
13.6%, carbohydrates 0%, ash 1.1%, fuel value 950 calories 
per pound.
 These fi gures show that peanut butter contains 1.5 times 
as much protein, more than 3 times as much fat, nearly 5 
times as much ash, and 3 times as much fuel value as round 

steak. Analyses are also given for: Chufa (earth almond), 
cocoanut, ginkgo nut (seeds), lichi nut, pignolia, cocoanut 
candy, peanut candy, cocoanut milk, cocoanut–desiccated, 
cocoanut fl our, peanut coffee made from the entire kernel.
 Cocoanut milk contains: Water 92.7%, protein 0.4%, 
fat 1.5%, carbohydrates 4.6%, ash 0.8%, fuel value 3,125 
calories per pound.
 “Nut butters: Within the last few years so-called nut 
butters have been used in increasingly large amounts, and at 
least one variety, namely, peanut butter, is made and sold in 
ton lots.” Nut butters are commonly marketed in jars. “The 
nut butters are recommended by vegetarians as a substitute 
for butter in culinary processes and for use at the table. With 
persons who are not vegetarians they are commonly used 
for making sandwiches and in other ways for their agreeable 
fl avor and for the pleasing variety which they give to the 
diet. Nut butter may be easily made at home.” “The nut 
butters just mentioned are entirely different from cocoanut 
butter and from cocoa butter, which are expressed and 
purifi ed fats. These ‘butters’ are of considerable commercial 
importance and are used for culinary purposes, though 
perhaps they are more commonly used in other ways.”
 A section on “The pecuniary economy of nuts” (p. 
309-10) states: “For the vegetarian or fruitarian, who looks 
to nuts as the chief source of protein in the diet, the peanut 
must be considered as much the most economical.” A table 
titled “Pecuniary economy of nuts and nut products” (p. 310) 
shows the price in cents per pound of various foods, the cost 
of 1,000 calories of energy, and the number of pounds of 
protein that 10 cents will buy: Peanuts 7, 3.6., 0.31. Peanut 
butter 20, 7.1, 0.15. Peanut candy 25, 11.8, 0.04. Porterhouse 
steak 25, 22.5, 0.07. Whole milk 4, 12.0, 0.8. Cheddar cheese 
16, 7.5, 0.17. Address: Asst. Prof. of Nutrition, Univ. of 
California [Berkeley].

137. Bailey, L.H. ed. 1907. Cyclopedia of American 
agriculture. Vol. II. Crops. New York and London: 
Macmillan & Co. xvi + 699 p. See p. 582-86. Illust. Index. 
26 cm.
• Summary: The section (p. 99+) titled “Examples of crop 
rotation systems in Canada, United States, and elsewhere,” 
by S. Fraser, notes (p. 101) that soybeans are used in 
rotations only in Illinois.
 In Chapter 7, titled “Seeding, planting, and yields,” 
tables show: (1) “Longevity of certain seeds” (p. 131); 
soybeans have an average longevity of 2 years and 
an extreme of 6 years. (2) “Percentage of purity and 
germination of high-grade seed” (p. 133); soybean seed of 
99% purity has a germination percentage of 95. (3) “Usual 
planting dates” (p. 140); Feb.-April in California, May 15–
June 1 in Oregon, and April 1 in Washington state.
 Note 1. The previous sentence seems to imply that 
soybeans had been grown in Oregon by 1907–but we cannot 
be sure.
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 The section titled “Soybean” by J.F. Duggar (p. 582-86) 
has the following contents: Introduction and advantages. 
Geographical distribution. Composition. Culture: Soil, 
fertilizers, seeding, time to plant, inoculation, place in the 
rotation, varieties, harvesting. Yield. Uses: As a feed (incl. 
soiling), as silage, as a land renovator, as human food. 
Enemies (relatively free from insect damage, rabbits–which 
“are the worst enemy of the young plants, and a suffi cient 
area must be planted for both farmer rabbits,” nematode root-
worms–next to rabbits, they “constitute the principal animal 
enemy of the soybean on certain old sandy fi elds in the Gulf 
states,” and sclerotium disease–a vegetable parasite).
 The following soybean varieties are mentioned (p. 585): 
Early maturity (75-95 days)–Early Yellow, Ogema, Ito San, 
Early Brown. Medium maturity (95-110 days)–Medium 
Black, Medium Green, Green Samara [Green Samarow], 
and Olive Medium. Late (114-166 days)–Late Yellow or 
Mammoth Yellow, Flat Black, Tamarat Sukun, Nalrade, 
Asahi, and Best Green.
 Page 585: “Harvesting. When soybeans are grown 
for seed, it is necessary to harvest the plant as soon as the 
earliest beans ripen; otherwise the pods split and shed the 
beans. Harvesting may be done by the use of a self-binder, 
self-rake or reaper or by the use of a corn knife. The small, 
early varieties are too low for the use of binder or reaper, 
and are best harvested for seed by a bean harvester or an 
equivalent home-made implement, consisting of two knives 
bolted to the shanks of a cultivator and sloping backward, 
thus cutting the plants just below the surface. If this is not 
available, the small varieties must be pulled by hand.
 “In cutting soybeans for hay, the mower is commonly 
used, but it is sometimes desirable to cut the large varieties 
with a corn knife, in which case the cut plants are placed in 
loose small bundles, which are turned over just before the 
upper exposed leaves become crisp. A few days later these 
loose bundles or hands are piled in cocks, butts inward, thus 
making a large cock with a rather open center. The open 
center is then capped by the use of several bundles placed 
with the leaves near the center of the top of the shock. In 
cutting soybeans for hay, they should be past full bloom and 
the seed-pods formed, but not fi lled. For the silo the date of 
harvesting may be a little later, but before any seeds have 
ripened.
 “When soybeans are cut for hay with the mower, 
the method of curing is the same as with other legumes,–
cowpeas, clover and the like. Soybeans grown for seed 
should be cured with as little handling as possible, and this 
handling, if practicable, should be in the early morning 
and late afternoon to reduce shattering to a minimum. The 
threshing is done with an ordinary grain thresher, with blank 
concave. The seeds after threshing should not be bulked, as 
they heat easily, but should be kept in thin layers to insure 
soundness.”
 Note 2. In this four-volume work, volume I is “Farms” 

(1907), volume II is “Crops” (1907), volume III is “Animals” 
(1908), and volume IV is “Farm and Community” (1909).
 Note 3. This is the earliest document seen (Jan. 2003) 
that uses the word “implement” to refer to a machine used in 
soybean production.

138. Lust, Louise. 1907. The practical naturopathic-
vegetarian cook book: Cooked and uncooked foods. New 
York City, NY: Benedict Lust. 72 p. No index. 20 cm.
• Summary: This vegetarian cookbook uses milk, butter, and 
eggs. It also calls for many whole foods, such as unpolished 
rice [brown rice] (p. 41) and whole-wheat fl our. The recipe 
for “Impromptu soup” (p. 24) states: “If soup is required 
quickly, not time to make a vegetable stock, it can be made 
by adding two tablespoons of Japan soya, which may be 
regarded as ‘natural’ vegetable salts, extract or any of the 
other vegetables...” Note 1. “Japan soya,” probably a type of 
soy sauce, is sold by Dr. Heinrich Lahmann of Germany.
 A recipe for “Caulifl owers” (p. 24) states: “cleanse the 
heads carefully from insects.”
 Page 40: “A large part of food among Americans is 
composed of white fl our, sugar, and butter. People who try to 
live on such stuff gradually starve to death.”
 A long poem (p. 43), titled “The Yungborn Home, 
Butler, N.J., Sept. 1906, is by Yonovera Young.
 Note 2. This is the earliest document seen (Nov. 2014) 
that mentions “Yungborn” (previously spelled “Jungborn”) in 
connection with Benedict or Louise Lust.
 At the end of the book are many interesting ads. We will 
list them in the order they appear.
 Page 45: “The Battle Creek Sanitarium Food Co., 
Battle Creek, Michigan” “The health foods that made Battle 
Creek known the world over were fi rst made by us 30 years 
ago. They are as supreme today as they were then. Take 
Granola, for instance. It has been copied by others but never 
successfully imitated. It is known as the ready to serve 
Breakfast Food that has withstood 30 years of competition.”
 Note 3. By this reckoning, Sanitarium Food Co. began 
making Granola in 1877 (1907-30 = 1877). Yet the earliest 
mention we can fi nd of it in the SDA database is Aug. 1884–
a difference of 7 years.
 “We make more than sixty varieties of health foods. Full 
information on application.”
 Page 46: “Carque’s California Grape Juice. ‘From the 
Land of Sunshine, Fruits and Flowers.’”
 Page 47: “Kosmos Hygienic Institute, Kneipp Water 
Cure Sanitarium, 765 North Clark St., Chicago, Illinois. 
Opposite Lincoln Park. Phone: Dearborn 5734. Connected 
with the Kosmos Publishing Co.”
 Page 48: “The Diagnosis from the Eye,” by Dr. H.E. 
Lane, M.D. A 3-part book whose table of contents is given. 
Published by “Kosmos Publishing Co. and Hygienic 
Institute, 765 North Clark St., Chicago, Illinois.”
 Page 49: “The Sanitarium and Pure Food Store and 
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bakery at Benold’s Unfermented Whole Wheat Bread.” “F.H. 
Benold, proprietor, 401 East North Ave., Chicago, Illinois.” 
Lists “Our specialties.”
 Page 49: “Perfect Health, by Charles Courtney Haskel.” 
Norwich, Connecticut.
 Page 49: “Fruit and Nut Diet, by O. Hashnu Hara.” 15 
cents postpaid. Available from Benedict Lust, N.D., 124 East 
59th St., New York.
 Page 52: The Naturopathic Exchange Bureau, 124 East 
59th St., New York City. “Having direct connection with 
over 50 Progressive movements in Germany, England, and 
the United States.” “Every letter expecting personal reply 
must contain 25 cents or meet oblivion.”
 Page 53: Yungborn: B. Lust’s Naturopathic Health 
Home. Also Mrs. Louise Lust.
 Page 54: “Sanatorium Bethesda. Milton, Morris County, 
New Jersey.” Charles Lauterwasser, N.D.
 Page 55: “Naturopathic Institute, Sanitorium and 
College of California. Los Angeles: 556, 558-560 S. Hope 
St. (Incorporated). Dr. Carl Schultz, President.”
 Page 55: Insomnia can be cured–Cured quick and 
forever.”
 Page 56: Foods the nourish. The Health Food Bakery, L. 
Lust. Prop., 105th St. and Park Ave., New York City. Lust’s 
absolutely pure peanut butter. In 1-lb. Jars, 30 cents. In 20-lb. 
pails, $2.50.
 Page 58: “Dr. Carl Strueh’s Water Cure Sanitarium and 
Natural Healing Institute. 464 Belden Ave., near Lincoln 
Park, Chicago, Illinois. Open summer and winter.
 Pages 59-60: Works by Edward Earle Purinton.
 Page 61: “Return to Nature” (4th edition), by Adolf Just.
 Page 66. The Palmer School of Chiropractic, Davenport, 
Iowa.
 Page 68: The American School of Naturopathy.
 Pages 69-72: Naturopathic Supply Store: L. Lust’s pure 
foods. A long list of products with the price of each.
 An oval portrait photo facing the title page shows Louise 
Lust, N.D.
 Note 4. This is the earliest document seen (Nov. 2014) 
that mentions Louisa (or Louise) Stroebel Lust, the wife 
of Benedict Lust. They were married on 11 June 1901 
in Manhattan, New York. Her name at birth was Aloysia 
Stroebel or Stroebele (Source: New York, NY, marriage 
indexes, 1866-1937, online database via Ancestry.com). 
Benedict was born on 3 Feb. 1872 in Michelbach, Germany. 
He was the son Johannes Evangelista Lust and his wife, 
Luise Rieger. He departed by ship from Liverpool, England, 
and fi rst arrived in the United States on 16 or 19 Nov. 1892 
in the Port of New York. He applied for U.S. citizenship 
in July 1900 and was granted citizenship on 3 July 1900, 
having met the requirement to live in the U.S. for 7 full years 
as testifi ed by Anthony Jommer / Sommer / Lommer.
 Findagrave.com shows the burial marker of Benedict 
Lust, born 3 February 1872–died 4 September 1945 and 

Aloysia Lust, nee Stroebele, born June 24, 1864–died July 
10, 1925. Buried in Mt. Calvary Cemetery, Butler, Morris 
County, New Jersey. Photos of their tombstone are on the 
website. So she died about 20 years before he did. Address: 
N.D., Naturopathic Director of Ladies’ Dep. of “Yungborn,” 
Butler, New Jersey. Instructor in Naturopathy, The American 
School of Naturopathy.

139. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1907. 
Zaibei Nihonjin nenkan [Japanese-American yearbook. No. 
3]. 234 Turk St., San Francisco, California. 398 p., many 
unnumbered. Reprinted in 25 Oct. 2001 in Tokyo by Nihon 
Tosho Senta. Series: Nikkei Imin Shiryôshû. Dai 1-kai 
[Collected Documents on Japanese Emigration. No. 1]. [Jap; 
eng]
• Summary: This book is read and numbered from “back 
to front” compared with typical English books; it is mostly 
(99%) in Japanese. There is an English-language title page.
 The book is composed of: 4 unnumbered pages of front 
matter, 6 unnumbered leaves of black and white photos 
(mostly taken after the San Francisco earthquake and fi re) 
on glossy paper, 18 pages of ads and basic information, 
numbered using Japanese numbers (NUJN), of which the 
last two pages are the table of contents, 176 numbered pages 
which are the body of the book, 84 unnumbered pages of 
ads, 75 pages of directory (preceded by an index of the 
directory) NUJN, 35 pages of ads and back matter NUJN.
 There are two tofu shops in San Jose, California, and 
also two breweries (jozo-sho). Note: One may have been 
for brewing shoyu and the other for sake (p. 153). The San 
Jose shoyu maker [Sa-shi Shoyu Jozo-sho] helped Komada 
Shoten [probably not a shoyu maker] in San Francisco last 
year. Although they used wheat and salt made in the U.S., 
they had to get soybeans and also the bamboo hoops for 
the wooden kegs (taru) from Japan. It cost them over 50 
cents to make one wooden keg; that’s a problem (p. 154, top 
right). There is one tofu shop in Watsonville (p. 154, bottom 
center).
 The Directory shows Japanese companies making 
soyfoods in California and Utah. Address: San Francisco, 
California.

140. Tokyo Shoyu Tonya-ken Yushutsu Nyugyo. 1907. 
Tokyo Shoyu Tonya-ken Yushutsu Nyugyo [Tokyo Shoyu 
{Soy Sauce} Wholesale Export and Import Co. (Ad)]. 
In: Nichibei Shinbun-sha. 1907. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Page 14 (Japanese numbers) 
near the front. [Jap]
• Summary: Ad (half page, vertical). San Francisco branch 
representative, ICHIDA Risuke, 1905 Bush St., San 
Francisco, California. Okada Shoten & Co. (Gomei Gaisha; 
an unlimited partnership) represents the Kikkoman brand 
as well as other shoyu makers from the towns of Noda and 
Choshi; we sell their products and we also export. Address: 
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Koami-cho 3 chome 19 banchi, Nihonbashi, Tokyo.

141. Product Name:  Chinese-style fi rm tofu, soft tofu (sui-
daufu), and soy milk curds (daufu-fa).
Manufacturer’s Name:  Wing Chong Lung.
Manufacturer’s Address:  Alameda St., Los Angeles, 
California.  Phone: 213-627-5935.
Date of Introduction:  1907?
New Product–Documentation:  Company invoice dated 1 
Sept. 1936. Tofu was selling for 5 cents a piece, bean sprouts 
were 3 cents a pound, leg of pork was 25 cents a pound, and 
eggs were 25 cents a dozen.
 Mildred Lager. 1945. The Useful Soybean. p. 86-87. 
Every Chinatown has its tofu factory... There is just such a 
one hidden away in the heart of Los Angeles, run by two old 
Chinese who grunt at curious visitors and can’t be bothered 
to answer questions. The methods of these two Chinese are 
both crude and primitive, yet they product an excellent cake 
of cheese or tofu.”
 Interview with Bill Lee of Wy Ky. “Wing Chong Lung 
was the fi rst Chinese company to try to break into the Los 
Angeles tofu market, controlled by Matsuda-Hinode. They 
tried in 1952 but Hinode kept them out. They now make 
bean sprouts.” Talk with Shoan Yamauchi. 1982. Aug. 11. 
Wing Chong Lung had been making tofu in Los Angeles 
from before the 1920s.
 Talk with Grant Tom of Wing Chong Lung. 1988. Oct. 
4. He was born in 1934. The company was founded in 1871, 
importing foods from China and selling them in California. 
He thinks they were making Chinese-style fi rm tofu, soft 
tofu (sui-daufu), soymilk curds (daufu-fa, eaten with syrup), 
and soy sprouts at about the turn of the century, probably 
before 1900. At the time they were located on Alameda St., 
and the owner was Tom Chong Man. In 1934 the company 
moved to the present address, 922 South San Pedro St. He 
thinks they stopped making tofu shortly after World War II 
because of too much competition from Matsuda and Hinode. 
They stopped making soy sprouts about 3 years ago. They 
no longer make any food products. They now have two 
divisions: produce and meat, both distribute and retail. He is 
not aware of company archives or any histories written about 
the company. He talked to the older generation about the 
company history when he was a kid.

142. Rafu Shinposha. comp. 1908. Rafu nenkan dai 1 kan 
[Rafu Shimpô’s year book, No. 1]. Los Angeles, California: 
Rafu Shinpôsha. [14] + 107 + 66 + [38]. Plus 4 unnumbered 
leaves of plates. Illust. 28 cm. [Jap]
• Summary: Contents: Title page. Foreword (2 p.). Ad. Table 
of contents (2 p.). Ad. Map of Southern California. Ads 
(2 p.). Photos (2 leaves, printed one side only). Ads (2 p.). 
Photos (2 leaves, printed one side only). Ads and New Year’s 
greetings (14 p.). Rafu Nenkan L.A. yearbook: Current 
events and situations (p. 1-107, numbered). Page 46 (top 

left): Number of tofu shops in Los Angeles in 1906: Zero. In 
1907: Four. Increase: 4. Appendixes: (1) Useful information 
for Japanese-Americans (Zaibei Nihonjin Nichiyôbinran) 
(p. 1-32). (2) Japanese American Directory (Zaibei Nihonjin 
Jûsho Seimeiroku) (p. 33-66). Ads and New Year’s greetings 
(38 p.). Note: This book focuses on southern California, but 
also covers Northern California, Colorado, Utah, Oregon, 
and Washington state. Address: Los Angeles.

143. Product Name:  [Ground Miso, and White Koji].
Foreign Name:  Suri Miso, Shiro Koji.
Manufacturer’s Name:  Kodama Miso Seizo-sho.
Manufacturer’s Address:  310 Crocker St., Los Angeles, 
California.  Phone: MAin 3820.
Date of Introduction:  1908 January.

New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Ad, unnumbered page near front. Suri-miso, shiro koji 
seizo oroshi-uri. Rafu, Kurakka-gai 310. Denwa Meen 3820 
[Ground miso. White koji maker and wholesaler]. Directory 
entry, p. 43.
 Note 1. This is the earliest known miso manufacturer in 
Los Angeles or in California.
 Note 2. This is the earliest known commercial koji made 
in the United States (including the Hawaiian Islands).
 Note 3. “Rafu” is the Japanese nickname for Los 
Angeles.

144. Product Name:  Tofu.
Manufacturer’s Name:  Sakana-ya, Tofu-ya Nakakuma 
(Nakaguma?) (Nakakuma Fish and Tofu shop).
Manufacturer’s Address:  P.O. Box 15, Santa Anita (near 
Los Angeles), California.
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Date of Introduction:  1908 January.
New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Ad, unnumbered page near front. Sakana-ya, Tofu-ya 
Nakakuma (Nakaguma?), Ka-shuu Santa Anita Yuubako 
15 Yûgô (ariawase?), Oryori, Udon and Soba Restaurant. 
(Nakakuma Fish and Tofu shop. P.O. Box 15, Santa Anita).
 Note: The word ariawase in Japanese means “what 
you happen to have on hand at home.” So when welcoming 
honored guests to the dining table, Japanese love to say 
humbly: Kore was ariawase no mono desu ga omeshiagari 
kudasai. This might be translated: “I made this with some 
things I happened to have on hand at home, but I hope 
you can enjoy it.” Thus, this restaurant may feature home 
cookin.’

145. Product Name:  Shoyu [Soy Sauce].
Manufacturer’s Name:  Hokubei Shoyu Kabushiki-gaisha 
(Hokubei Soy Sauce, Inc.).
Manufacturer’s Address:  1615 Gough St., San Francisco, 
California.
Date of Introduction:  1908 January.
New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory, p. 55. The company name is written in Japanese 
characters. The address is in English. No phone number is 
given.
 Note: It is surprising that the San Francisco-based 
directory Nichibei Nenkan never mentioned this fi rst soy 
sauce maker in San Francisco, whereas the Los Angeles 
directory did. However Nichibei Nenkan did list a company 
with this name across the San Francisco Bay in Fruitvale 
(today a neighborhood in eastern Oakland), California, but at 
a different street address. Then in Jan. 1919 a company with 
a very similar name–Hokubei Miso, Shoyu Seizô Oroshi 
Kouri (North American Mfg. Co.)–started making miso in 
Los Angeles at 519 East 1st St. Could these three all be one 
in the same shoyu maker?

146. Jaffa, M.E. 1908. Nuts and their uses as food. Farmers’ 
Bulletin (USDA) No. 332. 28 p. Oct. 23. [9 footnotes]
• Summary: This article is based largely on the author’s 
article by the same title published in 1907 in the Yearbook of 
the U.S. Department of Agriculture (p. 295-312. For the year 
1906). In the Introduction (p. 8) we read: “Many special nut 
foods, such as malted nuts, meat substitutes, etc., have been 
devised and extensively advertised by the manufacturers 
for general use in the diet and for the special needs of 
vegetarians and fruitarians. It is said that some of these 
American nut products contain soy beans, but apparently the 
peanut plays a very important part in their composition. In 
either case, since the peanut, like the soy bean, is a legume, 
these preparations might more properly be compared with 
the bean cheese and other soy-bean products, so much used 

in China, Japan, and other eastern countries than with such 
nuts as the walnut, almond, or cocoanut.”
 The section titled “Description of nuts” states (p. 10): 
“The chufa, nut grass, or earth almond is a small tuberous 
root of a sedgelike plant and may, perhaps, be classed more 
properly with the vegetables than with the nuts. It is not 
common, though eaten to some extent.” The Chinese olive 
(Canarium sp.) and closely related species of Canarium nuts 
(which are imported to some extent, but are by no means 
common) are also discussed.
 The section titled “Nuts and nut products for diabetics” 
(p. 18) notes that “Nuts and nut products are often 
recommended as foods for diabetics and others from whose 
diet starch and sugar are excluded, or at least materially 
reduced.”
 The section titled “Nut butters and nut milk” (p. 18-
20) states: “Within the last few years so-called nut butters 
have been used in increasingly large amounts, and at least 
one variety, namely, peanut butter, is made and sold in ton 
lots.” “The nut butters are recommended by vegetarians 
as a substitute for butter in culinary processes and for use 
at the table. By persons who are not vegetarians they are 
commonly used for making sandwiches and in other ways 
for their agreeable fl avor and for the pleasing variety which 
they give the diet.”
 “Nut butter may be easily made at home. The nuts may 
be pounded in a mortar, but a mill for grinding them is much 
more convenient and may be readily procured, as there are 
a number of sorts on the market. The process of making 
nut butters has been frequently described in journals and 
cookery books. Either the raw or the roasted peanut may be 
used for making peanut butter, but the roasted nut is the more 
satisfactory. Kernels should be freed from chaff and reduced 
to a paste in the grinding mill. Freshly roasted peanuts are 
necessary, as those which have stood for a day or so after 
roasting lose in crispness, do not grind well, and tend to 
clog the mill. Any sort of nut may be used but experience 
has shown that it is more diffi cult to make butters from the 
almond or Brazil nut than from the peanut.”
 Describes how to make cocoanut milk and cream, which 
“are used to some extent by strict vegetarians who do not 
care to use cow’s milk. A similar nut milk or emulsion of nut 
fat made from Java almonds (a species of Canarium) is used 
in Java, apparently with considerable success, as an infant 
food” (p. 20).
 Note: Briggs and Calloway (1979, p. 16) state: “As 
far as we know, the fi rst professor of human nutrition in 
the United States was Professor M. Jaffa, in 1908, at the 
University of California, Berkeley. In 1912 he became 
chairman of the Department of Nutrition at the Berkeley 
College of Agriculture. This may have been the fi rst 
department of nutrition in America.” Address: M.S., Prof. of 
Nutrition, Univ. of California [Berkeley].
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147. Wilcox, Sarah E. 1908. Domestic economy: The 
Thanksgiving meats. Country Gentleman 73(2912):1115, col. 
2. Nov. 19.
• Summary: “Chicken pie.–Prepare as for turkey and joint... 
Serve with currant soy or spiced cherries.”
 Note: The meaning of “currant soy” is not clear. It is 
probably akin to “Tomato soy,” a recipe, containing no soy 
sauce or other soy ingredients, that is designed to make a 
type of tomato ketchup. As of Nov. 2018 this exact phrase 
occurs nine times in Google Books from 1878 to 1910. In the 
2nd earliest of these, Santa Rosa Recipes, by Presbyterian 
Church (Santa Rosa, California) (1891, p. 62), in the chapter 
on “Pickles,” recipes for “Currant Soy” and for “Gooseberry 
Soy” are given; neither calls for the use of a soy-related 
ingredient in any form. The main ingredients are 5 lb. of 
currants (or gooseberries), 5 lb. of sugar, one pint of vinegar, 
and two teaspoons of salt. A recipe for “Currant soy” is given 
in The North End Club Cook Book (1905, p. 125). As above, 
soy is not among the ingredients in any form.

148. Product Name:  Tofu.
Manufacturer’s Name:  Ogawa Tofu-ya.
Manufacturer’s Address:  149 Vine St. / 149 N. Central 
Ave., Los Angeles, California.
Date of Introduction:  1908.
New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory, p. 43. Ogawa Tofu-ya, 149 Vine St. No phone.
 Nichibei Shinbun-sha. 1908. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory p. 44 (Japanese 
numbers).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 88. 
Address: 149 N. Central Ave., Los Angeles, California.

149. Product Name:  Tofu.
Manufacturer’s Name:  Kurata Tofu-ya.
Manufacturer’s Address:  P.O. Box 325, Salinas, 
California.
Date of Introduction:  1908.
New Product–Documentation:  Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory p. 31 (Japanese numbers).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 105.

150. Product Name:  Tofu.
Manufacturer’s Name:  Mitsunaga Tofu-ya.
Manufacturer’s Address:  226 Jackson St., San Jose, 
California.  Phone: Black 1861.
Date of Introduction:  1908.
New Product–Documentation:  Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory p. 60 (Japanese numbers).

 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 109.

151. Product Name:  Tofu.
Manufacturer’s Name:  Kodama Tofu-ya.
Manufacturer’s Address:  600 N. 6th St., San Jose, 
California.
Date of Introduction:  1908.
New Product–Documentation:  Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory p. 60 (Japanese numbers).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 109. Also 
in 1911 directory, p. 109, but the address is now 602 N. 6th 
St.

152. Product Name:  Tofu.
Manufacturer’s Name:  Hirano Tofu-ya.
Manufacturer’s Address:  446 Jackson St., Los Angeles, 
California.  Phone: Broadway 1910.
Date of Introduction:  1908.
New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory, p. 43. Hirano Tofu-ya, 446 Jackson St. Phone: 
Broadway 1910.
 Nichibei Shinbun-sha. 1911. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 91. Also 
in 1913, p. 126. Phone: A 2896. Note: Ichino Tofu-ya was at 
this address from 1905 to 1909 (Directory entry p. 88). Also 
in 1912 directory, p. 115.

153. Product Name:  Miso, and Shoyu [soy sauce].
Manufacturer’s Name:  Sanyo Shokai. Renamed Sanyo 
Shoyu Jozo Gaisha by 1909.
Manufacturer’s Address:  920 Hight St., Melrose (near 
Alameda), California.
Date of Introduction:  1908.
New Product–Documentation:   See next page. Ad (¼ 
page) in Nichibei Shinbun-sha. 1908. Zaibei Nihonjin 
Nenkan [Japanese-American Yearbook]. Page 14 (Japanese 
numbers) middle block of ads. A maker of miso and shoyu 
{soy sauce} (Miso shoyu seizô-gyô).
 Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory entry p. 31. The 
company name is now given as Sanyo Shoyu Jozo Gaisha. 
Address: 920 Hight St., Melrose, California. The company 
no longer makes miso–only shoyu. Note: Melrose is on 
the mainland, just northeast of Alameda (an island). As of 
Jan. 2008 Melrose was part of central east Oakland, a city 
adjacent to Alameda.

154. Product Name:  Shoyu [soy sauce].
Manufacturer’s Name:  Hokubei Shoyu Jozo K.K. Jozo-
sho.
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Manufacturer’s Address:  1217 Temple Ave., Fruitvale, 
California.
Date of Introduction:  1908.
New Product–Documentation:  Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Directory page 25 (Japanese numbers).

155. Product Name:  Tofu.
Manufacturer’s Name:  Sankaku (Mitsuno? Sankado?) 
Tofu-ya / Konmaasharu (Commercial) Tofu.
Manufacturer’s Address:  315½ Commercial St., Los 
Angeles, California.  Phone: Broadway 3757.
Date of Introduction:  1908.
New Product–Documentation:  Rafu Shinposha. 1908. 
Rafu Nenkan [Rafu Shinpo Japanese-American year book]. 
Directory, p. 43. Sankaku (Mitsuno? Sankado?) Tofu-ya, 
315½ Commercial St., Tel: Broadway 4757.
 Nichibei Shinbun-sha. 1908. Zaibei Nihonjin Nenkan 
[Japanese-American Yearbook]. Directory p. 44 (Japanese 
numbers). Konmaasharu Tofu.

156. Product Name:  Tofu.
Manufacturer’s Name:  Inoue Tofu-ya.
Manufacturer’s Address:  108 N. San Pedro St., Los 
Angeles, California.  Phone: Main 1948.
Date of Introduction:  1908.
New Product–Documentation:  Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 

Yearbook]. Directory p. 44 (Japanese numbers).

157. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1908. 
Zaibei Nihonjin nenkan [Japanese-American yearbook. No. 
4]. 234 Turk St., San Francisco, California. 491 p., many 
unnumbered. Reprinted in 25 Oct. 2001 in Tokyo by Nihon 
Tosho Senta. Series: Nikkei Imin Shiryôshû. Dai 1-kai 
[Collected Documents on Japanese Emigration. No. 1]. [Jap; 
eng]
• Summary:  See next page. This book is read and numbered 
from “back to front” compared with typical English books; 
it is mostly (99%) in Japanese. There is an English-language 
title page.
 The book is composed of: 4 unnumbered pages of front 
matter, 3 unnumbered leaves of black and white photos (two 
show before and after the San Francisco earthquake and 
fi re) on glossy paper, 20 pages of ads and basic information, 
numbered using Japanese numbers (NUJN), of which the 
last four pages are the table of contents, 210 numbered pages 
which are the body of the book, 84 pages of ads NUJN, 6 
unnumbered pages of index and ads, 95 pages of directory 
NUJN, 37 pages of ads and back matter NUJN.
 The import tax on shoyu is either 40% or 4% (unclear, 
p. 48). There is one tofu shop near (but not in) Oakland, 
California (p. 180, lower right). There are three tofu shops in 
San Jose, one in Watsonville, one in Salinas, and a brewery 
[that may make shoyu and sake] in San Jose (p. 182).
 The Directory shows Japanese companies making 
soyfoods in California and Nevada (Reno). Address: San 
Francisco, California.

158. Ichida (R.). 1908. R. Ichida (Ad). In: Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Page 11 (Japanese numbers) near the front. [Jap]
• Summary: Ad (full page). Food wholesaler. ICHIDA 
Risuke. Tokyo Shoyu Tonya-ken Yushutsu Nyugyo [Tokyo 
Shoyu Wholesale Export and Import Co.] Gomei Kaisha. 
Okada Shoten. Address: Koami-cho 3 chome 19 banchi, 
Nihonbashi, Tokyo. San Francisco branch representative, 
ICHIDA Risuke, 1905 Bush St., San Francisco, California. 
Okada Shoten represents the Kikkoman brand as well as 
other shoyu makers from the towns of Noda and Choshi; we 
sell their products and we also export. Address: 1905 Bush 
St., San Francisco, California.

159. Tsuda Shoten. 1908. Tsuda Shoten (Ad). In: Nichibei 
Shinbun-sha. 1908. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. p. 49, middle section of ads. [Jap; eng]
• Summary: Ad (half page). This company sells various 
goods including miso and shoyu. Address: 1020 Third St., 
Sacramento, California. Phone: Oak 1561.

160. Colby, Frank Moore. ed. 1908. The new international 
year book: A compendium of the world’s progress for the 
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year 1907. New York, NY: Dodd, Mead and Company. [6] + 
860 p.
• Summary: The section titled “Manchuria” (p. 475-76) 
states: “By the treaty of Portsmouth (September 1905) 
Manchuria was practically divided into a northern or 
Russian sphere of infl uence, and a southern or Japanese 
sphere of infl uence. The Russian section is crossed by the 
Trans-Siberian Railway, which runs from east to west for 
a length of 960 miles over Manchurian soil until it reaches 
Vladivostok; and by the Central Manchurian Railway, which 
runs southward from Harbin, on the Trans-Siberian, to 
Changchun, with a branch line of 70 miles from Changchun 
to Kirin. The Japanese section is crossed by the continuation 
of the Central Manchurian line from Changchun to Port 
Arthur and Dalny, now known as the South Manchurian 
Railway [sic], which was surrendered by Russia to Japan; by 
the new Japanese line from Antung to Mukden, 187 miles 
long... Extensions of the Chinese Northern Railways are 
permitted by Japan only on condition that the capital, if not 
Chinese, be borrowed from the South Manchuria Railway 
Company.”
 “The leading exports are [soya] beans, bean cake, and 
bean oil, raw wild silk, maize, and millet. Newchwang and 
Dalny are the principal ports (p. 476).
 “History–Reorganization of the Province: On April 
20, 1907, an Imperial Chinese edict reconstituted the 
government of Manchuria. Instead of three provinces 
governed by three separate Tatar rulers, the whole country 
was placed under one viceroy, with a governor in each 
province.”
 The long and interesting section on Japan (p. 420-30) 
contains a map of the country. The section on agriculture 
states: The percentage of land owned by the tillers of the 
soil is 50.21 in rice fi eld and 60.93 in upland. The rest is 
rented by tenants. In 1905 the production of soya beans was 
3,261,881 koku and of red beans [azuki] was 804,485 koku 
(1 koku = 4.66 bushels). There is also detailed information 
on: Population (47 million in 1903) and immigration, 
fi sheries, religion, education, mining, forestry, number of 
establishments [businesses] and employees, manufactures 
(incl. vegetable oils; “The Japanese Government is the 
greatest employer of labor in the country”), foreign 
commerce, shipping, railways, post and telegraph, banks 
and money, government (a constitutional monarchy; the 
Imperial Diet consists of a House of Peers and a House of 
Representatives; in 1904, 1.67% of the population could 
vote), fi nance (in 1907-08 projected internal revenue taxes 
on alcoholic beverages, soy [sauce] etc. totaled 96,331,881 
yen), army, navy. History: Political parties, relations with the 
United States (incl. persecution of Japanese in San Francisco, 
California), relations with Great Britain, with France, with 
Russia, navy and military development, territorial expansion 
(retention of some troops in Manchuria as “railway guards,” 
gradual absorption of Korea, and conquest of interior 

portions of Formosa, expansion of lumbering along the Yalu 
river, opening of 16 cities and towns in Manchuria as ‘places 
of international residence and trade’).

161. Christian Science Monitor. 1909. Want favorite food 
duty free. Jan. 1. p. 3.
• Summary: “Washington–Greeks, Japanese and Chinese 
now want to take a hand in framing the new tariff bill. 
The San Francisco Chinese chamber of commerce,... has 
submitted to the ways and means committee a brief asking 
that the duties be reduced on Chinese soy [sauce], rice, fi sh, 
meat, type and fi re crackers.
 “The Japanese association of America, with 
headquarters in San Francisco [California], makes a plea 
that mizo [sic, miso], a food, shoyu, a sauce, and greenhouse 
stock be placed on the free list, and that the tariff be reduced 
on rice, vegetables, and earthenware.”

162. Ford, Sydney (Miss). 1909. Facts, features and fancies 
for women. Los Angeles Times. Jan. 19. p. 117.
• Summary: The section titled “Table talk” suggests: “Try 
a Chinese luncheon to entertain your eastern guests... Lay 
a pair of Chinese chopsticks at each place and serve a dish 
of soy [sauce], birds’ nest soup, chicken with the bones 
removed, tea, queer candied fruits, chop suey made with fi sh, 
nuts and bamboo sprouts,...”

163. Jevne (H.) Co. 1909. The chef’s secret (Ad). Los 
Angeles Times. April 17. p. II7.
• Summary: “That exquisite something you taste in Soup, 
Gravies, Sauces and Salads, is the clever addition of Just 
the proper thing–a dash or two of Worcestershire Sauce, or 
Tarragon-Vinegar 35¢,... or India Soy 35¢,... or any of the 
long list of Spices, herbs, etc. you will fi nd in our catalogue, 
given upon request.” Est. 1882. Address: Corner Broadway 
& Sixth St. and 208-210 S. Spring St. Phone: Home 10651, 
Sunset B’dwy, 4900.

164. Assistant Agrostologist [Westgate?]. 1909. Re: 
Illustration in your bulletin on soy beans. Letter to Prof. 
C.V. Piper [Head, Bureau of Plant Industry, USDA], Chico, 
California, July 26. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Professor Piper: Mr. Rockwell called me 
over Saturday regarding an illustration in your bulletin on 
soy beans. The illustration in question is one chosen from 
a previous publication which is a rather bad diagrammatic 
fi gure of the leaf, fl ower, and fruit of the soy bean. The 
Division of Publication objects very seriously to this 
illustration, and asked us to substitute another one if possible. 
Mr. Rockwell makes the suggestion, which I think is a very 
good one, that we allow the bulletin to go through as far as 
the page proof, in the meantime have a good photograph 
made from fresh material to be used as a half-tone. Some of 
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the soy beans at Arlington [Farm; Virginia] were in fl ower 
last week, and I do not think it would be very long until we 
could obtain some very good fresh material. This will delay 
the bulletin very little, if any, and I think will be much more 
satisfactory.
 “Kindly let me know at your earliest convenience if this 
arrangement meets with your approval.
 “Very truly yours, Acting Agrostologist.”
 Note: Prof. Piper was probably away inspecting the 
USDA plant introduction garden at Chico, California.
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-1929. 
Piper, C.V. Box no. 107.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Acting Agrostologist.

165. San Francisco Chronicle. 1909. Marion De Vries hears 
protests: Chemist says soja bean oil is used for food as well 
as soap. Oct. 7. p. 7.
• Summary: “Growers of olives, cotton and other products 
from which edible oils are manufactured are interested in the 
decision of the United States Board of General Appraisers as 
to the dutiable status of soja oil. If the board shall decide that 
soja oil is an edible commodity, and the indications are that 
such will be the decision, the Government will be the gainer 
in customs duties collected under the protest, before it was 
placed on the free list.
 “Among the cases heard yesterday by Marion De Vries 
of the Board of Appraisers in the Custom-house was the 
protest of S.I. Jones & Co. against the levying of a duty 
on soja oil as an edible oil. It was contended that its only 
commercial value was as a stock for the manufacture of 
soap.” But “D. Frank Lloyd, assistant United States attorney-
general from Washington [DC]... contended that soja oil was 
an edible product and used as an article of food in the Orient, 
where the soja bean is indigenous.”
 The protestants said that the oil was exported principally 
from Hongkong, that it is the cheapest oil in the Orient, and 
that it is used there for the adulteration of peanut oil and 
other oils. But Jones & Co. is importing the unrefi ned oil into 
the United States for soap stock.
 “An attempt was made to have it employed in varnishes, 
but as it was a non-drying oil it was found unsuitable for that 
purpose.
 “The fi rm could not say whether it was used as an article 
of food in China and Japan, but it believed that a refi ned 
quality was so used. Under the new tariff it is admitted duty 
free... It has come into great demand by soap makers in this 
country and many large shipments are under way.
 The report of the Government chemist said that soja oil, 
in addition to being an edible oil, is also used for packing 
fi sh and as a lubricant.

 “The soja bean is extensively cultivated in the warmer 
regions of the United States as a fodder crop and a fertilizer.”
 Note: This is the earliest English-language document 
seen (Sept. 2016) with the term “soja bean oil” in the title.

166. Meyer, Frank N. 1909. Re: Resumé of work as a USDA 
agricultural explorer. In: Letters of Frank N. Meyer. 4 vols. 
1902-1918. Compiled by Bureau of Plant Introduction, 
USDA. 2444 p. See p. 811-13. Letter of 2 Nov. 1909 from 
Berlin, Germany.
• Summary: Meyer fi lled out this form for USDA as he was 
passing through Berlin on the way to his second expedition, 
which started in Russia. “Salary: $1,600 per annum. 1. 
Education: An ordinary school education up to 14 years of 
age. After that much private tuition in Foreign languages, in 
Botany, Drawing (mechanical and landscape), Arithmetic 
and Measuring, Principles of plant propagation, etc.
 “2. Experience: From 14th to 16th years as a pupil in the 
Botanic Gardens of Amsterdam, from 16th to 23rd year as an 
gardener and assistant to Prof. Hugo de Vries in his special 
experimental garden. From 23rd to 25th year as a gardner in 
commercial nurseries in England, especially having learned 
the culture of fruits and vegetables under glass and the 
culture of fruit trees against walls and fences as is practiced 
in the countries of Northern Europe.
 “3. Departmental Service: From October 23, 1901 
to August 31, 1902, as a gardener in the Department 
greenhouses at Washington D.C. Resigned September 1, 
1902. September 15, 1902, re-entered Departmental service 
again in the Plant Improvement Garden at Santa Ana, 
California. Worked there as a propagator and all-around 
gardener. Resigned on account of very unsatisfactory 
conditions at the garden and improper treatment by Mr. P. 
Pierce, in charge, on April 1, 1903. Worked as head gardener 
in a carnation and palm nursery in Montecito, California, 
from April 1903 until March 15, 1904. Made journeys of 
study in California, Mexico, and Cuba from March 16, 1904, 
until August 1, 1904. Worked in the St. Louis Botanical 
Gardens from August 1, 1904 until July 1, 1905, as a 
propagator of mainly herbaceous plants. Was also member of 
the Jury on Forestry at the World’s Fair in St. Louis during 
September 1904. Re-entered Department service for the 
third time on July 10, 1905, as an agricultural explorer. Left 
Washington, D.C. on July 27, 1905, and returned to the same 
city July 7, 1908, having visited in these three years parts of 
Japan, Korea, Eastern and Northern China, Manchuria and 
Eastern Siberia and collected nearly 2000 numbers of various 
plans and seeds.
 “4. Results accomplished: Valuable varieties of Chinese 
fruits, vegetables, cover crops and ornamental plants 
introduced. From February 1909 until July 1909 having 
written his observations on Chinese agri- and horti-culture in 
a series of four bulletins which are in course of publication.
 “5. Special qualifi cations. These questions can hardly be 
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answered by the undersigned himself.”
 “8. Value. To be answered by those in charge.”
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

167. Hartford Courant (Connecticut). 1909. Note and 
comment. Dec. 6. p. 8.
• Summary: “S.L. Jones & Co. of San Francisco [California] 
imported an oil obtained by crushing soya beans. They said it 
was good for nothing but use in soapmaking,...” This article 
is very similar to that published 5 days earlier in the New 
York Times (Dec. 1, p. 18).

168. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1909-
1916. Nichi-Bei nenkan [Japanese-American yearbook. 8 
vols.]. 650 Ellis St., San Francisco, California. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary: In 1912 (No. 8) the English-language title 
page reads: The Japanese American Year Book. The book 
is mostly (99%) in Japanese; it is read and numbered from 
“back to front” compared with typical English books. It is 
divided into several sections, each numbered separately. 
Contents: Index (4 p.). Map of the United States. Map of 
California.
 Note: This Yearbook was not published in 1916 (or 
1917). Address: San Francisco, California.

169. Product Name:  Tofu.
Manufacturer’s Name:  Saza Tofu-ya.
Manufacturer’s Address:  1415 Laguna St., San Francisco, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14.

170. Product Name:  Tofu.
Manufacturer’s Name:  Ogata Tofu-ya.
Manufacturer’s Address:  1625 Post St., San Francisco, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14.

171. Product Name:  Tofu.
Manufacturer’s Name:  Aramachi Tofu-ya.
Manufacturer’s Address:  1675 Sutter St., San Francisco, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 

Directory entry p. 14.

172. Product Name:  Tofu.
Manufacturer’s Name:  Shigematsu Tofu-ya.
Manufacturer’s Address:  2119 Berkeley Way, Berkeley, 
California.  Phone: Berkeley 4595.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 27.

173. Product Name:  Tofu.
Manufacturer’s Name:  Hieda Tofu-ya.
Manufacturer’s Address:  1620 Park St., Alameda, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 29. Note: Mizoda Tofu-ya was at this 
address in 1911.

174. Product Name:  Tofu.
Manufacturer’s Name:  Ushijima Tofu-ya.
Manufacturer’s Address:  2336 Lincoln Ave., Alameda, 
California.  Phone: Alameda 2263.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 29.

175. Product Name:  Tofu.
Manufacturer’s Name:  Tsuruya Tofu-ya.
Manufacturer’s Address:  390 L. St., Sacramento, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 39.

176. Product Name:  Tofu.
Manufacturer’s Name:  Kaimei Tofu-ya.
Manufacturer’s Address:  79 Jap Alley, Sacramento, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 39.

177. Product Name:  Tofu.
Manufacturer’s Name:  Konishi Tofu-ya.
Manufacturer’s Address:  P.O. Box 66, Armona, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
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Directory entry p. 48. Note: Armona is in California’s 
Central Valley, south of Fresno, just west of Hanford and 
further west of Visalia. Also in 1911. Directory entry p. 73.

178. Product Name:  Tofu.
Manufacturer’s Name:  Hashii Tofu-ya.
Manufacturer’s Address:  108 N. San Pedro St., Los 
Angeles, California.  Phone: Main 1948.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 88. Note: Inoue Tofu-ya was at this 
address and phone number in 1908.

179. Product Name:  Shoyu (Soy Sauce).
Manufacturer’s Name:  Un-named Japanese shoyu makers 
(two).
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 149. Two male owners and 4 male 
employees. Also in 1910, p. 172, 174. Male owner and two 
male employees.

180. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Selma, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 153. Male owner, one male and one female 
employee. Also appeared 1910. Census entry p. 179. Male 
owner and no employees. Note: Selma, is in California’s 
Central Valley, in Fresno County, about 15 miles southeast of 
the city of Fresno.

181. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Reedley, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 153. Male owner and one male and one 
female employee. Also in 1910. Census entry p. 180. Male 
owner and no employees. The place name in Japanese is 
written Reedoray. Note: Reedley is in California’s Central 
Valley, in Fresno County, about 20 miles east southeast of the 
city of Fresno, and a few miles north of Dinuba.

182. Product Name:  Tofu.
Manufacturer’s Name:  Ogawa Tofu-ya.
Manufacturer’s Address:  P.O. Box 35, Dinuba, California.
Date of Introduction:  1909.

New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 72. Also in 1910. Census entry p. 180. The 
place name in Japanese is written Dainyuubaa. Male owner 
and no employees. Note: Dinuba is in California’s Central 
Valley, in Tulare County, about 25 miles southeast of the city 
of Fresno, and a few miles south of Reedley.

183. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu makers 
(two).
Manufacturer’s Address:  Tulare, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 154. Male owner and no employees. Also in 
1910. Census entry p. 181. Male owner and no employees. 
The place name in Japanese is written Tsurare. Note: Tulare 
is in California’s Central Valley, in Tulare County, about 42 
miles southeast of the city of Fresno.

184. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu makers 
(two).
Manufacturer’s Address:  Oxnard, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 156. Two tofu shops in Oxnard. Two male 
owners and no employees. Also in 1910. Census entry p. 
184. Two tofu shops in Oxnard. Two male owners and no 
employees. Note: Oxnard, in Ventura County, is just south 
of Ventura, near the coast of the Santa Barbara Channel, 30 
miles west northwest of Los Angeles.

185. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu makers 
(two).
Manufacturer’s Address:  Riverside, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 156. Male owner and no employees. Also 
in 1910. Census entry p. 184. Two tofu shops in Riverside. 
Two male owners and no employees. Note: Riverside is 
south of Los Angeles and 10 miles south Southwest of San 
Bernardino.

186. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Santa Barbara, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
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Census entry p. 158. One tofu shops in Santa Barbara. Male 
owner and no employees. Also in 1910. Census entry p. 185. 
Two tofu shops in Santa Barbara. Two male owners and no 
employees.

187. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Isleton, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 152. Male owner and no employees. Also in 
1911. Census entry p. 156. Male owner and no employees. 
Note: Isleton is in northern California, near Rio Vista, 
northeast of Antioch.

188. Product Name:  Tofu.
Manufacturer’s Name:  Tofu-ya Tanabe (Tanabe Tofu-ya).
Manufacturer’s Address:  830 F St., Fresno, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 69. Also in 1911. Directory entry p. 72. 
The address is now Japanese Alley and the company name 
is now Tanabe Tofu-ya. Also in 1912. Directory entry p. 
90. The address is now 847 China Alley. Also in 1913, p. 
102. Also in 1914, p. 104. The address is now 847 Japanese 

Alley. Note: This is the earliest known tofu shop in Fresno, 
California.

189. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  San Bernardino, California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 157. Male owner and no employees. Note: 
San Bernardino is in southern California, just north of 
Riverside and directly east of Los Angeles.

190. Product Name:  Shoyu (Soy Sauce).
Manufacturer’s Name:  Tairiku Shoyu Jozo Gaisha. The 
Continental Soy Brewing Co.
Manufacturer’s Address:  1217 Temple Ave., Fruitvale, 
California.
Date of Introduction:  1909.
New Product–Documentation:  See above. Nichibei 
Shinbun-sha. 1909. Nichi-Bei Nenkan [Japanese-American 
Yearbook]. Directory entry p. 30. Ad (½ page), p. B-34. 
The top ¼ of this ad is in English: The Continental Soy 
Brewing Co. 1217 Temple Ave., Fruitvale, California. 
Tairiku Shoyu Jozo K.K. This is an early maker of soy sauce 
in the continental United States (not including Hawaii). 
Two illustrations show what look like its two logos, each 
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including the character dai / tai, which means “big.” The 
president (shachô) is Hamada Tsunegoro. Vice president 
(fuku shachô) is Isaki Yonetaro. The names and titles of 11 
other company offi cers are listed across the bottom of the ad.
 Note: Hokubei Shoyu Jozo K.K. Jozo-sho was at this 
address in 1908.

191. Product Name:  Tofu.
Manufacturer’s Name:  Tofu-ya Shimada (Shimada Tofu-
ya).
Manufacturer’s Address:  1441 Kern St., Fresno, 
California.
Date of Introduction:  1909.
New Product–Documentation:  Nichibei Shinbun-sha. 
1909. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 69. Census entry p. 153. Two un-named 
Japanese tofu makers. Two male owners and one female 
employee. Also in 1910. Census entry p. 179. Male owner 
and no employees. Also in 1911, p. 158.

192. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1909. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 5]. 
650 Ellis St., San Francisco, California. 605 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary:  See next page. This book is read and numbered 
from “back to front” compared with typical English books; it 
is mostly (99%) in Japanese. The English-language title page 
reads: The Japanese American Year Book.
 The book is divided into 17 parts, each numbered 
separately. Contents: (1) Front matter (5 p.) (2) Table of 
contents (3 p.). (3) Maps (2 p.): Map of the United States. 
Map of California (1 p. each, in Japanese). (4) Black and 
white photos on 6 unnumbered pages (single sided). (5) 
Advertisements (A-1 to A-32). (6) Front part (p. 1-168), 
including general information about America, Japanese in 
America, U.S. and agricultural census data, etc. (7) Ads from 
San Francisco printers (2 p.). Appendixes: (8) Appendix 1: 
Table of contents (2 p.) (9) Appendix 1. Japanese agricultural 
workers in the various states (p. 1-60). (10) Ads (p. B-1 
to B-96). (11) Appendix 2 table of contents (2 p.). (12) 
Ads (3 p.). (13) Appendix 2. Japanese living in America, 
alphabetically by state, and within each state by city (p. 
1-148). (14) Ads (2 p.). (15) Ads on numbered pages (C-1 to 
C-66). (16) California ads (p. C-1 to C-42). (17) Publication 
data / Copyright page (1 p.).
 Basic information about how this book was compiled 
and the survey conducted is given on pages 60-66, 140-
41, and on the title page of Appendix 1 of this year book. 
Pages 60-66 show various existing government registration 
forms that Japanese are required to fi ll out, such as birth, 
marriage, death, and divorce certifi cates, employment / 
occupation, agricultural details (employer, land use, nature of 

relationship with employer, etc.), and visa.
 The tariff (import duty) on shoyu and miso from Japan 
is 40% for each (p. 32).
 The value of the 1900 soybean crop in the United States 
is $7,634,262 and the value in California is $1,022,586 (p. 
69). Note: This is the earliest document seen (March 2009) 
that gives soybean production or area statistics for either the 
USA or California–much earlier than any U.S. Department 
of Agriculture statistics. Unfortunately, the source of these 
statistics is not given. During the period 1900 and 1909 many 
Japanese were farming land in California, and there was a 
signifi cant number of soyfoods manufacturers in California 
and, more broadly, west of the Rocky Mountains. Therefore 
we should not be surprised to learn that these farmers were 
growing soybeans in California, either for use as edamamé 
(green vegetable soybeans in the pods) or for sale as whole 
dry soybeans to soyfoods makers.
 Value of selected imports from Japan to the USA in 
1906: Miso–Imported to the mainland $55,648. To Hawaii 
$43,108. Total $98,756. Shoyu [soy sauce]–Imported to the 
mainland $241,345. To Hawaii $211,265. Total $452,610 (p. 
119).
 Retail prices of Japanese foods in San Francisco (on 
1 Nov. 1908): Amazake [cup] for 15 cents (100 cents 
apparently = $1.00). Kikkoman shoyu: 1 cho for 300 cents. 
Yamasa shoyu: 1 cho for 280 cents. Miso: 1 cho for 180 
cents. Tai [sea bream] miso: 1 piece (ko) for 10 cents. Note: 
A cho is an undefi ned, vague unit of Japanese measurement. 
A photo shows the inside of a Japanese retail store (p. 120). 
Note: The meaning of “1 cho” is unclear.
 In 1908 the Japanese population in the United States 
totaled 103,630, including 93,149 men (89.9%), 6,379 
women, and 2,100 male children, and 2,010 female children. 
Six pages of tables give the Japanese populations of different 
U.S. states and cities.
 The directory (p. 5) gives a listing of sake and shoyu 
sellers in San Francisco: Hokubei Boeki Kaisha, 318 
Front St. Tel. [Phone] Kearny 451. McKendry Shosha, 
149 California St. Tel. Kearny 2970. Iwagami Shokai, 
441 Commercial St. Tel. 2447. Kagawa Soko Shiten, 41 
Commercial St. Tel. 1263. Ichida Shoten, 1968 Bush St. Tel. 
West 1688. Murai Ishikawa Shokai, 2001 Pine St. Tel. West 
5407. Tanaka Kyodai Shokai, 1609 Gough St. Tel. West 
6615.
 The Directory shows Japanese companies making 
soyfoods in California, Colorado, Nevada, New York, 
Oregon, Utah, and Washington.
 Note: A big jump in the number (and geographical 
extent) of Japanese tofu shops occurred in 1909. A 
translation (from older Japanese) of the pages describing 
how this book was compiled and the survey conducted (on 
pages 60-66, 140-41, and on the title page of Appendix 
1 of this year) would probably help to explain this jump. 
William Shurtleff has a theory that it had something to 
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do with contact between the people who conducted the 
Mackenzie survey of Japanese in America (1910). He spent 
a large amount of time trying, unsuccessfully, to fi nd out 
how those surveyors knew where to look. He thinks that they 
worked with the owners of Nichibei Shinbun using its list 
of subscribers to locate communities of Japanese living in 
California.
 At some point a light when on in the minds of the 
publishers of the annual directory. (1) If the businesses 
in those communities started advertising in our annual 
directory, it could become a major source of income. (2) 
Each new address of a Japanese person or business we fi nd 
represents a potential new subscriber to our newspaper. 
Hence their interest and follow-through. So each helped 
the other to their mutual satisfaction. A win-win situation. 
Address: San Francisco, California.

193. Mackenzie, J.D. comp. 1909. Labor laws of California: 
First special report of the Bureau of Labor Statistics. 
Sacramento, California: W.W. Shannon, Superintendent State 
Printing. 76 p. Index. 17 cm. [2 ref]
• Summary: The Introduction states (p. [3]): The Twenty-
second Annual Report of the United States Commissioner 
of Labor, 1907, Department of Commerce and Labor, Labor 
Laws of the United States, has been used as the basis in the 
preparation of this report.” It includes all labor laws in force 
at the close of 1907.
 The fi rst section under “Constitution” states (p. 5): 
Article 19. Employment of Chinese–Coolie labor. Section 
3. No Chinese shall be employed on any state, county, 
municipal, or other public work, except in punishment for a 
crime.
 Sec. 4. The presence of foreigners ineligible to become 
citizens of the United States is declared to be dangerous 
to the well-being of the state, and the legislature shall 
discourage their immigration by all the means within its 
power. Asiatic coolieism is a form of human slavery, and is 
forever prohibited in this state.”
 The chapter titled “Sims’ Deering’s Code–1906,” under 
“Political code” states (p. 10): “Products of Chinese labor not 
to be bought by state offi cials. Sec. 3235.” (equates “Chinese 
labor” with “Mongolian labor”).
 The chapter titled “Statutes of 1909,” states (p. 64-65): 
“Chapter 134. Japanese–Statistics concerning. Sec. 1... 
the governor shall direct the state labor commissioner to 
immediately undertake and complete as soon as possible 
the gathering and compiling of statistics and such other 
information regarding the Japanese in this state as may 
be useful to the governor in making a proper report to 
the president of the United States and to congress, and 
in furnishing to the people of this state and elsewhere a 
comprehensive statement of such conditions as actually 
exist. Upon the order of the governor such statistics and 
information shall be printed and distributed. Sec. 2. The sum 

of ten thousand dollars,... is hereby appropriated” from the 
California state treasury “to carry out the provisions of this 
act.”
 “Chapter 410. Japanese–Records to be kept. Sec. 1. It 
is hereby declared to be the duty of all offi cers of this state 
and all offi cers of each respective county, city, or city and 
county, in addition to their other duties, to keep such records 
as shall be required under the provisions of an act entitled, 
‘An act to provide for the gathering, compiling, printing 
and distribution of statistics and information regarding the 
Japanese of the state, and making an appropriation therefor’ 
and to furnish to the commissioner of the bureau of labor 
statistics, upon request, whatever data it may be necessary 
for the commissioner to acquire in complying with the 
provisions of said act. Sec. 2. This act shall take effect 
immediately.”
 Even though soy is not mentioned in this report, we 
include it here because it was so important in the creation of 
the Nichi-Bei Nenkan [Japanese-American Yearbook] (1905-
1912), which is the single best source of early information 
about Japanese manufacturers of soyfoods in the United 
States. For a fairly good summary of this lost 1910 report 
see the Fourteenth Biennial Report of the Bureau of Labor 
Statistics of California, 1909-1910. Published in 1910. The 
Commissioner was J.D. Mackenzie.
 Talk with David, Librarian at Government Documents 
Dep., California State Library, Sacramento. 2007. June 
18. What ever happened to the 1910 report on Japanese in 
California? In May 1910 it was evidently delivered to the 
governor of California, James Gillett (governor from Jan. 
1907 to Jan. 1911). A card in David’s library mentions “the 
report was commissioned pursuant to provisions of Chapter 
134, Statutes of 1909.” Unfortunately this government 
documents library does not have the report. It has been 
requested before. There is an old information fi le that the 
library keeps in card catalog form. David found a card 
in there about this report. It describes the report as being 
mentioned in the Biennial Report cited above–but does 
not give the number of pages. The rest of the card reads: 
“Neither the State Library nor State Archives has a copy of 
the report. The Library of the California Division of Labor 
Statistics and Research in San Francisco (phone as of June 
2007: 415-703-4780) has papers related to the report but not 
the report itself.” That is where the card ends. David does not 
know when this card was typed up, because unfortunately the 
above entry is not dated.
 David will contact a person who is in charge of Special 
Collections of the California State Library.
 Talk with Tim Stahlheber at the California Division 
of Labor Statistics and Research in San Francisco (State 
Building, 455 Golden Gate Ave., 9th Floor). 2007. June 19. 
The library of several thousand documents is still on the 
shelves of one room, but it is unorganized. The librarian was 
let go about 15 years ago due to budget cuts. Tim has worked 
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with this division for decades. Address: Commissioner, 
California Bureau of Labor Statistics.

194. Hokubei Boeki K.K. 1909. North American Mercantile 
Co. (Ad). In: Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 6]. p. A-1. [Jap]
• Summary: Ad (full page). This company imports 
various goods including white rice, sake, shoyu, and miso. 
Illustrations show: (1) Two sacks of “Japan Rice–100 
pounds.” (2) Two kegs of sake tied with traditional rice-straw 
ropes. Address: 318-320 Front St., San Francisco, California.

195. Tanaka Kyodai Shokai (Tanaa Bros.). 1909. Direct 
importers & general mdse. [merchandise] (Ad). In: Nichibei 
Shinbun-sha. 1909. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 6]. p. A-8. [Jap]
• Summary: Ad (full page). The top 1/20 of this ad is in 
English. This company imports various goods including sake 
and Sakae-jirushi shoyu, which is made in Noda, Chiba-ken 
by Mogi Shichiro Uemon. Tanaka is the exclusive seller of 
this product. Each year 115,000 koku (1 koku = 180 liters; so 
20,700,000 liters). An illustration shows a Japanese woman 
dressed in a kimono holding a keg of sake bound with rice-
straw ropes. The word “shoyu” in written in fl owing script 
in the upper right corner of the illustration. Address: 1609 
Gough St., San Francisco, California.

196. Ichida Risuke. 1909. R. Ichida (Ad). In: Nichibei 
Shinbun-sha. 1909. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 6]. p. A-15. [Jap]
• Summary: Ad (full page). The top 1/5 of this ad is in 
English. This company imports various goods including 
Kikkoman shoyu, and shoyu made by other companies in 
Noda, Japan. Ichida is the overseas sales representative of 
Tokyo Shoyu wholesalers and of Okada Shoten. Address: 
1968 Bush St., San Francisco, California. Phone: WEST 
1688.

197. Iwakami Gomei-gaisha Shiten. 1909. Iwakami & Co. 
(Ad). In: Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 6]. Unnumbered page. 
[Jap]
• Summary: Ad (full page). The company name is written 
across the top of this ad in English. This Japanese company 
has its main offi ce in Yokohama, Japan, with branch offi ces 
(shiten) in Osaka, Hawaii, and San Francisco, California. It 
exports shoyu, miso, and other goods from Japan. Address: 
Yokohama, Japan.

198. Murai Nishikawa Shokai. 1909. Murai & Nishikawa: 
Importers & com. merchts. [commercial merchants] (Ad). In: 
Nichibei Shinbun-sha. 1909. Nichi-Bei Nenkan [Japanese-
American Yearbook. No. 6]. Unnumbered page near center of 
book. [Jap]

• Summary: Ad (full page). The top ¼ of this ad is in 
English. This company imports various goods including 
white rice, sake, shoyu, and miso. Cable address: “Muranisu” 
San Francisco. Code used: A. B. C. 5th Ed. Western Union. 
Address: 2001 Pine St., San Francisco, California. Phone: 
West 5407.

199. Walters, J.D. 1909. History of the Kansas State 
Agricultural College (Continued–Document part II). 
Manhattan, Kansas: Printed by Printing Dep. of the Kansas 
State Agricultural College. 226 p. Illust. 25 cm.
• Summary: Continued: Page 12-13: “The pioneer 
agricultural college: The honor of founding and maintaining 
the fi rst institution of learning on the continent whose sole 
object should be the teaching of agriculture and agricultural 
science belongs to the energetic state of Michigan. The 
constitution of Michigan, adopted in 1850, directed the 
legislature to encourage agricultural improvement and to 
provide for the establishment of an agricultural school. In 
obedience to this direction, the legislature in 1855 authorized 
offi cers of the state agricultural society to select, subject 
to the approval of the state board of education, a site near 
Lansing for the school, and to purchase for it not less than 
500 nor more than 1000 acres of land. It appropriated 
twenty-two sections of land, or the money arising from their 
sale, for the purchase of land, erection of buildings, and the 
payment of necessary expenses. A tract of land was selected 
about three miles from Lansing, and the erection of buildings 
commenced. In May, 1857, the college went into operation, 
with a faculty of six teachers and an attendance of sixty-one 
students–the fi rst agricultural school of any kind on this 
continent.”
 “Michigan Agricultural College was the fi rst practical 
school of the kind in America. When the Morrill act 
was passed in 1862, two additional institutions had been 
founded–the Maryland Agricultural College and the 
Pennsylvania Agricultural College, both organized in 1859.”
 Pages 14-15: “The year 1870 found agricultural colleges 
in nearly every state in the Union.” Some called them 
“literary kites with agricultural tails.” “The experiment 
station: Much valuable work had been done in many lines of 
experiments in New York, Michigan, Wisconsin, California 
and other states before 1887, when the government came 
again to their aid. The passage by Congress in that year 
(1887) of the so-called ‘Hatch bill’ provided for the 
organization in each state agricultural college of a station 
for agricultural experiments, by appropriating annual 
contributions of $15,000. This gift, amounting in the 
aggregate to three-quarters of a million dollars per year, 
distributed equally over the broad area of the country, gave 
an impetus to agricultural science which was bound to result 
not only in valuable investigations and practical results, but 
in giving the heterogeneous elements of the college faculties 
a distinctly scientifi c color–it settled, to a considerable 
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extent, the old disputes between the humanistic and realistic 
factions.”
 The Farmers’ Institute: Note: It was designed to convey 
agricultural knowledge to farmers. The idea was broached 
as early as 1853, but the fi rst genuine example of an 
institute was held at Yale [New Haven, Connecticut] under 
the direction of Samuel William Johnson, an agricultural 
chemist. By 1885, the plan was systematized and state 
appropriations granted for carrying it out; by 1889, the 
movement was in full swing. The metamorphosis of the 
classical college into a technical took time to accomplish–
more than a dozen years.
 Page 33: “During the fi rst ten years the [Kansas State 
Agricultural] college grew slowly. Up to 1878 only 15 
students had graduated, while the number of students in 
attendance during any one term never reached 125,...”
 Page 47: “The reorganization of the [Kansas State] 
Agricultural College may be called an indirect result of the 
Grange movement.” The great movement of Western farmers 
swept over Kansas like a prairie fi re... like the Populist 
movement that fl amed up a quarter of a century later, it 
burned hard for a while and placed new men and new issues 
before the voters of the state. One result as that 50 minutes 
of educational manual work was added to the daily work 
of every student (p. 49). The most divisive point was the 
discontinuance of all instruction in Latin. President John A. 
Anderson was a leader rather than a follower; he advocated 
the “new education.” President Anderson (president 1873-
1879) “changed the institution from a classical college 
to an agricultural and mechanical school.” His “belief in 
modern education was the beacon of light to every one of 
his educational experiments” (p. 214). A portrait photo (p. 
58) shows President John A. Anderson. He was a prolifi c 
and vigorous writer. He defended his policies in the college’s 
weekly publication, the Industrialist, edited by the faculty 
and printed by the Printing Department. “The fi rst number 
appeared on April 24, 1875, and the paper has been issued 
ever since” (p. 51). In about 1878 (following the election of 
President John Anderson to Congress in Nov. 1878) George 
T. Fairchild, of Michigan State College, was elected to the 
presidency of the Kansas State Agricultural College. He gave 
a new impetus to the institution, With him came new ideas 
and an adjustment of courses. Note: One of his four children 
was David Fairchild (1869-1954), a noted botanist, plant 
explorer, and founder and manager of the USDA’s Offi ce of 
Seed and Plant Introduction.
 A table (p. 79) shows that attendance at the Kansas 
Agricultural College increased almost every year, from 
207 in 1878 to 734 in 1896. A second table shows that 
appropriations from the Kansas legislature fl uctuated greatly 
from year to year, from a low of $13,166 in 1891 to a high of 
$52,729 in 1881.
 Pages 84-85: “Farmers’ Institutes: Kansas State 
Agricultural College, from its foundation, recognized 

the farmers’ institute as a means for disseminating newly 
discovered and methods pertaining to agriculture and 
horticulture.” “Upon the election of President Fairchild the 
College arranged for the holding every winter of a least six 
institutes, in as many different counties in the state.” Before 
long the number of institutes had increased to ten. “The 
farmers’ institute proved a valuable means for strengthening 
the tie between the College and its patrons and for bringing 
the best element of the youth of the State to its class rooms.” 
“During the 17 years of Fairchild’s presidency nearly 150 
such ‘College extension courses’ were conducted under the 
auspices of the faculty in different parts of the state.”
 “Agricultural experiments before 1897 (p. 85-86):... 
During the presidency of Professor Fairchild this work 
gained a new aspect by the passage by Congress, in 1887, 
of the ‘Hatch bill,’ which provided for the organization in 
each State of a station for experiments in line promotive of 
agriculture. The legislature designated this College as the 
proper place for the Kansas station, and measures were taken 
to carry out the provisions of the bill. A small building, with 
fi ve greenhouses attached, was erected, and experiments, 
mostly in the line of seed and variety testing, were at once 
begun–work that during the last dozen years resulted in 
much good to the State. (See Chapter XIV).”
 Pages 94-95: “President George Thompson Fairchild, 
A.M., D.D., was born in Brownhelm, Lorain county, Ohio, 
October 6, 1838. His father was a farmer and teacher. There 
were four sons and four daughters, of whom George T. was 
the youngest. He was educated at Oberlin College, graduated 
in the classical course in 1862, and in the department of 
theology in 1865, and, though never a pastor, was ordained 
to the ministry of the Congregational church. In the same 
year he was elected instructor in the Michigan Agricultural 
College, and the next year was made professor of English 
literature, which chair he fi lled until his call to the presidency 
of the Kansas State Agricultural College, where he entered 
upon his work December 1, 1879.” “One of his brothers, 
James H. Fairchild, was for many years president of Oberlin 
College, and another brother, E.H. Fairchild, president of 
Berea College, Kentucky. President Fairchild’s views with 
regard to the ‘new education’ were not as radical as those of 
Anderson had been.” “President Fairchild lost his position in 
the political melee that followed the victory of the Populist 
party in 1896.” A portrait photo shows Pres. George T. 
Fairchild. (Continued). Address: Prof. of Architecture and 
Drawing, Kansas State Agricultural College, Manhattan, 
Kansas.

200. Weekly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1910. 
Oil trade. 1(3):114-16. March 19.
• Summary: The fi rst section, written by the U.S. Consul in 
Bradford, England, describes the “unexpected decrease in the 
output of cotton-seed oil [worldwide] and the increase in the 
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use of soya bean and other oils and fats” [in England]. Soya 
beans are discussed in detail in three other sections: (1) Soya 
bean and other oils (p. 114-15). “The Liverpool fi rm also 
makes the following report on Chinese and Eastern oils and 
fats which are becoming important in Europe. “Shipments 
of soya beans from Manchuria during 1909 amounted to 
about 350,000 tons, and also a large quantity of soya oil 
from China and Japan. European markets welcomed this 
new supply, which has prevented a further rise in lower 
grades of vegetable oils. The greatest interest is shown as 
to the supplies of soya beans during 1910, but owing to the 
undeveloped state of the (Chinese) interior, reliable fi gures of 
stocks and available supplies can not be obtained.”
 (2) Soya bean transportation: Freight rates from 
Newchwang to the United States [San Francisco, California; 
and Seattle, Washington] (p. 115). (3) Dalny: Prices and cost 
of shipment.
 A table (p. 115) shows exports of [soy] beans, bean 
cake, and bean oil, during the fi rst three-quarters of 1909, 
from Newchwang to: Hongkong, Great Britain, Samarang 
[Semarang, Central Java], Germany, Japan, Chinese ports, 
and total. Beans were sent to all these countries except 
Germany, which imported only [soy] bean cake (685.2 tons).

201. Indiana Farmer. 1910. Watery foods and poor milk. 
65(19):9, col. 1. May 7.
• Summary: “In referring to the condition of the milk in the 
early spring season the Farm and Home of London says:
 “It has often been said that it is possible to water milk 
through the medium of the cow, and this to a great extent 
is true, as there are certain foods, such as brewers’ grains, 
white turnips, and roots generally as grown in a wet season, 
which notably increase the quantity of the milk supply at the 
expense of its quality. The time when most trouble with poor 
milk is experienced is just at about the end of winter feeding, 
when the cows are fi rst going out to grass.”
 “Now, as to the means whereby farmers may secure 
a fairly uniform quality of milk which will be up to the 
standard at the times when it is commonly found so poor. In 
the fi rst place it is desirable to use a fairly large quantity of 
nitrogenous or albuminous food material. Among the most 
desirable for this purpose, and for producing a good fl ow of 
milk, are included cottonseed, soya and linseed cakes, pea 
and bean meal and lentils. All these are highly nitrogenous 
food materials, and will help to keep up the standard of the 
quality of the milk.”
 Note: Next to this article is a large (3 columns wide) 
advertisement by The De Laval Separator Company titled “A 
few of the many very prominent more than one million users 
of De Laval cream separators.” The company has offi ces in 
New York, Chicago, San Francisco, Montreal, Winnipeg and 
Seattle.

202. Monthly Consular and Trade Reports (U.S. Bureau of 

Manufactures, Department of Commerce and Labor). 1910. 
Soya Beans. China. No. 356. p. 92-93. May.
• Summary: Having received several inquiries from 
interested fi rms, Vice Consul C.C.L. Williams secured freight 
quotations on the shipment of Manchurian soya beans and 
bean cake from Newchwang to San Francisco, California, 
and Seattle, Washington.
 Writing from Dalny at the end of January 1910, 
regarding soya beans, Vice-Consul A.A. Williamson states 
that “the whole market has been in an unprecedented state 
of upheaval this season.” “Beans are now at prohibitive 
prices, higher than ever before–$1.66 gold per 133.3 pounds. 
Absolutely no guarantees as to oil contents or moisture can 
be given.”
 “On account of the high duty on beans–45 cents per 
bushel of 60 pounds–very few have gone to the United 
States. The chief product which Americans buy is oil.” A 
table (p. 93) shows exports (in tons) of beans, bean cake 
and bean oil from Newchwang to Hongkong, Great Britain, 
Samarang [Semarang, Central Java], Germany, Japan, and 
Chinese ports during the fi rst 3 quarters of 1909. All of the 
countries except Germany imported [soy] beans. Germany 
imported only 685.2 tons of [soy] bean cake. Address: 
Washington, DC.

203. Monthly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1910. 
Oil-seed products. No. 356. p. 83-93. May. See p. 91-93.
• Summary: In the section titled “Cotton-seed oil and meal,” 
under “England” there is a long subsection on “Soya Bean 
and Other Oils.” In the section titled “Soya Beans” are 
the following subsections: (1) “China: Freight rates from 
Newchwang to the United States.” A Japanese shipping 
company, Nippon Yusen Kaisha, has quoted a rate from Kobe 
to Seattle, Washington, and a French company has quoted 
rates from Chingwantao* to San Francisco, California, by 
direct steamer. Exports of “beans, bean cake, and bean oil” 
from Newchwang to the following ports are given for the 
fi rst 3 quarters of 1909: Hongkong, Great Britain, Samarang 
[Semarang, Central Java], Germany, Japan, Chinese ports, 
and total. The leading buyer is Japan, and the leading export 
product is bean cake.
 (2) “Dalny: Prices and cost of shipment.” “Beans are 
now at prohibitive prices, higher than ever before–$1.66 gold 
per 133.33 pounds.” A table (p. 93) shows the exports during 
the fi rst 3 quarters of 1909 from this port to Hongkong, Great 
Britain, Samarang, Germany, Japan, and Chinese ports for 
beans, bean cake, and bean oil.
 * Note: Chingwantao, also spelled Chinwangtao or 
Ch’in-huang-tao, is seaport town on the Gulf of Chihli, 
in northeast Hopeh province, northeast China (former 
Manchuria); a former treaty port. Address: Washington, DC.

204. Mitsui & Co. Ltd. 1910. Soya bean oil (Ad). Oil, Paint 
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and Drug Reporter 78(1):20. July 4.
• Summary: “English soya bean oil–Prompt shipment from 
Hull. We are largest supplier of Soya Bean from Manchuria, 
and have special connections with crushers. Manchurian 
soya bean oil. Shipment direct from our eastern oil plant. Fall 
delivery at New York. Head offi ce: Tokio, Japan. New York, 
Silk Exchange Bldg. San Francisco, Merchant Exchange 
Bldg.
 On this page are 3 other large ads for soya bean oil. 
1. Edward Hill’s Son & Co., New York. 2. Welch, Holme 
& Clark Co., New York. 3. C.R. Laurence, San Francisco. 
Address: New York & Tokyo.

205. Nagai, Shôzô. Japanese Consulate. 1910. Shôyu ni 
kansuru hôkoku teishutsu no ken [The Japanese shoyu 
market in San Francisco, California]. San Francisco, 
California. 7 p. Sept. Handwritten unpublished manuscript. 
[Jap; eng]
• Summary: This is a handwritten (in Japanese) market 
report from Mr. Nagai at the Japanese consulate in San 
Francisco, to Mr. Yoshitaro Komura at the Japanese Ministry 
of Foreign Affairs.
 About 50,000 Japanese live in San Francisco. About 
6,000 large and small kegs (taru) of shoyu a month are 
imported, equaling about 97,200 liters. Address: Japanese 
Consulate, San Francisco, California.

206. Takahashi, Teizô. 1910. Kikkoman Shoyu Jozosho (The 
“Kikkoman” brand soy brewery.) Main offi ce: Noda, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 163-65. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: The origin of the brewing of the 
‘Kikkôman’ brand of soy, reputed to be the leader among 
the best varieties, dates back about 120 years [i.e. to 
about 1790]. Ever since the honoured founder of the fi rm 
inaugurated the brewing of soy, the succeeding proprietors 
have all been men of great ability, who have succeeded in 
extending the business generation by generation, as well 
as improving the quality of the product. In the year 1838, 
when Mr. Saheiji Mogi, fi fth of the line, was the head of the 
fi rm, it was appointed by special warrant purveyor to the 
Household of the Tokugawa Shoguns, having been ordered 
to supply the Household and the Heir-Apparent every year 
with a large quantity of soy, a custom which was continued 
until the overthrow of the Shogunate in 1868. Very few 
fi rms or individuals were honoured by being appointed 
special contractors to the Court of the Shogun, and this fact 
must be considered as a very high tribute to the excellence 
of the fi rm’s products, the quantity to be supplied being 
subsequently doubled.
 “The chief point worthy of special mention in regard 
to the ‘Kikkoman’ fi rm is the fact of its having been 

chiefl y instrumental in making Japanese soy known and 
appreciated in foreign countries, more than half the total 
amount of soy exported to foreign countries at present being 
the ‘Kikkoman’ brand. Mr. Saheiji Mogi, the grandfather 
of the present proprietor, was a remarkable able business-
man. He was most assiduous and energetic in endeavouring 
to effect improvements in the process of brewing as well 
the extension of the business. On the occasion of the 
International Exhibition held in Vienna, Austria, in 1873, 
when the Japanese Government participated for the fi rst time 
in such an undertakings, the ‘Kikkoman’ soy was among 
the exhibits. Being deemed by the judges far superior both 
in regard to taste and colour to the sauce usually used as a 
condiment, the ‘Kikkoman’ soy was awarded the gold of 
honour.
 “Afterwards, when the name of ‘Kikkoman’ soy 
gradually came to be known in Europe and its exportation 
increased, many spurious articles appeared on the market, 
bearing the same brand, This proved very detrimental to 
the reputation of the genuine ‘Kikkoman’ soy, so that, the 
fi rm, in order to protect itself against fraudulent imitations, 
ordered a very elaborate design for a trade-mark to be 
made for them in Paris, which they had registered, this 
being, in fact, the very fi rst instance of a trade-mark being 
registered for soy and most probably in advance of any other 
commodity. In January, 1905, the above trade-mark was 
registered at the United States Patent Offi ce. In June 1909 
the United States Government issued a certifi cate regarding 
‘Kikkoman’ soy, to the effect that it is of very superior 
quality, containing no admixture of saccharine or any other 
chemicals and being very suitable as a condiment.
 “The services which this fi rm have rendered in the 
cause of the soy industry, principally for its exportation to 
foreign countries, are very remarkable. Whenever there was 
an exhibition abroad, tiny sample bottles of the soy were 
distributed, and no opportunity was lost and no diffi culty 
seemed too great to be overcome by the fi rm in order to 
popularise Japanese soy in foreign countries.
 “On the occasion of the Japan-British Exhibition held 
in London in 1910, ‘Kikkoman’ soy as well as the other 
best varieties of Japanese soy, is being exhibited. Thus, the 
English public will be given full opportunity to test this best 
quality of Japanese food condiment.
 “Present conditions: The ‘Kikkoman’ fi rm owns 
at present six soy breweries, with the total number of 
4,200 hands and eight sets of boilers and steam engines. 
The yearly output is about 11,800,000 gallons, of which 
2,880,000 gallons are exported to foreign countries, the 
principal destinations being Honolulu [Hawaii], Portland 
[Oregon], San Francisco [California], Seattle [Washington], 
Los Angeles [California], Tacoma [Washington], Denver 
[Colorado], Chicago [Illinois], London [England], Paris 
[France], Berlin [Germany], Vienna [Austria-Hungary], and 
China ports.
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 “Honours awarded: The ‘Kikkoman’ fi rm has had 
conferred upon it the honour of being special contractors 
to the Imperial Household Department, a special brewery 
being devoted exclusively for the brewing of soy supplied to 
the Imperial table. An entirely new plant, with the capacity 
of turning out 20,000 gallons per annum has been newly 
installed, which is under the strict surveillance of experts 
specially appointed for the purpose. The utmost cleanliness 
is carefully observed and the brewing is carried out on up-to-
date and hygienic principles.
 “The most principal medals and prizes awarded to the 
fi rm at the various exhibitions are as follows: International 
Exhibition at Vienna, 1873. Gold Medal. National Industrial 
Exhibitions (First to the Fifth inclusive). First Prize. 
International Exhibition at Amsterdam (Netherlands), 1883. 
Gold Medal. St. Louis [Missouri] International Exposition, 
1904. Grand Prix of Highest Honour. Seattle International 
Exposition, 1909. Grand Prix of Honour.
 “Proprietor: Mr. Saheiji Mogi, the father of the present 
proprietor and eighth of the line, was a man of very 
progressive ideas. He studied at Cambridge University, and 
after a stay in England extending for several years, returned 
to Japan and devoted himself to the extension of the business 
of the fi rm, when he was unfortunately attacked by a sudden 
illness to which he succumbed. His son succeeded to the 
head of the business and being ably and faithfully is assisted 
by the guardian, Mr. Keizaburo Mogi, and the Manager, Mr. 
Kyujiro Uchida, the business has progressed and is at present 
in a very prosperous condition.
 A photo (p. 164) shows the Kikkoman brand soy 
brewery next to a river. Smoke is rising from a tall 
smokestack and boats are docked along the river.
 Note: This is the earliest document seen (April 2012) 
that contains industry or market statistics for soy sauce 
production by a particular manufacturer. Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

207. Manchester Guardian (England). 1910. Commercial 
and fi nancial notes: Rand mining labour–The Belgian cement 
industry–A rival to the soya bean... Oct. 8. p. 13.
• Summary: “The remarkable expansion of the trade in Soya 
beans as naturally led to researches and experiments with 
other leguminous plants all over the world. The Sesbania 
pea, which grows wild on the land annually inundated by 
the Colorado River in Southern California and Mexico has 
recently been analysed. It was found that in food value it 
was very similar to linseed meal. The Sesbania pea cannot 
supplant the Soya bean with oil seed crushers, as it contains 
only 6 per cent of oil, but it promises to be a formidable 
competitor in the oil-cake markets, as it is claimed that the 
meal obtained from the Sesbania pea can be used in place of 
linseed, cottonseed, or Soya bean meal. The value of samples 
which have been forwarded to England has been estimated at 

about £5 per ton c.i.f. [cost, insurance, and freight] London. 
The quotation for Soya beans on the spot at Hull is £8. 
The Sesbania pea, growing wild, needs little expenditure 
on production. It is really only a by-product, for the plant 
grows from 10 to 16 feet high, and those interested say that 
the stalks contain a valuable fi bre for use in ropemaking. A 
company has been formed to acquire the Sesbania pea lands, 
having for its object the utilisation of the pea stalk fi bre and 
the marketing of the peas. The promoters claim 250,000 tons 
per season could be marketed. Each pea stalk bears from 
one to two pounds of peas. The lack of suitable harvesting 
machinery has prevented the development of the Sesbania 
pea hitherto, but the diffi culties have, it is said, now been 
overcome, and about 100 tons daily of Sesbania pea meal are 
being put on the market.”

208. Piper, C.V. 1910. Re: Work of various men in Offi ce of 
Forage-Crop Investigations during Piper’s absence. Letter 
(memorandum) to Mr. Wm. A. Taylor, Acting Chief, Bureau 
of Plant Industry, Washington, DC, Dec. 30. 3 p. Typed, 
without signature (carbon copy).
• Summary: “I have prepared the following memoranda 
regarding the work of the different men in this offi ce while I 
am away:
 “Mr. R.A. Oakley: I have already asked that Mr. R.A. 
Oakley be designated as Acting Agrostologist during my 
absence. Mr. Oakley is to have general charge of the offi ce, 
and will be able also to attend personally to the necessary 
fi eld work in connection with the Major Project #182–Grass 
Investigations.”
 “Mr. W.J. Morse:... has direct charge of the experimental 
work at Arlington Farm. His fi eld work is principally in 
connection with soy beans, and will necessitate some 
traveling throughout the Southern States.”
 Others mentioned in the memorandum are: Mr. J.M. 
Westgate (clovers, alfalfa), Mr. H.N. Vinall (dry land 
stations, alfalfa), Mr. A.B. Conner (Texas, sorghums), 
Prof. S.M. Tracy (Mississippi), Mr. Roland McKee (Chico, 
California; forage crop investigations), Mr. N.W. Evans 
(Ohio, timothy breeding), Mr. A.B. Cron (alfalfa), Mr. 
Samuel Garver (South Dakota, alfalfa), Mrs. K.S. Bort 
(Offi ce records), Mr. Lyman Carrier (Cooperative work at 
Virginia Experiment Station).
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agric. 
Exp. Stations, 1899-1923. Box 12–Illinois-Indiana. Folder–
Indiana Experiment Station–#2.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: Agrostologist, Bureau of Plant 
Industry, Washington, DC.

209. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
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History, varieties, and fi eld studies: Varieties introduced 
into the United States independently of the Department of 
Agriculture or previous to 1898 (Document part). USDA 
Bureau of Plant Industry, Bulletin No. 197. p. 27-31. Dec. 
31. [14 ref]
• Summary: “Early agricultural history in the United States: 
The fi rst mention of the soy bean in American literature is 
by Thomas Nuttall, in the New England Farmer, October 
23, 1829. Nuttall grew a variety with red fl owers and 
chocolate-brown seeds in the botanic garden at Cambridge, 
Massachusetts, and from his observations wrote a brief 
account concerning it. He writes:
 “’Its principal recommendation at present is only as a 
luxury, affording the well-known sauce, soy, which at this 
time is only prepared in China and Japan.
 “In the same journal two years later, November 23, 
1831, is an account of the successful culture of the plant at 
Milton, Mass., the seed having been obtained from Nuttall.
 “No further mention of the plant in American literature 
appears until 1853, when a brief account appeared under 
the name ‘Japan pea,’ by A.H. Ernst, Cincinnati, Ohio, as 
follows:
 “’The Japan pea, in which so much interest has been 
manifested in this country for a year or two past, from 
its hardihood to resist drought and frost, together with its 
enormous yield, appears to be highly worthy of the attention 
of agriculturists. This plant is stated to be of Japan origin, 
having been brought to San Francisco about three years 
since, and thence into Illinois and Ohio. Its habit of growth is 
bushy, upright, woody, and stiff, branching near the ground, 
and attaining a height of three or four feet. The leafl ets are 
large, resembling those of an ordinary bean, occurring in sets 
of three, with long quadrangular stems. The fl owers, which 
are small and white, but rather inconspicuous, sometimes 
having purple centers.’
 “In the following year, 1854, the Perry expedition 
brought back two varieties of ‘soja bean’ from Japan, one 
‘white’ seeded, the other ‘red’ seeded. These, together with 
the Japan pea, were distributed by the Commissioner of 
Patents in 1854, and, thereafter, frequent references to the 
plant occur in agricultural literature under such names as 
Japan pea, Japan bean, and Japanese fodder plants. Most of 
these articles speak of the plant as the Japan pea, none of 
them as the soy or soja bean. It is apparent from the early 
accounts that there were at least two Japan peas, one early 
enough to mature in Connecticut (Patent Offi ce Report, 
1854, p. 194), the other very late (American Agriculturist, 
1857, vol. 16, p. 10). Judging from all the accounts, we 
suspect that the early Japan pea may be the Ito San variety, 
which, however, has red fl owers, while the late variety 
may be the Mammoth. The Ito San is still occasionally 
called the Japan pea, while the introduction and source of 
the Mammoth has never been defi nitely determined. From 
these early accounts the Mammoth may well be the ‘white-

seeded’ soja bean obtained by the Perry expedition. The ‘red-
seeded soja bean’ was perhaps, the Adsuki bean (Phaseolus 
angularis), as no red-seeded soy bean is known.
 “Prof. G.H. Cook, of New Brunswick, New Jersey, 
obtained seed of the soy bean at the Bavarian Agricultural 
Station in 1878. In the same year Mr. James Neilson obtained 
seeds of several varieties at Vienna, Austria. Both of these 
gentlemen planted the seeds and gathered crops of the 
different varieties in 1879. These varieties were without 
doubt those grown and distributed through Europe by 
Professor Haberlandt, of Vienna.
 “A yellow-seeded soy bean was grown at the North 
Carolina Agricultural Experiment Station in 1882 and 
reported on in some detail. The source of the variety is not 
given, but by implication it is the same as the variety stated 
to be grown by a number of persons in the State, and is 
probably the Mammoth.
 “Two varieties, one black seeded, the other with 
white seeds, were grown at the Massachusetts Agricultural 
Experiment Station in 1888.
 “In 1890 Prof. C.C. Georgeson secured three lots of 
soy beans from Japan which were grown at the Kansas 
Agricultural Experiment Station in 1890 and subsequently.
 “Prof. W.P. Brooks, of Amherst, Mass., brought with 
him from Japan in 1889 a number of soy-bean varieties, 
including the Medium Green or Guelph, and the Ito San. It 
is quite certain that other importations of soy beans from 
Asia were made by others, but no defi nite records have been 
found.
 “Since 1890 most of the agricultural experiment stations 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “Varieties introduced into the United States 
independently of the Department of Agriculture or previous 
to 1898.
 “Enumeration: Previous to the numerous introductions 
by the United States Department of Agriculture beginning in 
1898, there were not more than eight varieties of soy beans 
grown in the United States, namely, Ito San, Mammoth, and 
Butterball, with yellow seeds; Buckshot and Kingston, with 
black seeds; Guelph or Medium Green, with green seeds; 
and Eda and Ogemaw, with brown seeds.” The history of and 
information about each of these eight soybean varieties is 
given in great detail.
 U.S. seedsmen or seed companies which have carried 
these soybeans include: Mr. E.E. Evans, West Branch, 
Michigan (1901); J.M. Thorburn & Co. (1901); W.A. Burpee 
(1902); Hammond Seed Co. (1903); Johnson & Stokes 
(1902); T.W. Wood & Sons, Richmond, Virginia (1889).
 Foreign seedsmen include: Vilmorin-Andrieux & 
Co., Paris, France (1901); Haage & Schmidt, Erfurt, 
Germany (1908); Dammann & Co., Naples, Italy (1908). 
Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
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DC.

210. California Bureau of Labor Statistics. comp. 1910. 
Biennial report of the Bureau of Labor Statistics of 
California, 1909-1910. Vol. 14. Sacramento, California: 
W.W. Shannon, Superintendent State Printing. 439 p. Index 
of tables and charts. [1 ref]
• Summary: This is the Fourteenth Biennial Report of the 
Bureau of Labor Statistics of California, 1909-1910. The 
Commissioner is J.D. Mackenzie. This report summarizes 
the data on Japanese in California collected in 1910 by a 
special commission, which was established with a budget 
of $10,000, and which issued a special report in 1910. 
Unfortunately that report appears to have been lost. The 
present report is divided into two main parts: (1) Discursive, 
and (2) Statistical. It contains many photos, tables, and 
charts.
 On page 2, “Personnel of the Bureau,” under “Special 
Agents” are given the names of the 12 men and women who 
were “Employed in temporary capacity only in fi eld work 
and during compilation and tabulation of this Fourteenth 
Biennial Report.”
 In the “Financial statement” (p. 10) we read: “Special 
Appropriation for Investigation of the Japanese. (See 
Stats [Statutes] of California, 1909, Chap. 134). Amount 
appropriated: $10,000.00. Disbursements for salaries, 
traveling, and contingent expense: $9,794.75. Printing 
schedules, etc. $205.25. Total disbursements: $10,000.00.”
 The “Report of the Commissioner” (Summary) (p. 12) 
states: “The establishment of a branch offi ce at Los Angeles 
has enabled the Assistant Deputy to more thoroughly 
carry on the work... This arrangement was particularly 
advantageous in prosecuting the Japanese investigation, 
which began in that territory in May, 1909. During a period 
of about fi fteen months, the special agents occupied the 
Los Angeles branch headquarters, both in the Japanese 
investigation and in the gathering of data for the present 
biennial report.” The special report covering the Japanese 
investigation, which was required of the Commissioner by 
act of the Legislature of 1909, and submitted to the Governor 
in May. 1910” (p. 13).
 The section titled “Farm labor” (p. 47) begins: “The 
situation and condition of farm labor in California are very 
fully set forth in the special Japanese report, completed in 
May, 1910. While this investigation was directed to the 
gathering of statistics and general information regarding the 
employment of and operations by Japanese in the agricultural 
sections, it necessarily involved the employment of the white 
and other races. The investigation covered more than 4,100 
farms, and in the statistical reports indicated the number of 
white men employed, as well as the number of Japanese and 
other oriental and other races. To make an extended report 
of the farm labor situation would be merely to review the 
Japanese report. Every economic relation existing between 

the oriental and the white farm laborer was investigated by 
the special agents of the Bureau during that investigation, 
and the precise conditions have been in the special report 
very fully set forth.”
 The section titled “Oriental Section” (p. 48) states: “In 
the present report only the Chinese are considered in the 
tabulated matter respecting oriental labor, for the reason 
that all phases of life, labor, and activities of the Japanese 
population in the State were thoroughly covered in the 
special report of the Commissioner fi led with the Governor 
in May, 1910. This report was the result of an investigation 
undertaken by direction of the Governor and pursuant to 
the provisions of chapter 134, statutes of 1909. So the 
Japanese situation is not included in the present biennial 
report, except as to the presentation of tabulated data in the 
chapter on Farm Labor, which shows the Japanese ownership 
and tenancy.” “At the close of the biennial season ending 
October, 1910, there were approximately 40,996 Japanese in 
the State compared with 45,000 in October, 1908. In respect 
to the Chinese, the number is approximately the same in the 
present period and the period two years prior, being 31,100 
in October, 1910, and 30,000 in October, 1908.”
 Note: In 1910, there are about 32% more Japanese in 
California than there are Chinese. In 1904, the Chinese 
population of California was about 40,000, so it has 
decreased in recent years.
 In the section titled “Agriculture” (p. 128) the 
description of Table I states: In the investigation there were 
visited by the agents of the Bureau 2,369 farms operated 
by white farmers. Of these 2,369 farms, 1,135 employed 
white labor only, 1,105 employed white and Japanese labor, 
and 129 employed various other races. It will thus be seen 
that the visits to farms operated by white persons were 
about equally divided between those employing white labor 
exclusively, and those employing white and Japanese labor. 
There were also visited 1,733 farms operated by Japanese. 
132 of these farms were operated by Japanese owners, 
1,170 by Japanese cash lessees, and 431 by Japanese share 
lessees.”
 The description of Table III states (p. 128): “Of the 
farms operated by Japanese cash lessees, 79.8 per cent 
contained less than 50 acres, while only 51.4 per cent of 
those operated by Japanese share lessees were in this group. 
The reason for the farms operated under share lease being 
the larger may be found in the fact that under this form of 
leasing the Japanese lessee has little at stake outside of his 
labor. However, in both the cash and share lease farms the 
majority were under fi fty acres.”
 The description of Table VIII states: The average wage 
paid by white farmers, employing white labor exclusively, 
to male help was $1.38 per day with board, and $1.90 per 
day without board. The average wage paid by white farmers, 
employing white and Japanese labor, to white male help was 
$1.30 per day with board, and $1.82 per day without board; 
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to Japanese labor $1.49 per day with board, and $1.54 per 
day without board. The wages paid to Japanese, however, 
can not be taken as their average earnings, as 49.2 per cent 
of the entire number employed were working by contract, 
or piece work, under which conditions the earnings of the 
Japanese were much larger than those of the whites. The 
average wage paid by Japanese farmers to Japanese labor 
was $1.57 per day with board, and $1.65 per day without 
board. It is worth noting that the Japanese were better paid 
by their own countrymen than by the white farmers; this for 
two reasons–fi rst, that he was in greater demand by his own 
countrymen; and, second, that only 12.5 per cent of the total 
number employed by Japanese farmers were working under 
contract, or piece work.”
 Chart I (p. 270 b.) shows the main crops grown by 
Japanese and other races, and what percent of the market 
each race controlled. The Japanese grew about 88% of the 
berries in California, 66% of the sugar beets, 57% of the 
nursery products, 52% of the grapes, 45% of the vegetables, 
38% of the citrus fruit, 36% of the deciduous fruit, 8% 
of the hops, 7% of the hay and grain, and 9% of other 
miscellaneous crops. Note that the Japanese preferred to 
grow high-value crops.
 Chart II (p. 270d) shows the occupations of Japanese in 
California agriculture: Japanese comprised 95% of the berry 
pickers, 95% of the vegetable pickers, 94% of the celery 
handworkers, 88% of the beet toppers and loaders, 85% of 
the beet hoers and thinners, 73% of the grape pickers, 72% of 
the pruners [highly skilled work], 67% of the fruit packers, 
25% of the fruit packers, 10% of the hop pickers, 8% of the 
teamsters, and 4% of the fruit cutters.
 Chart III (p. 272b) shows the seasonal employment of 
white and Japanese farm labor. For both races, the month of 
greatest employment was Sept. (when 22% of Japanese and 
28% of white farm laborers were employed). For Japanese 
that was followed by Oct., Aug., July, June, and May. The 
month of least employment was December, followed by 
January, February, and March.
 The section in Part II of the report titled “Oriental” (p. 
339+) contains many interesting tables, but most relate only 
to Chinese. Japanese are included only in Tables I.

211. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1910.
New Product–Documentation:  Nichibei Shinbun-sha. 
1910. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 174. Consists of the male owner and one 
female employee.

212. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Stockton, California.

Date of Introduction:  1910.
New Product–Documentation:  Nichibei Shinbun-sha. 
1910. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 178. Male owner and one male employee. 
Also in 1911, Census entry p. 157. Male owner and no 
employees.

213. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Monterey, California.
Date of Introduction:  1910.
New Product–Documentation:  Nichibei Shinbun-sha. 
1910. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 186. One male owner and no employees.

214. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Alviso, California.
Date of Introduction:  1910.
New Product–Documentation:  Nichibei Shinbun-sha. 
1910. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 187. One male owner and no employees. 
Note: Alviso is at the southern tip of San Francisco Bay, 
midway between Fremont and San Jose. Also in 1911, 
Census entry p. 166.

215. Hirtzler, Victor. 1910. Hotel St. Francis: Book of recipes 
and model menus. L’art culinaire. San Francisco, California: 
Putney Haight. Subscription edition. [31] + 67-307 p.. Illust. 
No index. 24 cm.
• Summary: The legendary Victor Hirtzler, a native of 
France, was one of America’s fi rst “celebrity chefs.” He was 
chef of the Hotel St. Francis in San Francisco from 1904 
(the year the hotel was built) until 1926. The lavish hotel 
was a success right from the start. It “was the best known 
hotel in San Francisco and probably the best known west of 
Chicago” [Illinois]. “If the hotel was a grand theater, Victor 
was its greatest actor; with his extravagant French accent, 
neatly pointed mustache and beard, and bizarre costumes, 
he exceeded even the Hollywood portrait of a master chef” 
(Source: MSU Feeding American–biography of Hirtzler, 
1919).
 On unnumbered pages at the front of the book are: 
Illustration of Hotel St. Francis, San Francisco, with trolley 
car and 3 fl ags fl ying. About the Hotel St. Francis. To 
epicurean San Francisco. Victor Hirtzler, Chef de Cuisine, 
Hotel St. Francis (with full-page portrait photo). Patrons 
of this fi rst, or subscription edition (8 pages of names, 2 
columns per page). Recipes published in The Evening Post 
(SF). Foreword: Scraps of culinary information. Preface: 
One minute home talk by Victor.
 Table of Contents. Part I: Victor’s two hundred model 
menus, selected to provide for all ordinary and special meals. 
Special breakfasts. Special Luncheons. Special dinners. 
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Special suppers and midnight bites. Part II: General advice 
on selections and points involving success in cooking, by 
Victor. Victor’s own recipes: Bread, rolls, muffi ns, buns, etc. 
Soups, purees, consummes, etc. Preserves, confections, nuts, 
dainties, etc. Ices, coupes, fancy drinks, etc. Miscellaneous 
special dishes. Hors d’oeuvres, tidy bites, etc. Salads, green 
dishes, heavy and light preparations. Meats, entrees, dinner 
dishes, etc. Cocoa, coffee, beverages. Eggs–Omelettes and 
other forms. Sauces, dressings, gravies, etc. Vegetables, 
special preparations, etc. Pastries, puddings, cakes, desserts, 
etc. Fish, oysters, sea food, etc.
 Worcestershire sauce (called simply “Worcestershire,” 
as in “a dash of Worcestershire,” in 8 recipes) is used as an 
ingredient in a surprising 20 recipes in this cookbook–thus 
clearly showing its standing as a highly respected sauce and 
ingredient in the USA. Most of these recipes were served at 
dinner and are based on animal products (fi sh or shellfi sh, 
meat, poultry, eggs, cheese, or milk); some are salad 
dressings or sauces. The recipes using Worcestershire sauce 
are: Manhattan clam chowder (with “a wine-glass of tomato 
catsup,” p. 155-56). Sardine paste sandwich (p. 185). Welsh 
rarebit (p. 185). Venetian egg, in chafi ng dish (p. 186). Baked 
steak en casserole (p. 203). Brains with black sauce (p. 204). 
Curried lamb, East Indian style (p. 222). Pigeon pot pie, 
English style (p. 223). Baked porterhouse (p. 228). Miroton 
[stew containing beef with onions devilled] or beef or meat 
(p. 29). French dressing (p. 251). English Colbert sauce (p. 
253). Devil sauce (p. 255). Parisian tomato sauce (p. 258). 
Curry sauce (p. 261). Bengal oysters (p. 291). Deviled crab 
in shells (p. 294-95). Deviled lobster (p. 301). Coquille of 
fi sh (p. 304). Crab cocktail Victor (p. 306).
 Catsup / ketchup is used in many recipes, such as: Raisin 
cocktail (“half a pint of catsup,” p. 187). English Colbert 
sauce (“two teaspoons of mushroom catsup,” p. 253). Sauce 
with spaghetti (“three or four spoonsful of catsup,” p. 256). 
Oysters a la ancienna (“putting on each bivalve a teaspoonful 
of catsup,” p. 292). Crab cocktail Victor (“make a sauce 
of three-quarters cup of tomato ketchup, one teaspoonful 
of Worcestershire,...” p. 306). Almonds are also used in 
many recipes. The cruelest recipe: “How to boil a terrapin. 
Take two live terrapin and put into boiling water for two 
minutes...”
 Note: Many advertisements for food and drink are 
scattered throughout this book. Address: Chef of Hotel St. 
Francis, San Francisco [California].

216. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1910. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 6]. 
650 Ellis St., San Francisco, California. 278 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary: This book is read and numbered from “back 
to front” compared with typical English books; it is mostly 

(99%) in Japanese. The English-language title page reads: 
The Japanese American Year Book.
 The book is divided into 10 parts, each with pages 
numbered separately. Contents: (1) Front matter, incl. 1 ad 
(5 p.) (2) Table of contents (3 p.). (3) Map of California 
agriculture (fold out, in Japanese, 1 p.). (4) Black and white 
photos on unnumbered pages (6 p., single sided). (5) Front 
part of Nichibei Nenkan No. 6 (p. 1-237), including general 
information about America, Japanese in America, U.S. and 
agricultural census data, etc. (6) Ads (9 p.). (7) Nichibei 
Nenkan continued (p. 238-50). (8) Original printing and 
publication dates and data (1 p.) (9) Ads (2 p.). (10) New 
printing and publication dates (2001), data, and ISBN (1 p.).

 A table (p. 39) shows Japanese population by states. 
For each state the population is subdivided by men, women, 
and children. For Japanese, the 8 most populous states are: 
California 55,901, Washington 16,930, Colorado 4,557, 
Oregon 3,873, Utah 2,529, Idaho 2,399, New York 2,260, 
and Wyoming 1,409. The totals are: Adult men 87,170. 
Women 7,323. Children 4,222. Total 98,715.
 A table (p. 42) compiled from census data, shows that 
there were 2 shoyu makers in the USA, with 2 male owners 
and 4 male employees. There were 42 tofu makers with 47 
male owners, 10 male employees, and 1 female employee.
 Note: Unlike other volumes, this relatively slender 1910 
volume has no directory to give us the names the names and 
addresses of these Japanese tofu and shoyu makers in the 
USA.
 A table (p. 54-55) shows the general population (not 
only Japanese) each decade in California from 1850 to 
1910: It grew from 92,597 in 1850, to 379,994 in 1860, to 
1,208,130 in 1890, to 1,484,053 in 1900, to 2,564,363 in 
1910.
 A table (p. 56) shows the Japanese population of 
California: 120 in 1878, 270 in 1880, 420 in 1884, 500 in 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   90

© Copyright Soyinfo Center 2021



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   91

© Copyright Soyinfo Center 2021

1885, 1,000 in 1887, 2,300 in 1890, 4,500 in 1892. 6,000 
in 1895, 13,000 in 1897, 25,000 in 1900, 30,000 in 1902, 
35,000 in 1903.
 A table (p. 56-60) shows the 1910 Japanese population 
in various counties and cities in California. For each it 
subdivided into men, women, boys, and girls. In 1910 the 
Japanese population of California was 55,901, which was 
about 2.2% of California’s total population.
 A table (p. 62) shows the total value in 1900 of various 
crops in the USA and California. The soybean crop was 
worth $7,634,262 in the USA and $1,022,586 in California.
 A table (p. 172) gives the population of Japanese 
in California by occupation; there is 1 shoyu maker (in 
Oakland) and 32 tofu makers.
 The Directory shows Japanese companies making 
soyfoods in California, Oregon, Washington, Utah, Colorado, 
New York City, and Vancouver, British Columbia, Canada. 
Address: San Francisco, California.

217. San Francisco Chronicle. 1911. Grain, produce and the 
local markets. April 4. p. 16.
• Summary: The section titled “Oils and lead” begins: 
“A decline of 3 cents per gallon is reported in the price of 
Linseed Oil. One of the larger manufacturers has brought to 
the notice of the trade the fact that the adulteration of this 
staple article would appear to be going on. In a circular, in 
part as follows, they say:
 “Do you know that it is possible to adulterate Linseed 
Oil to the extent of 20 per cent with Soya Bean Oil and 
that the best chemists are unable to detect it? It is a fact. 
Importations of Soya Bean Oil into San Francisco are 
reported as follows: Quarter ending March, 1910, none; 
quarter ending June, 1910, none; quarter ending September, 
1910, 271,123 pounds; quarter ending December, 1910, 
307,127 pounds. Have you paid Linseed Oil prices for Soya 
Bean Oil? Linseed oil is a staple article of a fi xed value. If 
you are offered Linseed Oil at prices under those published 
in the daily papers, beware. You cannot afford to handle 
doped oil. Your only guarantee that the oil you sell is pure is 
to buy only from reputable jobbers and insist that your oil is 
in original packages of a responsible manufacturer.”

218. San Francisco Chronicle. 1911. Grain, produce and 
local markets. April 4. p. 16.
• Summary: The section titled “Oils and lead” states: “A 
decline of 3 cents per gallon is reported in the price of 
Linseed Oil. One of the larger manufacturers has brought to 
the notice of the trade the fact that adulteration of this staple 
article would appear to be going on. Ina circular, in part as 
follows, they say:
 “Do you know that it is possible to adulterate Linseed 
Oil to the extent of 20 per cent with Soya Bean Oil and 
that the best chemists are unable to detect it. It’s a fact. 
Importations of Soya Bean Oil into San Francisco are 

reported as follows: Quarter ending March, 1910, none; 
quarter ending June, 1910, none; quarter ending September, 
1910, 271,125 pounds; quarter ending December, 1910, 
307,127 pounds. Have you paid Linseed Oil prices for 
Soya Bean Oil? Linseed Oil is a staple article of a fi xed 
value. If you are offered Linseed Oil at prices under those 
published in the daily papers, beware. You cannot afford to 
handle doped oil. Your only absolute guarantee that the oil 
you sell is pure is to buy only from reputable jobbers and 
insist that your Oil is in original packages of a responsible 
manufacturer.”

219. Figart, D. Milton. 1911. Notes from Malaysia. Daily 
Consular and Trade Reports (U.S. Bureau of Manufactures, 
Department of Commerce and Labor) 14(135):1114-16. June 
10. See p. 1116.
• Summary: “The valuable soya bean: The soya bean has 
lately come into some prominence by reason of its extensive 
uses in the manufacture of oil and soap, and also because it 
forms return cargoes for tramp steamers bringing coal to the 
East. Dr. Gilbert Brooke, port health offi cer of Singapore, 
describes some new uses for the article:
 “’The object of this paper is to show that we have 
at hand an article of diet which is cheap, which can be 
grown over large areas of the globe, which is palatable, 
which is not attacked by any known insect or fungus, 
which forms valuable by-products, and–most important 
of all–which contains, more nearly than any other known 
animal or vegetable substance, all the essential and properly 
proportionate constituents of a perfect diet.
 “’Rice is a very badly balanced food, consisting mainly 
of starch, having next to no nitrogen, and hardly any fat or 
salts. In this rice stands, in the scale of food values, almost 
at the bottom, whereas the soya bean stands at the top. But 
it is remarkable that nature and experience seem to have 
taught rice-eating races that one of the best accompaniments 
to rice is some form of leguminous food, such, for instance, 
as dhal, the small yellow pea so much used by natives of 
India. Following out this analogy it would seem to be most 
desirable to foster among Asiatic races that depend mainly 
upon rice as a staple the simultaneous consumption of the 
soya bean as supplying in abundance those essential food 
elements that can not in the least be derived from rice.’
 “Among the economic products derived from the soya 
Dr. Brooke enumerates these:
 “’(1) Bean curd. A most nutritious jelly can be made 
from the soya bean. This has been known and widely used by 
all classes in north China for the last 2,000 years.
 “’(2) Bean milk. The beans are dried, very fi nely ground, 
and made into an emulsion with water. This forms a valuable 
milk, which resembles cow’s milk in that it coagulates when 
heated and acidifi ed. The possibility of this is due to the 
fact that the proteid is composed of casein, as in the case of 
animal milk.
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 “’(3) Bean cheese. A nutritious cheese [tofu] is 
frequently made in Japan from bean milk.
 “’(4) Bean fl our. The dried and pulverized bean is most 
valuable as a soup basis. It is also useful for making biscuits 
and infant foods. Soya biscuits, produced by a Scotch fi rm, 
are supplied on several P. & O. mail boats.
 “’(5) Bean oil. There is a very high percentage of fat 
in the soya bean. This is of commercial value. It is edible, 
and also forms an excellent basis for candle and soap 
manufacture.
 “’(6) Bean cake. The seed cake left after expression of 
the oil from the soya bean forms one of the most valuable 
and rich cattle foods known.
 “’(7) Bean sauce. The soya bean ground up and steeped 
in vinegar or brine forms a basis for Worcestershire and other 
sauces.
 “’(8) Bean coffee. A substitute for coffee may be made 
from the soya bean, by dry toasting and grinding it, then 
adding boiling cow’s milk or hot soya milk.
 “’(9) The straw surpasses in nitrogenous value that of 
wheat or even hay. It is quite possible that the leaves or root 
may have medicinal properties, but this has not yet been 
worked out.’”
 Note: This is the earliest document seen (Oct. 2017) 
that mentions the use of soy oil to make candles. However 
no description or details are given as to how the candles are 
actually made. Were they made from hydrogenated soybean 
oil? Address: Vice Consul General, Singapore.

220. Porter, Albert J. 1911. Heard between the watches. San 
Francisco Chronicle. July 9. p. 29.
• Summary: This Veteran Customs Offi cer had been 
watching the sterns of China boats for many years, “and 
he could tell at a glance whether the rice mat or shoyu tub 
tossed over the rail high above contained that which has been 
keeping the Federal authorities on the run for a long time–the 
little fi ve-tael tins of the subtle poppy drug, at present worth 
nearly its weight in gold.”
 Note: This article is about opium smuggling.

221. Christian Science Monitor. 1911. Plant cheese. July 15. 
p. 9.
• Summary: From the Los Angeles Times: “Plant cheese, 
made from the Soja bean, is a favorite food of the Japanese. 
The beans are boiled for several hours, pressed into a thick 
mass, shaped into cakes and then wrapped in straw and 
piled up in a cellar; a fi re is made in the cellar, which is then 
closed and the cakes are left exposed to it 24 hours. Although 
containing no milk whatever, this cheese is like the milk 
cheese in taste, owing to a vegetable casein it contains in 
large quantity, but the odor is much more penetrant than that 
of ordinary cheese. This food goes under the name of natto in 
Japan.”

222. Los Angeles Times. 1911. Wonderful soya bean: Has 
great food possibilities and is grown in great quantities in 
China and Japan. July 16. p. II-11.
• Summary: From The Pathfi nder. “The Western world is 
only just beginning to appreciate the possibilities of the soy, 
soja, or soya bean, which is produced in such vast quantities 
in China, Japan and other parts of the East and which is 
adapted to so many different purposes. Large quantities 
of these beans are now being brought to Europe and this 
country, as they form a good return cargo for vessels that 
carry manufactured goods to the oriental markets.”
 “Dr. Gilbert Brooke, British health offi cer at Singapore, 
has issued a paper emphasizing the merits of the soya bean. 
He recommends it as a very desirable food... and–most 
important of all–which contains more nearly than any other 
known animal or vegetable substance, all the essential and 
properly proportioned constituents of a perfect diet. Among 
the economic products derived from the soya Dr. Brooks 
enumerates these:” Bean curd, bean milk, bean cheese 
[probably tofu–not fermented], bean fl our, bean oil, bean 
cake, bean sauce (“the well-known ‘soy’ sauce”), and bean 
coffee.
 “The straw surpasses in nitrogenous value that of wheat 
or even hay. Like other leguminous plants it enriches the 
land on which it grows, instead of impoverishing it.”

223. Product Name:  Tofu.
Manufacturer’s Name:  Sasaki Tofu-ya.
Manufacturer’s Address:  1675 Sutter St., San Francisco, 
California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 17. Note: Aramachi Tofu-ya was at this 
address in 1909 (Directory entry p. 14).

224. Product Name:  Tofu.
Manufacturer’s Name:  Akaboshi Tofu-ya.
Manufacturer’s Address:  1509½ Geary St., San Francisco, 
California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 17. Also in 1912 directory, p. 17. Note: 
Hidejima Tofu-ya was at this address in 1914.

225. Product Name:  Tofu.
Manufacturer’s Name:  Hayashi Tofu-ya.
Manufacturer’s Address:  1621 Buchanan St., San 
Francisco, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 17. Also in 1912 directory, p. 17. Note: 
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Ooe Tofu-ya was at this address in 1913.

226. Product Name:  Tofu.
Manufacturer’s Name:  Shigemoto Tamekichi Tofu-ya.
Manufacturer’s Address:  370 8th St., Oakland, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 27.

227. Product Name:  Tofu.
Manufacturer’s Name:  Noguchi Tofu-ya.
Manufacturer’s Address:  2152 Dwight Way, Berkeley, 
California.  Phone: Berkeley 6629. Home F1490.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 31. Also in 1912 directory, p. 36. The 
phone has changed to Berkeley 6620.

228. Product Name:  Tofu.
Manufacturer’s Name:  Mizoda Tofu-ya.
Manufacturer’s Address:  1620 Park St., Alameda, 
California.  Phone: Alameda 3092.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 33. Note: Hieda Tofu-ya was at this 
address in 1909 (Directory entry p. 29).

229. Product Name:  Tofu.
Manufacturer’s Name:  Fukuzawa Tofu-ya.
Manufacturer’s Address:  1629 Oak St., Alameda, 
California.  Phone: Alameda 1589.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 33. Also in 1912 directory, p. 38. The 
company name has changed slightly, to Fukuzawa Tofu-ten. 
Also in 1913, p. 40–name changed back to Fukuzawa Tofu-
ya. Same phone no. Also in 1914, p. 44.

230. Product Name:  Tofu.
Manufacturer’s Name:  Tomita Tofu-ya.
Manufacturer’s Address:  1216 3rd St., Sacramento, 
California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 45. Also in 1913, p. 58 at 1216 C 3rd St.

231. Product Name:  Tofu.
Manufacturer’s Name:  Oouchi (Ohuchi) Tofu-ya.
Manufacturer’s Address:  79 Jap Alley, Sacramento, 

California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 45. Note: Kamei Tofu-ya was at this 
address in 1909 (Directory entry p. 39).

232. Product Name:  Tofu.
Manufacturer’s Name:  Okamoto Tofu-ya.
Manufacturer’s Address:  87 Jap Alley, Sacramento, 
California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 45. Note: Nishi Tofu-ya was at this address 
in 1909 (Directory entry p. 39).

233. Product Name:  Tofu.
Manufacturer’s Name:  Kawaoka Tofu oyobi Sentaku-jo 
(Tofu shop and laundry).
Manufacturer’s Address:  P.O. Box 128, Lodi, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 43. Note: Note: Kawaoka Tofu-ya was 
at this address in 1906. This may have been the un-named 
Japanese tofu shop in Lodi in 1909 and 1910. Also in 1912 
directory, p. 100, but the name is now Kawaoka Sentaku 
(Laundry), Tofu-ya.

234. Product Name:  Tofu.
Manufacturer’s Name:  Minakami Tofu-ya.
Manufacturer’s Address:  P.O. Box 25, Selma, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 79. Note: This may have been the un-
named Japanese tofu shop in Selma in 1910. Also in 1912 
directory, p. 94, but the address is now P.O. Box 31. Also in 
1913, p. 107.

235. Product Name:  Tofu.
Manufacturer’s Name:  Hashii Tofu-ya.
Manufacturer’s Address:  319 Jackson St., Los Angeles, 
California.  Phone: A2766.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 91.

236. Product Name:  Tofu.
Manufacturer’s Name:  Okamoto Tofu-ya.
Manufacturer’s Address:  440 Turner St., Los Angeles, 
California.  Phone: A2188.
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Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 91.

237. Product Name:  Tofu.
Manufacturer’s Name:  Yonemura Tofu-ya.
Manufacturer’s Address:  184 E. 14th St., Santa Barbara, 
California.  Phone: A2188.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 94. Note: This may have been one of the 
un-named Japanese tofu shops in Santa Barbara in 1909 or 
1910.

238. Product Name:  Tofu.
Manufacturer’s Name:  Izumi Tofu-ya.
Manufacturer’s Address:  950 Front St., San Diego, 
California.  Phone: A2188.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 97. Also in 1912 directory, p. 123.

239. Product Name:  Tofu.
Manufacturer’s Name:  Mizoue Tofu-ya.
Manufacturer’s Address:  1 Lake St., Salinas, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 105. An ad also appears on p. C-28. 
Mizoue Tofu-ya. Owner: Mr. Kamuzo Mizoue. Salinas, Lake 
St. Also in 1912 directory, p. 131, but the address is now 12 
Lake St. Also in 1913, p. 156. Also in 1914, p. 160.

240. Product Name:  Tofu.
Manufacturer’s Name:  Tateishi-ya (Tachiishi) Tofu-ya.
Manufacturer’s Address:  P.O. Box 46, Oxnard, California.
Date of Introduction:  1911.
New Product–Documentation:  JAY. 1911. Ad (lower left 
corner), p. C-14. Public bath (yuya), tofu shop (tofu-ya). Mr. 
Kanzo Tateishi. Note: This may have been one of the two un-
named Japanese tofu shops in Oxnard in 1910. Also appears 
in 1912 directory, p. 121.

241. Product Name:  Tofu.
Manufacturer’s Name:  Okazaki Tofu-ya.
Manufacturer’s Address:  P.O. Box 749, Tulare, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 78. Note: This may have been the un-
named Japanese tofu shop in Tulare in 1909.

242. Product Name:  Tofu.
Manufacturer’s Name:  Un-named Japanese tofu maker.
Manufacturer’s Address:  Carson, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Census entry p. 157. Male owner and no employees. Note: 
Carson is in Los Angeles County, southeast of the city of Los 
Angeles.

243. Product Name:  Tofu.
Manufacturer’s Name:  Hamada Tofu-ya.
Manufacturer’s Address:  P.O. Box 683, Vacaville, 
California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 36. 1911 Census entry p. 155. Male owner 
and no employees. Note: Vacaville is in northern California, 
between Fairfi eld and Sacramento. Also in 1912, p. 43. Also 
in 1913, p. 47.

244. Product Name:  Tofu.
Manufacturer’s Name:  Matsumoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 116, Isleton, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 61. Also in 1912. Directory entry p. 72. 
Also in 1913, p. 81. Also in 1914, p. 87. Note: This may 
have been the un-named Japanese tofu shop in Isleton in 
1909. Isleton is in Sacramento County, California, about 25 
miles south of the city of Sacramento, west of Rio Vista and 
southwest of Walnut Grove.

245. Product Name:  Tofu.
Manufacturer’s Name:  Matsumoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 15, Alviso, California.
Date of Introduction:  1911.
New Product–Documentation:  Nichibei Shinbun-sha. 
1911. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 111. Also in 1912. Directory entry p. 138. 
Note: This may have been the un-named Japanese tofu shop 
in Alviso in 1910.

246. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1911. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 7]. 
650 Ellis St., San Francisco, California. 647 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary:  This book is read and numbered from “back 
to front” compared with typical English books; it is mostly 
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(99%) in Japanese. The English-language title page reads: 
The Japanese American Year Book.
 The book is divided into 12 parts, each numbered 
separately. Contents: (1) Front matter, incl. 1 ad (5 p.) (2) 
Table of contents (6 p.). (3) Map of California agriculture 
(fold out, in Japanese, 1 p.). (4) Black and white photos on 
unnumbered pages (12 p., front and back). (5) Ads (p. A-1 to 
A-18). (6) Front part of Nichibei Nenkan No. 7 (p. 1-200), 
including general information about America, Japanese in 
America, U.S. and agricultural census data, etc. (7) Ads (12 
p.). (8) Nichibei Nenkan continued (p. 108 p., incl. original 
printing and publication dates and data on last page). (9) Ads 
(B-1 to B-66). (10) Directory of Japanese businesses and 
other organizations in the USA (p. 1-152, as of 1910 Oct. 1) 
(11) Ads (C-1 to C66). (12) New printing and publication 
dates (2002 Feb. 25), data, and ISBN (1 p.).
 This year book focuses on Japanese in California. 
In early 1909, the California legislature “approved an 
appropriation of $10,000 to be utilized for investigating 
the conditions of the Japanese in that state. The duty of 
directing the investigation naturally devolved upon the State 
Commissioner of Labor Statistics (Rôdôkyoku-cho), Mr. John 
D. Mackenzie. The work was begun on April 15, 1909, with 
the appointment of 9 special agents,” 8 men and one women, 
all white Americans. “There were no Japanese or other aliens 
employed in any capacity. To this force were added for the 
offi ce work two expert statisticians and two stenographers.” 
In early 1910, Mr. Mackenzie submitted to the governor of 
California (Gov. Gilette) a 78-page report (K. Kawakami 
1912, p. 343-44).
 Basic information about how the survey was conducted, 
its scope, and reaction to it is given on pages 27-28, 36-
45, 47, 61-62, 150-51 of this year book. The text is written 
in the Japanese of the day, which included old-fashioned 
characters, sentence structure, and grammar–and is thus 
diffi cult for modern Japanese to read or translate. The 
surveyors went to every part of California where Japanese 
were believed to live, and eventually surveyed an estimated 
95% of the Japanese in California.
 Most Japanese welcomed the surveyors and responded 
accurately and in detail on forms which were printed in 
both Japanese and English. A very high percentage of the 
forms were returned by mail to the survey headquarters. The 
Japanese were also asked to fi ll out more specialized forms 
such as business license, payment of taxes, no. of children 
in school (incl. where and in what grades), occupation, 
employment, land use, etc. This newspaper (Nichibei 
Nenkan) obtained much information from this survey, and 
(apparently) from another census begun on 15 April 1910 (or 
is it 1909?); this one took one year and 5 days–fi nishing the 
research in April 1911, at which point compilation began. 
A key reason for the census was the strong anti-Japanese 
feeling in California, stirred up by leaders of the labor 
movement. The survey praised Japanese in California.

 A table of U.S. farm crops (p. 54, near the front of 
this book) shows that in 1911 some 2,785,516 bushels of 
soybeans were produced in the entire USA worth $7,767,702. 
Note: What is the source of these statistics? These are very 
early statistics on soybean production in the United States–
earlier than any known USDA statistics.
 A table of U.S. imports and exports from Japan (p. 
74) shows that $109,316 worth of miso and shoyu were 
imported; they were considered dutiable items, with a 40% 
duty levied on each (part 2, p. 23).
 The Directory shows Japanese companies making 
soyfoods in California, Utah, Colorado, New York City, 
Washington state, and Oregon. Address: San Francisco, 
California.

247. Yabuno Bros. 1911. Yabuno Bros. (Ad). In: Nichibei 
Shinbun-sha. 1911. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 7]. p. B-3. [Eng; jap]
• Summary: Ad (¼ page). The top half of this ad is in 
English. This company imports and sells Kishu Yuasa shoyu 
[soy sauce]. A photo shows a wooden keg of soy sauce. This 
ad also appears in the 1912 Year Book (p. A-11), and in 1913 
(p. 26). Address: 1525 Geary St., San Francisco, California. 
Phone: West 2324. Home S. 3651.

248. Yamato Shokai (Yamato Co.). 1911. Dealers in 
Japanese and American groceries and provisions and general 
merchandise (Ad). In: Nichibei Shinbun-sha. 1911. Nichi-
Bei Nenkan [Japanese-American Yearbook. No. 7]. p. C-33. 
[Eng; Jap]
• Summary: Ad (¼ page). The top 1/3 of this ad is in 
English. This company sells various goods including (in 
Japanese) shoyu [soy sauce] and miso. This ad also appears 
in the 1913 yearbook (p. 35). Address: 630 N. 6th St., San 
Jose, California. Phone: San Jose 3379.

249. Alviso Co. (The) (Arubiso Shokai). 1911. The Alviso 
Co. (Ad). In: Nichibei Shinbun-sha. 1911. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 7]. p. C-36. [Eng; jap]
• Summary: Ad (½ page). The top 1/3 of this ad is in 
English. This company sells various goods including (in 
Japanese) shoyu [soy sauce]. This ad also appears in the 
1912 Year Book (p. C-16), and in 1913 (p. 35). Also in 
1914, p. 15 (near end). They sell Japanese foods including 
shoyu, and Western foods. Address: P.O. Box 15, San Jose, 
California. Phone: San Jose 5417 R 1.

250. Noda Iwachi. 1911. [Hishigi miso] (Ad). In: Nichibei 
Shinbun-sha. 1911. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 7]. p. C-41. [Jap]
• Summary: Ad (¼ page). This company sells various 
goods including shiro miso [sweet white miso], Kinzanji 
miso, and Hishigi Miso, made by Matsuda in Kobe, Japan, 
and imported to the USA. Only the address in California is 
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given in English. Address: P.O. Box 114, Mountain View, 
California. Phone: San Jose 5417 R 1.

251. Kagawa (T.) Company. 1911. Importers and distributors 
(Ad). In: Nichibei Shinbun-sha. 1911. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 7]. p. C-64. [Eng; Jap]
• Summary: Ad (full page). About ¼ of this ad is given in 
English. This company imports and sells various goods. 
These include (in Japanese) shoyu [soy sauce], shiro miso 
[sweet white miso], and aka miso [red miso]. And (in 
English) “Japanese refi ned sake (Aramakiya-Masamune), 
rice, miso, sauce, canned goods, dried fi sh, vegetables 
& pickles.” Address: 442 Merchant St., San Francisco, 
California. Phone: Kearny 1263.

252. Morse, W.J. 1912. Re: Your request for varieties of soy 
beans and cowpeas. Letter to Mr. G.W. Shaw, College of 
Agriculture, Experiment Station, Berkeley, CA, March 20. 2 
p. Typed, without signature (carbon copy).
• Summary: “Dear Sir: I have your letter of March 
5th requesting varieties of soy beans and cowpeas for 
experimental work at the Stockton Experiment Station. I 
am taking pleasure in sending you one pound each of the 
following varieties of these crops:
 “Mammoth soy bean #31867
 “Swan soy bean #22379
 “Duggar soy bean #32890
 “Auburn soy bean #32909
 “Peking soy bean #32907
 “Austin soy bean #32891
 “Ito San soy bean #17268
 “Taha soy bean #21999
 “Meyer soy bean #17852
 “Cloud soy bean #16790
 “Early Red cowpea #25808
 “Groit cowpea #32862
 “Red Whippoorwill cowpea #17374
 “Groit cowpea #32862
 “Early Clay cowpea #29282
 “Holstein cowpea #29309
 “Brabham cowpea #32887
 “Peerless cowpea #25314
 “We are enclosing our blue slips giving information on 
the culture of these crops, and ask that you report results to 
us at the close of the season.
 “The portion of your letter concerning Garbanzas 
[Garbanzo beans] is being referred to the proper offi ce for 
attention.
 “Yours very truly, Scientifi c Assistant. (Enclosures–2)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.

 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Scientifi c Assistant, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

253. Evening Post (Wellington, New Zealand). 1912. 
Sanitarium health food cafe. May 10. p. 8.
• Summary: “About six or seven years ago a cafe was 
opened in Willis-street by the Sanitarium Health Food 
Company. Later it was shifted to Manners-street, and owing 
to a fi re the cafe is again located in Willis-street, in Shortt’s 
Building. The change made is certainly a very advantageous 
one–a new building with a bright, cheery outlook, instead 
of one of the oldest places in Wellington. There are twelve 
tables in the room with ample seating accommodation for 
fi fty people.
 “The cafe is owned by the Sanitarium Health Food 
Company, whose headquarters are in Sydney [Australia], 
with a manufactory at Cooranbong, 80 miles from the city, 
and another manufactory in Christchurch [New Zealand]. 
The latter is likely to be shifted to Wellington, and placed 
under the manager of the cafe here. As considerable 
misunderstanding exists as to what constitutes a cereal-
vegetable [vegetarian] diet, it may be stated that there are 
half-a-dozen classes of biscuits, a dozen kinds of green 
goods, six varieties of beans and two of lentils, and, 
generally, all vegetables and fruits in season.
 “Olive-oil is imported from Italy, best selected raisins 
from California, unfermented wine from California and 
New South Wales, and clover honey is obtained from local 
apiaries. Amongst the many special foods for invalids 
are gluten fl our and biscuits, and Soya beans for diabetic 
patients: it is stated that this bean is rich in gluten. Whilst the 
principal aim of the Sanitarium Health Food Cafe is to cater 
for those in health, it is claimed that indigestion and many 
forms of stomach trouble can be eradicated by the adoption 
of the food served up at the cafe, or by buying the ingredients 
and cooking them at home. The object is to endeavour to 
educate the public to live on what is regarded as a higher 
quality of food for mental or physical work.”

254. Courier (Petaluma, California). 1912. Market report. 
July 1. p. 7.
• Summary: In the section on “Hay and Feedstuffs,” under 
“Geo. P. McNear quotes” we read: “Soy bean meal–$2.30 @ 
$2.35.”
 “Cotton seed meal–$2.20 @ $2.23.”
 “Oil cake meal–$2.50.”
 Note: Letter (e-mail) from John Benanti, Researcher, 
Research Library, Petaluma Museum, Petaluma, California. 
2009. April 20. George P. McNear was the biggest grain 
dealer in town. Her was “known locally as the king of 
Petaluma, a powerful and infl uential businessman.”
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255. Courier (Petaluma, California). 1912. Market report. 
Dec. 31. p. 2, col. 2.
• Summary: In the section on “Hay and Feedstuffs,” under 
“Geo. P. McNear quotes” we read: “Oil cake meal–$2.35.”
 “Soy bean meal–$2.20 @ $2.25.”
 “Cotton seed meal–$1.95 @ $2.00.”

256. Product Name:  Tofu.
Manufacturer’s Name:  Sakamoto Tofu-ya.
Manufacturer’s Address:  1675 Sutter St., San Francisco, 
California.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 17. Note: Aramachi Tofu-ya was at this 
address in 1909 (Directory entry p. 14), and in 1911 was 
named Sasaki Tofu-ya (p. 17).

257. Product Name:  Tofu.
Manufacturer’s Name:  Yaoya (Tofu-ya).
Manufacturer’s Address:  370 8th St., Oakland, California.  
Phone: A5599 (Home).
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 29. Note: Shigemoto Tamekichi Tofu-ya 
was at this address in 1911 (Directory entry p. 27).

258. Product Name:  Tofu.
Manufacturer’s Name:  Hashimura Tofu-ten.
Manufacturer’s Address:  1620 Park St., Alameda, 
California.  Phone: Alameda 3092.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 38. Note: Hieda Tofu-ya was at this 
address in 1909 (Directory entry p. 29), and Mizoda Tofu-ya 
in 1911.

259. Product Name:  Tofu.
Manufacturer’s Name:  Konno Tofu-ya.
Manufacturer’s Address:  1216C 3rd St., Sacramento, 
California.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 53. Note: Tomita Tofu-ya was at this 
address in 1911 (Directory entry p. 29).

260. Product Name:  Tofu.
Manufacturer’s Name:  Oouchida Tofu-ya.
Manufacturer’s Address:  79 Jap Alley, Sacramento, 
California.
Date of Introduction:  1912.

New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 53. Note: Oouchi (Ohuchi) Tofu-ya was at 
this address in 1911 (Directory entry p. 45).

261. Product Name:  Tofu.
Manufacturer’s Name:  Hashimoto Tofu-ya.
Manufacturer’s Address:  87 Jap Alley, Sacramento, 
California.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 53. Also in 1913, p. 58–at 87 Japanese 
Alley. Note: Okamoto Tofu-ya was at this address in 1911 
(Directory entry p. 45).

262. Product Name:  Tofu.
Manufacturer’s Name:  Shomi (Komi? / Omi?) Tofu-ten.
Manufacturer’s Address:  119 E. Lafayette St., Stockton, 
California.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 80. Also in 1913, p. 90. Also in 1914, p. 
61. Note: This may have been the un-named Japanese tofu 
shop in Stockton in 1910 (p. 178) and/or 1911 (p. 157).

263. Product Name:  Tofu.
Manufacturer’s Name:  Oogushi Tofu-ya.
Manufacturer’s Address:  319 Jackson St., Los Angeles, 
California.  Phone: A2766.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 115. Note: Hashii Tofu-ya was at this 
address in 1911 (Directory entry p. 91).

264. Product Name:  Tofu.
Manufacturer’s Name:  Murata Tofu-ya.
Manufacturer’s Address:  P.O. Box 41, Moneta, California.  
Phone: A2766.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 118. Also in 1913, p. 136. Note: Moneta is 
near Gardena and Norwalk, directly south of Los Angeles.

265. Product Name:  Tofu.
Manufacturer’s Name:  Kajikawa Tofu-ya.
Manufacturer’s Address:  P.O. Box 186, Oxnard, 
California.  Phone: Home 236.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
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Directory entry p. 121. Note: This may have been one of the 
two un-named Japanese tofu shops in Oxnard in 1910.

266. Product Name:  Tofu.
Manufacturer’s Name:  Yonemura Tofu-ten.
Manufacturer’s Address:  184 E. 14th St., Riverside, 
California.  Phone: Home 236.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 122. Also in 1913, p. 142–but now named 
Yonemura Tofu-ya. Phone: Home 1887. Note: This may 
have been one of the two un-named Japanese tofu shops in 
Riverside in 1910.

267. Product Name:  Tofu.
Manufacturer’s Name:  Matsumura Tofu-ya.
Manufacturer’s Address:  602 N. 6th St., San Jose, 
California.  Phone: S.J. 3512.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 135. Also in 1913, p. 164. Also in 1914, p. 
167. But the phone is now 3657.

268. Product Name:  Tofu.
Manufacturer’s Name:  Nomitsu Tofu-ya.
Manufacturer’s Address:  632 N. 6th St., San Jose, 
California.  Phone: S.J. 3379.
Date of Introduction:  1912.
New Product–Documentation:  Nichibei Shinbun-sha. 
1912. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 135. Also in 1913, p. 164. Also in 1914, p. 
167. But the phone number is now S.J. 786. Also in 1919, p. 
110. But the phone number is now “San Jose 786.” Also in 
1920, p. 119. Also in 1921, p. 130. Also in 1922, p. 119. But 
the address is now 615 N. 6th St. No phone number is given. 
Also in 1923, p. 138. But the address is now 635 N. 6th St. 
Still no phone. Also in 1925, p. N-113. Still no phone. Also 
in 1926, p. N-116.
 Also in 1930, p. 115.
 Timothy J. Lukes and Gary Y. Okihiro. 1985. Japanese 
legacy: Farming and community life in California’s Santa 
Clara Valley. p. 22-23. A map titled “San Jose Nihonmachi” 
shows Nomitsu Tofu located on 6th St, 4 doors from Taylor 
Street.

269. Kawakami, Kiyoshi Karl. 1912. American-Japanese 
relations: An inside view of Japan’s policies and purposes. 
New York, Chicago, Toronto, London and Edinburgh: 
Fleming H. Revell Co. 370 p. Index. 22 cm.
• Summary: The author argues for naturalization rights for 
Japanese in America. Contents: Introduction. Book I: The 
Manchurian question (p. 23-142). Book II: The Korean 

question (p. 143-284). Book III: The immigration question.
 In Chapter 4, titled “Chinese diplomacy in Manchuria,” 
Kawakami argues that by defeating Russia in the Russo-
Japanese war of 1905, Japan (at great sacrifi ce) saved China 
from dismemberment by foreign powers (p. 81): “Suppose 
Japan had not dared to combat Russia, what would have 
become of Manchuria, and indeed of China? With the Three 
Eastern Provinces irretrievably lost to China, other powers 
would not have hesitated to follow the suit of Russia and 
slice for themselves such regions as they had fi xed their 
covetous eyes on. The defeat of Russia at the point of 
the Japanese bayonet, therefore, meant the prevention of 
the dismemberment of China, which would have become 
imminent had the Muscovite been allowed to stay in 
Manchuria.”
 In Chapter 6, titled “Japan’s commercial advance in 
Manchuria and the ‘Open Door’ (p. 113-20), Kawakami 
discusses soybeans and Japan’s policy in Manchuria. 
He argues convincingly that, since May 1906, Japan has 
followed an “Open Door” policy toward Manchuria, “... that 
China’s sovereignty should be respected and the principle 
of equal opportunity for all nations should be adhered to 
with the utmost sincerity. In spite of all the harsh judgments 
passed by foreign critics, I do not hesitate to assert that Japan 
has been faithful to this fundamental policy sanctioned by 
the throne.” Japan has promoted her own interests in the 
“Three Eastern Provinces” and allowed other nations to 
do likewise. Indeed: “Japan has subsidized her steamship 
lines to Manchuria, installed commercial museums in 
various important Manchurian towns in order to advertise 
her merchandise, sent commercial agents to inquire into 
the Manchurian markets, and, what is more important, has 
become a most liberal purchaser of Manchurian products, 
thus establishing close business relations with the native 
producers and merchants. These, reinforced by the advantage 
which she enjoys over Western nations in geographical 
position and the cost of production and transportation, have 
enabled her to push her trade in Manchuria with remarkable 
success.
 What is the secret of Japan’s secret of commercial 
success in Manchuria? This question Westerners usually 
answer with the hackneyed two words–cheap labor.” This 
is true, however, the main reason is “that Japan, of all 
foreign nations, has been the only customer for Manchurian 
products...”
 Kawakami believes that the only man who perceives 
the crux of the Manchurian question is George Bronson 
Rea, as described in his article of March 1910 titled “Beans: 
The solution of the commercial situation in Manchuria,” 
published in his periodical the Far Eastern Review 
(Shanghai).
 “The real basis of Japan’s success in Manchuria is, Mr. 
Rea believes, the operation of the fundamental economic 
law, that the country consuming the major portion of the 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   100

© Copyright Soyinfo Center 2021

exports of another country holds the most advantageous 
position in supplying its necessary imports. Now Japan has 
for years been the chief consumer of Manchuria’s principal 
export, consisting of [soy] beans and bean cake.” Before the 
Russo-Japanese war, Chinese traders controlled this trade. 
But since Japan’s victory in the war, all that has changed. 
“Japan began an aggressive campaign to gain control of the 
Manchurian trade, and success soon crowned her efforts. 
Says Mr. Rea:
 “Under these conditions the foreign merchants and 
their agents in the interior are placed at a disadvantage from 
the outset. As they could not penetrate into the interior and 
purchase beans by an exchange of commodities, they are 
reduced to selling their wares for cash–the one thing the 
nation was short on.”
 “Not a few critics have been at pains to create in Europe 
and America the impression that Japan discriminates against 
foreigners in Manchuria in shipping and railway rates. 
The subsidized shipping of Japan, as one of such critics 
insinuates, carries Japanese goods at a minimum charge, 
subject to further rebates as quantities rise, from the place 
of manufacture to the port of Tairen [Dairen], thence the 
goods are carried at special rates to their selling place over 
the tracks of the South Manchuria Railway. In Mr. Rea’s 
opinion, such charges and insinuations fall short of the 
mark in explaining the loss of the Manchurian market for 
American and European products, and he sums up the whole 
situation in these words:
 “It is a far cry from high diplomacy to the humble soya 
bean, yet we hold to the belief that the past and present 
commercial situation and ultimate solution of the vexatious 
Manchurian question are bound up in the control of this one 
product.”
 In the next sentence, Mr. Kawakami writes: “That really 
furnishes the key to the Manchurian question.”
 Note 1. In the index, the soya bean is indexed under 
“Manchurian bean,” and not under “soy” or “soya.”
 Note 2. Kiyoshi “Karl” Kawakami (1873-1949) was a 
Japanese Christian journalist who was born in Yonezawa, 
educated in the law in Japan, and was for a short time 
involved in newspaper work in that country. In 1901 he 
came to the United States and studied at the universities of 
Iowa and Wisconsin. In 1905, engaged in journalism, he 
traveled extensively in China, Siberia, and Russia. He was 
a correspondent for leading newspapers in Tokyo and a 
frequent contributor to American magazines and newspapers. 
(Continued).

270. Kawakami, Kiyoshi Karl. 1912. American-Japanese 
relations: An inside view of Japan’s policies and purposes 
(Continued–Document part II). New York, Chicago, Toronto, 
London and Edinburgh: Fleming H. Revell Co. 370 p.
• Summary: (Continued): Book III (p. 285+): The 
immigration question. 18. Japanese immigration before the 

exclusion agreement. 19. Denis Kearnyism once more–I. 20. 
Denis Kearnyism once more–II. 21. Japanese immigration 
after the exclusion agreement. 22. The Japanese in 
California. 23. The naturalization of Japanese.
 Chronology of Japanese in California, and anti-Japanese 
activities. Most of this chronology is summarized from 
Kawakami (1912), but key events after 1912 have been 
added from other reliable sources.
 1790 March 26–Naturalization Act of 1790 provides the 
fi rst rules to be followed by the U.S. in granting citizenship. 
It limits naturalization to aliens who are “free white persons” 
and thus leaves out slaves, native Americans, indentured 
servants, free African-Americans, and later Asians.
 1866–The fi rst Japanese immigrants enter the USA, 
7 in number vs. 278,916 European immigrants the same 
year. From 1866 and 1885 the peak number of Japanese 
immigrants to the USA is 78 in 1871, compared with 
648,000 European immigrants in 1882.
 1882 May 6–Chinese Exclusion Act, barring Chinese 
immigration, is passed by Congress.
 1884–Amendments to the 1882 Exclusion Act tightened 
the provisions that allowed previous immigrants to leave 
and return, and clarifi ed that the law applied to ethnic 
Chinese regardless of their country of origin. This facilitated 
the introduction of Japanese labor into California. Large 
landowners in California tried to encourage Japanese 
immigration by offering alluring terms.
 1886–Japanese immigration to the USA begins to rise. 
From 1886 to 1898 the number of Japanese immigrants rose 
from 194 to 2,230.
 1890–The U.S. census reports 2,039 Japanese residents 
in the U.S., including 1,147 in California, mostly student-
laborers in San Francisco.
 1892 May–The fi rst anti-Japanese movement on 
American begins in San Francisco, led by local three 
newspapers: Morning Call, San Francisco Examiner, and 
San Francisco Bulletin. It culminated on 10 June 1893 in 
the San Francisco Board of Education resolution relegating 
Japanese students to the segregated Chinese school. After 
intervention by the Japanese consul, the resolution was 
soon rescinded, ending this early chapter of anti-Japanese 
agitation.
 1899–Japanese immigration fi gures jump to 12,635 (still 
insignifi cant compared with 297,000 European immigrants) 
for two reasons: (1) This is the fi rst year that Japanese 
immigration to Hawaii is included in immigration statistics 
to the USA. In fact, more than half of the total Japanese 
immigrants stayed in Hawaii. (2) Western U.S. railroads, 
fi nding that Japanese made excellent section workers, used 
every possible means to attract them to the USA.
 Note: By the late 1900s, the word “unassimilable” (or 
“inassimilable”) was being applied to both Japanese and 
Chinese immigrants on the west coast of the United States by 
Caucasian writers.”



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   101

© Copyright Soyinfo Center 2021

 1900 April 30–The Organic Act is signed by President 
McKinley, incorporating Hawaii as a territory of the United 
States. The act went into effect on June 14, after which date 
contract labor was no longer legal. As a result, more than 
8,000 laborers took part in 20 strikes within a month, calling 
for higher wages, reduced working hours, and hiring of 
Japanese overseers.
 1900–The U.S. census reports 24,326 Japanese / Nikkei 
in the U.S., with 10,151 living in California and 1,781 in San 
Francisco.
 1900–The fi rst anti-Japanese protest rally in California 
takes place in San Francisco, instigated by local labor groups 
and led by Mayor James D. Phelan, who later became State 
Senator. In response, the Japanese Deliberative Council of 
America is formed.
 1905 May 14–The Asiatic Exclusion League is 
formed in San Francisco, marking the offi cial beginning 
of the organized anti-Japanese movement. Among those 
attending the fi rst meeting were labor leaders (and European 
immigrants) Patrick Henry McCarthy and Olaf A. Tveitmoe 
of the Building Trades Council of San Francisco and Andrew 
Furuseth and Walter McCarthy of the Sailor’s Union. 
Tveitmoe was named the fi rst president of the organization.
 1906 April 18–The Great Earthquake and Fire devastates 
San Francisco. Japanese enclaves in Chinatown and South of 
Market are devastated but South Park and Western Addition 
survives and thrives. The Japanese government contributes 
$246,000 to the City of San Francisco for earthquake relief, 
more than all other foreign nations combined. The Japanese 
community relocates to the present Japantown (Nihonjin 
Machi, Nihonmachi)–which celebrated its 100th anniversary 
in 2006 as the fi rst and oldest Japanese community in the 
continental United States.
 1906–The Japanese population of the United States 
(incl. Hawaii) fi rst tops 75,000.
 1906 Dec. 23–A mass meeting is held in Walton Hall, 
San Francisco, to demonstrate the animosity of the laboring 
class against the Japanese. It is presided over by Olaf A. 
Tveitmoe. (Continued). Address: Japan.

271. Shin Sekai-sha. 1912. Zaibei Nippon-jin kan [Directory 
of Japanese in the USA]. San Francisco, California: Shin 
Sekai-sha. [Jap]*
• Summary: The 1912 edition is at Waseda University in 
Tokyo. Address: San Francisco, California.

272. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1912. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 8]. 
650 Ellis St., San Francisco, California. 652 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary:  See next 2 pages. This book is read and 
numbered from “back to front” compared with typical 

English books; it is mostly (99%) in Japanese. The English-
language title page reads: The Japanese American Year Book.
 The book is divided into 14 parts, each numbered 
separately. Contents: (1) Table of contents (4 p.). (2) Ads 
(4 p.). (3) Maps (2 p.): Map of the United States. Map of 
California (1 p. each, in Japanese). (4) Graphs and charts on 
4 unnumbered pages: (A) Bar chart: Population of Japanese 
living in the USA from 1869 to 1911 (some years missing 
before 1904). Three pie charts: (B) In which U.S. states do 
Japanese live? (C) Occupations of Japanese in USA. (D) 
Japanese in USA by gender. (E) Bar chart: Agricultural land 
use by Japanese by state. (F) Bar charts of four things for 7 
years. (5) Black and white photos on 16 unnumbered pages. 
(6) Advertisements (A-1 to A-18). (7) Front part (p. 1-150), 
including general information about America, Japanese in 
America, U.S. and agricultural census data, etc. (8) Ads 
from San Francisco. (9) Back part (p. 1-136). (10) Assorted 
ads (B-1 to B-66). Appendixes: (12) Table of contents of 
Directory of Japanese living in America (2 p.). Appendix 
1. Japanese living in America, alphabetically by state, and 
within each state by city (p. 1-194). Appendix 2. Assorted 
California ads (p. C-1 to C-42).
 (4A) Population of Japanese living in the USA from 
1869 to 1911 (read from right to left). 40 people in 1869, 55 
in 1871, 95 in 1874, 270 in 1878, 420 in 1884, 500 in 1885, 
1,200 in 1887, 2,300 in 1890, 6,000 in 1895, 35,000 in 1899, 
53,761 in 1904, 61,034 in 1905, 75,534 in 1906, 89,575 in 
1907, peak of 103,683 in 1908, 98,718 in 1909, 93,644 in 
1911.
 (4B, top pie chart) In which U.S. states do Japanese 
live: Total Japanese population in USA: 93,359. California 
56,760. Washington 16,817. Colorado, Arizona, and New 
Mexico combined 5,083. Rocky Mountain region (Nevada, 
Utah, Idaho, Wyoming, Montana?) (Sanchubu-gun) 4,896. 
Oregon 3,795. Colorado 3,731. New York 2,178. Idaho 
1,168. Utah 1,472 (see also p. 79).
 (4C, lower left pie chart) Occupations of Japanese in 
USA: Total 76,000. Farm laborers 36,000. Domestics 8,000. 
Merchants and hotel workers 7,500. Farm owners (Nogyo 
keiei-sha) 5,000.
 (4D, lower right pie chart) Japanese in USA by gender: 
Total 93,359. Adult men 76,378. Adult women 9,673 (so 7.9 
men for each woman). Boys–American born 3,237. Girls–
American born 3,195.
 (5) How Japanese worked agricultural land in the USA 
(3 bar charts) (5A) Far left graph: Too hard to read bottom 
of graph. (5B) Right graph: California. Colorado. Idaho. 
Texas. Washington. Utah. Oregon. Nebraska. New York. 
Florida. Other. (5C) 3rd graph (full page): Gives data from 
1905 to 1911 for the following states: California, Colorado, 
Idaho, Texas, Washington, Utah, Oregon, Nebraska, New 
York, Florida, and Other. For each state gives the following: 
black bar = genkin shakuchi = rent the land; pay cash (most 
prevalent). White bar with wavy line = buai kôsaku = pay a 
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percentage of the crop (#2 most prevalent). Dark diagonal 
lines = ukeoi kôsaku = a person asks you to cultivate and 
manage the land (#3 most prevalent). Light diagonal lines = 
shoyû = Cultivators owns the land (least prevalent).
 In 1910, the value of miso and shoyu imported from 
Japan to San Francisco topped $100,000. Also imports 
of soybean cakes (daizu kasu) from Manchuria increased 
rapidly (p. 75).
 In 1910, the value of shoyu and pickles imported from 

Japan to Portland, Oregon, was $11,094 (p. 77).
 Basic information about how the survey was conducted, 
its scope, and reaction to it is given on pages 67, 73, 79-
80, 90, 98-100, and 114 of this year book. The date on 
page 1 of the directory is Meiji 44 (1911), Oct. 1. On page 
67 is a comparison of Japanese and American import and 
export data–this data compiled by both countries; soy is 
not mentioned. Pages 73 on show existing government 
forms that Japanese had fi lled out: Marriage certifi cate, 
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birth certifi cate, divorce, military draft, type of business and 
business license, agricultural work details, visa, etc. These 
provided important basic information for the surveys of 
Japanese in California.
 Pages 79, 80, and 90 contain data compiled by the 
Nichibei newspaper, perhaps a survey conducted by sending 
out forms, with follow-up by phone calls. The fi rst Japanese 
laborers came into California in Meiji 2 (1869); A Dutchman 
named Snail brought a group of 40 Japanese workers. In 
Meiji 11 (1878) a census of Japanese in California was 
conducted. In Meiji 37 (1904) the fi rst detailed research on 
Japanese in California was conducted.
 The Directory shows Japanese companies making 
soyfoods in California, Utah, Oregon, and Washington. 
Address: San Francisco, California.

273. Pacifi c Trading Co., Inc. 1912. General importers and 
exporters (Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei 
Nenkan [Japanese-American Yearbook. No. 8]. Unnumbered 
page near front. [Jap; Eng]
• Summary: Ad (full page). The top one-fi fth of this ad is in 
English. This company imports various goods including (in 
Japanese) shoyu and miso. In English: “Rice, soy, canned 
goods, vegetable wax, dried vegetable, crockery, chilli 
pepper, dried ginger, etc.” “Cable address ‘PacTrad.’”
 The company’s full-page ad near the front of the 1914 
Yearbook (p. 1) shows company trademarks / logos for 
Kikkoman Shoyu and Higeta Shoyu. Address: 441-443 Clay 
St., San Francisco, California. Phone: Kearny 1263. Douglas 
170. Home C 5456.

274. Hokubei Shokai. 1912. Hokubei Shokai (Ad). In: 
Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan [Japanese-
American Yearbook. No. 8]. p. C-11. [Jap]
• Summary: Ad (½ page). This company (an original 
manufacturer and importer, under special contracts) imports 
various goods including miso and shoyu. Only the address in 
California (1 line) is given in English. Address: 246 Jackson 
St., San Jose, California.

275. Kinokuniya Co. (The). 1912. The Kinokuniya Co. 
(Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 8]. p. C-16. [Eng; jap]
• Summary: Ad (¼ page). The top ¼ of this ad is given in 
English. This company sells various goods including (in 
Japanese) miso and shoyu [soy sauce]. Address: 224 Jackson 
St., San Jose, California. Phone: San Jose 1276.

276. Ozaki Shoten (Okaki & Co.). 1912. Ozaki Shoten 
(Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 8]. p. C-24. [Eng; jap]
• Summary: Ad (¼ page). The top 1/5 of this ad is given 
in English. This company sells various goods including (in 
Japanese) shoyu [soy sauce]. A similar ad also appears in 

the 1913 Yearbook (last block of ads, p. 23). Says it is a 
branch of Ozaki Shoten, a shoyu maker in Wakayama, Japan. 
Address: 404-406 E. First St., Los Angeles, California.

277. Tozai Boeki Shokai (Oriental & Occidental Trading 
Co.). (The). 1912. General importers and exporters (Ad). In: 
Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan [Japanese-
American Yearbook. No. 8]. p. C-36. [Eng; jap]
• Summary: Ad (full page). The top ¼ of this ad is given 
in English. This company sells various goods including (in 
Japanese) shoyu [soy sauce]. Address: 461 Pacifi c Building, 
Market St. at 4th, San Francisco, California. Phone: Douglas 
3284.

278. Omiya / Ohmiya (Omiya Co. (The)). 1912. The Ohmiya 
Co. (Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 8]. p. C-38. [Eng; jap]
• Summary: Ad (full page). The top 1/5 of this ad is given 
in English. This company sells various goods including (in 
Japanese) irimame [roasted soybeans / soynuts].
 Note 1. This is the earliest document seen (Dec. 2012) 
showing that roasted soybeans are now available in North 
America; they were probably imported from Japan. Address: 
130½ South Park, San Francisco, California.

279. Aki Shokai (Aki Co., Inc. (The)). 1912. The Aki Co. 
(Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan 
[Japanese-American Yearbook. No. 8]. p. [C-41]. [Eng; jap]
• Summary:  See next page. Ad (full page). The top ¼ of 
this ad is given in English. This company sells various 
goods including (in Japanese) miso and shoyu [soy sauce]. 
The company also has a Fresno branch at 1505 Kern St., 
Fresno, California. An illustration shows the face of a Tengu, 
a long-nosed mythological creature or goblin. Mock Joya 
(1960, p. 523) states: “The Tengu is the most widely feared 
of traditional superhuman monsters. It is known to abduct 
young women, kidnap little children, and do other mischief 
but at the same time, much superhuman power of punishing 
the bad and helping the good is attributed to it.” It is part 
bird and part human, and is able to fl y at terrifi c speeds. “It 
is dressed in a costume similar to that worn by yamabushi or 
mountain Buddhist priests... All Tengu live in high wooded 
mountains, far from villages.”
 This ad also appears in the 1913 yearbook. Address: 
1122-1130 4th St., Sacramento, California (P.O. Box 258).

280. Hawaii Shimpo-sha (The Hawaii Shimpo). comp. 1912. 
Hawai Nihonjin nenkan [Hawaiian-Japanese annual. No. 
10]. Honolulu, Hawaii: Hawaii Shimpô-sha (The Hawaii 
Shimpo). [Jap]*
• Summary: Name of company with diacritics is: Hawaii 
Shimpô-sha. Address: Los Angeles.

281. Pacifi c Commercial Advertiser (The) (Honolulu, 
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Hawaii). 1913. Speaks for duty on Hawaiian pineapples: 
hearing before committee of Ways and Means attended by 
A.W. Eames. Jan. 22. p. 1, col. 2.
• Summary: “(By Federal Wireless Telegraph.)
 “Washington [DC], January 21.–(Special to The 
Advertiser)–A score of persons whose interests are affected 
by the agricultural schedule were on the witness list when 
the house committee on ways and means today resumed its 
hearings.”

 E.W. Eames, of Honolulu and San 
Francisco, speaking for the Hawaiian 
Pineapple Growers’ Association, urged 
maintenance of the present tariff on 
pineapples.
 “A plea for guards against the labor of 
the Orient was made by J. Culbertson of 
Paris, Texas, representing the Interstate 
Cottonseed Crushers’ Association. He 
wanted soya beans used in the manufacture 
of lards to be admitted free of duty.”

282. San Francisco Chronicle. 1913. Pork 
and beans hair tonic; Sure! Didn’t you 
know that? Jan. 26. p. 7.
• Summary: A California inventor, Thomas 
H. Bartlett, found out a few years ago 
that pork and beans “had the property 
of ‘fi lling’ the hair into the head and to 
cause that already in place to ‘stick’ to 
its support. In his patent, No. 920,002, 
Mr. Bartlett describes his hair tonic as 
consisting of pork fat, [soy] bean oil, and 
other specifi ed ingredients,...”

283. Madson, B.A. 1913. Re: Most 
varieties of Soy beans froze before 
maturing. Letter to Mr. W.J. Morse, Bureau 
of Plant Industry, Washington, DC, Feb. 13. 
1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: I am 
enclosing the cards which you sent to Dr. 
Shaw for the record of the Soy beans. With 
most of these varieties the stand was very 
poor, and all of them froze before maturity, 
so that our record is very incomplete.
 “Very truly yours, B.A. Madson (M/B.)”
 Location: National Archives, College 
Park, Maryland. Record group 54–
Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. 
of Forage Crops and Diseases. Series–
Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–
Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth 

of Rutgers Univ., April 2017. Address: Univ. of California, 
College of Agriculture, Agric. Exp. Station, Berkeley, 
California.

284. Madson, B.A. 1913. Re: Request for more varieties 
of Soja bean seed to test again. Letter to Mr. W.J. Morse, 
Bureau of Plant Industry, Washington, DC, March 27. 2 p. 
Typed, with signature on letterhead.
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• Summary: “Dear Mr. Morse: I would like to know if it 
would be possible for us to secure small amounts of Soja 
bean seed for variety trials this season. You will doubtless 
remember that the varieties sent out here last year were killed 
by frosts, but this may be accounted for from the fact that 
they were planted at least one month too late. They would 
probably do much better if seeded at an earlier date, about 
the middle of May. I am enclosing a list of the varieties 
which we had last year and would like to know if we can 
secure small samples of as many of them as you have on 
hand.
 “Hoping to hear from you regarding this matter, I am
 “Yours very truly, B.A. Madson.
 Note: On a 2nd sheet of paper is a list of S.P.I. Nos. and 
soybean variety names, the same varieties that were sent to 
Berkeley in 1912 but in a different order.
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Univ. of California, College of 
Agriculture, Agric. Exp. Station, Berkeley, California.

285. Morse, W.J. 1913. Re: Your request for varieties of Soy 
beans. Letter to Prof. B.A. Madson, College of Agriculture, 
Experiment Station, Berkeley, CA, April 4. 1 p. Typed, 
without signature (carbon copy).
• Summary: “Dear Sir: I have your letter of March 27th 
advising that you desire to secure if possible small amounts 
of a number of varieties of Soy beans for a varietal trial this 
season. I am taking pleasure in sending you today one pound 
each of the following varieties:
 “Auburn #32909
 “Cloud #16790
 “Ito San #17268
 “Taha #21999
 “Swan #22379
 “Mammoth #31867
 “Peking #32907
 “Guelph #17261
 “Virginia #32906
 Haberlandt #34924
 “With regard to the list of varieties enclosed by you I 
regret to say that I was unable to supply the Meyer, Duggar, 
and Austin varieties as our supply is exhausted.
 “Yours very truly, Scientifi c Assistant. (Enclosure)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 

Univ., April 2017. Address: Scientifi c Assistant, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

286. Madson, B.A. 1913. Re: I have just received the 
Soja bean seed. Letter to Mr. W.J. Morse, Bureau of Plant 
Industry, Washington, DC, April 15. 1 p. Typed, with 
signature on letterhead.
• Summary: “Dear Sir: I have just received the Soja bean 
seed which was sent to us from your Department.
 “Thanking you very much for the same, I beg to remain,
 “Very truly yours, B.A. Madson”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Univ. of California, College of 
Agriculture, Agric. Exp. Station, Berkeley, California.

287. San Francisco Chronicle. 1913. Harbor news. Nov. 29. 
p. 16.
• Summary: The British steamer Nile, Captain George 
S. Lapraik, of the Pacifi c Mail Company’s intermediate 
services, arrived in the port of San Francisco yesterday.
 “Principal items in the Nile’s manifest were 6,148 mats 
of rice, 1,802 bales of raw silk, 1,476 rolls of matting, 124 
bales of jute, 3,000 tubs of shoyu, 200 bags of sugar, 361 
chests of tea, 400 bales of hemp.” And there were 239 bags 
of mail.

288. Product Name:  Tofu.
Manufacturer’s Name:  Hideshima Tofu-ya.
Manufacturer’s Address:  1509½ Geary St., San Francisco, 
California.
Date of Introduction:  1913.
New Product–Documentation:  The Japanese-American 
Yearbook (Nichibei Nenkan). No. 9 (Published by Nichibei 
[Shinbun], Japanese-American News). 1913. p. 25. Also in 
1914. p. 14.
 Talk with Mr. Seizô Oka, Head, History Room, 
Japanese Cultural and Community Center, San Francisco. 
1989. Dec. 5. The man who ran this company was 
probably Shichisaburo Hideshima. He was later head of an 
employment agency.

289. Product Name:  Tofu.
Manufacturer’s Name:  Ooe Tofu-ya.
Manufacturer’s Address:  1621 Buchanan St., San 
Francisco, California.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
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Directory entry p. 25. Also in 1914, p. 14. Phone: West 2157.

290. Product Name:  Tofu.
Manufacturer’s Name:  Hinode Yao-ya.
Manufacturer’s Address:  376 8th St., Oakland, California.  
Phone: Oakland 6613.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 34. Fresh produce, fi sh market, and tofu 
maker. Also in 1914, p. 37. At the same address and phone. 
This time they have an ad (in Japanese only, titled Japanese 
American foods) but no directory listing, making us wonder 
whether they make tofu or buy it from elsewhere. Yet there 
are no other tofu makers in Oakland. Their ad features tofu, 
but they also sell vegetables, pickles, dried goods and other 
food items.
 Note 1. A “yao-ya” is a greengrocer. Note 2. This 
company is still in Oakland in 1940, but at a different 
address.

291. Product Name:  Tofu.
Manufacturer’s Name:  Kuwamoto Tofu-ya.
Manufacturer’s Address:  2516½ Shattuck Ave., Berkeley, 
California.  Phone: Berkeley 6916.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 39. Also in 1914, p. 42.

292. Product Name:  Tofu.
Manufacturer’s Name:  Nitahara / Nidawara Tofu-ya.
Manufacturer’s Address:  1620 Park St., Alameda, 
California.  Phone: Alameda 3092.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei 
Shinbun-sha. 1913. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory 
entry p. 42. Note: Hieda Tofu-ya was 
at this address in 1909 (Directory entry 
p. 29), Mizoda Tofu-ya in 1911, and 
Hashimura Tofu-ten in 1912 (Directory 
entry p. 38). Same phone no.

293. Product Name:  Tofu.
Manufacturer’s Name:  Shikasho Tofu-
ya.
Manufacturer’s Address:  79 Japanese 
Alley, Sacramento, California.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei 
Shinbun-sha. 1913. Nichi-Bei Nenkan 
[Japanese-American Yearbook]. Directory 
entry p. 58. Note: Oouchida Tofu-ya was 

at this address in 1912 (Directory entry p. 53).

294. Product Name:  Tofu.
Manufacturer’s Name:  Kawamura Seigyo oyobi Tofu-ya.
Manufacturer’s Address:  P.O. Box 84, Florin, California.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 61. Fresh fi sh market and tofu shop. 
Also in 1914, p. 66. But the company name is now simply 
Kawamura Tofu-ya.

295. Product Name:  Tofu.
Manufacturer’s Name:  Tsuruta Tofu-ya.
Manufacturer’s Address:  218 1st St., Marysville, 
California.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 71. Also in 1914, p. 76.

296. Product Name:  Tofu.
Manufacturer’s Name:  Takahashi Tofu-ya.
Manufacturer’s Address:  P.O. Box 94, Visalia, California.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 112.

297. Product Name:  Tofu.
Manufacturer’s Name:  Misuzu (?) Tofu-ya.
Manufacturer’s Address:  319 Jackson St., Los Angeles, 
California.  Phone: A 1682 or Bro. 3503.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 126. Also in 1914, p. 128. Note: Oogushi 
Tofu-ya was at this address in 1912 (Directory entry p. 115).

298. Product Name:  Miso.
Manufacturer’s Name:  Marumi Miso Seizo-sho.
Manufacturer’s Address:  2113 S. Vermont Ave., Los 
Angeles, California.  Phone: 71525.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 126. Also in 1914, p. 128. But the address 
is now 607 N. Alameda St. Phone: A 2818. Note: This is the 
2nd earliest known miso manufacturer in Los Angeles or in 
California (one of two).

299. Product Name:  Miso.
Manufacturer’s Name:  Rafu Miso Seizo-sho [Los Angeles 
Miso Manufacturing Co.].
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Manufacturer’s Address:  6079 N. Alameda St., Los 
Angeles, California.  Phone: A 2818.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 126. Note: This is the 2nd earliest known 
miso manufacturer in Los Angeles or in California (one of 
two). “Rafu” is the Japanese nickname for Los Angeles.

300. Product Name:  Tofu.
Manufacturer’s Name:  Tsumiyoshi (Sekizen?) Tofu-ya.
Manufacturer’s Address:  P.O. Box 46, Oxnard, California.  
Phone: Home R 129.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 140. Also in 1914, p. 145. Note: Tateishi 
(Tachiishi?) Tofu-ya was at this address in 1911 (Ad p. 
C-14).

301. Product Name:  Tofu.
Manufacturer’s Name:  Shirai Tofu-ya.
Manufacturer’s Address:  P.O. Box 186, Oxnard, 
California.  Phone: Home 236.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 140. Also in 1914, p. 145. Note: Kajikawa 
Tofu-ya was at this P.O. Box in 1912 (Directory entry p. 
121).

302. Product Name:  Marusan Sweet White Miso (Shiro-
Miso), Special Koji.
Manufacturer’s Name:  Marusan Joto Shiromiso. Renamed 
Marusan Miso Seizo-sho in 1920.
Manufacturer’s Address:  607-609 North Alameda, Los 
Angeles, California.  Phone: A 2818.
Date of Introduction:  1913.
New Product–Documentation:  Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan (Japanese-American Yearbook). Ad 
(full page), p. 27 near end of book. Our goods are the best 
(Marui beppin). Mr. Saburo Takasugi, owner. This company 
makes sweet white miso (shiro miso) and special koji, which 
it says are better than similar products imported from Japan. 
This ad also appears in the 1914 Yearbook, p. 28 near end of 
book. 
 A similar half-page vertical ad appears in the 1918 
Yearbook (p. 31). “L.A. Miso Mfg. Co., 605-7-9 N. 
Alameda St., Los Angeles, California.” Trade mark: 
Shows 3 horizontal lines in a circle (“Reg. U.S. Pat. Off.”), 
pronounced either “Marusan” or “marumi” (the latter means 
“fl avor” in Japanese). In Japanese is written (in big, bold 
characters). Rafu Shiro-miso Seizô-sho. Takasugi Saburo. 
Shiro-miso seizô-sho.
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 The Japanese American Directory. 1920. p. 274. Ad 
(¼ page), top right. The company name and address are 
written in English at the top of this ad: L.A. Miso Co., 607 
N. Alameda Ave., Los Angeles, California. But 80% of 
the ad is in Japanese. The large Marusan brand and logo 
(three horizontal lines in a circle) is at the top center of the 
Japanese portion. Phone: 12818. Making and selling shiro 
miso [sweet white miso]. The original maker of miso in the 
United States. Marusan Joto [high class] shiro miso and 
special koji. Note: This company (which now has only an 
English name) was one of two which began making miso 
in Los Angeles in 1913. Of the two, this company may very 
well started to make its miso fi rst, and/or started to sell its 
miso commercially fi rst. Sweet white miso takes less time to 
make than any other type of miso.
 The Japanese American Directory. 1920. p. 296. 
Directory entry reads (all in Japanese): Marusan Miso 
Seizô-sho, 605 N. Alameda St. Phone: 12818. Also in 1921, 
p. 305. Ad (¼ page) all in Japanese. A huge Marusan logo 
fi lls the top half of the ad. The address is now given as 605 
N. Alameda St. (607-609). Also in 1921 directory, p. 314. 
Also in 1922, p. 303 (½-page ad. At top of ad is written in 
English: “L.A. Miso Mfg. Co., 605-7-9 N. Alameda Street, 
Los Angeles, Calif.” Large, bold Marusan logo below that. 
KATO Shigetaro is now owner), and p. 315 (directory). 
 Also in 1923, p. 332 (ad) and p. 355 (directory). Also 
in 1924, p. 371 (impressive full-page ad. Founded in 1912 
[but Soyinfo Center’s earliest record is 1913]) and p. 394 
(directory; new phone number: 826773). Also in 1925, p. 
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S-15 (full-page ad; new phone number: VAndike 6773. 
Founded in 1912) and p. S-44 (directory; new phone number: 
VA 6773). Also in 1926, p. S-35 (directory).

303. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1913. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 9]. 
650 Ellis St., San Francisco, California. 716 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]

• Summary:  See also next page. This book is read and 
numbered from “back to front” compared with typical 
English books; it is mostly (99%) in Japanese. The English-
language title page reads: The Japanese American Year Book.
 The book is divided into 13 parts, each numbered 
separately. Contents: (1) Front matter (incl. how this book 
was created) (5 p.). (2) Table of contents, general (4 p.). (3) 
Table of contents, ads (4 p.). (4) Photos (black and white 
on 12 unnumbered pages). (5) Graphs and charts on 4 
unnumbered pages: Three pie charts for 1912: (A) In which 
U.S. states do Japanese live. (B) Occupations of Japanese in 

USA. (C) Japanese in USA by gender. Two pie charts (D-E). 
Increase and decrease of Japanese population by gender. (F) 
Bar chart: Agricultural land use by Japanese by state. (G) 
Agricultural crops grown by Japanese. (6) Photo of the site 
to be of the Panama-Pacifi c International Exposition (1915) 
in San Francisco. (7) Two maps: Map of the United States. 
Map of California (2 p.). (8) Advertisements (A-1 to A-18). 
(9) Front part (p. 1-152), including general information about 
America, Japanese in America, U.S. and agricultural census 
data, etc. (10) Ads (p. 1-16). (11) Back part (p. 1-142). (12) 
Ads (B-1 to B-64). Appendixes: (13) Table of contents for 
directory of places where Japanese live in America, by 
state, and within each state by city: In Japanese (2 p.). In 
English (2 p.). (14) Directory of Japanese living in America, 
interspersed with ads (p. 1-228). (15) Ads (p. 1-50). (16) 
Copyright page.
 In a table (p. 57), one vertical line gives soybean 
production statistics in Japan from 1905-1909 (fi ve year 
average): Area: 464,021 cho (1 cho = 2.45 acres; so 
1,136,851 acres). Production: 3,766,962 koku (1 koku = 180 
liters = 47.6 gallons = 308 lb = 5.13 bushels; so 1,932,452 
bushels). Average yield 0.87 koku/tan or tanpo. Note: 
Something seems to be wrong with these soybean statistics. 
The yield of Japanese soybeans seems too low; only about 
1-2 bushels per acre.
 A table (p. 92) shows Japanese population in the top 
8 U.S. states in 1912. There are 7 columns: Male adults, 
female adults, male children born in USA, male children 
born in Japan, female children born in USA, female children 
born in Japan, and total. The totals are: California: 58,555. 
Washington: 16,037. Colorado 3,556. Oregon 3,518. New 
York 2,002. Idaho 1,392. Utah 1,390. Montana 972.
 Individual lines in various tables (p. 115-150) show tofu, 
miso and shoyu makers in the United States by state, and 
within California by city. There are 7 columns: Location, 
total no. of shops, no. of owners, investment ($), sales ($/
year), workers, salary ($/year). The number of tofu makers 
by state is: California 28. Utah (Ogden) 1. Idaho 2. Colorado 
(Denver) 2. Oregon 1. Washington 9. There are also 2 miso 
makers in Los Angeles and 1 shoyu maker in Oregon. 
Columns 1-2 are fi lled out for all entries, columns 3-4 for 
all California entries, and columns 5-6 for about half the 
California entries.
 A table (p. 26-27) shows import tariffs on goods from 
Japan. These include: Soybeans $0.45/bushel. Shoyu, 
miso, deep fried tofu pouches (aburage), dried frozen tofu 
(Koyadofu) and yuba 40% of their value, but a request is 
being made to change the shoyu, the two tofu products and 
the yuba to 20%.
 The Directory shows Japanese companies making 
soyfoods in California, Utah, Idaho, Colorado, New York, 
Washington state, and Oregon. Address: San Francisco, 
California.
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304. Iwakami & Co. 1913. Importers and wholesale dealers 
in Japanese merchandise (Ad). In: Nichibei Shinbun-sha. 
1913. Nichi-Bei Nenkan [Japanese-American Yearbook. No. 
9]. p. 1. [Eng; jap]
• Summary: Ad (full page). The top and bottom 1/5 of this 
ad are given in English. This company imports shoyu and 
miso from Japan. Address: 427-435 Commercial Street, San 
Francisco, California. Phone: Kearny 2447. Home C 2447.

305. Asahi Shokai K.K. 1913. Asahi Co., Inc. (Ad). In: 
Nichibei Shinbun-sha. 1913. Nichi-Bei Nenkan [Japanese-
American Yearbook. No. 9]. p. 31 (near end). [Eng; jap]
• Summary: Ad (¼ page). The top ¼ of this ad is given 
in English. This Japanese company imports many items, 
including miso and shoyu. Ad also in the 1914 Yearbook, p. 
40 in last block of ads near end of book. Address: P.O. Box 
1057, Oxnard, California. Phone: Home 116. Red 322.

306. Tanaka Shoten. 1913. K. Tanaka Co. (Ad). In: Nichibei 
Shinbun-sha. 1913. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 9]. p. 43 (near end). [Eng; jap]
• Summary:  See next page. Ad (¼ page). The top ¼ of this 
ad is given in English. This Japanese company imports many 
items, including sake, white rice, miso and shoyu. Address: 
1531 Geary St., San Francisco, California. Phone: Filmore 
2179. S 2947.

307. United States Dept. of the Treasury. 1914. Abstracts 
of decisions of the Board of General Appraisers: Before 
Board 3, February 13, 1914. No. 34831.–Prepared beans–
Hamanatto. Treasury Decisions under the Customs and 
Other Laws 26:299-305. Jan/June. See p. 305.
• Summary: “Protest 669529 of Okada & Ichida Co. (San 
Francisco). Opinion by Waite, G.A.
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 “A commodity called ‘hamanatto’ classifi ed as prepared 
beans under paragraph 251, tariff act of 1909, was claimed 
dutiable as a nonenumerated manufactured article (par. 480). 
Protest overruled.”
 Note 1. This document shows that hamanatto was in the 
United States by 1914.
 Note 2 This is the earliest English-language document 
seen (Nov. 2011) that contains the word “hamanatto” 
(spelled just like this, lowercase). Address: San Francisco.

308. San Francisco Chronicle. 1914. Harbor news. July 22. 
p. 16.
• Summary: The Nippon arrived in San Francisco harbor 
only one day behind schedule. “Principal items in the liner’s 
cargo of 2613 tons measurement were:... 371 cases of cigars, 
6,665 sacks of rice, 885 tubs of shoyu [soy sauce], 700 bags 
of shelled peanuts,...”
 Note the large amount of shoyu being imported into the 
United States in 1914.

309. Product Name:  Tofu.
Manufacturer’s Name:  Oye (Ohye) Tofu-ya.
Manufacturer’s Address:  1621 Buchanan St., San 
Francisco, California.  Phone: West 2157.
Date of Introduction:  1914.
New Product–Documentation:  The Japanese-American 
Yearbook (Nichibei Nenkan). No. 10 (Published by Mr. 
Kyutaro Abiko, of Nichibei [Shinbun], Japanese-American 
News). 1914. p. 14. The company name is written with the 

Chinese characters meaning “Large + Bay.” Tofu-ya means 
“Tofu company.”
 Talk with Mr. Seizô Oka, Head, History Room, Japanese 
Cultural and Community Center, San Francisco. 1989. Dec. 
5. He has talked with Mrs. Sumiko Kawashima (maiden 
name Oye/Ohye) who now lives in Hinode Tower. Her 
father, Mr. Masuzo Oye was an early tofu maker in San 
Francisco. Before him, one of the earliest in San Francisco 
was said to be Jitsutaro Hayashi.

310. Product Name:  Tofu.
Manufacturer’s Name:  Hidejima Tofu-ya.
Manufacturer’s Address:  1509½ Geary St., San Francisco, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 14.

311. Product Name:  Tofu.
Manufacturer’s Name:  Satake Tofu-ya.
Manufacturer’s Address:  79 Japanese Ave., Sacramento, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 62.

312. Product Name:  Tofu.
Manufacturer’s Name:  Nakajima Tofu-ya.
Manufacturer’s Address:  220 Japanese Ave., Sacramento, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 62.

313. Product Name:  Tofu.
Manufacturer’s Name:  Takao Tofu-ya oyobi Gyokujo / 
Tamaba? (Pool Hall / Billiards).
Manufacturer’s Address:  Care of Quon Chong Kee, 
Loomis, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 70. Note 1. No street address or P.O. 
box number is given. Note 2. Loomis is in Placer County, 
northeast of Sacramento between Rocklin and Auburn.

314. Product Name:  Tofu.
Manufacturer’s Name:  Tayama Tofu-ya.
Manufacturer’s Address:  P.O. Box 524, Penryn, 
California.
Date of Introduction:  1914.
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New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 72. Note: Penryn is in Placer County, 
northeast of Sacramento, near Auburn.

315. Product Name:  Tofu.
Manufacturer’s Name:  Yamamoto Ryokan, Tofu-ya.
Manufacturer’s Address:  P.O. Box 372, Newcastle, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 73. Note: A ryokan is a traditional 
Japanese inn. So the owners operate both an inn and a 
tofu shop. Newcastle is in Placer County, northeast of 
Sacramento, in the foothills of the Sierra Nevada mountain 
range, between Loomis and Auburn.

316. Product Name:  Tofu.
Manufacturer’s Name:  Sakai Tofu-ya.
Manufacturer’s Address:  P.O. Box 231, Walnut Grove, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 85. Walnut Grove is a small town 
in Sacramento County, California, at the bend in the 
Sacramento River, about 20 miles south of the city of 
Sacramento.

317. Product Name:  Tofu.
Manufacturer’s Name:  Nojima Tofu-ya.
Manufacturer’s Address:  P.O. Box 136, Isleton, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 87.

318. Product Name:  Tofu.
Manufacturer’s Name:  Tamada Tofu-ya.
Manufacturer’s Address:  P.O. Box 402, Lodi, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 98.

319. Product Name:  Tofu.
Manufacturer’s Name:  Wada Tofu-ya.
Manufacturer’s Address:  P.O. Box 33, Selma, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 109.

320. Product Name:  Tofu.
Manufacturer’s Name:  Matsumoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 95, Dinuba, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 115.

321. Product Name:  Tofu.
Manufacturer’s Name:  Hashimoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 94, Visalia, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 117. Note: Takahashi Tofu-ya had this P.O. 
Box in 1913.

322. Product Name:  Tofu.
Manufacturer’s Name:  Rafu Tofu-ya (Los Angeles Tofu 
Shop).
Manufacturer’s Address:  446 Jackson St., Los Angeles, 
California.  Phone: A2896.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 128. Note: Rafu is the Japanese nickname 
for Los Angeles. Hirano Tofu-ya was at this address in 1911.

323. Product Name:  Tofu.
Manufacturer’s Name:  Nishimoto Tofu-ya.
Manufacturer’s Address:  184 14th St., Riverside, 
California.  Phone: Home 1887.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 149. Note: Yonemura Tofu-ya was at this 
address in 1913.

324. Product Name:  Tofu.
Manufacturer’s Name:  Nakadate (Nakatate or Nakatachi?) 
Tofu-ya.
Manufacturer’s Address:  21 Sausal St., Salinas, California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 160.

325. Product Name:  Tofu.
Manufacturer’s Name:  Okamoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 185, San Juan, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
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Directory entry p. 164. Note: Today, San Juan, located in 
Orange County, is probably the same as San Juan Capistrano, 
named after the mission founded there by Padre Junipero 
Serra on 1 Nov. 1776.

326. Product Name:  Tofu.
Manufacturer’s Name:  Kurosumi (Kokuju?) Tofu-ya.
Manufacturer’s Address:  P.O. Box 427, Sebastopol, 
California.
Date of Introduction:  1914.
New Product–Documentation:  Nichibei Shinbun-sha. 
1914. Nichi-Bei Nenkan [Japanese-American Yearbook]. 
Directory entry p. 174. Note: Sebastopol is a town in 
Sonoma County, about 52 miles north of San Francisco.

327. Product Name:  Tofu.
Manufacturer’s Name:  Miyajima-kan.
Manufacturer’s Address:  P.O. Box Q, Oxnard, California.  
Phone: Home 236.
Date of Introduction:  1914.
New Product–Documentation:  Nichi-Bei Nenkan 
[Japanese-American Yearbook]. 1914. Directory entry p. 62. 
Ad (in English and Japanese) on p. 40 in last block of ads. 
They sell Japanese and western foods, and other goods. They 
have a billiard parlor, and they make and sell tofu. Note: This 
company has the same phone number as Shirae Tofu-ya in 
Oxnard.

328. Gulick, Sidney L. 1914. The American Japanese 
problem: A study of the racial relations of the East and the 
West. New York, NY: Charles Scribner’s Sons. 349 p. Index.
• Summary: The author believes that Japanese in America 
are being treated unfairly, and that they are a real asset to 
the United States. He tackles each of the accusations against 
Japanese head-on and very effectively. Of special interest 
are his summaries of the report of J.D. Mackenzie (p. 29, 
Appendix B).
 Dedication: “To Andrew Carnegie and the host of loyal 
workers for universal peace and the friendship off the East 
and West this book is dedicated.”
 Page 29: “Fortunately, the State of California itself 
has conducted such an investigation, an appropriation of 
$10,000 having been made for this purpose in 1909. Much 
to the surprise of those who had inside information, the 
report proved unexpectedly favorable to the Japanese. 
No appropriation, however, was made for its publication. 
Some assert that it was purposely suppressed. We are, 
accordingly, dependent for our knowledge of its contents 
on a brief ‘Summary for the Press’ furnished by J. D. 
Mackenzie, Labor Commissioner, May 30, 1910.1 As it is 
impossible, advantageously, to condense further the material 
there summarized, the entire summary is reproduced” in 
Appendix B. Footnote: “Portions of the statistical tables were 
subsequently published in the Biennial Reports for 1911 and 

1913 of the State Department of Labor.”
 Appendix B: “Summary by Labor Commissioner J. D. 
Mackenzie of the report of the “Special State Investigation of 
1909” of Japanese in California. Given to the press May 30, 
1910.
 “In 1909 the legislature of California appropriated 
$10,000 to provide for a “drastic investigation of the 
Japanese question... This covered free-hold and lease-
hold lands, the estimation of Japanese by their neighbors, 
their value and need of them as farm laborers, their moral 
relations to society and the industrial, fi nancial, and social 
effect of their presence here. This exhaustive inquiry 
was ordered in the language of the act authorizing it, ‘to 
inform the legislature and the President and Congress.’ The 
investigation was made by the State Labor Commission, and 
the testimony taken by him, names of witnesses, and all facts 
went into his report. The result was that this investigation so 
thoroughly disproved the ground upon which anti-Japanese 
legislation demanded by the legislators who promote it, that 
our State Government has suppressed the report and it has 
never been published.”
 “Quotation from the letter of the Delta Association of 
California to Hon. William J. Bryan, April 24, 1913, on the 
occasion of his visit to California to confer with Governor 
Johnson and the State legislature in regard to the proposed 
anti-alien legislation.”
 “The investigation of Japanese in agriculture covered 
visits to 4,102 farms scattered over thirty-six counties 
and growing almost every crop common to the State of 
California. Of this total number of farms visited, 1,733 
were operated by Japanese farmers as owners, cash 
lessees and share lessees. The remaining 2,369 farms 
were operated by white farmers, being equally distributed 
between those employing white help exclusively and those 
employing mixed races, including Japanese. These 4,102 
farms contained 697,236 acres and produced crops valued 
approximately at $28,000,000 annually. On these farms there 
were employed during the past year an aggregate of 80,982 
persons of all races, 9,452 of whom were women, the length 
of employment varying from a few days to a year. On the 
2,369 farms operated by white farmers, employing a total 
of 63,198 persons, 53.4 per cent of the labor employed was 
white, 36.4 per cent Japanese, and 10.2 per cent various 
other races, including Chinese, Mexicans, Hindus, and 
Indians. On the 1,733 farms operated by Japanese farmers, 
employing 17,784 persons, 96 per cent of the labor employed 
was Japanese, while 872, or 4 per cent, was equally divided 
between male and female white; in other words, on the basis 
of numbers employed, the Japanese furnished practically 
50 per cent, or one half, of the labor necessary to grow and 
harvest the crop, valued at $28,000,000, produced on the 
farms visited in this investigation.
 “The farms on which Japanese were not employed 
were, as a rule, much smaller than those on which they were 
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employed, the former averaging 159 acres, the latter 357, 
demonstrating the necessity of a class of temporary laborers 
on large acreages. Another important fact developed by 
this investigation was the relation between the character of 
the crop grown and the employment of Japanese. On the 
farms where whites were employed exclusively, no berries 
or nursery products were grown and very little vegetables 
outside of beans.”
 There are sections on average wages paid Japanese vs. 
white farm workers, “Japanese farms,” Landownership by 
Japanese,” “Leasing by Japanese,” “Japanese in commercial 
pursuits,” “Japanese population,” and Japanese school 
children.”

Japanese in Commercial Pursuits.–That part of 
the investigation relating to Japanese in business and 
activities other than agriculture is practically complete. 
2,548 establishments [such as tofu shops] were visited 
throughout the State. 1,934 were owned by individuals, 
550 by partnerships, and 64 by corporations. 19.4% have 
been in business less than one year, 24.2% for one year, 
17.2% for two years, and 15.9% for three years, making a 
total of 76.7% of the total established since 1906. Only 58 
establishments, or 2.3% of the total, have been in existence 
for ten years or more. The capital invested in most instances 
was very small, 68.7% of the total having a capital of less 
than $1,000. The total aggregate cash invested amounted 
to over $4 million. The total annual transactions of these 
Japanese establishments amounted to $16,114,407, of 
which $5,938,012 or 36.8% was with white people. The 
total annual rent paid by these fi rms was over $900,000. 
6,556 persons were engaged in the conducting of these 
establishments, of which number 2,546 were males and 
562 females (principally wives of owners) were employers 
and 3,214 males and 234 females employees. In addition 
there were employed by these Japanese fi rms 35 male 
and 20 female white persons.1,410, or 55.3% of the total 
establishments, were conducted entirely by the owners. In 
1,782 establishments, or 69.9%, the employees lodged at the 
place of work.
 The sanitary conditions of the places of work were: 
Good 81.8%. Fair 16.8%. The sanitary conditions of the 
places of lodging were: Good 68.5%. Fair 27.3%. Bad 4.2%.
 1,568, or 61.5% of the total number of establishments 
were located in seven principal cities of the State, as 
follows: Los Angeles 505, San Francisco 497, Oakland 178, 
Sacramento 154, Fresno 100, San José 79, Stockton 54.
 Although San Francisco did not contain the largest 
number of establishments, 34% of the entire investment was 
represented there and 40.2% of the total amount of business 
transacted therein.
 The prevailing number of hours worked per day was 
ten and over, and the prevailing wages paid were from 25 
to $35 per month with board and $40 to $50 without board. 
Address: M.A., D.D., Prof. in Doshisha Univ. and Lecturer 

in the Imperial Univ. of Kyoto, Japan; also author of 4+ 
books incl. The White Peril in the Far East.

329. Ogawa Ryokan. 1914. Ogawa Ryokan (Ad). In: 
Nichibei Shinbun-sha. 1914. Nichi-Bei Nenkan [Japanese-
American Yearbook. No. 10]. p. 40 in last block of ads. [Eng; 
jap]
• Summary: Ad (1/8 page). All in Japanese. They sell fi sh 
and tofu express [probably meaning fresh or fast]. A ryokan 
is a traditional Japanese inn. It is not clear whether they 
make the tofu in-house or buy it from an outside tofu shop. 
Address: 342 3rd St., San Bernardino, California. Phone: 
Sunset 627. Home 1288.

330. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1914. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 10]. 
650 Ellis St., San Francisco, California. 693 p. Reprinted 
in Feb. 2002 in Tokyo by Nihon Tosho Senta. Series: 
Nikkei Imin Shiryôshû. Dai 5-kai [Collected Documents on 
Japanese Emigration. No. 5]. [Jap; eng]

• Summary:  See next 6 pages. This book is read and 
numbered from “back to front” compared with typical 
English books; it is mostly (99%) in Japanese. The English-
language title page reads: The Japanese American Year Book.
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 The book is divided into 14 parts, each numbered 
separately. Contents: (1) Front matter (incl. how this book 
was created) (5 p.). (2) Table of contents, general (4 p.). 
(3) Table of contents, ads (4 p.). (4) Photos (black and 
white on 15 unnumbered pages). (5) Maps and charts on 3 
unnumbered pages. (6) Advertisements (A-1 to A-16). (7) 
Front part (p. 1-165), including general information about 
America, Japanese in America, U.S. and agricultural census 
data, etc. (8) Ads (p. 1-13). (9) Back part (p. 1-136). (10) Ads 
(p. 1-66). Appendixes: (11) Table of contents for directory of 
places where Japanese live in America, by state, and within 
each state by city: In Japanese (2 p.). In English (2 p.). (12) 
Directory of Japanese living in America, interspersed with 
ads (p. 1-228). (13) Ads (2 p. + p. 1-50). (14) Copyright 
page.
 In the front part: There is no import duty / tax on 
soybean oil. The value of the total amount imported was 
$733,937 (p. 87). There is also no import tax on soybeans 
(written “sooyabinzu” in katakana for the fi rst time in these 
Yearbooks) (p. 87). The total value of soybeans imported to 
San Francisco was $27,867 (p. 91). There is (again) no tax 
on soy oil (written Soyamame Abura, in kanji). The total 
value of soy oil imported to Portland, Oregon was $13,692. 
No tax on soy sauce pickled imported to Portland, Oregon, 
worth $10,353 (p. 94).
 A table (p. 97) shows the Japanese population in the 
USA for most years from 1860 (6 people) to 1913. For recent 
years: 1907–89,573. 1908–103,683 (peak). 1909–98,715. 
1910–91,958. 1911–93,359. 1912–93,751. 1913–95,843.
 A table (p. 98) shows Japanese population in the USA 
in the 8 states with the highest populations: California, 
Washington state, Oregon, Colorado, New York, Utah, 
Montana, Wyoming.
 A table (p. 102) shows the number of tofu shops in the 
USA: Total 48. Owners 48. Workers 7. This research was 
conducted by Nihonsha (“Japanese Company”).
 A table (p. 103) shows the total population of California 
from 1850 to 1919 (projected) and percentage increase 
during each decade: 1850–92,957 (-). 1860–379,994 (310% 
increase). 1870–560,247 (47%). 1880–864,694 (54%). 1890–
1,213,398 (40%). 1900–1,485,053 (22%). 1919–2,377,540 
(60%–projected).
 Individual lines in various tables (p. 127-163) show 
tofu, miso and shoyu makers in the United States by 
state, and within California by city. There are 7 columns: 
Location, total no. of shops, no. of owners, investment ($), 
sales ($/year), workers, salary ($/year). The number of tofu 
makers by state is: California 34. Utah (Ogden) 1. Colorado 
(Denver) 2. New York City 1. Oregon 1. Washington 9. 
There is also 1 miso maker in Los Angeles and 1 shoyu 
maker in Oregon. Columns 1-2 are fi lled out for all entries, 
columns 3-4 for all California entries, and columns 5-6 for 
about half the California entries. Note: The information on 
this page is not identical to that in the directory. For example, 
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for Utah, the directory shows 3 tofu shops in Salt Lake City 
and one in Ogden.
 A table (p. 155) shows Japanese population in the top 
8 East Coast states in 1913. There are 4 columns: State, 
males, females, and total. The totals are (in descending 
order of population): New York: 2,209. New Jersey 
277. Massachusetts 230. Pennsylvania 223. Florida 89. 
Washington, DC 54. Rhode Island 41. Maryland 29. Five 
other states except Vermont 89. Grand total 3,275 Japanese, 
including 3,108 males (95% of total) and 167 females.
 Tariff (import duty) reduction on soybeans, from the old 
rate of $0.45 per bushel to $0.13 per bushel in 1913 (p. 27). 
Tariff reduction on Manchurian soybeans, from the old rate 
of $0.45 per bushel to no tax in 1913 (p. 28).
 The Directory shows Japanese companies making 
soyfoods in California, Utah, Colorado, Oregon. Address: 

San Francisco, California.

331. Kawakami, Kiyoshi Karl. 1914. Asia at the 
door: A study of the Japanese question in Continental 
United States. New York, Chicago, Toronto, London 
and Edinburgh: Fleming H. Revell Co. 263 p. With 
a prologue by Doremus Scudder and an epilogue by 
Hamilton W. Mabie.
• Summary: The author responds to the charges of 
nonassimilability and economic competition, while 
recording the achievements and prominent Japanese 
and discussing the 1913 California Alien Land Law.
 Page 106: “The habit of intensive cultivation, which 
he must perforce acquire in such a country [Japan], 
he naturally brings with him to the new country 
whither he emigrates. It is, therefore, but natural 
that the Japanese farmers in California should show 
unique skill and fastidiousness in cultivating their 
lands. Because of the care which they lavish on 
the soil, the farm rented to a Japanese commands 
an unusually high price. This fact is unreservedly 
recognized in the special report on the Japanese 
prepared a few years ago by the commissioner of 
labour of California, Mr. J. D. Mackenzie. The charge 
that the Japanese abuse the soil fi nds no endorsement 
either in the annual report of the Bureau of Labour of 
California or in the voluminous reports of the United 
States Immigration Commission, of which Senator 
Dillingham was chairman.”
 “When Mr. John D. Mackenzie, commissioner 
of labour statistics of California, instituted at 
the direction of the State legislature a special 
investigation into the conditions of Japanese in the 
Golden State [including their commercial enterprises, 
such as tofu shops] one of the surprising facts 
disclosed was that almost every Japanese, whether 
a farmer or a farmhand, had in his possession 
English-Japanese dictionaries and conversation 
books. All were eager to learn English, and through 

the knowledge of the language American customs and 
institutions. Many of them subscribed to local English 
papers, while their favourite magazines were not fi ction 
magazines, but such substantial publications as the Outlook, 
the Independent, the Review of Reviews, and the Literary 
Digest. The United States census states that fi fty-fi ve per 
cent. of those Japanese who have been in this country less 
than fi ve years can speak English. Among those who have 
lived here more than fi ve years the rate of illiteracy is very 
small.”

332. New York Times. 1915. Latest customs rulings. Jan. 12. 
p. 14.
• Summary: “C.S. Bush & Co., Los Angeles [California] and 
other Pacifi c ports, were sustained in a claim that Japanese 
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shoyu is an unenumerated article within the meaning of 
that term as used in the Tariff acts of 1909 and 1913... The 
action of Collector in assessing the shoyu at higher rates was 
reversed.”

333. USDA Bureau of Plant Industry, Inventory. 1915. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from October 1 to December 
31, 1912. Nos. 34340 to 34727. No. 33. 60 p. Jan. 23.
• Summary: 34516. Amygdalus davidiana (Carr.) B. S. and 
Z. Peach.
 “(Prunus davidiana Franch.)
 “From Tientsin, China. Presented by Dr. Yamei Kin. 
Received at the Plant Introduction Field Station, Chico, Cal., 
November 9, 1912.
 “’Shan t’ao, the mountain wild peach. These seeds came 
from the Governmental Experimental Farm in Pao Ting 
Fu and vicinity. They must be planted in the autumn and 
allowed to be split by the frost so that they will germinate 
readily in the spring.’ (Kin.).”
 Soy bean introductions: Soja max (L.) Piper. (Glycine 
hispida Moench.)
 Note: This is the earliest document seen (Aug. 2011) in 
which the scientifi c name of the soybean is given as “Soja 
max (L.) Piper.” This indicates that the name “Soja max 
(L.)” was fi rst given by Dr. Charles V. Piper of the USDA. 
This name continued to be used in this publication and by the 
USDA Bureau of Plant Introduction until at least June 1940 
(Inventory No. 126, p. 18).
 “34643-34654. From Kioto [Kyoto], Japan. Presented 
by Miss E.R. Scidmore, Seoul, Chosen (Korea). Received 
November 29, 1912. Quoted notes by Miss Scidmore:
 “34645. The soy bean has been listed in previous 
inventories as Glycine hispida Moench. Mr. C.V. Piper has 
recently shown (Journ. Amer. Soc. Agron., vol. 6, p. 75-84, 
1914) that the earliest name given by Linnæus to this plant 
was Phaseolus max, that the generic name should be Soja, 
and that the correct name is therefore Soja max (L.) Piper.

“’Kuro [meaning “black” in Japanese]. Used for making 
sweet paste, but more usually boiled with a pinch of salt and 
a pinch of sugar added when the water is poured off or shoyu 
poured on and kept hot until saturated. Served as a relish 
or accompaniment to each meal and always found in lunch 
boxes sold at railway stations.’
 “34654. ‘Shiroi daiozu [daizu] [meaning “white 
soybean” in Japanese]. Used for making tofu or bean curd.’
 “34700/34702. From Shantung Province, China. Grown 
by Dr. William R. Faries, Coachella, Cal. [California]. 
Received December 17, 1912. Quoted notes by Dr. Faries:
 “34702. ‘The yellow bean with the hairy pods (soya) 
I sent to the department in December, 1894, I think, from 
Pacifi c Grove, California, as ‘Manchuria beans,’ and they 
were sent to Maine station. This would result in failure, I 
think. They did not do well in Orange County, California, but 

grow well here. They are fi ne for green shelled beans.’”
 Note 2. This is the earliest English-language document 
seen (June 2009) that uses the term “green shelled beans” 
to refer to shelled green vegetable soybeans. Address: 
Washington, DC.

334. Brewer, Lucile; Canon, Helen. 1915. Beans and similar 
vegetables as food. Cornell Reading Courses (New York 
State College of Agriculture) Food Series 4(89):181-200. 
Food Series No. 16. June 1. [20 ref]
• Summary: The section titled “Long and extensive use 
of legumes as food” states (p. 182): “The cowpea and the 
soy bean have only within recent years come into common 
use in this country.” “The fi rst reference to the soy bean in 
American literature was in 1829; it had been grown in the 
botanical garden at Cambridge, Massachusetts and was 
referred to as ‘a luxury, affording the well-known sauce, 
soy, which at this time is only prepared in China and Japan.’ 
About twenty-fi ve years later [1854], seed of the soy bean, 
or Japan pea as it then was called, was brought from Japan 
to California, and thence to Illinois and Ohio. Within the last 
twenty-fi ve years, it has come to be a crop of great economic 
importance in the United States.”
 “The peanut, properly classed with the nuts, is thought 
to be a native of tropical America. It has long been grown in 
Africa, the East Indies, China, and Japan. It is said that in the 
seventeenth century it had become so important an article of 
food in Africa that the slave dealers loaded their vessels with 
it as food for their captives. Since the Civil War, the peanut 
has become important in the Southern States as a human 
food, a forage crop, and a fertilizer.”
 The section titled “Digestibility” (p. 184) states: “In 
Japan the soy bean is grown almost entirely for human food. 
According to Mr. Oshima, next to rice in the Japanese diet 
are the legumes, which are universally used.
 In the section on “The cooking of legumes” we read (p. 
188) that the use of a small amount of baking soda (sodium 
bicarbonate; ¼ teaspoon to 1 quart of water) serves to loosen 
the skins of legumes, “to render their protein more digestible, 
and to soften water of average hardness...” “Soft water, either 
distilled or rain water, is the best in which to soak and cook 
the legumes. Hard water interferes with their becoming soft 
and also with their digestibility. Hardness of water caused 
by the carbonate of lime or magnesium, may be remedied 
for use in the cooking of legumes by boiling the water, 
pouring it from the sediment, and adding a small amount of 
soda; when the hardness is caused by the sulfate of lime of 
magnesium, boiling has no effect, but soda may improve it 
for this purpose.
 This publication contains many recipes for “beans” but 
without any specifi c reference to soy beans in a recipe.

335. San Francisco Chronicle. 1915. Americans seek trade 
in China: Opportunities pointed out by departs of state and 
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commerce. Aug. 23. p. 13.
• Summary: “With the favorable exchange which exists at 
the present time, Chinese products, which previously went 
to Europe, should fi nd markets in America. Among these 
are sesamum seed, vegetable-tallow, hides, egg products, 
mineral products, wood oil, peanuts, bean oil, gall-nuts, etc.”

336. USDA Bureau of Plant Industry, Inventory. 1915. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from April 1 to June 30, 1913. 
Nos. 35136 to 35666. No. 35. 69 p. Nov. 9.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
(Glycine hispida Maxim.)
 “35600. Grown at the Plant Introduction Field Station, 
Rockville, Maryland, under Yarrow No. 288. Original seed 
received from Pomona College, Claremont, California, in 
1911.
 ‘It makes a remarkable growth of vines and has 
extremely large root nodules. Two bushels of seed were 
secured last year, and this has all been planted this spring.’ 
(J.M. Rankin.).’”
 “35601/35657. Collected by Mr. Frank N. Meyer, 
agricultural explorer. Received June 14, 1913. Seeds of the 
following; quoted notes by Mr. Meyer:
 “35622-28.
 “35622. ‘(Tsinan, Shantung, China. No. 1822a. April 10, 
1913.) A small black soy bean locally used to produce soy 
bean sprouts. Chinese name Hsiao ghae doh.’ Note: This is 
the earliest English-language document seen (Jan. 2013) that 
uses the term “soy bean sprouts” to refer to these sprouts.
 “35623. ‘(Tsinan, Shantung, China. No. 1823a. April 10, 
1913.) A soy bean which is black outside and green inside. 
Used boiled when half sprouted as a human food. Chinese 
name Lu li ghae doh.’
 “35624. ‘(Tsinan, Shantung, China. No. 1824a. April 10, 
1913.) A soy bean which is black outside and yellow inside. 
Used boiled when sprouted, also employed in soy-bean sauce 
production. Chinese name Tau hsing ghae doh.’
 “35625. ‘(Tsinan, Shantung, China. No. 1825a. April 
10, 1913.) A good variety of yellow soy bean used in the 
manufacture of sauce, bean curd, bean oil, for sprouts, etc. 
Chinese name Huang doh.’
 “35626. ‘(Tsinan, Shantung, China. No. 1826a. April 
10, 1913.) A large green soy bean, considered locally a fi ne 
variety. Used like the preceding one (S.P.I. No. 35625), and 
besides that it is also eaten roasted and salted as an appetizer 
before meals. Chinese name Tsing doh.’
 “35627. ‘(Tientsin, China. No. 1827a. April 16, 1913.) 
A large green variety of soybean used like the preceding 
number (S.P.I. No. 35626). Chinese name Ta tsing doh.’
 “35628. ‘(Tientsin, China. No. 1828a. April 16, 1913.) A 
rare variety of soy bean, being of brown color. Used boiled 
in soups. Chinese name Ta tze doh.’” Address: Washington, 
DC.

337. Hakurankwai Kyokwai (Societe des Expositions). 1915. 
Japan and her exhibits: At the Panama-Pacifi c International 
Exhibition, 1915. Tokyo: Hakurankwai Kyokwai. Printed by 
the Japan Magazine Co. 373 p. See p. 102, 103, 115, 241-45, 
248-55. Illust. No index. 19 cm. [Eng]

• Summary: This exhibition was held in San Francisco, in 
the Marina district, to celebrate the city’s recovery from 
the 1906 earthquake. The grounds were built on landfi ll 
consisting of rubble from the quake. As of 1989, the only 
remaining building is the Palace of Fine Arts.
 The section in this book titled “Vegetable food products 
and agricultural seeds” (p. 241) lists the name, address, 
and products of companies that process soybeans. Eight 
companies that make “Soy bean oil” or “Bean oil” as their 
main product are listed. The Japanese word daizu / daidzu 
means “soybean(s)”: Daidzu Hyohaku K.K. (The Soybean 
bleaching Co., Nagoya), Hirano Daizu Kogyo K.K. (Hyogo-
ken), Torajiro Inoue (Kobe), Kwanto Totoku-fu (Kwantung 
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Government; South Manchurian Railway Co., Dairen and 
Port Arthur; Soy beans and soy-bean oil), Saburo Oguri 
(Aichi-ken), Okuda Shoten Sei-hi-jo (Fertilizer Manufactory, 
Aichi-ken; Soy bean oil), Suginuma Shokwai (Chita-gun, 
Sichi-ken), Sadajiro Yoshiwara (Okawa-machi, Higashi-ku, 
Osaka; Rape seed oil and bean oil). Note 1. The only other 
oil widely made in Japan seems to be rape seed oil.
 One association involved with soybeans is the 
Hokkaido Nokwai (Hokkaido Agricultural Assoc.). It was 
established in 1900. Production of “beans” is as follows: 
Daifuku 11,880,000 kin, Nagauzura 9,700,000 kin, Maru-
uzura 5,790,000, Kintoki [azuki] 2,050,000 kin, Otenashi-
Kotenashi 4,000,000 kin (p. 241).
 Note 2. This is the earliest English-language document 
seen (March 2006) that uses the word “Kintoki” to refer to a 
type of azuki bean.
 Page 245 lists the Jozo Shiken (Brewed Products 
Experiment Station), Tokyo.
 The section titled “Sugar and Confectionery, 
Condiments and Relishes; Nuts and Fruit Foods” (p. 248-54) 

lists 103 manufacturers of “Soy” and/or “Tamari.” These 
two products comprise most of the listings.
 The ad section at the back has a full-page ad (p. 9) titled: 
“The standard of Japan shoyu: Soy sauce. Representing 
eight largest breweries at Choshi and Noda, Chiba-ken, 
the centre of the industry in the empire. The annual output 
is estimated at 40,000,000 gallons.” Brands with logos 
[name of owners in parentheses]: Yamaju (Jujiro Iwazaki), 
Kikkoman (Saheiji Mogi), Minakami (Fusagoro Mogi), 
Kushigata (Shichizaemon Mogi), Jojyu (Hyozaemon 
Takanashi), Yamasa (Gihei Hamaguchi), Higeta (Choshi 
Shoyu Goshi Kaisha), and Kihaku (Shichiroemon Mogi). 
These eight brands are a guarantee of quality. They 
dominate the Shoyu Market. Do not miss seeing the 
exhibits (Palace of Food Products).
 On the next page (p. 10) is an ad titled “Okayama-ken 
Shoyu (Soy Sauce)!!! The climate of Okayama-ken is best 
suited for the brewing of Soy of an excellent quality. The 
quantity produced amounts to 250,000 koku [11,900,000 
gallons; there are 47.6 gallons/koku] a year. Soy is rich in 
nitrogenous nutriments and consequently is a table sauce 
par excellence. The exhibitors of the Soy produced in 
Okayama-Ken are as follows: Keijiro Kondo (output 16,614 
koku), Entaro Oka (3,399), Kurajiro Koyama (4,938), 
Kanaichi Shoyu Gomei Co. (4,500), Jotaro Takimoto 
(8,049), Motomasu Ono (3,804), and Ihachiro Kuyama 
(2,859).” Address: Tokyo, Japan.

338. Lindlahr, Anna; Lindlahr, Henry. 1915. The nature 
cure cook book and A B C of natural dietetics. 1st ed. 
Chicago, Illinois: The Nature Cure Publishing Co. xii + 469 
p. No index. 21 cm. On cover: Nature Cure Series, Vol. II.
• Summary: This book is divided into two parts. Part I 
“Nature Cure Cook Book,” is a vegetarian cookbook. Part 

II is “A B C of natural dietetics.” Contents: Part I. Key to our 
system of recipe marking. Examples of Combination salad, 
Our health bread, Milk. What constitutes a natural diet. Diet 
prescriptions made easy for the doctor. A timely warning. 
Uncooked food vs. cooked food. Cause and cure of beri-beri. 
Vitamines. Dangers of extreme raw food diet. Raw foods 
and their medicinal properties. Medicinal vegetables. Simple 
vegetable salads and dressings. Soups. Salads. Croquettes 
(baking or roasting is better than frying). Vegetables (the 
recipe for “Chop Suey (2),” p. 209, calls for 1 can protose. 
“Add Chinese sauce (Soy) if desired”). Desserts (many 
recipes use 1 cup sugar). Cereal foods (incl. Graham fl our, 
whole wheat fl our, Protose). Dr. Lindlahr’s health bread 
(p. 277-78). Leguminous foods (dangerous because they 
contain an abundance of “the negative, acid-forming proteid 
and starchy elements,” p. 284). Rice, macaroni, spaghetti. 
Dairy products (“There is something in animal food which, 
we cannot secure from purely vegetable food,–and that is 
the animal (magnetic) life element, or, as we usually call 
it, the animal magnetism.” Dairy products are good, but 
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meat is bad). Eggs (use in moderation; best eaten raw, soft 
boiled, or poached. “Prolonged boiling or frying coagulates 
the albumin, making it hard and tough and therefore less 
digestible”). Sandwiches (incl. “Peanut butter sandwiches”). 
Beverages. Sample menus.
 Part II, titled “A B C of Natural Dietetics,” with 13 
chapters, is about the benefi ts of a vegetarian diet and 
lifestyle. Chapters include: 1. Two sides to every question: 
Why we favor a vegetarian diet. Why we sometimes deviate 
from a strictly vegetarian diet. What are the indications of 
meat requirement? Why vegetarianism will triumph in the 
future. 2. Is it worth while to pay attention to diet? What is 
natural food? 3. For what do we eat and drink? Is vital force 
derived from food, medicines and tonics? “Vital force” active 
after death in spiritual body. 9. The magnetic properties of 
foods. 10. Polarity of foods and medicines. 11. Classifi cation 
of foods according to the electro-magnetic qualities (animal 
foods are positive, legumes are very negative).
 “This cookbook is based on the system of dietetics 
originated by the German School of Nature Cure. Drs. 
Lahmann, Hensel and others found a solution to the problem 
of scientifi c food selection which stands every test of 
theoretical inquiry and of practical application.” “We have 
divided all food materials into the following fi ve groups: 
Group I (St.) Starches. Group II (S.) Sugars, dextrine. Group 
III (F.) Fats, oils. Group IV (P.) Proteins, albumin, gluten, 
myosin, hemoglobin, etc. Group V (M.) Positive mineral 
elements: Potassium, sodium, iron, lime, magnesium, 
manganese, lithium, etc.” (p. 5)
 “Every recipe in this cook book, underneath its title, 
will be marked in such a way as to show the various food 
elements which it contains, in the order of their amount and 
importance.”
 A natural diet “must conform in its component elements 
to the chemical composition of milk or red (arterial) blood.” 
Thus half of the food materials must be of Group V (Mineral 
Elements) and half from groups I through IV (p. 6).
 “A timely warning:... Do not become fi nical or 
hypochondriacal over this matter of food selection and 
combination” (p. 9). The authors generally recommend 
uncooked or raw food–but not exclusively. “Nature did not 
create man with a cookstove by his side. Man existed on this 
planet for ages before he knew how to start a fi re...” (p. 11).
 “A mixed cooked and raw food diet, with liberal 
allowances of the dairy products, seems to agree best with 
the majority of our friends” [patients]. “We recommend, and 
serve in our Sanitarium regimen, one meal daily consisting 
of raw foods only. All the juicy fruits and vegetables that 
can be relished and digested in the natural state are not only 
excellent foods, but the best medicines for the human body” 
(p. 16-17).
 Gluten fl our and Protose are discussed on p. 272-733.
 The red blood [in the arteries] carries into the body the 
various nutrients, and comes back laden with poisonous 

gases, broken down cell material, and devitalized food 
products (wastes). This debris is carried in the venous blood 
to the various organs of depuration and excreted in the form 
of feces, urine, mucus, perspiration, etc... The meat-eater, 
therefore, has to eliminate, in addition to his own morbid 
waste products those of the animal carcass” (p. 339). “The 
American suffers from uric acid and phosphoric acid 
poisoning...” (p. 347).
 “What is natural food? We have endeavored to defi ne 
this term as follows: ‘”Natural” for animal and man is that 
food which appeals to the senses of sight, taste and smell in 
the natural condition, as it comes from Nature’s hands.’ Any 
food which needs disguising by cooking, spicing, pickling, 
etc. is not ‘natural’” (p. 359).
 On the last pages of this book are fi ve ads: (1) Nature 
cure by mail, from The Lindlahr Nature Cure Institutes, 
Inc., Chicago. (2) Lindlahr College of Nature Cure and 
Osteopathy (3 year course; also Nurses’ training course, 
six months’ condensed course, and quiz courses for State 
Board Health Exams), same address. (3) The Lindlahr 
Nature Cure Institutes, Inc.–one in Chicago and one in the 
country–the beautiful Elmhurst Health Resort, a 40-minute 
ride by Electric car from Chicago’s center. Two full page 
photos (on unnumbered pages near rear of book) show the 
sanitarium in Chicago and the resort at Elmhurst. “Some of 
our healing factors: Pure food diet, water cure treatment, 
open-air, light and air baths, massage, osteopathic and 
magnetic treatments, mud baths for rheumatism, corrective 
gymnastics and breathing exercises, mental therapeutics and 
normal suggestion (on a common-sense, scientifi c basis), 
scientifi c relaxation, homeopathic and simple non-poisonous 
herb remedies, diagnosis from the eye [iridology]. (4) Carqué 
Pure Food Co., Inc., 1603 So. Magnolia Ave., Los Angeles, 
California. “From California’s sunkissed orchards direct to 
your table... Black mission fi gs, Unsulphured white fi gs, 
Unsulphured calimyrna fi gs, Large prunes, Muscatel cluster 
raisins, Unsulphured apricots, Assorted dried fruits.” 10 
pounds for $1.50 to $2.00 postpaid. Also nuts, olive oils, 
honey, unfermented grape juice, and books on hygiene and 
dietetics. (5) Iridology: The diagnosis from the [iris of the] 
eye, a book by Henry Lindlahr. 156 pages, 70 illustrations.
 Henry Lindlahr was a physician (M.D.) who lived 1862-
1924. The eleventh edition of this book was published in 
1918 in Chicago by the same publisher. The 15th edition, 
published in 1922 in Chicago by the Lindlahr Publishing 
Co., was titled The Lindlahr Vegetarian Cook Book and A 
B C of Natural Dietetics. The 18th edition (535 pages) was 
published in 1926 with the same title and publisher. Address: 
1. Mrs.; 2. M.D. Both: The Lindlahr Nature Cure Institutes, 
Inc., 525-29 Ashland Blvd., Chicago, Illinois.

339. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1915. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 11]. 
650 Ellis St., San Francisco, California. 295 p. Reprinted 
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in Feb. 2002 in Tokyo by Nihon Tosho Senta. Series: 
Nikkei Imin Shiryôshû. Dai 5-kai [Collected Documents on 
Japanese Emigration. No. 5]. [Jap; eng]
• Summary: This book is very different from previous 
yearbooks in this series in that it has no directory (giving 
business names, address, and sometimes phone numbers) and 
almost no advertising. It also contains many fewer pages. It 
is not clear what caused these major changes.
 Like its predecessors, is read and numbered from “back 
to front” compared with typical English books; it is mostly 
(99%) in Japanese. The English-language title page reads: 
The Japanese American Year Book.
 The book is divided into seven parts, each numbered 
separately. Contents: (1) Front matter (5 p.). (2) Table 
of contents (5 p.). (3) Ads (3 p.). (4) Photos (black and 
white on 14 unnumbered pages). (5) Maps and charts on 
2 unnumbered pages. (6) Front part (p. 1-176), including 
names of Japanese people in agricultural enterprises in 
California, Utah, Idaho, Colorado, Nevada, Wyoming, New 
Mexico, Texas, Nevada, and Oregon–based on research 
conducted in Dec. 1914 (p. B1 to B-88). Note: Two ads 
appear on the bottom half of the last page of the previous 
section. (7) Copyright and publishing information page.
 By a careful reading of part 6, we can extract the 
following information about business that make soyfoods. 
There are 45 tofu makers in California (p. 130), 1 in Ogden, 
Utah (p. 153), 1 in other cities in Utah, 1 in Pocatello, Idaho 
(in Bannock County, the southeast corner of the state), and 
1 in other cities in Idaho (p. 154), 1 in New York City (p. 
161), 1 in Oregon (p. 165), and 6 in Washington state (p. 
169). There is also 1 shoyu maker in Oregon (probably in 
Portland) (p. 165). Concerning the tofu makers in California, 
there are 2 in Oakland and 2 in Alameda (p. 132), 1 in 
Berkeley, 1 in San Mateo (p. 133), 2 in Santa Clara and 1 in 
Kason? (p. 134), 2 in Salinas, 1 in San Benito County, 2 in 
Guadalupe and 1 in Lompoc (both in Santa Barbara County, 
in southern California) (p. 135), 1 in Sonoma County and 3 
in Vacaville (p. 136), 3 in Sacramento and 3 in the Courtland, 
Walnut Grove, Isleton area (p. 137), 3 in the Loomis, Penryn, 
Newcastle, Auburn area (northeast of Sacramento), 1 in the 
Marysville, Colusa, Oroville, Chico, Red Bluff area, and 1 
in the Florin, Woodland area (p. 138), 2 in Stockton and 1 
in Lodi (p. 139), 1 in Fresno, 1 elsewhere in Fresno County 
(p. 140), 2 in Tulare County (p. 141), 4 in Los Angeles (p. 
142), 1 in Riverside (p. 143), 2 in Ventura County, and 1 in 
Imperial County (in the far southeastern corner of California) 
(p. 144). For all of these California tofu shops is given their 
capital, annual sales in dollars, and number of workers. For 
all of the California tofu shops (total): Capital: $23,050. 
Sales in 1914: $74,400. No. of workers: 65. Salaries in 1914: 
$8,260. Note that no miso makers are listed.
 The total value of imports of shoyu [soy sauce] and 
pickles from Japan to the U.S. for the past 5 years is given 
(p. 86). The value of shoyu imported to San Francisco in 

1914: $133,870 (p. 102). The value of shoyu and pickles 
imported to Portland, Oregon in 1913: $8,663. The value of 
soybeans imported to Portland, Oregon in 1913: $2,593 (both 
p. 105). The total Japanese population in the USA in 1914: 
99,321 (p. 171).
 The Census shows Japanese companies making 
soyfoods in California, Utah, Idaho, New York City, Oregon, 
and Washington state. Address: San Francisco, California.

340. Woll, Fritz Wilhelm. 1915. Productive feeding of farm 
animals. Philadelphia, Pennsylvania: J.B. Lippincott Co. xi + 
362 p. Illust. (96 in text). Index. 22 cm. Series: Lippincott’s 
Farm Manuals. [10 ref]
• Summary: Soybeans are mentioned on pages ix, 9, 11, 12, 
68, 90, 96, 114, 125, 127, 157, 161, 175, 176, 202, 221, 275, 
308, 327, 332, 337, 339, 340-43, 349, 350-52, 361.
 Chapter 1, “The composition of feeding stuffs,” contains 
a section on “Classifi cation of proteins” which states (p. 9): 
“Protein substances are generally classifi ed as (1) simple, 
(2) conjugated, and (3) derived proteins... b. Globulins 
are insoluble in water, but soluble in a 10 per cent sodium 
chloride solution. The globulins are abundant in plant 
materials and have been identifi ed in many seeds of plants. 
The following are present in the cereals and other common 
seeds: Maysin in corn kernels, edestin in corn, wheat, 
cotton seed, hemp and fl axseed, avenalin in oats, legumin 
and vicilin in leguminous seeds (peas, lentils, horse beans), 
glycin in soybeans, and conglutin in lupines.”
 Page 11: Concentrates (p. 11): “Peanut cake meal, 
containing about 48 per cent protein; cotton-seed meal and 
soybean meal, 40 to 45 per cent; gluten meal, 34 to 36 per 
cent; soybeans and linseed meal, 34 to 36 per cent; dried 
distillers’ grains, 32 per cent; malt sprouts and dried brewers’ 
grains, 26 per cent.”
 “Fats are organic compounds consisting largely of 
mixtures of fatty acids, combined with glycerine (so-called 
glycerides). The more common fats are stearin, palmitin, 
and olein... Lineoleic [sic, Linoleic] and linolenic acids are 
also found in the seeds of some plants, like fl axseed and 
soybeans; on exposure to the air in a thin layer, they take up 
oxygen and ‘set,’ i.e., they dry and harden. This difference in 
the behavior on exposure to the air is characteristic of drying 
and non-drying oils.
 A bar chart titled “Fats in common feeding stuffs, in 
per cent,” based on the ether extract of these foods, shows: 
Flaxseed 34%. Soybeans 17%. Dried distillers’ grains 12%. 
Cotton-seed meal 10%. Linseed meal 8%.
 A section on “The siloing process” states (p. 68): “From 
what has already been said, we should not expect that the 
siloing process will appreciably affect the digestibility 
of feeding stuffs, since the heat generated in the silo 
fermentation will rarely exceed 60ºC. (140ºF.). The following 
average digestion coeffi cients for three kinds of silage 
will show the infl uence of the siloing process as regards 
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digestibility:” Included in the table are soybeans and soybean 
silage. The coeffi cient for the dry matter of both is 67%.
 Part II, “Description of feeding stuffs” begins with 
“Coarse feeds.” Chapter 12, “Green forage and hay crops,” 
begins with a section on “Pastures” which notes that in the 
Cotton Belt, the main grasses and clovers are “Cowpeas, 
Johnson grass, soybeans, Bermuda grass, crab grass, Japan 
and crimson clover.”
 The section on “Soiling crops” notes (p. 96): “Among 
crops that have proved satisfactory soiling crops may be 
mentioned: Indian corn, alfalfa, clover, vetch, sorghum, 
peas, oats, winter grains (cut before blooming), soybeans, 
cowpeas, rape, millet, etc.”
 The section on “Hay from leguminous crops” states 
(p. 114): “The most important species of legumes adopted 
for feeding farm animals are clover (red, mammoth, alsike 
{pronounced AL-sik}, white, crimson, Japan), cowpea, 
soybean (Fig. 15) vetch, pea, bean, beggar weed, and 
peanut.” A brief description is given of each in the following 
pages.
 “Soybean (Glycine hispida, Fig. 21) is of greater 
importance for seed production than for forage purposes, 
except in the South, where its value as a forage plant, for 
feeding green, as hay or as silage, is about as great as for 
production of seed. It is grown for the sake of the seed 
throughout the United States about as far north as corn will 
mature. In the Gulf States it will usually yield six to ten tons 
of green forage or silage to the acre and one and one-half to 
three tons of hay. Soybean fodder is a high-protein feed that 
can be produced under practically the same conditions as can 
Indian corn. The composition of the soybean plant is quite 
similar to that of alfalfa, as will be seen from the following 
table.” This table gives the composition of the soybean plant 
in the forms of green fodder, hay, straw, silage, and seed, 
compared with “Alfalfa hay.”
 Chapter 15, “Silos and silage,” says (p. 157): “The fact 
that corn silage is relatively low in protein has led to the 
suggestion that leguminous crops be placed in the silo with 
the corn. The most successful crops for this purpose are 
cowpeas or soybeans grown in the corn, both being cut for 
the silo at the same time. Cowpeas mature at about the same 
time as corn in the South, and furnish large yields of feed; 
they make a valuable mixed silage for southern stock farms. 
Soybeans may be successfully used for the same purpose 
and can be grown farther north; grown together with Indian 
corn, they make a good quality of silage that is considerably 
richer in protein than corn silage alone (p. 340).” Page 161: 
“Corn-soybean silage gave better results with dairy cows 
than straight soybean silage, in experiments by Professor 
Humphrey and the author at Wisconsin station (9).”
 In chapter 16, “The concentrates,” the section on 
“Leguminous and oil-bearing seeds” notes (p. 175): “The 
leguminous seeds, like peas and beans, soybeans and 
cowpeas, are valuable concentrated feeds, and their use for 

feeding farm animals is increasing every year, as farmers 
come to realize their value and appreciate that they can 
greatly reduce their feed bills by growing high-protein forage 
and grain crops on their farms. At the same time the fertilizer 
bills may be reduced, since these crops render available 
for plant use the free nitrogen of the air through symbiosis 
with certain soil bacteria, and leave the soil richer in this 
expensive fertilizer element than it was before the crop was 
grown thereon (p. 113). These grains have a high digestibility 
and contain two or three times as much digestible protein 
as the cereal grains.” A table (p. 176) gives the chemical 
composition of four leguminous seeds: Canada fi eld pea, 
horse bean, soybean, and cowpea.
 The section on “Oil meals” states (p. 202): “Soybean 
meal is the ground residue obtained in the manufacture of 
soybean oil. The meal fed in this country is imported from 
either Japan, China, or Manchuria; so far as is known, none 
is manufactured here, although soybeans are now grown 
quite extensively in various sections of the United States. 
It is a valuable concentrate for farm stock, and is one of the 
richest nitrogenous feeds on the market, containing about as 
much protein and fat as cotton-seed meal (41.4 per cent and 
7.2 per cent, respectively); it has a lower fi ber content (5.3 
per cent) and a higher digestibility than this meal. According 
to Kellner, only 3.4 per cent of the protein is present in 
amide form, and the protein has a digestibility of 97.7 per 
cent. The soybean meal is, therefore, a highly digestible feed, 
well adapted for feeding young stock, dairy cows, steers, and 
other farm animals. It is fed in this country almost entirely on 
the Pacifi c coast, where it is used largely for poultry feeding. 
It makes a good substitute for linseed meal, pound for pound, 
for dairy cows, and is one of the most promising concentrates 
available for stock feeding; the only objection to its use, so 
far as is known, is its cost, which is, as a rule, considerably 
above that of linseed meal or cotton-seed meal.”
 Chapter 21, “Calf feeding,” says (p. 221): “Some feeds 
cannot, on the other hand, be used for calf feeding with skim 
milk, or must be fed with great care, for the reason that they 
tend to increase the danger of scouring; examples are cod-
liver oil, molasses, soybeans, and oil meal.”
 Chapter 23, “Feeding beef cattle,” states (p. 275): 
“Excellent forage crops, like alfalfa, cowpeas, velvet beans, 
sorghum, soybeans, etc., together with cotton-seed meal, 
are the main feeds which will enable southern farmers to 
raise and fatten beef cattle cheaply and which will lead to a 
gradual development of the cattle industry in the South.”
 Chapter 25, “Feeding swine” has a table (p. 308) titled 
“An approximate ration for pigs intended for breeding 
purposes” based on the elaborate system of Dietrich. The 
pounds of feed per 100 pounds live weight per day is based 
on the age of the pigs in months (2 to 8 months). Corn 
increases from 2.7 to 2.9. Soybeans (seed) from 0.4 to 0.7. 
Skim milk decreases from 6.0 to zero. Water varies in the 
range 4.4 to 9.2.
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 Illustrations: (15) A soybean nitrogen factory (p. 114). 
(21) A fi eld of soybeans (p. 126). (32) Corn and soybeans 
grown for silage (p. 160).
 Note: Fritz Wilhelm Woll lived 1865-1922. Address: 
Prof. of Animal Nutrition, Univ. of California at Davis; 
formerly Prof. of Agricultural Chemistry, Univ. of 
Wisconsin.

341. San Francisco Chronicle. 1916. China at the exposition. 
Jan. 12. p. 4.
• Summary: The Republic of China was among the seven 
largest national exhibitors at the exposition, with exhibits 
in eight palaces, as well as in the Chinese Government 
pavilion.” Note: This was the Panama Pacifi c International 
Exposition held in San Francisco in 1915 to celebrate 
completion of the Panama Canal by the USA (in 1914). The 
Palace of Fine Arts was designed by Bernard Maybeck.
 “Her exhibits covered a large space in the palaces 
of Fine Arts, Education, Varied Industries, Liberal Arts, 
Agriculture, Food Products, Transportation, and Mines and 
Metallurgy.”
 “China won a total of 1,20 medals and awards of all 
grades. Among these were sixty-eight grand prizes, seventy 
medals of honor and 250 gold medals,...”
 “For her agricultural products, China won recognition 
particularly for teas [7 grand prix],... Grand prizes were also 
given for mulberry cultivation, silkworms, cocoons, various 
sorts of oils, particularly wood and castor oil, rice, medical 
[medicinal] plants, soya-beans and other cereals and furs.”

342. Meyer, Frank N. 1916. Re: Autobiographical sketch 
and resumé of work as a plant explorer for USDA–to be 
considered for membership in the Botanical Society of 
Washington, DC. In: Letters of Frank N. Meyer. 4 vols. 
1902-1918. Compiled by Bureau of Plant Introduction, 
USDA. 2444 p. See p. 2176-77. Letter of 15 March 1916 to 
Mr. Stephen Stuntz, David Fairchild’s botanical assistant.
• Summary: “Born in Amsterdam, Holland, November 29, 
1875.
 “Had an ordinary public school education; at the age 
of 14 entered the Botanical Garden of the University of 
Amsterdam as a pupil in Botanical Gardening; after two 
years entered the Experimental Garden of Professor Hugo 
de Vries, became his assistant; later had private and public 
tuition from 16 until 20 years of age in various subjects, such 
as French, English, German, landscape gardening, technical 
drawing, botany, physics, chemistry, etc.
 “Became a student of botany and horticulture in the 
University of Groningen, Holland, for six months; returned 
to Amsterdam, had charge of the experimental work of 
Prof. de Vries, followed his lectures on Plant Breeding and 
Botanical Physiology for several years; botanized in Holland 
for several summers; accumulated a large herbarium of 
plants of the Netherlands.

 “Resigned from the University of Amsterdam in March, 
1899. Spent two and one-half years in travelling in Holland, 
England, France, Belgium, Germany, Italy and Switzerland.
 “Immigrated to the United States of America in October, 
1901. Found employment with the U.S. Dept. of Agriculture; 
resigned in September, 1902. Went to California, found 
employment again with the Department at the Plant 
Introduction Garden at Santa Ana; resigned again in March, 
1903. Was in the fl orist business in Santa Barbara, California, 
from April, 1903 to March, 1904.
 “Left California for Mexico in April, 1904. Walked 
across Mexico from San Blas to Vera Cruz; went to Cuba, 
also to the southern United States. In August, 1904, entered 
the employ of the Shaw Botanical Garden at St. Louis 
[Missouri]; was a member of the jury on Forestry at the 
World’s Fair in 1904. Resigned in July, 1905, from the 
Shaw Botanical Garden to enter service of the Department 
of Agriculture as an Agricultural Explorer. Collected and 
travelled in China, Japan, Korea, Siberia, Russia, Central 
Asia, etc. for c.a. nine years–am still at it.
 “Wrote a bulletin on Agricultural Explorations in the 
Fruit and Nut Orchards of China, Chinese Plant Names, also 
many minor papers.
 “Intentions are to roam for many more years, primarily 
in China.”
 Note: Stephen Stuntz was David Fairchild’s botanical 
assistant.
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

343. Paint Manufacturers’ Association of the U.S., 
Educational Bureau, Scientifi c Section, Circular. 1916. The 
work on miscellaneous oils. No. 34. 4 p. March 20.
• Summary: “Since certain phases of this work have now 
reached the stage of practical signifi cance, it has seemed 
proper to inform the members fully in regard to it:
 “Soya beans and soya oil: This year, for the fi rst time, 
American grown Soya Oil has appeared on the market. This 
fact is due absolutely and entirely to work of the Bureau 
through Mr. Nemzek, in introducing the several varieties 
of Soya Beans through the state experiment stations and in 
stimulating their interest therein. The results have been most 
gratifying. The state experiment stations and the United 
States Department of Agriculture have co-operated liberally 
to interest farmers in the crops, so that the prediction made in 
the Bureau’s 1912 report, that within a few years American 
grown Soya Oil would be available, is now fully justifi ed.
 “The introduction of the crop was but the fi rst step, if the 
oil was to be made available for consumption. Fortunately, 
the states fi rst and most largely interested in the new crop 
are those already growing cotton and therefore generally 
equipped for crushing cotton-seed. The cotton-seed oil mills 
were, therefore, approached and have generally manifested 
interest, since the Soya Bean becomes available at a season 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   128

© Copyright Soyinfo Center 2021

when cotton-seed crushing is at its lowest ebb.
 “It has been stated by an offi cial of the Bureau of Plant 
Industry that North Carolina alone last year produced about 
2,000,000 bushels of the beans and our reports show that the 
crop is rapidly growing in the favor of farmers in a dozen or 
more of the States.
 “The fi rst mill to produce the oil on a commercial 
scale was the Elizabeth City (N.C.) Oil and Fertilizer Co. 
In December last they advised the Bureau that they had 
on hand about 6,000 gallons. A sample was obtained and, 
investigation proving it to be at least equal in all respects to 
the imported oil, an attempt was made to purchase it, with 
the idea of distributing it to members of the Association 
as the fi rst lot of American grown Soya. An offer of 69 
cents per gallon was made for the entire lot–but, before the 
negotiations could be concluded, the entire lot was sold to a 
soap manufacturer at a price considerably above our offer. 
Doubtless, all that is produced this year will be taken by the 
same industry. Imported Soya Oil rules at about 70 cents 
per gallon, but is practically unobtainable at any price. Any 
vegetable oil can be used for soap-making and consequently 
it is to the advantage of consumers of one particular oil–
linseed, for example, that this industry shall have ample 
supplies of other oils.
 “In ordinary times American grown Soya Oil will 
probably become available for all the requirements of paint 
and varnish manufacturers, at a reasonable price.
 “Samples of this oil examined by our investigators 
showed the following constants. The constants of 
Manchurian oil are given for comparison:”
 The constants are: Specifi c gravity, Iodine number, 
Acid number, and Saponifi cation number. The two samples 
of the American soya oil came from the Elizabeth City Oil 
& Fertilizer Co. and the Winterville Cotton Oil Co. They 
were compared with values reported by Lewkowitsch for 
Manchurian soya oil.
 “By the time that a regular and adequate supply of the 
oil is available, facts regarding its use and its limitations will 
be ready and will be communicated in regular form.
 “Meanwhile, we have a chemist of ability and 
experience conducting for us in one of the leading 
universities a complete research on the fat-splitting enzymes 
of this and other oils. The information thus far obtained gives 
promise of important and far-reaching results for the paint 
and varnish industry–results which may easily prove to be 
fundamental and revolutionary.
 “It is interesting to note that in Schedule No. 9304, 
Class No. 33, the United States Navy Department called 
for bids on 650 gallons Soya Bean Oil for the Mare Island 
(California) Navy Yard.”
 Note 1. The Bureau has adopted the name “tung oil” 
for another oil it is testing; it is also known as “wood oil,” 
“China wood oil,” or “Chinese wood oil.”
 Note 2. At the top of page 1 we read: H.A. Gardner, 

Director of Scientifi c Section, Washington [DC]. Circular 
35 states that Gardner is Asst. Director, The Institute of 
Industrial Research, Inc., Washington, DC. L.P. Nemzek, 
Special Technical Representative, Gibbsboro, New Jersey. 
G.B. Heckel, Secretary, Philadelphia. Address: Philadelphia, 
Pennsylvania.

344. San Francisco Chronicle. 1916. A British view of the 
yellow peril. April 30. p. 26.
• Summary: The author of this article is given as “O.B. 
Server.” “If the people who are senselessly alarming 
themselves over the possibility of a war with Japan would 
take the trouble to read a very comprehensive account of the 
progress and rise of the Japanese empire, by Robert P. Porter 
[1915], their apprehensions would probably be allayed.”
 “As Porter points out, the backbone of Japan’s industrial 
system is agriculture... Modern methods of tillage are almost 
unknown... This result represents a degree of intensive 
farming unmatched except in China. Japan is a land of small 
farms. Only three farmers in a hundred cultivate as much as 
8 acres each, and 70 percent of the farms do not exceed two 
and a half acres each. Manual labor is so abundant that for 
rice growing seventeen men and nine women are spared for 
cultivating and harvesting 2.45 acres;... and the soya bean, 
the cheapest of all Japanese agricultural products, seven 
men and fi ve women. Wages, as may be imagined, are low, 
ten yen (about $5) a year being the prevailing rate in many 
sections.”
 Note: The phrase “yellow peril” was common in the 
U.S. newspapers (such as the rival San Francisco Examiner) 
owned by William Randolph Hearst.

345. San Francisco Chronicle. 1916. Greatest water front 
fi re takes $1,500,000 toll: Pier in ashes, merchandise is 
destroyed. June 5. p. 9.
• Summary: The spectacular fi re in the port of San 
Francisco, which “destroyed pier 46 and a cargo of Oriental 
merchandise [in the Shinyo Maru] yesterday morning, was 
the greatest confl agration the San Francisco water front has 
ever seen.”
 The cargo of the Shinyo Maru, [owned by the T.K.K., 
Toyo Kisen Kaisha, of Yokohama, Japan] included 2,000 
cases of castor oil, intended to relieve the present famine of 
that delicacy in the United States; 1,000 cases of [soy] bean 
oil, a great shipment of jute bags, rice, peanuts, mustard 
seed, and miscellaneous merchandise.
 “The oil, on the extreme outer bulkhead, made so violent 
a fi re that all that part of the pier was burned to the water’s 
edge. Hundreds of cans dropped through the deck and were 
fl oating on the bay yesterday.”

346. Pomona Progress (The) (Pomona, California). 1916. 
Navel best orange in world says Webber; need adaptable 
type. June 12. p. 7, 10.
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• Summary: “4. Bacteria of soja. The soja bean is a native 
of Asia and was at fi rst unsuccessfully cultivated in this 
country owing to a lack of suitable nodule-forming bacteria. 
After introducing a quantity of earth and pods from Asia as 
inoculating material the soja bean was grown successfully, 
but when it is introduced to a new district it is usually 
necessary to use suitable inoculating material because the 
soil is lacking in these organisms. So far as is known the soja 
bean organism does not grow on other legumes.”

347. Kawakami, K.K. 1916. The people’s safety valve 
(Letter to the editor). San Francisco Chronicle. July 17. p. 
14.
• Summary: “The Chronicle disclaims responsibility for the 
utterances in this column.”
 “Japanese infl uence on the Asian continent has benefi ted 
and will continue to benefi t American trade.” For example, 
since the “inauguration of the Japanese regime in Korea,” 
American exports to Korea have expanded dramatically. 
They increased 20 times in the decade from 1902 to 1913. 
“This is all the more remarkable considering that America 
buys practically nothing from Korea.” In short, Japan did not 
slam closed Korea’s doors.
 The situation in Manchuria is somewhat different. 
“Though Manchuria, after Japan’s advent there, bought a 
great deal of American rails, rolling stock, kerosene and 
fl our, Japanese cotton goods have to a considerable extent 
replaced American cottons. This, however, is due mainly 
to the fact that Japan has been almost the sole buyer of 
Manchuria’s premier product, beans, and their by-products, 
bean cake and bean oil, amounting in value to some 
$20,000,000. The secret of Japan’s commercial success in 
Manchuria lies chiefl y in the operation of the fundamental 
economic law that the country consuming the major 
portion of the exports of another country holds the most 
advantageous position in supplying its necessary imports.” 
Address: San Francisco.

348. Murakami, Kamekichi. 1916. Bean-curd and the 
process for making same. U.S. Patent 1,195,843. Aug. 22. 3 
p. Application fi led 11 March 1916. 5 drawings.
• Summary: The inventor, a citizen of Japan, describes 
the process and apparatus for making “bean cubes” from 
“beans known as the ‘soy’ bean, raised largely in Korea and 
Japan and to some extent in California.” Illustrations (line 
drawings) show: (1) Two views of one of the cubes. (2) A 
vertical sectional view of the stone grinder or mill, in which 
the soaked beans are ground with water. (3) A similar view 
of a lever press for pressing the soymilk from the pulp. (4) A 
box in which the “bean jelly” is formed; it has drainage holes 
in the sides and bottom. (5) Detailed views of the bottom and 
one side of the forming box.
 The ground beans are slowly poured into boiling water; 
the mass of bean paste is kept in a boiling condition for 15-

20 minutes. During boiling a mixture of 3 parts slaked lime 
and 7 parts edible vegetable oil is added, causing the foam 
on the surface to sink. Salt water or nigari is used as the 
coagulant, and it is added in 4 steps.
 Note: The person who wrote the fi nal patent apparently 
had diffi culty understanding the process Mr. Murakami 
was describing. He wrote “skins” instead of okara or pulp, 
and wrote “pulp” instead of soymilk. Address: Seattle, 
Washington.

349. Meyer, Frank N. 1916. Re: Loneliness, depression, and 
hardships. In: Letters of Frank N. Meyer. 4 vols. 1902-1918. 
Compiled by Bureau of Plant Introduction, USDA. 2444 p. 
See p. 2195, 2197. Letter of 1 Sept. 1916 from Hotel Seward, 
Portland, Oregon, to P.H. Dorsett.
• Summary: “Last night I landed here in Portland [Oregon], 
having come direct from Mandan [Experiment Farm, North 
Dakota] where I spent a night and a day and where [at 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   130

© Copyright Soyinfo Center 2021

Mandan] I found that a remarkable progress has taken place 
since you and I were here in Sept. 1912.”
 “And you are just a little bit surprised about I 
feeling lonely! My, Mr. Dorsett, there are times that my 
lonesomeness may destroy me. I wish I could tell you face to 
face some problems we go through, but I can assure you that 
the specter of a lonely old age looms up larger and larger and 
the spectacular offi ce of an active explorer does not hold it 
down any longer!”
 In a follow-up letter to David Fairchild dated 19 Sept. 
1916 (written from Seattle, Washington) Meyer writes: “I 
am thankful to you for your interest in my recent illness, 
but I feel quite all right now, except of course that I have 
a touch of what the Germans and Swiss call “Heimweh” 
[homesickness]. It seems that it created almost somewhat of 
a sensation in the Offi ce when I wrote that I felt lonesome. 
Well, that’s not crime! Even wanderers like I, we fi nd it 
hard to break ties of friendship! And the prospect of having 
to live again for several years among a race of people with 
whom one never becomes familiar, after having enjoyed 
the pleasure of our own white man’s civilization for several 
months, well, that makes one feel lonesome. If I knew I 
could fi nd a congenial white assistant in China I would feel 
better...”
 “My illness was caused by being tired and then 
becoming over-heated in striking an unexpected hot wave. 
I got feverish, lost appetite almost entirely, could not sleep 
any more and for a few days I was in that strange borderland 
where sanity has slipped away and where insanity is entering. 
It is a dangerous, delirious borderland, and I really was afraid 
I would become seriously ill. The visions I have had are too 
strange to describe them; just fancy yourself visiting this 
early a million of years ago when Pithecanthropus erectus 
lived in small families and Aeantropus and all the strange 
beasts were all around. Well, I went thru it and marvelled. 
When I began to get better the animals and fi shes went 
away and landscapes and forests came in succession but not 
landscapes of today, all was way, way back. I cannot explain 
all these matters!”
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

350. Williams, C.B. 1916. The commercial use of the 
soybean [for oil]. North Carolina State College of 
Agriculture, Extension Circular No. 29. 16 p. Oct. Revised 
ed. Oct. 1936.
• Summary: Extracts of letters from companies using 
commercial quantities of soybean oil about how they use 
the oil. Discusses soap, paint, varnish, enamel, Japans, 
linoleums, oilcloth, asphaltum, and other waterproofi ng 
materials. It is most widely used together with linseed oil 
in industrial non-food products. Also salad oils and other 
human foods.
 Companies that actually use or have used the soybean 

in commercial products they manufacture are: Larkin Co. 
(Buffalo, New York; Soap). C.H. Parker Co. (Valparaiso, 
Indiana; Varnish). Thibaut & Walker Co. (Long Island City, 
New York; Varnishes and Japans). Eagle Paint and Varnish 
Co. (Pittsburgh, Pennsylvania; Paints and Varnishes). 
Burckhardt Co. (Cincinnati, Ohio; Soaps).
 Procter & Gamble Co. (Cincinnati, Ohio; Soap). On p. 4 
Procter & Gamble Co. writes: “We have used this oil in the 
manufacture of soap. We understand foreign soybean oil is 
offered around 7.375 to 7.5 cents per pound f. o. b. Pacifi c 
Coast points. There is no question but what there would be 
a steady demand for soybean oil, but the question of price is 
one that would depend entirely on market conditions.”
 Note 1. This is the earliest document seen (July 2011) 
that mentions Procter & Gamble Co. in connection with soy.
 Note 2. “f.o.b. or FOB stands for Free On Board. A 
shipping term which indicates that the supplier pays the 
shipping costs (and usually also the insurance costs).
 The O’Brien Varnish Co. (South Bend, Indiana; 
Varnish). Standard Paint Co. (New York City, NY; 
Waterproofi ng compounds). The Kay and Ess Co. (Dayton, 
Ohio; Paint and varnish).
 Glidden Varnish Co. (Cleveland, Ohio; p. 5) “We use 
soybean oil in place of linseed oil in some of our dryers and 
paint productions, and it is our opinion that if soybean oil 
was commercialized in this country to an extent that it would 
be sold for a price slightly under the linseed oil price, its use 
would be very extensive... There is no question but that it 
could be used successfully in all soap factories and similar 
plants where linseed oil is used.”
 Note 3. This letter is the earliest document seen (Aug. 
2020) concerning The Glidden Co. and soy.
 The Cudahy Packing Co. (Glycerine Department, 
Chicago, Illinois; p. 5). “Glycerine is not manufactured 
directly from soybean oil, but is recovered from this product 
as a by-product in the manufacture of soap. We have used 
and are now using large quantities of soybean oil for soap-
making purposes, and fi nd the glycerine recovered therefrom 
very satisfactory.”
 H.H. Brunt & Co. (Chicago, Illinois; Selling agents of 
raw materials) notes: “Some soybean oil is used for edible 
purposes, Great Britain making a deodorized grade that is 
used in margarine, and during the past season, on account 
of the high prices of all oil, we think that soybean oil has 
been used as an edible oil in this country... We are very large 
sellers of this oil.” Mitsui & Co. (New York City), importers 
of oils, note (p. 5): “Soybean oil is practically a substitute 
for cottonseed oil, but is recovered from this product as a 
by-product in the manufacture of soap. We have used and 
are now using large quantities of soybean oil for soap-
making. Besides, it is used for edible purposes, glycerine 
extracting, and by some paint and varnish makers, as well as 
by some oil-cloth makers. There are only two kinds of this 
oil–cold pressed and extracted.” R.A. Becker Varnish Co. 
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(Cincinnati, Ohio; Varnish and Japan makers) notes (p. 6): 
“We use the bean oil in making certain varnishes and japans. 
Large quantities are also used in the paint trade... a very fi ne 
enamel for mills, etc. is made from 70% blown soybean oil 
and 30% linseed oil, with required pigment (Lithopone)... I 
believe its greatest use is in the manufacture of hydrogenated 
oils for butterine, lard, greases, etc. A large quantity is 
used for making so-called linseed oil soap. This is a potash 
soap, used for cleaning cars, automobiles, etc. The soybean 
oil makes a much more sightly soap, as well as not being 
changed by age, which linseed oil always does, especially 
in hot weather.” Miller & Schumann Co. (Brooklyn, New 
York; Varnish makers. Have used soybean oil in the making 
of paint dryers). Peet Bros. Manufacturing Co. (Kansas City, 
Kansas; Laundry and toilet soaps. Recover glycerine as a 
by-product). Larkin Co. (Buffalo, New York; Soap) notes (p. 
7): “We fi nd that soybean oil has many qualifi cations of a 
good soap-making oil. The principal drawback to its use is in 
its very low titer, which makes it make a very soft soap, but 
the sale of soft soap in this country is comparatively small. 
It cannot be used alone in the manufacture of a hard soap, 
and must be used in conjunction with harder fats in order 
to produce a satisfactory soap. For this reason the amount 
which can be used is limited.”
 Armitage Varnish Co. (Newark, New Jersey; Varnishes 
and Japans) notes: “We use soybean oil in limited quantities 
and we believe that nearly all other varnish and paint 
manufacturers use some soybean oil in their products. 
The use of it in the varnish industry is limited as it is a 
very poor drying oil and can only be used in conjunction 
with a stronger drying oil, such as China wood oil. In the 
paint industry, this oil is used more extensively...” Lilly 
Varnish Co. (Indianapolis, Indiana; Varnish, asphaltum, 
baking japans). They “have found that it may be used most 
successfully in the last two items mentioned... We believe the 
greatest outlet for this oil is through the paint manufacturing 
trade.” Tower Varnish and Dryer Co. (Dayton, Ohio; “We 
are using a large quantity of soybean oil...”). Sherwin-
Williams Paint Co. (Cleveland, Ohio) notes: “The oil is more 
satisfactory in connection with the manufacture of paints 
and varnishes than either cotton or corn seed oils... because 
it is a better drying oil... It appears to have less tendency to 
yellowing when it is excluded from the light than linseed oil 
does.” A. Robbins Varnish Co. (St. Louis, Missouri; Black 
baking japans as used on automobile fenders, bed springs, 
etc.). Sun Varnish Co. (Louisville, Kentucky). The Nairn 
Linoleum Co. (Newark, New Jersey). National White Lead 
and Color Works (Brooklyn, New York; used with linseed 
oil for grinding white lead and white zinc). Boston Varnish 
Co. (Boston, Massachusetts; “The largest consumers are the 
oilcloth and paint and varnish industries. D.F. Haverstick 
& Co. of Trenton, New Jersey, sell large quantities to the 
oilcloth trade.”). The Ohio Butterine Co. (Cincinnati, Ohio; 
Wants to try some. “Don’t see why it could not be [used], if 

it is pure, sweet and palatable”). The Brininstool Co. (Los 
Angeles, California; Grinding colors in oil). Oliver Johnson 
& Co. (Providence, Rhode Island; Grinding oil colors). The 
Stevens Grease and Oil Co. (Cleveland, Ohio; Soft soap. 
Purchased 10,000 barrels last year). The Southern Cotton Oil 
Co. (Charlotte, North Carolina; Refi nes soybean oil in car 
lots for use in oleomargarine by other companies).
 Observations (p. 16): “During the past fall, winter, and 
spring a good number of oil mills of the state produced 
soybean oil. The oil, as might be expected, was put on the 
market without standardization. Buyers could, therefore, not 
know defi nitely what they were securing until the shipment 
had arrived... It would seem to us that... it will become 
necessary that the oil of the soybean be put up in uniform 
standard grades, be refi ned when required and be shipped in 
regular standard commercial containers.”
 Note 4. This is the earliest document seen (Oct. 2017) 
that gives statistics concerning industrial utilization of 
soybeans for individual companies–in this case soybean oil 
for use as paints and varnishes in the USA.

351. Williams, C.B. 1916. Soy-bean products and their uses. 
North Carolina Agricultural Experiment Station, Circular 
No. 34. p. 1-7. Dec.
• Summary: Contents: Introduction. First commercial 
crushing from domestic beans (started on 13 Dec. 1915 by 
the Elizabeth City Oil and Fertilizer Company of Elizabeth 
City, North Carolina). Soy-bean oil. Uses for the oil. Soy-
bean meal. Composition and exchange value of the meal. 
Prices paid for beans by the oil mills. Soy-bean oil industry 
in England, Manchuria, and Japan. Importation of oil. Soy-
bean meal as feed. Soy beans and products for human food.
 This Circular begins: “In order that any people may 
maintain their soils in the highest state of productivity in 
an economical way it will be necessary that proper systems 
of crop rotation are used, and in these rotations it will 
be necessary to bring in leguminous crops at as frequent 
intervals as practicable. For North Carolina conditions 
one of the crops of this nature that may be used to good 
advantage in all parts of the State is the soy bean. If properly 
handled, this crop may be used as the means of adding to the 
productivity of the soils as well as to increase the net returns 
from the farm. Recently there has been a marked interest 
throughout this State and the South in the growing of soy 
beans.” A “new outlet for the beans has developed from the 
crushing of the seed by a number of oil mills of the State...” 
The spread of the boll weevil should lead to increased 
interest in the soy bean.
 “This crop was introduced into the State something like 
thirty-fi ve years ago, yet very little was heard of it, outside 
of very limited areas, until quite recently, when a campaign 
was begun to induce the cotton oil mills of the State to use 
beans for crushing purposes in the same general way that 
cotton seed had been used for many years before. This 
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campaign not only opened the eyes of the oil crushers to the 
possibilities of the soy bean in a commercial way, but of the 
farmers, also, to the great opportunities of this crop.
 “During the spring of 1915 farmers, particularly in the 
Eastern part of the State, were casting about to fi nd a crop 
or crops that might be substituted, satisfactorily, for cotton, 
as the price of this latter crop during the previous fall had 
been, in many cases, below the cost of production. Many 
farmers increased their acreage of soy beans, and as a result 
of this increase at least a million bushels or more of beans 
were produced last year.” Something like 80,000 to 100,000 
bushels of soy beans were used by the cotton oil mills of the 
State during the past fall, winter, and spring.
 “The fi rst commercial manufacture of soy-bean oil and 
meal from domestic soy beans in the United States was 
started on December 13, 1915, by the Elizabeth City Oil and 
Fertilizer Company of Elizabeth City, North Carolina.
 “From the start this mill operated night and day solely 
on soy beans until it had crushed it supply of about 20,000 
bushels. This mill was able to crush about twenty tons during 
each twenty-four hours...
 “It is understood that before the mill had ground a 
single bean they had contracted their entire output of oil 
to one of the leading manufacturers of the country at fairly 
reasonable prices. It, too, had no diffi culty in selling its 
entire output of soy-bean meal, most of it going to a fertilizer 
manufacturer. From a ton of the beans this mill was able 
to secure something like 32 to 35 gallons of oil and about 
1,650 pounds of meal... Other oil mills in North Carolina 
that crushed more or less soy beans during the past season 
were those located at New Bern, Hertford, Winterville, 
Washington, Wilson, Farmville, Lattimore, and at a few other 
places.”
 “Soy-Bean Oil (p. 3): One of the chief products secured 
in the crushing of the beans is the oil. This oil has wide 
usefulness at the present time in the commercial world. The 
amount of oil in the beans amounts to from 17 to 20 per 
cent. This oil, when expressed from good, sound beans is 
practically neutral, and about 95 per cent of it is saponifi able. 
It consists chiefl y of the glycerides of the fatty acids. These 
acids are made up of about 15 per cent palmitic, 56 per 
cent oleic, 19 per cent lenolic, and 5 per cent lenolenic 
acids. The presence of the unsaturated acids (oleic, lenolic, 
and lenolenic) impart to the oil drying properties. The oil, 
although more effi cient in drying properties than cotton-seed 
oil, is less so than linseed oil. It is classed among the semi-
drying oils.
 “In a bushel of Mammoth Yellow soy beans there are 
ordinarily contained about 11 pounds or 1.42 gallons of oil, 
weighing 7.72 pounds per gallon. The oil mills at present 
are able, by expression methods, to get out only 70 to 75 per 
cent of the total amount of oil contained in the beans. By 
the use of appropriate solvents, such as gasoline, practically 
all of the oil might be removed. This latter method has 

never gained much headway in this country as a means for 
extracting oil from cotton seed, and it will probably be some 
time, if ever, before it will generally be used as a commercial 
method. From an economic standpoint the method most 
commonly used with cotton seed by Southern oil mills will 
most likely be the one that will be most generally practiced 
in soy-bean oil extraction. At present those mills that have 
apparently been most successful in manufacturing oil and 
meal from soy beans are those which are equipped with 
expellers or screw presses.
 “Uses for the oil: At the present time the oil is used in 
this country chiefl y in the manufacture of soaps, varnishes, 
paints, enamels, linoleums, and water-proofi ng materials. 
It has entered, also, to some extent in the manufacture of 
edible salad oil and butter substitutes. The untreated oil may 
replace linseed oil completely, with quite satisfactory results, 
in the manufacture of soft soaps; but it can only partially 
take the place of cotton-seed oil in making hard soaps. This 
is because the soap made from soy-bean oil is of a somewhat 
softer nature than that manufactured from cotton-seed oil. 
After hydrogenation the oil has a wider fi eld of usefulness 
and may, in some cases entirely replace linseed oil or other 
drying oils with very satisfactory results. As the untreated oil 
is of a semi-drying nature, it may be used only when mixed 
with linseed oil for the manufacture of paints, varnishes, and 
enamels. In making paints, if the proportion of the soy-bean 
oil to the total oils present does not exceed 20 to 25 per cent, 
there does not seem to be any inferior qualities developed in 
the paint, any more than when linseed oil alone is used. In 
this respect the soy-bean oil is superior to cotton-seed oil, as 
it has not been found that the latter oil can be used for this 
purpose. It is not improbable that with the use of suitable 
dryers soy-bean oil may in the future fi nd more extended 
use for this purpose. When the oil is properly refi ned it will 
yield about 10 per cent glycerine as a by-product in the 
manufacture of soaps. This glycerine has been found to be 
equal in value to that recovered from other soap-making 
fats, such as tallow, cotton-seed oil, cocoanut oil, etc. It is 
signifi cant of the possibilities of the use of this oil that more 
than $5,000,000 worth of it was imported into the United 
States this year from other countries, chiefl y from Asia.
 “Soy-bean meal: The meal secured from crushing the 
beans is the most valuable product and will have the widest 
usefulness. That secured from the crushing of yellow-
colored beans is of a bright yellow color while that produced 
from the brown and dark colored beans is of a somewhat 
darker shade. Meal, too, that has been treated with ordinary 
solvents, employed for this purpose to remove the oil, is of 
a brighter color than are those meals from which the oil has 
been removed by heating and pressure. The oil, however, 
secured by a solvent process would be of a darker color. 
The soy-bean cake secured by expression methods, has a 
pleasant taste, not unlike malted milk, and when ground 
into meal may be used, at the present time, chiefl y for 
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feeding to livestock or for fertilizing purposes. The meal as 
a feed is highly concentrated and nutritious, and all kinds of 
stock seem to relish it when fed to them properly. It should 
not be fed in large quantities for any great length of time, 
because of its highly concentrated nature. As a fertilizer it 
acts satisfactorily. Much of the meal produced by the oil 
mills of the State during the past year seems to have been 
sold, without any diffi culty, to manufacturers for the making 
of mixed fertilizers.” Continued. Address: Chief, Div. of 
Agronomy, North Carolina Agric. Exp. Station.

352. Williams, C.B. 1916. Soy-bean products and their uses 
(Continued–Document part II). North Carolina Agricultural 
Experiment Station, Circular No. 34. p. 1-7. Dec.
• Summary: (Continued): “Composition and Exchange Value 
of the Meal: From the fertilizer standpoint, soy-bean meal 
is richer in plant-food constituents than is cotton-seed meal. 
From available analysis, the meal on an average contains 
7.48 per cent nitrogen, 1.4 per cent phosphoric acid, and 1.83 
per cent potash. All these constituents contained in soy-bean 
meal should be in about as available form-for use by crops 
as they are in cotton-seed meal. Based on these percentages, 
an exchange, purely from the fertilizer standpoint, of about 
1,500 pounds of soy-bean meal of average composition for 
2,000 pounds (33 1/3 bushels) of beans would be about equal 
in money value. Where the farmer makes an exchange, he 
should, however, secure at least enough above this amount 
to cover well the cost of delivery of the beans to the mill. 
The meal, being a very concentrated product, should always 
sell as high, or higher, than cotton-seed meal, as it is usually 
richer in protein than the latter.
 “Prices Paid for Beans by the Oil Mills: The price 
which the mill men can pay for soy beans will be governed 
to a large extent by the prices they are able to secure for the 
soy-bean oil and meal. If these products bring good prices 
the mills ought to be in a position to pay the farmer a good 
price for his beans. During the past fall farmers generally 
were able to secure from the oil mills from $1 to $1.15 per 
bushel. In some cases as high as $1.25 per bushel was paid. 
It may be of interest in this connection to know that during 
1913 and 1914 the British Oil Mills, located mainly at Hull, 
England, paid from $1.00 to $1.17 per bushel for Asiatic 
beans. During 1915 the price paid at the mills at Hull varied 
from $1.04 per bushel in January to $1.82 per bushel at the 
end of the year.
 “Soy-Bean Oil Industry in England, Manchuria and 
Japan: In England, the oil from the soy bean is extracted 
largely by a secret process owned by an oil extracting 
company of Hull. By this process the seed are ground fi nely 
and are then treated directly by means of a solvent, which is 
thought to be benzine. Afterwards the oil is removed from 
the solvent by distilling off the latter, the solvent being used 
over and over again in the extractive process. The meal 
after treatment is dried and ground fi nely. The meal is of a 

bright color, is sweet in taste, and has a pleasant odor. By 
this process not more than 1 per cent of oil is left in it, the 
remaining meal running from 43 to 45 per cent of protein. 
It has practically the same number of feeding units as has 
meal derived directly from soy-bean cake, and it sells in 
Europe for practically the same price per ton. This industry 
in Manchuria and Japan is one of the most important and 
profi table. In 1911 more than 1,500,000 tons of oil were 
exported from these countries. Most of the oil is secured 
from the bean by processes of expression. Some of these 
methods are quite crude, especially those used by the natives.
 “In the modern mill in Manchuria the soy beans are 
crushed in large quantities by steam-driven rollers. The 
crushed seed are then carried down funnels to the oil 
extracting room, where they are steamed by vapor, which 
can be regulated at will, the process being rapid, owing to 
the force at which the steam plays upon the wafers. In some 
of the mills it has been found to be more satisfactory to 
discard steam pressure in extracting the oil, and use hand 
pressure, as it is done in the mills of the natives, the reason 
for this being that hydraulic pressure is so quickly fi nished, 
notwithstanding the fact that a much less fl ow of oil is 
secured than by the slower hand process. The bean cake, 
with as much oil as is left in it after hand pressure, is not in 
the best condition for fertilizing purposes. By use of gasoline 
extraction the whole of the oil may be secured, the oil being 
of a clear, pure color, and hardly bearing any resemblance 
at all to the dark, muddy oil secured by the old hand-press 
method.
 “The machinery used by the larger operators of England, 
Continental Europe, as well as of Japan, Korea, Manchuria, 
and China, is of Anglo-American manufacture, which is the 
kind ordinarily used in the expression of oil from cotton 
seed. In 1910 Stewart and Chard secured patents in England 
for a special machine which was particularly adapted for 
breaking up the beans. This machine has been very useful in 
solving some of the diffi culties experienced in the soy-bean 
crushing industry in England.
 “In England soy-bean oil for general purposes is not 
refi ned, as is cotton-seed oil in America, by the use of caustic 
soda, but by means of sulphuric acid and fuller’s earth.
 “Processes of refi ning soy-bean oil for edible purposes 
have been devised, but these, like those used for extracting 
the oil from the seed, have been kept secret; but they are 
thought in most cases to be by means of superheated steam.”
 “Importation of oil: In this connection it may be of 
interest to know that for the fi ve years ending with 1916 
there were imported into this country more than 174,000,000 
pounds of soy-bean oil, which represented crushings 
amounting to more than 12,000,000 bushels. Of these, 47.6 
per cent came through the port of New York; 36.1 per cent 
through Seattle [Washington]; 9.6 per cent through San 
Francisco [California]; 2.2 per cent through Philadelphia 
[Pennsylvania]; 1.6 per cent through Boston [Massachusetts]; 
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1.1 per cent through Chicago [Illinois]; and 1.3 per cent 
through all other ports of the United States. In 1916, 75 per 
cent of the importations came through the ports of Seattle 
and of San Francisco, the chief port of entry being Seattle, 
with 62.9 per cent of the total importation. During 1916 
more than 98,000,000 pounds of soy-bean oil came in from 
other countries, 99.9 per cent of the total coming from Asia. 
Of the total amount imported from Asia, almost 72 per cent 
were shipped from Japanese ports. The total importations 
during 1916 were valued at little more than $5,000,000. It is 
interesting to note that at this time (October 20), because of 
the advance in linseed oil and the increased demand for soy-
bean oil, strictly prime quality soy-bean oil is bringing 9.75 
cents per pound or about 75 cents per gallon f.o.b. New York.
 “Soy-Bean Meal as a Feed: The Animal Industry 
Division of this Station has been conducting considerable 
experimental work during the past year to determine the 
feeding value of soy-bean meal when fed to hogs and 
chickens. From results secured at the Branch Station in 
Edgecombe County, they conclude that both for rapidity and 
economy of gains this meal has proven itself as a superior 
product for part of the ration for hogs.
 “In feeding trials with young chicks at the Pender Test 
Farm they found that when soy-bean meal was fed in equal 
quantities with wheat shorts and cracked corn mixed with 
sweet milk, the soy-bean meal proved to be a most valuable 
feed, and was found to be equal in value in the ration to 
rolled oats as a growth producer.
 “They have found, too, in their experiments this year 
with pigs, that where one-third of the ration by weight 
consisted of soy-bean meal, and the other two-thirds of 
cracked corn, the bodies of the pigs became fi rmer than was 
the case with a parallel lot fed a ration made up of two-thirds 
cracked corn and one-third wheat shorts. From the results 
thus far secured by them, they have been led to conclude 
that soy-bean meal when fed properly does not produce soft-
bodied hogs, as has been thought by some” (Continued). 
Address: Chief, Div. of Agronomy, North Carolina Agric. 
Exp. Station.

353. Williams, C.B. 1916. Soy-bean products and their uses 
(Continued–Document part III). North Carolina Agricultural 
Experiment Station, Circular No. 34. p. 1-7. Dec.
• Summary: (Continued): “Soy Beans and Products for 
Human Food: “Soy beans, before crushing, and the meal 
secured by crushing, seem to have great possibilities in the 
way of different human foods. They are not only rich in food 
nutrients, but when properly prepared make very appetizing 
products.
 “From the soy beans themselves, or from meal after 
the oil has been largely removed, macaroni, milk, cheese, a 
coffee substitute, and fl our for making biscuits and muffi ns 
may be secured. The soy-bean fl our gives best results when 
mixed in the proportion of 1 to 3 with wheat fl our or corn 

meal.
 “In China and Japan the soy bean has been largely used 
for human consumption from the earliest times. In Europe 
and America it has been used to some extent, in recent 
years, for this purpose. In this country some enterprising 
manufacturers are putting out prepared pork and beans, part 
of all of the beans being soy beans. A regular preparation of 
these which the writer has tried proved to be of as high grade 
as could be desired.
 “In Eastern countries the beans are used largely to take 
the place of beef in the diet of the people. Because of their 
richness in protein they are used to supplement rice, which 
is defi cient in this nutrient. Tofu (vegetable cheese), Natto, 
yuba, and miso are staple foods made from soy beans.
 “Muffi ns made from soy-bean fl our have been found to 
be very palatable. To make these, take about ½ cupful of soy-
bean fl our, about 1½ cupfuls of wheat fl our, ½ teaspoonful 
of salt, 2 eggs, 1 teacupful of sweet milk, two rounded 
teaspoonfuls of baking powder, and 1½ tablespoonfuls of 
melted (but not hot) butter. These should be beaten well 
together, adding the melted butter last. Then bake in gem 
pans placed in a hot oven. This quantity will make about 
twelve muffi ns.
 “The chief value of the fl our lies in its high content 
of protein (muscle-forming material) and mineral matter, 
one pound of it containing as much protein as two pounds 
of meat. Bread made from the soy-bean fl our in Germany, 
where it is being largely used at the present time, secures 
about the same amount of food value as six dollars spent 
for meat. The fl our seems to have especial value in the 
preparation of foods for delicate infants which have diffi culty 
with digesting cows’ milk, and for persons suffering with 
diabetic troubles.”
 A diagram (p. 7) shows “Products secured from the 
crushing of a ton of soy beans by the oil mill, and the 
material made from these products.” One ton yields 1,650 lb 
of meal, 32 gallons of oil, and 120 lb of trash and moisture. 
From the meal one can make food (human and animal), 
fertilizer, and celluloid. The human food can be macaroni, 
fl our, sauce, milk, cheese, coffee, and lard. From the oil one 
can make food (cooking oils, butter [margarine?]), paints, 
enamels, blown oil (linoleum, India rubber substitutes, 
varnishes), and soap stock (soaps, glycerine).
 Note: This is the earliest English-language document 
seen (Aug. 2016) that contains a diagram of this type. 
Address: Chief, Div. of Agronomy, North Carolina Agric. 
Exp. Station.

354. Shin Sekai-sha. 1916. Zaibei Nippon-jin kan [Directory 
of Japanese in the USA]. San Francisco, California: Shin 
Sekai-sha. [Jap]*
• Summary: The 1916, 1928, and 1936 editions are at 
University of Washington (Seattle). Several other universities 
(UCLA, Univ. of Oregon) also have the 1936 edition. 
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Address: San Francisco, California.

355. Hawaii Shimpo-sha (The Hawaii Shimpo). comp. 1916. 
Hawai Nihonjin nenkan, dai 13-kai [Annual directory of 
Japanese in Hawaii. 13th ed]. Honolulu, Hawaii: Hawaii 
Shimpô-sha (The Hawaii Shimpo). 380 + 22 p. Plus 22 
unnumbered leaves of plates. Illust. 23 cm. Reprinted 
in 2007 in Japan by Bunsei Shoin (edition: Denshi 
Fukkokuban). Edited by Eizaburo Okuizumi and Yoshishige 
Onuma. [Jap]*
• Summary: Company name with diacritics is: Hawaii 
Shimpô-sha. Address: Honolulu, Hawaii.

356. Argus (Petaluma, California). 1917. Hay, grain and feed 
market. May 12. p. 4, col. 3.
• Summary: Includes: “Soyo bean meal–$2.75.”
 “Cotton seed meal–$2.75.”
 “Oil cake meal–$3.25.”
 Note: “Soyo” seems to be a brand name, and “bean 
meal” clearly means “soybean meal.” It is possible (even 
likely) that this meal was made in Petaluma by the Daizu 
Seisan Gaisha (Soybean Food Products Co.), which has a 
full-page ad that appeared on 1 Jan. 1919 in the Japanese-
American Directory (Nichibei Jushoroku), published in 
San Francisco on page 40 near front. One of the items that 
they make is soybean meal, listed in the ad as Mamekasu 
[Soybean presscake, probably left over from making soybean 
oil]. However the brand name “Soyo” is not mentioned in 
the ad. Petaluma had a large poultry industry at the time, that 
supplied San Francisco and the Bay Area with chickens and 
eggs.
 The 1919 Sanborn fi re insurance map for Petaluma 
(p. 22) shows the “Soy Bean Co. Soy bean meal mill” was 
located on Weller St., near the corner of Weller and Adams.

357. Hagerty, Michael J. trans. 1917. The soy bean (ta 
tou), by Wu Ch’i-chün, in Chih wu ming shih t’u k’ao, 
Published 1848 at T’ai-yüan-fu, Shansi [China]. Translated 
and indexed by M.J. Hagerty, Chinese translator, Offi ce of 
Crop Physiology and Breeding Investigations, May, 1917. 
Washington, DC. 6 + 96 p. May.
• Summary: This is Michael Hagerty’s translation of: Wu, 
Ch’i-chün. 1848. Ta tou [The soy bean]. Address: Translator 
of Chinese, Offi ce of Crop Physiology, Bureau of Plant 
Industry, USDA; Berkeley, California.

358. Argus (Petaluma, California). 1917. Hay, grain and feed 
market. July 5. p. 4, col. 3.
• Summary: Includes: “Soyo bean meal–$3.50.”
 “Oil cake meal–$3.25.”

359. Los Angeles Times. 1917. Oriental beans reach here in 
record cargo: More than nine thousand tons of soyas brought 
to this port from Manchuria for Mill at Vernon, which 

extracts oil content partly for the manufacture of soap–
Experiments for salads. July 22. p. II7.
• Summary: “More than 100 longshoremen are working day 
and night at Los Angeles Harbor unloading from the Danish 
motor ship Australian a cargo of 9,373 short tons of soya 
beans from Dairen, Manchuria. This is the fi rst shipment of 
this kind ever brought to this port and the largest complete 
cargo ever received here from a foreign harbor. Other similar 
cargoes will follow.
 “The soya or soja is a little yellow bean closely 
resembling a common cow pea, although smaller in size. It 
is creating a tremendous interest in American agricultural 
circles and doing much to develop the commerce of this port. 
It yet may give Los Angeles merchants their fi rst opportunity 
to get regular steamship service to the Orient with plenty of 
cargo space for Southern California products.
 “The cargo now being unloaded is for the Globe Milling 
Company, which last November began the construction of 
an oil mill in Vernon [located 3-4 miles southeast of Los 
Angeles]. This plant is now completed and is turning out 
products from cotton seed and other materials. The soya 
beans will be handled at this mill. The oil will be produced 
from them and while a large amount will be prepared for the 
manufacture of soap, plans have been made for the conduct 
of an extensive series of experiments for the production of a 
palatable cooking and salad oil. The soya bean has about 19 
per cent. oil content and all but about 7 per cent. is extracted 
at the Vernon mills. The remaining substance is converted to 
bean cake and meal for cattle and hog feed.
 “Controls output: The Australian is of 10,000 tons 
capacity and is owned and operated by the East Asiatic 
Company, Ltd., a Danish corporation which not only controls 
the bean output of the Orient through its buying organization, 
but also owns a fl eet of sixteen motor ships and is building 
twenty more.
 “The Australian is 450 feet long and is equipped with 
twin screws and six Diesel engines. The engines are rated 
at 3,200 horse power, but develop the same power as steam 
engines rated at 15,000 horse power. The engines occupy 
very little space and the cost of operating it is only one-fi fth 
that of steam vessels of the same capacity.
 “The Australian carries a crew of only 33 men. A steam 
vessel of the same capacity would carry 65 men... The 
company has a long-time contract for fuel oil with the Union 
Oil Company at San Francisco...”
 “’California could raise the soya bean but labor 
conditions in Manchuria are such that it can be imported in 
this country and sold at a good profi t,’ said Erik F.M. Krag 
of San Francisco, Pacifi c Cast traffi c manager for the East 
Asiatic Company, yesterday.” The soya bean “is ground 
for the oil which is now being used extensively in the 
manufacture of soap and other products for which animal 
fats are now prohibitive.
 “Good stock food: ‘The hulls [sic] make a good stock 
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food. Last year we imported over 200,000 tons of these 
beans into America.
 “In China the soya bean is used for food and even in 
this country it is being packed to a limited extent by eastern 
pork and bean packers. It has been raised to some extent 
in this country for stock food. It has remained for China to 
teach Boston some tricks about beans, however. America 
has become so interested in the bean that the Agricultural 
Department has sent Dr. Yamei Kin, a Chinese woman 
graduate of an American college, back to China to gather 
facts about it.
 “While the Americans have raised the bean for stock 
feed and eaten the meat the Chinese have taken a short cut to 
get the protein which is the food value of meat and milk by 
eating the bean itself.”
 A photo shows workers “Unloading soy beans from 
the Danish motor ship Australien [sic, Australian], at Los 
Angeles Harbor.”

360. Ball, C.C. 1917. Re: Sending samples of soya beans, 
meal, cake, and oil from Los Angeles. Letter to George 
Washington Carver, Director, Dept. of Research & 
Experiment Station, Tuskegee Institute, Alabama, Oct. 9. 1 p. 
Typed, with signature on letterhead.
• Summary: “We have your letter of October 2nd, and have 
just instructed sent you several samples of soya beans, meal, 
cake and oil, which we hope will serve the purpose. Please 
note the palatability of the meal, which is fi t to serve on the 
table... Will be glad to have your bulletin on the soya bean, 
when issued.
 “To dealers and carload buyers we will appreciate a 
chance to quote our beans for table and sowing purposes...” 
Note: This company’s mill G in Los Angeles is a fl our mill.
 Location: Library of Congress, Washington, DC. 
Microfi lm of The George Washington Carver Papers in the 
Tuskegee Institute Archives, Roll 5 #0866. Address: Globe 
Grain & Milling Co., Los Angeles, California.

361. San Francisco Chronicle. 1917. Housewives will get 
information: Soya bean and artichoke to be demonstrated 
along with war menus. Oct. 13. p. 22.
• Summary: The California Land Show is coming soon. 
“By way of reminding the world that it is the artichoke 
capital of the United States, San Mateo county will give a 
demonstration at its booth of the cooking and serving of 
artichokes.”
 “It is the patriotic duty of women folk to cook and use 
the soya bean according to [U.S. food administrator Herbert] 
Hoover. Therefore demonstrations of its possibilities will 
be made by the Ralph Merritt food bureau at the show. The 
soya bean is more than a bean. It is a meat substitute and to 
a certain extent a grain substitute. It is bothersome to cook, 
but it is wholesome and nourishing, and if women will cook 
it they will release a corresponding amount of more easily-

cooked foodstuffs for the front” [in World War I].

362. Christian Science Monitor. 1917. Bean straw as fodder. 
Nov. 15. p. 6.
• Summary: “Sacramento, California–A number of stock 
men in the valley are feeding bean straw as a substitute for 
roughage ordinary feed [sic], says the Union. Soy bean straw 
is quoted in Southern California at $13 per ton.”

363. Product Name:  Koji, Miso.
Manufacturer’s Name:  Fujimoto Koji, Miso Seizo-sho 
(Fujimoto Koji & Miso Manufacturing Co.).
Manufacturer’s Address:  1014 Stockton St., San 
Francisco, California.  Phone: Kearny 2339.
Date of Introduction:  1917.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 68. Also in 1920, p. 45 (½-page ad; all 
in Japanese characters. Miso manufacturing department. 
Koji manufacturing department. And pickles manufacturing 
department. Rice, shoyu, soybeans, and other merchandise 
sales department), and p. 57 (directory). Also in 1921, p. 58 
(½-page ad) and p. 64 (directory). Also in 1922, p. 30 (full-
page ad) and p. 40 (directory).
 Shin Sekai-sha. 1922. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 41. A half-page display ad states: 
“Fujimoto Co., San Francisco, California. Kanemasa miso.” 
Note: A metal square used by traditional Japanese carpenters 
is called a kane-jaku. Thus a trademark with the same right-
angle is pronounced “Kane.”
 The Japanese American Directory. 1924. p. 58. New 
address: 328 Jackson St. Phone: Douglas 1216. Also in 1925, 
p. N-17. Also in 1926, p. N-22.
 San Francisco City Directory. 1925. First listing for 
Fujimoto Co. in this English-language directory (E.K. 
Fujimoto). Food products. 238 Jackson St. Phone: Douglas 
1216. No mention that they make miso.
 The Japanese American Directory. 1930. p. 18 
(directory; new company name: Fujimoto Miso, Shoyu 
Seizô-sho, 238 Jackson St., San Francisco. Note: The 
company has apparently started to make shoyu / soy 
sauce) and p. A-11 (full page ad; Fujimoto Shokai, 238 
Jackson St. Makes Kanemasa brand shoyu, miso, koji, and 
Japanese-style pickles {tsukemono}) and p. A-11 (ad; makes 
Kanemasa brand shoyu, miso, koji, and Japanese-style 
pickles {tsukemono}). Also in 1932 directory, p. 17, but the 
name has returned to Fujimoto Miso Koji Seizô-sho. Same 
address and phone (Douglas 1216). 
 Also in 1934, p. 20. Phone: EXbrook 1756; Ad (½ page. 
The top 1/3 of this ad is in English. Fujimoto Company. 238 
Jackson St., San Francisco. Cable address: “Fujimoto” San 
Francisco. Importers Manufacturers Exporters. In Japanese: 
Makers of Kanemasa brand miso, koji, Japanese-style pickles 
{tsukemono}, salmon pickled in saké lees {kasuzuke}. 
Specialized U.S. seller of nigari. Direct import and export). 
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Also in 1936, p. 34, but the address is now 246 Front St.
 San Francisco City Directory. 1930, same. Importers 
and exporters of food products, 238 Jackson. Tel. Douglas 
1216. Retail store 1640 Post. Tel. West 0733. Fujimoto, E.K. 
(Miyako). Fujimoto Co. residence 1640 Post.
 The Japanese American Directory. 1937. p. 8. Under 
the category “Importers of groceries:” Fujimoto Shokai, 
Fujimoto Co., 246 Front St., EXbrook 4776, 4777. But in the 
directory under “Food products manufacturers:” Fujimoto 
Miso Koji Seizô-sho. And on p. 9 is a ½-page ad. Also in 
1938. p. 6 and 8 (directory) and p. 7 (full-page ad). Also 
in 1939. p. 6 (full-page ad) and p. 7 (directory, under both 
importer and manufacturer)
 The Japanese American Directory. 1940. p. 7. Under the 
category “Food Products Manufacturers.” Fujimoto Miso, 
Koji Seizô-sho (Fujimoto Co.), 246 Front St., San Francisco. 
Phone: EXbrook 1756. A full-page display ad on page 6 
states that Fujimoto Company (Fujimoto Shokai) is an 
importer, manufacturer, and exporter. They make Kanemasa 
Miso, Koji, and Tsukemono (Japanese-style pickles). 
They also sell raw materials for making tofu (presumably 
whole soybeans and one or more coagulants). Also in 1941 
Directory (p. 6, 7, and 28) as Fujimoto Shoten (Fujimoto 

Co.).
 Chicago Shimpo, Inc. 1958. Chicago Japanese American 
directory. Page 19: ¼ page ad for Fujimoto & Company, 302 
South 4th West, Salt 
Lake City, Utah. 
Tel. EMpire 4-8279. 
Illustrations show: 
(1) The company’s 
Kanemasa brand; 
(2) A Japanese 
woman kneeling 
behind a porcelain 
mortar (suribachi), 
holding a wooden 
pestle (surikogi), 
and using it to grind 
miso until it is 
smooth. The woman 
has a unique head-
covering called a 
hôkaburi, hôkamuri, 
or hokkamuri. The 
top 25% of the ad is 
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in English; the rest, which is in Japanese, states: Kanemasa 
(brand / logo) Edo Miso, Koji. Sake-kasuzuke. Sujiko 
Kasazuke. Matsukaze-do, san-mi Yôkan (Mitsuaji? Yôkan). 
Yuta-shu, Enko-shi, Fujimoto Shokai. In English: Kanemasa 
(brand / logo) Edo Miso, Koji. Salmon pickled in saké lees. 
Salted salmon roe pickled in saké lees. Matsukaze-do brand 
3-fl avored Yôkan. Salt Lake City, Utah. Fujimoto Shôkai.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 11. 
Same ¼-page ad as in 1958 Chicago Shimpo.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. 
p. 234. The earliest known miso company in the continental 
USA was founded by Mr. Genpei Fujimoto, and began 
operation in 1917. In 1942 it was the largest miso company 
in the continental USA. During World War II, in about 1943-
44, because of the Japanese evacuation, it was shut down 
and moved to 302 South Fourth West, Salt Lake City, Utah. 
It was reestablished in Salt Lake City after the war by the 
son of the founder, Edward Kanta Fujimoto, and his wife, 
Shizue. Note: The source of this information was probably 
Edward Fujimoto or his wife, who told it to Shurtleff in 
a phone interview in 1983. Although we have documents 
showing that Fujimoto started before 1919, we will accept 
the date 1917 until further evidence is available.
 See separate record for Fujimoto in Salt Lake City.

364. Merrill, Elmer Drew. 1917. An interpretation of 
Rumphius’s Herbarium Amboinense. Manila, Philippines: 
Bureau of Printing. 595 p. See p. 274-75. Maps. Index. 25 
cm. Also listed as Philippine Islands, Bureau of Science, 
Publications No. 9. [8 ref]
• Summary: Glycine Linnaeus
 Glycine max (Linn.) comb nov.

Phaseolus max Linn. Sp. Pl. (1753) p. 725.
Dolichos soja Linn. Sp. Pl. (1753) p. 725.
Soja hispida Moench. Meth. (1794) p. 153.
Glycine hispida Maxim. in Bull. Acad. Pétersb. 18 

(1873) p. 398.
Glycine soja S. & Z. in Abh. Akad. Muench. 4 (1843) p. 

119.
Glycine ussuriensis Regel & Maack Tent. Fl. Ussur. 

(1861) p. 50.
Soja max Piper in Journ. Am. Soc. Agron. 6 (1914) p. 

84.
 Cadelium Rumph. Herb. Amb. 5: p. 388, t. 140.
 “This species is not represented in our Amboina 
collections, but the Rumphian fi gure is an excellent 
representation of the widely cultivated and well-known soy 
bean. It was originally reduced by Linnaeus to Phaseolus 
max, in Stickman Herb. Amb. (1754) p. 23, Amoen. Acad. 
4 (1759) p. 132, Syst. ed. 10 (1759) p. 1162, Sp. Pl. ed. 
2 (1763) p. 1018, in which he was followed by Burman 
f., Willdenow, Persoon, Poiret, Don, and other authors. 
Loureiro, Fl. Cochinch. (1790) p. 441, correctly referred it 
to Dolichos soja Linn., which is a synonym of Phaseolus 

max Linn. = Glycine max (Linn.) Merr. By Henschel and 
by Pritzel it has been also correctly referred to Soja hispida 
Moench., another synonym of Glycine max Merr. Miguel, 
Fl. Ind. Bat. 1 (1855) p. 197, erroneously referred it to 
Phaseolus radiatus Linn.

“Phaseolus max Linn. has been considered a true 
Phaseolus and a synonym of P. radiatus Linn. by nearly 
all recent authors. It is clearly the soy bean, identical with 
Glycine hispida Maxim., and the specifi c name max should 
be maintained for the soy bean, whether Glycine or Soja be 
recognized as its generic name. Piper has declared in favor of 
the genus Soja, chiefl y for the reason that of the eight species 
originally described by Linnaeus in Glycine, but a single 
one, G. javanica Linn., now remains in the genus, the other 
seven having been removed by subsequent authors to Apios, 
Kraunhia, Abrus, Rhynchosia, Amphicarpaea, and Fagelia, 
respectively. However, I am content to determine the type 
of the genus Glycine by elimination, which well [sic, will?] 
maintain Glycine in its generally accepted sense with G. 
javanica Linn. as its type.
 “Prof. C.V. Piper has cleared up the synonymy of this 
commonly cultivated species; and with the aid of extensive 
data, supplied by Sir David Prain, he has clearly shown 
that Phaseolus max Linn. is identical with the commonly 
cultivated and well-known soy bean.”
 The section titled “Rumphius and his work” (p. 15-21) 
gives a brief biography of this pioneering naturalist. “George 
Everhard Rumphius, as the family name Rumpf or Rumph is 
Latinized, well named ‘the Pliny of the Indies,’ was born in 
1627, apparently in Hanau, Hesse Cassel, Germany, and died 
in Amboina, June 15, 1702, at the age of 75 years. Detailed 
accounts of his life and work are available in the writings of 
numerous authors so that it is unnecessary to enumerate here 
more than the most important facts in connection with the 
preparation and publication of his most renowned work, the 
Herbarium Amboinense.
 “Rumphius entered the service of the Dutch East India 
Company as a young man, proceeded to Batavia, Java, in 
1653, and in the latter part of the same year to Amboina, 
where he resided for the remainder of his life... It is evident 
that he commenced the preparation of the Herbarium 
Amboinense shortly after his arrival in Ambonia, his active 
work being continued practically until his death, in spite of 
the great handicap of blindness after the year 1670... His 
published works are manifestly based largely on observations 
made by him between 1653 and 1670. The handicap of 
blindness was somewhat lessened by aid given him by his 
wife and by assistants assigned to him by the Dutch East 
India Company... In the following year, however, his wife 
and eldest child were killed in the great earthquake of that 
year, and subsequent to that date he had less other assistance, 
some of it of little real value. The original illustrations 
for the Herbarium Amboinense were apparently made by 
Rumphius himself, but on January 11, 1687, Amboina was 
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visited by a disastrous fi re, in which Rumphius’s house was 
destroyed, including his library, many of his manuscripts, 
and the plates of the Herbarium Amboinense. Undaunted by 
this last catastrophe, he replaced the destroyed illustrations 
by new drawings, some made by his son, P.A. Rumphius, 
others made by various assistants supplied by the East India 
Company. Thus in attempting to interpret Rumphian species 
the fact must be constantly kept in mind that the illustrations 
were not made from the actual specimens on which the 
corresponding descriptions were based.”
 “In 1690 the manuscript of the fi rst six books was 
delivered to the Dutch East India company, the remaining 
parts being delivered in 1695. The manuscript of the fi rst 
six books was forwarded to Holland from Batavia, Java, 
in 1692 on the Waterland. This ship was destroyed by 
the French in transit, and the manuscript was lost with 
the ship. Fortunately a copy had been retained, and thus 
the fruit of Rumphius’s many years of labor was not lost. 
A copy of these six books was fi nally sent to Holland in 
1696, the manuscript of the remaining six books was sent 
the following year. The manuscript of the ‘Auctuarium,’ 
completed by Rumphius in 1701, a few months before his 
death was copied at Batavia and sent to Holland in 1704. 
This important manuscript remained in the archives of the 
Dutch East India Company until 1736, when the company 
granted permission to Professor J. Burman to prepare it for 
printing, the six volumes appearing between 1741 and 1750 
and volume seven, the ‘Auctuarium,’ in 1755.”
 The section titled “Psophocarpus–Necker” (p. 286) 
discusses “Psophocarpus tetragonolobus (Linn.) DC 
Prodr. [De Candolle, Prodromus] 2 (1825) p. 403. Dolichos 
tetragonolobus Linn. in Stickman Herb. Amb. (1754) 23, 
Amoen. Acad. 4 (1759) 132, Syst. ed. 10 (1759) 1162, Sp. Pl. 
ed. 2 (1763) 1020 (type!).

“Botor tetragonoloba O. Kuntze Rev. Gen. Pl. 1 (1891) 
162.

“Lobus quadrangularis Rumph. Herb. Amb. 5: 374, 
t. 133. This well-known species [the winged bean] is not 
represented in our Amboina collections, but is doubtless still 
cultivated there as it is in most parts of the Indo-Malayan 
region. The Rumphian fi gure and description are the whole 
basis of Dolichos tetragonolobus Linn., and it has been 
consistently cited by all authors under that name or its 
modern equivalent. Psophocarpus tetragonolobus DC.”
 Note 1. This work fi rst gave the soybean its present 
scientifi c name, Glycine max (L.) Merrill. Merrill was an 
American who was Dean of the University of California 
College of Agriculture, Berkeley, during the late 1920s.
 Note 2. This is the earliest document seen (Aug. 
2003) in which the winged bean has the species name 
tetragonoloba, or the scientifi c name Botor tetragonoloba.

365. Anderson, Hans Steele. 1917. Food and cookery. 
Revised fourth ed. Mountain View, California, and Kansas 

City, Missouri: Pacifi c Press Publishing Assoc. 163 p. Index. 
18 cm.
• Summary: This is a book about vegetarianism. Soy is 
mentioned on pages 45 (see Lesson 11, Soy bean-rice loaf; 
Soy bean-rice patties), 84, 85.
 Soy-related recipes: Stewed soy beans (with whole 
soybeans, p. 84). Rice and soy bean loaf (with “1½ cups 
soy bean purée” and “3 tablespoons soy bean broth” plus “1 
cup steamed natural rice,” p. 85). Rice and soy bean patties 
(using the “soy-bean-rice mixture described in the preceding 
recipe,” p. 85).
 The author was born in 1877. Address: Food expert, 
Loma Linda Sanitarium, California.

366. Los Angeles Times. 1918. War is bringing us new 
chemical industries. Feb. 24. p. V10.
• Summary: “The Globe Cotton Seed Mills have erected 
a large factory at Vernon for the extraction and refi ning 
of cotton seed oil. The cotton seed are obtained from the 
Imperial Valley. This concern is also extracting the oil from 
soy beans, having recently received a cargo of over 9,000 
tons of these beans direct from Russia. Soy bean oil, when 
combined with a drier can be used as a substitute for linseed 
oil to a limited extent. The oil-cake left from the expression 
of both cotton seed and soy bean oils, is used as a stock 
food.”

367. Product Name:  Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name:  Globe Cotton Seed Mills. Renamed 
Globe Mills by March 1918.
Manufacturer’s Address:  Vernon, California.
Date of Introduction:  1918 February.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  -
How Stored:  -
Nutrition:  -
New Product–Documentation:  Los Angeles Times. 1917. 
July 22. p. I17. “Oriental beans reach here in record cargo: 
More than nine thousand tons of soyas brought to this port 
from Manchuria for Mill at Vernon, which extracts oil 
content partly for the manufacture of soap.” “The cargo now 
being unloaded is for the Globe Milling Company, which last 
November began the construction of an oil mill in Vernon 
[located 3-4 miles southeast of Los Angeles]. This plant is 
now completed and is turning out products from cotton seed 
and other materials. The soya beans will be handled at this 
mill. The oil will be produced from them and while a large 
amount will be prepared for the manufacture of soap, plans 
have been made for the conduct of an extensive series of 
experiments for the production of a palatable cooking and 
salad oil.

Los Angeles Times. 1918. “War is bringing us new 
chemical industries.” Feb. 24. p. V10. “The Globe Cotton 
Seed Mills have erected a large factory at Vernon for the 
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extraction and refi ning of cotton seed oil... This concern 
is also extracting the oil from soy beans, having recently 
received a cargo of over 9,000 tons of these beans direct 
from Russia. Soy bean oil, when combined with a drier can 
be used as a substitute for linseed oil to a limited extent. The 
oil-cake left from the expression of both cotton seed and soy 
bean oils, is used as a stock food.”

368. Makino, Magotaro. 1918. Soy-bean food (tofu). U.S. 
Patent 1,258,427. March 5. 2 p. Application fi led 5 Dec. 
1916.
• Summary: Soy bean fl our is mixed with water and a small 
quantity of an edible oil, the mixture is heated, fi ltered, and 
the proteins in the fi ltrate are precipitated/coagulated with 
Epsom salts and separated from the liquid.
 Note: This is the earliest document seen (Sept. 2011) 
with the term “Soy-bean food” (or “soy bean food”) in the 
title. Address: San Francisco, California.

369. San Francisco Chronicle. 1918. Potatoes are removed 
from ‘substitutes’: Hereafter housewives must purchase 
cereals with wheat fl our. March 10. p. 44.
• Summary: The section titled “Here are rules” states: “The 
new rules, which go into force tomorrow, March 11, are as 
follows:
 “The fi rst rule removes potatoes from the offi cial list 
of wheat fl our substitutes. After Monday no dealer will 
be permitted to sell new potatoes as a substitute for wheat 
products. A pound of other cereal substitutes, which included 
cornmeal, corn fl our, hominy, grits, and other corn products: 
barley fl our, rolled oats, oatmeal, rice and rice fl our, 
buckwheat fl our, soya bean fl our, potato and sweet potato 
fl our, and feterita fl our and meals, must be sold with each 
pound of wheat fl our. Sale of larger quantities must be in the 
same proportion.”

370. San Francisco Chronicle. 1918. Carriers announce 
freight reductions: Transcontinental lines agree on 
readjustments involving many commodities. March 12. p. 8.
• Summary: Among the eastbound [railroad] rates reduced 
are those on carloads of “crude rape seed oil, crude soya 
bean oil and oilstock residuum [meal],... sesame seed oil and 
residuum,...”

371. Globe Mills. 1918. Globe A1 fl our (Ad). Los Angeles 
Times. March 13. p. II2.
• Summary: A woman, dressed in uniform, is standing by a 
sign pointing to a vertical list of foods: “Hominy, rice, corn 
grits, corn meal, barley fl our, rolled oats, oat meal, soy bean 
fl our.”
 Immediately below the list we read: “Use these 
Globe A-1 Cereals as substitutes for wheat fl our, as your 
government requests. Many appetizing good things can be 
made with them.

 “Globe A-1 Flour is made according to government 
regulations in our modernly equipped, concrete mills. Rolled 
and blended to give you the greatest success.” Address: 
Vernon, near Los Angeles, California.

372. Los Angeles Times. 1918. What consuls say. March 17. 
p. III15.
• Summary: “The exports of soy-bean oil from Dairen, 
Manchuria to the United States increased from 44,966,930 
pounds valued at $3,057,370, for 1916, to 198,534,626 
pounds, valued at $19,740,640, for 1917.”

373. Millard’s Review (Shanghai). 1918. Japanese enterprise 
at Seattle. 4:171. March 30.
• Summary: “The current issue of the Exporters and 
Importers Journal, published at New York, contains a 
three-page illustrated article explaining that a great deal 
of the prosperity of the rapidly growing port of Seattle 
is due to the enterprise of Japanese banking institutions, 
steamship companies and merchants. Seattle now handles 
G. $90,000,000 more foreign trade than that of its nearest 
rival on the Pacifi c coast (San Francisco). Seattle has the 
advantage of being the cheapest port on the Pacifi c, coal 
costing a little more than half what it does at other Pacifi c 
ports. Half of the raw silk used in America enters through 
the Washington (State) Customs’ district, the principal port 
of course being Seattle. The large Japanese freight steam 
lines have selected Seattle as the principal port for their 
American business, mostly for the reason that it lies much 
nearer to Japan than does the southern city of San Francisco. 
The Japanese also feel that Seattle has extended a more 
friendly hand to them than any other cities on the Western 
coast have. Although one frequently hears of an ‘enormous 
Japanese population’ in the Puget Sound region, the fi gures 
really are that, among a population of half a million people 
in and around Seattle, there are 21,000 Japanese, and they 
are described as being a most industrious people. There are 
several hundred Japanese business concerns, including four 
banks, fourteen corporations, fi ve trading companies, seven 
insurance agencies, sixty-six grocery stores and scores of 
other Japanese establishments. The fl ag of the Rising Sun 
is always prominent among the shipping lying at the Seattle 
docks.
 “One of the illustrations accompanying the article shows 
a Japanese ship unloading soya-bean oil, which comprises 
the entire cargo of many Japanese ships docking at Seattle.”

374. Product Name:  Soy Bean Flour.
Manufacturer’s Name:  Globe Mills.
Manufacturer’s Address:  Vernon, California.
Date of Introduction:  1918 March.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  -
How Stored:  -
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Nutrition:  -
New Product–Documentation:  Ad in Los Angeles Times. 
1918. March 13. “Globe A1 fl our.” A woman, dressed in 
uniform, is standing by a sign pointing to a vertical list of 
foods: “Hominy, rice, corn grits, corn meal, barley fl our, 
rolled oats, oat meal, soy bean fl our.”
 Immediately below the list we read: “Use these 
Globe A-1 Cereals as substitutes for wheat fl our, as your 
government requests. Many appetizing good things can be 
made with them.
 “Globe A-1 Flour is made according to government 
regulations in our modernly equipped, concrete mills. Rolled 
and blended to give you the greatest success.”

375. San Francisco Chronicle. 1918. War creates a big 
demand for castor beans: U.S. asks for planting of 10,000 
acres in California for oil extraction. Association is formed. 
April 21. p. 4.
• Summary: The section titled “Demand for new oils” 
begins: “The principal vegetable oils for which a wide 
demand has been created by the war are:
 “Olive oil, cotton-seed oil, corn oil, soya bean oil, 
peanut oil, linseed oil, copra oil, palm oil and castor oil.
 “In the United States cotton-seed oil is probably the 
greatest of these in commercial output at the present time.”
 “The production of cocoanut butters and fats from copra 
has increased enormously during the last two or three years, 
while from comparative insignifi cance the consumption of 
soya bean oil is nearing 200,000 tons annually.
 “Many of the cotton-seed mills in the South are also 
making peanut oil, but the production is less than the 
consumption in the United States, quantities being imported 
from Japan.”

376. Gray, Olive. 1918. The new. Latest view in stores and 
homes. Novelties, ideas, and practical suggestions. Los 
Angeles Times. May 19. p. III-15, III-15.
• Summary: The section titled “Soy dairy products” states: 
“At a Japanese place, where groceries and produce popular 
with the orientals are always in stock, I was interested in 
observing the ‘soy bean milk,’ ‘soy bean cottage cheese’–
maybe it is pagoda cheese [probably tofu]. Soy bean fl our 
[probably roasted] is also there, and recipes are issued which 
teach many ways of utilizing this so-nutritious food product.”

377. San Francisco Chronicle. 1918. San Francisco port has 
great possibilities: Better freight storage facilities are needed. 
Chamber of Commerce Survey Committee recommends 
various improvements. June 9. p. 3.
• Summary: After four months of painstaking investigations, 
the committee “urged improvements deemed essential for the 
handling of the vast trade to center here” in the period after 
the war. The port of San Francisco must be able to compete 
with that of Seattle [Washington]. A sidebar contains a list 

of seven key points. With expanded facilities there is no 
reason why this city should not become a great port for 
transshipment, handling, assorting, storage, distribution and 
redistribution of goods and raw materials.
 “Copra from which cocoanut oil is pressed, cocoanut 
oil, oils from soya beans, and other vegetable oils are being 
imported in immense quantities; between 200,000 and 
350,000 tons, it is estimated, coming to this coast in the past 
year.”

378. Wheelwright, Laura Martin. 1918. The story of the 
bean. Bean-Bag (The) (St. Louis, Missouri) 1(1):34. June.
• Summary: To say “I don’t know beans about it” means that 
you have a complete lack of knowledge of the subject. “But 
after one season of trying to get better acquainted with at 
least a few of the ‘bean family,’ I fi nd them not such an easy 
acquaintance to cultivate, and I cannot say that even now ‘I 
know beans.’
 “To begin with, it is a large and ancient family. There are 
now over 150 distinct branches, and new ones coming along 
all the time. The fi rst and oldest branch seems to have come 
from China and Japan–the Soy or Soja–this branch being 
quite in favor now.”
 This year California was the leading U.S. producer of 
dried beans, including: “Large Whites, Small Whites, Pinks, 
Blackeyes for the Southern market, the Bayo for mining 
districts, which is said to have excellent keeping qualities, 
Red Kidneys and Cranberry and the Gravanses [Garbanzos] 
for Mexico, the Lima having preference over all.”
 Note: Just as all dogs are “breeds” or varieties of 
the species Canis lupus familiaris, so many dried beans 
are varieties of the “Common bean” Phaseolus vulgaris 
including black beans (incl. shiny black turtle bean), 
cranberry and borolotti beans, pink beans, pinto or mottled 
beans (frijoles), red or kidney beans, shell beans, white beans 
(incl. small white navy beans, pea beans, haricot beans, great 
northern beans), and yellow beans. Address: Chesterfi eld 
County, Virginia.

379. Bean-Bag (The) (St. Louis, Missouri). 1918. Make good 
bread from soy bean fl our. 1(1):38. June.
• Summary: Alameda, California–The humble and hitherto 
despised soy bean has come into its own. This particular 
legume is better known as the horse bean [sic], and it has 
appeared in the face of the serious wheat situation as the 
savior of the day. A demonstration of the use of the soy bean 
was made by Mrs. H. Ward, head of the food conservation 
movement, before the Lincoln school class of conservation.
 “The demonstration proved that not only bread, that is 
as rich in protein as bread made from wheat, but milk much 
like the ordinary condensed milk, can be made by cooking 
soy bean fl our and water together. The soy bean is native 
to southwestern [sic, East] Asia and is largely cultivated in 
Japan for food purposes. In the west it has been used only 
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for cattle fodder, but has been recommended by the food 
administration as an excellent substitute for wheat.”

380. Bean-Bag (The) (St. Louis, Missouri). 1918. Bean oil in 
bulk. 1(1):45. June.
• Summary: “W.R. Grace, shipowners of New York 
announce that they are in the market for tank cars to 
transport soy bean oil and cocoanut oil from San Francisco 
[California] to eastern points, the oil to be delivered from 
the far east at San Francisco in tank steamers. The matter 
of shipping these oils by tank steamers is very new and 
all the facilities have not yet been prepared at Japanese 
ports where... such cargoes are assembled. Cocoanut oil is 
assembled at Manila, and is shipped in tank steamers to San 
Francisco.
 “The soy bean industry has for centuries been prominent 
in Manchuria and from that point the beans have been 
shipped in large quantities to Europe to be ground and 
pressed for oil.”

381. Bean-Bag (The) (St. Louis, Missouri). 1918. Classifi ed: 
For sale (Ad). 1(2):47. July.
• Summary: “One hundred tons Manchurian Soy Beans, now 
at Seattle [Washington] warehouse. Samples and information 
may be obtained by communicating with Dill-Crosett, 235 
Pine Street, San Francisco” [California].
 Note: This ad also appeared in subsequent issues of this 
magazine.

382. San Francisco Chronicle. 1918. Incombustible 
celluloid. Aug. 11. p. SM2.
• Summary: “Great interest has been aroused by the 
announcement that a professor in one of the Japanese 
universities had invented a successful incombustible 
substitute for celluloid, to be manufactured from soya bean 
cake. The new product has been given the trade name of 
‘Satolite,’ derived from the name of the inventor, Prof. S. 
Sato, and a company for its manufacture has been started 
with a capital of 2,000,000 yen ($1,000,000).
 “Satolite is described as a galalith made of the glycine of 
soya bean, coagulated by formaline.”
 Note: This is the earliest document seen (Oct. 2016) 
that mentions Satolite. It is apparently not yet in commercial 
production.

383. Hawaii Tribune-Herald (Hilo, Island of Hawaii). 1918. 
Soya bean trade growing swiftly in California. Aug. 13. p. 4, 
col. 3.
• Summary: “Everett, Washington [state], Aug. 5.–Rapid 
growth in this port’s soya bean oil trade is the cause for the 
starting of construction upon two huge storage tanks. The 
smaller of the two will hold 10,000 barrels of oil, and the 
large tank will have a capacity of 55,000 barrels. It is to be 
115 feet in diameter, so feet high.”

 Note 1. Why is California mentioned in the headline?
 Note 2. One barrel probably holds 42.0 U.S. gallons or 
159 liters.

384. San Francisco Chronicle. 1918. The vegetable oil 
trade: The public generally has no conception of its great 
magnitude. Aug. 23. p. 16.
• Summary: “The more people there are and the more 
civilized, the more soap they require, and that is but one 
of the industries consuming great quantities of vegetable 
oils. The traffi c has become so great that these oils are now 
transported in tank ships. The trade of Manchuria in bean 
oil has grown into great proportions and, as in the case of all 
other oils in all other countries, has been greatly stimulated 
by war demands.
 “The Harbor Commission, under inspiration of the 
Chamber of Commerce, is now vigorously bestirring itself 
to provide facilities at this port ample, and more than ample, 
for any possible commerce. Among the new facilities are 
storage tanks for vegetable oils, so placed that tank ships 
can lie alongside. Plans for warehouses are being made, and 
electric cranes for handling cargo are to be installed as fast as 
possible.”
 Note: This is the earliest document seen (Sept. 2008) 
that mentions “tank ships” or that describes bulk shipment of 
soybean oil from Asia to the USA by sea.

385. San Francisco Chronicle. 1918. Purchase of oil for 
export adds to steadiness in market at port: Large quantity of 
cocoanut product bought at San Francisco. Soya bean variety 
absorbed and 16 cents bid declined. Aug. 25. p. 17.
• Summary: “Scattered offerings of soya bean oil have been 
absorbed and sellers are declining bids of 16 cents for sellers’ 
tanks at the Coast, 16½ cents being the price asked.”

386. Marden, Orth & Hastings Corp. 1918. Soya oil in paints 
(Ad). Paint, Oil and Drug Review 66(10):Unnumbered page 
at front of issue. Sept. 4.
• Summary: A full-page ad. “H.A. Gardner, Director of 
Scientifi c Association of the Educational Bureau of Paint 
Manufacturers Association of the United States, says:
 “’It is evident that the iodine number of soya bean oil is 
the only chemical characteristic that markedly differentiates 
it from linseed oil.’ Therefore, in the detection of Soya bean 
oil and its estimation the iodine values of several samples of 
mixed oils are given as being of interest in this connection.”
 A large table titled “Iodine values of linseed oil and 
mixed oils” gives the values of three samples of each of 
the following oils, and their average at the bottom of each 
column. Straight linseed–Avg. 189.3. Soya 25% Linseed 
75%. Avg. 175.5. Soya 50% Linseed 50%. Avg. 160.7. Soya 
75% Linseed 25%. Avg. 140.4.
 “In resistance to exposure Soya has proved itself a very 
desirable paint oil. When used in conjunction with Cobalt 
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resinates or Linoleate driers it meets all of the practical 
requirements. Lead and Manganese driers can be used.
 “It is highly recommended for the grinding of oil colors.
 “Further information as to its practical uses furnished on 
application.
 “Inquiries solicited.”
 Besides New York City, the company also has offi ces 
at: (1) 225 Purchase St., Boston [Massachusetts]. (2) 130 
North Wells St., Chicago [Illinois]. (3) Widener Building, 
Philadelphia [Pennsylvania]. (4) Hoge Building, Seattle 
[Washington]. (5) Rockefeller Building, Cleveland, Ohio. 
(6) 316 Clay St., San Francisco [California]. (7) Union Trust 
Building, Cincinnati [Ohio].
 “Buy War Savings Stamps to back up our army and 
navy.” Address: 61 Broadway, New York City, NY.

387. San Francisco Chronicle. 1918. Oil shipping facilities 
to be best on coast: Plan tentatively adopted is for great 
system to be publicly owned. Sept. 8. p. 4.
• Summary: “In order to attract to San Francisco the shippers 
and importers of vegetable oils from the Orient and the 
South Pacifi c, the Board of State Harbor Commissioners 
proposes to provide the best facilities on the Pacifi c Coast,...” 
according to a special report just released. Specifi c steps 
for improving San Francisco’s facilities are described. For 
example: “The waterway is to be dredged to permit vessels 
of all sorts to come alongside.” Tanks will be installed 
adjacent to the wharf.
 “Particular attention is called to the soybean oil, which is 
now largely handled at Seattle [Washington] because of the 
faculties there. The committee has learned that many vessels 
carrying general cargo that now make the Puget Sound port 
because of this equipment will come to San Francisco in 
preference if this port can offer as good oil facilities.”
 “It is proposed to begin work on the new project 
immediately.”

388. MacDougal, Sarah. 1918. The soy bean’s many aliases: 
An artistic and appetizing demonstration of the many-
sidedness of a 2,000-year-old Chinese vegetable that is meat, 
fi sh, milk, butter, cheese and many more in one. San Antonio 
Light (Texas). Oct. 6. p. 44. [1 ref]
• Summary: “Soy beans: Once I tried to cook them. After 
that I never wanted to hear any more about them. But that 
was before I went the other day to see Dr. Yamei Kin, a 
Chinese woman who is giving her time and talents to the 
Government to help solve the food problem.
 “I found her in a blue silk kimono and a big white apron 
hustling about the kitchen in the United States Department of 
Agriculture Laboratory on Washington St., New York. The 
place looked as if some one had just milked the cows and 
brought in the milk pails. On the fl oor near the stove were 
two twelve-quart pails fi lled with warm milk. The Chinese 
boy helper strained the stuff through an aluminum strainer 

and cheesecloth. They were going to make cheese.
 “That same Chinese lad had just fi nished milking the soy 
bean before I came in. That may sound queer, but it’s all very 
simple. If we knew as much as we ought to know about soy 
beans there wouldn’t be any absolute necessity for cattle or 
grazing lands or winter fodder. Because soybeans are ready 
to supply meat and milk and butter and cheese and all the 
rest of it. Dr. Kin said so and there were rows of jars and 
bottles on shelves and tables in that kitchen to prove it.
 “The beans from which the milk was extracted had 
been soaked the night before. In the morning the Chinese 
lad put them through the mill, which is part of the kitchen 
equipment. It looks primitive, being made of two huge pieces 
of granite, imported from China. In its homeland this mill 
is worked by coolies, in New York by electricity. When the 
grist come out of the mill it is strained. That was the stuff 
that fi lled those two pails. Dr. Kin told me that in China 
people eat the curds and cheese in their natural state. Here, 
however, she is making that cheese [tofu] a base for a series 
of camoufl age experiments.
 “’We made ours into fi sh for dinner last night,’ said a 
man from a nearby laboratory, who comes in every day to 
fi nd out whatever happens to be new about soy beans. ‘My 
wife fried a couple of fi sh and then fried some soy bean 
cheese in the gravy, and honest to goodness I couldn’t tell 
which was which. It has a way of absorbing the fl avor of 
whatever it’s cooked with,’ he explained to me.
 “We had ours with chops,’ remarked another laboratory 
expert who joined us. His name was Mr. Gleason. He 
declared that if he didn’t know the difference he might have 
thought he was eating an extra chop. Everybody in the place 
was ready to root for soy beans.”
 “’Don’t try to think about soy beans in a scientifi c way,’ 
she advised me. ‘This thing I am working with is in reality 
a vegetable cheese. It takes the place of meat. We’ve been 
using soy beans in China for over 2,000 years, and they are 
really very delicious and nutritious.’
 “This in an offhand way, as if an experiment of twenty 
centuries or so ought to pave the way for the American 
appetite.
 “’But I wouldn’t waste a minute experimenting with 
food that was merely nutritious,’ she added quickly. ‘This 
whole movement about fi nding out the possibilities of 
food is part of the cultural of the American people. The 
older a civilization becomes, the more the people like to be 
surrounded by beautiful things. Chinese art, you know, is the 
most highly developed art in the world. All this bother about 
beans is not a question of science or of what is good for 
us, but it is a question of what is dainty, what is nice, what 
appeals to the taste. Making a study of eating is a part of the 
fi ne art of living.’
 “Dr. Kin is a woman of few words and these words are 
spoken in a tone so quiet that you have to be right beside her 
to hear what she has to say. But I have never seen a quieter, 
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quicker or daintier person in a kitchen. I had to stay much 
longer than I intended to get her to tell me this much.
 “On a long table was a row of glass jars fi lled with what 
looked like slices of white cheese. It was soy bean cheese. A 
jar was fi lled with a brownish paste. It was soy beans. There 
were bottles fi lled with the condiment [soy sauce] we get 
with chop suey. That, too, was made from soy beans. Talk 
about dual personalities! The soy bean has so many aliases 
that if you shouldn’t like it in one form you would be pretty 
sure to like it in another.
 “Dr. Kin has been trying any number of experiments 
with a view to boosting the bean to a bigger place 
commercially. In due time the results of all these experiments 
will be catalogued at Washington [DC]. Because she is 
working for the Government, Dr. Kin doesn’t disclose many 
details about the things she is doing. All that is worth while 
will be public information in due time, she says.
 “’I might talk to you until doomsday about the manifold 
uses of soy beans, but you wouldn’t understand,’ she told 
me candidly, and then invited me to have luncheon in her 
apartment [at No. 56 West Eleventh St., New York City], 
promising a practical and palatable demonstration.”
 Since her guest had said that Roquefort was her favorite 
kind of cheese, Dr. Kin said she would serve that–[fermented 
tofu] made from soy beans–at the luncheon.
 “I wasn’t the only Occidental article in that room. In a 
corner over near a window there was a big mahogany desk 
that looked like business. On it was placed a photograph of a 
Chinese-American youth, a strapping tall fellow, in uniform. 
He is Dr. Kin’s soldier son, Alexander, twenty-one years 
old, who left college to enlist as a private, and is now with 
Pershing’s Eighty-second Division.”
 “Dr. Kin was born of Christian parents at Ningpo, south 
of Shanghai. Her father was a native pastor. Both parents 
died when she was three years old, and the Chinese child 
was taken into the home of medical missionaries, Dr. and 
Mrs. D.B. McCarter [sic, McCartee]. When they came to the 
United States on furlough, she came with them. When she 
was sixteen she entered the Woman’s Medical College of 
New York Infi rmary for Women and Children, was graduated 
three years later, took a post graduate course for two years, 
and went back to China to practice medicine. She was 
appointed head of the Imperial Peiyang Woman’s Medical 
School and Hospital, and later she was made head of 
woman’s hospital work in northern China. She was married 
in 1894 and retired to private life. Her husband died [sic] a 
few years later, and in order to support herself and her son, 
Dr. Kin embarked on a lecture tour.”
 Note: Dr. Kin’s husband did not die a few years later. 
The U.S. Census shows him living in Fresno, California, 
with his wife and family. However Dr. Kin said in May 1913 
that Mr. Eca da Silva had never given her or their son any 
fi nancial support after their divorce.
 “Food is only one of the subjects she is interested in. She 

is recognized as an authority on Chinese art and literature.
 “The one thing uppermost in her mind to-day is the 
winning of the war. She believes that food is one of the 
greatest agencies to that end.
 “’My boy [Alexander] is at the front doing his bit,’ she 
told me simply, and added: ‘I want to do mine, too.’”
 An excellent portrait photo shows Dr. Yamei Kin.

389. Morse, W.J. 1918. Re: Request for names of fi rms in 
California handling imported soy bean seed. Letter to Prof. 
G.W. Hendry, Univ. of California, College of Agriculture, 
Experiment Station, Berkeley, CA, Oct. 7. 1 p. Typed, 
without signature (carbon copy).
• Summary: “Dear Prof. Hendry: We are somewhat anxious 
to obtain names of fi rms in California handling imported soy 
bean seed. Notices have come to our attention recently that 
different fi rms in different parts of California are importing 
soy bean seed from Manchuria. I thought it quite possible, 
in as much as you are working on the bean question, that 
you have some data on the soy bean. If you are able, we will 
appreciate it very much to receive all names of fi rms having 
seed of this crop.
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Scientifi c Assistant, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

390. Hendry, G.W. 1918. Re: Names of fi rms in California 
engaged in the importation of Soy Bean seed. Letter to Mr. 
W.J. Morse, Bureau of Plant Industry, U.S.D.A., Washington, 
DC, Oct. 17. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: The writer wishes to 
acknowledge the receipt of your letter of Oct. 7th, containing 
inquiries relative to fi rms in California engaged in the 
importation of Soy Bean seed, from the Orient.
 “I regret very much that I do not have this information at 
hand, but am making inquiries on this subject and will write 
you fully concerning it, at a later date.
 “Very truly yours, G.W. Hendry”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Prof. of Agronomy, Univ. 
of California, College of Agriculture, Agric. Exp. Station, 
Berkeley, California.
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391. Hendry, G.W. 1918. Re: Names of fi rms in California 
engaged in the importation of Soy Bean seed. Letter to Mr. 
W.J. Morse, Bureau of Plant Industry, U.S.D.A., Washington, 
DC, Oct. 29. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: Further reference to your 
letter of Oct. 7th; I take pleasure in giving you herewith a list 
of the largest Soy bean importers of this state as they have 
been given to me by various members of our importing trade.
 “Probably the largest importers are the Mitsui & Co., of 
San Francisco and Seattle [Washington], and S.L. Jones & 
Co., of San Francisco. Other importers are:
 “Western Import Co.,
 “Nozaki Bros.,
 “Suzuki & Co.,
 “North American Merc. Co.
 “all of San Francisco.
 “I would also suggest your making inquiry of the 
Importers & Exporters Association, Henry P. Dimond, 
Secretary, California and Battery Streets, San Francisco.
 “Very truly yours, G.W. Hendry (GWH:MK)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Prof. of Agronomy, Univ. 
of California, College of Agriculture, Agric. Exp. Station, 
Berkeley, California.

392. Bean-Bag (The) (St. Louis, Missouri). 1918. Editorial: A 
bean man. 1(5):15. Oct.
• Summary: “There are some good bean men in this country, 
but one of the best posted bean men we have met in the 
industry is Frank V. List, general manager of Albers Bros., 
Seattle. Mr. List is originally a Kentuckian who went to the 
thriving northwest, and for some years has been general 
head of this big company. Albers Bros. are large importers of 
beans, as well as handlers of California and Idaho beans.”

393. Hale Co. (The). 1918. Oriental beans, soy-bean oil: 
Importers all varieties (Ad). Bean-Bag (The) (St. Louis, 
Missouri) 1(5):52. Oct.
• Summary: A 1/8-page ad. “Head offi ce: 16 California St., 
San Francisco. Branch offi ce: Kobe, Japan.” Address: Head 
offi ce: 16 California St., San Francisco, California.

394. Morse, W.J. 1918. Re: Thank you for names of fi rms 
in California handling imported soy bean seed. Letter to 
Prof. G.W. Hendry, University Farm, Univ. of California 
Experiment Station, Davis, CA, Nov. 9. 1 p. Typed, without 
signature (carbon copy).
• Summary: “Dear Prof. Hendry: I have your letter of 

October 29th, furnishing me with a list of the largest soy 
bean importers in the State of California. I appreciate 
very much your kindness in sending me this list, and also 
your suggestion for making inquiries of the Importers 
and Exporters Exchange, San Francisco. I will write Mr. 
Dimond and see if I can obtain further names concerning the 
importations of soybeans and products.
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Agrostologist, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

395. Hendry, George W. 1918. Re: Names of fi rms in 
California engaged in the importation of Soy Bean seed. 
Letter to Mr. W.J. Morse, Bureau of Plant Industry, U.S.D.A., 
Washington, DC, Nov. 14. 1 p. Typed, with signature on 
letterhead.
• Summary: “Dear Sir: I take pleasure in giving you 
herewith an additional list of importers of Soy bean seed, or 
perhaps, more exactly, dealers in Soy Beans which have been 
imported. This list was given to me by Mr. C.B. Williams of 
the North Carolina Experiment Station:
 “Farmers Cotton Oil Company, Wilson, N.C.
 “New Bern Oil & Fert. Co., New Bern, N.C.
 “Eastern Cotton Oil Co., Elizabeth City, N.C.
 “Farmville Oil & Fert Co., Farmville, N.C.
 “Consumers Cotton Oil Co., Tarboro, N.C.
 “Very truly yours, G.W. Hendry (GWH:MK)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Prof. of Agronomy, Univ. 
of California, College of Agriculture, Agric. Exp. Station, 
Berkeley, California.

396. Morse, W.J. 1918. Re: Thank you for names of fi rms in 
California handling imported soy bean seed. Letter to Prof. 
George W. Hendry, University Farm, Univ. of California 
Experiment Station, Davis, CA, Nov. 21. 1 p. Typed, without 
signature (carbon copy).
• Summary: “Dear Prof. Hendry: I have your letter of 
November 14th giving a list of importers of soy beans, or 
rather dealers in soy beans which have been imported. The 
names you submit I am acquainted with, in fact, was present 
at some of the mills when they were unloading quantities 
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of the imported beans. I am especially interested in the 
companies on the Pacifi c Coast that are importing beans. It 
is quite likely that the concerns in North Carolina purchased 
the seed through fi rms, either in San Francisco or Seattle 
[Washington].
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Agrostologist, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

397. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 
1918. Nichi-Bei nenkan [Japanese-American yearbook. 
No. 12]. 650 Ellis St., San Francisco, California. [20] + 
432 p. Reprinted in Feb. 2002 in Tokyo by Nihon Tosho 
Senta. Series: Nikkei Imin Shiryôshû. Dai 5-kai [Collected 
Documents on Japanese Emigration. No. 5]. [Jap; eng]
• Summary: This book is somewhat similar to the 1915 
yearbook but very different from previous yearbooks in this 
series in that it has no directory (giving business names, 
address, and sometimes phone numbers). It has more pages 
of advertisements than the 1915 edition but fewer than 
previous editions. Moreover the structure and contents are 
very different. For the fi rst time, the pages are numbered 
sequentially throughout the book–except for the fi rst 20 
pages which are unnumbered. Again, it is not clear what 
caused these major changes. But the main message seems to 
be: Japanese are hard-working people adding signifi cantly to 
the production and value of the United States.
 Like its predecessors, it is read and numbered from 
“back to front” compared with typical English books; it is 
mostly (99%) in Japanese. The English-language title page 
reads: The Japanese American Year Book.
 Contents: Front matter (6 p.). Preface, correction 
notice, and full-page ad for Pacifi c Trading Co. (soy is not 
mentioned) (2 p.). Photos (black and white on 6 unnumbered 
pages). Maps and charts on 2 unnumbered pages: Total 
value of agricultural products by Japanese farmers in the 
USA in 1917: (1) Pie chart of value ($) of principal crops 
produced. The top 5 are vegetables, beans, grapes, sugar 
beets, and potatoes. (2) Bar chart of percentage of principal 
crops produced by Japanese, showing their adaptability for 
intensive cultivation (average 1915-1917). Japanese produce 
90% of all celery, 88% of berries, 86% of asparagus, 85% 
of cantaloupes, 83% of onions, 80% of tomatoes, 72% of 
fl orists’ products, 53% of seeds, etc. Bar chart showing the 
increase in land value under the cultivation of Japanese in 
12 places of California. For each place, a white bar shows 
land value per acre before 1913 and a black bar shows land 

value per acre in 1918. These places include: Imperial Valley 
(melon ranch). Colusa (rice fi eld). Sonoma (vineyard & 
orchard), etc. On average, the land has increased in value 
from 4.5-fold to 6.7 fold.
 Table of contents (2 p.). Map showing yearly amount of 
rainfall in California (1 p.).
 Nichibei Nenkan No. 12–Industrial edition (p. 1-). 
Japanese agricultural conditions (p. 1-20, with ads on p. 16-
17). Various other Japanese industries (p. 21-28). Ads (p. 
29-36). Education (p. 37-64). Ads (p. 65-80). Agriculture 
(part 1 of 3; p. 81-209, with ads p. 204-209). How to run 
an agricultural business (part 2 of 3, p. 210-340, with ads p. 
297-300, 341-348). Agricultural production industry (part 3 
of 3, p. 349-389). Industries: Fishery (p. 389-419). Forestry 
(p. 420-24). Mining (p. 425-28). Manufacturing (p. 429-31). 
Ad (Hinoe / The Hinoy, p. 432). Copyright and publishing 
information page.
 Summary: Tofu makers (tofu-ya): In 1908 there were 
20 tofu makers. This number increased to 50 in 45 locations 
in 1917 (p. 25). Miso makers (miso seizô-sho): Since 1908 
there have been 12 miso makers that opened; some have 
closed. In 1917 the number increased to 6 due to the ban 
on importing Japanese miso. Among the oldest and most 
established in Los Angeles: Miso Seizô-sho. Their capital 
investment is $12,000. They use 180,000 kin of soybeans (1 
kin = 1.323 lb = 600 gm) and 240,000 kin of rice. Sales are 
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$36,000/year. Number of workers: 4 (p. 28). The only soy-
related ad in this volume is for “L.A. Miso Mfg. Co., 605-
7-9-N. Alameda St., Los Angeles, California.” Trade mark: 
Shows 3 horizontal lines in a circle, probably pronounced 
“marumi”–which means “fl avor” in Japanese. In Japanese is 
written (in big, bold characters). Rafu Shiromiso Seizô-sho.
 The Directory shows Japanese companies making 
soyfoods in California and other states. Address: San 
Francisco, California.

398. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1919/01. Nichibei jûshoroku [The Japanese American 
directory. No 15]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]

• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
San Jose, Sacramento, Los Angeles. Plus Portland (Oregon), 
and Seattle (Washington). See individual directory entries 
and advertisements. This directory was published on 1 Jan. 

1919 by Nichibei Shinbunsha. For each of the directory 
entries, the company name is written in Japanese characters; 
the street address and phone number are written in English. 
Within each city, businesses of the same type are grouped 
together under a Japanese heading. In this volume the makers 
of soyfoods in San Francisco are all on pages 67-68 under 
the heading Shokuryo-hin Siezo-sho (Food manufacturing 
companies). Address: San Francisco, California.

399. Product Name:  Miso.
Manufacturer’s Name:  Mihara Miso Seizo-sho.
Manufacturer’s Address:  1415 Laguna St., San Francisco, 
California.  Phone: West 5058.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 68. Also in 1920, p. 57. Also in 1921, p. 
64. But the phone number has changed to Fillmore 2719. 
Also in 1922, p. 40, but the address has changed to 1417 
Laguna St. from 1415. Also in 1923, p. 60. Also in 1924, p. 
59. Also in 1925, p. N-17. Also in 1926, p. N-22.
 The Japanese American Directory. 1930. p. 18. Mihara 
Miso Seizô-sho, 1417 Laguna St., San Francisco, California. 
Phone: FIllmore 2719. Also in 1932, p. 3. Also in 1934, p. 
20. Also in 1936, p. 34. Also in 1937, p. 8. Also in 1938, p. 8.

400. Product Name:  Kikko San-jirushi Sweet White Miso, 
Shoyu, and White Koji.
Manufacturer’s Name:  Hokubei Miso, Shoyu Seizo Oroshi 
Kouri (North American Mfg. Co.).
Manufacturer’s Address:  519 East 1st St., Los Angeles, 
California.  Phone: 64215.
Date of Introduction:  1919 January.
New Product–Documentation:  See next page. The 
Japanese American Directory. 1919. p. 368. Ad (¼ page). 
At the top of the ad in English: “North American Mfg. 
Company, 519 E. 1st St., Los Angeles, Cal.” Most of the ad 
is in Japanese. The three words at the end of the company’s 
Japanese name mean “Manufacturing, Wholesale, and 
Retail.” The large, central logo, a hexagon with three 
horizontal lines inside, is probably pronounced “Kikko 
San-jirushi.” The company makes high-class sweet white 
miso (joto shiro miso) and white koji (shiro koji) [as well as 
shoyu]. The owners are NISHI Isokichi and YAMASHITA 
Iwasuke. 
 The Japanese American Directory. 1920. p. 277. Ad 
(¼ page). This is as basically the same as the one which 
appeared in 1919, except it looks very different because 
the large logo has changed. The outside is still a hexagon 
(although smaller and bolder) but inside it is the number 
“3” but having an unusual form that makes it look like a 
cross between the usual Arabic numeral “3” and a Tibetan 
character. Apparently the previous logo either belonged to 
another company or looked too Japanese.
 The Japanese American Directory. 1920. p. 296. 
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Hokubei Miso, Shoyu Seizô-sho, 519 East 1st St., Los 
Angeles. Phone: 64215. Also in 1921, p. 288 (ad) and p. 
314 (directory). The directory gives the company name as 
Hokubei Miso Seizô-sho. Also in 1922, p. 315 (directory) 
and ad (¼-page, p. 321). At the top of the ad is written in 
English: “N.A. Miso Mfg. Co., 519 E. First St., Los Angeles, 
California.” In Japanese, the company’s name has changed to 
Hokubei Miso, Koji Seizô Moto Oroshiuri [Manufacturing 
and wholesale]. The word “Shoyu” no longer appears in 
the company name or in the ad, as it did in 1919-21. Also 
in 1923, p. 347 (ad; In Japanese, the company’s name has 
changed to Hokubei Miso, Koji Seizô, Tsukemono Seizô 
Oroshiuri. Tsukemono are Japanese-style pickles) and p. 355 
(directory: Hokubei Miso Seizô-sho). Also in 1924, p. 371 
(¼-page ad) and p. 394 (directory). Also in 1925, p. S-17 (½-
page horizontal ad. New name in English: “North American 
Miso M’f’g. Co.” New phone number: TUcker 4215) and 
p. S-44 (directory). Also in 1926, p. S-15 (Full-page ad. 
Name in English is now “North American Miso Mfg. Co.” 
An illustration shows a large box of dried koji (hoshi koji) 
near top center of ad) and p. S-33 (directory; Hokubei Miso 
Seizô-sho).
 The Japanese American Directory. 1930. p. S-53. The 
company (Hokubei Miso Seizô-sho) now makes only miso. 
Phone: TUcker 4215. Also in 1932, p. 346 (directory; this 
old company has a new name: Kikko San Miso Seizô-sho. 
The address, although unchanged, is now written in English: 
“519 E. First St.” New phone: VAndike 5702). Also in 1934, 
p. 305 (directory; same company name, address and phone 

number).

401. Daizu Seisan Gaisha (Soybean Food Products Co.). 
1919. Save food. Dealers in soybeans and soybean products 
(Ad). In: Nichibei Shinbun-sha. 1919. Japanese-American 
Directory (Nichibei Jushoroku). Page 40 near front. [Jap; 
eng]
• Summary: Ad (full-page). The top half of this ad is in 
English, with large, bold letters. The company, which has a 
factory in Petaluma, lists the following products in Japanese 
characters (kanji): Daizu shushi [Soybean seeds]. Shoyu-yo 
daizu [Soybeans for use in making shoyu / soy sauce]. Jozo-
yo daizu [Soybeans for use in making fermented products; 
miso and perhaps natto seem to be implied]. Tofu-yo daizu 
[Soybeans for use in making tofu]. Tofu-ko [Tofu powder]. 
Note: It is not clear what “Tofu-ko” is / means. Seisei nigari 
[Refi ned nigari (probably magnesium chloride)]. Mamekasu 
[Soybean presscake, probably left over from making soybean 
oil].
 The following product names are written in Japanese 
katakana characters: Soybean oil, soybean fl our, soybean 
table sauce. soybean butter, soybean cheese, soybean candy, 
soybean feed.
 In the center of the ad is the company’s smaller logo, 
with all the text in English: Sun Brand Soy. Registered U.S. 
Patent Offi ce. Above the huge “Save Food” logo near the top 
of the is an American fl ag in a circle surrounded by ears of 
wheat. Just above that, across the very top of the ad we read: 
“With patronization of U.S. Food Administration.”
 Note 1. Letter (e-mail) from John Benanti, Researcher, 
Petaluma Museum research library collection. 2009. April 
16. “The 1917 Petaluma City Directory does not mention the 
Soybean Production Co. The next city directory we have is 
1939 and it is not mentioned there either.
 “However, we have a number of Sonoma County 
Telephone Directories where the company is mentioned. A 
listing for “Soy Bean Company, Wilson” is fi rst found in the 
April, 1923 directory. The same listing then appears in the 
April, 1924, May, 1926, May, 1927, November, 1927, and 
May, 1928 directories. There is no listing in any directory 
after that date.
 “I also looked in three Sonoma County histories, 1911, 
1926, and 1937. There is no mention of the company or 
soybean production in any of them.
 “The 1919 Sanborn fi re insurance map for Petaluma (p. 
22) shows the Soy Bean Co. mill at a time it was located on 
Weller St., a few blocks from Wilson. I have gone over the 
1923 Sanborn map and do not fi nd the mill anywhere on it. I 
can not explain why it is not there when the directory says it 
was on Wilson Street in 1923.”
 Note 2. This company, which existed from at least 1919 
to 1928, is the earliest known company with a name and 
address that cultivated soybeans in California. Its only other 
entry in the Japanese American Directory is 1925, p. N-142.
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 Note 3. No address in San Francisco is given in the ad.
 Note 4. World War I ended not long ago. Address: San 
Francisco, California.

402. Product Name:  Tofu.
Manufacturer’s Name:  Itano Tofu-ya.
Manufacturer’s Address:  1509½ Geary St., San Francisco, 
California.  Phone: West 8293.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 67. Note that two earlier companies made 
tofu at this same address starting in 1911, and 1913.

403. Product Name:  Tofu.
Manufacturer’s Name:  Ooe (Ohye) Tofu-ya.
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: West 2157.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 67. Note that in 1914 this company was 
making tofu at 1621 Buchanan St. in San Francisco.

404. Product Name:  Miso.
Manufacturer’s Name:  Nagatomi Miso Seizo-sho.
Manufacturer’s Address:  1532 Post St., San Francisco, 
California.  Phone: West 3286.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 68. Also in 1920, p. 57. But address is 
now 1534 Post. St.

405. Product Name:  Miso.
Manufacturer’s Name:  Maruman Miso Seizo-sho [Maru 
Man].
Manufacturer’s Address:  1531 Geary St., San Francisco, 
California.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 68. No phone listing. Also in 1920, p. 57. 
Also in 1921, p. 64.

406. Product Name:  Tofu.
Manufacturer’s Name:  Okamoto Tofu-ya.
Manufacturer’s Address:  216 L St., Sacramento, 
California.  Phone: Main 2543J.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 246. A company named Okamoto Tofu-
ya made tofu in Sacramento in 1911 at 87 Jap Alley–then 
disappeared. It is unclear whether there is any relationship 
between these two companies.

407. Product Name:  Tofu.
Manufacturer’s Name:  Koyama Tofu-ya.

Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2162J.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 246.

408. Product Name:  Tofu.
Manufacturer’s Name:  Kamiya Tofu-ya.
Manufacturer’s Address:  414 L & M Alley, Sacramento, 
California.  Phone: Main 4618R.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 246. Also in 1920, p. 158. The phone 
number is now 4618W. Also in 1921, p. 169.

409. Product Name:  Marufuku Shoyu [Soy Sauce].
Manufacturer’s Name:  Sacramento Shoyu Jozo Gaisha 
(Sacramento Sauce Brewing Co.).
Manufacturer’s Address:  2116-20 Fourth St., Sacramento, 
California.  Phone: Main 2867J.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 

Directory. 1919. p. 377. Ad (½ page). At the top is written 
in English: “Sacramento Sauce Brewing Co., 2116-20 4th 
St., Sacramento, Cal.” But most of the ad is in Japanese, 
with a huge, bold, circular Marufuku logo in the center. 
Saijo Marufuku shoyu (Highest- quality Marufuku shoyu). 
Name of company with diacritics is: Sacramento Shoyu Jôzô 
Gaisha.
 The Japanese American Directory. 1920. p. 154. 
Company name: Sacramento [in Chinese characters–kanji] 
Shoyu Seizô-sho [Sacramento Soy Sauce Manufacturing 
Co.]. Address is now: 2116 Fourth St., Sacramento.

410. Product Name:  Tofu.
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Manufacturer’s Name:  Tomoe Tofu-ya (Tomoe Tofu 
Shop). Renamed Tomoe Tofu-ten in 1923. Renamed Tomoe 
Tofu Seizo-sho (Tomoye Tofu Mfg. Co.) in 1940.
Manufacturer’s Address:  324 Jackson St., Los Angeles, 
California.  Phone: 11682.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 293. Also in 1920, p. 296. Ad (1/8 page) 
is all in Japanese. At the top center is a 3-part (tripartite) t’ai 
chi (pinyin: taiji) or yin yang symbol–white on mostly black. 
The address is now given [in error] as 224 Jackson St., Los 
Angeles. Same phone. Making and selling Tomoe Nigari.

 Also in 1920 directory, 
p. 304. Tomoe Tofu-ya, 324 
Jackson St., Tel. 11682. Also 
in 1921, p. 314 (same ad as in 
1920, incl. nigari) and p. 326 
(directory). Also in 1922, p. 
329 (directory and ad). Also 
in 1923, p. 357 (directory; the 
company name is now written 
in Chinese characters (kanji) 
instead of katakana, and the 
name has changed to Tomoe 
Tofu-ten from Tomoe Tofu-ya). 
Also in 1924, p. 395 (directory 
and 1/8 page ad; they also make 
and sell Tomoe-brand Nigari).
 Also in 1925, p. S-46 
(directory; new phone number: 
VAndike 5676) and p. S-50 (1/8 
page ad; Tomoe Tofu-ya, 224 
Jackson St. Phone: VAndyke 
5676. Making and selling 
Tomoe tofu and nigari). Also in 
1926, p. S-36 (directory) and p. 
S-71 (1/8-page ad, bottom right. 
New address–given only here–
is 126 Rose St.).
 The Japanese American 
Directory. 1930. p. S-53 
(directory. Tomoe Tofu Seizô-
sho, 126 Rose St., Los Angeles, 

California. Phone: VAndike 5676). and p. S-66 (1/8 page 
ad). Also in 1932, p. 346 (directory; Address: 126 Rose 
St.) and p. 346 (1/8 page ad; 126 Rose St. Makes and sells 
Tomoe brand nigari). Also in 1934, p. 305. Also in 1936, p. 
356 (directory) and p. 356 (1/8-page, simpler than previous 
ads, and without Asian logo. Nigari is not mentioned). 
Also in 1937, p. 320 (directory) and p. 320 (1/12 page 
ad). Also in 1938, p. 348 (directory). Also in 1939, p. 340 
(directory). Also in 1940. p. 326-27. Listed in the category 
“Foodstuff Factory.” Named changed to: Tomoe Tofu Seizô-
sho (Tomoye Tofu Mfg. Co.), 126 Rose St., Los Angeles, 

California. Phone: VAndike 5676. Also in 1941, p. 328.
 Los Angeles City Directory. 1942 (the last one 
published). Tomoye Co. Food products. 126 Rose, Los 
Angeles. No mention of tofu. No listing for Tomoye or 
Tomoe as company or person in 1942.
 Interview with Shoan Yamauchi in Lafayette. 1982. Aug. 
11. He thinks the company was founded just after World War 
II [sic, it was founded in 1919 at 324 Jackson St.], at First 
and San Pedro Streets. It was bought out by Matsuda Tofu 
Co. in 1946 for $8,000.

411. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Wada Miso, Koji Seizo-sho (Wada 
Miso & Koji Mfg. Co.).
Manufacturer’s Address:  1436 Cahuenga Ave., Los 
Angeles, California.  Phone: 579136.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 368. Ad (1/8 page), lower right. Wada (or 
possibly Maruta) brand miso and koji. Address in Japanese: 
2436 Cahuenga, Hollywood, Los Angeles. Address in 
English: 1436 Cahuenga. Sanitary, economical, and tasty. 
The world’s best. Wada miso. Note: Subsequent ads show 
that 1436 is the correct street number.

412. Takahashi, Teizô. 1919. Re: Sample of shoyu sent by his 
brother to Margaret Church. Letter to Margaret B. Church, 
Bureau of Chemistry, USDA, Washington, DC, Jan. 18. 2 p. 
Typed, with signature. [Eng]
• Summary: “Yours to hand and very much pleased to 
know that you received ‘shoyu’ from my brother [of Pacifi c 
Trading Co., in San Francisco, California]. I hope that you 
will order the same to my brother at any time. An interesting 
news is that you have an organic chemist working on the 
chemistry of ‘shoyu.’
 “If press cake of peanut may be utilized for ‘shoyu’ 
manufacture, it is a great progress in this business. A further 
culture material from Dr. Thom’s mycological collection is 
deeply appreciated. Respectfully yours,...”
 On the back of the letter are 3 illustrations (his sketches) 
of small wooden implements, apparently related to making 
shoyu. One appears to be a stirrer. Address: Agricultural 
College, Tokyo Imperial Univ., Tokyo, Japan.

413. Product Name:  Tofu.
Manufacturer’s Name:  Inoue Tofu-ya. Renamed Inoue 
Higuma [Sun-Bear] Tofu-ya in 1923. Renamed Higuma 
Tofu-ya in 1925.
Manufacturer’s Address:  602 North 6th Street, San Jose, 
California.  Phone: San Jose 3657.
Date of Introduction:  1919 January.
New Product–Documentation:  The Japanese American 
Directory. 1919. p. 110. Also in 1920, p. 119. Also in 1921, 
p. 130. Also in 1922, p. 119. The phone number is now 
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San Jose 3705-J. Also in 1923, p. 138. Company renamed 
Inoue Higuma [Sun-Bear] Tofu-ya. Also in 1925, p. N-113. 
Renamed Higuma Tofu-ya.
 Shin Sekai-sha. 1922. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 207. The phone number is San 
Jose 3075-J.

414. Albers Bros. Milling Co. 1919. Importers of Oriental 
beans, peas, peanuts, seeds and grains of all kinds (Ad). 
Bean-Bag (The) (St. Louis, Missouri) 1(8):47. Jan.
• Summary: “Offi ces: New York, Seattle, Tacoma, 
Bellingham, Spokane, Lewiston, Salt Lake [City, Utah], 
Portland [Oregon], San Francisco Francisco [California], 
Oakland, Los Angeles, Kobe, Japan. Address all import and 
export communications to the Seattle offi ce. Cable address, 
‘Albers’–all codes.”

415. Oriental Products Co., Inc. 1919. We specialize in all 
varieties of imported beans, peas and peanuts (Ad). Bean-
Bag (The) (St. Louis, Missouri) 1(8):39. Jan.
• Summary: A 1/16th page ad. “Import. Export. 25 
California Street. Kobe, Japan. San Francisco, California.” 
Address: 25 California St.

416. Hodgson, R.W. 1919. Re: Increasing interest in 
California in the culture and raising of soy beans. Letter to 
Mr. Roland McKee, Agrostologist, Bureau of Plant Industry, 
U.S.D.A., Washington, DC, Feb. 25. 1 p. Typed, with 
signature on letterhead.
• Summary: “Dear Sir: Farmers in southern California are 
showing a decided interest in the culture and raising of soy 
beans, velvet beans and cow peas as summer cover crops. 
As most of these crops, particularly the soy bean and velvet 
bean, are quite new to this section, and it is understood 
there are a number of varieties of these different plants 
being grown in the east, there is considerable request for 
information regarding the suitability of different varieties for 
southern California. I would appreciate it very much, if you 
would give me a list of the varieties of these three classes 
of plants, together with a statement as to their particular 
qualifi cations for different localities, as well as your own 
opinion regarding desirable varieties.
 “The summer cover crop is grown for two purposes 
in southern California; one to supply organic matter, and 
second, to so cover the ground that during periods of extreme 
temperatures the trees are protected, enabling them to set 
better crops. For the latter purpose, a summer cover crop 
should be planted quite early, even in February or March, 
if possible, in order that the ground be thoroughly carpeted 
with green before our hot waves are scheduled to come. 
Quite frequently we have hot weather in May and June 
which is the time when young citrus fruits are in the critical 
period, that is, not yet attached to the trees by fi bre-vascular 
bundles.

 “If you can give me this information I shall appreciate it 
very much.
 “Very truly yours, R.W. Hodgson (RWH/L)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Farm Advisor, Univ. of 
California, College of Agriculture, 357 Court House, Los 
Angeles, California.

417. McKee, Roland. 1919. Re: Increasing interest in 
California in soy beans. Letter to Mr. R.W. Hodgson, Asst. 
Farm Advisor, Univ. of California, College of Agriculture, 
357 Court House, Los Angeles, California, March 5. 1 p. 
Typed, without signature (carbon copy).
• Summary: “Dear Sir: I am in receipt of your letter of recent 
date seeking information regarding the best crops for sowing 
for summer green manuring purposes in California. The best 
varieties of cowpeas for use are the Whippoorwill, Brabham 
and Groit. The best soy beans are the Mammoth, Virginia, 
Peking, Tokyo and Ito San. The best varieties of velvet beans 
are the Georgia, Alabama, and Osceola.
 “I am having sent you our literature on these crops, 
which will give you detailed information.
 “The soy beans and cowpeas are better suited for green 
manuring purposes in the Los Angeles country than the 
velvet bean. For very early plantings, soy beans will be better 
than the cowpea but neither of these crops can likely be sown 
with success as early as February, as you suggest in your 
letter. I realize the desirability of having a crop that can be 
sown during the winter months and will mature or at least 
have a heavy growth to cover the ground the latter part of 
May and through June, but I know of nothing that will serve 
this purpose. The velvet bean may possibly be of value for 
use in the Imperial Valley of California and the Salt River 
Valley of Arizona, but even in these sections the cowpeas 
and soy beans are likely to be found superior.”
 “Yours truly, Ass’t Agrostologist (RMK/ML.)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Agrostologist, Bureau of Plant 
Industry, USDA, Washington, DC.

418. Gilmore, John W. 1919. Re: Please send three pound 
sample of Hahto Soy Bean seed. Letter to Mr. W.J. Morse, 
Forage Crop Investigations, Bureau of Plant Industry, 
USDA, Washington, DC, April 8. 1 p. Typed, with signature 
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on letterhead.
• Summary: “My dear Mr. Morse: I have your kind letter of 
recent date regarding the Hahto Soy Bean.
 “We shall be pleased if you will send us a three pound 
sample of this bean and we will plant it at the Kearney 
Station and if possible small amounts at Davis and Imperial 
Valley.
 “There is a growing interest in Soy beans in this State 
and I think some of the varieties that we are already growing 
at Kearney will prove of considerable use to us.
 “Very truly yours, John W. Gilmore (JWG:AD)”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Agronomy, Univ. of California, 
College of Agriculture, Agric. Exp. Station, Berkeley, 
California.

419. Morse, W.J. 1919. Re: Enclosed variety of soy beans. 
Letter to Prof. George W. Hendry, University Farm, Univ. 
of California Experiment Station, Davis, CA, April 10. 1 p. 
Typed, without signature (carbon copy).
• Summary: “Dear Sir: I have your letter of April 4 enclosing 
a variety of soy beans which you obtained from the Germain 
Seed & Plant Co. of Los Angeles. It is quite evident from 
glancing at the seed that the beans were imported from the 
Orient. I regret to say that I cannot give you the varietal 
name, in fact, I will have to give you several varietal names 
if such is possible, as I can pick out at least one dozen 
varieties of the little sample you sent.
 “The Department [USDA] last season strongly urged 
against the selling of imported seed in this country for 
planting purposes. We thought it would do more harm to 
the future of the soy bean than anything else. As you may 
know, the merchants who buy the seed from the Chinese or 
Manchurian farmers, mix all of the yellow varieties together; 
in fact, they simply go by color of seed. The same is the case 
with the big importers at the ports who simply separate the 
seed from all sources according to color. It may happen that 
in a very small sample you will obtain two seeds identical 
to each other, but they may represent two widely different 
varieties, that is, one may mature in about 100 days, while 
the other will mature in about 130 to 135 days.
 “You can clearly see what an effect this would have on 
the farmers in this country who would plant seed of this sort. 
It might happen that if he was saving the fi eld for seed, that 
one portion would be shattering its seed, another portion with 
seed about half mature and another portion still less so.
 “With regard to the price of $8.00 per hundred weight, 
f.o.b. Los Angeles, I think it is rather high. Our North 
Carolina growers at the present time are offering seed 

anywhere from $2.25 to $2.50 per bushel of 60 pounds. The 
variety grown by these growers is the Mammoth Yellow and 
seed of this variety is of much higher quality than that of any 
imported seed I have ever seen. I think it would be best to 
discourage the fi rms in your State from selling imported seed 
for planting purposes in this country.
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Agrostologist, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

420. Morse, W.J. 1919. Re: Sending three-pound sample of 
Hahto variety of soy beans. Letter to Prof. John W. Gilmore, 
Univ. of California Experiment Station, Berkeley, CA, April 
15. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Gilmore: In reply to your letter of 
April 8 advising that you will be glad to receive a three-
pound sample of the Hahto variety of soy beans, will say that 
I am taking pleasure in complying with your request. I am 
very glad to know that you will try this variety at some of 
your stations in California.
 I might say that two years ago we had a small row of 
it at the Normal Station at San Louis Obispo [sic, San Luis 
Obispo, located on the California coast midway between San 
Francisco and Los Angeles]. With no irrigation whatever 
the plants made a very good growth and seeded very well, 
considering the adverse conditions under which they were 
grown. We will be glad to receive a report from you at the 
close of the season concerning your success with this variety.
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Agrostologist, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

421. Hendry, George W. 1919. Re: Sample of imported of 
Soy bean seed. Letter to Mr. W.J. Morse, Bureau of Plant 
Industry, U.S.D.A., Washington, DC, April 28. 1 p. Typed, 
with signature on letterhead.
• Summary: “Dear Mr. Morse: Accept my thanks for your 
favor of April 10, containing information relative to the 
sample of beans which I sent you some time back.
 “I have just received a shipment of Soy beans from the 
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C.C. Morse Company of San Francisco, under the name Ito 
San, and am sending you a sample of these beans, herewith, 
in order to obtain your identifi cation.
 “Thanking you in advance for this courtesy, and assuring 
you of our willingness to carry out the suggestions contained 
in your letter, I am
 “Very truly yours, G.W. Hendry (GWH:MK) Inc.–1”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Prof. of Agronomy, Univ. 
of California, College of Agriculture, Agric. Exp. Station, 
Berkeley, California.

422. Morse, W.J. 1919. Re: Sample of soy bean seeds you 
sent. Letter to Prof. George W. Hendry, Univ. of California 
Experiment Station, University Farm, Davis, CA, May 5. 1 
p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Hendry: I have your letter of April 
28 enclosing a sample of soybean seed labeled Ito San from 
the C.C. Morse Co. of San Francisco. The sample of seed 
is anything but the Ito San, in fact, it appears to me to be 
an imported lot of seed, as it contains a large amount of 
different strains that can be easily detected from the seed 
characters alone.
 I am enclosing herewith a sample of pure Ito San which 
was grown in March in 1918. In comparing this true Ito San 
with the sample from the Morse Co., you can easily detect 
the differences.
 “Very truly yours, Ass’t Agrostologist (WJM/ML).”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. Ala.–Calif. Box no. 2.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Asst. Agrostologist, Forage Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

423. USDA Bureau of Chemistry. 1919. Inspection of 
imported foods: Label for samples. San Francisco. 1 p. each.
• Summary: These three inspection forms have been 
fi lled out to show that samples of red miso (shipped from 
Yokohama), white miso (shipped from Kobe), and bean paste 
(made by Suruqaya & Co. in Wakayama), all imported from 
Japan, were inspected in San Francisco by the USDA Bureau 
of Chemistry. The 3 samples arrived on May 26 and 27 on 
the steamers Shimpu Maru and Nippon Maru. On June 4 and 
5 they were forwarded to Margaret B. Church, Microanalyst 
at the Microbiological Laboratory. Address: San Francisco.

424. Los Angeles Times. 1919. Questions answered. June 4. 
p. II2.
• Summary: “What is the origin of the word ‘catchup?’ 
B.T.U.
 “A: This word which is spelled ‘catsup,’ ‘catchup,’ 
‘ketchup,’ is a corruption of the Chinese word ‘kitjap,’ 
the name given to an inferior kind of soy [sauce] made in 
China.”

425. Takahashi, A. 1919. Re: Reply to request for a sample 
of miso. Letter to Miss Margaret B. Church at Bureau of 
Chemistry, Washington, DC, Aug. 12. 1 p. Typed, with 
signature on letterhead. [Eng]
• Summary: In her letter of May 27, Miss Church asked him 
to please send a sample of miso. She received his sample of 
shoyu. “There are two or three kinds of Miso manufactured 
in Japan, but we usually import only one kind–shiro miso. 
Shiro means ‘white’ in English. I am sending sample bottle 
under separate cover, and this is the best quality of shiro 
miso manufactured in Japan; this is a fresh sample, only 
having been made four or fi ve months, as it is a commodity 
that is easily manufactured.”
 He is also trying to fi nd her a sample of aka miso or Red 
Miso, “which requires a considerable time to manufacture.”
 Note: The writer is the younger brother of Teizo 
Takahashi, who is a lecturer at the “Imperial University of 
Tokyo.” Address: Pacifi c Trading Co., 331-343 Battery St., 
San Francisco, California. Phone: Sutter 270.

426. San Francisco Chronicle. 1919. Purchase of oil for 
export adds to steadiness in market at port: Large quantity 
of cocoanut bought at San Francisco. Soya bean variety 
absorbed and 16 cents bid declined. Aug. 25. p. 17.
• Summary: “Reports that a large quantity of cocoanut oil 
have been purchased in San Francisco for shipment by tank 
steamer to England contributed in steadying the vegetable oil 
market last week. Scattered offerings of soya bean oil have 
been absorbed and sellers are declining bids of 16 cents for 
sellers’ tanks at the Coast,...”

427. Hilo Daily Tribune (Hilo, Island of Hawaii). 1919. 
Japan like spoiled child in Shantung demand, says envoy: 
leading Chinese woman student thinks Nippon needs a real 
lesson. Dr. Ya-mei Kin, Vassar graduate and fi rst Chinese 
woman physician, who says Japan is a small boy among 
nations. Aug. 31. p. 1, cols. 4-5.
• Summary: “Special to the Tribune. Oakland [California], 
Aug. 30–Japan is like a spoiled child. The whole world 
has been patting her on the back so long that she has 
become arrogant and spoiled similar to a child who has had 
everything its own way and an undue share of petting and 
praise from grown-ups.
 “The was the statement of Dr. Ya-mei kin, Vassar 
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graduate and special emissary of the United States 
Department of Agriculture. Dr. Kin recently came from 
China and is en route to Washington [DC] where she will 
take up experiments with the Soya bean.
 “In discussing further the provisions of the Shantung 
provision of the Treaty, she said:...”
 A photo shows Dr. Kin at a typewriter.
 Note 1. The full version of this article appeared in the 
Cumberland Alleganian (Maryland). Aug. 23. p. 4.
 Note 2. Dr. Kin did not graduate from Vassar.

428. San Francisco Chronicle. 1919. Oil importers study 
foreign credits plan. Oct. 13. p. 17.
• Summary: “California importers of cocoanut and soya bean 
oils are said to be interested in the arrangement of foreign 
credits preparatory to making consolidated shipments East of 
crude and edible oils to fi ll orders from Central Europe. The 
market abroad is ready to receive big consignments, and with 
the situation in exchange rates improving rapidly, the only 
deterring factor is credit.”
 Note: The indefi nite term “Central Europe” 
(Mitteleuropa), which is now (Dec. 2019) only rarely 
used, usually included Germany, Switzerland, Austria, and 
Hungary.

429. Rogers Brown & Co. 1919. Beans: Peas, peanuts, 
walnuts, rice, tapioca, kaoliang, hempseed, sunfl ower 
seed, millet and fl axseed (Ad). Bean-Bag (The) (St. Louis, 
Missouri) 2(5):45. Oct.
• Summary: “Oriental beans: Kotenashi, otenashi, 
chutenashi, o-nagauzura, chunagauzura, muroingen, daifuku, 
kintoki, kumamoto, edible soyas, Manchurian kifi , Oriental 
castor, Indian white chufuku, bayo, Burma, aneko, yellow 
kidney, Oriental small reds, Oriental round whites.
 “Domestic beans: All kinds of Michigan and California.
 “Our goods are bought and inspected by our own offi ces 
in the Orient, handled through our own warehouses in this 
country and delivered to you under the direction of our 
American Branches.
 “Certifi cate of quality furnished with each and every 
shipment.
 “Offi ces: Seattle [Washington]; New York; Chicago 
[Illinois]; San Francisco; Los Angeles [California]; Kobe, 
Japan; Shanghai, China; Liverpool [UK].”
 Note: A similar ad, with the added line “We are the 
leading importers of peanut oil, soya bean oil and other 
Oriental products,” appears on the cover of the Feb. 1920 
issue of this magazine. Address: Seattle, Washington.

430. Product Name:  Sweet White Miso (Shiro Miso), and 
Koji (by 1922).
Manufacturer’s Name:  Norio Co. Renamed Norio Koji, 
Miso Seizo-sho by 1922. Renamed Norio Co. by 1941.
Manufacturer’s Address:  1531 Geary St., San Francisco, 

California.  Phone: Fillmore 4368.
Date of Introduction:  1919.
New Product–Documentation:  The Japanese American 

Directory. 1922. p. 40 (directory; Norio Koji, Miso Seizô-
sho, 1531 Geary St. Phone: Fillmore 4368) and p. 41 (1/8-
page ad, lower left. Norio Shokai, 1531 Geary St. Same 
phone. Making shiro miso (sweet white miso), koji, and 
Sakura Miso {probably a red rice miso}. Logo: The character 
for 10,000 in a circle, probably pronounced “Maruman”). 
Note: In 1921 Maruman Miso was at this address and phone 
number.
 Note: In the San Francisco City Directories (all English), 
1917-1930, there is no listing for Norio Co. or anything like 
it except a 1930 listing for Norio Sadaichi rice dealers.
 The Japanese American Directory. 1923. p. 60 
(directory). Also in 1924, p. 58 (directory). See next page. 
 Also in 1925, p. N-17 (directory) and p. N-17 (¼-page 
ad; at the top part of this ad is written in English: “Norio 
& Co., 1531 Geary St., San Francisco, Calif.” About 
half of the ad is in Japanese characters: Norio Koji, Miso 
Seizô-sho, 1531 Geary St., Phone: Fillmore 4368. Maker, 
wholesaler, and retailer of koji, shiro miso, and Sakura Miso. 
Illustrations show a box of the company’s koji, and one keg 
of miso stacked atop two others, side by side). Also in 1926, 
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p. N-22 (directory).
 Also in 1930, p. 15 (1/3-page ad, very similar to that 
in 1925 but larger. Address: 1531 Geary St., San Francisco. 
Phone: FIllmore 4368. They make koji, sweet white miso 
(shiro miso), sakura? miso. Manufacturing, wholesaling, 
and retailing. Illustrations show: A box of dried koji {hoshi-
koji; high quality}. Three tubs of miso) and p. 18 (directory; 
gives the company name as Norio Koji, Miso Seizô-sho, in 
characters). Also in 1932, p. 17 (directory). Also in 1934, p. 
20. Also in 1936, p. 34 (directory; the company name is still 
Norio Koji, Miso Seizô-sho. But the address is now 1532 
Post St. The phone is still Fillmore 4368). Also in 1937, p. 8 
Also in 1938, p. 8. Also in 1939, p. 7. Also in 1940, p. 7.
 The Japanese American Directory. 1941. p. 7. Listed 
in the category “Food Products Manufacturers.” Norio Koji 
Miso Seizô-sho (Norio Co.), 1532 Post St., San Francisco, 
California. Phone: FIllmore 4368. Also listed in the 1942 
Directory. Norio Shoten (Norio Co.), 1534 Post St. Phone: 
FIllmore 5368.
 Ad (¼ page) in Nichi Bei Times. 1948. Evacuation- 
Resettlement Report. Directory of manufacturers, p. 145 (top 
right). “Norio Company. 1532-4 Post St., San Francisco, 
Calif. Phone: WEst 1-8672. They make Maruman brand 
miso and koji. Entry in Nichi Bei Times. 1948. Evacuation-
Resettlement Report. Directory, p. 5 (top left). In Japanese: 
Norio Miso Seizôsho. In English: Norio Co., 1532-4 Post St., 
San Francisco, California. Phone: WE. 1-8672.
 Hokubei Mainichi Year Book. 1951, p. 9. Ad (½ page, 
vertical). Top 1/3 of the ad is in English. “Norio Company, 
1532-34 Polk St., San Francisco 9, Calif. Tel. WEst 1-8672. 
Soy bean products.” Below that is the large “Maruman” 
logo. In Japanese: Maker and wholesaler of Maruman brand 
miso and koji. Also sells soybeans and nigari. Directory 
entry, under “Food Products: Wholesalers” (p. 37), and under 
“Food Products” (p. 38). Norio Miso Tofu Seizô-sho (Norio 
Co.), 1534 Post St., WE 1-8672. Note that they now make 
tofu!
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 16. Under “Food Products; Grocers-
Whsle.” In Japanese: Norio Miso Tofu Seizô-sho. In 
English: Norio Co., 1532 Post St., San Francisco. Phone: 
WE 1-8672. Ad (¼ page), p. 21. Top 1/3 of ad is in English. 
Norio Company, 1532-34 Post St., San Francisco. Phone: 
WEst 1-8672. In Japanese: Maruman brand. Miso koji seizô 
[manufacturing]. Note: Do they make both tofu and koji?
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 
11. Half-page vertical ad. Address has expanded to 1532-34 
Post St., San Francisco 9, Calif. Phone: 931-8672. “Soy bean 
products” (in English). Their large logo is still Maruman, 
with the character Man (meaning ten thousand) inside a bold 
circle. The bottom half of the ad (in Japanese) states that 
they make and sell (wholesale) Maruman brand miso and 
koji. They also sell tofu and agé. Directory entry, p. 37 under 
“Food Products.” Norio miso tofu seizô-sho [Norio, maker of 
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miso and tofu].
 B.W. 1971. East West Journal. 1(14):6. Arikawa. 1982, 
personal communication; Shurtleff & Aoyagi. 1983. The 
Book of Miso. 2nd ed. p. 234. The second earliest know 
miso company in the continental USA was started in 1919 by 
Mr. Masaichi Norio. He made only shiro miso and exported 
most of it to Hawaii (Based on two interviews with Mr. 
Arikawa, former owner of the Norio Co.; He still lives in San 
Francisco. Phone: 415-387-7217). Note: Even though the 
company may have “started” in 1919, it was not listed in any 
directory seen until 1922.
 Talk with Mr. Arikawa. 1989. Dec. 6. The company 
started on Geary St., then moved to 1532 Post St. before 
1930. The owner bought the company of a competitor at that 
address on Post street [probably Kanedai Koji Miso Co. at 
1534 Post St.] and merged the two companies.

431. Hirtzler, Victor. 1919. The Hotel St. Francis cook 
book. Chicago, Illinois: The Hotel Monthly Press. 430 p. 
Frontispiece (portrait). Index. 27 cm.
• Summary: This book, which is completely different from 
Hirtzler’s 1910 Hotel St. Francis cookbook, is “organized as 
a year’s worth of Breakfast, Luncheon, and Dinner menus 
with recipes displayed next to each menu.” Thus, page 1 
contains the menu, and accompanying recipes, for January 1 
(MSU biography and introduction).
 Worcestershire sauce is used as an ingredient in a 
remarkable 37 recipes in this cookbook–thus clearly showing 
its standing as a highly respected ingredient. Most of these 
recipes were served at dinner and are based on animal 
products (fi sh or shellfi sh, meat, poultry, eggs, cheese, or 
milk); some are salad dressings or sauces. The recipes using 
Worcestershire sauce are:
 Squab pie, à l’Anglaise (p. 1, Jan. 1). Roquefort 
dressing, for salads (p. 19). Cocktail sauce, for oysters (1 
and 2) (p. 23). Deviled crabs, p. 30. Oysters Kirkpatrick, p. 
31. Ox tail, English style (p. 32). Haricot of mutton (stew) 
(p. 44). Aiguillettes of bass, Massena (p. 74). Crab cocktail, 
Victor (p. 84). Venetian eggs in chafi ng dish (p. 92, April 1). 
Curried oysters (p. 99). Deviled crab in shells (p. 108). Roast 
shad and roe, à la Americaine (p. 115). Angels on horseback 
(oysters) (p. 117). Deviled chickens’ legs (p. 121). Devil 
sauce (p. 121). Suprême of oysters, St. Francis (p. 124).
 Lamb broth, à la Grecque (p. 127). Crab salad, Louis 
(p. 128). Alligator pear cocktail [avocado] (p. 136). Fillet 
of sole, Doria (p. 137). Lamb hash with [green] peppers (p. 
139). Crab leg stock (p. 156). Broiled sirloin steak, Cliff 
House (p. 164). Broiled veal kidneys, English style (p. 168). 
Russian dressing, for salads (p. 179). Baked lobster, Lincoln 
(p. 185). Crab gumbo (p. 213). Baked porterhouse [steak] 
(p. 301). French dressing, for salad (p. 320). Giblet soup, 
à l’Anglaise (English style) (p. 323). Mayonnaise sauce 
(p. 325). Spring lamb Irish stew (p. 328). Cold horseradish 
sauce, English style (p. 329). Sauce special (p. 352). Welsh 

rabbit (melted cheese with sauce over toast, p. 356). Chicken 
okra soup (p. 367).
 Neither Harvey’s Sauce nor Leicester Sauce are 
mentioned. Almonds are used in a surprising 162 recipes, 
while neither peanuts, nor peanut butter, nor almond butter, 
nor cashews are mentioned. Address: Chef of Hotel St. 
Francis, San Francisco [California].

432. Sanborn Map Company. 1919. Sanborn fi re insurance 
map of Petaluma, California. New York City, New York. See 
p. 22.
• Summary: At 28 Weller St., near the corner of Wellar 
and Adams in Petaluma, is a fairly large rectangular 
building, inside the outline of which is written: “Soy Bean 
Co., Soy Bean Meal Mill & W. Hu. Power: Elec. (Runs 
Occasionally).”
 Note 1. A map of Petaluma shows that Weller St. is near 
the center of town and on a railroad siding. It is located next 
to and runs parallel to the Petaluma River which fl ows into 
San Pablo Bay–part of San Francisco Bay. As of April 2009, 
the building is no longer there.
 Note 2. This is probably the Daizu Seisan Gaisha 
(Soybean Food Products Co.), which has a full-page ad that 
appeared on 1 Jan. 1919 in the Japanese-American Directory 
(Nichibei Jushoroku), published in San Francisco on page 40 
near front. One of the items that they make is soybean meal, 
listed in the ad as Mamekasu [Soybean presscake, probably 
left over from making soybean oil]. Petaluma had a large 
poultry industry at the time, that supplied San Francisco and 
the Bay Area with chickens and eggs. The soy bean meal was 
probably used as the protein source in chicken feeds.

433. Product Name:  [Yamaizumi Sweet White Miso, Fresh 
Koji, Dried Koji].
Foreign Name:  Yamaizumi Shiromiso, Nama Koji, Hoshi 
Koji.
Manufacturer’s Name:  Yamaizumi Miso Seizo-sho.
Manufacturer’s Address:  1436 Cahuenga Ave., Los 
Angeles, California.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 277. Ad (¼ page, top right). At the 
top center of this ad is the large, bold Yamaizumi logo–a 
mountain over the character for “spring” (a source of water). 
Only the address is written in English: 1436 Cahuenga Ave., 
Los Angeles, Calif. They make shiro miso, fresh koji, and 
dried koji. Same ad in 1921, p. 305. Also is 1921 directory, p. 
314. Their fi rst phone: 579136. Also in 1922, p. 303 (ad) and 
p. 315 (directory). Also in 1923, p. 334 (ad, ¼-page bottom 
left) and p. 355 (directory; The company is at the same 
address but in Hollywood instead of Los Angeles. The new 
phone number: Holly 3036).
 Note 1. In 1900, the area named Hollywood today 
was called “Cahuenga.” Note 2. In 1903 Hollywood 
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was incorporated as a municipality. Also in 1924, p. 394 
(directory. New phone number in Hollywood: 433666).

Also 
in 

1925, p. S-44 (directory, New phone number: HEmpstead 
3666) and p. S-110 (directory, Yamaizumi Miso Shoyu 
Seizô-sho, 1436 Cahuenga Ave., Hollywood. Phone: 
HEmpstead 3666) and p. S-234 (¼-page ad). Shiro miso, 
Kyushu-zuke, nama (fresh) koji and hoshi (dried) koji.
 Also in 1926, p. S-35 (directory) and p. S-75 (¼-page 
ad).
 Ad (¼ page) in The Japanese American Directory. 1930. 
p. S-41. Yamaizumi Miso, Shoyu Seizô-sho is located at 
1506 Fishburn St., City Terrace, Los Angeles, California. 
A large illustration shows the company logo. The source of 
the Yamaizumi brand (Seizô hanbai moto). There follows a 
poetic message in Japanese: Like a mountain spring, daily 
spring out our highly acclaimed sweet white miso (shiro 
miso), shoyu, chop suey sauce, koji, Kanro (sweet) Koji, and 
Japanese-style Kyushu pickles (Kyushu-zuke). The directory 
entry (p. S-53) contains the same name, address, and 
phone number. Note 3. City Terrace is about 3 miles east of 
downtown Los Angeles, near today’s USC Medical Center.
 Also in 1932, p. 346 (directory; name is given as 
Yamaizumi Miso Seizô-sho. New phone number: ANgelus 
6336). Note 4. The word “Shoyu” is no longer in the 
company name; they apparently no longer make shoyu. 
However, the use of a shorter company name in the directory 
than in the ad may refl ect space limitations in the free 
directory.
 Also in 1934, p. 395 (directory; Company name given in 
Japanese as Yamaizumi Miso Seizô-sho) and p. 297. Ad (1/8 
page). Yamaizumi Miso Shoyu Seizô-sho. Note 5. In the ad 
only “Shoyu” is back in the company name. 1532 Fishburn 
St., City Terrace, Los Angeles. Phone: ANgelus 6336. Also 
in 1936, p. 374 (directory; Yamaizumi Miso Seizô-sho) and 
p. 375 (¼-page ad; company name: Yamaizumi Miso, Koji 
Seizô-sho). Also in 1937, p. 320. Also in 1938, p. 348. Also 
in 1939, p. 339.
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” Yamaizumi Miso 
Seizô-sho (Yamaizumi Miso Koji Mfg. Co.), 1532 Fishburn 
Ter., Los Angeles, California. Phone: ANgelus 6336. The 
address has changed, but not the phone number. Also in 
1941, p. 328.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 310. Under “Food Manufacturers.” 
In Japanese: Yamaizumi Miso Seizô-sho. In English: 
Yamaizumi Miso & Koji Mfg. Co., 1532 Fishburn Ave., Los 
Angeles. Phone: AN. 5035.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 
234. (Based on an interview with Noritoshi Kanai, president 
of Miyako Oriental Foods). The company started in 1948 
under the direction of Mr. Nagai, a craftsman from Fukuoka, 
Japan. During the 1960s their business declined, and in 1972 
they started repacking Marufuku-brand miso imported from 
the American-Hawaiian Soy Company in Honolulu, and 
selling it in America under the Yamaizumi brand. In 1975 
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Miyako Oriental Foods bought the rights to the Yamaizumi 
brand from Mrs. Nagai and the Yamaizumi company ceased 
operations.
 Note 6. This is the earliest record seen (April 2021) 
related to Miyako Oriental Foods.
 Miyako Oriental Foods website. 2012. April 22. Under 
“Yamaizumi brand” we read: “Yamaizumi was the miso 
brand for the Los Angeles area since the early 1900’s [since 
at least 1920; see above]. It was produced in the Boyle 
Heights area. Like Kanemasa, it survived the hardships 
during the second World War. And in the 1970’s, Miyako 
Oriental Food also purchased this business to preserve and 
continue the tradition of the Yamaizumi brand.” Only Shiro 
Miso is made now in both food service and retail sizes.

434. Product Name:  Tofu.
Manufacturer’s Name:  Hinode Tofu-ya.
Manufacturer’s Address:  339 7th St., Oakland, California.  
Phone: OAkland 6613.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 88. Also in 1924, p. 99. Also in 1925, p, 
N-67. Also in 1926, p. N-67.
 The Japanese American Directory. 1930. p. 67. Hinode 
Tofu-ya, 339 7th St., Oakland, California. Also in 1932. The 
phone number is now GLencourt 7297. Also in 1934, p. 68; 
Ad (1/8 page), p. 72. All in Japanese. Original tofu maker. 
Tofu, aburaage, ito-konnyaku, and goldfi sh. Also in 1936, p. 
86. Also in 1937, p. 59. Also in 1938, p. 64. Also in 1939, p. 
62.
 The Japanese American Directory. 1940. p. 60. Hinode 
Tofu Seizô-sho (Hinode Co.), 339 7th St., Oakland, 
California. Phone: GLencourt 7297. Listed in the category 
“Food Products.” Note: See 1913 entry for this company at a 
different address in Oakland. Also in 1941, p. 60.

435. Product Name:  Hishinaka-jirushi Miso, and Koji.
Manufacturer’s Name:  Nakamura Miso Seizo-sho 
(Nakamura Miso Mfg. Co.).
Manufacturer’s Address:  306 North Ave. 22, Los Angeles, 
California.  Phone: 31422.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 295. Ad (1/8) page in lower left. The 
company name and address are written in English near 
the top of the ad. But about 85% of the ad is in Japanese. 
Hishinaka-jirushi brand miso and dried koji for easy long 
distance shipping. Also in 1920, p. 296. Directory entry gives 
same information as above. Also in 1921, p. 314 (directory 
and 1/8 page ad). Also in 1922, p. 315 (directory) and p. 329 
(1/8 page ad). 
 Also in 1923, p. 347 (ad) and p. 355 (directory). Also in 
1924, p. 394 (directory; new phone number: Capital 1971) 
and p. 394 (¼-page ad). Also in 1925, p. S-44 (directory) and 
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p, S-49 (1/8 page Ad). Also in 1926, p. S-35 (directory) and 
p. S-71 (1/8-page ad).
 Ad (1/8 page) in The Japanese American Directory. 
1930. p. S-30. The address is still 306 North Ave. 22, Los 
Angeles, California. Phone: CApitol 1971. Owner: Mr. 
Kentaro Nakamura. You don’t need moto! (Moto wa irazu). 
(Note: “Moto” is the “mash” made from rice koji that is 
used to make saké. If you have koji, you can make your own 
moto, from which you can make sake). Miso, koji, Japanese-
style pickles (tsukemono). Manufacturer and wholesaler 
(Seizô oroshi-sho). The directory entry (p. S-53) contains the 
same name, address, and phone number.
 Also in 1932. p. 346 (directory; new phone: CApital 
3949). Also in 1934, p. 305. Address is now written (in 
English): 306 N. 22nd Ave. Also in 1936, p. 374 (directory). 
Also in 1937, p. 320. Also in 1938, p. 348. Also in 1939, 
p. 327. The company name is given. But surprisingly, no 
address or phone number are given.
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” Unlike all other 
companies in this category, no street address or phone 
number is given. Also in 1941, p. 328; again no street 
address or phone number is given. Nakamura Miso Seizô-
sho (Nakamura Miso Mfg.).

436. Product Name:  Tofu.
Manufacturer’s Name:  Hayashi Tofu-ya.
Manufacturer’s Address:  1509½ Geary St., San Francisco, 
California.  Phone: West 8293.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 57. Note: In 1919 Itano Tofu-ya made 
tofu at this address. In 1911 a Hayashi Tofu-ya was at 1621 
Buchanan St. in San Francisco.

437. Product Name:  Tofu.
Manufacturer’s Name:  Takasugi Tofu-ya.
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: West 2157.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 57. Also in 1921, p. 64 (But the name has 
changed to Takasugi Tofu-ten). Also in 1922, p. 40. Also in 
1923, p. 60. Also in 1924, p. 59.
 Shin Sekai-sha. 1922. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 51. The company name is 
given as Takasugi Tofu Seizô-sho (Takasugi Tofu Mfg. 
Co.; same address and phone) is listed under the category 
“Miscellaneous foodstuffs (Zatsu shokuryo-hin).”

438. Okazaki Co. (Okazaki Shokai). 1920. General importer 
and exporter (Ad). In: Nichibei Shinbun-sha. 1920. 
Japanese-American Directory (Nichibei Jushoroku). Page 
57. [Jap; eng]

• Summary: Ad (¼ page). The top 1/5 of this ad is in 
English. The company specializes in selling rice, miso, 
shoyu, tea, canned goods, etc. Address: 545 Grant St., San 
Francisco, California. Phone: Douglas 1656.

439. Product Name:  Koji.
Manufacturer’s Name:  Watanabe Koji Seizo-sho 
[Watanabe Koji Manufacturing Co.].
Manufacturer’s Address:  427½ North St., Sacramento, 
California.  Phone: Main 2933J.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 154.

440. Product Name:  Tofu.
Manufacturer’s Name:  Emu-gai Tofu-ya [M Street Tofu 
Shop].
Manufacturer’s Address:  315 M St., Sacramento, 
California.  Phone: Main 1725 W.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 158.

441. Product Name:  Tofu.
Manufacturer’s Name:  Sakumura Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2162-J.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 158. Note: Koyama Tofu-ya was making 
tofu at this address in 1919.

442. Product Name:  Tofu.
Manufacturer’s Name:  Tanabe Tofu-ya (Tanabe Tofu 
Shop).
Manufacturer’s Address:  842 Japanese Alley, Fresno, 
California.  Phone: 2615J.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 225. Note: A company with this same 
name started in 1909 at 830 F St., in Fresno. Their last listing 
in Fresno was in 1914, when their address was 847 Japanese 
Alley. Then they disappeared for 6 years or more. The 
relationship between these two companies is not clear.

443. Product Name:  Tomoe Nigari.
Manufacturer’s Name:  Tomoe Tofu-ya (Tomoe Tofu 
Shop). Renamed Tomoe Tofu-ten in 1923.
Manufacturer’s Address:  324 Jackson St., Los Angeles, 
California.  Phone: 11682.
Date of Introduction:  1920 January.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 296. Ad (1/8 page) is all in Japanese. At 
the top center is the company logo, a 3-part (tripartite) t’ai 
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chi (pinyin: taiji) or yin yang symbol–white on mostly black. 
The address is now given [in error] as 224 Jackson St., Los 
Angeles. Phone: 11682. Making and selling Tomoe Nigari. 
Also in 1920 directory, p. 304. Tomoe Tofu-ya, 324 Jackson 
St., Tel. 11682. Also in 1922, p. 329 (directory and ad). Also 
in 1924, p. 395.
 Also in 1925, p. S-46 (directory; new phone number: 
VAndike 5676) and p. S-50 (1/8 page ad; Tomoe Tofu-ya, 
224 Jackson St. Phone: VAndyke 5676. Making and selling 
Tomoe tofu and nigari).
 Also in 1932, p. 346 (directory; Address: 126 Rose 
St.) and p. 346 (1/8 page ad; 126 Rose St. Makes and sells 
Tomoe brand nigari). Note: In an ad in the 1936 directory, 
nigari is not mentioned.

444. Fairchild, David. 1920. An agricultural explorer in 
China. Asia: The American Magazine of the Orient 21(1):7-
13. Jan.
• Summary: A biography of the USDA plant explorer Frank 
N. Meyer, focusing on his life and work in Asia, and the 
particular valuable plants he brought back to America. Meyer 
had a deep love of plants and of walking, and “a mystical 
outlook upon life.” For 13 years he worked as an agricultural 
explorer for the USDA. In the autumn of 1905, Meyer left on 
his fi rst trip to China.
 A country, by giving a handful of seeds, “may bestow a 
priceless source of food-supply for millions of people. China, 
which has been especially generous to America in its gift 
of plants, has been called by Sir Augustine Henry, the great 
student of Chinese botany, ‘the Klondike of plant-gold’. 
Years ago, when I wrote to Sir Augustine, asking how the 
Department Agriculture could get some of the plant material 
from that region, he answered, ‘Don’t waste time and 
postage; send a man.’”
 “That Meyer was regarded with some suspicion by the 
Chinese peasants is not surprising. How was it possible that 
a man who was not crazy could leave a comfortable home on 
the other side of the world, come to a Chinese farmhouse and 
fi nd the common plants of the little garden so wonderful that 
he would pack some of them up in boxes or bags and take 
them away with him? What a picture of America Meyer must 
have left on the minds of the villagers! A land of farmers 
with no clumps of bamboos to make things from, no soy-
beans, no persimmons–it must be a poor enough country to 
live in!”
 “After a winter in Washington, [DC], visits to the plant-
gardens and a series of lectures to technical audiences, 
Meyer set out, in the autumn of 1916, for his last trip to 
China, this time with a certain reluctance and an expressed 
doubt as to whether he should ever return. Years of solitary 
travel among people who could neither understand his 
language nor appreciate his search for what were to them 
the commonest things of every-day life, the seeds of their 
trees and grains and vegetables, had left their impress on his 

peculiarly sensitive character. He had been touched by the 
fatalism of the Orient.”
 Meyer reached “Ichang at a time when the Chinese 
revolutionary troops were around it. For three months he was 
bottled up there, unable to get out after plants and chafi ng 
under the inaction.
 “A year spent in the moist, warm valley of the upper 
Yangtze proved too much for Meyer’s constitution and 
precipitated an attack of nervous prostration, from which he 
was never able fully to recover, although the next year he 
collected many interesting plants.”
 “Meyer disappeared on the night of June 2, 1918, from 
a steamer on the Yangtze River. The circumstances of his 
disappearance leave no grounds for any suspicion of foul 
play. The only probably explanation of the untimely end 
of this remarkable man is that he had a recurrence of the 
nervous prostration that, in the previous year, had threatened 
to stop his work and that the doctor had diagnosed as the 
result of over-work, loneliness and worry. Vertigo might have 
been the direct cause.
 “Meyer’s fi eld-work is done, but his light has by no 
means gone out.”
 “His memory will be kept alive, too, by another 
means. He left a bequest to his associates in the Offi ce of 
Foreign Seed and Plant Introduction, and they have had 
it turned into a medal in his honor. This medal, executed 
by the sculptor Theodore Spicer-Simson, has already been 
bestowed upon two men for valuable work in the fi eld of 
plant introduction. Mr. Barbour Lathrop, of San Francisco 
[California], whose distinguished services and fi nancial 
generosity led to the inauguration of the government work 
of plant introduction and to the establishment of the offi ce 
bearing that name, received the fi rst award. The second 
one was made [presented] to Dr. L. Trabut, director of the 
Service Botanique of Algiers [Algeria], who, for twenty 
years, has conducted the most remarkable garden of plant-
domestication in the world and who has brought into public 
notice hundreds of new plants, many of which he has 
given to America. This Foreign Plant Introduction medal in 
memory of Frank N. Meyer, agricultural explorer, will be 
awarded each year. The face of the medal reproduces a bas-
relief sculptured at Luxor in the fi fth dynasty (1570 B.C.). 
On the walls of the temple at Luxor, Queen Hatshepsut 
immortalized the return of her expedition with a shipload 
of incense-trees from the land of Punt [thought to be 
somewhere on the Horn of Africa]. The relief shows the 
Egyptian gardeners loading the boat with incense-trees in 
tubs and piling its decks with seeds. This is doubtless the 
oldest record of foreign plant introduction. The obverse of 
the medal commemorates Frank N. Meyer’s work in China.”
 Contains seven photos, but only one of Meyer (p. 8) 
looking at some plants. The caption reads: “Frank N. Meyer, 
Plantsman. Extremely sensitive to the world around him, 
noticing with the eager interest of a child phenomena that 
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most men do not observe, he loved plants as men grow to 
love horses or dogs.”

445. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1920. Nichibei jûshoroku [The Japanese American directory. 
No 16]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Address: San Francisco, 
California.

446. Honolulu Star-Bulletin (Hawaii). 1920. Great 
possibilities for Manchuria says consul. March 27. p. 5, col. 
4.
• Summary: “Manchuria is the last far west of the world–a 
country of vast undeveloped resources–says E. Carleton 
Baker. who is in Honolulu today as a through passenger on 
the Nile, returning to San Francisco after serving three years 
as American consul general at Mukden.
 “’There are tremendous possibilities in Manchuria,’ said 
Mr. Baker today. ‘American capital is going in rapidly, and I 
am planning to return there myself to go into business.
 “’At present the leading export is soya bean oil, 
Manchuria being a wonderful soya bean country. Other 
exports are hides, skins and bristles. The country’s 
agricultural possibilities are great, and her deposits of coal 
are vast. All that is needed are good roads and extensions and 
improvements of the railway system.’”

447. Fellers, Carl R. 1920. Re: Mr. Jun, a Chinese living 
in America, has stopped making soy sauce. Letter to Dr. 
Charles Thom, Bureau of Chemistry, USDA, Washington, 
DC, April 5. 1 p. Typed, without signature.
• Summary: “Mr. Jun, a Chinese, had discontinued the 
manufacture of soy sauce for some months, although he 
operated his factory for nearly two years previous to this 
date. The reason he discontinued his business was the high 
cost of labor in this country as compared to the cheapness 
of same in China and Japan where most of the soy sauce is 
made. He told me that it could be imported to this country 
much cheaper than he could make it. Mr. Jun told me that in 
two years during which he manufactured soy sauce he made 
about 50 to 80 thousand pounds of the sauce, and made from 
this a clear profi t of between fi ve and six thousand dollars. 
He sold the sauce at the rate of fi fteen dollars per hundred 
pounds.”
 Note: It is not clear where Mr. Jun’s soy sauce factory 
was located. It may have been in San Francisco, since 
that is the city from which Fellers is writing. Address: 
Bacteriologist, Bureau of Chemistry, USDA, San Francisco, 

California.

448. Church, Margaret B. 1920. Re: Request for information 
on and samples of fermented foods in China. Summary of 
research on these foods in the USA. Letter to Dr. Y.S. Djang, 
Chichi Industrial Inst., Tientsin, China, April 6. 2 p. Typed, 
without signature (carbon copy).
• Summary: Church was given Dr. Djang’s name by Carl 
Fellers, who is presently a member of her Bureau and 
stationed in San Francisco, California. “We are studying 
in this offi ce food products produced from soy beans by 
controlled fermentation processes, and also red rice (ang-
kak). As it happens we have studied the Japanese process 
of making soy sauce most specifi cally.” Church requests 
samples of Chinese soy sauce not found on the U.S. market, 
“or sauce fl avored with decoctions of such things as Perilla 
or Ceirela... We are interested in knowing to what extent 
sweetening such as molasses, caramel or sugar is used in 
Chinese soy sauce. Is the practice of sweetening soy sauce 
local, or confi ned to broad areas as southern China and not 
Central China?”
 Note: This is the earliest document seen (April 2012) 
that contains the term “Chinese soy sauce.”
 “At times we have attempted to make fermented bean 
cheese. It would be of value to us if you could send us 
one or more of those little to-fu cheeses as they might be 
secured in the middle of the process, when they are covered 
with an inch or so of white mold...” Address: Microanalyst 
[Biological Laboratory, Bureau of Chemistry, USDA, 
Washington, DC].

449. Fellers, C.R. 1920. Re: Information on soy cheese and 
canned soy curd. Letter to Margaret B. Church, Bureau of 
Chemistry, USDA, Washington, DC, April 20. 1 p. Typed, 
without signature. [1 ref]
• Summary: “I have obtained some information regarding 
the manufacture of soy cheese and canned soy curd and have 
made one factory inspection. I hope to make a couple more 
soon and will be glad to send you a copy of my report when 
it is fi nished. As you probably know, Aspergillus is used in 
the manufacture of these products.”
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term “soy curd” or the 
term “canned soy curd.” “Soy cheese” almost certainly refers 
to fermented tofu, and “canned soy curd” to canned tofu. 
Address: Bacteriologist, San Francisco, California.

450. Kline, Charles E. 1920. Oil-bearing seeds and nuts in 
the Shanghai District of China. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign and 
Domestic Commerce, Department of Commerce) 23(98):519-
22. April 26.
• Summary: The chief plants yielding vegetable oils in China 
are [soy] beans, cotton seed, peanuts, rapeseed, sesamum 
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seed, tea seed, and woodnuts (fi lberts).
 The number of oil mills in China is increasing, and those 
in northern China treat mainly soya beans, while those in 
central China produce the other varieties of oil mentioned. 
The oil mills do not work year round, since there is not 
suffi cient seed available, and also since the high summer 
temperatures cause the oil to become rancid.
 The total capacity of oil mills in Shanghai is 5,400 
piculs/day (321 tons/day).
 Tables show: (1, p. 520) The quantities of oil, oilseeds, 
and oil cake exported from the port of Shanghai during the 
years 1917 and 1918. 1 picul = 133.33 lb. For [soy] bean oil: 
In 1917–2,351 piculs worth $26,482. In 1918–5,771 piculs 
worth $71,601. For [soy] bean cake: In 1917–11,213 piculs 
worth $27,246. In 1918–282 piculs worth $800.
 (2, p. 520) The quantities of oil and cake exported from 
China to the countries of destination; the year (or years) 
is not given. Both the weight (in piculs; 1 picul = 133.33 
lb) and value (in dollars) are given for each destination. In 
descending order of weight exported:
 [Soy] bean oil–United States (incl. Hawaii) 2,136,746 
piculs. Japan (incl. Formosa [Taiwan]) 87,673. Korea 23,611, 
Russia 19,802. Canada 4,001. France 2,132.
 Note: This is the earliest document seen (May 2014) that 
gives statistics for trade (imports or exports) of soybeans, soy 
oil, or soybean meal with Taiwan.
 [Soy] bean cake: Japan (incl. Formosa) 15,150,706 
piculs worth $33,383,750. Korea 635,362 piculs worth 
$1,292,174. Russia 578,960 piculs worth $968,829. Siam 
1,412 piculs worth $4,625. United States (incl. Hawaii) 27 
piculs worth $54. Canada 9 piculs worth $17.
 (3, p. 521) Ocean freight rates from Shanghai to various 
ports. Figures are given for bean oil and bean cake in 1917, 
1918, and 1919 shipped to San Francisco [California], 
London, and Marseille, Naples & Venice (Italy). Present 
prices (total) are about fi ve times as great as those at the 
beginning of the war. Address: Vice Consul, Shanghai 
[China].

451. Fairchild, David. 1920. Foreign Plant Introduction 
Medal: Memorial to the late Frank N. Meyer presented to 
Mr. Barbour Lathrop “for distinguished service in the fi eld 
of Foreign Plant Introduction.” J. of Heredity 11(4):168-73. 
April.
• Summary: “Frank N. Meyer, Agricultural Explorer of the 
Offi ce of Foreign Seed and Plant Introduction, who lost his 
life in the waters of the Yangtze River, left a bequest of a 
thousand dollars... This was Mr. Meyer’s touching tribute to 
the organization with which he was connected for thirteen 
years as its agricultural explorer in China, Turkestan and 
other parts of Asia.” The members of the offi ce decided to 
put the bequest into a permanent tribute to his memory in the 
shape of a medal which should be awarded for distinctive 
service in the fi eld of foreign plant introduction. The medal 

was designed by the well-known sculptor Theodore Spicer-
Simson. On one side is a facsimile of the bas-relief which 
Queen Hatshepsut of the 18th Dynasty [of Egypt] (1570 
B.C.) had executed upon the wall of her palace at Thebes to 
commemorate the fi rst introduction of a foreign plant–the 
incense tree from the land of Punt. On the reverse side of the 
medal is the name of Frank N. Meyer, with the inscription 
from a poem by Chi K’ang, a poet of the Tang Dynasty, 618 
A.D., which freely translated carries the thought that “In the 
glorious luxuriance of the hundred plants he takes delight.”
 Page 172 states that Mr. Barbour Lathrop’s last 
expedition ended in the summer of 1903. Although he has 
conducted no long expeditions since then, “his interest in 
the work of plant introduction has continued. During his 
travels he has sent us many valuable things, including a 
most complete account, with photographs, of the soy-bean 
products of Japan,...”
 The fi rst medal was awarded to Mr. Barbour Lathrop 
of San Francisco, California, on 3 May 1920 in the Homer 
Building, Washington, DC. Address: President of the 
American Genetic Assoc.

452. Hale Co. (The). 1920. Oriental beans, soy-bean oil: 
Importers all varieties (Ad). Bean-Bag (The) (Lansing, 
Michigan) 3(1):85. June.
• Summary: A ¼-page ad. “Specialists in beans, peanuts and 
oil seeds. 202 Tacoma Bldg., Tacoma [Washington]. Main 
offi ce: 99 Marion St., Seattle.
 Head offi ce: 16 California St., San Francisco. Branch 
offi ce: Kobe, Japan. Address: San Francisco, California.

453. Bean-Bag (The) (Lansing, Michigan). 1920. Directory: 
Leading bean associations and organizations of the United 
States. 3(1):100. June.
• Summary: “California Bean Growers’ Assn., 120 Battery 
St., San Francisco, California.
 “California Lima Bean Growers’ Assn., Oxnard, Cal.
 “Rocky Mountain Bean Jobbers’ Assn., Sugar Bldg., 
Denver, Colorado.
 California Bean Dealers’ Assn., Northern Division, San 
Francisco, Cal.
 “Michigan Bean Jobbers’ Assn., Lansing, Michigan.
 “New York State Shippers’ Assn., Rochester, New York.
 “New Mexico Bean Growers’ Assn., Albuquerque, New 
Mexico.
 “California Bean Dealers’ Assn., Southern Division, Los 
Angeles, Cal.
 “Bean Division, Dried Fruit Assn. of New York, 6 
Harrison St., New York. N.Y.”
 Note: When the National Soybean Growers’ Association 
(renamed American Soybean Association in 1925) was 
established in Sept. 1920 in Indiana, the founders were 
probably aware of most or all of the bean associations listed 
above. They decided to form a separate association but the 
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name of the new association may well have been infl uenced 
by the name of the fi rst association listed above.

454. Los Angeles Times. 1920. Hercules powder works to 
be huge oil plant. Margarine, soap and other products to be 
made and vast stock herds fattened: Millions involved. July 
23. p. II1.
• Summary: “The corporation, to be known as the Great 
Western Oil Company, will take over and convert the 
Hercules Powder Company’s plant at San Diego and will 
manufacture there cottonseed oil, cocoanut oil, soy bean oil, 
margarine, soap, and by-products.” There will also be a giant 
cattle-feeding yard, with a capacity of 7,000 head of stock, 
to be “fattened on cottonseed cake and the other products 
manufactured at the plants.” “This plant was built during the 
war for the manufacture of explosives from kelp,...” but it 
was closed shortly after the war. “The factory is situated at 
Chula Vista, on San Diego Bay,” on 22 acres of land. “It is 
served by its own wharf and the main line of the Arizona and 
Eastern Railroad” giving it direct communication with the 
Orient and “with the cotton and cattle producing sections of 
the Imperial Valley and Arizona.”

455. Dill-Crosett Inc. 1920. Beans: Importers, exporters, 
factors in (Ad). Bean-Bag (The) (Lansing, Michigan) 
3(2):35. July.
• Summary: A ¼-page ad. They handle 10 varieties of 
California beans and 16 varieties of Oriental (Japanese and 
Korean) beans including Daifuku, Kintoki, and Soya. Also 
peas. Address: 235 Pine St., San Francisco, California.

456. Product Name:  Tofu.
Manufacturer’s Name:  Nakaoka Tofu-ten.
Manufacturer’s Address:  1421 Kern St., Fresno, 
California.  Phone: 2-2960.
Date of Introduction:  1920 August.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 264. Letter from A.M. Araki. 1990. Dec. 
31. “I came to the USA in Aug. 1920. At that time in Fresno 
there were two tofu shops in Japantown: Yokota Tofu-ten, 
and Nakaoka Tofu-ten. The owner of Nakaoka Tofu-ten 
died in about 1922, so the company was taken over by Mr. 
Zenkichi Nagahama, who renamed it Nagahama Tofu-ten, 
and ran it for about 20 years until 1942.”
 Note 1. Tofu shops in Fresno during the period from 
1920 on, according to the very complete and detailed 
Japanese American Directory, were: Kawamoto Tofu-ya 
(1920-1926), Tanabe Tofu-ya (1920), Togawa Tofu-ya 
(1921), Yokota Tofu-ya (1922).
 Note 2. For future history, see Nagahama Tofu-ten 
(1922).

457. Linane, James Francis. 1920. Polishing composition. 
U.S. Patent 1,359,401. Nov. 16. 1 p. Application fi led 11 

Nov. 1919.
• Summary: The inventor is a subject of the King of Great 
Britain. The invention has reference more particularly 
to a composition especially adapted for the cleaning and 
polishing of hard wood and metallic surfaces. The object is 
to provide a composition which will be cheap to manufacture 
and yet will give a brilliant luster. The composition consists 
of the following ingredients: Duplex oil [mineral oil] 60%, 
oil of the soy-bean 20%, turpentine 10%, gasolene [sic] 10%.
 “For each gallon of the above composition one half an 
ounce of tripoli [rotten stone, a polishing agent] is added.” 
Address: 333 Micheltorena St., Santa Barbara, Santa Barbara 
Co., California.

458. Easson, R.B. 1920. Southern California hens win at 
state contest. Los Angeles Times. Dec. 5. p. IX2.
• Summary: “The California egg-lying contest at Santa 
Cruz ended its fi rst year Monday evening, November 15.” 
Company records and individual hen records (297 eggs 
for the year) are announced. “Following is the egg-laying 
contest ration used:
 “Mash–240 pounds mill run, 180 pounds ground oats, 
180 pounds middlings, 100 pounds soy-bean meal, 100 
pounds meat scraps, 30 pounds charcoal, 4 pounds salt.” 
Address: Extension Poultry Specialist, Univ. of California.

459. Los Angeles Times. 1920. Soy beans given a thorough 
test. Dec. 12. p. IX7.
• Summary: “Soy beans have been grown experimentally at 
the University Farm at Davis [Yolo County, 15 miles west of 
Sacramento] for several years, during which time numerous 
varieties have been tested. As a general thing it has been 
found that soy beans do not thrive so well in the interior 
valleys of California as in the central and South Atlantic 
states...”
 “Experiments at the University Farm have demonstrated, 
however, that certain varieties of cow peas, such as the 
Whippoorwill and the Clay, excel the soy bean in this region 
from the standpoint of forage production and that certain 
drought-resistant types of beans, such as Blackeye and 
Tepary [Phaseolus acutifolius], will exceed them greatly 
from the standpoint of seed production. For example, at the 
University Farm, on good land with good cultural practices 
and an abundance of irrigation, the best varieties of soy 
beans have yielded from 300 to 600 pounds of seed per acre 
[5-10 bushels/acre]. Blackeye beans under similar conditions 
have yielded from 1,500 to 2,000 pounds per acre.”
 “Soy beans have made a much more favorable 
impression in the cooler and more humid coast districts 
of Central California, especially in the small white bean 
territories skirting the coast from San Francisco to Santa 
Barbara, but in these localities small white and blue pod 
beans are equally as productive or more so than soy beans 
and have a higher market value.
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 “Soy beans may be satisfactorily grown in the cooler 
mountain valleys at high elevation in California, where 
climatic conditions resemble those found in our Eastern 
States, according to the University Farm experimenters, but 
when grown in the dry, hot summer climate of the interior 
valleys they cannot compete with cow peas or sorghums for 
either grain or forage production.”
 Note: This is the earliest document seen (Nov. 2006) 
concerning soybean variety trials in California.

460. Pacifi c Commercial Advertiser (The) (Honolulu, 
Hawaii). 1920. Manchuria-American service established by 
T.K.K. company. Dec. 24. p. 14, col. 1.
• Summary: “A direct passenger and freight service between 
Dairen, Manchuria, and San Francisco has been established 
by the Tokyo Kisen Kaisha, with the departure of the steamer 
Persia Maru from Yokohama and Kobe last week–San 
Francisco Chronicle of December 9.”
 “In addition to the Persia making Dairen a port of call in 
the future, the Siberia Maru will also be routed there.”
 “Dairen, which, prior to the occupation of the Japanese 
under General Oku in 1904, following the battle of Kin-
Chow, was constructed by the Russians and known until 
the control of the Japanese as Dalny, with the intention of 
making it the center of their trade on the Pacifi c, especially 
with Japan and China.
 The lease of it, together with the rest of the Liaotung 
peninsula, by Russia was transferred to Japan by the treaty of 
Portsmouth. On September 1, 1906, it became a free port.
 “Imports, which a decade ago, were extremely small, 
have increased a hundredfold. About three-fourths of its 
important imports are from Japan, which are chiefl y cotton 
goods and other manufactures. Some of the chief articles 
of freight which will be carried by the new service are soya 
bean oil and cake. Dairen is also the terminal of the South 
Manchurian Railroad and one of the important coaling ports 
of the Far East.”

461. Rose, Florence. 1920-1969. Papers, bulk 1920-1969 
(archival collection). Northampton, Massachusetts: Smith 
College. 37 boxes (15 linear feet) *
• Summary: The bulk of the Florence Rose Papers date 
from 1921 to 1970 and focus on both her personal and 
professional life. Major subjects refl ected in the collection 
include the birth control movement in the U.S., the legal 
and political aspects of American birth control struggles, 
the history of relations between African-Americans and 
Planned Parenthood, the politics of American hunger relief 
and prevention efforts in developing countries, efforts to 
promote cultural understanding between nations in the 
immediate post-WWII period, and the life and legacy of 
birth control pioneer Margaret Sanger. The major birth 
control organizations are represented including the American 
Birth Control League, the Birth Control Federation of 

America, the National Committee for Federal Legislation 
on Birth Control, and the Birth Control Clinical Research 
Bureau, all of which merged into the Planned Parenthood 
Federation of America. Individuals represented in the papers 
include notable 20th century social reformers, birth control 
advocates, and public fi gures such as Margaret Sanger, 
Pearl S. Buck, Havelock Ellis, Carrie Chapman Catt, Morris 
Ernst, Clarence Gamble, Charlotte Perkins Gilman, Harriet 
Pilpel, Emma Goldman, and H.G. Wells (Copied from 
OCLC archival record). Meals for Millions records are in the 
Special Collections Department, University of California, 
Los Angeles. Inventory available in repository/ folder level 
control.
 Note: Florence Rose was a Public relations specialist; 
Executive secretary; Director, Meals for Millions; 
Birth control activist; Lobbyist. Address: Northampton, 
Massachusetts.

462. Product Name:  Tofu.
Manufacturer’s Name:  Kawamoto Tofu-ya.
Manufacturer’s Address:  1031 F St., Fresno, California.  
Phone: 1953W.
Date of Introduction:  1920.
New Product–Documentation:  The Japanese American 
Directory. 1920. p. 225. Also in 1921, p. 236. Also ad (1/8) 
page in 1925, p. N-270. Name, address and phone have 
changed to: Kawamoto Tofu-ten, 1421 Kern St. Phone: 
4065R. Quick service.
 Shin Sekai-sha. 1922. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 238. Kawamoto Tofu-ya is 
now at a new address: 1421 Kern St., Fresno. Phone: 1953-
R. Also in 1924, p. 285 (directory; phone number is now 
4065R). Also in 1925, p. N-261 (directory). Also in 1926, p. 
N-256 (directory).

463. Johnson, Wynonah B. 1921. Dining ‘round the world in 
Los Angeles. Los Angeles Times. Jan. 1. p. VI9.
• Summary: The section titled “In Chinatown’s alleys” 
describes it as appealing to the tourist, inscrutable, and 
intriguing. “Of course the main standby of the oriental cafe is 
chop suey, in one of its fi fty-seven disguises. Don’t ask me. 
I don’t know what it’s made of... I leave it to luck and the 
almond-eyed chef, and proceed to mix it with the mound of 
snowy rice in its companion dish, and drench the whole with 
soy-sauce, and get a fi rm hold on the chop-sticks–and we’re 
off.” “The long slender black ones [chopsticks] give a fi nal 
fl avor of the celestial kingdom to these mysterious dishes...”
 The section titled “In Little Tokyo” begins: “... there is 
something very different about Chinese and Japanese eating 
places. Heavy carvings and somber hangings give place to 
lighter and more artistic furnishings, and the inscrutable 
waiter is replaced by a smiling boy or glossy-haired maiden 
who will serve you just as deftly, but somehow with a subtle 
difference.” Some of the delicate little confections “are made 
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right here in the Japanese district, where they are in big 
demand. These centers look and taste like chocolate, but they 
are made, the polite clerk assures us, of [azuki] bean-paste, 
which also forms the foundation of many others.” Seaweed 
is on the menu and “each plate is a delight to the eye, at least. 
The surroundings are immaculate;...”

464. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1921/01. Nichibei jûshoroku [The Japanese American 
directory. No 17]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Address: San Francisco, 
California.

465. Product Name:  Miso.
Manufacturer’s Name:  Kagidai Miso Seizo-sho.
Manufacturer’s Address:  1534 Post St., San Francisco, 
California.  Phone: West 3286.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 64. Note: In 1920 Nagatomi Miso Seizô-
sho was at this same address and phone number.

466. Product Name:  Miso.
Manufacturer’s Name:  Watanabe Miso Seizo-sho 
[Watanabe Miso Manufacturing Co.]. Renamed Sacramento 
Miso Seizo-sho in 1922.
Manufacturer’s Address:  427½ North St., Sacramento, 
California.  Phone: Main 2933J.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 163. In 1920 the company’s name was 
Watanabe Koji Seizô-sho [Watanabe Koji Manufacturing 
Co.]; same address and phone no. Also in 1922, p. 149. But 
the company has been renamed Sacramento Miso Seizô-sho. 
Same address and phone. Also in 1923, p. 173. Also in 1924, 
p. 193. Also in 1925, p. N-164. Also in 1926, p. N-162.

467. Product Name:  Tofu.
Manufacturer’s Name:  Araya (Shinya?, Shintani?, 
Aratani?) Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2165-J.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 169. Note: Sakumura Tofu-ya was 
making tofu at this address in 1919. The phone number 
has also changed. Note: The correct pronunciation of the 
1st word in the company’s name (written only in Chinese 

characters [kanji]) is unclear. Also in 1922, p. 158. Phone 
number is now 2162J.

468. Product Name:  Tofu.
Manufacturer’s Name:  Sakura-fu Tofu-ya (Sacramento 
Tofu Shop).
Manufacturer’s Address:  76 Japanese Alley, Sacramento, 
California.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 169. No phone number is given. Note: 
Sakura-fu is the Japanese name for “Sacramento.” Also in 
1922, p. 158. Phone number is now Main 1725W. Also in 
1923, p. 182. Also in 1924, p. 193. Also in 1925, p. N-164. 
Also in 1926, p. N-161.
 Hokubei Mainichi Year Book. 1951, p. 240. Category: 
“Tofu Factories, Misc. Factories.” Sakara-fu Tofu-ten, 
Sacramento Tofu Co., 1521 5th St., Sacramento. Phone: HU 
4-3274 (new address and phone number).
 Entry in Nichi Bei Times. 1948. Evacuation-
Resettlement Report. Directory of manufacturers, p. 101 
(top center right). In Japanese: Sakura-fu Tofu Seizô-sho. In 
English: Sacramento Tofu Factory, 1521 5th St., Sacramento, 
California. Phone: 4-3274.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 174. Under “Factories.” In Japanese: 
Sakura-fu Tofu-ten. In English: Sacramento Tofu Co., 1521 
5th St., Sacramento. Phone: HU 4-3274.

469. Product Name:  Koji, Miso.
Manufacturer’s Name:  Shiro Koji, Miso Seizo-sho. 
Renamed Arada Miso oyobi Koji Seizo-sho in 1923.
Manufacturer’s Address:  922 G St., Fresno, California.  
Phone: 2797R.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 231. Also in 1921, p. 234. Ad (1/8 page). 
In addition to the basic information given above, states that 
the owner is Mr. Arada. Also in 1922, p. 226 (directory) and 
p. 228 (Ad). Also in 1923 directory, p. 262. The company 
now has a new name: Arada Miso Oyobi Koji Seizô-sho 
(Arada Miso and Koji Manufacturing Co.).
 Also in 1924, p. 277 (ad; The company name is now 
Shiro-miso, Koji Seizô-sho, at 923 G. St. Owner: Mr. 
Arada. Phone: 2707R). and p. 281 (directory; the company 
name here is the same as it was in 1923!). Also in 1925, p. 
N-261 (directory and 1/8 page ad). Also in 1926, p. N-256 
(directory; new phone number 2797R) and p. N-256 (1/8-
page ad; Shiro-miso, Koji Seizô-sho. Phone: 2797R).
 The Japanese American Directory. 1930. p. 264. Arada 
Miso Koji Seizô-sho, at 923 G St., Fresno, California. 
Phone: 2-4388. Also in 1932, p. 257 (directory; new phone 
number: 2-4388). Also in 1934, p. 239. Also in 1936, p. 286 
(directory).
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470. Product Name:  Tofu.
Manufacturer’s Name:  Togawa Tofu-ya (Togawa Tofu 
Shop).
Manufacturer’s Address:  842 Japanese Alley, Fresno, 
California.  Phone: 2615J.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 236. Note: In 1920 Tanabe Tofu-ya was 
making tofu at this address and phone number.

471. Product Name:  Shoyu.
Manufacturer’s Name:  Yasuhara Shoyu Seizo-sho 
(Yasuhara Soy Sauce Mfg. Co.).
Manufacturer’s Address:  219 Jackson St., Los Angeles, 
California.  Phone: 11938.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 314. Also in 1922 directory, p. 315. 
Also in 1923, p. 355 (directory; new phone number: Main 
5670). Also in 1924, p. 383 (1/8-page ad all in Japanese. 
Name is given here as Yasuhara Shoyu Jozo-sho {Brewery}. 
Phone: 820658. Owner: Mr. YASUHARA Kei) and p. 394 
(directory; Yasuhara Shoyu Seizô-sho. Phone: 820658 and 
Main 5670). Also in 1925, p. S-44 (directory; new phone 
number: TUcker 1458). Also in 1926, p. S-35 (directory) and 
p. S-71 (1/8-page ad).
 Ad (1/8 page) in The Japanese American Directory. 
1925. p. S-49. All in Japanese. Yasuhara Shoyu Seizôsho, 
219-21 Jackson St., Los Angeles, California. Phone: TUcker 
1458. Owner: Kei Yasuhara. In addition to soy sauce (shoyu), 
also makes miso and koji.
 Same ad in 1930. p. S-40. The directory entry (p. S-53) 
contains the same name, address, and phone number. Also 
in 1932, p. 346 (directory) and p. 347 (1/8-page ad). Also in 
1934, p. 305 (directory). Also in 1936, p. 374 (directory).
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” In characters: 
Yasuhara Shoyu Seizô-sho. In English: Yasuhara Shoyu 
Mfg. Co., 219 Jackson St., Los Angeles. Note: They were 
not listed in this directory in 1937, 1938, or 1939. They 
apparently no longer make miso or koji. Also in 1941, p. 
328.

472. Product Name:  Miso.
Manufacturer’s Name:  Nihonichi Miso Seizo-sho 
(Nihonichi Miso Mfg. Co.). Renamed Nihon Miso Seizo-sho 
in 1924.
Manufacturer’s Address:  439 Turner Ave., Los Angeles, 
California.  Phone: 16836.
Date of Introduction:  1921 January.
New Product–Documentation:  The Japanese American 
Directory. 1921. p. 314. Note: Nihon-ichi means “Japan 
No. 1.” Also in 1922, p. 315. Also in 1923, p. 355. Also in 

1924, p. 394 (directory; the company has a new name: Nihon 
Miso Seizô-sho. New phone number: 827260) and p. 394 
(¼-page ad, shows new company name and number. Owner: 
Mr. KANAMINE (?) Katsumaro. Wholesaler and retailer of 
miso, shoyu, and koji).
 Also in 1925, p. S-44 (directory; new phone number: 
VAndike 7260. Address: 439 Turner St.) and p. S-44 (ad, 
¼ page bottom right). Also in 1926, p. S-33 (directory) and 
p. S-73 (¼-page ad; the company (still named Nihon Miso 
Seizo-sho and still at 439 Turner St., Los Angeles) now 
makes miso, koji, and natto. Sells wholesale and retail).

473. Hendry, G.W. 1921. Soy beans. California Cultivator 
56:108. Jan. 22.
• Summary: This article is largely copied from: Los Angeles 
Times. 1920. “Soy beans given a thorough test.” Dec. 12. p. 
IX7. Address: California.

474. San Francisco Chronicle. 1921. Items of interest for 
busy farmers. Jan. 23. p. W3.
• Summary: In the section titled “Pasture for hogs,” a 
subscriber from Orland, California, asks: “What green feed 
can I plant for summer pasture to go with grain? Also, what 
is good for winter pasture?”
 Answer: “There is nothing that will yield as much 
forage, and supplement grain as well as alfalfa. It has to 
become established, however, before it can be pastured.”
 “In the South soy beans and Indian corn are planted 
together and pastured or hogged off in the late summer, but 
this is not really a green pasture crop.”

475. University of California J. of Agriculture. 1921. Soy 
beans. 7(2):22. Feb.
• Summary: “Soy beans have been grown experimentally 
at the University Farm for several years, during which time 
numerous varieties have been tested. As a general thing we 
have found that soy beans do not thrive so well in the interior 
valleys of California as they do in the Central and South 
Atlantic States...” Address: California.

476. Brook, Harry Ellington. 1921. Care of the body. Los 
Angeles Times. May 29. p. VIII18.
• Summary: The fi rst section, titled “Milk substitutes,” 
argues that cow’s milk is not suited for human infants (who 
should use mother’s milk) or adults (for many reasons, 
including tuberculosis germs). “Recognizing the limitations 
of milk as a food, many have endeavored to introduce 
some form of synthetic or artifi cial milk. In France, for 
many years, the soya bean has been used for this purpose, 
in feeding infants. It is not well adapted thereto, because, 
like the peanut, it contains starch, and infants cannot digest 
starch.”
 Dr. Elmer Lee of New York, recently developed a new 
synthetic milk made from oats and peanut meal. However 
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these foods also have a high starch content. The best milk 
substitutes would be made from nuts, which contain no 
starch. The peanut is not a true nut. “The almond is the best 
nut to use for this purpose, blanched, ground into cream, 
but not heated, and mixed with distilled water.” An infant 
deprived of its mother’s milk will thrive much better on this 
nut milk, mixed with a little raw fruit juice, than on the milk 
of a cow, “while for adults it is greatly superior to milk.”
 The section titled “Removal” states: “The Carque Pure 
Food Company has moved from Magnolia avenue to 2618 
West Seventh street, two blocks west of Westlake Park.” 
Address: N.D. [Los Angeles, California].

477. Lyans, Robert T. 1921. Scientifi c breeding and feeding 
gospel on this ranch. Los Angeles Times. June 19. p. IX11.
• Summary: About Fred Hartsook’s ranch at Lankershim. 
There are two basic rules for modern dairy farming success: 
(1) Select good individuals for foundation stock; (2) Feed 
judiciously for high production. Better diets have caused 
many milk and butter records to fall in recent years.
 “On the string of cows which is milked four times 
daily the following proportions [of feed] re employed: 
Two hundred pounds oats, two hundred pounds barley, 200 
pounds bran, 150 pounds corn meal, 150 pounds linseed 
oil meal, fi ve pounds of charcoal and 1 pound of salt being 
used to 100 pounds of grain. Soy bean and cottonseed meal 
are fed in proportion to consumption and production of the 
cow, which is gauged by close observation, being never over 
two pounds of cottonseed meal per day per cow, nor over 
8 pounds of soy bean meal to the very highest producer, 
making an average of about four pounds.”
 As a basis, the following proportion is used, but varies 
with each individual: One of cottonseed meal, three of soy 
bean meal, twelve of grain, giving a nutritive ratio” of 1 to 
3½ to 1 to 4½.
 “The milk from this herd is all cooled by a modern 
refrigeration plant, which method has been found to be 
more economical than where ice is used.” “All bull calves 
have been sold to breeders before they reach the age of one 
month.” Seven photos shows cows, barns, sires, and Mr. 
Hartsook.

478. Tiedjins, V.A. 1921. Wisconsin’s white bean crop. 
Bean-Bag (The) (Lansing, Michigan) 4(1):33. June.
• Summary: “Distribution in state: The bean districts are 
restricted to the light sandy team soils of the state, which are 
principally in the central and northwestern parts of the state. 
Waushara led the counties in 1919 by a total production of 
21,000 bushels, with Marquette and Columbia counties very 
near the top of the list.
 “Beans were fi rst grown by the early settlers as a crop 
for their own food supply, but as lumbering increased in 
importance”
 “Prices stimulate production: During the years of the 

war, 1917-1918, a strong demand was created for navy 
beans, which is the common variety grown in Wisconsin. 
The price went from $4.00 to $8.00 a bushel and many 
farmers who never grew the crop before put in an acre or so 
to take advantage of the high price. The result was that the 
production was almost doubled and the price went down... 
But because of their soil conditions they are restricted to a 
few crops and are sticking to the navy bean.
 “Sandy soil problems: The greatest diffi culty in the 
light soil districts is to get a good yield. The yield in the 
state ranges from 8 to 17 bushels and the farmer who has 
to depend on the crop, and grows the largest acreage, gets 
the smallest yields. He must pick his crops from rye, beans, 
potatoes, soy beans, and clover seed and possibly corn on the 
heavier type of soil. He is up against the problem of working 
out a rotation from these crops, keeping up the fertility of 
the soil and also growing a cash crop, or else get into the 
dairy business, which many are doing. Many of the beans 
are raised as a side line on a dairy farm which makes a good 
combination for them.
 “Soy beans compete: Very little work has been done 
with the navy bean at the Wisconsin Experiment Station. 
Because of the greater number of uses that are being made 
of soy beans, they are being recommended for the light soils, 
and are replacing the navy bean. Soy beans are being used to 
build up the sandy soils, they are used for forage, for silage 
with corn, for hay, and for seed due to the great demand for 
the crop. Navy beans have only the one use, that of human 
food. The yield of soy beans is about the same and in case 
the crop is frosted for seed it can still be used for hay.”
 An illustration shows the fi ve leading bean producing 
states in 1919 (in million bushels): California 4.46. Michigan 
4.03. New York 1.45. New Mexico 0.960. Wisconsin 0.136.
 An outline map of Wisconsin, with county outlines, 
shows the leading bean producing counties. One dot = 500 
bushels. Address: Marinette County, Wisconsin.

479. San Francisco Chronicle. 1921. Chronicle shipping 
news. July 14. p. 18.
• Summary: The section titled “Siberia Maru from Orient” 
states: “With 320 passengers on board in all classes, the 
Japanese liner Siberia Maru made port yesterday from 
Oriental ports. The vessel carried... general cargo, including 
[soy] bean cake, brush, bamboo, baskets, [soy] beans, gunny 
sacks, wood oil, rattan furniture, 1,200 bales of raw silk and 
388 bags of mail.”

480. San Francisco Chronicle. 1921. Soya bean cheese is 
passed by Mitchell. July 22. p. 6.
• Summary: “To ascertain whether or not there is any kick in 
Chinese (?) soya bean cheese made with alcohol,... Director 
E.E. Mitchell yesterday lunched on this delectable dish–that 
is, he attempted to make a lunch out of the delicacy.
 “’Its sure got a kick all right,’ he said, after partaking 
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of a sample. ‘But not the kind I’m paid to look for. The kick 
in this cheese is of the limburger variety. No one can get 
intoxicated on soya bean cheese. Formula approved.’
 “Soya bean cheese is made by preparing a paste [sic, 
fi rm tofu] from soya beans and cutting it up into pieces 
which are pickled in 20 per cent alcohol and brine. At the 
end of sixty days it is ripe. The liquid is poured off and the 
cheese, which retains 3 (?) per cent alcohol, is used as a 
condiment.”
 Note 1. We call this product “fermented tofu.” The text 
of this article is very hard to read, as indicated by “(?)” after 
uncertain words or numbers.
 Note 2. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “soya bean cheese” to 
refer to fermented tofu.

481. Rodyenko, S.P.R. de. 1921. Some popular 
misconceptions about our resident Chinese. New York Times. 
July 31. p. 41.
• Summary: In the late 1800s, Chinese communities formed 
in New York, Baltimore [Maryland], Chicago [Illinois], 
and San Francisco [California]. These became known as 
“Chinatowns.” Discusses the purpose of tongs and the ways 
they help Chinese in the USA.
 One “of the most popular Chinese dishes in this country, 
tsar-suey, the Cantonese pronunciation of which is ‘chop-
suey,’” means “mixed fry” in English.
 “It is simple enough to make. Peanut oil is poured into 
a deep frying pan, where it is heated till it smokes. Then 
chopped celery, onions, various kinds of meat, sprouted 
beans and other vegetables according to taste are added, as 
well as salt and seasoning. Cornstarch is used to add nutritive 
value, with a dash of Chinese cane syrup and of soy bean 
sauce for extra fl avoring. Prolonged simmering over a slow 
fi re makes the dish very easy to digest.” Address: Major, 
Chinese Military Forces, retired.

482. Laurie, Annie. 1921. You must see the Yosemite 
Valley, Casey! And all the rest of wonderful California. San 
Francisco Examiner (California). Aug. 4. p. 15.
• Summary: “... how about the crabs and ripe olives, the ones 
that you never see anywhere but here, and the fresh fi gs and 
cream, and the artichoke hearts fried in batter, and the soy 
sprout salad, and the sea food relish?”

483. Brook, Harry Ellington. 1921. Care of the body. Los 
Angeles Times. Oct. 30. p. VIII-18. Sunday magazine.
• Summary: The section titled “The soya bean” states: 
“English and Hungarian agricultural chemists have 
collaborated in the production of a soya bean for which great 
things are promised. We are told that it is to take the place of 
bread, butter, fl our and milk. Nonsense.
 “The soya bean is largely used by the Chinese. The 
white cheeses you can see at Chinese stores are made of soya 

bean curd [sic, they are soya bean curd, or tofu].
 “In France, a liquid made from the soya bean has been 
used as a milk substitute. It is not good for that purpose 
because, like all beans, it is largely starch.
 “The soya bean is a valuable food, but it is inferior to 
peanuts. They contain much fat, which beans lack.”
 Note 1. Tofu was apparently sold at Chinese stores in 
Los Angeles by 1921. Note 2. The writer doesn’t realize that 
soya beans, unlike common beans, contain very little starch. 
Address: N.D. [Naturopathic Doctor].

484. San Francisco Chronicle. 1921. Chronicle shipping 
news. Nov. 23. p. 20.
• Summary: The section titled “Persia Maru here” begins: 
“After an uneventful voyage of thirty days from Hongkong 
via Dairen, Kobe, Yokohama [Japan] and Honolulu [Hawaii], 
the T.K.K. liner Persia Maru, Captain K. Shinji, arrived here 
yesterday with 162 passengers and 1,924 tons of cargo.”
 “Cargo on the Persia included shipments of gunnies 
[gunny sacks?], matting, oil, raw silk, rice, silk goods, shoyu, 
tea, tin and general merchandise.”
 Note: The T.K.K., Toyo Kisen Kaisha, of Yokohama, 
Japan (also known as the Oriental Steamship Company 
and as the Toyo Kisen Kabushiki Kaisha) was founded in 
about 1896 or 1897 with the goal of entering the transpacifi c 
steamship trade. Other steamships owned at this time 
were the Shinyo Maru and Taiyo Maru. They carried both 
passenger and freight.

485. Bean-Bag (The) (Lansing, Michigan). 1921. Extending 
producing territory. 4(6):14. Nov.
• Summary: “Beans are now produced in commercial 
quantities in fi ve states–California, Michigan, New York, 
New Mexico and Colorado.”
 “We had an interesting letter the other day from a 
southern man, who asked many questions concerning bean 
producing.”
 “He made the point emphatic that because of [boll] 
weevil trouble, cotton growers of the south are being forced 
to turn to other crops. Southern growers have in the last 
several years experimented with the growing of beans, more 
especially with soy beans, velvet beans, and cow peas, with 
good success. They are coming to realize, however, that there 
is a vast amount of land suitable for the producing of edible 
beans, and it is entirely possible and probable that before 
many more years pass, the older bean producing states will 
fi nd some of the newer districts coming to the front with 
beans grown on cheap land, under most favorable weather 
conditions, and at small labor cost.”

486. Los Angeles Times. 1921. Oregon farm wins egg-laying 
honors. Dec. 11. p. IX16.
• Summary: “Santa Cruz.–With an average yield of 244 eggs 
each, the ten hustling layers belonging to Hanson’s Poultry 
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Farm of Corvallis, Oregon, won the second California Farm 
Bureau egg-laying contest... and with it the handsome silver 
loving cup.” The highest individual hen record was 298 eggs 
for the 12 months.
 Hens need protein for making eggs. For a hen, “there are 
important differences between animal and vegetable proteins 
that cannot be overcome. But she must have animal proteins 
in some amount, no matter how much of the other kind is 
available. High vegetable protein feeds can replace some of 
the meat feed to advantage, but not more than one-fourth to 
one-half of it.”
 Government tests show that of such feeds, cottonseed 
meal is the best for egg production. “Peanut meal comes 
next, followed by soy-bean meal and velvet-bean meal. In 
making up a mash, not more than one-tenth of it should be 
cottonseed meal,...”

487. Product Name:  La Sierra Smoein (Bacon Flavored 
Smoked Soy Powder Seasoning).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1921.
Ingredients:  Smoked soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  This was America’s 
fi rst commercial soy-based meat alternative. Ad in Health 
magazine. 1934. 1(3):30. June. “La Sierra Soybean Products: 
Perfect Protein, High Alkaline Ash, Low Starch.” Ad in 
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46. 
Interview with Charlotte Van Gundy Holmes. “He soaked 
soybeans, put them in perforated fl ats, and smoked them over 
a hickory fi re. When dry, he ground the beans to a powder, 
which he packed and sold in salt shakers.”
 Note 1. This is the earliest known commercial soy 
product made by La Sierra Industries or T.A. Van Gundy.
 Note 2. This is the world’s earliest known commercial 
meatless alternative seasoning with pork fl avor (bacon).
 Note 3. This is the earliest known commercial roasted 
soy fl our in the Western world.
 Note 4. This is the earliest known Western soyfood 
promoted for its “High Alkaline Ash.”

488. Anderson, Hans Steele. 1921. Science of food and 
cookery. 5th ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. 282 p. Illust. Index. 23 cm. [5 ref]
• Summary: This book, by a Seventh-day Adventist, 
advocates a vegetarian diet as “the natural diet of the human 
race.” The fi rst one-third (p. 1-97) is a scientifi c discussion 
of the nutritional basis for such a diet; the last two-thirds (p. 
98-268) is vegetarian recipes.
 Chapter 4, titled “The natural food of man” (p. 37-
52) has sections on: True food satisfi es hunger. Vegetarian 
diet and longevity. Vegetable and fl esh foods contrasted. 
Vegetarian diet and endurance. Flesh eating a cause of 

disease. Ethics of fl esh eating. Cruelty of fl esh eating. The 
section titled “Vegetarian diet and longevity” (p. 39-42) 
notes that in the Bible, before the fall, Adam was told to eat 
grains and nuts. After the fall herbs of the fi eld were added 
to his diet. After the fl ood, when all vegetation had been 
destroyed by water, God permitted man to eat fl esh. In the 
9 generations before the fl ood, the average man lived to the 
age of 912 years, but in the 10 generations after the fl ood this 
was reduced to 317 years.
 The section on “Vegetarian diet and endurance” (p. 
45-48) contends that “the vegetarian diet is capable of 
developing the highest level of strength and endurance.” 
Soy-related recipes include: Stewed soy beans (p. 156). Rice 
and soy bean loaf (with soy bean purée, p. 156). Rice and 
soy bean patties (p. 156). Favorite soy bean coffee (p. 265).
 A 6th edition was published in 1932, and a 7th edition in 
1938.
 Note 1. This is the earliest Seventh-day Adventist 
cookbook seen (Oct. 2004) that contains a recipe using 
soybeans or soy ingredients.
 Note 2. This is the earliest document seen (Oct. 2004) 
concerning the Loma Linda Sanitarium (or Hospital) and its 
work with vegetarianism or soyfoods. Address: Dietitian, 
Medical Missionary College and Sanitarium, Loma Linda, 
California.

489. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1922/01. Nichibei jûshoroku [The Japanese American 
directory. No 18]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Published Jan. 1 by 
Nichibei Shinbunsha. Address: San Francisco, California.

490. Noda Shoyu K.K. 1922. Tenka ippin. Saijô shôyu [The 
best under heaven. The No. 1 shoyu (Ad)]. In: Nichibei 
Shinbun-sha. 1922. Japanese-American Directory (Nichibei 
Jushoroku). Page 19 near front. [Jap]
• Summary: Ad (half page). All in Japanese. Near the center 
is a photo of a large (18 liter = 1 to) keg of Kikkoman shoyu, 
with bamboo hoops, tied with rice-straw rope. Address: 
Chiba-ken (prefecture), Noda-chô (machi=town) [Japan].

491. Product Name:  Koji, and Miso.
Manufacturer’s Name:  Kanedai Koji, Miso Seizo-sho 
(Kanedai Koji Miso Co.).
Manufacturer’s Address:  1534 Post St., San Francisco, 
California.  Phone: West 3286.
Date of Introduction:  1922 January.
New Product–Documentation:  The Japanese American 
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Directory. 1922. p. 40. Note: In 1921 Kanedai / Kagidai 
Miso Seizô-sho was at this same address and phone number. 
Also in 1923, p. 60. Also in 1924, p. 58. Also in 1925, p. 
N-17. Also in 1926, p. N-22.
 Ad in 1922 directory. In English: “Kane Dai Koji & 
Miso Co., 1534 Post. St., San Francisco, California.” In 
Japanese: The original maker of Kane Dai brand American-
made koji and miso. Also makes pickles. Sells wholesale and 
retail.
 Ad (¼ page) in 1925 directory, p. N-63. Similar to 1922 
ad except “Kane-Dai” is hyphenated.”
 Shin Sekai-sha. 1922. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 50. Gives company name and 
address. The display ad for this company says it was the fi rst 
to make koji and miso in the USA (Beikoku koji oyobi miso 
no ganso). Note that this company was later purchased by 
and merged with Norio Co.
 Same ad in 1923, p. 43 (top right). Same ad in 1924, 
p. 31 (top right). Half-page ad in The Japanese American 
Directory. 1926. p. 31. The largest writing is in English at the 
top: “Kane-dai Co., 1534 Post St., S.F., Calif. Phone West 
3286.” Most of the ad and characters are in Japanese. Maker 
of Kane-dai brand koji and miso.

492. Product Name:  Tofu.
Manufacturer’s Name:  Fukumoto Tofu-ya.
Manufacturer’s Address:  414 L & M Alley, Sacramento, 
California.  Phone: Main 4168W.
Date of Introduction:  1922 January.
New Product–Documentation:  The Japanese American 
Directory. 1922. p. 158. Note: In 1921 Kamiya Tofu-ya made 
tofu at this address and phone number.

493. Product Name:  Shoyu.
Manufacturer’s Name:  Kinka Shoyu Jozo Moto (Kinka 
Soy Sauce Brewery).
Manufacturer’s Address:  219 Jackson St., Los Angeles, 
California.  Phone: Main 5650.
Date of Introduction:  1922 January.
New Product–Documentation:  The Japanese American 
Directory. 1922. p. 335. Ad (¼ page). This business is at the 
same address as Yasuhara Shoyu and is apparently owned 
by the same man, Yasuhara Kinzo (or Kanezo or Kei). 
Phone: Main 5650, Home 11938 (the same phone number as 
Yasuhara Shoyu). Note: In this same boxed ad, Mr. Yasuhara 
advertises his other enterprises. He is a wholesaler and 
retailer of Japanese and western foods, and also runs the 
Yasuhara Hotel at 235 Jackson St.

494. McKee, Roland. 1922. Re: Professor R. McBride, 
Riverside Experiment Station, Riverside, California. Letter 
to W.J. Morse [USDA], Jan. 7. 1 p. Typed, with signature on 
letterhead.
• Summary: “Dear Mr. Morse: Professor R. McBride, 

Riverside Experiment Station, Riverside, California, requests 
in a recent letter for continuing our cooperative experimental 
work in covering green-manure crops:
 “100 pounds of seed of Virginia soybean
 “20 pounds of seed of Wilson Five soybean
 “4 pounds each of a number of other varieties
 “that we recommend for experimental trial. I have 
written Professor McBride that this seed would be sent him 
so that he might have it for making his early plantings the 
latter part of March. Very truly yours,...”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
92–Morgan-Morse.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., March 2012. Address: Agronomist, Forage-Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

495. Fujimoto Co. (Fujimoto Shokai). 1922. Kanemasa 
(Ad). In: Nichibei Shinbun-sha. 1922. Japanese-American 
Directory (Nichibei Jushoroku). Page 30 near front. [Jap; 
eng]
• Summary:  See next page. Ad (full-page). The top 1/5 
of this ad is in English. Miso, koji, pickles manufacturing 
department, 1014 Stockton St.; Phone: Kearny 2339. 
Japanese food, groceries, direct importing and exporting 
department, 1640 Post St.; Phone: West 733. The prominent 
brand / logo is pronounced Kanemasa–Not Kadomasa, 
Kakumasa, Kanesho, Kadosho, or Kakusho. Note: Similar 
but smaller ads, and all in Japanese, appeared in 1920 and 
1921.
 The Japanese American Directory. 1923, p. 36. Full-
page ad. Same as 1922 except the company is now making 
Japanese rice vinegar. Same full-page ad as in 1922, p. 29, 
but the main offi ce and plant are now at 238 Jackson St.; 
rice vinegar is no longer mentioned. Ad also in 1924, p. 21, 
however a 2nd phone number is given: West 7353. Address: 
San Francisco, California.

496. San Francisco Chronicle. 1922. Chronicle shipping 
news. March 11. p. 19.
• Summary: The section titled “Shipping notes” states: 
“The peanut market was fl ooded yesterday with the arrival 
of 2,600 bags of peanuts from the Orient on the steamer 
Melville Dollar. Other items of the cargo were 1,130 bags 
of linseed cake, 2,900 bundles of rattan, and camphor, soya 
beans and dried fi sh.
 “The Japanese steamer Hague Maru, arriving here from 
the Orient, brought 1,000 cases of tea and a miscellaneous 
cargo of oil, gum damar, soy [sauce], dried fi sh, bamboo 
ware and porcelain.”
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497. Kirkman, Laura A. 1922. Effi cient housekeeping: 
Chinese chop suey in the guest luncheon menu. Los Angeles 
Times. April 15. p. II8.
• Summary: One of the ingredients is “’Soye’ (the Chinese 
Worcester sauce).” Recipes are given for both Chicken chop 
suey and Pork chop suey. The ingredients for each include “1 
tablespoon of soye.”
 “To adapt these recipes for our table without any of 
the real Chinese ingredients, simply drop the Chinese 
ingredients, use a few drops of Worcester sauce instead of 
soye:...”

498. Piper, C.V.; Pieters, A.J. 1922. Green manuring. 
Farmers’ Bulletin (USDA) No. 1250. 45 p. April. See p. 15, 
41.
• Summary: In the section titled “Composition of green-
manure crops,” a table (p. 15) shows the composition 
(nitrogen, phosphoric acid, potash) of various samples of 
soy bean tops and roots. In the section titled “The principal 
leguminous green-manure crops” is a half-page subsection 
on “soy beans.”
 Photos show: (1) “Root system of a soy-bean plant, 
showing the nodules, which are nitrogen gathering 
laboratories” (p. 7). (2) A fi eld of soy beans in cultivated 
rows (p. 40).
 Page 21 discusses the use of hemp for quackgrass 
control. The section on “miscellaneous legumes” states 
(p. 42-43): “Wild hemp (Sesbania macrocarpa) is used 
to a small extent as a green manure on irrigated lands in 
Arizona and southern California.” Address: 1. Agrostologist 
in Charge; 2. Agronomist, Clover Investigations, Offi ce of 
Forage-Crop Investigations.

499. San Francisco Chronicle. 1922. Shipping notes. May 1. 
p. 19.
• Summary: “The principal items of cargo arriving here on 
the Japanese steamer Persia Maru from the Orient were 750 
gunnies, 1,745 rolls of matting, 150 barrels of oil, 215 bales 
of raw silk, 13,029 mats of rice, 63 packages of silk goods, 
968 packages of shoyu, 651 cases of canned crab, 306 cases 
of fi recrackers, 133 cases of tea and 108 packages of tin.”

500. San Francisco Chronicle. 1922. Chronicle shipping 
news. July 20. p. 20.
• Summary: The section titled “Shipping notes” states: “The 
cargo of the Japanese steamer Mandasan Maru, arriving from 
Yokohama, consisted in pat of 6,586 chests of tea, 1,041 
packages of groceries, 2,560 tubs of shoyu, 1,478 cases of 
canned crab, 2,420 sacks of beans [probably soy beans], 
1,875 sacks of linseed cake, 3,808 bags of bean cake.”

501. Gordon, G.C. 1922. Laying contest feeding tests attract 
nation-wide attention. Los Angeles Times. Aug. 20. p. IX17.
• Summary: Rules and regulations for the coming year’s 

egg-laying contest, which begins on Oct. 1, have been 
published and widely distributed. It is organized by the 
Southern California Farm Bureau. The ration has been 
changed slightly. “The grain ration will remain the same, 
but the mash is changed only in that, in place of 10 per cent 
linseed meal, 5 per cent linseed meal and 5 per cent soy 
bean meal will be used, when good soy bean meal can be 
obtained, and in place of 7½ per cent meat scrap and 7½ fi sh 
scrap, 10 per cent meat scrap and 5 per cent dehydrated skim 
milk will be used.
 “Many entries have already been received for the 
coming year’s contest.”

502. San Francisco Chronicle. 1922. Tariff parley makes 
changes for California: Some schedules are raised, others 
decreased, after levy conference. Sept. 13. p. 4.
• Summary: “Soya bean oil was cut from 3 to 2½ cents a 
pound, but the cotton seed oil rate of 2 cents a pound was 
sustained [unchanged].
 “The almond paste rate” was cut from 15 cents to 14 
cents.

503. San Francisco Chronicle. 1922. Bean cake whisky 
latest on market. Nov. 4. p. 13.
• Summary: “Unusually large importations of [soy] bean 
cake into San Francisco in recent months, coupled with 
the fi ndings by prohibition agents in Chinatown of several 
moonshine stills, have caused an investigation by the 
Treasury Department to see whether or not the two things 
had any relation. Customs and prohibition offi cials have 
learned that the Chinese have learned to distill an excellent 
grade of liquor from bean cake. In fact the stuff is so good 
that it is said the Chinese have ceased to mourn for the loss 
of their ng ky py, a so-called medical wine of which they 
have been deprived.”

504. Los Angeles Times. 1922. Second egg contest now well 
under way. Nov. 19. p. IX17.
• Summary: “Pomona.–The Second Annual Southern 
California Farm Bureau Egg Laying Contest opened Oct. 1, 
1922,” with 47 entries. “The birds are fed scratch grain in a 
straw litter twice a day, one-third of the daily ration being 
fed in the morning and two-thirds in the late afternoon.” The 
mash includes “5 per cent soy bean meal.”

505. Scanlon, Jerry. ed. 1922. Chanler [Candler] preparing 
to have transport Logan sent to Baltimore to be transformed 
into training schools for boys. San Francisco Chronicle. 
Nov. 21. p. 10.
• Summary: This a collection of articles about shipping. The 
section titled “S.F.-Korea service” begins: “Within a short 
time San Francisco and Korea will be connected by a direct 
steamship service...”
 “Yee said his associates are interested in buying fl our, 
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agricultural machinery, shoes, hardware, cotton textiles and 
kerosene. They want to sell San Francisco buyers mattings, 
bristles, soya beans, castor beans, linseed, bamboo furniture 
and hides.”
 Cargoes now destined for Korea are “handled four times 
in trans-shipment before reaching their destination, which 
sometimes results in complete loss of the commodities.”

506. Los Angeles Times. 1922. Monthly pen record broken in 
contest. Nov. 26. p. IX17.
• Summary: “Santa Cruz [California].–Sixty entries of 
twelve hens each, or 720 birds, fi nished the fi rst month of the 
Fourth Farm Bureau egg laying content at Santa Cruz with a 
production of 33 per cent, or 33 eggs per 100 birds per day. 
The hens consumed 10.1 pounds of grain, 10 pounds of mash 
and 8.7 pounds of greens per 100 hens daily.
 “Electric lighting was begun October 10th and will be 
continued until about February 15. The lights go on at 5 a.m. 
and off at daylight.”
 “A dry mash consisting of 30% by weight wheat bran, 
20% gray wheat middlings, 12½% cornmeal, 5% soybean 
meal, 6% linseed meal, 7½% meat scrap and 7½% fi sh scrap 
is kept before the fowls in self-feeding hoppers.”
 Records for monthly pen production and individual hen 
production of eggs are also given.

507. Johnson, Otis. 1922. Adhesives and process of 
producing same. British Patent 203,969. Application date: 11 
Dec. 1922. 2 p. Complete accepted: 20 Sept. 1923.
• Summary: The base for an adhesive is obtained from soya 
beans or the seeds of other leguminous plants, by treating the 
beans or seeds so as to form a liquid pulpy mass from which 
the fl uid is extracted by pressure, separating the oil from this 
fl uid, curdling the residual fl uid, and drying and powdering 
the curd. Alternatively the liquid pulpy mass itself may be 
curdled after extracting the oil from it.
 “My invention relates in general to adhesives and 
processes of producing same, and has reference more 
particularly to a process of the kind wherein the base of the 
adhesive consists of the liquid part of the product remaining 
after the separation of the oily constituents from a watery 
digest of oleaginous seeds, such as soya beans, or the seeds 
of other leguminous plants.
 “It has already been proposed to make paste with the aid 
of a base extracted from the milk expressed from a watery 
digest of soya beans, said base being obtained by coagulating 
the milk and drying the coagulate, but according: to this 
invention I include the step of extracting the oily constituent 
in the milk obtained from soya beans, or the seeds of other 
leguminous plants before curdling same. Preferably also 
any acid constituents in the milk are also extracted after 
curdling. According to a modifi cation I may omit the step of 
expressing the milk from the watery digest or pulpy mass, 
which is directly curdled after the extraction of the oily 

constituents therefrom.” Address: 334 Eighteenth St., San 
Diego, San Diego County, California.

508. Product Name:  Miso, and Shoyu.
Manufacturer’s Name:  Tsuruda Miso Shoyu Seizo-sho 
(Tsuruda Miso & Shoyu Mfg. Co.).
Manufacturer’s Address:  472 Jackson St., San Jose, 
California.  Phone: 5539.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 208.
 San Jose City Directories. 1927-1936. The fi rst listing, 
in 1927, says: Tsuruda Co., Nabutaro Tsuruda, mgr. Food 
products. 472 Josefa, San Jose. In 1929 the company name 
had changed to Tsuruda Bros. (Nabutaro and Tsuneo). Yasua 
and Yoshio were factory heads. In 1932 the occupation fi rst 
changed to condiment manufacturers from food products. 
In 1936 the listing was: Tsuruda Bros. Mitsuo Tsuruda, mgr. 
Condiment mfrs, 472 Josefa.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 
234. Started by Mr. and Mrs. Tsuruda, this company was shut 
down during World War II and never resumed.

509. Product Name:  Loma Linda Smokene (Seasoning).
Manufacturer’s Name:  Sanitarium Food Co. (Changed 
name to Loma Linda Food Co. on 6 Feb. 1933).
Manufacturer’s Address:  Anderson Street, Loma Linda, 
California.
Date of Introduction:  1922.
Ingredients:  In 1973: Toasted soy powder, dried yeast, soy 
sauce, condensed wood smoke.
Wt/Vol., Packaging, Price:  By 1969: 2.5 oz shaker bottles.
New Product–Documentation:   See next page. Ad in 
Health (Mountain View, CA). 1934. April. p. 33. The product 
is now named Smoteen.

Today’s Food. 1961. Summer. p. 6. “Smokene.”
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Smokene is now sold in 2.5 oz shaker bottles, which retail 
for $0.30 each.
 Interview with Charlotte Van Gundy Holmes. 1981. 
She says that this was produced as an imitation of the soy-
based Smoein developed several years earlier by her father, 
T.A. Van Gundy, at La Sierra Industries in nearby La Sierra, 
California.
 Karen Misko. 1973. SeVa Longevity Cookery Cookbook. 
p. 101. “Smokene: smoked seasoning spice made from 
toasted soy powder, dried yeast, soy sauce and condensed 
wood smoke. It is used for fl avoring soups and sauces (Loma 
Linda Foods).”
 Talk with Ty Myers of Washington state. 2004. Jan. 
30. His aunt, who also lives in Washington, has a bottle 
of Smokene with some of the product still in it. She had it 
when he was a boy, and he is now age 40. He tried some not 
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long ago. A powder, it adds a delicious smoky fl avor when 
sprinkled on almost anything. Ingredients include soybeans 
and yeast. It comes in a glass bottle, 3 inches tall, with a 
shaker top and a metal cap. The design looks like it was 
made in the 1940s. He will send color photos to Soyfoods 
Center.
 Phone call then e-mail from Jo Schwan. 2014. March 
26. She sends Soyinfo Center digital color photos of an old 
container she has of the product. Cylindrical paperboard 
shaker 3 3/4 inches high by 1 5/8 inches in diameter. The 
top part that twists is plastic, as is the bottom. White and 
orange letters on a metallic blue background. Illustration of 
an orange skillet with whisps of steam rising from it. Front 
panel: Loma Linda (orange). Smokene (large, white). Net 
wt. 2¼ oz. (small, white). Savory smoke seasoning (orange). 
The top is a typical twist-top used for herbs, etc. Back panel: 
“Ingredients: Toasted soy powder, dried yeast, salt, soy 
sauce, and condensed wood smoke.
 “Only pure wood smoke could impart the genuine 
smoky fl avor you enjoy with Smokene! Condensed wood 
smoke skillfully blended with salt and seasonings makes a 
savory favorite for many uses.
 “For the gourmet touch add Smokene during the 
preparation or after serving to impart a delicious smoky 

fl avor to seafoods, casseroles, potatoes, gravies, sauces and 
stews.
 “Manufactured by Loma Linda Foods, Riverside, 
California. Mount Vernon, Ohio, U.S.A. Oshawa, Ontario, 
Canada.”
 Note 1. This is the earliest known commercial soy 
product made by Loma Linda Foods or its predecessors.
 Note 2. This is the 2nd earliest known commercial 
roasted soy fl our in the Western world (after Smoein).
 Note 3. This is the earliest document seen (March 2014) 
that mentions “Smokene.”

510. Product Name:  Tofu.
Manufacturer’s Name:  Yonekura Tofu-ten.
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Manufacturer’s Address:  304 S. El Dorado St., Stockton, 
California.  Phone: 4600-J.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 409.

511. Product Name:  Tofu.
Manufacturer’s Name:  Watagawa Tofu-ya.
Manufacturer’s Address:  842 Japanese Alley, Fresno, 
California.  Phone: 2615-J.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 238.

512. Product Name:  Tofu.
Manufacturer’s Name:  Yokota Tofu-ya.
Manufacturer’s Address:  940 E Street, Fresno, California.  
Phone: 5679.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 238.
 The Japanese American Directory. 1924. p. 285 
(directory; Yokota Tofu-ya, 940 E. St., Fresno. Phone: 5679). 
Also in 1925, p. N-261 (directory; the address is now 942 
E St. New phone: 8654; Ad on p. N-272). Also in 1926, p. 
N-256 (directory).
 The Japanese American Directory. 1930. p. 264. The 
company is now Yokota Tofu-ten, 942 E St., Fresno. Phone: 
2-8232. A 1/12 page ad (p. 271) for Yokota Tofu-ten (in 
characters) gives only the address and phone number shown 
above. Also in 1932, p. 257 (directory). Also in 1934, p. 239. 
Ad (1/12 page). p. 240. Yokota Tofu-ten. Also in 1936, p. 
286 (directory; Yokota Tofu-ten, 942 E. St.). Also in 1937, p. 
248. Also in 1938, p. 272. Also in 1939, p. 271. Also in 1940, 
p. 270 (1/12 p. ad) and p. 271 (directory).
 The Japanese American Directory. 1941. p. 257. Yokota 
Tofu-ten (in characters), Yokota Tofu Shop, 942 E St. (in 
English), Fresno, California. Phone: 28-232. Residence (p. 
276): T. Yokota, 942 E St. Note: This company probably 
became Tokubo, then Hashimoto Tofu, then Star Tofu, then 
Goto Tofu, then Fresno Tofu, run by Brad Kubota (starting 
Nov. 1982).
 Letter from A.M. Araki. 1990. Dec. 31. “I came to the 
USA in Aug. 1920. At that time in Fresno there were two 
tofu shops in Japantown: Yokota Tofu-ten, and Nakaoka 
Tofu-ten. Yokota Tofu-ten was run by Mr. Tadakazu Yokota.”

513. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Arata Miso Koji Seizo-sho.
Manufacturer’s Address:  825 F Street, Fresno, California.  
Phone: 3285-J.

Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 234.

514. Product Name:  Tofu.
Manufacturer’s Name:  Ohchi Tofu, Unso.
Manufacturer’s Address:  423 First St., San Diego, 
California.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 346. The company name is written with the Chinese 
characters meaning “Big + Pond.” Unso refers to a drayage/
transportation company. No phone number is given.

515. Product Name:  Tofu.
Manufacturer’s Name:  No-? Tofu-ya.
Manufacturer’s Address:  635 North 6th Street, San Jose, 
California.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 207. The pronunciation of the second character in the 
company name is unknown. In the 1940 directory a company 
named Yoshizato Tofu Ten was listed at this address.

516. Product Name:  Miso, Vinegar, and Koji.
Manufacturer’s Name:  Miso, Su, Koji Seizo-sho.
Manufacturer’s Address:  Jackson Street near 7th Street, 
San Jose, California.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 208. This may be a side business with no real company 
name.

517. Product Name:  Tofu.
Manufacturer’s Name:  Eto Tofu-ten.
Manufacturer’s Address:  119 E. Lafayette St., Stockton, 
California.  Phone: 4408-W.
Date of Introduction:  1922.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 409. Note: See the 1941 listing for Lafayette Tofu at this 
address.

518. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1922. 
Zaibei Nihonjin Jinmei Jiten [Brief biographies of Japanese 
living in America: Mr. Shinzo Ohki]. 650 Ellis St., San 
Francisco, California. 733 p. 24 cm. [Jap]
• Summary: Japan: Kanagawa-ken, Kamakura-gun, 
Kamakura-cho. USA: 208 N. Wabash Ave., Chicago, Illinois. 
He came to the USA in 1901. In 1911 he graduated from the 
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commercial department of an American college or university. 
He worked as a tea maker and marketer and is presently 
president of Toyo Shoyu K.K. Address: San Francisco, 
California.

519. Shin Sekai-sha. 1922. Zaibei Nippon-jin kan [Directory 
of Japanese in the USA]. San Francisco, California: Shin 
Sekai-sha. See p. 19, 41, 50-51, 207-08, 234, 238, 346, 357, 
409. [Jap]
Address: San Francisco, California.

520. Hawaii Shimpo-sha (The Hawaii Shimpo). comp. 1922. 
Hawai Nihonjin nenkan [Hawaiian-Japanese annual. No. 
18]. Honolulu, Hawaii: Hawaii Shimpô-sha (The Hawaii 
Shimpo). [Jap]*
• Summary: Company name with diacritics is: Hawaii 
Shimpô-sha. Address: Los Angeles.

521. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Tofu-ya.
Manufacturer’s Address:  437 5th Ave. between Island 
Ave. and J Streets, San Diego, California.
Date of Introduction:  1922?
New Product–Documentation:  Talk with Haruki Koba, 
former owner of Oriental Groceries. 1989. Oct. 25. In the 
early 1920s, before the War, there was a tofu shop in San 
Diego on 5th Street between Island and J Streets, very 
close to where Mr. Koba used to make tofu, near where the 
Nanking restaurant is now. It was later purchased by Mr. 
Himaka. Haruki was born in Coronado (southern California) 
in 1920 and he recalls eating tofu when he was small.
 Talk with Osa Himaka, son of Chosuke Himaka. 1989. 
Oct. 26. In about 1928 his father bought a tofu business from 
another tofu maker, whose name Osa does not remember. It 
was named Tofu-ya (written only in Japanese characters).

522. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1923/01. Nichibei jûshoroku [The Japanese American 
directory. No 19]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Published Jan. 1 by 
Nichibei Shinbunsha. Address: San Francisco, California.

523. Product Name:  Maru-sho brand Miso, Shoyu [Soy 
Sauce].
Manufacturer’s Name:  Tsuruda Goshi-gaisha (Tsuruda 
Limited Partnership). Miso, Shoyu Seizo-sho. Renamed 
Tsuruda Kyodai Goshi-gaisha in 1930 (Tsuruda Brothers 
Limited Partnership).

Manufacturer’s Address:  472 Josefa St., San Jose, 
California.  Phone: San Jose 5539.
Date of Introduction:  1923 January.
New Product–Documentation:  The Japanese American 
Directory. 1923. p. 138. Ad (¼-page) at bottom middle 
of same page (all in Japanese) says the company makes 
Marusho (or possibly Marumasa) brand miso and shoyu. 
Marusho is their registered trademark (toroku shohyo). Also 
in 1925. p. 4. Full-page ad (all in Japanese). The company 
now makes and sells koji. Tsuruda (probably not Tsuruta) 
Goshi-gaisha makes Maru-sho brand miso, shoyu, and koji. 
473 Josefa St. (probably is 472 Josefa), San Jose. No phone 
number listed. A large illustration shows Maru-sho brand 
shoyu in a 30 oz. glass bottle, and a keg, Maru-sho brand 
miso in the same size keg, and Maru-sho koji in a wooden 
box. Also in 1924 directory, p. 143. Address is now 472 
Josefa St. Also in 1924, p. 143. Also in 1925, p. N-114. Also 
in 1926, p. N-111. Still 472 Josefa. Full-page ad (identical to 
that of 1923) also in 1926, p. N-113. Also in 1930 directory, 
p. 116. New company name: Tsuruda Kyodai Shokai. Miso, 
shoyu. 472 Josefa St., San Jose, California. Phone: BAllard 
5539. Also in 1932 directory, p. 112, plus ad (¼ page) on 
same page, bottom right. Makes Maru-sho brand miso, 
shoyu, and koji. Also in 1934 directory, p. 116. Also in 1936 
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directory, p. 140.

524. Product Name:  Tofu.
Manufacturer’s Name:  Sawamura Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2162-J.
Date of Introduction:  1923 January.
New Product–Documentation:  The Japanese American 
Directory. 1923. p. 182. Note: Araya (Shinya?, Shintani?, 
Aratani?) Tofu-ya was making tofu at this address in 1922. 
Also in 1924, p. 193. Also in 1925, p. N-164.

525. Product Name:  Tofu.
Manufacturer’s Name:  Ishihara Tofu-ya.
Manufacturer’s Address:  414 L & M Alley, Sacramento, 
California.  Phone: Main 4618W.
Date of Introduction:  1923 January.
New Product–Documentation:  The Japanese American 
Directory. 1923. p. 182. Note: In 1922 Fukumoto Tofu-ya 
was making tofu at this address. Also in 1924, p. 193. Phone 
number is now Main 1424. Also in 1925, p. N-164. Also in 
1926, p. N-162. Also in 1930. p. 170. Also in 1932, p. 169. 
Also in 1934, p. 172. Also in 1937, p. 173. Also in 1938, p. 
190.

526. Product Name:  Tofu.
Manufacturer’s Name:  Rafu Tofu-ten (Los Angeles Tofu 
Shop).
Manufacturer’s Address:  921 San Julian St., Los Angeles, 
California.  Phone: 824304.
Date of Introduction:  1923 January.
New Product–Documentation:  The Japanese American 
Directory. 1923. p. 357. Note 1. A company named Rafu 
Tofu-ya started making tofu in Los Angeles in 1914. The 
relationship (if any) between these two companies is unclear. 
Note 2. Rafu is the Japanese nickname for Los Angeles.

527. Product Name:  Soy Biscuit or Soy Biscuits.
Manufacturer’s Name:  Battle Creek Food Co.
Manufacturer’s Address:  Battle Creek, Michigan.
Date of Introduction:  1923 February.
New Product–Documentation:  Ad in Los Angeles Times. 
1923. Feb. 7. p. II20. “Go to Hamburger’s Grocery Store for 
Health Foods.” This store carries a complete line of Battle 
Creek Sanitarium Health Foods, including “Soy Biscuit” 
(also called “Soy Biscuits”).
 Note: This is the earliest known commercial soy product 
made in Michigan.

528. Piper, Charles V.; Morse, William J. 1923. Enemies of 
the soybean: Rodents (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 288-288a.
• Summary: “Rabbits are most troublesome as they are 

very fond of the soybean, and have been known to destroy 
considerable areas. In the Great Plains area failures with 
soybeans have been chiefl y due to rabbits. The greatest 
damage is done while the plants are young and tender. 
Observations have been noted in various sections where 
rabbits showed particular preference to certain varieties of 
soybeans. In South Carolina where a number of varieties 
were under test, the Barchet, Riceland, Tokio and Chiquita 
varieties were kept eaten down during the entire season 
while several other varieties were damaged but slightly, and 
a few varieties remained untouched. At the Moro Station, 
Oregon, the Black Eyebrow, Ito San and Guelph varieties 
were more or less damaged by rabbits, while the Manchu 
was not injured. In a variety test using the Barchet, Tarheel 
Black, Laredo, Hahto, Biloxi, Peking, Chiquita, Otootan, 
Virginia and Tokio at Shafter, California, the Barchet was the 
only variety damaged, the Jack rabbits keeping this variety 
eaten down during the season. The Hahto variety in some 
sections of the Southern States appears to be preferred to 
other varieties commonly grown. Where rabbits are abundant 
soybean culture is practically impossible unless the fi eld can 
be enclosed with rabbit-proof fencing. Small experimental 
plantings may be protected by a 25-inch woven wire fence. 
The dusting of the plants on the outer rows of soybean 
fi elds with lime, or spraying with some arsenical poison has 
prevented serious damage from rabbits
 “In some of the Northern States woodchucks have 
caused considerable injury to small plantings of the 
soybean.”

529. Kruckenberg, Henry W. 1923. Yeast in poultry foods–A 
subject for study. Los Angeles Times. May 6. p. IX19. Farm 
and Tractor section.
• Summary: “In conversation with some breeders from 
Santa Cruz [California], we learned that the following mash 
is decidedly popular in their territory: 100 [?] pounds bran, 
100 pounds shorts, 10 pounds of ground barley, 60 pounds of 
meat or fi sh scraps, 40 pounds Soy-bean meal, 5 [?] pounds 
of charcoal and 2 pounds of salt. This is left before the fl ock 
at all times.”
 There are “yarded hens” (those that are allowed to run 
outdoors into the yard) and “non-yarded hens.” “Fresh egg” 
has been legally defi ned. With the advent of warm weather, 
cold-storage eggs are released and the somewhat inferior 
summer-laid eggs appear.

530. Hamburger’s. 1923. To tempt the summer appetite (Ad). 
Los Angeles Times. June 15. p. I8.
• Summary: This large ad is an abbreviated menu without 
prices. “Fish and meat sauces: “Crosse & Blackwell’s 
Harvey Sauce, mushroom and walnut catsup. A.I. and H.P. 
English Sauce. Crosse & Blackwell’s Bengal Club Chutney.
 “Shoyu Sauce, prepared at Choshi, Japan–delicious with 
chop suey, meat and fi sh or for soup fl avoring.”
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 Note: It is unclear which brand of “Shoyu Sauce” this is, 
made in Choshi, Japan. It could have been either Higeta or 
Yamasa.
 “Hamburger’s. Established 1881. Imported and domestic 
delicacies. Phone your order. Have it charged.” An large 
illustration shows a man and wife dining in luxury, with 
a servant carrying in a platter of food. Yet Hamburger’s is 
apparently not a restaurant. Address: Broadway, Eighth and 
Hill [Los Angeles]. Phone: Broadway 3940.

531. Johnson, Otis. 1923. Adhesive. U.S. Patent 1,460,757. 
July 3. 1 p. Reissued. Application fi led 14 Aug. 1922.
• Summary: This is one of the earliest U.S. patents for the 
development of an adhesive from soybeans. A soybean glue 
is made by defatting soybeans, grinding the resulting pressed 
cake, then treating it with an alkali-metal liquefying agent 
such hydrated lime or sodium fl uoride. Address: San Diego, 
California.

532. Brook, Harry Ellington. 1923. Care of the body. Los 
Angeles Times. July 8. p. XI30-35. Sunday magazine.
• Summary: The section titled “What workers eat” begins 
(p. 32): “Dr. Josiah Oldfi eld, an eminent English physician, 
has been investigating the diet of the world’s workers. He 
obtained the following information from foreign legations in 
London:”
 “From the Consulate General of Japan: Rice, barley, 
wheat, vegetables, miso soup (miso is prepared from the soya 
bean), sou [soy; soy sauce or shoyu] (Japanese sauce which 
is indispensable for cooking purposes), fi sh (fresh or salt, wet 
or dried), vegetables are chiefl y cooked with soy, salt, sugar, 
etc. Rice is taken in the place of bread. Flesh-meat does not 
form an important part of the Japanese dietary.”
 After discussing food consumption information from 
13 countries, Brook concludes: “These people are better 
nourished than the Americans, who subsist mainly on lean 
meat, bread made from refi ned white fl our and refi ned white 
sugar, with tea and coffee and little vegetables”

533. Johnson, Otis. 1923. Verfahren zur Herstellung eines 
Klebmittels [Process for manufacturing an adhesive]. 
German Patent 409,034. Aug. 14. 2 p. Issued 30 Jan. 1925. 
[Ger]
• Summary: The adhesive can be made from either soybeans 
or soybean oil cake (Sojabohnenölkuchen).
 Note: Soy is mentioned 10 times in this patent in the 
forms “Sojabohnen” (soybeans) and “Soyabohnenölkuchen” 
(soybean oil cake). Address: San Diego, California, USA.

534. Malloch, Walter Scott. 1923. The problem of breeding 
nematode-resistant plants. Phytopathology 13(10):436-50. 
Oct. See p. 443. [8 ref]
• Summary: “The serious nature of nematode infestation has 
been pointed out by numerous writers. Heterodera radicicola 

is the most destructive form known at the present time. The 
theme of the present paper is to present some data collected 
in an attempt to breed plants resistant to Heterodera 
radicicola.”
 Three varieties of soybeans (Mammoth Yellow, Ito San, 
and Virginia), grown on a fi eld in the Imperial Valley of 
Southern California, were found to be infected by the root-
knot nematode, Heterodera radicicola. Address: Univ. of 
California, Berkeley.

535. Carqué, Otto. 1923. Rational diet: An advanced treatise 
on the food question. Los Angeles, California: Times-Mirror 
Press. xvi + 540 p. Illust. 24 cm. [104* ref]
• Summary: The preface of this book begins: “The aim of 
this book is to disseminate a better knowledge of diet and 
its relation to health and disease, in plain non-technical 
language, understandable to all who seek more scientifi c 
information on this vitally important subject.” The author 
advocates a vegetarian diet, with dairy products and eggs 
consumed in small amounts–if at all; their pros and cons are 
discussed on pages 324-340.
 In the chapter on “Flesh Foods,” pages 353-54 state: 
“Writing to his friend Firmus, who had abandoned the 
Pythagorean doctrine in order to eat meat, the philosopher 
Porphyry, living in the third century, said: ‘I cannot believe 
that your change of diet is due to reasons of health, for you 
yourself have constantly affi rmed that a vegetable diet is 
much more suitable than any other, not only to give perfect 
health, but even a philosophic and balanced judgment, as a 
long experience had taught you.’
 “And Seneca, who, after studying the problem of 
nutrition for many years, had adopted vegetarianism, wrote: 
‘Struck by such arguments, I also have given up the use of 
fl esh of animals, and at the end of a year my new habits have 
become not only easy to me, but most agreeable; and it even 
seems to me that my intellectual aptitudes have become more 
and more developed.’
 “Isaac Newton adhered strictly to a vegetarian regimen 
while performing the prodigious intellectual work which 
made his name immortal. Among the modern philosophers 
and artists who have followed or advocated a rational 
vegetarian regimen may be mentioned: Shelley, Byron, 
Thoreau, Tolstoi [Tolstoy], Richard Wagner, Tagore, 
Maeterlinck, Alexander Pope, and George Bernard Shaw.”
 Chapter V, “Cereals, Legumes, and Miscellaneous 
Food Products,” contains a section titled “Beans,” which is 
largely devoted to soy beans (Dolichos soya) (p. 316-318). It 
discusses green vegetable soybeans (“Soy beans, when about 
three-fourths grown, make a most palatable and nutritious 
green vegetable, like the green pea or the lima bean.”), soy 
fl our, soy bean milk, bean cheese (tofu), and soy sauce.
 Note: This is the earliest document seen (Nov. 2010) 
in which Otto Carqué mentions or discusses soybeans or 
soyfoods.
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 Concerning the wastefulness of the animal as a converter 
of feed to food, page 361 contains a long quotation from an 
article in the prestigious journal Science titled “The cost of 
roast pig,” by Prof. Henry P. Armsby (1917).
 In extensive tables of food composition, the composition 
of soy beans is given on page 504. The author lived 1867-
1935. Address: Los Angeles, California.

536. Kikkoman. 1923-1954. [Monthly and annual soy sauce 
exports from Japan (1923-54)]. Noda: Kikkoman. Statistical 
tables. 22 p. [Jap; eng+]
• Summary: In 1923, some 11,720 koku of shoyu [soy 
sauce], worth 799,022 yen, were exported from Japan. (Note: 
1 koku = 180 liters or 47.6 gallons). Of this, 5,307 koku went 
to the USA and Hawaii (3,330 koku to the USA), 709 koku 
to Canada, 5,108 koku to Asia (incl. 2,311 koku to Canton 
and 1,447 koku to China), and 201 koku to Europe. In 1924 
total exports increased to 13,149 koku.
 A table shows Kikkoman’s exports of shoyu by country 
from 1938 to 1944. In 1938 Kikkoman exported 80 tonnes 
(metric tons) of shoyu to Peru and Argentina. In 1939, the 
peak year, 10,658 tonnes were exported; of this 4,444 tonnes 
(41.7% of the total) went to the USA and Hawaii, 2,680 
tonnes went to Manchuria, and 2,098 tonnes to China.
 Another table shows total Japanese exports of shoyu 
by country from 1938 to 1944. In 1939, the peak year, 
34,838 tonnes (metric tons) were exported; of this 4,351 
tonnes (12% of the total) went to the USA and Hawaii, 293 
tonnes went to Canada, 50 tonnes to South America (Peru 
and Argentina), 63 tonnes to Europe (Holland), and 30,081 
tonnes to Asia (incl. 9,550 tonnes to Karafuto, 5,803 tonnes 
to Taiwan, 4,620 tonnes to Manchuria, 4,295 tonnes to 
China, and 1,336 tonnes to the Philippines).
 Another table shows exports of shoyu from Japan after 
World War II (1949-1954) to various countries and regions 
by Kikkoman and by all Japanese shoyu makers. Roughly 
85% of Japan’s exports were by Kikkoman. The total 
increased from 6,066 koku in 1949 to 9,316 koku in 1954; 
of the 1954 fi gure, 7,009 koku went to the USA and 1,476 
koku to Asia. Another table shows exports of shoyu from 
Japan to major cities from 1949 to 1954 by Kikkoman and 
by all of Japan. In 1954, worldwide, the cities receiving the 
most shoyu were: San Francisco 2,033 koku, Honolulu 1,926 
koku, Los Angeles 1,504 koku, Okinawa 1,376 koku, Guam 
647 koku, Vancouver (BC, Canada) 414 koku, New York 381 
koku, Seattle (Washington state) 290 koku. Address: Noda, 
Japan.

537. Chamberlain, Ernest R. 1923-1972. Papers (Finding 
aid to archival collection). Los Angeles, California: Dep. of 
Special Collections, University of California at Los Angeles 
(UCLA). 6 boxes (3 linear feet). 91 cartons (91 linear feet). 2 
oversize boxes. *
• Summary: Collection 2019. Stored off-site. Advance notice 

required for access. “Collection consists of correspondence, 
manuscripts, clippings, notes, publications, and memorabilia 
relating to Oklahoma, and Los Angeles and California 
politics, as well as Chamberlain’s personal subject fi les 
relating to his work with Meals for Millions. Includes 
materials regarding LA social conditions, government 
organization, city planning, transportation, and material by 
and about Mayor Fletcher Bowron.
 “Bio/History: Chamberlain’s career as a political 
publicist began in high school, when he worked for William 
Howard Taft and Senator Charles Curtis; attended Washburn 
College, then went to Washington DC, where he worked 
for several government bureaus; AB and LL.B from George 
Washington Univ.; after World War I, he attended the Univ. 
of Paris, where he earned a Certifi cate d’Etudes Superieures; 
moved to Oklahoma, where he played the fl ute in movie 
theaters, wrote reviews, and taught dance; did publicity work 
for Governor J.C. Walton of OK; moved to Los Angeles 
where he worked for Clifford E. Clinton, helping him in 
his clean-up campaigns against L.A. vice and corruption; 
worked with him for Fletcher Bowron’s election after 
the recall of Mayor Frank Shaw in 1938, and worked for 
Bowron’s fi rst reelection in 1941; he also publicized many 
of Clinton’s other projects, including Meals for Millions, 
various issues in L.A. politics, and Clinton’s own campaign 
for mayor in the 1945 primary; also worked on publicity 
for Clinton’s Cafeterias; in 1942 he collected material for a 
projected Citizen’s yearbook about L.A.” Worked from 1946 
to 1964 as co-director of Meals for Millions Foundation in 
Los Angeles (established by Clifford Clinton). Address: Los 
Angeles, California.

538. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1924/01. Nichibei jûshoroku [The Japanese American 
directory. No 20]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Published Jan. 1 by 
Nichibei Shinbunsha. Address: San Francisco, California.

539. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Kushiro Miso, Koji Seizo-sho 
(Kushiro Miso & Koji Manufacturing Co.).
Manufacturer’s Address:  915 Meridian Ave., South 
Pasadena, California.  Phone: ELliot 1367.
Date of Introduction:  1924 January.
New Product–Documentation:  The Japanese American 
Directory. 1924. p. 369. Ad (½ page vertical). The top part 
is written in English: “Kushiro Miso Koji Mfg. Co., 915 
Meridian Ave., So. Pasadena, California. Tel. 351367.” But 
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most of the ad (about 85%) is in Japanese. At the top of the 
Japanese part, an illustration shows two containers of koji, 
side by side. On each is written, from right to left, in Chinese 
characters [kanji] and hiragana, tokusei hoshi kauji (today 
pronounced tokusei hoshi koji = special dried koji). The 
company makes both fresh and dried koji. They are trying 
to get a patent for their new koji making process. Also in 
1925, p. S-44 (¼-page ad, bottom left. New phone number: 
ELiot 1367. They are still trying to get a patent for their new 
koji making process). Directory entry p. S-155 under South 
Pasadena. Same address and phone.
 Also in 1926, p. S-73 (¼-page ad; They have been 
issued a patent on their new koji making process).
 Ad (¼ page) in The Japanese American Directory. 
1930. p. S-41. Phone: ELliot 1367. A maker and seller of 
high quality koji. Special patented koji. Sold in an 8-kin 
container of Takara [Treasure] Koji. An illustration shows 
one or two containers of this koji. On each is written (in 
horizontal characters, from right to left), hoshi koji = dried 
koji. Note: A kin is a Japanese unit of measuring capacity 
/ volume. 1 kin = 1.323 lb = 600 gm at this time. The 1st 
directory entry (p. S-53) contains the same name, address, 
and phone number. But the 2nd directory entry (p. S-171) 
contains the same address and phone number, but the 
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company name is given as Kushiro Miso, Koji Seizô-sho.

540. Product Name:  [Tofu Powder, and Processed Shrimp].
Foreign Name:  Tôfu-ko Oboro Ebi.
Manufacturer’s Name:  Tofu-ko Oboro Ebi Seizo Gaisha.
Manufacturer’s Address:  1909 Bush St., San Francisco, 
California.  Phone: Fillmore 2606.
Date of Introduction:  1924 January.
New Product–Documentation:  The Japanese American 
Directory. 1924. p. 59. The directory listing raises several 
questions: What is Tofu-ko / Tofu powder? What is Oboro 
Ebi? A food made from processed shrimp? In the world of 
soy, “oboro” means soymilk curds, which are pressed to 
make tofu. Is there any connection or relationship between 
Tofu-ko and Oboro Ebi, or are they two different, completely 
independent foods?
 Also in 1925, p. N-17. The phone number appears to 
have changed from Fillmore 2606 to Fillmore 2660. Also in 
1926, p. N-22. Phone is Fillmore 2660.

541. Product Name:  Koji, Miso.
Manufacturer’s Name:  Oofu Koji, Miso Seizo-sho 
(Oakland Koji, Miso Manufacturing Co.).
Manufacturer’s Address:  283 7th St., Oakland, California.  
Phone: Lakeside 4373.
Date of Introduction:  1924 January.

New Product–Documentation:  The Japanese American 
Directory. 1924. p. 99. Note: Oofu is the Japanese name for 
Oakland. Also in 1925, p. N-67. Also in 1926, p. N-67.

542. Product Name:  Miso, Vinegar, and Koji.
Manufacturer’s Name:  San Jose Miso, Su, Koji Seizo-jo 
(San Jose Miso, Vinegar, Koji Manufacturing Co.). Renamed 
Sa-shi (San Jose) Koji, Miso Seizo-sho in 1925.
Manufacturer’s Address:  North 7th and Jackson Streets, 
San Jose, California.
Date of Introduction:  1924 January.
New Product–Documentation:  The Japanese American 
Directory. 1924. p. 143. No phone number given. Also in 
1925, p. N-114. Renamed Sa-shi (San Jose) Koji, Miso 
Seizô-sho. Jackson & North 7th St. Phone: S.J. 1015. Also in 
1926, p. N-111.

543. Product Name:  [Sweet White Miso].
Foreign Name:  Shiro-miso.
Manufacturer’s Name:  Harada Shiro-miso Seizo-sho 
(Harada Sweet White Miso Manufacturing Co.). Renamed 
Harada Miso, Koji Seizo-sho in 1926.
Manufacturer’s Address:  825 F St., Fresno, California.  
Phone: 5606W.
Date of Introduction:  1924 January.
New Product–Documentation:  The Japanese American 
Directory. 1924. p. 277. Ad (1/10 page. The company also 
makes pickles and koji. The address has changed to 825 F. 
St. New phone number: 2858W). Also in 1925, p. N-261 
(directory and 1/8 page ad; still has two different names). 
Also in 1926, p. N-256 (directory; Harada Miso, Koji Seizô-
sho).
 The Japanese American Directory. 1930. p. 264. A 1/12 
page ad (p. 271) gives the company name and address (in 
characters): Harada Miso Koji Seizô-sho, 825 F St., Fresno, 
California. Phone: 2-1761. They also make and sell various 
Japanese-style pickles (tsukemono).

544. Product Name:  Tofu.
Manufacturer’s Name:  Takumi Tofu Sakana-ten (Takumi 
Tofu and Fish Shop).
Manufacturer’s Address:  P.O. Box 144, Alvarado, 
California.  Phone: 37.
Date of Introduction:  1924 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-94. Name is in Japanese only. Address 
and phone no. are in English. Phone: 37. Ad (1/10 page) p. 
N-95. Note: Alvarado is just south of Hayward and east of 
Union City in northern California.

545. Hamburger’s. 1924. The Lenten menu... (Ad). Los 
Angeles Times. March 6. p. 8.
• Summary: This ad features the “Delicatessen Department.” 
Under fi sh sauces: “Harvey’s Sauce, Japanese Shoyu Sauce, 
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Oyster Cocktail Sauce, Tartar Sauce, Escoffi er Sauce 
Diable,... Lee [sic, Lea] and Perrin’s Genuine Worcestershire 
Sauce.”
 An illustration shows two people dining at a table with 
candles.
 Note: Hamburger’s was renamed “The May Co.” (at the 
same location) by Sept. 1924. Address: Broadway at Eighth–
Groceries–Fourth Floor. Phone: Broadway 3940.

546. Hamburger’s. 1924. Display ad: This daily dozen will 
keep you slender! Los Angeles Times. April 2. p. 11.
• Summary: Hamburger’s is The May Co. successor.
 “With variations of national “health foods.’ Known 
from coast to coast–prescribed by famous physicians, used 
in preference to the old diet by many! Fine foods, perfectly 
prepared! The advice of an expert at your command.
 “Ovaltine–a tonic food beverage.
 “Soy bean biscuits.
 “Brusson Jeune gluten bread–small loaves.
 “Vegex vitamin almonds...”
 A line drawing shows a stick fi gure doing deep knee 
bends.

547. Regan, W.M. 1924. Expensive feeding with expensive 
hay. Los Angeles Times. May 18. p. H12.
• Summary: “The value of a feed is determined by the 
amount of the food essentials, digestible carbohydrates and 
protein, that it contains.” For a dairy cow, the optimum feed 
has nutrients in the proportion of one pound of protein to fi ve 
pounds of carbohydrates. “When it becomes necessary to 
purchase alfalfa hay for more than $20 per ton, cottonseed, 
linseed or soybean meals at $60 per ton furnish a cheaper 
source of protein.” Address: Div. of Animal Husbandry, 
Univ. of California, Davis.

548. Los Angeles Times. 1924. China has most things 
Chinese but chop suey isn’t to be found there. May 25. p. I2.
• Summary: Although most Americans believe that chop 
suey is a Chinese dish, it cannot be found there–excepts 
perhaps in the American quarter of Shanghai.
 The invention of chop suey is attributed to the genial Li 
Hung Chang, who, during a visit to the USA, was at a loss 
when asked to entertain some American guests who wanted 
to enjoy a Chinese banquet.
 “His cook, collecting such ingredients as were available, 
concocted a dish to which he gave an exotic tang by adding 
a piquant sauce made from the soya bean.” When asked 
what the dish was called in China, “his merry eye happened 
to light upon the chop sticks and the bottle of soya sauce, 
and he answered ‘chop soya,’” which has been corrupted 
into chop suey. He communicated his discovery to his 
compatriots in San Francisco, where America’s chop suey is 
thought to have started.
 So what do Chinese eat? They “eat enormously and yet 

so economically that what is wasted in the United States 
would feed 60,000,000 Chinese in comparatively luxury.” 
“The cost of feeding one adult in China averages two 
cents a day. A coolie never drinks milk or eats butter. He 
seldom tastes sugar or meat.” His typical diet is described. 
A Chinese laborer, eating a simple diet derived from plants, 
accomplishes a prodigious amount of work.
 “’Two cubic inches of bean curd, four walnuts, fi ve 
peanuts, fi fteen roasted beans, and twenty melon seeds 
make a meal, says Prof. Edward Alsworth Ross...” [Source: 
Thomas Steep in the New York Tribune].
 Note: The rest of this article is highly condescending 
and racist.

549. Johnson, Otis. 1924. Improvements in or relating to 
processes for treating soya beans. British Patent 241,249. 
Application date: 10 June 1924. 3 p. Complete accepted: 12 
Oct. 1925.
• Summary: Albumens are extracted from soya beans, or 
the cake or meal therefrom, by treatment after grinding 
with an aqueous alkaline solution, separating the solid 
matter and the free oil and extracting the albumen from the 
remaining juice. In an example, the beans are soaked in 
warm water, ground, soaked with warm alkali such as borax, 
caustic soda and sodium bicarbonate solution, the juice 
extracted by centrifuging, and the juice then subjected to two 
centrifuging operations to remove the solid matter and the 
free oil; whereupon the remaining juice is curdled, such as 
by addition of sulphuric, hydrochloric, or acetic acid or alum, 
the curd being separated, washed, and bleached by repeated 
solution in alkali and precipitation, and fi nally dried by 
centrifuging and treatment in a vacuum drier provided with 
an agitator. The product may be utilized in the manufacture 
of paint, calcimine, paper and cloth sizings, barrel linings, 
adhesives and for artifi cial ivory, horn, bone or the like
 Note: This adhesive seems to be similar to an isolated 
soy protein. Address: 60 California St., San Francisco, 
California.

550. May Co. (The). 1924. Battle Creek health foods! Have 
you tried them? (Ad). Los Angeles Times. Aug. 3. p. I25. 
Sunday magazine.
• Summary: “Others have had astounding results... If 
necessary you can make three delicious meals a day from 
these famous foods.” The May Co. is “headquarters for 
Battle Creek health foods;... we have a dietician to advise 
you.”
 “Paralax–lubricates the intestinal walls. Acidone–
supplies gastric acid when defi cient. Acidophilus–combats 
autointoxication. Protose, Nuttolene and Nuttose–meat 
substitutes. Almond butter–for soups, sandwiches, etc. Soy 
biscuit–for diabetics.”
 On the 4th fl oor. “The May Co. Formerly Hamburger’s.” 
Address: Broadway at Eighth, Los Angeles, California. 
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Phone: BRoadway 3940.

551. Matsuoka, Chokichi. 1924. Japanese soy and method 
of making the same. U.S. Patent 1,514,554. Nov. 4. 3 p. 
Application fi led 3 Dec. 1923.
• Summary: Crushed soy bean is extracted with boiling 
water, and the extract is treated with salt and Aspergillus and 
fermented at 30º-50ºC for 3 weeks. The product is fi ltered 
and sterilized by heating at 100ºC. Address: Los Angeles, 
California.

552. Alsberg, Carl L. 1924. The effect of scientifi c food 
consumption in increasing wealth. Annals of the American 
Academy of Political and Social Sciences 115:57-64. *
• Summary: “A national dietary which consisted entirely of 
primary foodstuffs, that is to say a wholly vegetable diet, 
would be one that could be produced with a minimum of 
labor and a minimum of land.” Address: Director, Food 
Research Inst., Stanford Univ., California.

553. Ehret, Arnold. 1924. A scientifi c method of eating your 
way to health: Ehret’s mucusless-diet healing system. Los 
Angeles, California: Ehret Literature Publishing Co. 124 p. 
Index. 21 cm.
• Summary: This therapeutic system, based on fasting and 
a vegetarian diet, is designed to prevent mucus formation. 
The author lived 1866-1922. A 3rd edition (134 p., 21 
cm) and an 8th edition (196 p.) are also listed as being 
published in 1924 by this author and publisher (134 p., 21 
cm.). The frontispiece is a portrait photo of Ehret. Partial 
contents: Arnold Ehret: An appreciation and endorsement, 
by graduates of Class 1921-22. Ehretism, a poem by Arnold 
Ehret. Introduction, by Fred S. Hirsch. (Prof. Arnold Ehret... 
was born 26 July 1866. On October 9th, 1922, while still in 
the very prime of life, while still enjoying a superior state 
of health known to but few men of present day civilization, 
he met with an unfortunate accident, suffering a basal 
fracture of the skull which caused almost instant death.” His 
father was a veterinarian.) General introductory principles: 
Constipation. Late, acute and chronic disease no longer a 
mystery. The diagnosis: Naturopathy, uric acid. Ragnar Berg’ 
tables (show how much acid a food produces; fl esh, fi sh, fats, 
and cereal grains are all minus = bad; fruits and vegetables 
are plus. Soy beans (p. 68) are +26.58). Fasting: Important 
rules to be studied carefully and memorized.
 Ehret, who is a vegetarian, believes fruits, raw foods, 
and a mono-diet are the most cleansing and best for 
elimination of poisons / toxins. But he differs from “raw 
food fanatics” in his belief that food value is not important 
in a diet of healing (p. 76). He uses peanut butter in a salad 
dressing (p. 77). He has made four “public scientifi c fasts” 
during which he was observed, of duration 21, 24, 32, and 49 
days (p. 83). He has developed Innerclean, a harmless herbal 
laxative.

 “The most exact, unerring diagnosis we have is a short 
fast.” “Lean people can fast easier than fat ones.”
 Talk with Gordon Kennedy, an organic farmer from 
Ojai, California. 1992. Jan. 26. Arnold Ehret was a German 
who came to America in about 1917-18 to visit the Panama 
Exposition. He ended up living in Southern California, 
which he loved for its Mediterranean climate and fruits. 
When he died he had many followers, some of whom felt 
he was almost a saint. Fred Hirsch taught him English and 
translated his books into English. Ehret may have been part 
of the larger Wandervogel movement, nature lovers and 
vegetarians with long hair and a love of life close to nature, 
who migrated from Germany to southern California in the 
late 1800s and early 1900s. Akin to them during the 1920s 
and 1930s were Benedict Lust, Bill Pester (a hermit who 
had a Christlike appearance and lived in the wilds around 
Palm Springs and Indio), and Eden Jacobson, Al Jacobson’s 
brother. Address: Los Angeles, California.

554. Photographs related to Sophie Cubbison and the 
Cubbison Cracker Co. of Los Angeles. 1924. Undated.
• Summary: The following undated black-and-white photos 
(each 8 by 10 inches) were donated to Soyfoods Center by 
Leo Pearlstein of Lee and Associates in Los Angeles, a long-
time friend of Sophie Cubbison: (1) Four black delivery 
vehicles (1 private car, and 3 trucks with solid rubber 
wheels) and 4 drivers parked in front of “Cubbison’s Health 
Food Store” (large sign on white store. Barely legible under 
the sign is: “Owner: 3419 Pasadena Ave.”). Analysis of 
the 4 license plates by a expert (Jeff Minard of Huntington 
Beach, California) shows that this photo was taken in 1924. 
On the side of each truck is printed “Cubbison’s Whole 
Wheat Products.” In smaller letters: “Flaxseed crackers. 
Whole wheat bread. Soda (?) crackers. 3417 Pasadena Ave., 
L.A. Phone Lincoln 2969” (glossy). Note: Leo Pearlstein 
(2004/02) recalls visiting Sophie at this address (3419); the 
bakery was located next door (3417).
 (2) A white delivery truck backed up to a loading dock, 
where 3 men are loading cases of Mrs. Cubbison’s Melba 
Toast through the rear doors. The California license plate is 
dated 1935. On the side of the truck is printed “Cubbison’s–
Bakers of Melba Toast and Melbetts.”
 (3) Nine dark delivery trucks and drivers lined up in 
front of a brick-walled bakery. The trucks appear to be 
models from the mid-1930s. On the side of each truck is 
printed “Cubbison’s–Bakers of Melba Toast and Melbetts.”
 (4) Nine delivery trucks and drivers lined up in front 
of dry, grassy rolling hills. On the side of each is written 
“Cubbison’s.” In smaller letters: “Bakers of Melba toast, 
Cookies, Crackers.”
 (4) Mrs. Sophie C. Cubbison in the early 1950s standing 
behind a table with a turkey, packages of her Stuffi n’ and 
Dressing, and a large glass bowl in which she is mixing her 
ingredients.
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 (5) Packages of Cubbison’s Melba Wheat Soya Toast, 
Hollywood Cup (“in place of coffee”), and Wheat Soya Pie 
Crust Mix (glossy; photo published in Soybean Digest, July 
1951).
 (6) Portrait photo of Mrs. Sophie C. Cubbison dressed 
in a dark business suit with white pin stripes (published in 
Soybean Digest, July 1951).

555. Hawaii Shimpo-sha (The Hawaii Shimpo). comp. 1924. 
Hawai Nihonjin nenkan [Hawaiian-Japanese annual. No. 
19]. Honolulu, Hawaii: Hawaii Shimpô-sha (The Hawaii 
Shimpo). [Jap]*
• Summary: Name of company with diacritics is: Hawaii 
Shimpô-sha. Address: Los Angeles.

556. Richter, Vera M. 1924?. Mrs. Richter’s cook-less 
book: With scientifi c food chart. Second ed. Los Angeles, 
California: Los Angeles Service and Supply Co. and 
Eutropheon (Published by the author). 53 p. Undated. No 
index. 19 cm.
• Summary: A book of raw food vegetarian recipes. 
Contents: Preface. Vegetable salads. Fruit salads. Dressings. 
Soups for the toothless. Beverages. Sun-dried breads. Cakes. 
Pies. Confections. Curative values of natural unfi red foods 
(Food chart).
 The chapter on “Confections” (p. 42-44) contains a 
number of natural-food confections in which the ingredients 
are rolled out, cut into squares, and served. these include: 
Carob confection (with pignolias and honey). Cocoanut-
honey caramel. Cocoanut-raisin caramel. Peanut butter 
confection (with dates). Figola. Fig-almond confection, etc.
 At the back of this book are many ads on unnumbered 
pages. One of these is titled “For a taste of sunshine try 
Dr. Richter’s Natur-Bits: Unfi red confections made of high 
grade fruits, nuts, honey–Delicious and nourishing. Twelve 
kinds; $0.70 a pound.” The fi rst three are: Cocoanut-Honey 
Squares. Cocoanut-Raisin Squares. Walnut and Fig Squares. 
(The Eutropheon, 927½ W. Sixth St., Los Angeles). Note: 
These natural confections sound like the forerunners of 
today’s nutrition bars.
 The previous ad, titled “The natural food diet courses,” 
shows that John T. Richter, N.D., Al.D., gives a series of 7 
free lectures at 927½ West Sixth St, Wednesday afternoons 
at 2:30 and Thursday evenings at 7:30. The public is invited 
and questions are answered. The 7th lecture includes an 
examination and certifi cate of endorsement.
 The next ad, titled “What is health,” is by The Grist 
Mill, at Sanitary Market, 251 South Spring St., Los Angeles. 
Tel. MAin 4874. “Health follows the keeping of natural 
laws.” A few of the company’s many products are listed, 
including whole wheat fl our, and soy bean fl our.
 Two pages later is a price list of 25 products made and 
sold by the package goods department of the Los Angeles 
Service and Supply Co. and Eutropheon. These include 

breads, nut butters, and 12 kinds of confections. Address: 
927½ West Sixth St., Los Angeles, California. Phone: 
BRoadway 0643.

557. Product Name:  Tofu.
Manufacturer’s Name:  Iwamoto Tofu Unso-ten (Tofu & 
Transportation Co.). Renamed Iwamoto Unso Tofu by 1930. 
Renamed Iwamoto Tofu-ten by 1941.
Manufacturer’s Address:  7 Lake St., Salinas, California.  
Phone: 411.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925, p. N-133. Name is in Japanese only. In 
English: 7 Lake St., Salinas. Phone: 411.
 The Japanese American Directory. 1930, p. 140. 
Iwamoto Unso Tofu, 7 Lake St., Salinas. Phone: 411. The 
Japanese American Directory. 1941. p. 148. Iwamoto Tofu-
ten, 7 Lake St., Salinas, California. Phone: 3610. Also in 
1934. In Japanese: Iwamoto Tofu-ya. In English: 7 Lake St. 
Phone: 411.

558. Product Name:  Tofu.
Manufacturer’s Name:  Hatanaka Tofu-ya. Renamed 
Hatanaka Fusako Tofu-ten by 1941.
Manufacturer’s Address:  P.O. Box 431, Walnut Grove, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-214. Also in 1934, p. 209.
 The Japanese American Directory. 1941. p. 230. 
Hatanaka Fusako Tofu-ten (in characters), F. Hatakana (in 
English). No phone.

559. Product Name:  Tofu.
Manufacturer’s Name:  Lafayette Tofu-ya.
Manufacturer’s Address:  119 E. Lafayette St., Stockton, 
California.  Phone: 4408-W.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-229. Also 1930. p. 233. Phone has 
changed: 8319. Also in 1934, p. 219. In Japanese: Lafayette 
Tofu-ten (Jûjirô Yamaguchi).
 The Japanese American Directory. 1941. p. 233. 
Raheddo Tofu-ten (in characters), Lafayette Tofu, 119 E. 
Lafayette St. (in English), Stockton, California. Phone: 
2-4176. Note: See the 1922 listing for Eto Tofu-ten at this 
address. They could well be the same company.

560. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Kamiya Shoten (Kamiya Co.).
Manufacturer’s Address:  468 Broadway, El Centro, 
California.  Phone: 282.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (¼ page) in The 
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Japanese American Directory. 1925. p. S-223. Across top 
of ad in English: Kamiya Co. In Japanese: Kamiya Shoten, 
468 Broadway, El Centro, California. Owner: Mr. Matsutarô 
Kamiya. Phone: 282. Sells Japanese and Western foods, 
other goods, and fresh fi sh. Makes and sells agé and various 
kinds of tofu.
 Note: El Centro is about 90 miles east of San Diego, and 
10 miles south of Brawley, California.
 Ad (¼ page) in The Japanese American Directory. 1930. 
p. S-249. Same as 1925 ad. Also in 1934, p. 454. Ad (¼ 
page). Quite similar to 1925 ad. The company sells tofu and 
aburage, but it is not clear that they make these foods.
 The Japanese American Directory. 1941. p. 530. A 1/6 
page ad (in both Japanese and English) at the bottom of p. 
531 is titled “Kamiya Co.” It states that this Japanese and 
Western grocery store, owned by Mr. Masutaro Kamiya, sells 
fresh fi sh, aburage, and various types of tofu.

561. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1925/01. Nichibei jûshoroku [The Japanese American 
directory. No 21]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Published Jan. 1 by Nichibei Shinbunsha. 
Address: 650 Ellis St., San Francisco, California. Phone: 
Prospect 238 or 239.

562. Product Name:  Tofu.
Manufacturer’s Name:  Hirabayashi Sengyo Tofu-
ten (Hirabayashi Fresh Fish & Tofu Shop). Renamed 
Hirabayashi Sakana (Fish), Tofu-ya by 1930.
Manufacturer’s Address:  123 Lake St., Salinas, California.  
Phone: 6.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925, p. N-133. Name is in Japanese only. In 
English: 123 Lake St., Salinas California. Phone: 6.
 The Japanese American Directory. 1930, p. 140. A 1/8 
page ad (p. 141) gives the company name as Hirabayashi 
Sengyo-ten (Fresh Fish Shop) at the same address and phone 
number. Mr. Santaro Hirabayashi sells fi sh, makes and sells 
tofu, and also sells sweet chestnuts (amaguri).

563. Koona Sakana-ten [Corner Fish Shop]. 1925. Corner 
Fish Market (Ad). In: The Japanese American News. 1925. 
The Japanese American Directory (Nichibei Jûshoroku). No. 
21. p. N-199. [Jap]
• Summary: Ad (1/8 page). Japanese American Directory. 
1925, p. N-199. 201 C St. (P.O. Box 126), Marysville, 
California. Phone: 692-W. Fresh fi sh. Japanese and Western 
foods, tofu and vegetables. Owner: Mr. Tadayuki Yokoyobi? 
Yokohi? Quick delivery. Directory entry p. N-199. Corner 
2nd and C St. (P.O. Box 126), Marysville, California. Phone: 
692-W. Note: The tofu sold here now is probably made in 

Marysville by Hamazaka Ryokan & Tofu.
 Ad (1/8 page). Japanese American Directory. 1930, 
p. 206. Koona Sakana Shijo. 217 2nd St. (P.O. Box 1095), 
Marysville. Phone: 392. Selling fresh fi sh, meat, Japanese 
and American groceries, tofu, and other goods. Also fi nding 
jobs for free. Owner: Yokotobi. Note: The tofu sold here 
now is probably still made in Marysville by Iwanaga Ryokan 
& Tofu. Address: 217 2nd St. (P.O. Box 1095), Marysville, 
California. Phone: 342.

564. Product Name:  Tofu.
Manufacturer’s Name:  Shirashi Tofu-ya.
Manufacturer’s Address:  P.O. Box 41, Courtland, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-210. Also in 1930. p. 216. But address 
is now P.O. Box 336, Courtland. Note: Courtland is about 15 
miles south of Sacramento and 10 miles west of Elk Grove. 
Also in 1934, p. 206.

565. Product Name:  Tofu.
Manufacturer’s Name:  Nishimura Tofu-ya.
Manufacturer’s Address:  P.O. Box 78, Courtland, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-210. Also in 1930. p. 216. But the 
address has changed: P.O. Box 378, Courtland. Also in 1934, 
p. 206.

566. Product Name:  Tofu, Aburaage.
Manufacturer’s Name:  TF Shokai.
Manufacturer’s Address:  P.O. Box 43, Del Rey, California.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in The 
Japanese American Directory. 1925. p. N-286. TF Shôkai, 
P.O. Box 43, Del Rey, California. No phone. They sell 
Japanese- and Western-style foods, other goods, and fresh 
fi sh. They make and sell tofu and aburaage.
 Ad (1/8 page) in The Japanese American Directory. 
1930. p. 279. They sell Japanese- and Western-style foods 
and groceries, fresh fi sh, and meat. They make and sell 
tofu and aburaage. Owner: Tsuneyoshi Fujimoto (found in 
residence directory). The phone number is now DEl Rey 1.

567. Product Name:  Tofu.
Manufacturer’s Name:  Ishizaka Tofu-ya.
Manufacturer’s Address:  212 N. Green St., Hanford, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-308. Name is in Japanese: Ishizaka 
Tofu-ya, 212 N. Green St., Hanford, California. No phone.
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 The Japanese American Directory. 1930. p. 290. Name 
has changed to Ishizaka Tofu-ten. Also in 1934, p. 263.

568. Product Name:  Tofu.
Manufacturer’s Name:  Okino (Umekichi) Sengyo, Tofu-ya 
[Fresh Fish & Tofu Shop].
Manufacturer’s Address:  P.O. Box 195, Visalia, California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-304. Name is in Japanese only: Okino 
(Umekichi) Sengyo Tofu-ya. Owner’s name: Umekichi 
Okino. English: P.O. Box 195, Visalia, California. No phone. 
They make and sell tofu, and sell fresh fi sh.
 The Japanese American Directory. 1930. p. 294. Name 
is in Japanese only: Okino Sengyo Tofu-ten [Fresh Fish 
and Tofu Shop]. In English: 204 N. East St. (P.O. Box 694), 
Visalia, California. Also in 1934, p. 259. In Japanese: Okino 
Sakana-ten, Tofu-ten [Fish and Tofu Shop]. In English: 204 
N. East St. No phone number.

569. Product Name:  Tofu.
Manufacturer’s Name:  Owashi Tofu-ya. Also called: 
Umitsuki-do? (Umezukido?, Kaigetsu-do?).
Manufacturer’s Address:  721 Tuna St., Terminal Island, 
California.  Phone: 1368.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. S-136. First directory entry and ad (1/10 
page.) Both state: Umitsuki-dô? (Kaigetsu-dô?), 721 Tuna 
St., Terminal Island, Calif. Phone: 1368. The ad states: 
Making and selling tofu and aburage. Owner: Mr. Tokumatsu 
Owashi. Makes and sells Japanese-style confections for 
weddings and funerals. Second directory entry gives 
company name as Owashi Tofu-ya; same address and phone.
 Note: Terminal Island is in southern California, about 10 
miles south of Los Angeles, near Long Beach Harbor.
 The Japanese American Directory. 1930. p. S-142. 
Umezuki Tofu-ya. 249 Cannery St., Terminal Island, 
California. Phone: 3871. Note: The company name is written 
in Japanese characters only.

570. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Ida Tofu Seizo-sho.
Manufacturer’s Address:  P.O. Box 297, Garden Grove, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. S-188. A 1/10 page ad at the bottom of 
this page states: Ida Tofu Seizô-sho, P.O. Box 297, Garden 
Grove, California. Owner: Mr. Kikumatsu Ida. No phone. 
Tofu, agé, and various vegetables.
 The Japanese American Directory. 1930. p. S-187. Ad 
(1/10 page) at bottom of this page; same company name 
and address. Located next to the Japanese language school. 

Tofu, agé and all vegetables. Policy holder of the insurance 
company, Mr. Tadashi (?) Ida, will visit you anywhere as 
soon as your request. Also in 1934, p. 395. Still no phone.

571. Product Name:  Tofu.
Manufacturer’s Name:  Hayashi Tofu-ten.
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: West 2157.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-17. Note 1. Takasugi Tofu-ya made 
tofu at this address and phone number in 1924. Note 2. Tofu-
making companies in San Francisco whose names started 
with “Hayashi” (a very common Japanese name), began 
operation in 1906 (no address given), 1911 (1621 Buchanan 
St.), and 1920 (1509½ Geary St.). It is not clear what 
relationships (if any) existed between these companies.
 Also in 1926, p. N-22.

572. Product Name:  Miso.
Manufacturer’s Name:  Ooshima-ya Koji, Miso Seizo-sho 
[Ooshima Koji & Miso Manufacturing Co.].
Manufacturer’s Address:  1627 3rd St., Sacramento, 
California.  Phone: Main 5155-J.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-157, N-164. 1627 3rd St., Sacramento, 
California. Phone: Main 5155-J. Ad (1/8 page) in 1925, p. 
N-165. All in Japanese. Ooshima-ya Shoten. Maker of koji 
and shiro miso (sweet white miso). Science applied and 
quality guaranteed. Ad (1/8 page) in 1926, p. N-151. Also 
in 1926 directory, p. N-155. But phone number is now Main 
3274-W.

573. Product Name:  Tofu.
Manufacturer’s Name:  Kawano Tofu-ya (Kawano Tofu 
Shop).
Manufacturer’s Address:  165 South Monterey St., Gilroy, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-123. Name is in Japanese only. 
Address and phone no. are in English. No phone no. given.

574. Product Name:  Soybeans.
Manufacturer’s Name:  Daizu Seisan-gaisha (Soybean 
Production Co.).
Manufacturer’s Address:  Wilson St., Petaluma, California.  
Phone: 928.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925, p. N-142. Name is in Japanese only. In 
English: Wilson St., Petaluma, California. Phone: 928.
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575. Product Name:  Tofu.
Manufacturer’s Name:  Vacaville Sakana, Yasai, Tofu-ten 
(Fish, Vegetables & Tofu Shop).
Manufacturer’s Address:  P.O. Box 511, Vacaville, 
California.  Phone: 236.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925, p. N-146. Name is in Japanese only. After 
the company name, in Japanese, is given the names of 
the two proprietors: Kôshichi Nakagaki and Yoshinosuke 
Nakagaki. In English: P.O. Box 511. Phone: 236.

576. Product Name:  Tofu.
Manufacturer’s Name:  Hayashi Sakana-ten (Fish Shop).
Manufacturer’s Address:  P.O. Box 3, Florin, California.  
Phone: Capital 20F12.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 125. Ad (1/6 page), p. N-185. All in Japanese. 
Hayashi Sakana-ten. Fresh fi sh, Making tofu. Various 
vegetables, ice cream, sweets, cigarettes. P.O. Box 3, Florin, 
California. Phone: Capital 20F12. Mr. Yasutaro Hayashi.

577. Product Name:  Tofu.
Manufacturer’s Name:  Hashizume Shoten.
Manufacturer’s Address:  P.O. Box 455, Loomis, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in Japanese 
American Directory. 1925. p. N-191. All in Japanese. Fresh 
fi sh, making tofu. P.O. Box 455, Loomis, California. Owner: 
Mr. Tsunetaka Hashimoto. Note: By 1930 this shop was 
owned by Mr. Fukumatsu Kashiwagi.

578. Product Name:  Tofu.
Manufacturer’s Name:  Nakanishi Ryokan (Japanese-style 
Inn).
Manufacturer’s Address:  P.O. Box 536, Penryn, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in Japanese-
American Directory. 1925, p. N-193. All in Japanese. 
Nakanishi Ryokan. Fresh fi sh and tofu. P.O. Box 536, 
Penryn, California. Owner: Mr. Tsunegorô Nakanishi. Note: 
The tofu is probably made fresh by a tofu maker in the same 
town. Penryn is in Placer County, northeast of Sacramento, 
near Auburn.

579. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Sasaki Sakana-ten (Fish Shop).
Manufacturer’s Address:  P.O. Box 93, Penryn, California.  
Phone: 7W.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in Japanese 

American Directory. 1925, p. N-193. All in Japanese. Sasaki 
Sakana-ten (Uo). Fresh fi sh, tofu, agé, produce, carpentry. 
P.O. Box 93, Penryn, California. Phone: 7W. Owner: Mr. 
Sasaki Sukeichi? Yukikazu? Yoshikazu? Akikazu? etc. Note: 
The tofu made fresh in this shop is probably served (and 
maybe sold) in the Japanese-style inn in the same town. 
Penryn is in Placer County, northeast of Sacramento, near 
Auburn.

580. Product Name:  Tofu.
Manufacturer’s Name:  Okazaki Sengyo-ten (Fresh Fish 
Shop).
Manufacturer’s Address:  P.O. Box 107, Auburn, 
California.  Phone: 203J.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in Japanese 
American Directory. 1925, p. N-197. All in Japanese. 
Okazaki Sengyo-ten. Fresh fi sh, tofu, Japanese-style inn 
(ryokan). P.O. Box 107, Auburn, California. Phone: 203J.

581. Product Name:  Tofu.
Manufacturer’s Name:  Hamazaka Ryokan oyobi Tofu-ya 
[Japanese-style Inn and Tofu Shop].
Manufacturer’s Address:  218 1st St., Marysville, 
California.  Phone: 228-W.
Date of Introduction:  1925 January.
New Product–Documentation:  Japanese American 
Directory. 1925, p. N-199. Name in Japanese. Hamazaka 
Ryokan oyobi Tofu-ya. In English: 218 1st St. Phone: 228-W. 
Ad (¼ page). p. 204. Tofu making and selling. Owner: Mr. 
Tsuneyoshi Hamazaka.
 Ad (1/8 page) in Japanese American Directory. 1930. 
p. 210. Phone: 1341. Making and selling tofu. Owner: Mr. 
Torao Iwanaga.

582. Product Name:  Tofu.
Manufacturer’s Name:  Furushizu? Furunori? Furumori? 
Furuyasu? etc. Tofu-ya.
Manufacturer’s Address:  P.O. Box 423, Walnut Grove, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  Japanese American 
Directory. 1925. p. N-214. Ad (1/8 page). p. N-214. 
Tofu making and pool hall (kyôjô). Owner’s fi rst name: 
Yoshimatsu. Pronunciation of surname is unclear.

583. Product Name:  Tofu.
Manufacturer’s Name:  Murakami Sakana-ten (Fish Shop).
Manufacturer’s Address:  32 Center St., Turlock, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in Japanese 
American Directory. 1925. p. N-252. Fresh fi sh and various 
kinds of tofu. Owner: Murakami Tomiichirô? Noriichirô? 
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Tomoichirô? etc. Also will help you to fi nd a job / work. 
Note: Turlock is located in California’s Central Valley, south 
of Modesto and north of Merced.

584. Product Name:  Tofu.
Manufacturer’s Name:  Selma Tofu-ya.
Manufacturer’s Address:  1507 W. Front St., Selma, 
California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-290. Name is in Japanese only. 
Address and phone number are in English.

585. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Yasuhara Shoyu Seizo-sho 
(Yasuhara Soy Sauce Mfg. Co.).
Manufacturer’s Address:  219-221 Jackson St., Los 
Angeles, California.  Phone: TUcker 1458.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/8 page) in The 
Japanese American Directory. 1925. p. S-49. All in Japanese. 
Yasuhara Shoyu Seizôsho, 219-21 Jackson St., Los Angeles, 
California. Phone: TUcker 1458. Owner: Kei Yasuhara. In 
addition to soy sauce (shoyu), also makes miso and koji.
 Same ad in 1930. p. S-40. The directory entry (p. S-53) 
contains the same name, address, and phone number. Also 
in 1932, p. 346 (directory) and p. 347 (1/8-page ad). Also in 
1936, p. 374 (directory).
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” In characters: 
Yasuhara Shoyu Seizô-sho. In English: Yasuhara Shoyu 
Mfg. Co., 219 Jackson St., Los Angeles. Note: They were 
not listed in this directory in 1937, 1938, or 1939. They 
apparently no longer make miso or koji. Also in 1941, p. 
328.

586. Product Name:  Yamaizumi Shoyu.
Manufacturer’s Name:  Yamaizumi Miso Shoyu Seizo-sho.
Manufacturer’s Address:  1436 Cahuenga Ave., 
Hollywood, Los Angeles, California.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925, p. S-44 (directory, New phone number: 
HEmpstead 3666) and p. S-110 (directory, Yamaizumi Miso 
Shoyu Seizô-sho, 1436 Cahuenga Ave., Hollywood. Phone: 
HEmpstead 3666). Ad (¼ page), p. S-234. Yamaizumi Miso 
Shoyu Seizô-sho. Note: This is the fi rst entry that mentions 
“shoyu.” Also in 1926, p. S-35 (directory) and p. S-75 (¼-
page ad).
 Ad (¼ page) in The Japanese American Directory. 1930. 
p. S-41. Yamaizumi Miso, Shoyu Seizô-sho is located at 
1506 Fishburn St., City Terrace, Los Angeles, California. 
A large illustration shows the company logo. The source of 
the Yamaizumi brand (Seizô hanbai moto). There follows a 

poetic message in Japanese: Like a mountain spring, daily 
spring out our highly acclaimed sweet white miso (shiro 
miso), shoyu, chop suey sauce, koji, Kanro (sweet) Koji, and 
Japanese-style Kyushu pickles (Kyushu-zuke). The directory 
entry (p. S-53) contains the same name, address, and 
phone number. Note: City Terrace is about 3 miles east of 
downtown Los Angeles, near today’s USC Medical Center.
 Also in 1932, p. 346 (directory; name is given as 
Yamaizumi Miso Seizô-sho. New phone number: ANgelus 
6336). Note: The word “Shoyu” is no longer in the company 
name; they apparently no longer make shoyu. However, 
the use of a shorter company name in the directory than in 
the ad may refl ect space limitations in the free directory. 
Also in 1934, p. 297. Ad (1/8 page). Yamaizumi Miso 
Shoyu Seizô-sho. Note: “Shoyu” is back in the company 
name. 1532 Fishburn St., City Terrace, Los Angeles. Phone: 
ANgelus 6336. Also in 1936, p. 374 (directory; Yamaizumi 
Miso Seizô-sho) and p. 375 (¼-page ad; company name: 
Yamaizumi Miso, Koji Seizô-sho). Also in 1937, p. 320. 
Also in 1938, p. 348. Also in 1939, p. 339.
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” Yamaizumi Miso 
Seizô-sho (Yamaizumi Miso Koji Mfg. Co.), 1532 Fishburn 
Ter., Los Angeles, California. Phone: ANgelus 6336. The 
address has changed, but not the phone number. Also in 
1941, p. 328.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 
234. (Based on an interview with Noritoshi Kanai, president 
of Miyako Oriental Foods). The company started in 1948 
under the direction of Mr. Nagai, a craftsman from Fukuoka, 
Japan. During the 1960s their business declined, and in 1972 
they started repacking Marufuku-brand miso imported from 
the American-Hawaiian Soy Company in Honolulu, and 
selling it in America under the Yamaizumi brand. In 1975 
Miyako Oriental Foods bought the rights to the Yamaizumi 
brand from Mrs. Nagai and the Yamaizumi company ceased 
operations.
 Note: This is the earliest record seen (April 2009) 
related to Miyako Oriental Foods.

587. Product Name:  Tofu.
Manufacturer’s Name:  Furuya Ryokan [Japanese-style 
Inn].
Manufacturer’s Address:  P.O. Box 91, Guadalupe, 
California.  Phone: 12M.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/10 page) in 
The Japanese American Directory. 1925. p. S-172. All 
in Japanese. Furuya Ryokan, P.O. Box 91, Guadalupe, 
California. Owner: Mr. Shinjirô Furuya, Phone: 12M. 
Making and selling tofu.
 Note 1. By 1930 this inn had changed its name (Endo 
Ryokan) and owner (Mr. Kinosuke Endo). But it was still at 
the same address and still make tofu.
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 Note 2. Guadalupe is near Santa Maria in Santa Barbara 
County, southern California.

588. Product Name:  Tofu.
Manufacturer’s Name:  Teramoto Tofu-ya.
Manufacturer’s Address:  423 “I” St., San Diego, 
California.  Phone: 66628.
Date of Introduction:  1925 January.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. S-204. Name is in Japanese only. Address 
and phone number are in English. Teramoto Tofu-ya, 423 I 
St., San Diego, California. Phone: 66628. Ad (1/10 page), p. 
S-209. Teramoto Unsô-ten (Transportation or Shipping Co.). 
Same address and phone no. Owner: Mr. Sutekichi Teramoto. 
Making and selling tofu. We deliver quickly, even if your 
order is small.

589. Product Name:  Tofu.
Manufacturer’s Name:  Kawabata Shoten (Kawabata Co.).
Manufacturer’s Address:  433 Broadway, El Centro, 
California.  Phone: 282.
Date of Introduction:  1925 January.
New Product–Documentation:  Ad (1/6 page) in The 
Japanese American Directory. 1925. p. S-228. Kawabata 
Shoten, 433 Broadway, El Centro, California. Owner: Mr. 
Heitarô Kawabata. No phone. Sells Japanese and Western 
foods, other goods, and fresh fi sh. Makes and sells of tofu.
 Note: El Centro is about 90 miles east of San Diego, and 
10 miles south of Brawley, California.

590. May Co. (The). 1925. Grocery store (Ad). Los Angeles 
Times. Jan. 23. p. 8.
• Summary: “Listed below are many of the rare, out-of-the-
ordinary delicacies to be found in this complete Grocery 
Store–helpful suggestions for the discriminating hostess.”
 “China and Japan: Jasmine tea. Hong Kong ginger in 
crocks. Shoyu sauce. Boiled bamboo shoots.”
 “Imported health foods–from Dr. Huedebert, Paris; Dr. 
Charasse, Marseilles; Brusson Jeune, Ville Mur–for diabetes, 
dyspepsia, constipation, indigestion and reducing weight.” 
Includes Aleurone bread muffi ns, Gluten bread, Levulose 
powder, Mignonettes of gluten–small bread balls for soup.
 “Battle Creek Sanitarium Health Foods [Michigan]. 
These famous preparations will also be found in our Health 
Food Section, and include Colax, an agar biscuit; Lacto 
auxiliary food; Lacto Dextrine, antitoxic food; Casein-
Gluten Flour, a superior food; Canned fruits, vegetables 
for restricted diet; Charcoal tablets; Vegex–the wonderful 
vitamine food.” Address: Broadway at Eighth. Grocery 
store–Fourth Floor [Los Angeles].

591. Lovell, Philip M. 1925. Care of the body. Los Angeles 
Times. March 15. p. L24. Sunday magazine.
• Summary: When Commodore Perry visited Japan and 

created the “open door” in the mid-1800s, he found many 
interesting things. “For instance, dairy cows were unknown 
and milk from animals was something not used.” When a 
mother died at childbirth, either a wet nurse was found or 
“ample substitutes for animal milk were found.
 “The article below, reprinted from the Vegetarian 
Magazine [Chicago, Illinois], is especially interesting, not 
only because it presents a food infrequently used by the 
American public, but also because it presents a new outlook 
on the problem of feeding the delicate, keenly sensitized 
stomach of the tiny baby.”
 “’The American public, almost unawares, witnesses 
today the tedious process of the advent of a new food. 
Slowly and laboriously, as was the case with the tomato and 
potato, the soy bean is fi ghting its way into popular favor.
 “’In sustaining 300,000,000 people for 3,000 years the 
Chinese have worked out a vegetable diet with the necessary 
constituents of a meat diet. The soy bean is the backbone. 
Lack of proteins handicaps a vegetarian diet. Beans and peas 
are richest in proteins, but not of the sort of proportion found 
in meats–and needed for muscle building.
 “’But the soy bean, having no starch, contains 40 per 
cent of protein and 20 per cent of oil, thus resembling animal 
foods; moreover, it contains a dozen kinds of proteins found 
in milk. Some babies thrive better on soy milk than on cow’s 
milk.”
 “’Chinese make milk of soy beans, but our Americans 
are so occupied in making cream puffs, serum, and money 
that they have no time for making anything but animals to 
kill and eat.”
 “’Perhaps some day it [the USDA] will awaken to 
the fact that soy bean milk having nourished the Chinese 
centuries before the white man robbed the Indian of his 
heritage, can more profi tably adopt the same product to save 
the nation. Sander Christensen has produced milk from rice 
and it was good milk, but has not yet successfully canned it. 
Americans want everything canned–religion, music, milk. If 
this inventive man would turn his attention to soy bean milk, 
we doubt not but we should soon be fl owing in soy bean milk 
and gaining health thereby.’”
 Note: This is the earliest English-language document 
seen (Feb. 2004) that uses the word “backbone” in 
connection with the soy bean. It says: “The soy bean is 
the backbone” of China’s meatless diet. Address: N.D. 
[Naturopathic Doctor].

592. Nuzum, Franklin R.; Osborne, Margaret; Sansum, 
William D. 1925. The experimental production of 
hypertension. Archives of Internal Medicine 35(4):492-99. 
April 15. [6 ref]
• Summary: A high protein diet created high blood pressure 
in three groups of rabbits over a period of 21 months. Soy 
beans are used as one of the protein sources. Address: 1. 
M.D.; 2. B.S.; 3. M.D., All: Labs. of the Potter Memorial 
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Clinic, and the Santa Barbara Cottage Hospital, Santa 
Barbara, California.

593. Berger (S.S.) & Co. 1925. Summer cover crop seed 
(Ad). Los Angeles Times. April 19. p. J4.
• Summary: “Whippoorwill cow peas, 120 pound lots–18¢. 
Virginia Brown soja beans, 120 pound lots–12¢ (More 
popular every year in every way). Mammoth Yellow soja 
beans, 120 pound lots–11¢.
 “Quantity prices on request. Reserve your needs early. 
Supply limited.” Address: Los Angeles. Phone: TUcker 
6339.

594. Evans, Newton; Risley, E.H. 1925. High protein ration 
as a cause of nephritis. California and Western Medicine 
23(4):437-42. April.
• Summary: Rats fed a series of high-protein diets invariably 
showed kidney damage. The authors urge limited use of meat 
and increased use of fruits and vegetables in the prevention 
and treatment of nephritis. Whole soy beans, wheat gluten, 
peanuts, and meat were among the foods fed to the rats. 
Address: M.D., Depts. of Biochemistry and Pathology of the 
College of Medical Evangelists, Loma Linda, California.

595. Daily Record (Cañon City, Colorado). 1925. Mrs. Allie 
D. Bowen buried quietly in Lakeside Friday. July 17. p. 1. 
Friday.
• Summary: “Shortly after 10 o’clock Thursday morning 
[July 16] in the family home, 415 No. Ninth street, Mrs. 
Allie D. Bowen passed into that sleep that knows no waking, 
following an illness of considerable duration. She had been 
in failing health for a long period and for several weeks 
before the end came her condition was regarded as critical.
 “The deceased, whose maiden name was Miss Allie 
de Beery [sic DeBerry], was born in Jackson, Tennessee, 
November 13, 1863. She was reared and educated in Jackson 
and resided there until her marriage to Menard K. Bowen 
of St. Louis, Missouri. The latter was a civil engineer who 
attained prominence in his profession.
 “After moving to a number of places where the 
husband’s professional duties called him, Mr. and Mrs. 
Bowen fi nally located at Kansas City, Missouri, where Mr. 
Bowen was made general manager of the city street railway 
system. They resided in Kansas City till about 1889 when 
they removed to Chicago [Illinois], where Mr. Bowen 
became president of the street railway system, which he 
extended and brought up to date by means of electrifi cation.
 “Chicago was the family home until Mr. Bowen’s death 
in April, 1889. Two children were born into the family circle, 
Allen D. Bowen, a native of Kansas City, and Miss Marion 
Bowen, a native of Chicago, but now living in Hollywood, 
California. The brother is a resident of Cañon City. Both 
were present at the bedside of their mother when she passed 
away.

 “In 1911 Mrs. Bowen and children removed to Denver, 
but two years later came to Cañon City, which has since been 
the family home. The deceased spent the summer of 1924 in 
southern California with her daughter hoping by a change of 
climate and surroundings to recoup her health. In this respect 
the visit was a disappointment.
 “Mrs. Bowen was a woman of many admirable qualities 
of head and heart and of broad social and intellectual culture.
 “She was a member of the Methodist Episcopal Church, 
although failing health during the last few years of her life 
prevented her from active participation in its activities.
 “The body was laid to rest in Lakeside cemetery at 
10 o’clock Friday morning. A brief private service was 
held at the grave, with the immediate relative as the chief 
mourners.”
 Note: According to Lakeside Cemetery records, Allie 
was buried on July 17 in Section E. Block 19, Lot 2, Grave 
2. Allen Bowen bought one space for her.
 See also brief announcement of Allie Bowen’s death in 
this newspaper the previous day, Thursday, July 16, p. 1, col. 
6. It contains no new information.

596. Carqué, Otto. 1925. Natural foods: The safe way to 
health. Los Angeles, California: Carqué Pure Food Co., Inc. 
359 p. Illust. Index. 20 cm.
• Summary: This book advocates a natural-food, vegetarian 
diet, but not necessarily a vegan diet.
 Contents: Part I: Fundamental facts about food and 
health. 1. The old and new conceptions of the cause of 
disease. 2. Drug medication, vaccination, and serum therapy. 
3. Nature’s healing factors: Sunlight, fresh air, exercise, rest, 
water, the importance of natural foods for life and health, 
why denatured foods (white fl our, refi ned sugar, candies, 
etc) are injurious. 4. The constituents of food considered 
in the light of modern physiology and biology: Proteins, 
carbohydrates, fats and oils, cellulose, fruit acids are organic 
acids, organic salts, the alkaline or base-forming elements 
(iron, sodium, calcium, magnesium, potassium, manganese, 
and aluminum), the acid-forming elements (phosphorus, 
sulphur, silicon, chlorine, fl uorine, iodine, bromine, arsenic), 
the vitamins.
 5. Rational soil culture essential for the production 
of superior foods. 6. The conservation of vital force 
(stimulants, narcotics, elimination of waste, quality of foods, 
prolongation of life, alkaline and acid-forming foods). 7. 
Why the calorie theory is misleading. 8. Fruit, man’s best 
friend (the fruit of the tree, sulphured and unsulphured 
fruits). 9. Nuts–Nature’s most concentrated foods.
 10. Vegetables–Nature’s blood purifi ers (Great hygienic 
value of green leaves, proper soil fertilization most essential 
to vegetable culture, loss of organic salts in cooking, 
classifi cation of vegetables–5 classes). 11. Cereals and 
legumes (Cereals falsely called “The staff of life,” whole 
grain products are the best, the great waste of food elements 
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by modern milling processes, legumes–an important food). 
12. Milk and dairy products (Milk not a perfect food for 
adults). 13. Meat–the least essential and most expensive of 
all foods (the vegetarian alternative).
 Part II: Practical dietetics. 14. How to live well on less 
food. 15. The feeding of infants and children (lactation, 
almond milk, soy bean milk). 16. The rational preparation 
of foods. 17. Rational food combinations (importance of 
simplicity of eating, the mono-diet and its advantages). 18. 
Simple and well balanced menus for all seasons.
 Appendix: Tables and statistics. A1. Analyses showing 
the amount of sodium, calcium and iron in foods. A2. 
Amount of food materials necessary to supply one ounce of 
protein. A3. Amount of calories contained in one pound and 
one ounce of 200 food products. A4. Average time required 
for gastric digestion of foods. A5. Annual consumption 
of sugar, soft drinks, salt, spices, coffee, tobacco, drugs, 
alcohol, etc., in the United States. A6. Regulations for 
the enforcement of the Food and Drug Act. Important 
information about chemical preservatives and artifi cial 
colors.
 The Preface (and the book) begins: “Two powerful 
superstitions are impeding the welfare and progress of 
the human race. The one is the conviction that disease is 
an entity, a mysterious something that attacks us without 
warning from the outside, either in the form of germs or 
as inclemency of weather. The other–perhaps the more 
harmful of the two–is the belief that for each disease specifi c 
remedies must be found, such as drugs, serums, vaccines, 
glandular extracts, etc., and that, when we are affl icted, 
we have to submit to a specialist’s treatment or even to the 
affected parts or organs.”
 The average individual tries “to shift the responsibility 
for his sins of omission or commission to some imaginary 
cause, rather than to hold himself accountable for the 
violation of nature’s laws.” There is “almost universal 
ignorance of the fact that disease is merely an effort on 
the part of nature or the universal life force to restore 
normal conditions in the organism. Our present system of 
commercialism has taken advantage of this situation by 
misleading people through clever advertising to persist in 
their errors in order to maintain the demand for drugs and 
serums, proprietary medicines,...”
 Chapter 11, “Cereals and Legumes,” briefl y discusses 
many types of soyfoods–soy bean sprouts, milk, fl our, tofu, 
soy sauce, and oil (p. 142). Page 196 discusses the use of soy 
bean milk and almond milk for feeding infants and children.
 Chapter 16, titled “The Rational Preparation of Foods,” 
contains a long and detailed section on soy beans (266-71), 
with subsections on boiled soy beans, soy bean milk, tofu, 
soy sauce, and soy bean sprouts. Home preparation of each 
is described. Miso, yuba, natto, and hamananatto are also 
mentioned (p. 268). Soy-related recipes include: Baked soy 
beans (p. 269). Soy bean loaf. Soy bean croquettes. Soy bean 

bread (p. 270).
 The section titled “Home made cheese” begins: “Man 
can live well without milk and dairy products, if he makes 
judicious use of legumes and nuts in various forms, as has 
been explained in the preceding chapters, but under the 
present system of agriculture and production of foodstuffs, 
many people have to make occasional use of milk products... 
As the commercial cheese are generally heavily salted, 
preference should be given to home made cheese... Cottage 
cheese made without salt is the most wholesome of the 
cheeses.”
 Chapter 9 (p. 119-24), about nuts, states: “The making of 
nut butters is not a diffi cult process. At present peanuts and 
almonds are chiefl y used for this purpose... The blanching 
of peanuts and almonds is now done on a large scale by 
special machinery, and the blanched nuts can be procured 
in nearly all the larger cities.” Break the blanched nuts into 
small pieces by running them through the Climax Grater or a 
food chopper. Put them into a moderately hot oven for a few 
minutes to make them dry and crisp, then run them through 
a tightly adjusted nut mill to create a “smooth, palatable nut 
butter.” A large table (p. 122) compares the composition of 
various nuts and nut butters (almond butter, peanut butter) 
with meat, cheese, eggs, cow butter, and whole wheat bread. 
“The pecan contains the largest amount of fat, about 70%, 
closely followed by the hickory nut, brazil nut, fi lbert and 
pine nut, which all contain over 60% of fat. The pignolia 
imported from Spain ranks highest in the amount of protein, 
containing nearly 34%; the peanut comes next with 29.8%; 
the butter nut, almond. pistachio, all contain over 20% 
protein, excelling the best cuts of meat in that respect. The 
almond does not contain any starch as is, therefore, the nut 
best suitable for infants, especially in the form of almond 
milk.” Chufa contains 3.5% protein and 31.6% fat.
 The section titled “Fruit and nut confections” (p. 
212-15) discusses and has recipes for natural candies and 
confections.
 The section titled “How the American people deplete 
their vitality by their favorite poisons: The tremendous 
waste of our material wealth” (p. 328-43) discusses (p. 338-
43): The amount spent in 1924 on each of 15 “adulterated 
foods and drinks and of poisonous stimulants and narcotics” 
($5,040 million) compared with the amount spent on 
foods and vegetables ($850 million, or 16.8% as much). 
Refi ned sugar. Coffee. Tobacco. Condiments, etc. Alcoholic 
beverages. Drugs. Regulations for the enforcement of the 
Food and Drug Act (due to untiring efforts of Dr. Harvey 
W. Wiley, former chief of the Bureau of Chemistry, USDA). 
Sodium benzoate and sulphur dioxide. Salt. Saltpeter. Boric 
acid and borax. Saccharine. Mineral and coal tar dyes. Laxity 
in enforcement of the Pure Food Law.
 On pages 344-47 is information about the Carque Pure 
Food Company (incorporated 1912) and its founder and 
owner Otto Carque, including a brief biography of Otto, a list 
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of leading Carque food products, and a full page photo of the 
company’s new home at 729 Seward St., on 1 Oct. 1925 (2 
story brick building).
 The food products are arranged by groups: Fruits: Sun-
dried and dehydrated, without bleaches or preservatives 
(Black mission fi gs, white Smyrna-type fi gs, prunes, dates, 
olives, raisins, apricots, peaches, pears). Nuts: Fresh, 
selected and unroasted (almonds, walnuts, Brazil nuts, 
pecans, pignolias, pistachios, peanuts). Confections: Of 
assorted fruits, nuts and honey, without sugar, salt, glucose 
or preservatives (delectables, fruit nuggets, Kandy-Andy). 
Stamina and laxative foods (Nut-Fruto, Prunola {prunes 
and olives}, fruit laxative). Nut butters: Ground from whole 
nuts, uncooked and unsalted (almond, nut cream, peanut). 
Cereals and products: Made from re-cleaned whole grain 
(wheat fl our, yellow corn meal, brown rice, breakfast food, 
crackers). Miscellaneous (olive oil, strained honey, raw 
sugar, fi g-cereal breakfast drink {instead of coffee}). Price 
list and descriptive circulars on request.
 Note: This is the earliest English-language document 
(or book) seen (June 2004) with the term “Natural foods” 
in the title that also discusses soy. Address: Los Angeles, 
California.

597. Richter, Vera. 1925. Mrs. Richter’s cook-less book: 
With scientifi c food chart. Third ed. Los Angeles, California: 
Los Angeles Service and Supply Co. and Eutropheon 
(Published by the author). 53 p. 19 cm.
• Summary: A book of raw food recipes. Contents: Preface. 
Vegetable salads. Fruit salads. Dressings. Soups for the 
toothless. Beverages. Sun-dried breads. Cakes. Pies. 
Confections. Curative values of natural unfi red foods (Food 
chart).
 The Preface states: “To the logical thinker it is plain that 
a sound body cannot be built of poor material. Of what does 
the right material for body-building consist? How shall we 
judge? We read many books, attend lectures, we hear divers 
theories expounded.
 “We must judge by results. ‘By their fruits ye shall 
know them.’ A system of living which will take us through 
life without sickness and without fatigue is sought by all. 
Taking this as a criterion, the natural food system stands the 
test. It gets results–not only the negative results of freedom 
from sickness and fatigue, but creates a new feeling of well-
being and vigor. However, those who have built their bodies 
year after year of poor material and too much of it, must 
not expect to rejuvenate themselves quickly. There are no 
miracles in Nature. Results of a lifetime of indulgence in 
cooked food cannot be expected to be eradicated by just a 
few meals of natural food.
 “People who have existed for years on devitalized 
food, when making the change to natural or uncooked food, 
sometimes complain of not feeling satisfi ed on their new 
diet. This is because their body cells are clamoring for the 

old stimulants, cooked foods, of which they are built. Such 
individuals usually do not realize that the artifi cial energy 
which they experience for a time on the cooked food diet 
is but due to a whipping or irritation of the nerves by the 
poisons with which the system is loaded.
 “In cleansing a dirty house dust will arise and 
inconveniences must be endured. When one resolves to 
cleanse the physical temple after a long period of wrong 
living it must be remembered that the eliminations which 
will occur are preliminaries in the re-building process. 
Perseverance must be the watchword during these temporary 
conditions, in the knowledge that the disagreeable symptoms 
will soon give way to normal and healthy reactions. It will 
be found that the cleansing period will be shortened if, in 
addition to natural food, sun and air baths are indulged in, 
thus encouraging elimination through the skin, also deep 
breathing and exercising. Remember that ‘Nature cures, 
not the physician’, and once the question of the proper 
care of the body is settled, the natural life may be lived 
automatically. It isn’t necessary to talk and think food ad 
nauseam, but go about the real business of living, knowing 
that the body will not intrude upon our attention with the 
usual train of ills which mankind unnecessarily endures.
 “These recipes you will fi nd simple, economical and 
satisfying to the unperverted taste–more so with time. 
They are in use at our Dining Room, the Eutropheon.–Vera 
Richter.”
 The chapter on “Confections” (p. 42-44) contains a 
number of natural-food confections in which the ingredients 
are rolled out, cut into squares, and served. these include: 
Carob confection (with pignolias and honey). Cocoanut-
honey caramel. Cocoanut-raisin caramel. Peanut butter 
confection (with dates). Figola. Fig-almond confection, etc.
 At the back of this book are many ads on unnumbered 
pages. One of these is titled “For a taste of sunshine try 
Dr. Richter’s Natur-Bits: Unfi red confections made of high 
grade fruits, nuts, honey–Delicious and nourishing. Twelve 
kinds; $0.70 a pound.” The fi rst three are: Cocoanut-Honey 
Squares. Cocoanut-Raisin Squares. Walnut and Fig Squares. 
(The Eutropheon, 927½ W. Sixth St., Los Angeles). Note: 
These natural confections sound like the forerunners of 
today’s nutrition bars.
 The previous ad, titled “The natural food diet courses,” 
shows that John T. Richter, N.D., Al.D., gives a series of 7 
free lectures at 927½ West Sixth St, Wednesday afternoons 
at 2:30 and Thursday evenings at 7:30. The public is invited 
and questions are answered. The 7th lecture includes an 
examination and certifi cate of endorsement.
 The next ad, titled “What is health,” is by The Grist 
Mill, at Sanitary Market, 251 South Spring St., Los Angeles. 
Tel. MAin 4874. “Health follows the keeping of natural 
laws.” A few of the company’s many products are listed, 
including whole wheat fl our, and soy bean fl our.
 Two pages later is a price list of 25 products made and 
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sold by the package goods department of the Los Angeles 
Service and Supply Co. and Eutropheon. These include 
breads, nut butters, and 12 kinds of confections.
 Note 1. Vera Richter’s life before coming to Los 
Angeles is a bit of a mystery. She was born in Pennsylvania 
in 1884. At some point, she married Dr. John T. Richter, a 
naturopathic physician, who was two decades her senior. 
By 1917, they had arrived in Los Angeles, and soon opened 
their fi rst restaurant, the Raw Food Dining Room, at 640 
South Olive St. Considered by many to be the fi rst raw 
vegan restaurant in the world, it was an anomaly in a meat-
and-cheese era, according to naturopath Phillip Lovell, who 
wrote the “Care of the Body” column in the Los Angeles 
Times. By the March 1926 the Richters had moved, opening 
several new restaurants, including ones at 833 South Olive 
St. and 209 South Hill St., Los Angeles
 Note 2. A 13th ed. was published in 1925, and 18th 
ed. in 1945, and a 30th edition in 1948 (the latter by Hale 
publications). Address: 927½ West Sixth St., Los Angeles, 
California. Phone: BRoadway 0643.

598. Finkel, Harry. 1925. Health via nature: The health book 
for the layman, including a rational system of health culture 
and the prevention, treatment and cure of disease by natural 
methods. Also the study of natural dietetics, the preparation 
and combination of foods for health and disease. Los 
Angeles, California: Society for Public Health Education. 
270 p.
• Summary: “Dedication: This book I dedicate to those who 
have been sacrifi ced on the altar of science, and to those who 
have died through lack of understanding of the proper care of 
their bodies.”
 Poisons or toxins in the body are the primary basis of all 
disease (p. 8).
 “Dear reader, you are sick because you have disobeyed 
the laws of nature and abused your body. To correct your 
debilitated condition you must change your mode of living 
and remove the cause that is responsible for your physical 
derangement” (p. 10).
 “The time for drugless methods has arrived. Nature cure 
treatment is spreading like wildfi re in all parts of the world, 
tearing down and sweeping away the false notions of drug 
therapy” (p. 11).
 Chapter 8 begins: “Meat not a fi t food for man: From 
all evidence presented by science meat is not fi t for human 
food.” He then discusses human anatomy and physiology (p. 
131) and advocates a vegetarian diet (p. 134-35).
 Chapter 9, titled “Key to the charts,” begins with: “How 
to select and combine foods” [food combining]. In the chart 
on p. 151, under Legumes, one of the foods is “Soy beans, 
dry.” They are a Class 1 food with a high degree of toxicity. 
“All foods are uncooked unless otherwise indicated.”
 Finkel’s three classes of food, defi ned on page 130, 
are “based on the degree of toxin usually produced by 

them in the body.” Class 1, the least toxic, contain less than 
5% protein. Class 2 contain 5-15% protein. Class 3, the 
most toxic, contain more than 15% protein. Class 3 foods 
“are mostly fresh cheese, cream, and most of the nuts and 
legumes.
 “There are other articles generally classed as foods, such 
as meat, fowl, fi sh, and aged cheese. These so-called foods 
are not advisable to be eaten at all because of their extreme 
production of uric acid toxins in the body and their rapid 
rate of decomposition.” Address: N.D.D.C., The Society 
for Public Health Education, 544 No. Rossmore Ave., Los 
Angeles, California.

599. Loma Linda Food Co. Bread and Health Foods. 
Wholesale Only (Photograph). 1925. Loma Linda, 
California.
• Summary: See next page. The original building and staff in 
1925. Address: Loma Linda, California.

600. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1926/01. Nichibei jûshoroku [The Japanese American 
directory. No 22]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Soyinfo Center has only the pages mentioning 
soyfoods in the following cities in California: San Francisco, 
Oakland, San Jose, Sacramento, Fresno, Los Angeles. Plus 
Portland (Oregon), and Seattle (Washington). See individual 
directory entries and advertisements. Published Jan. 1 by 
Nichibei Shinbunsha. Address: San Francisco, California.

601. Product Name:  Konnyaku, Tofu.
Manufacturer’s Name:  Murakami Konnyaku, Tofu Seizo-
sho (Murakami Konnyaku and Tofu Manufacturer).
Manufacturer’s Address:  1525½ Geary St., San Francisco, 
California.  Phone: West 894.
Date of Introduction:  1926 January.
New Product–Documentation:  The Japanese American 
Directory. 1926. p. N-22. Note: Konnyaku is eight 
ounce gray, fi rm, jellylike cakes made from the starch of 
Amorphallus konjac, a devil’s tongue plant, a relative of the 
sweet potato. Konnyaku is very low in calories, and can be 
made into threads (ito konnyaku) and noodles (shirataki).

602. Product Name:  Tofu.
Manufacturer’s Name:  Kitamura Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2162-J.
Date of Introduction:  1926 January.
New Product–Documentation:  The Japanese American 
Directory. 1926. p. N-161. Note: Sawamura Tofu-ya was 
making tofu at this address in 1925.

603. Product Name:  Natto, and Koji.
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Manufacturer’s Name:  Nihon Miso Seizo-sho.
Manufacturer’s Address:  439 Turner St., Los Angeles, 
California.  Phone: VAndike 7260.
Date of Introduction:  1926 January.
New Product–Documentation:  See ad at right. The 
Japanese American Directory. 1926. p. S-33 (directory) and 
p. S-73 (¼-page ad; the company now makes miso, koji, and 
natto. Sells wholesale and retail).
 Note: This is the earliest known commercial natto made 
in the United States. We are almost certain that this company 
makes natto in the USA; it is hard to imagine how they 
could import it from Japan and there is no other known natto 
manufacturer in the Western world. As of June 2008 some 
natto is imported frozen to the USA from Japan.

604. Product Name:  Tofu.
Manufacturer’s Name:  Kaji Tofu-ten.
Manufacturer’s Address:  602 North 6th Street, San Jose, 
California.  Phone: S.J. 3705-J.
Date of Introduction:  1926 January.
New Product–Documentation:  The Japanese American 
Directory. 1926. p. N-116. Ad (1/8 page) at bottom right 
of this page. Kaji Shoten. Tofu maker. Fresh produce and 
grocery store. Note: Higuma Tofu-ten was making tofu at 
this address in 1925.
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 The Japanese American Directory. 1930. p. 115. Ad (1/8 
page; p. 118) says that Kaji (?) Shoten, 602 N. 6th St., San 
Jose. Phone: BAllard 3705. Owner: Mr. Kumahiko Kaji sells 
tofu, vegetables, dry goods, groceries, and fruits.
 Also in 1932 directory, p. 111. Ad (1/8 page) in 1934 
directory. All in Japanese. Owner: Mr. Kumahiko Kaji. Tofu, 
vegetables, groceries, other goods, fruits. Ad (1/8 page) also 
in 1936, p. 141. Same as ad in 1930.

605. Nuzum, Franklin R.; Seegal, Beatrice; Garland, Ruth; 
Osborne, Margaret. 1926. Arteriosclerosis and increased 
blood pressure: Experimental production. Archives of 
Internal Medicine 37(6):733-44. June 15. [33 ref]
• Summary: Five theories regarding the cause of 
arteriosclerosis and hypertension are listed and considered: 
(1) Mechanical-physical theory. (2) Chemical or infectious 
poisons theory. (3) Metabolic theory: Poorly balanced diets 
with an excess of protein or cholesterol. (4) Predisposition 
of certain groups of persons to degeneration of blood vessels 
theory. (5) “Disturbance of acid-base balance theory. Such 
a disturbance in human subjects results from the continued 
eating of a diet high in protein foods. The urine of such a 
diet is frequently from 100 to 1,000 times as acid as the body 
fl uids.
 The authors’ experiments, many with rabbits, support 
theory (5). Summary: “Our experiments demonstrate 
that increased blood pressure and arteriosclerosis can be 
produced without an increase of cholesterol in the diet.” 
Address: Potter Memorial Clinic of the Santa Barbara 
Cottage Hospital, Santa Barbara, California.

606. Morse, W.J. 1926. The distribution of soybeans in 
the United States. Proceedings of the American Soybean 
Association 1:132-37. Seventh annual fi eld meeting. Held 
9-12 Aug. in Mississippi.
• Summary: “The soybean, according to our earliest records, 
was fi rst grown in the United States in 1804 and until about 
1880 was considered chiefl y as a curious plant from the 
Orient. Since about 1880, when the soybean was fi rst looked 
upon as having agricultural possibilities, the crop has greatly 
increased in acreage, production and utilization.
 “Available statistics show that about 500,000 acres of 
soybeans were grown in 1917 and more than 2,500,000 
acres in 1924. The production of seed increased from about 
3,000,000 bushels in 1917 to more than 9,500,000 bushels in 
1924. The statistics for 1924 also show that about 1,200,000 
acres were grown for hay, about 1,000,000 acres for 
pasturage and silage, and more than 500,000 acres for seed.”
 Note 1. This is the earliest document seen (June 2017) 
which states that about 500,000 acres of soybeans were 
grown in 1917.
 Note 2. This is the earliest document seen (June 2017) 
which states that about 2,500,000 acres of soybeans were 
grown in 1924.

 “What has been the cause of this marked increase 
in acreage and utilization of the soybean crop? The 
development of varieties, adapted to a wide range of 
conditions and uses, undoubtedly, has been one of the 
most important factors. The number of varieties has been 
increased extensively in the past fi fteen years. Soybeans 
vary widely in their adaptation to climate and soil. Some 
varieties are especially suitable for fertile land, others 
for less productive land; some for a seed crop, others for 
forage; some for planting with corn for pasturage or silage, 
others for planting with sorghum or Sudan grass. One may, 
however, fi nd a few varieties or even a single variety adapted 
to the climate of a certain section, which will fi ll all of the 
local requirements of the crop.
 “Other factors, such as improved methods and greater 
use of inoculation, improved and more economical 
methods of planting, culture and harvest, and successful 
results in extensive feeding trials by experiment stations, 
without doubt, have played no small part in extending the 
popularity of the soybean. A careful study of the history of 
the development of the soybean in the United States shows, 
however, very clearly that increased acreage and utilization 
of the crop has followed increased development of varieties.
 “At this point–for it fi ts well into a logical discussion 
of the adaptability and distribution of the soybean in our 
country–I wish to pay a brief tribute to a man, who, more 
than two decades ago, very frequently prophesied that the 
soybean would, in the not distant future, be one of our major 
farm crops, especially in the eastern half of the country. 
I refer to Dr. C.V. Piper of the Offi ce of Forage Crops of 
the United States Department of Agriculture, who passed 
away last February. Dr. Piper was responsible for the many 
hundreds of introductions received from the soybean regions 
of the Orient. Not only was Dr. Piper interested in the 
development of new varieties, and he held this of the greatest 
importance, but he also urged a greater utilization of the 
soybean, as an oil crop, for human food in various forms, and 
a more general use for pasturage and forage purposes. We, 
of the Association, owe much to Dr. Piper, and I know of no 
greater tribute to the man than to carry on his work and fulfi ll 
his prophesy.
 “Previous to 1907 not more than eight varieties of soy 
beans were grown in the United States. In the Southern 
States, principally North Carolina, was the Mammoth 
Yellow, and in the North–Indiana, Illinois, Ohio and a few 
sections in New England, Wisconsin, and Michigan–were 
the Ito San, Buckshot, Ogemaw, Black Beauty (Ebony), 
Medium Yellow (Midwest), and Medium Green varieties, all 
of which were quite limited in adaptation to soil and climatic 
conditions, and to use. At the present time about forty-fi ve 
varieties are handled by growers and seedsmen and the 
Mammoth Yellow is the only one of our early introduced 
varieties grown to any appreciable extent.
 “The culture of the soybean is confi ned at present, 
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almost entirely, to the eastern half of the country. The states, 
however, bordering the west bank of the Mississippi River 
are increasing their soybean acreage. The distribution and 
adaptability of the soybean, perhaps, will be more clearly 
understood if we draw a line from Canada through the 
center of North Dakota, South Dakota, Iowa, Kansas, and 
Oklahoma, which is about the 99th meridian west. Then from 
the Atlantic Ocean at the northern border of North Carolina 
let us extend a line west and along the northern borders of 
Tennessee, Arkansas, Oklahoma, New Mexico, Arizona, and 
take in the southern third of California. We now have the 
country divided into four sections, the northeast, southeast, 
northwest and southwest.
 “Northeastern Section: The greatest increase in 
acreage and utilization has been in the northeastern section, 
especially in the Corn Belt area. As yet the soybean is not 
extensively grown in the New England States, and very little 
seed is produced, the seed for planting coming from the seed 
producing sections of Delaware, Ohio, Indiana, and Illinois. 
In this region the soybean is used mainly for pasturage, hay 
and ensilage, although considerable quantities of seed have 
been crushed during the past two or three years for oil and oil 
meal in the Corn Belt states. Food companies in this section 
have for several years manufactured special soybean fl our 
products. Such concerns have increased to a considerable 
extent during the last few years. Soybeans are now being 
made into breakfast foods, soy fl our, soy sauce, bean curd 
and special fl our preparations for various purposes. Two of 
the most recent developments are the manufacture of soy 
sauce and bean curd. Soy sauce, especially, has found a very 
favorable and extensive market throughout the United States.
 “We can divide this section into three regions, namely: 
northern, central and southern, basing the division on the 
maturity and use of the varieties most generally grown.
 “Northern Region.–In this region, the Mandarin, 
Wisconsin Black, Minsoy, and Soysota will under normal 
conditions mature seed. For hay, pasturage and silage, later 
varieties may be used as full maturity of the crop is not 
essential. The forage varieties most generally grown are 
the Black Eyebrow, Ito San, Manchu, Wisconsin Black and 
Mandarin.
 “Central Region.–Varieties for seed production are Ito 
San, Dunfi eld, Elton, Habaro, Manchu, and Black Eyebrow. 
For hay, silage and pasturage, the varieties generally used are 
Illini, Black Eyebrow, Peking, Wilson, Midwest, Mansoy and 
Virginia.
 “Southern Region.–The most suitable varieties for seed 
are Illini, Haberlandt, Lexington, Mansoy, Midwest, Morse, 
and Dixie. The Ebony, Herman, Ilsoy, Illini, Laredo, Peking, 
Wilson and Virginia are good forage varieties.
 Southeastern Section: In the southeastern section we 
fi nd the oldest and largest seed producing section of the 
country. For many years, North Carolina has led all other 
states in acreage and production of seed, the eastern counties 

being especially adapted to seed production. The acreage 
and utilization of the soybean is not so extensive as in the 
northeast region but with the new varieties being distributed 
indications are for a much greater utilization and increase 
in acreage. At the present time the soybean is used most 
extensively for pasturage and for hay. In years of surplus 
seed, the cottonseed oil mills of North Carolina have crushed 
more or less seed for oil and oil meal. With suitable varieties, 
the crushing of soybeans by southern cottonseed oil mills 
should become an important industry throughout the Cotton 
Belt states.
 “In view of the fact that the varieties for the southeastern 
section are not so numerous and the lines of maturity not 
quite so marked as in the Northeast section, two divisions are 
suffi cient–northern and southern regions.
 “Northern Region.–Varieties suitable for seed production 
are the Dixie, Chiquita, Haberlandt, Herman, Mammoth 
Yellow and Tokio. The Laredo, Virginia, Goshen Prolifi c, 
Herman, Old Dominion, George Washington, Otootan, 
Tarheel Black, and Mammoth Brown and Biloxi are most 
generally grown for forage purposes.
 “Southern Region.–The same varieties grown for seed 
in the northern region are also used in this region with the 
exception of the Biloxi, Otootan, and Barchet which are 
rather late and adapted only to the southern part for seed. 
For pasturage, hay and ensilage the same varieties are used 
as in the northern region” (Continued). Address: USDA, 
Washington, DC.

607. Morse, W.J. 1926. The distribution of soybeans in the 
United States (Continued–Document part II). Proceedings of 
the American Soybean Association 1:132-37. Seventh annual 
fi eld meeting. Held 9-12 Aug. in Mississippi.
• Summary: (Continued): “Northwest Section: Extensive 
variety trials have been conducted throughout this region 
but with only successful results in the Willamette Valley in 
Oregon. Varieties as the Dunfi eld, Wea, Manchu, and a few 
unnamed early selections from Manchuria have given the 
best results for forage and seed production. Due to climatic 
conditions, it is doubtful if the soybean will be grown very 
much outside of Oregon. “Southwest Section: The soybean 
is of value in many of the irrigated sections of the southwest 
region as indicated by numerous variety tests. In the irrigated 
districts of California, especially the orange section and the 
river valleys of Arizona, the soybean has proved a valuable 
summer cover crop. In California, the Virginia variety has 
given best results while in Arizona, the Otootan and Laredo 
are used mainly. Variety tests in eastern New Mexico show 
that the soybean has possibilities for forage and seed.
 “In California and Arizona the soybean seldom 
develops seed normally, although an excellent growth of 
forage is produced. This abnormal development of seed is 
undoubtedly due to the prevalence of extremely hot weather 
during the period when the seed is forming. Seed must be 
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imported from the southeastern section. It is rather doubtful 
if the soybean will ever be extensively grown in this section, 
although continued research may fi nd better adapted varieties 
and a solution of the seed development problem.
 “I believe that doubt no longer exists as to the high value 
of the soybean and its products to American agriculture. It 
is not likely that the soybean will become one of our major 
fi eld crops for forage purposes alone. It will, no doubt, 
continue to grow in importance as such but indications 
are that the future increase in acres will be largely for the 
production of oil and oil meal. Oil mills in the Corn Belt 
states and cottonseed oil mills in the Southern States have 
crushed fairly large quantities of domestic grown beans, and 
found ready markets for the oil and oil meal.
 “Increased acreage and greater utilization of the crop 
have brought about more effi cient methods and new or 
improved machinery in the handling of the soybean crop. 
The development of more economical methods of harvesting 
and threshing has been one of the serious problems in the 
production of soybean seed. Many types of machines are 
now available, ranging from the single row harvester and 
broadcast harvesters of the beater type to the combine 
harvester used in the harvesting and threshing of wheat and 
other small grains.
 “Numerous state experiment stations have made 
extensive investigations of the different feeding problems of 
the soybean. Feeding tests of silage, hay, grain, pasturage, 
and oil meal have shown the high value of the soybean and 
its products for all kinds of farm livestock. Outstanding 
results in these experiments have been obtained from the use 
of mineral mixtures with the grain and oil meal, especially in 
feeding tests with swine and poultry.
 “The soybean has advanced in the last decade from the 
place of a substitute crop to one of major importance. It is 
now grown in the regular rotation for hay, grain, pasturage, 
and with corn as silage. The many uses of the soybean in 
the manufacture of food products, oil and oil meal and the 
more general utilization for forage, pasturage, and ensilage 
point to the high potential value of the crop, and its greater 
agricultural development in America.” Address: USDA, 
Washington, DC.

608. Hain Health Foods. 1926. Formal opening of Hain 
Health Foods. Oct. 18, 8 A.M. (Ad). Los Angeles Times. Oct. 
18. p. K26.
• Summary: This is an ad for the opening of the 1st Hain 
retail health food store in Los Angeles. “Something new in 
health foods. From the grower direct to you enables us to sell 
high grade, fi ne quality products at lower prices. Our foods 
are 100% pure and in accordance with health standards. Our 
policy is quality fi rst–service–courtesy.”
 Contains a long list of products sold at the store, with 
weights and prices, divided into the following categories: 
Flour (incl. 5 whole grain fl ours, Hain Health Meal, and 

Soy bean fl our, 80¢ for 5 lbs). Breakfast cereals (6, incl. 
Hain Health Bran). Legumes (lentils, split peas, green 
peas, garbanza beans). Legume fl ours (6). Hain Health 
Mayonnaise (made with lemon juice and honey). Selected 
dried fruits (dates, fi gs, prunes). Hain pure mountain honey. 
Italian pure olive oil. Hain nut butters (almond butter, nut 
cream butter, peanut butter). Shelled nuts. Raisins–fancy.
 Phone orders delivered. Mail order service. “Will gladly 
mail catalogue: Ask us for one.”
 Note: This is the earliest document seen (May 2019) 
concerning Hain. Note that the company sold soy bean fl our 
from day one. Address: 329 W. 3rd St. (near Hill St.), Los 
Angeles, California. Phone: MUtual 1703.

609. Nuzum, Franklin R. 1926. The experimental production 
of atherosclerosis associated with increased blood pressure. 
California and Western Medicine 35(6):737-40. Dec. [9 ref]
• Summary: “A third group of twelve animals was placed 
upon a soy bean diet.” It averaged 36% protein and contained 
no cholesterol. “The urines from these animals were 
excessively alkaline, in contrast to the acid urines from the 
other types of proteins fed...” “Not one of the twelve animals 
in this group presented true arteriosclerosis.” Address: 
Cottage Hospital, Santa Barbara, California.

610. Thayer, Gilbert (Mrs.). 1926. Life-giving preparations 
of food combinations. [S.l. : s.n.]. 63 p. 22 cm. *
• Summary: A popular work about natural foods and 
vegetarian cookery.

611. Product Name:  Canned Soy Beans.
Manufacturer’s Name:  Hain Health Foods.
Manufacturer’s Address:  329 W. 3rd St. (near Hill St.), 
Los Angeles, California.
Date of Introduction:  1926?
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Interview with Ben Kahan. 
1983. Dec. 4. Early history of the health foods industry in 
Southern California. 3 p. transcript. “Harold Hain made 
the fi rst canned soybeans in about 1924” [sic, Harold Hain 
started Hain Health Foods in 1926].
 Note: This is the earliest known commercial soy product 
sold or packed by Hain.

612. Morse, W.J. 1927. Soy beans: Culture and varieties. 
Farmers’ Bulletin (USDA) No. 1520. 34 p. April. Revised 
1939 and 1949. Supersedes Morse 1918b. The Soy Bean. 
USDA Farmers’ Bulletin No. 973. [36 ref]
• Summary: Contents: History of the soy bean. Climatic 
adaptations. Soil preferences. Varieties: Descriptions 
of varieties (59 varieties and 44 synonyms). Varieties 
recommended for different areas. Preparation of seed 
bed. Fertilizers. Inoculation. Time of seeding. Methods of 
seeding. Rate of seeding. Depth of seeding. Cultivation. Soy 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   199

© Copyright Soyinfo Center 2021

beans in rotations. Soy beans in mixtures: Soy beans and 
corn, cowpeas, Sudan grass, millet. Insect enemies of soy 
beans: Grasshoppers, blister beetles, Mexican bean beetle, 
other beetle enemies, leaf hoppers, army worms and other 
caterpillars, the green clover worm, chinch bugs. Diseases 
of the soy bean: Bacterial blight, bacterial pustule, mosaic, 
fusarium blight or wilt disease, stem rot, pod and stem blight, 
sunburn, downy mildew, anthracnose, root knot (caused by 
a tiny eelworm or nematode, Heterodera radicicola). Other 
enemies of soy beans (rabbits, woodchucks).
 The soy bean is “also called the soja bean, the soya 
bean, and in North Carolina the stock pea.” “Previous to 
1908 the trade in soy beans was largely confi ned to oriental 
countries, particularly China, Manchuria, and Japan. Since 
that time the value of the soy bean and its products has 
gradually been realized in other countries, and during the 
last decade they have attained considerable importance in 
the world’s commerce. At the present time the soy bean is 
cultivated principally in China, Manchuria, Japan, Chosen 
(Korea), and the United States, but it is also of more or less 
importance in northern India, Indo China, and the Malayan 
Islands. Soy beans are grown also in Italy, France, southern 
Russia, Hungary, Hawaii, Egypt, South Africa, and in a 
few countries of South America, but the acreage in these 
countries is very limited.
 “The soy bean was introduced into the United States as 
early as 1804 and for several decades was regarded more as 
a botanical curiosity than as a plant of economic importance. 
Since 1890 nearly all of the State Agricultural Experiments 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “The soy bean has been used mainly for forage purposes 
in the United States, but as a forage crop alone it would not 
likely become one of the major fi eld crops. The acreage 
in soy beans has increased very rapidly during the last 
decade. Previous to 1917 considerably less than 500,000 
acres were grown. In 1924 there were more than 2,500,000 
acres, of which 1,000,000 were grown for hay, 932,000 for 
pasture and silage, and 613,000 for the production of seed. 
More than 10,000,000 bushels of soy-bean seed and about 
1,360,000 tons of soybean hay were produced in 1924.”
 The 103 soy bean varieties and synonyms described 
on pages 5-11 are as follows (in alphabetical order): A.K., 
Aksarben, Arlington, Austin, Banner–same as Midwest, 
Barchet, Biloxi, Black Beauty–same as Ebony, Black 
Eyebrow, Black Sable–same as Peking, Bopp–same as 
Chernie, Brown–same as Mammoth Brown, Chernie, 
Chestnut, Chiquita, Columbia (from China), Columbian–
same as Columbia, Dixie, Dunfi eld, Early Brown, Early 
Green–same as Medium Green, Early Virginia Brown–same 
as Virginia, Early Wilson–same as Wilson, Early Wisconsin 
Black–same as Wisconsin Black, Early Yellow–same as Ito 
San, Easycook (from Shantung province, China in 1894), 
Ebony, Elton, Essex–same as Peking, Extra Early Black 

Eyebrow–same as Black Eyebrow, Extra Select Sable–same 
as Peking, Giant Brown–same as Mammoth Brown, Goshen 
Prolifi c, Green–same as Medium Green, Guelph–same as 
Medium Green, Habaro, Haberlandt, Hahto (“Introduced 
under S.P.I. No. 40118 from Wakamatsu, Japan, in 1915. It 
is commonly known in Japan as ‘dove killer,’ and is said to 
be used boiled in the green stage... Especially valuable as 
a green vegetable bean when three-fourths to full grown”), 
Hamilton, Herman, Hollybrook, Hongkong, Hoosier, Illini, 
Ilsoy, Indiana Hollybrook–same as Midwest, Ito San, Jet, 
Laredo, Large Brown–same as Mammoth Brown, Large 
Yellow–same as Mammoth Yellow, Late Yellow–same as 
Mammoth Yellow, Lexington, Mammoth–same as Mammoth 
Yellow, Mammoth Black–same as Tarheel Black, Mammoth 
Brown, Mammoth Yellow, Manchu, Manchuria–same as 
Pinpu, Mandarin, Medium Early Green–same as Medium 
Green, Medium Early Yellow–same as Ito San, Medium 
Green, Medium Yellow–same as Midwest, Merko, Midwest, 
Mikado, Minsoy, Mongol–same as Midwest, Morse, 
Ogemaw, Ohio 9035–same as Hamilton, Old Dominion, 
Otootan, Peking, Perley’s Mongol–same as Midwest, Pinpu, 
Red Sable–same as Peking, Roosevelt–same as Midwest, 
Roosevelt Medium Early Yellow–same as Midwest, Royal–
same as Wilson Five, Sable–same as Peking, Shanghai–same 
as Tarheel Black, Sooty, Southern–same as Mammoth 
Yellow, Southern Prolifi c, Soysota, Tarheel–same as Tarheel 
Black, Tarheel Black, Tarheel Brown–same as Mammoth 
Brown, Tokyo, Virginia, Virginia Early Brown–same as 
Virginia, Wea, White Eyebrow, Wilson, Wilson-Five, 
Wisconsin Black, Wisconsin Early Black–same as Wisconsin 
Black, Wisconsin Pedigreed Black–same as Wisconsin 
Black, Yoko–same as Yokoten, Yokoten, Yellow–same as 
Mammoth Yellow.
 Note 1. This is the earliest document seen (Nov. 2020) 
that mentions the soybean varieties Black Sable, Early 
Virginia Brown, Extra Early Black Eyebrow, Giant Brown, 
Large Brown, Tarheel Brown, Virginia Early Brown, or 
Wisconsin Pedigreed Black.
 Note 2. This is the earliest document seen (Nov. 2020) 
which states that Black Sable is the same as Peking, or that 
Brown, Giant Brown, Large Brown, and Tarheel Brown are 
the same as Mammoth Brown, or that Early Green is the 
same as Medium Green, or that Early Virginia Brown and 
Virginia Early Brown are the same as Virginia, or that Early 
Wisconsin Black and Wisconsin Early Black and Wisconsin 
Pedigreed Black are the same as Wisconsin Black, or that 
Extra Early Black Eyebrow is the same as Black Eyebrow, 
or that Mammoth Black is the same as Tarheel Black, or that 
Yellow is the same as Mammoth Yellow.
 Photos show (unless otherwise stated): (1) A typical soy-
bean plant growing alone. (2) “Outline map of the United 
States showing by numerals the areas to which the soy bean 
is especially adapted. The varieties suited to the various areas 
for different purposes are discussed on page 11. Outside 
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the unnumbered areas the soy bean either can not be grown 
profi tably or it is in the experimental stage.” A vertical line 
shows that the soybean grows east of the 99th meridian. The 
area east of this line is divided into 5 zones by 4 lines parallel 
to the latitudes. Soybeans can also be grown in small parts of 
Arizona, New Mexico, and California, where extremely hot 
weather prevails during the period when the seed is forming. 
(3) Roots of a soy-bean plant showing abundant development 
of nodules.
 (4) Soy beans and corn planted in alternate rows; two 
men and waist-deep among the plants. (5) “The ordinary 
grain drill may be used for sowing either in rows or in close 
drills.” It is pulled by horses and a man, seated on top, 
is looking backward. (6) Seeds of the 22 more important 
varieties of soy beans now grown in the United States 
showing the wide range in the size of the seed. Soybeans 
range from 1,250 seeds to the pound for the Hahto (large) to 
9,950 seeds to the pound for Barchet.
 (7) “The rotary hoe is an excellent implement for either 
solid or row plantings.” This one is pulled by two horses; a 
man is seated on top. (8) “Soy beans seeded in the same row 
with corn. They are more generally grown with corn than 
with any other crop.” A man is standing in front of the tall 
plants. (9) “A fi eld of soy beans and Sudan grass grown in 
mixture for hay.” (10) Roots of a soy-bean plant showing 
galls caused by the nematode Heterodera radicicola. 
Address: Agronomist, Offi ce of Forage Crops, Bureau of 
Plant Industry, USDA, Washington, DC.

613. Sansum, William D. 1927. Acidosis: How foods may be 
effectively used in its prevention and cure, with menus. Food 
Facts (formerly Western Dietitian) 3(1):11-13, 28, 32-34, 37. 
May. [12 ref]
• Summary: Contents: Introduction. The acid-ash type of 
acidosis. The neutral-ash foods. The acid-ash foods (table: 
eggs, many meats, and shellfi sh). The alkaline-ash foods 
(table, incl. lima beans). Acidosis and high blood pressure. 
Treatment (eat more fruits and vegetables, less meat, fowl, 
eggs, fi sh, and bread). “In the past we have used soy bean 
muffi ns, but patients as a rule soon tire of them.” The 
solution lies in the use of lima bean fl our. Menus ten days (3 
meals a day). Recipes. The testing of urine for acidity: The 
method. The acetone type of acidosis. Treatment. Address: 
M.A., M.D., Labs. of the Potter Memorial Clinic, and the 
Santa Barbara Cottage Hospital, Santa Barbara, California.

614. Hain Health Foods. 1927. Celebrating the opening of 
our second store (Ad). Los Angeles Times. July 23. p. A6.
• Summary: This is an ad for the opening of Hain’s 2nd retail 
health food store in Los Angeles. “Located in the Hill Street 
Terminal Market. Health foods in liberal quantities. Free. 
Given away with each $1 purchase. At both stores. 8 days. 
July 23 to July 30. Be sure to take advantage of these free 
offers. Call, phone, or mail your order. 329 W. 3rd St. or 429 

S. Hill St. If it’s for health, we have it. 100% pure.” Address: 
429-33 South Hill St., Los Angeles, California.

615. USDA Bureau of Animal Industry, Service and 
Regulatory Announcements. 1927. United States Department 
of Agriculture Service and regulatory announcements. July. 
p. 41-42. For June 1927.
• Summary: The fi rst section, titled “Changes in directory: 
Meat inspection granted” includes: “322. Mandarin Sauce 
Co. (Inc.), 750 Ceres Ave., Los Angeles, California.”
 Note: This company may well make soy sauce, but we 
cannot be certain.

616. Millard, Bailey. 1927. Awakening of Manchuria: II. Los 
Angeles Times. Dec. 8. p. A4.
• Summary: “Standing upon the treaty rights by which they 
acquired long lease-holds of large railroad, mining and 
agricultural property in Manchuria, the Japanese will not 
permit the irresponsible Chinese war lords to abrogate or in 
any way violate those historic agreements under which Japan 
began the development of the country after the Russian 
evacuation.”
 Manchuria owes much to Japan in terms of development 
of natural resources, welfare work, education, and 
construction. Manchuria has entered a new industrial 
era. “There is no question that Japan would like to annex 
Manchuria, and may do so in time; but at present she would 
have the powers to reckon with... though most economists 
consider it would be better all around if Japan were in 
possession.”
 “Japan is offering every encouragement to American 
trade and industry in Manchuria.” The population as 
increased greatly, largely due to immigration from other parts 
of China in part to escape the wars devastating those areas. 
Though there is much cheap labor, Japan is short on capital. 
In Manchuria’s three provinces, there are nearly 30 million 
acres of primeval forests. When John Muir went there 20 
years ago from California to study these forests, he was 
astonished at the height and bulk of the trees.
 Milling of soya beans ranks foremost among 
Manchuria’s new industries. “Products of the Manchurian 
soya bean–oil and bean cake–have become of importance in 
world trade.” About 4,000,000 tons of soya beans are now 
raised annually in Manchuria.

617. Lovell, Philip M.; Press-Lovell, Leah. 1927. Diet for 
health by natural methods: Together with health menus 
and recipes. Complete instructions for the cure of the sick 
without the use of drugs. Los Angeles, California: The 
Times-Mirror Press. xiii + 428 + [7] p. No index. 21 cm.
• Summary: Part I: Treatment and diet, by Dr. P.M. Lovell. 
Part II. The preparation of health foods, by Leah Press-
Lovell (recipes, p. 129-428). Some of the recipes in this 
book fi rst appeared in the “Care of the Body” section of 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   201

© Copyright Soyinfo Center 2021

the Los Angeles Times, which Dr. Lovell has edited for the 
past few years. “This is the pioneer health department of 
any newspaper in the country, undoubtedly the most widely 
read and unique, in so far as it advocates drugless, natural 
therapy” (p. 4). “This book is based on vegetarian principles. 
Meat recipes... are not included.” Many reasons for this are 
given. Meat includes fi sh and fowl (p. 8-9).
 Soy-related: “Soy sauce or shoyu is made from soy 
beans and can be bought at Japanese stores. It gives a tasty 
fl avor to gravies and to cereals” (p. 134). Chop suey (3 
types), each served with “Soy bean sauce” (p. 290-91). 
Soy gravy (with soy–also called soy sauce or shoyu, p. 
305). Chapter 14, “Legumes” (p. 366-70) discusses chick 
peas (Garvanza), lentils, peanuts, and “Soy beans: Best 
known in China and India. Rich in oil. Contain almost no 
starch. Require slow cooking to bring out fl avors. Hulls 
are diffi cult to digest. Therefore remove them by rubbing 
through a colander.” “About the soy bean: The soy bean is 
very important in the Orient. When three-fourths grown it 
makes a nutritious green vegetable [yes] known as ‘bean 
sprouts’ [no]. Products of soy beans are soy bean fl our, soy 
bean milk, soy bean cheese (tofu), soy sauce, soy bean oil, 
sprouts, etc. Soy bean products can be bought at Japanese 
and Chinese grocery stores.” Contains 3 recipes: Soy roll or 
bread (replace 25% of the whole wheat fl our with soy fl our 
in any whole wheat bread recipe). Soy bean porridge (cook 1 
cup soy bean fl our with 3 cups water for 2 hours in a double 
boiler. Cool, slice, roll in corn fl our and bake with butter or 
oil to make croquettes). Soy bean croquettes (with “1 cup 
soy bean porridge”). Soy bean milk (made from soy bean 
fl our, p. 420; also almond milk and cocoanut milk).
 Also discusses: Of the general advice given to patients, 
“the subject of diet occupies the leading position” (p. viii). 
Agar fl akes (vegetable gelatine) are better than animal 
gelatine (p. 135). Almonds–How to prepare almond milk, 
cream, and meal (p. 152). Cocoanut–To prepare cocoanut 
milk. Peanuts–How to prepare raw peanut butter (p. 153). 
Garvaza [garbanzo] beans and meal (p. 308-09). Nut 
loaf (Vegetable turkey) (with peanuts, p. 315). Carqué’s 
unfermented whole wheat bread (p. 351). Carqué’s 
unleavened fruit bread (p. 351). Recipes using Graham fl our 
(different from whole wheat fl our, p. 356-59).
 Ads on the last 7 (unnumbered) pages are for: (1) Lovell 
Health Offi ces. (2-3) Lovell’s drugless health library (39 
titles on diseases and health problems; pocket edition size). 
(4) Health of the Child, by Dr. Philip M. Lovell. (5) Carqués 
California Pure Natural Food Products: Fruits–sun-dried 
and dehydrated without bleaches, fumigants or preservatives 
(incl. black mission fi gs), nuts, confections, stamina and 
laxative foods, nut butters, cereals and products (incl. soy 
bean fl our), miscellaneous. And Carqué Pure Food Co., 
Inc. (6) Cubbison’s Cracker Co., 3419 Pasadena Ave., Los 
Angeles. And Cubbison’s Whole Wheat Flaxseed Crackers. 
Cubbison’s also sells Whole wheat crackers, and Whole 

wheat nut bread (See p. 32-33, 104). (7) The Cary Health 
Cooker (for steaming and baking; Elmer E. Cary Co., Los 
Angeles).
 Note: This is the earliest published document seen (April 
2004) that gives the address of Cubbison’s Cracker Co. as 
3419 Pasadena Ave. Address: 1. Dr., drugless practitioner, 
Health Offi ces, 238 Chamber of Commerce Bldg., 1151 
So. Broadway, Los Angeles, California; 2. His wife. Phone: 
WEstmore 8275.

618. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1927. Nichibei jûshoroku [The Japanese American directory. 
No 23]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]*
Address: San Francisco, California.

619. Thayer, Gilbert (Mrs.). 1927. The Gilbert Thayer cook 
book: Life-giving preparations of food combinations. Los 
Angeles, California. 71 p. 23 cm. *
• Summary: A popular work about vegetarianism and 
vegetarian cookery. Ads appear on pages 67-71. Address: 
Lafayette, Indiana.

620. Hain Health Foods. 1928. Happy New Year (Ad). Los 
Angeles Times. Jan. 1. p. J27.
• Summary: This tiny ad includes addresses for both the 
Hain Los Angeles shops: (1) 329 W. 3rd St. (2) 429 S. Hill 
St. Address: 329 W. 3rd St., Los Angeles, California.

621. Hain Health Foods. 1928. Free advice on diet (Ad). Los 
Angeles Times. Feb. 5. p. K29.
• Summary: This tiny ad includes addresses for both the 
Hain shops in Los Angeles: (1) 329 W. 3rd St. (2) 429 So. 
Hill St. Address: Los Angeles, California.

622. Morison, C.B. 1928. Lima bean bread. Journal (The): 
American Bakers Association and American Institute of 
Baking (Chicago) 1(2):16-18. Feb. 15. [3 ref]
• Summary: “Dr. W.D. Sansum, of the Potter Metabolic 
Clinic, Santa Barbara, California, has called attention to the 
application of lima bean fl our for correcting acid diets as 
follows:... In the severe forms of this type of acidosis (acid 
ash type) and especially those associated with high blood 
pressure and its applications, basic or alkaline diet menus 
should be used... In the past we have used soy bean muffi ns, 
but patients as a rule soon tire of them. We believe we have 
found a solution of this diffi culty in lima bean fl our, which 
has been developed for us to a high degree of fi neness by 
the California Lima Bean Growers Association of Oxnard, 
California. The lima bean is the most alkaline food known, 
containing 41.65 points of alkalinity. It is so alkaline that we 
believe that wheat fl our, having an acidity of 9 points, may 
be safely mixed with it. Muffi ns, pancakes, or waffl es may 
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be made by using equal parts of lima bean fl our and white 
fl our. Our bakers have recently developed an excellent bread 
using: Whole wheat fl our–2 parts. Lima bean fl our 1 part, 
together with raisins, nuts, yeast...”
 Three samples of “lima bean bread” were sent to the 
Institute. Their composition was analyzed. One sample, in 
external appearance, resembled a fruit cake.
 Tables show: (1) Composition of 3 samples of lima bean 
bread as received and calculated to dry basis. This “bread 
contains comparatively high amounts of crude fat.” (2) 
Amounts of base-forming and acid-forming elements in lima 
beans (based on Sherman & Gettler 1912). (2) Percentage of 
base-forming and acid-forming elements in lima bean bread 
(3 samples). (4) Excess of base-forming elements in lima 
bean bread.

623. Alsberg, Carl L.; Taylor, Alonzo E. 1928. The fats and 
oils: A general view. Stanford University, California: Food 
Research Institute. viii + 103 p. 23 cm. Fats and Oils Studies 
No. 1.
• Summary: Contents: 1. The nature and sources of fats and 
oils. 2. Properties of fats and oils. 3. Fats and oils technology 
(contains historical development and statistics from 1913-
1926, plus information on hydrogenation, margarine, and 
lard compounds). 4. Conditions and trends of production. 5. 
Conditions and trends of consumption. International trade in 
fats and oils. 7. Concluding observations. List of tables.
 The copyright pages notes: “The Food Research Institute 
was established at Stanford University in 1921 jointly by 
the Carnegie Corporation of New York and the Trustees 
of Leland Stanford Junior University, for research in the 
production, distribution, and consumption of food.” This 
is the fi rst volume in what will be a series on fats and oils 
studies.
 Note: The word “hydrogenated” appears on pages 
13, 36, 42, 43 (twice), and 75. Address: Directors, Food 
Research Inst., Stanford, California.

624. Tompkins, P.W. 1928. The Pacifi c Coast oil industry: 
History, evolution and progress of the vegetable and fi sh oil 
trades. Oil and Fat Industries 5(2):48-57. Feb. See p. 51-52. 
Continued from January issue.
• Summary: “Soya bean oil importation originated on the 
Pacifi c Coast, commencing about 1908 and arriving in 
second-hand kerosene tins. At that time the oil was dutiable 
and the importers, seeing a large business opportunity if the 
duty was removed, were successful in having it placed on the 
free list. The early shipments of soya bean oil, packed in tins 
and cases, were sold to soap manufacturers.
 “With the removal of the duty in 1909, the imports 
increased rapidly and the packing changed from tins to 
new American oak barrels. This oil found a ready market 
throughout the U.S., and the Pacifi c Coast importers as 
far back as 1910 started to ship it in tank cars across the 

American continent, which necessitated the installation of 
tanking facilities in San Francisco... With the European war, 
the imports of soya bean oil showed an enormous increase, 
shipments then being brought forward not only in new 
American oak barrels, but also in tins, as well as in bulk in 
the deep tanks of steamers. These heavy arrivals continued 
until the tariff of 1922, which removed soya bean oil from 
the free list and placed it on the dutiable list at the rate of 2½ 
cents per pound, thus reducing imports tremendously.
 “Soya bean oil continues to be an article of import but 
only spasmodically. All shipments now come forward in bulk 
in steamers’ deep tanks in quantities of approximately 500 
to 800 tons at one time. Some of this oil is consumed in this 
country, while a large portion fi nds its way into Canada.
 “Some of the early arrivals of soya bean oil originated 
at Shanghai, Hankow, Newchang and Dalny (Dairen), but 
the Manchurian product shipped from Dairen constitutes 
the entire present import. Most of the oil is pressed, and is 
consumed by the soap industry, though some is used in the 
manufacture of paint. During the World War considerable 
was used for edible purposes.”

625. Carque, Lillian R. 1928. Mrs. Carqué’s recipe book. Los 
Angeles, California: Otto Carqué. 32 p. Illust. 15 cm.
• Summary: Inside front cover: “Dear Friends: This recipe 
book has been created to fi ll a deeply felt human need, 
namely to emphasize the importance of a fruitarian as well 
as vegetarian dietary, and to encourage the greater use of 
nature’s most wholesome foods...” Signed, Lillian Carqué 
(Mrs. Otto Carqué).
 This book has no table of contents. However the recipes 
are divided into “divisions.” Fruit & nuts (p. 1-12). Vegetable 
salads (p. 13-18). Cooked dishes (p. 18-23). Vegetable soups 
(p. 23-24). Fruit soups (p. 24-25). Fruit cocktails (p. 25). 
Desserts (p. 25-27). Sandwiches (p. 27-28). Unfi red pies 
[raw] (p. 28-29). Sauces & dressings (p. 29-31). Breads (p. 
31). Health confections (p. 32).
 Soy related recipes include: Soya bean bread (with 1½ 
cups Carque’s Soya Bean Flour 2 cups whole wheat fl our, 
1½ cups nut milk, 2 tablespoons Carque’s Honey, etc., p. 31).
 A photo at the top of many pages shows the dish 
prepared from the recipe on that page.
 The recipes call for many Carque brand products 
by name–such as: Carque’s Almond Butter, Carque’s 
Black Mission Figs, Carque’s California Dates, Carque’s 
California Honey, Carque’s California Olive Oil, Carque’s 
Celery Salt, Carque’s Cracked Wheat, Carque’s Deglet 
Noor Dates, Carque’s Dried Apricots, Carque’s Fig Paste, 
Carque’s French Dressing, Carque’s Gem Peanut Butter, 
Carque’s Granulated Agar, Carque’s Lentil Flour, Carque’s 
Natural Whole Rice [brown rice], Carque’s Nut Cream 
Butter, Carque’s Nut Fruto, Carque’s Nuts, Carque’s Onion 
Salt, Carque’s Orange Blossom Honey, Carque’s Peanut 
Butter Dressing, Carque’s Peanut Meal, Carque’s Pecan 
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Meal, Carque’s Pitted Dates, Carque Powdered C-Leaves, 
Carque’s Prunola Dressing, Carque’s Raw Hawaiian Sugar, 
Carque’s Ripe Olives, Carque’s Savory Nut Loaf, Carque’s 
Seeded Muscat Raisins, Carque’s Seedless Raisins, Carque’s 
Shredded Cocoanut, Carque’s Soya Bean Flour, Carque’s 
Thompson Seedless Raisins, Carque’s Unsulphured Dried 
Peaches, Carque’s Unsulphured Dried Pears, Carque’s Whole 
Wheat Macaroni.
 Lillian R. Carqué was born in 1899. This book was 
published about 7 years before Otto Carqué’s death on 9 Jan. 
1935.
 According to OCLC (Dec. 2010) Helen Evans Brown 
was a former owner of this book. It was donated to the 
Huntington Library by Philip S. Brown. Address: 1016 So. 
Hill St., Los Angeles, California.

626. Houck, Bertha Anne. 1928. Gastronomic adventures. 
Los Angeles Times. May 13. p. K12.
• Summary: About the many restaurants of foreign-born 
Americans visited by the writer in Los Angeles. “The last 
compromise which foreign groups make to the customs of an 
American city is in their food.”
 Chinese restaurants are found on San Pedro street, south 
and east of the Plaza. “A vegetable soup is safe to start with, 
being a watery, peculiar dish with strange and delightful 
vegetables and soya bean curd it. Each dish is prepared to 
be eaten with rice as American eat bread, for soya bean 
sauce, which is used extensively, is too strong to be pleasant 
without it.”
 “Japanese food is similar to Chinese, but, because of the 
Buddhistic laws against the taking of life, no meat except 
fi sh, is eaten. As with the Chinese, soya is the important 
fl avoring. Suimono, a bean-curd soup, a broiled fi sh and 
an omelette, or boiled chestnuts and rice, form the typical 
Japanese dinner.” Japanese restaurants are “found in the 
Japanese section on First street, east of Los Angeles street, or 
on Weller street, just south of First street.”

627. Johnson, Otis. Assignor to I.F. Laucks, Inc. (Seattle, 
Washington). 1928. Process of treating soya beans. U.S. 
Patent 1,680,264. Aug. 7. 2 p. Application fi led 27 May 
1924.
• Summary: Describes the process of obtaining from the 
soya bean an extract which may be “reduced to a base where 
it may be used satisfactorily in the manufacture of paint, 
calcimine, paper, cloth, sizings, barrel linings, adhesives, and 
substitutes for ivory, horn, bone, or the like as well as for 
food...” In addition, the oil may be removed from extracted 
juice “before subjecting the latter to a curdling agent 
preparatory to treatment of the latter to form a base.”
 Juice is extracted from the mass obtained by soaking the 
beans in water at not above 71ºC, grinding the moist beans, 
and adding water at 71ºC or less and an alkali. A base for 
an adhesive is obtained by separating the oil from the juice 

using centrifugal treatment, adding a curding agent, and 
removing moisture from the curd.
 Note 1. Soy is mentioned 7 times in this patent in the 
forms “soya beans,” “soya bean” and “soya bean cake or 
soya bean meal.”
 Note 2. This is the earliest patent assigned to I.F. 
Laucks, Inc., 27 May 1924.
 Note 3. This is the earliest document seen (Nov. 2017) 
that mentions calcimine in connection with soya. Webster’s 
Dictionary defi nes calcimine, a term fi rst used in 1864, as 
“a white or tinted wash that consists of glue, whiting or zinc 
white, and water and that is used especially on plastered 
surfaces.” Address: San Francisco, California.

628. McCoy, Frank. 1928. Health and diet advice. Los 
Angeles Times. Aug. 8. p. A6.
• Summary: The section titled “Cheese without pie” notes 
that cheeses from which the cream [fat] has been partly 
removed are most easily digested. “Cottage cheese is very 
wholesome, and is often used by vegetarians as a substitute 
for meat.”
 “Even the Japanese, who are too crowded in their 
picturesque island islands to raise cows, have a kind 
of cheese [tofu] manufactured in much the regulation 
manner by souring soy bean milk.” Note: Tofu is made by 
coagulating soy bean milk with a salt (such as magnesium 
chloride and/or calcium sulfate), not by souring it. Address: 
Dr., author of “The Fast Way to Health”.

629. Bessemer Herald (Bessemer, Michigan). 1928. City and 
township schools open on Tuesday for 1928-29 Term; list 
of 21 new teachers. Grades and special corps in city system 
have new teachers. Aug. 31. p. 1, 3. Friday.
• Summary: The teachers are divided among two schools: 
High School and Washington School. Mildred M. Lager, 
Superior, Wisconsin, will be teaching at Washington School.

630. Photograph of Clifford Clinton with his three children at 
the beach (Santa Cruz, California). 1928.
• Summary:  Left to right: Donald (youngest son, with 
sand pail), Edmond (eldest son, barely visible behind Don), 
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Clifford E. Clinton, Jean (daughter and middle child).
 Clifford’s father, Edmond J. Clinton, built a cabin at the 
Mount Herman Christian Conference Center, near Felton 
and 7 miles inland from Santa Cruz. It was used a lot for 
recreation from the San Francisco area and later from Los 
Angeles. Clifford’s kids (while still kids) spent most summer 
vacations there while their parents worked in Los Angeles. 
The beach was one of the favorite places to go when the 
parents did join the kids, as were the Santa Cruz boardwalk 
and roller coaster.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

631. Good Housekeeping. 1928. Confi dence creates sales: 
Everywoman’s magazine. Every manufacturer’s market 
(Ad). New York Times. Sept. 24. p. 10-11.
• Summary: “Ask any of the more than 1,600,000 
progressive Good Housekeeping families what monthly 
page in the magazine serves them as a Buying Directory. 
They will reply out of their satisfactory experiences: ‘Good 
Housekeeping’s Index of Guaranteed Advertisements!”
 “Herewith we present a list of advertisers in October 
Good Housekeeping...”
 The category “Food products” includes Grape Nuts, 
Kellogg’s All Bran, La Choy Chinese Food Products, Lea & 
Perrins’ Sauce, etc. Address: New York, Chicago, Boston, 
Detroit, San Francisco.

632. McCoy, Frank. 1928. Health and diet advice. Los 
Angeles Times. Nov. 29. p. A6.
• Summary: Shows a one-week non-vegetarian menu, 
three meals a day. Wednesday breakfast calls for “Soy bean 
muffi ns with peanut butter.” At the end of the week’s menu 
is a recipe for the soy bean muffi ns, which includes ½ cupful 
“soy bean fl our.” Address: Dr., author of “The Fast Way to 
Health”.

633. Product Name:  Doufu (in Chinese): Fresh Soy Bean 
Cakes (in English).
Manufacturer’s Name:  Wo Chong Co.
Manufacturer’s Address:  720 Jackson St., San Francisco, 
California.  Phone: 415-431-5666.
Date of Introduction:  1928.
How Stored:  Refrigerated.
New Product–Documentation:  San Francisco City 
Directory. 1948-49. First listing for Wo Chong (Mandarin 
Cafe), grocery, 720 Jackson. No earlier listing in 1939, 
1943, 1945-46; 1953 listing: Wo Chong Co. Bean cakes. 720 
Jackson.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 835 
Pacifi c Ave., San Francisco, CA 94133. Tel. 415-982-6137 
or 0660. Loetterle. 1977. California Living. April 17. p. 40. 
Address: 1001 16th St.
 Labels. 1978, undated. The product with the psychedelic 

orange, purple and white label is named “fresh soy bean 
cakes” in English (an unusual name) and Doufu in Chinese 
characters. 4 cakes weigh 12 oz. Company owner is Walter 
W. Louie.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. 1001 16th St. San 
Francisco, CA 94107. Phone: 415-431-5666. Owner: Walter 
W. Louie.
 Talk with Walter Louie. 1984. He says the company was 
founded in 1928.
 Leviton. 1983. Soyfoods. Summer. p. 35. Jack Mizono 
of Azumaya recalls that Wo Chong opened in 1945.
 Talk with Walter Louie. 1989. Dec. 4. Wo Chong was 
started by his grandfather, Gin Louie, at 720 Jackson St. The 
company still has a retail outlet there. He is not sure of the 
starting date but he heard it was 1928 from his grandfather, 
whom he knew. Walter, who was born in 1931, clearly 
remembers that the company existed and made tofu when 
he was a young boy. He offi cially took over the company in 
1948, but was actively involved in 1947. It moved to 835 
Pacifi c Ave. in San Francisco, CA 94133 in 1961-62, then 
to the present location (1001 16th Street, San Francisco, 
California 94107) in 1975. He thinks he has a very old lease, 
of which he will send me a copy.

634. Product Name:  Fresh Tofu (Sui-dofu in Chinese).
Manufacturer’s Name:  Wo Chong Co.
Manufacturer’s Address:  835 Pacifi c Ave., San Francisco, 
CA 94133.
Date of Introduction:  1928.
Ingredients:  Soy beans, water and 1/10 of 1% calcium 
sulphate.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 314.
 Label. 1978. 5 by 4.5 inches. Plastic fi lm. Psychedelic 
blue, dark green, and lichen green on clear fi lm. Note: This 
is Japanese style regular tofu, probably not silken tofu. 
Loetterle. 1977. California Living. April 17. p. 40. Address: 
1001 16th St. Labels.

635. Product Name:  Fresh Soy Bean Cakes.
Manufacturer’s Name:  Wo Chong Co.
Manufacturer’s Address:  835 Pacifi c Ave., San Francisco, 
CA 94133.
Date of Introduction:  1928.
Ingredients:  Soy beans, water and 1/10 of 1% calcium 
sulphate.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1978. 5 by 4.5 
inches. Plastic fi lm. Orange, purple and white on clear 
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plastic. Chinese characters: Doufu. Shurtleff & Aoyagi. 
1975. The Book of Tofu. p. 314. Loetterle. 1977. California 
Living. April 17. p. 40. Address: 1001 16th St. Labels. 1978, 
undated.

636. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Tofu-ya.
Manufacturer’s Address:  437 5th Ave. between Island 
Ave. and J Streets, San Diego, California.
Date of Introduction:  1928.
New Product–Documentation:  Talk with Haruki Koba, 
former owner of Oriental Groceries. 1989. Oct. 25. In the 
early 1920s, before the War, there was a tofu shop in San 
Diego on 5th Street between Island and J Streets, very 
close to where Mr. Koba used to make tofu, near where 
the Nanking restaurant is now. It was run by Mr. Himaka. 
He made tofu and agé there until World War II broke out. 
He had a son, Mich Himaka, who now works for the San 
Diego Union newspaper (Phone: 619-299-3131). But there 
were others before Mr. Himaka; he bought the tofu business 
from somebody else, who used to make tofu there before 
him. Haruki was born in Coronado (southern California) in 
1920 and he recalls eating tofu when he was small. “I think 
every community with even a small Japanese population had 
someone making tofu: Los Angeles, Gardena, El Centro, 
Calexico, Imperial Valley. I think most of those shops were 
run by the family and did nothing but make tofu. I remember 
one cake cost 10 cents in those days.” He does not know any 
particular company names but they would probably start with 
the family name, such as Himaka Tofu Shop.
 Talk with Osa Himaka, Chosuke’s son (Phone: 619-276-
1856). 1989. Oct. 26. He was born in 1922 and he thinks his 
father and mother (Chosuke and Zazuye) started the business 
when he was about 6 years old. His father bought the 
business in a rental building from another tofu maker, whose 
name Osa does not remember. It was named Tofu-ya (written 
only in Japanese characters) and he did not change the name. 
The business continued until the night of 7 Dec. 1941 when 
Mr. Himaka was taken forcefully from his home. The family 
was placed in an internment camp until evacuation in April 
1942. It was not re-started. The family made tofu, agé, and 
konnyaku. Neither of Osa’s parents are now living. He has 
no articles about the company but he does have a photo of 
the family taken in front of the shop. He thinks there was 
also a Japanese run tofu shop in San Pedro at about that time.

637. Abbott, George Knapp. 1928. High blood pressure: 
And degenerative diseases of the heart, blood vessels, 
and kidneys. Takoma Park, Washington, DC, Peekskill, 
New York, and South Bend, Indiana: Review and Herald 
Publishing Assoc. 176 p. Illust. No index. 20 cm. [50+ ref]
• Summary: This book, by a Seventh-day Adventist 
physician, is “the outgrowth of 25 years of medical practice, 
chiefl y institutional, where high blood pressure and 

degenerative diseases have been an ever-present problem... 
The problem of so-called essential hypertension had been 
a baffl ing and discouraging one until the researches of 
Sansum and Nuzum gave the added detail of the acid factor 
[acid-alkali balance], and we have made very defi nite and 
precise the rationing in both protein and alkalinizing dietary 
factors” and standardized these into “a simplifi ed system 
understandable and practical for the use of the patient...” (p. 
5).
 A poem titled “The fence or the ambulance” humorously 
encapsulates the debate between prevention and treatment of 
illness (p. 7).
 A table (p. 26) shows the increase in heart disease death 
rate in the USA from 1900 to 1925, It was 132 death per 
100,000 population in 1900 and 186 in 1925, for a 41% 
increase. Heart disease is the leading cause of death in the 
USA.
 The chapter titled “Strength and endurance” (p. 38-53) 
discusses: The research of Russell H. Chittenden of the 
Sheffi eld Scientifi c School at Yale University [Connecticut]. 
He found that a relatively low protein diet helped develop 
endurance. He was not interested in vegetarianism. 
“Chittenden’s conclusions have never been disproved. No 
fl aw could be found in his experiments.” Yet prejudice 
persists that humans do best on a high-protein diet. Fatigue 
poisons include uric acid or purine substances. Caffeine and 
uric acid are nearly alike. Graphs show the effects of caffeine 
on producing premature muscle fatigue.
 The chapter on “High blood pressure and degeneration” 
(p. 54-66) shows that a low protein vegetarian diet leads 
to low blood pressure. Three groups of rabbits, placed on 
high-protein diets, each group on a different type of protein, 
developed increased blood pressure. These experiments, 
lasting for nearly 3 years were conducted at the Potter 
Memorial Clinic of Santa Barbara, California. In the “Soy 
bean protein group” (p. 57-58) a group of 12 normal rabbits 
was fed a diet containing 38% protein, chiefl y from soy 
beans. A graph shows that within 4 months (relatively late) 
elevation of blood pressure occurred, the range for the fi rst 
year being 78 to 94–the highest 4 diets graphed. But after 18 
months (graph, p. 59) the soy beans diet produced the next 
to lowest blood pressure. Ultimately the liver diet produced 
the highest blood pressure. “Not one of the twelve rabbits 
on the soy bean diet presented arteriosclerosis... but three 
showed spontaneous sclerosis.” 89% of rabbits on the liver 
diet showed a kidney disease similar to Bright’s disease 
found in humans–marked especially by albumin in the urine. 
80% of the rabbits on the soy bean diet showed this kidney 
disease (p. 59-60). The summary (p. 60) states that increased 
blood pressure appeared latest in those “on a vegetable (soy 
bean) diet, which kept the urine alkaline.” “The meat and 
grain protein diets contributed to acidosis, that is, increased 
acids in the blood. This was not true of the vegetable [soy] 
protein diet. The acidifying diets, meat and cereal, resulted in 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   206

© Copyright Soyinfo Center 2021

hardening of the arteries, while the alkalinizing did not.”
 The chapter titled “The food problem” (p. 67-76) 
discusses Denmark’s food experiment under Dr. Hindhede, 
who was made “food dictator” during World War I, and 
the good health that resulted when the entire nation ate a 
vegetarian diet largely free of dairy products and eggs. They 
ate all natural “pig food and hen food.”
 The chapter on “Hardening of the arteries” (p. 83-
94) defi nes the development of arteriosclerosis and 
atherosclerosis; It was not present in any of the 12 rabbits 
“on a soy bean diet, a strongly alkalinizing diet.” “A high 
protein diet from liver makes a decidedly acid urine with 
reduction in alkali reserve (carbon dioxide combining power) 
of the blood” (p. 86-88).
 The chapter titled “The unbalanced ration” (p. 122-29) 
uses the writings of Dr. McCarrison and Dr. Hindhede to 
argue that simple, primitive diets are healthier than civilized 
diets.
 The chapter titled “The normal diet” (p. 134-60) 
suggests three basic principles for a healthy diet: (1) Avoid 
excess protein foods above the normal body requirements of 
40-45 gm/day of protein. (2) Avoid excess of acid-ash foods 
over alkalinizing foods. (3) Avoid excess of total calories 
(overeating). Soy beans are listed (p. 138) as a high-protein 
food with an alkalinizing ash. The section on “Complete and 
incomplete proteins” (p. 140-41) lists soy beans as a source 
of complete proteins. Meat, although a complete protein, is 
considered “an inferior food.” The section on “Alkalinizing 
balance” (p. 143-49) states that acid ash comes from sulphur 
and phosphorous acids. Alkaline bases are sodium and 
potassium. The blood and tissue fl uids “are normally slightly 
alkaline. If the blood became even very slightly acid, death 
would result.” A full-page table (p. 144) ranks many foods 
on a scale ranging from acid forming to base forming, with 
“Foods nearly neutral” in the middle. “Of the legumes, peas 
and beans are alkaline, the latter very strongly so, while 
lentils and peanuts are acid in ash. Almonds are alkaline...” 
Address: A.B., M.D., Medical Director of the Washington 
Sanitarium and Hospital, Washington, DC.

638. The family of Theodore A. Van Gundy, with his wife 
and three children, in 1928 (Photograph). 1928.
• Summary:  See also next page. This superb 7½ by 9½ inch 
black-and-white photo was taken in 1928 in San Gabriel, 
California, by Hartsook. It was given to Soyfoods Center 
in Feb. 1982 by Charlotte Van Gundy Holmes, one of T.A. 
Van Gundy’s daughters. On the back, in pen, is written: 
“Picture taken 1928, San Gabriel, California. Theodore A. 
Van Gundy, age 54, father, center. Lulu G. Van Gundy, age 
56, mother, to right of father. Mary Charlotte Van Gundy 
(later Holmes, 1945), age 23, daughter, lower left. Theodore 
Romayne Van Gundy, age 27, son, top left. Martha Dorothea 
Van Gundy (later Jones 1960), age 25, daughter, upper right.
 “I have another photograph of the family taken in an old 

Christian Winery Garden in 1911–but I can’t fi nd it. I guess 
it is packed in some of my things. Thought I gave it to my 
daughter Sue, but she can’t remember seeing it.”
 Note 1. A small tinted color photo (a portion of the 
larger photo), showing only Mr. and Mrs. Van Gundy, has the 
date 1927 written on the back.
 Note 2. In the 1928 Los Angeles City Directory, Theo A. 
Van Gundy is shown as tchr [teacher] City School, residing 
in San Gabriel.

639. Sansum, W.D. 1928. The normal diet: A simple 
statement of the fundamental principles of diet for the mutual 
use of physicians and patients. 2nd ed. St. Louis, Missouri: 
The C.V. Mosby Co. 136 p. Index. 20 cm. 1st ed. 1925. [7 
ref]
• Summary: Contents: 1. Normal diet menus. 2. The bulk 
requirements of the body (“an adequate amount of bulky, 
residue-containing foods to insure natural movements of 
the bowels).” 3. The acid-ash type of acidosis (“an adequate 
amount of alkaline-ash foods to balance the acid-ash foods”). 
etc. The three meals of the day are breakfast, dinner, and 
supper. The section titled “The acid-ash foods” (p. 43-44) 
states: “These foods should always be balanced by adequate 
amounts of alkaline foods. When the urine is excessively 
acid, many of them should be omitted, at least for a time.” 
Two tables (identical to those in the 1925 edition) shows the 
foods with the most acidic and the most alkaline ash.
 The section titled “Alkaline-ash foods” (p. 44-51) begins 
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like the 1925 edition, then greatly expands on the theme of 
alkalinity: “Blatherwick proved that the acidity of the urine 
can be changed at will, the change paralleling the ash of the 
foods used. Untreated high blood pressure patients usually 
have very acid urines. These urines are oftentimes from 
one hundred to as high as one thousand times as acid as the 
body. A standard treatment for high blood pressure has been 
the administration of alkaline drugs or waters to counteract 
such abnormal acidities.” In experiments over many year, 
Sansum has found that acid urines can be corrected by diet 
alone. Fifty patients with high blood pressure were treated 
with a “basic diet.” In 90% of the cases the blood pressure 
fell an average of 40-50 points. “Only the terminal cases 
with very marked sclerosis (hardening) of the blood vessels 
and excessive kidney damage failed to respond satisfactorily 
(JAMA 1923, vol. 81, p. 883).
 To add alkaline-ash foods: “In the past I have used 
soy bean muffi ns, but patients as a rule soon tire of them. I 
believe that I have found a solution of this diffi culty in lima 
bean fl our, which has been developed for me to a high degree 
of fi neness by the California Lima Bean Growers Association 
of Oxnard, California. The lima bean is the most alkaline 
food known, containing 41.65 points of alkalinity. It is so 
alkaline that I believe that wheat fl our, having an acidity of 
9 points, may be safely mixed with it. Muffi ns, pancakes or 
waffl es may be made by using equal parts of lima bean fl our 
and white fl our. Our bakers [Bill Baker of Ojai] have recently 
developed an excellent health bread using two parts of wheat 
fl our, one part of lima bean fl our, together with raisins, nuts, 
yeast and such other ingredients which go into the making of 
bread. I am in hopes that this new non-acid bread will fi nd a 
wide usage in both the prevention and treatment of this type 
of acidosis.”
 Four pages of menus for “Basic diets” [i.e. alkaline] 
follow (p. 52-55). On p. 62 is a recipe for Lima bean 
muffi ns. Address: M.S., M.D., F.A.C.P., Director of the 
Potter Metabolic Clinic, Dep. of Metabolism, Santa Barbara 
Cottage Hospital, Santa Barbara, California; 2. M.D., 
Member of the staff, The Sansum Clinic; 3. Dietitian, The 
Sansum Clinic.

640. Shin Sekai-sha. 1928. Zaibei Nippon-jin kan [Directory 
of Japanese in the USA]. San Francisco, California: Shin 
Sekai-sha. [Jap]*
• Summary: The 1916, 1928, and 1936 editions are at 
University of Washington (Seattle). Several other universities 
(UCLA, Univ. of Oregon) also have the 1936 edition. 
Address: San Francisco, California.

641. Wright, Philip G. 1928. The tariff on animal and 
vegetable oils. New York, NY: The Macmillan Co. xviii + 
347 p. Index. 19 cm.
• Summary: On the title page, under the author’s name: 
“With the aid of the Council and Staff of the Institute 

of Economics.” The “Director’s Preface,” by Harold G. 
Moulton begins (p. vii-xi): “Within the last decade a new 
set of economic relationships between the United States 
and the rest of the world has developed... The tariff, as 
the most important expression of the trade policy of this 
country, requires a fresh examination, and this the Institute 
of Economics has undertaken.” The present study is one of a 
series on agricultural products.
 The Introduction begins (p. 1): The tariff acts of 1921 
and 1922 placed heavy duties on linseed, cottonseed, peanut, 
coconut, soya bean, and edible olive oils. Three of these oils, 
cottonseed, coconut and soya bean, were previously on the 
free list... Flaxseed, cottonseed, peanuts, and soya beans, 
raw materials of four of the above-mentioned oils, were also 
made dutiable at high rates, two of them, cottonseed and 
soya beans, being removed from the free list.” Other oils, 
including perilla and sesame oils, remained on the free list. 
“The duties were not so much in the interest of the producers 
of the oils as of the producers of the raw materials of the oils; 
namely, dairymen, soya bean” growers, etc.
 Chapter 2, “Properties, uses, and commercial importance 
of the fatty oils,” discusses 10 different vegetable oils: 
Castor oil, Chinese nut or tung oil, coconut oil, corn oil, 
cottonseed oil, linseed oil, olive oil (grown mostly in Spain 
and Italy, with some in California), palm oil and palm 
kernel oil, peanut oil, and soya bean oil. It also discusses 
5 animal fats, incl. butter substitutes and whale oil. A table 
(p. 37) shows “Production, consumption, imports, and 
exports of cottonseed oil, 1920-1926.” Cottonseed oil ranks 
fi rst among U.S. vegetable oils in both production and 
consumption (including edible and inedible consumption). In 
1914 production reached 1,790 million lb and consumption 
was 1,589 million lb, or 89% of the output and 64% of the 
consumption of all vegetable oils in the USA. Production 
then fell due to the boll-weevil, and by 1922 it had sunk 
to but little more than half its level in 1914. Since that 
year there has been a rapid recovery. Production in 1926 
reached 1,760 million lb, and accounted for about 55% of 
all the vegetable oil consumed in the USA that year (p. 36). 
Corresponding fi gures are given for the other oils discussed 
in this chapter.
 The section on “Soya bean oil” (p. 50-52) has the 
following contents: Raw material, properties and uses, 
methods of production, table showing production, imports, 
and exports of soya bean oil for the years 1914, and 1919-
1926.
 The soya bean is not grown to any considerable extent 
in the USA for its oil. “It is grown rather for forage and 
for introducing nitrogen into the soil.” The quantity of oil 
“produced” in the USA (refi ned from crude oil imported 
from the Orient) is less than 2% of domestic consumption. 
The crude oil “has a distinctly ‘beany’ taste and odor. When 
refi ned and deodorized it is light yellow, nearly odorless 
and tasteless, closely resembling refi ned cottonseed oil. 
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It is primarily a soap oil, but is also a semi-drying oil and 
hence is used in the manufacture of paints, varnishes, oil 
cloths, linoleums, and printers’ inks. As a drying oil it is 
for most purposes inferior to linseed but may be mixed 
with linseed in proportions not to exceed 20 per cent with 
satisfactory results. For some uses it is used alone and is 
said to be superior to linseed. Finally, when refi ned, and, if 
necessary, hydrogenated, it is an edible oil and is used, but 
not extensively in the United States, in the manufacture of 
lard substitutes, oleomargarin, and as a salad oil. The value 
of soya bean oil has been fully appreciated only within 
recent years... Refi ning and especially hydrogenation have 
expanded its usefulness. It is now among the most important 
of the vegetable oils.”
 The oil, constituting about 18% of the bean, “is obtained 
by crushing or by the use of a solvent, such as benzine. A 
higher percentage of the oil content of the bean is obtained 
by the use of a solvent–95 as against 50 to 75 per cent–but at 
a loss of the oil cake.” “The chief sources of imports of soya 
bean oil are China (especially Kwantung [Manchuria]) and 
Japan. Both imports and exports have declined greatly since 
1919. European countries import large quantities of the beans 
for crushing. This, however, is not the practice in the United 
States and there is no record of imports of soya beans.”
 A full-page table (p. 108) gives “Rates of duty on 
principal fatty oils, under tariff acts from 1909 to 1922 
inclusive.” Figures are given for 33 oils and fats. Soybean oil 
was imported free of any duty under the tariff acts of 1909 
and 1913. In 1921 the rate of duty was 20 cents/gallon or 
2.667 cents/lb. In 1922 it was slightly lower, 2½ cents/lb.
 Another full-page table (p. 109) gives the “Rates of 
duty on specifi ed raw materials of vegetable oils” under the 
same 4 acts. In 1909 Soya beans had the highest duty of any 
oilseed, 45 cents per bushel of 50 lbs. In 1912 and 1921 they 
came in free. In 1922 the duty was ½ cent/lb. A table (p. 132) 
shows the rise in price of various oils (incl. soya bean) from 
June 1921 to Dec. 1923 and Dec. 1925.
 Chapter 7, titled “Effects of recent tariff changes on 
prices, production, and trade” includes a discussion of soya 
bean oil (p. 218).
 In Chapter 8, titled “What shall we do with the oils 
duties?,” the section on “The food oils” begins (p. 233-
37): “The duties on cottonseed, peanut, and soya bean oils 
have failed to accomplish the purposes for which they were 
imposed or have done more harm than good... In the case 
of soya bean oil the price difference has been increased 
by virtually the full amount of the duty, and to this extent 
domestic crushers of soya beans have doubtlessly benefi ted. 
But it is very doubtful whether this benefi t has extended to 
growers.”
 The appendix contains numerous statistical tables which 
include information on soybean oil: I. Domestic production 
of the principal oils and fats, 1914 and 1919-1926 (p. 260-
61). II. Imports of the principal animal and vegetable oils 

and fats for the years specifi ed (1914-1926) (p. 262-63). III. 
Exports of the principal animal and vegetable oils and fats, 
1914, and 1919-1926 (p. 264-65). IV. Domestic consumption 
of the principal animal and vegetable oils and fats, 1914, 
and 1919-1926 (p. 266-67). V. Data indicating the extent to 
which the United States is self-suffi cient in the production 
of the fatty oils (1920 and 1926) (p. 268-71). VI. Domestic 
production and foreign trade [imports & exports] of the 
United States in raw materials of the vegetable oils, 1914 
and 1919-1926 (p. 272-73). VII. Revenues derived from 
imports of the principal animal and vegetable oils and fats, 
by months, Jan. 1920 to Sept. 1927, inclusive (p. 274-75).
 Note: This is the earliest U.S. document seen (Sept. 
2003) that analyzes the effects of tariffs and other U.S. 
government policies on soya beans and soya bean oil.
 Also discusses: hempseed oil, oil cake (Chinese nut, 
coconut, cottonseed, linseed, soya bean), and peanuts. 
Address: Inst. of Economics, Washington, DC.

642. New World (The)? 1928. [Directory of Japanese 
Americans in the United States]. San Francisco, California? 
The New World? 624 p. 25 cm. [Eng]*
• Summary: Listing of individuals, businesses and 
organizations for cities in California, Arizona, Colorado, 
Idaho, Nebraska, Nevada, Oregon, Utah, Washington, 
Wyoming, Alabama, Connecticut, Delaware, Iowa, Illinois, 
Indiana, Kansas, Minnesota, Michigan, Montana, North 
Dakota, New Jersey, New York, Ohio, Pennsylvania, Texas, 
Washington, DC, and Mexico. Address: San Francisco, 
California.

643. Nippu JiJi-sha (The Nippu Jiji). comp. 1928. Hawai 
nenkan [Hawaiian Japanese annual and directory]. Honolulu, 
Hawaii: Nippu JiJi-sha (The Nippu Jiji). [Jap; Eng]*
• Summary: This periodical was published from 1927 to 
1941. Address: Los Angeles.

644. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1928. Nichibei jûshoroku [The Japanese American directory. 
No 24]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]*
Address: San Francisco, California.

645. Los Angeles Times. 1929. Discover new outlet for 
lima crop: Baker named Baker bakes bread from common 
product. Jan. 14. p. A8.
• Summary: “Ojai, Jan. 13.” Health authorities throughout 
the USA have “decreed that the ‘lowly lima’ is invaluable in 
combatting acidosis and high-blood pressure, common ills 
in prosperous America with her abundance of overly rich 
foods.” Dietitians have long recognized that the lima beans 
are the most alkaline food known.
 “Taking a hint from the Chinese, whose main food is 
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bread made from the soya bean [sic], and who are free from 
acidosis or high blood pressure, Dr. W.D. Sansum of Santa 
Barbara, noted dietitian, centered his experiments on that 
bean. He tried having the soya bean ground into fl our and 
bread made, but because of the objectionable fl avor, gave up 
the idea.
 “He then decided to try the lima bean, which he had 
discovered possessed about the same alkalin [alkaline] 
content as the soya.” He used a coffee mill to have some 
limas ground to fl our, which he used to make muffi ns and 
cakes. He appealed to the California Lima Bean Growers’ 
Association to help him make a fi ner fl our. Many efforts 
failed, but fi nally W.C. “Bill” Baker, the “famous baker of 
Ojai,” developed baked lima bean products that taste good 
and are as alkaline as Sansum’s soya bean bread.
 Baker sent a loaf of his lima bean bread to the American 
Institute of Baking in Chicago, Illinois, which submitted it to 
a thorough test. “It was found to meet every requirement for 
a health food.” The Institute’s analysis was published in the 
Journal of the American Bakers’ Association (15 Jan. 1928), 
and reprinted in: (1) Food Facts, “a magazine published by 
the medical profession in Los Angeles, and (2) the Baker’s 
Helper, (21 Aug. 1928), and excellent trade magazine 
published in Chicago.
 Baker then developed a thin “100 per cent Lima 
Bean Wafer” (or cookie) which is now being shipped in 
hermetically sealed 1-pound cans.
 Baker’s cookies and bread were both shown and 
demonstrated at the recent convention of the American 
Hospital Association in San Francisco [Aug. 1928]. 
They won “widespread testimonials from physicians and 
dietitians... who tasted and tested them.”
 To be able to satisfy “the constantly increasing demand 
for his lima-bean products, Baker has installed a complete 
lima bean bakery in a new building near his regular bakery 
plant. Now Ojai boasts of what is believed to be the fi rst lima 
bean bakery in America.” Bill Baker and Dr. Sansum are 
being given the credit. A photo shows Bill Baker with three 
young women, seated together on a wooden crate and acting 
playfully, in his modern lima-bean bakery, with apparently 
new ovens.
 Note 1. This is the earliest document seen (May 2005) 
concerning Bill Baker and Ojai, California–where he lived 
and baked for the rest of his life.
 Note 2. This is the earliest document seen (Nov. 2005) 
stating that Bill Baker is making and selling lima bean 
wafers and bread.

646. U.S. Department of Agriculture, Offi ce of Information, 
Press Service. 1929. Plant explorers of the United States 
Department of Agriculture start for the Orient. Release 
immediately (News release) (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 

Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Feb. 18. Unpublished log.
• Summary: Page 223. P.H. Dorsett veteran agricultural 
explorer of the United States Department of Agriculture, 
and W.J. Morse, soybean specialist of the department, left 
Washington [DC] February 18 on a two year expedition to 
the Orient. They will sail from San Francisco March 1, going 
direct to Tokyo, Japan.
 “The soybean culture of Japan, Chosen [Korea], 
Manchuria and Java will be one of the main features of 
the exploration program. New varieties will be sought for 
expanding the present acreage of the United States, methods 
of handling and preparation of a wide variety of by-products 
will be investigated.
 “The varieties of the Oriental persimmon of Chosen will 
be sought.”

647. Morse, W.J. 1929. Re: About to sail from San 
Francisco to Asia. Letter to J.L. Cartter, USDA, Feb. 27. 3 p. 
Handwritten, with signature on letterhead.
• Summary: “Getting ready to try the water for a while. 
Have had suffi cient land travel. We all had a very enjoyable 
trip across the country.
 “At last have fi nished the soybean work of the states and 
am enclosing it. I do not think it necessary to increase our 
work with the states at present.”
 “It is best to carry always a small supply of seed of the 
named varieties to supply foreign requests. Such requests 
can be given ¼ to ½ lb. each. We also have requests from 
seedsmen and schools for typical seed of commercial sorts 
and they can be sent 2 to 4 oz. each of the varieties.”
 “At Los Angeles saw the new Vitacolor motion pictures 
and they sure were great. Mr. Dorsett took some Sunday of 
orange and fl ower scenes. We saw them projected Monday 
and they were wonderful. We have one motion picture 
camera now fi tted up for this colored work and hope to get 
some back to Washington in late summer or early fall.”
 Note: The letterhead reads: United States Department of 
Agriculture. Bureau of Plant Industry. Forage crops.
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
93–Morse-Napier. Folder–Morse, W.J.-#4 F.C.I.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: San Francisco, California.

648. Morse, W.J. 1929. Re: Morse and Dorsett families. 
Thanks for the fi ne box of candy. Letter to Dr. R.A. Oakley, 
Monrovia, California, March 6. 4 p. Handwritten, with 
signature on American Mail Line letterhead.
• Summary: “En route. Dear Oakley: On behalf of the Morse 
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and Dorsett families, I wish to thank Mrs. Oakley and you 
for the fi ne box of candy we found in our stateroom when 
we boarded the President Grant last Friday afternoon. We 
were certainly remembered by friends in Washington and 
California for we found fl owers, fruit, presents, candy, 
letters, and telegrams... In going over the things Margaret 
[Morse’s daughter] said ‘I like to go away because its almost 
like Christmas...’”
 “The trip so far sure has been good for Margaret; she 
looks so much better. There are several children on board so 
that she is thoroughly enjoying herself...”
 “Last night Dr. Roy Chapman Andrews who is one of 
the passengers gave a lecture and motion pictures on his 
Mongolian Explorations seeking the birthplace of man. It 
was mighty fi ne and the pictures were excellent.”
 “Have found plenty to do since on the water. Completed 
all of my project plans for the next three years if I happen to 
come back too late for the 1931 planting season.
 “Dorsett had a letter from Ryerson at Washington 
regarding the Vitacolor motion picture demonstration. It 
created some sensation and three more had to be given for 
government... able to get some good colored pictures.
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
93–Morse-Napier. Folder–Morse, W.J.-#4 F.C.I.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: En route from San Francisco to 
Japan on steamship President Grant, American Mail Line.

649. Dorsett, P.H.; Morse, W.J. 1929. Re: Letter notifying 
Mr. Peter Liu in China of trip to East Asia including China 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 
Northeastern China, Taiwan (Formosa), Singapore, Java, 
Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. March 12. Unpublished log.
• Summary: Pages 343-45. Neither the address, title or 
affi liation of Mr. Liu are given. However, Peter Liu was Mr. 
Dorsett’s Chinese interpreter on his 1924-25 trip in China.
 “Dear Liu: Well here we are on the way back to the 
Orient. We left Washington [DC] February 18th, and 
came by way of Los Angeles, California to San Francisco, 
California and left there March 1st. We are now about half 
way between Honolulu and Yokohama, Japan where we are 
scheduled to arrive on the morning of the 18th. As soon as 
practicable after landing we will go to Tokyo and arrange 
for making headquarters there at least until we can get 
acquainted offi cially and learn what part of the country we 
should fi rst get to work in.
 “Our present plans contemplate a stay of a full year in 
Japan and Chosen (Korea) and in the spring or early summer 

of 1930 we will get into Northeastern China and make 
headquarters there in Mukden, at least for a while. Later in 
the season we will likely move headquarters to Dairen and 
remain there until fall and then hope to get over to Peking 
and be there during the winter of 1930-31. From there we 
will likely work south to Nanking, Shanghai, Han Kow 
(Hankow; pinyin Hankou, as of March 2014 part of Wuhan), 
Hong Kong and then to Taiwan (Formosa) where we may 
spend the winter of 1931-32. From there we will likely go to 
Singapore, Penang, Java, Sumatra, and Ceylon then back to 
America by England.
 “We are wondering if you and the other two boys, Yey 
and Gow, would like to be with us while we are in China at 
least until we are ready to start South from Peking. Please let 
us know.
 Page 345. “I copy the following from a letter from 
Mr. Julian Arnold under date of January 16, 1929, which 
I consider a high compliment and feel sure that you will 
appreciate.
 “’I wish to commend the expeditious and thorough 
manner in which Mr. Liu handles this whole matter. His 
work and attitude were most commendable.’
 “We are wish that you could speak Japanese for if you 
could we would have arranged to have had you meet us in 
Yokohama and helped us with our work in Japan and Korea.
 “All of the party joins me in kindest regards. Very truly 
yours, Dorsett and Morse.” Address: Agricultural Explorers, 
USDA, Washington, DC.

650. McCoy, Frank. 1929. Health and diet advice: The acid-
alkaline balance. Los Angeles Times. June 5. p. A6.
• Summary: Remember that all vegetables and fruits 
are alkaline forming except plums, rhubarb, prunes and 
cranberries.
 “The alkaline-forming foods, listed in the approximate 
order of their abundance of alkaline end products are: 
Dried fi gs, olives, dried lima beans, garbanzos, soy beans, 
spinach...” Address: Dr., author of “The Fast Way to Health”.

651. McCoy, Frank. 1929. Health and diet advice. Los 
Angeles Times. Nov. 29. p. A6.
• Summary: Gives a one-week menu with suggestions for 
foods to eat at each of the day’s three meals. Wednesday 
breakfast includes “Soy bean muffi ns with peanut butter.” 
A recipe for these muffi ns is given at the end of the column. 
Address: Dr., author of “The Fast Way to Health”.

652. Product Name:  La Sierra Soy Cheese (With Pimiento).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  Los Angeles City 
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Directories. 1928-29. For both these years Theo. A. Van 
Gundy is a teacher in City School. Resides in San Gabriel. 
Riverside City Directories. 1926-1951. No listing for Van 
Gundy or La Sierra Foods. Yet only in 1951 is La Sierra 
College listed. Ad in Health magazine. 1934. 1(3):30. June. 
“La Sierra Soybean Products: Perfect Protein, High Alkaline 
Ash, Low Starch.” The fi rst product on the list is “Soy 
Cheese.” Note: This is the earliest known commercial tofu 
product to be named “Soy Cheese.”
 Ad in Dorothea Van Gundy. 1936. La Sierra Recipes. p. 
46.
 Two interviews with and two letters from Charlotte 
Van Gundy Holmes. 1981. In the fall of 1928 (probably 
not in 1927 as reported by Jones in 1963), T.A. Van Gundy 
moved to La Sierra (now a suburb of Riverside) and started 
La Sierra Industries. He soon developed a line of eleven 
soyfoods. The fi rst eight of these were probably on the 
market by late 1929. One of the products was Soy Cheese 
(canned tofu, with pimiento added to prevent graying after 
canning). This was the company’s second best selling 
product in the early 1930s.

653. Product Name:  La Sierra Soy Milk.
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Thirteen products 
are listed, including “Soy Milk.”
 Ad in Dorothea Van Gundy. 1936. La Sierra Recipes. p. 
46. L.B. Breedlove. 1936. Chicago J. of Commerce and La 
Salle Street Journal. June 25. p. 14. “Soy bean–The magic 
plant. Article XI.” “La Sierra Industries, Ontario, California: 
Soy bean milk.
 Two interviews with and two letters from Charlotte Van 
Gundy Holmes. 1981. The product was canned with beany 
fl avor removed by processing with live steam.

654. Product Name:  La Sierra Soy Beans (Canned) 
[Unseasoned Green-Seeded Type, or with Tomato Sauce].
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Ad in Dorothea 
Van Gundy. 1936. La Sierra Recipes. p. 46. L.B. Breedlove. 
1936. Chicago J. of Commerce and La Salle Street Journal. 
June 25. p. 14. “Soy bean–The magic plant. Article XI.” “La 
Sierra Industries, Ontario, California: Canned soy beans.
 Two interviews with and two letters from Charlotte Van 

Gundy Holmes. 1981.
 Note: These are the earliest known canned, green-seeded 
commercial whole soybeans seen.

655. Product Name:  La Sierra Soy Flour (Raw).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Ad in Dorothea 
Van Gundy. 1936. La Sierra Recipes. p. 46. “Raw and 
Processed.” Two interviews with and two letters from 
Charlotte Van Gundy Holmes. 1981.

656. Product Name:  La Sierra Mamenoka (Roasted Soy 
Flour).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Two interviews 
with and two letters from Charlotte Van Gundy Holmes. 
1981. She says this product was introduced in late 1929.
 Note: The word “Mamenoka” bears a close resemblance 
to “Mamenoko,” the early Japanese word for “roasted soy 
fl our.”

657. Product Name:  La Sierra Soy-Co (Soy Coffee) 
[Coarse, or Fine Grind].
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Dorothea Van 
Gundy. 1936. La Sierra Recipes. p. 41, 46. The company 
address is now Box 203, Ontario, California. Two interviews 
with and two letters from Charlotte Van Gundy Holmes. 
1981.

658. Product Name:  La Sierra Sandwich Spread (Called 
Soy Spread by 1936).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
Ingredients:  Incl. okara, salt, mace, and other seasonings.
Wt/Vol., Packaging, Price:  8 oz can.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Ad in Health 
magazine. 1935. 2(9):31. Sept. “Soy Bean Products, La 
Sierra Brand: Complete protein, low starch, high alkaline 
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ash.” House of Better Living Catalog. 1936. March. p. 9. 
8 oz. can for $0.15. Ad in Dorothea Van Gundy. 1936. La 
Sierra Recipes. p. 46. “Soy Spread.”
 Two interviews with and two letters from Charlotte 
Van Gundy Holmes. 1981. This was canned okara or soy 
pulp, with salt, mace and other seasonings; it had a soft 
consistency and was said to taste and smell like “potted 
chicken.”
 Note: This is the earliest record seen (June 2013) 
showing the use of okara as an ingredient in a commercial 
soy product.

659. Product Name:  La Sierra Soy B-Nuts or Beanuts 
(Parched Soy Beans. Dry Roasted Soynuts).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Dorothea Van Gundy. 
1936. La Sierra Recipes. p. 46.
 Two interviews with and two letters from Charlotte Van 
Gundy Holmes. 1981.
 Note 1. This is the earliest commercial soynut product 
seen in the Western world. Note 2. This is the earliest 
English-language document seen (Dec. 2012) that uses the 
term “Soy B-Nuts” or the term “Beanuts” to refer to soynuts.

660. Product Name:  La Sierra Soy Gluten (Meat Analog).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Two interviews with and 
two letters from Charlotte Van Gundy Holmes. 1981. This 
meat analog was made of Soy Spread mixed with ground 
gluten, resembling Dr. Kellogg’s Protose, but with soy.
 Note: This the earliest meatlike product seen, made by a 
Seventh-day Adventist food company, that contains gluten.

661. Product Name:  La Sierra Soy Cereal.
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Two interviews with and 
two letters from Charlotte Van Gundy Holmes. 1981. In 1929 
or 1930 he built the mill that produced this ready-to-eat, 
toasted and shredded, all-soy product. It was the company’s 
best-seller in the early 1930s.

662. Smith, W.L. 1929. Forty years of one man’s life 
[Charles Zavitz]. Canadian Countryman (The) 18:7, 36-37. 
Dec. 7.
• Summary: An excellent biography of Dr. C.A. Zavitz, 
covering the 41 years from June 1886 to June 1927.
 The Ontario Agricultural College (OAC) was still a 
small organization when Zavitz, “having just fi nished the 

two-year course at the College, was asked to take a junior 
position on the staff of the struggling institution. Previous to 
his elevation from the status of student, the staff consisted of 
seven, with Dr. Mills at the head, and the number of students 
who had taken the regular and special courses was 105. The 
structural equipment was in keeping, consisting as it did of 
the old main building, a frame barn, a small green house, and 
a brick building that served as creamery.”
 The students labored hard in the 1880s, “half of each 
day being spent on practical work on land or in buildings and 
half at lectures or studies... The members of the staff worked 
even harder than the students. Dr. Zavitz, for example, 
was required to assist both Prof. Brown in the agricultural 
and Prof. C.C. James in the chemistry department, the 
double duties covering such varied activities as fi eld work, 
experiments in live stock feeding and dairying, as well as 
laboratory work in the chemistry building. Nor was that 
all. While carrying on these double duties he continued 
the studies which enabled him to take his degree in 1888, 
affi liation with Toronto University having meantime taken 
place. The examination for this degree brought honors in ten 
out of eleven subjects.
 “Dr. Zavitz’s real work began, however, when he 
was made head of a department which began the fi eld 
experiments and eventually included plant breeding as well. 
This department, like the College as a whole, commenced in 
a very modest way. A storage building back of the chemistry 
building served as an offi ce. Space for seeds to be used in 
experimental work was found among bottles and utensils in 
the basement... For the fi rst fi ve or six years, Zavitz himself 
performed all the work of seeding the plots and he also fed 
the miniature machine used in threshing the grain grown 
thereon.
 “There had been fi eld experiments at the college before 
the student days of Dr. Zavitz. Even the Experimental Union 
which grew out of these experiments had its birth as far 
back as 1879, Lewis Toole, of Mount Albert being father 
of the Union. It was under Dr. Zavitz, however, that the 
work on the experimental plots at the college farm, and the 
extension of that work on privately owned farms all over 
the Province, attained full development. In the course of 
time nearly 3,000 varieties of seeds for farm crops were 
obtained, including many from abroad, and from fi rst to last 
over 100,000 individual experiments were carried out for the 
purpose of determining which varieties were most suitable 
for reproduction on Ontario farms.”
 Describes how the complex Experimental Union 
system works; its farmer members grew from 12 the fi rst 
year to 3,000 or more later on. “Ultimately the work was 
not confi ned to testing existing varieties but extended to 
the creation of new ones, a much more diffi cult operation.” 
Dr. Zavitz consulted with Luther Burbank, the master plant 
breeder from California, when learning how to create new 
varieties.
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 The work of Dr. Zavitz has been widely recognized 
at home and abroad. “By special invitation he has lectured 
before the British Association for the Advancement of 
Agriculture; the American Association for the same; 
the International Congress on Hybridization and Plant 
Breeding at London, England; and the British Association 
on Agricultural Education at Glasgow, Scotland. He has 
also been elected to honorary fellowship in the American 
Association for the Advancement of Science; Canadian 
Society of Technical Agriculturists; American Society of 
Agronomy; Canadian Seed Growers’ Association; and has 
been made honorary president both of the Canadian Seed 
Growers’ Association and the Ontario Experimental Union.”
 A large photo shows a painting of Dr. Zavitz in his 
academic robes by Charles MacGregor; it is hung in 
Memorial Hall, OAC, Guelph, Ontario.

663. Product Name:  La Sierra Soy Bean Butter (later 
renamed B-Nut Butter (Soynut Butter)).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929.
New Product–Documentation:  La Sierra Industries. 
1931? “La Sierra soy bean products.” Arlington, California. 
6 panels. This small, undated leafl et (which cites a Jan. 
1930 USDA Farmers’ Bulletin No. 1617 titled “Soybean 
utilization,” by W.J. Morse) lists “Soy Bean Butter” as one 
of the company’s products and states: “Soy Bean Butter is 
similar to peanut butter, however it does not contain any 
nuts. It may be served plain or mixed with water to dilute. A 
delicious spread is made by mixing equal parts of honey and 
soy bean butter.”
 Note: This product is almost surely soynut butter. If so, 
it is the world’s earliest known commercial soynut butter.
 Ad in Health magazine. 1934. 1(3):30. June. “La Sierra 
Soybean Products: Perfect Protein, High Alkaline Ash, Low 
Starch.” House of Better Living. 1936. Sept. p. 2. “Fresh 
Nut Butters. No Salt Added.” Retailed for $0.25/lb. Ad in 
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46. Two 
interviews with and two letters from Charlotte Van Gundy 
Holmes. 1981. March-May. Early work with peanut butter: 
In 1897, at about age 23, T.A. Van Gundy began his fi rst 
commercial food production, making peanut butter (which, 
at the time, was a relatively new food) with Dr. Hare in 
Fresno, California. In the fall of 1928 (probably not in 1927 
as reported by Dorothea Van Gundy Jones in 1963), T.A. 
Van Gundy moved to La Sierra, California (now a suburb 
of Riverside) and started La Sierra Industries, the business 
that would make his famous as a soyfoods pioneer. The fi rst 
eight La Sierra-brand soyfood products were probably on the 
market by late 1929. These included B-Nuts or Beanuts (oil-
roasted soynuts), and B-Nut Butter (soynut butter made from 
B-Nuts).

664. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1929. Nichibei jûshoroku [The Japanese American directory. 
No 25]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]*
Address: San Francisco, California.

665. Product Name:  Tofu.
Manufacturer’s Name:  Soga (Tomoyuki) Tofu-ten.
Manufacturer’s Address:  P.O. Box 170, Fowler, 
California.
Date of Introduction:  1930 January.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 282. No phone number. Note: The 
owner’s name appears to be Tomoyuki. Also in 1934, p. 241.
 The Japanese American Directory. 1941. p. 283. Soga 
(Hatsue) Tofu-ten (in Japanese). Soga Tofu Shop, P.O. Box 
170 (in English), Fowler, California. Phone: Not listed. This 
listing is in the “Residence” section, so the owner’s fi rst 
name is Hatsue.
 Talk with Brad Kubota, owner of Fresno Tofu Co. 1990. 
Dec. 4. He has heard from Japanese-American old-timers 
living in Fresno that there were two tofu shops in Fowler 
before World War II. Fowler is located about 10 miles 
southeast of Fresno.

666. Product Name:  Tofu.
Manufacturer’s Name:  Matsuda Tofu-ya.
Manufacturer’s Address:  76 Japanese Alley, Sacramento, 
California.  Phone: MAin 8837.
Date of Introduction:  1930 January.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 170. Also in 1932, p. 169. The phone is 
now Main 1725-W. Also in 1934, p. 172. Also in 1937, p. 
169. The phone is now MAin 8837. Also in 1938, p. 190. 
Also in 1939, p. 189. Also in 1940, p. 189. Also in 1941, p. 
189.
 Entry in Nichi Bei Times. 1948. Evacuation-
Resettlement Report. Directory of manufacturers, p. 100 (top 
right). In Japanese: Matsuda Tofu-ya. In English: Matsuda 
Tofu Co., 1326 4th St., Sacramento, California. Phone: 
2-5241.
 Hokubei Mainichi Year Book. 1951, p. 240. Category: 
“Tofu Factories, Misc. Factories.” Matsuda Tofu-ten, 
Matsuda Tofu Co., 1326 4th St., Sacramento. Phone: GI 
2-5241 (new address and phone number).
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952. Under “Factories.” In Japanese: Matsuda 
Tofu-ya. In English: Matsuda Tofu Co., 1326 4th St. (new 
address), Sacramento. Phone: GI 2-5241.

667. Dorsett, P.H.; Morse, W.J. 1930. Miso in Japan 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 
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Northeastern China, Taiwan (Formosa), Singapore, Java, 
Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: * = After description of best photos. Page 3487 
(8 Jan. 1930). Photos of the side and top of a small wooden 
tub (6 inches diameter, 4 inches high) of Kairyo Hishio, 
made by the Takagawa Co., Noda, Japan. “This form of miso 
is mixed with rice and eaten.” The tub is bound with strips of 
bamboo and tied with three strands of rice straw rope. Note: 
Hishio is a seasoning with a consistency somewhat like that 
of applesauce–much softer than that of miso. Page 3488. 
Photos shows the same product in small jars 2½ inches in 
diameter and 3½ inches high.
 Page 3596 (17 Jan. 1930, Tokyo). “Went to the Chikuma 
Miso Factory, one of the largest concerns of this kind we 
have seen. They use 200 bushels of dry soybeans and an 
equal amount of rice per day.”  See next page. 
 Pages 3598-3601. Photos show: Catties or casks of miso 
in front of Chikuma Miso Factory. Same view showing paper 
covering cask. Loading casks of miso onto truck in front of 
factory. “Ricks of just recently returned empty catties in front 
of Chikuma Miso Factory ready for cleaning and refi lling.” 
Two Japanese men standing by empty and fi lled catties of 
miso. Inside Chikuma Miso Factory, two men standing by a 
tall vat of miso with four casks on the fl oor in front of them. 
One man is holding a long pole.*
 Pages 3633-3636 (21 Jan. 1930, Tokyo). Photos show: 
Miso ingredients on a bamboo sheathe/culm. Five different 
kinds of miso on a bamboo sheathe. Miso as sold wrapped in 
a bamboo sheathe plus the Japanese label measuring 4.6 by 7 
inches.
 Pages 3733, 3735, 3738-3739 (31 Jan. 1930, Tokyo). 
Photos show: (1) A cylinder of commercial miso (3 inches 
diameter, 8 inches long) with labels, side and top views. (2) 
Miso (which contains turtle blood) in a small eight-sided 
wooden box (3¼ inches across), with label. (3) Two glass 
jars containing miso, with labels; side and top views. (4) 
Two small square boxes (4 by 4 inches) containing miso, one 
closed the other with top off to show miso.
 Page 3818. Photo of miso wafers with package, 
purchased in a confectionary shop in Yokohama, Feb. 7. 
“These wafers are very good.” Page 3820. Photo of two 
packages of Okazaki Miso [Hatcho Miso], “said to be a 
famous brand.” One is wrapped (apparently in bamboo 
sheath, showing label), one unwrapped. Package is 3½ 
inches wide and 8 inches long.
 Note: This is the earliest document seen (April 2021) 
that mentions “Okazaki miso,” later better known as Hatcho 
miso.
 Page 3895. Photo of glass jar of Rikyu miso with label, 
purchased in Tokyo Feb. 13 for 50 sen a jar.
 Page 3897. Photo of small jar of Kinzanji Miso (3 views 
with label). Sells in Tokyo for 30 sen each.

 Page 3902. Photo of small wooden box of “Tori 
[chicken] Miso.” Sells in Tokyo for 35 sen each.
 Page 3974-3975 (Feb. 21). Visit Sendai Miso Jozo Jo, 
Sendaitenai, Oimachi, Tokyo. “Learned that much of their 
miso for local consumption is only aged for a week or ten 
days to two weeks, but that Miso for export trade to Canada, 
the United States and other countries is aged much longer, 
a year or more. This concern uses annually about 50,000 
bushels of soybeans and an equal amount of rice for making 
Miso–plus 25,000 pounds of salt. Their yearly output is 
about 12,000,000 pounds. The wooden casks used to pack 
the Miso contain 200 pounds net weight and sell wholesale 
at Yen 10.00 to 13.00 per cask. For shipment abroad they 
use the standard 4½ gallon soy sauce wooden cask. It has 
a capacity of about 40 pounds and sells delivered at San 
Francisco at Yen 2.50 to 3.00 per cask.”
 Pages 3978-3979. Photos taken at Sendai Miso Jozo in 
Tokyo show: (1) Steamed rice spread on out rice straw mats 
in a wave pattern covering the entire fl oor of a large room.* 
After cooling, rice bacteria (Koji [sic, koji starter]) is added, 
and after three days the malted rice is mixed with boiled or 
steamed soybeans in the making of soybean miso. (2) Miso 
mashing tubs (usu) used for mashing boiled soybeans when 
making miso.* Each tub is made from a hollowed tree trunk 
and fi rst used by Lord Governor Date in the “Year of Kaiei” 
about 300 years before the start of the Meiji Period (in 1868). 
Note 2. Daté Masamune (DAH-tay Mah-sah-MU-nay; lived 
1567-1636) of Sendai was the fi rst Japanese to make miso in 
a factory, starting in the early 1600s.
 Page 4022, 4024 (Feb. 23). Photos: A slice of large 
white Japanese radish (daikon) which has been preserved in 
soybean miso. Thin sugared cookies [rice crackers] named 
Satou Miso Senbei, in which soybean miso has been mixed.
 Pages 4082-4086. Photos of handsome boxes of miso 
with labels each purchased in the food department of a large 
department store in Tokyo. (1) Box (4½ by 6 inches) of 
Kinzanji Miso. “Kinzanji is the name of a temple in Kyoto 
and this miso was fi rst concocted by a priest in this temple.” 
(2) Box (4½ by 6 inches) of Saikyo Miso. “A form of white 
miso sweetened, and containing a large amount of rice.” (3) 
Box of Wasabi miso, Japanese horseradish mixed with miso. 
(4) Box of Tori miso, which has chicken meat in it. (5) Box 
of Goma miso, which has sesame seeds mixed in.
 Page 4140. Photo of rice bacteria (koji [sic, koji 
starter]) from T. Aseda Miso Factory, Tokyo, Feb. 28. Name: 
Kuroban Moyashi. Used in the production of miso malt [rice 
koji]. The contents of this package will inoculate 5 koku (25 
bushels) of rice. Price: 0.35.
 Pages 4313-4322 (12 March 1930). Went to Shimbashi 
Station and took the electric tram for Oimachi, Tokyo, 
to visit the Sendai Miso Jozojo Miso factory. Photos: (1) 
Interior of miso mixing room. Bean crusher and mixer were 
invented by this company. (2) Shipping room, where casks 
of miso are weighed and loaded into trucks for delivery.* (3) 
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Large soybean steamer with live steam. (4) 300 year old usu 
for crushing soybeans. (5) View of a room full of wooden 
miso tanks/casks [vats] curing from above the top of the 
vats.* The top of each vat is weighted with rocks. Each room 
contains more than 80 vats. Each cask is about 7 feet high 
and 8-10 feet in diameter. The miso is aged here for a year 
or more. The company has several such rooms. (6) Soybean 
steamer in operation. (7) A large pile of rice koji ready to 
mix with an equal amount of cooked soybeans. To the right 
is a portion of a small wooden mixing tub with bamboo 
hoops. (7a) “A boy using stilts made of bamboo. This picture 
was made just as we were leaving the Sendai Miso factory. 
(8) Two wooden casks [kegs] of miso, packed and ready to 
ship to San Francisco, California.* “They have considerable 
trade there for this product.” (9) A cooper at the Sendai Miso 
Factory seated on the ground and making bamboo hoops for 
hooping miso casks.*
 Page 4344-4345 (March 10). Photos: (1) Small box and 
label of white miso (Shiro miso) made from polished rice 
and soybeans. Purchased from Mikonaya Miso Co., Tokyo. 
The three characters are written horizontally from right to 
left. White miso is not used as extensively as red miso. It is 
“used on special occasions in soups and eaten as cheese with 
other foods. White miso is much more expensive than red 
and has more rice in it.” (2) Small circular box of rice koji 
from Mikawaya Miso Co. Can be used to make white miso 
or sake–rice wine.
 Page 4390-4391 (20 March 1930, Tokyo). Photos: (1) 
Boxes of the various ingredients used in making Sendai 
Miso. From left to right: Dry soybeans, soaked soybeans, 
polished rice, steamed rice, steamed rice with koji and salt, 
rice mould (koji), salt mixed with steamed soybeans and 
moulded rice, fi nely ground soybeans, coarse miso one week 
old, coarse miso one year old. “These were received from 
the Sendai Miso Factory, Tokyo, Japan, March 20, 1930.” (2) 
Vegetables preserved in red soybean miso. The vegetables 
are Japanese white radish (daikon), cucumber, burdock root, 
small vegetable melon [uri] and egg plant [eggplant].
 Page 4444-4445 (23 March 1930). Photos at the Sendai 
Miso Factory, Tokyo: (1) Steamed soybeans cooling on a 
fl oor in a wave pattern. “After the beans are cooled, they are 
mixed thoroughly with molded rice [koji] and salt (shown 
in the background in a mixing machine). The mixture is 
placed in large curing vats and allowed to cure for about 
three months.” (2) A second view of the same room from 
a different angle. Address: Agricultural Explorers, USDA, 
Washington, DC.

668. Product Name:  Yamaizumi Chop Suey Sauce, Koji, 
Kanro Koji [Sweet Koji], and Japanese-style Kyushu Pickles.
Manufacturer’s Name:  Yamaizumi Miso, Shoyu Seizo-
sho.
Manufacturer’s Address:  1506 Fishburn St., City Terrace, 
Los Angeles, California.

Date of Introduction:  1930 January.
New Product–Documentation:  Ad (¼ page) in The 
Japanese American Directory. 1930. p. S-41. Yamaizumi 
Miso, Shoyu Seizô-sho is located at 1506 Fishburn St., City 
Terrace, Los Angeles, California. A large illustration shows 
the company logo. The source of the Yamaizumi brand 
(Seizô hanbai moto). There follows a poetic message in 
Japanese: Like a mountain spring, daily spring out our highly 
acclaimed sweet white miso (shiro miso), shoyu, chop suey 
sauce, koji, Kanro (sweet) Koji, and Japanese-style Kyushu 
pickles (Kyushu-zuke). The directory entry (p. S-53) contains 
the same name, address, and phone number. Note: City 
Terrace is about 3 miles east of downtown Los Angeles, near 
today’s USC Medical Center.
 Also in 1932, p. 346 (directory; name is given as 
Yamaizumi Miso Seizô-sho. New phone number: ANgelus 
6336). Note: The word “Shoyu” is no longer in the company 
name; they apparently no longer make shoyu. However, 
the use of a shorter company name in the directory than in 
the ad may refl ect space limitations in the free directory. 
Also in 1934, p. 297. Ad (1/8 page). Yamaizumi Miso 
Shoyu Seizô-sho. Note: “Shoyu” is back in the company 
name. 1532 Fishburn St., City Terrace, Los Angeles. Phone: 
ANgelus 6336. Also in 1936, p. 374 (directory; Yamaizumi 
Miso Seizô-sho) and p. 375 (¼-page ad; company name: 
Yamaizumi Miso, Koji Seizô-sho). Also in 1937, p. 320. 
Also in 1938, p. 348. Also in 1939, p. 339.
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” Yamaizumi Miso 
Seizô-sho (Yamaizumi Miso Koji Mfg. Co.), 1532 Fishburn 
Ter., Los Angeles, California. Phone: ANgelus 6336. The 
address has changed, but not the phone number. Also in 
1941, p. 328.

669. McCoy, Frank. 1930. Health and diet advice: Of interest 
to women. Los Angeles Times. Feb. 13. p. A7.
• Summary: One can easily overcome acidosis by eating 
alkaline foods, such as fruits–including acid fruits such as 
oranges, grapefruits, and lemons. Alkaline foods should 
comprise at least two-thirds of the diet.
 “The alkaline-forming foods occur in the following 
order: Dried fi gs, olives, dried lima beans, garbanzos, soy 
beans, spinach...” Address: Dr., author of “The Fast Way to 
Health”.

670. Dorsett, P.H.; Morse, W.J. 1930. Visit to the Nippon 
Jojo Kogyo & Co. Ltd. and Mr. Togano in Tokyo, Japan 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 
Northeastern China, Taiwan (Formosa), Singapore, Java, 
Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Pages 4337-39 (15 March 1930, Tokyo, 
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Japan). “In our study of soy sauce manufacture, we received 
information about a factory manufacturing an artifi cial soy 
sauce. A visit was made to this factory which is known 
as Nippon Jojo Kogyo & Co., Ltd., 102 Omoto-cho, 
Koishigawa-ku, Tokyo. We were taken to the offi ce of the 
President, Mr. Togano, who was a student at the Nishigahara 
Agric. Experiment Station Soy Sauce Laboratory. Mr. 
Togano made a special study of soy sauce brewing under 
Dr. Kurono, Chief of the Soy Sauce Laboratory, and is 
recognized as an expert on the brewing of this sauce.
 “It was learned through Mr. Togano that his method of 
manufacture is not an artifi cial one but merely a different 
method whereby only one-sixth of the time is required in 
the curing, and less wheat is required. Mr. Togano in his 
investigations found that by certain changes in the old 
method of making soy sauce, economy in time or curing and 
in amount of wheat used could be gained. In the old method, 
the cracked roasted wheat and steamed soybeans are mixed 
and treated with the rice culture. In the improved method the 
cracked roasted wheat and the steamed soybeans are treated 
separately with the culture, and then mixed. The treatment of 
the roasted wheat is a secret process and has been patented in 
Japan and the United States.
 “After the mixing of the treated soybeans and roasted 
cracked wheat, salt and water are added. This mixture is 
then placed in the curing vats, and only 20 days of curing 
are required for a good quality of soy sauce. However, the 
mixture is left in the tubs for 60 days before being removed 
for pressing out the sauce. This time is one-sixth of that used 
by other soy sauce factories, as most of them cure the mash 
for at least one year and in some cases, a year and a half is 
allowed.
 “Three grades of the ordinary sauce are manufactured 
by the Nippon Jojo Kogyo & Co. A special brand known as 
“Marujo Kanro Shoyu” [a brand of saishikomi] is also made. 
This sauce is much heavier than the common sauce and is 
made by adding to the soybean-roasted wheat mixture, the 
ordinary sauce instead of salt and water. Note: This is the 
earliest document seen (April 2012) that mentions “Kanro 
Shoyu” or “Marujo Kanro Shoyu” or any type of saishikomi 
shoyu. Yet the word “saishikomi” is not used.
 “The Nippon Jojo Kogyo Co. soy sauce sells much 
cheaper than that of other factories. A two litre bottle sells for 
45 sen, whereas the soy sauce of other companies sells for 
60 sen for two litre bottle. This company has four factories in 
the Tokyo District, and has several more distributed about in 
different parts of the Japanese Empire. There is also a large 
factory near Hongkong, China. This company uses about 
150,000 koku (750,000 bushels) of soybeans yearly in the 
manufacture of soy sauce at its four Tokyo factories.
 “Mr. Togano asked much about the soy sauce and 
soybean situation in the United States. He advised that he 
sells considerable rice culture for soy sauce manufacture in 
Los Angeles, Chicago and San Francisco. From information 

gathered, he evidently has looked into the proposition of 
starting a soy sauce factory in the United States.
 “The advertising of products by this fi rm is the most 
extensive of any of the fi rms putting out soybean products 
we have yet seen in Japan. Attached herewith is a folder used 
in advertising. The wrestler represents the health and strength 
of the Japanese people while the cask of soy sauce he is 
holding represents the health and strength of Japanese foods 
for the people.”
 A label of the company’s Maru-Jo soy sauce (in a 
wooden keg) appears on p. 4339. A sumo wrestler is holding 
a large keg of the product over his head. On his right leg 
is written “miso” and on his left leg, “shoyu.” Address: 
Agricultural Explorers, USDA, Washington, DC.

671. Washizu, Shakuma. 1930. Zaibei Nihonjin shi kan [A 
history of Japanese in America]. Los Angeles, California: 
Rafu Shimpo-sha. [31] + 295 + [88] p. Plus 32 unnumbered 
leaves of plates at end. April 1. See p. 36-38. Illust. 23 cm. 
[Jap]
• Summary: Page 36-37. “Pioneers of tofu and konnyaku 
production in America. A person named Chieto HIRATA, 
who lived in Sacramento, California, imported konnyaku 
from Japan. He came to the USA in about 1891. He is one 
of the old timers who transmigrated Hawaii. A native of 
Hiroshima prefecture in Japan, he was very clever and 
business-minded. In 1893 his wife began a company making 
konnyaku in Sacramento, California. Shortly after that she 
started making tofu.
 “Footnotes: (1). Mr. Hirata is presently engaged in 
business in Korea. (2) Since the Chinese were the most 
skilled in making tofu, only recently [in the last 20 years] 
have Japanese started specializing in its production. There 
are many who claim to be the fi rst; I am afraid of making any 
errors.”

672. U.S. Department of the Interior, Census Offi ce. 1930. 
Clifford E. Clinton and family in the 1930 U.S. Census in 
Berkeley, California. Washington, DC.
• Summary: Clifford E. Clinton. Head of Household. Age 
29. Estimated birth year: 1901. Birthplace: California. 
Father’s place of birth: Missouri. Mother’s place of birth: 
Kansas. First marriage at age 19. Spouse’s name: Nelda M. 
Clinton, age 28. Birth place: California. Father’s place of 
birth: Iowa. Mother’s place of birth: Missouri. First marriage 
at age 18. Home in 1920: Berkeley, Alameda Co., California. 
Marital status: Married. Race: White. Gender: Male.
 Other members of household: Edmond J. Clinton, age 8. 
Jean M. Clinton, age 6. Donald H. Clinton, age 3. Joseph D. 
Clinton, age 14.
 Concerning the last named, Joseph D. Clinton, although 
he is listed on the census as “Mother,” he was actually 
Clifford Clinton’s youngest brother. He was born in 1915. 
He was living with his brother, Clifford, because his mother 
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(who was also Clifford’s mother) died a month after he was 
born from childbirth infection and fever.
 David H. Clinton, another of Clifford’s brothers, also 
lived in Clifford’s household a lot.
 Note: Concerning the grandparents of Clifford E. 
Clinton: His grandfather was David Harrison Clinton, born 
18 Oct. 1843 in Vernon County, Missouri; died 1 April 1927 
in San Francisco, California. His grandmother was Anna 
Elizabeth Terrill, born 25 July 1846 in District 91, Schuyler 
County, Missouri; died 6 Dec. 1885 in Missouri.
 The father of David Harrison Clinton was Bennet J. 
Clinton, born in 1815.
 The parents of Anna Elizabeth Terrill were Henry Terrill, 
born in about 1818 and Elizabeth Terrill, born in about 1821. 
In the 1850 U.S. Census the family was living in District 91, 
Schuyler County, Missouri. Other household members were: 
Edmund Terrill, age 7. John R. Terrill, age 5. Ann Aliza 
Terrill [or Anna Elizabeth Terrill (1846-1885)], age 4. Susan 
T. Terrill, age 2.

673. Richardson, W.D. 1930. Re: Results of nutritional 
analysis of lima bean toast. Letter to Mr. W.C. Baker, The 
Ojai Bakery, Ojai, California, May 2. 2 p. Typed, with 
signature on Ojai Bakery letterhead.
• Summary:  “The [lima bean] toast which you submitted 
to us was found to have the following analysis: Starch 60%. 
Dextrin 6.4%. Protein 13.2%.
 “We have examined the two samples of lima bean 
fl our which you submitted, one of which was said to be 
treated and the other in its original state. The starch cells in 
the sample which had been treated had been ruptured as if 
they had been subjected to steam pressure. This condition, 
however, does not affect the quality of the fl our. It will, 
however, enable it to take up more water than the original 
product, and also makes it somewhat more digestible.”
 Note: The most interesting thing about this letter to 
Bill Baker is the letterhead upon which it is written. At the 
top center is a bean-shaped logo, inside of which we read: 
“Bill Baker’s Soy Bean Products.” Below that in large, bold 

letters: “The Ojai Bakery.” Below that, in italics on two 
lines: “Home of Bill Baker’s Lima and Soya Bean Products. 
W.C. Baker, Prop. [Proprietor].” Finally: “Ojai, California.” 
Note 1. This is the earliest letter seen (Feb. 2018) written on 
Bill Baker’s letterhead.
 Note 2. This is the earliest document seen (Feb. 2018) 
indicating that Bill Baker is making and selling soya bean 
bread. Address: Chief Chemist, Swift & Company Research 
Laboratories [Chicago, Illinois].

674. McCoy, Frank. 1930. Health and diet advice. Los 
Angeles Times. May 9. p. A7.
• Summary: Shows a one-week non-vegetarian menu, three 
meals a day. Sunday breakfast calls for “Muffi ns made of 
soy bean fl our.” Friday breakfast calls for “Whole-wheat 
muffi ns.” Address: Dr., author of “The Fast Way to Health”.

675. Sloat, Harry W. Assignor to H.W. Sloat Company 
of Los Angeles, California. 1930. Process of producing 
synthetic nuts. U.S. Patent 1,774,110. Aug. 26. 4 p. 
Application fi led 1 June 1927.
• Summary: “The use of nut meats, with the possible 
exception of peanuts, has become very limited by 
confectioners, bakers, and the like, because of their scarcity 
and high cost. Nut meats do not keep and soon become 
rancid. Legumes, and particularly soya beans, have a fl avor 
so much like that of the nut imitated when the legumes or 
soya beans have been subjected to a process by means of 
which their characteristic oil, color, and taste have been 
removed that they may be eaten as nuts of any particular kind 
in accordance with the fl avoring matter which is blended 
with the portions of the treated legumes or soya beans. The 
legumes are inexpensive, plentiful, and may be processed 
inexpensively. The resultant product produced is not subject 
to spoiling or rancidity.”
 In the process, soy beans are immersed in hot water 
(which may or may not contain sodium bicarbonate) for 8-14 
minutes, drained, then deep-fried at about 200ºC. Address: 
Wilmar, California.

676. Baker, W.C. 1930. Re: Soya bean fl our. Letter 
to Mr. J.C. [sic, I.C.] Bradley, Taylorville, Illinois, 
Sept. 9. 3 p. Typed, without signature on letterhead 
(carbon copy).
• Summary: “My dear sir: The other day I forwarded 
to you a sample of the fl our I am using successfully. 
It is made from roasted Soya Bean which will work 
much better than raw.
 “I have discovered one more factor in making 
Soya Bean Bread, and that is the baking must be 
extremely slow, as this I fi nd will do away with 
the rope effect which, as you will remember, was 
spoken of in the analysis of the ‘Standard Brands,’ 
and also in the ‘Bakers Helper,’ which call [sic, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   220

© Copyright Soyinfo Center 2021

called] my attention to it and was a great handicap in getting 
the bread correct.
 “The price of the fl our laid down to me in Ojai is 
about 9½ cents [per pound]; which I believe is not so high 
considering that the bran must be roasted fi rst.
 “You mentioned in your letter that the roasting would 
injure the Chemical contents, but unless the bean is roasted 
too much or too dark it will not injure the contents, as I have 
roasted the lima bean fl our and had both raw and roasted 
tested in the Swifts Laboratories in Chicago.” Baker then 
quotes the letter concerning the results of Swift’s tests.
 “As soon as I am ready and you are able to furnish the 
correct fl our necessary, I shall give the correct recipe and 
shall give reasons why Soya Bean Bread should be used; we 
have started on the muffi ns in the ‘Baker’s Helper.’”
 “After returning the copy of your patent an after thought 
occurred to me. In case I make a bigger success of the Lima 
Bean Bread Business than I am doing at present some one is 
liable to interfere and beat me to it; so I want to be careful. 
I am fi guring to take out a patent on Lima Bean Bread only, 
as the Wafers and Toast are protected by my copyrights and 
Trademark labels.
 “I have talked with Mr. Max Fleischmann [of yeast and 
margarine fame] on this subject and he agreed with me that 
the Baking Business is in need of something new to create 
more interest.” Baker has done all he could in educational 
matters. Each month he spends at least a day of his time “to 
do my bit toward the cause through the Bakers’ Helper in 
Chicago.”
 “So I would like to ask you a favor, if I am not able to 
obtain a Patent on Lima Bean Bread; then I would like to ask 
if you would grant me a license under your Patent (as your 
Patent calls for Soya Bean, Peanut, or Similar Flours).”
 “If you should be able to help me, that is if I need the 
help, I shall promise you to help put the Soya Bean in its 
right place where it belongs.
 “I would like also the exclusive right on Soya Bean for 
bread for Southern California... Whatever happens I shall 
boost the Soya Bean Bread as both are Neutral, Non-acid 
breads, and what helps one helps both. So please let me 
know what you think of my idea.
 “I have received 600 pounds of Soya Flour this morning 
from Los Angeles, so you need not be in a hurry only if I 
want you to get it right. With kind regards, Yours truly...”
 Note 1. This is the earliest letter seen (Oct. 2005) written 
by Bill Baker.
 Note 2. At the top center of his letterhead is a new logo. 
The size and shape of the bean is the same as it was in May 
1930. But the text now reads: “Bill Baker’s Lima Bean 
Products.”
 Note 2. I.C. Bradley, a pioneer in the soybean processing 
industry, worked for Funk Brothers at the time of this letter. 
Address: Proprietor, The Ojai Bakery, Ojai, California.

677. Dorsett, P.H. 1930. Re: Deeply regret decision made in 
Washington. Special report on the soybean in the Orient to 
be prepared by Morse (Document part). In: P.H. Dorsett and 
W.J. Morse. 1928-1932. Agricultural Explorations in Japan, 
Chosen (Korea), Northeastern China, Taiwan (Formosa), 
Singapore, Java, Sumatra and Ceylon. Washington, DC: 
Foreign Plant Introduction and Forage Crop Investigations, 
Bureau of Plant Industry, USDA. 8,818 p. Sept. 9. 
Unpublished log.
• Summary: Pages 5783 to 5784. This letter dated Sept. 9 is 
from P.H. Dorsett in Peiping, China to Mr. B.Y. Morrison, 
Senior Horticulturist Acting in Charge, Foreign Plant 
Introduction, Bureau of Plant Industry, USDA, Washington, 
DC. “Dear Mr. Morrison:
 “We returned yesterday from a trip of several days to 
Chang Li [Changli, in today’s Heibei province] and vicinity, 
about 8 hours ride by train to the Northeast of Tientsin.”
 “While I deeply regret the action taken concerning my 
recommendation for an additional year’s work in the Orient, 
I am resigned to the Washington decision and the wishes of 
my friends concerning this matter, and plan to return with 
Mr. Morse and family when he has completed his soybean 
investigations in the Orient and is ready to turn his face 
homeward.”
 Page 6124-6125. This letter dated Oct. 9, 1930 is 
from P.H. Dorsett in Peiping to D. A.D. Shamel, Principal 
Physiologist, Horticultural Crops & Diseases. Bureau of 
Plant Industry, U.S. Department of Agriculture, Riverside, 
California, Box 586.
 “Your good letter of July 28th and in it the reference to 
our Brazilian trip brings back a host of pleasant memories. 
That was a great experience never to be forgotten.
 “I outlined work for another year in the Orient which 
would have taken us to Hong Kong, Canton and Taiwan 
for the winter, at least, and North Central China for the 
remainder of the year, but was advised that all at the Offi ce 
thought it would be best for me to return this winter.
 Morse and family and my daughter and I will therefore 
return home in late December or early January of 1931.
 Page 6196. (16 Oct. 1930, Peiping, China). P.H. 
Dorsett’s notes: “Our report up to and including the last day 
of July contains 5292 typewritten pages. There likely will 
be something like 1200 pages to add to those already typed 
by the time we get home. In addition to this there will be a 
special report on our research investigations of the soybean 
in the Orient which Mr. W.J. Morse, junior member of the 
expedition, and soybean specialist of the Department, will 
prepare.
 We are getting our work in the Orient in pretty good 
shape and if all goes well hope by the time we reach 
Washington or shortly thereafter, to be able to hand Mr. 
Ryerson a pretty complete report... concerning the results of 
our agricultural exploration activities...”
 Page 6220 to 6222. (17 Oct. 1930) Letter from P.H. 
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Dorsett in Dairen, Manchuria to Mr. B.Y. Morrison, Foreign 
Plant Introduction, USDA. “We are sending you by today’s 
commercial parcel post the following parcels of plants and 
seeds.” The number of each parcel is given and the contents 
listed. “In the herbarium specimens are many specimens of 
leaf diseases of the soybean, mung bean, and kudzu which 
should be of interest to our B.P.I. pathologists working on 
these special diseases.
 “We are expecting to leave Sunday, October 19, for 
Peiping to spend two or three weeks looking up the soybean 
and its products in that section. The soybean oil industry 
and the shipping and storage season begins in Manchuria in 
early November so I will have to return to begin the most 
important part of the Manchurian soybean work, collecting 
varieties, information on storage, shipping and the soybean 
oil industry.” Address: Agricultural Explorer, USDA, 
Washington, DC.

678. Dorsett, P.H.; Morse, W.J. 1930. In Nanzankai, 
Manchuria, and Peiping, China (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Page 6181-6182 (15 Oct. 1930). Nanzankai, 
Manchuria. “W.J. Morse’s notes: We went to the American 
Consulate where we met Dr. Cabot Coville, Vice Consul, 
who recently advised us he would like to go with us out in 
the farming sections.”
 Page 6182. Neg. #46052. “Soja max. Soybean. 
Nanzankai, Manchuria. Carrying kaoliang-stalk baskets of 
soybean pods and fi nely threshed material from the threshing 
ground. Used for cattle feed.
 Page 6183. Neg. #46053. Panoramic view of 
Manchurian village and threshing grounds. Illegible 
handwritten caption.
 Page 6184. Neg. #46054. “Soja max. Soybean. 
Nanzankai, Manchuria. View of threshing ground on farm 
near Nanzankai showing soybean plants on threshing fl oor 
and stack of unthreshed soybeans in background.”
 Neg. #46055. “Soja max. Soybean. Nanzankai, 
Manchuria. Close-up view of rolling or threshing out 
soybean seed with a stone roller.”
 Page 6185. Neg. #46056. “Soja max. Soybean. 
Nanzankai, Manchuria. Close-up view of threshing out 
soybeans with stone roller.”
 Neg. #46057. “Soja max. Soybean. Nanzankai, 
Manchuria. General view of threshing ground showing 
soybean plants on threshing fl oor after fi rst rolling. In 
foreground, Chinese coolies knocking peanuts off vines over 
pitch-fork handle.”
 Page 6187. Neg. #46060. “Soja max. Soybean. 

Nanzankai, Manchuria. Stack of bundles of soybean straw 
on edge of threshing ground to be used for winter fuel. The 
coarse material after threshing is saved for fuel while the fi ne 
material (pods, etc.) is used for cattle feed.”
 Neg. #46061. “Soja max. Soybean. Nanzankai, 
Manchuria. After threshing scraping the threshed material 
into piles for cleaning out the seed.”
 Page 6188. Neg. #46062. “Soja max. Soybean. 
Nanzankai, Manchuria. Close-up view of Chinese farmer 
raking threshed soybean material in piles in preparation for 
cleaning out the seed.”
 Neg. #46063. “Soja max. Soybean. Nanzankai, 
Manchuria. Raking up seed, pods and trash into piles in 
preparation for cleaning out the seed by the wind method.”
 Page 6189. Neg. #46064. “Soja max. Soybean. 
Nanzankai, Manchuria. View showing the sweeping up after 
threshing in seed cleaning.”
 Page 6190. Neg. #46065. Panoramic view of 
Manchurian village and threshing grounds. Illegible 
handwritten caption.
 Page 6191. Neg. #46066. “Soja max. Soybean. 
Nanzankai, Manchuria. Cleaning soybeans of straw and trash 
by throwing shovelfuls in air and letting the wind act as a 
cleaner.
 Neg. #46067. “Soja max. Soybean. Nanzankai, 
Manchuria. Cleaning soybean threshed material on threshing 
ground. 
 Page 6192. Neg. #46068. “Soja max. Soybean. 
Nanzankai, Manchuria. Throwing shovelfuls of threshed 
material in the air in cleaning soybean seed.”
 Neg. #46069. “Soja max. Soybean. Nanzankai, 
Manchuria. Close-up view of Chinese farmer throwing 
shovelfuls of threshed soybean material in air cleaning out 
the seed.”
 Page 6193. Neg. #46070. “Soja max. Soybean. 
Nanzankai, Manchuria. Cleaning seed by throwing 
shovelfuls in the air.
 Page 6194. Neg. #46072. Panoramic view of threshing 
grounds in a Manchurian village. Illegible handwritten 
caption.
 Page 6224 (18 Oct. 1930). Dairen, Manchuria. “W.J. 
Morse’s notes: When visiting the National City Bank of New 
York [several years ago], we were advised by Mr. French, the 
manager, that the soybean situation in Manchuria was rather 
dull at the present time, much more so than a year ago. This 
is due to the light demand from European countries for beans 
and the somewhat uncertain condition in the soybean oil and 
cake industry.”
 Page 6226. This is a letter dated 14 Oct. 1930 from W.J. 
Morse, c/o American Consulate, Dairen, Manchuria, to Mr. 
P.H. Dorsett, c/o U.S. Legation, Peiping, China. “Your letter 
of October 9 just at hand and very glad to have such good 
news.”
 “I want to thank you for the news clippings which give 
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some idea of what is going on in the U.S.A. many letters 
have been received from Experiment Station friends but such 
information is mostly local. However from such sources of 
information, I am led to believe that the soybean is saving 
the day as a feed and grain crop in the drought-stricken areas. 
In many sections, soybean hay is the only forage the farmers 
will have for their winter feed.”
 “As plans are now, we will leave Dairen Sunday 
morning on the 9 A.M. express which will put us in Peiping 
Monday (Oct. 20) evening.”
 “... with all the legumes you have been sending, it 
seems they should be at least a little satisfi ed. In one box 
we have seed packages representing 24 genera (not species) 
and in another 20 genera. Al run rather high in the number 
of species. After this week, my mind won’t be at all guilty 
considering the wild legumes and grass problems. I will feel 
perfectly at ease in devoting my whole time to the ‘most 
important,’ the soybean industry. I have several problems 
I want to study thoroughly and with an easy mind an 
unhampered! I feel that I can get excellent results.”
 Page 6230-6231 (19 Oct. 1930). En route Dairen, 
Manchuria to Peiping, China. “W.J. Morse’s notes: We left 
Dairen on the 9:00 A.M. express en route to Peiping, China. 
During the ride from Dairen to Mukden, various forms of 
activities were observed. All crops had been harvested and 
with the exception of a small section north of Liaoyang [in 
today’s Liaoning province] the crops had been removed to 
the threshing grounds.
 “One of the interesting things noted all along the line 
was the digging of the corn, kaoliang and soybean stubble 
and roots. These are used by the farmers as winter fuel. In 
some cases the plow was used in taking out the stubble. Men, 
women and children were knocking the soil free from the 
roots and placing them in piles.
 “A few miles out of Kaiping we saw large groups of 
carts loaded with sacks of grain coming from different 
directions. These were on the way to Kaiping market from 
the distant farming sections.”
 Page 6238-6239 (22 Oct. 1930). Peiping, China. P.H. 
Dorsett’s notes: Morse, Suyetake, Liu and Dorsett left the 
hotel about nine o’clock this morning for a day’s fi eld trip by 
auto.
 “Our main objective was the park area of Tang Shan to 
inspect the Undetermined legume our #7119, growing there 
in considerable quantity, and which Dorsett feels is not only 
extremely interesting, but quite probably by all odds the most 
valuable legume which the Expedition has thus far located in 
the region about Peiping.
 “Neither Morse nor Suyetake recognized this small 
pea podded plant, but both are much interested in the plant. 
The plants in general appearance and habit of growth very 
much resemble alfalfa. They are more or less decumbent or 
creeping and sometimes grow to a length... of six feet.” They 
“are of the opinion that the plant will make a good hay crop. 

The plants bear seed in abundance and we believe the seed 
will be easily harvested.
 “On October 13th Dorsett collected something more 
than a pound of seed of this legume which will leave Peiping 
tomorrow, October 23, 1930, under fi eld number 7119, in the 
diplomatic pouch for Washington.” Morse thinks it may be a 
Medicago [medick or burclover; Alfalfa is Medicago sativa].
 Page 6241. Neg. #46095. “Soja max. Soybean. Tai Ping 
Chuang, China. A slightly different view of Chinese farmers 
chopping dry soybean straw for food for stock, perhaps 
primarily for donkeys.”
 Neg. #46096. “Soja max. Soybean. Tai Ping Chuang, 
China. Chinese farmers chopping dry soybean straw, from 
which the beans have been threshed, for hay for their stock.” 
Page 6246. Shipment of 22 Oct. 1930, includes “Soja max, 
#’s 7340 7341, 7342, 7343, 7351, 7352, 7352, 7353, 7354, 
7355, 7356, 7377, 7378, 7379, 7380, 7381, 7385, 7392, 
7393, 7400, 7401, 7402. These twenty-one numbers of 
soybeans, collected in different and quite widely separated 
farming districts, are for the legume collection in Forage 
Crops, and unquestionably will be of interest to the soybean 
workers of that offi ce.”
 Page 6403 (10 Nov. 1930). En route Peiping, China to 
Dairen, Manchuria. “W.J. Morse’s notes: Arrived at Mukden, 
Manchuria at 6:00 A.M. and found it very cold and windy. 
We left on the 1:26 P.M. express for Dairen, Manchuria.
 “On the train we met Mr. Kufuku, Director of the 
Soybean Seed Farm at Kaiyuan, who was on his way to 
Dairen to attend a series of lectures on agriculture at the 
S.M.Ry. Agricultural Bureau.
 “Mr. Kufuku advised us that the trade and movement 
in soybeans is very slow this season due to the low price of 
beans. Last year at this time beans were selling at Yen 4.00 
per sack while at the present time a sack is selling for about 
Yen 2.50. Practically all the soybeans have been threshed and 
cleaned but the farmers are slow in bringing in the seed to 
the collection centers, awaiting better prices.
 Page 6435-6436 (13 Nov. 1930). Dairen, Manchuria. 
“W.J. Morse’s notes: Received a visit from Dr. George N. 
Vitt, District Representative of the Caterpillar Co. of San 
Leandro, California. Mr. Vitt is interested in establishing 
machinery for the planting, culture and harvest of soybeans 
and said that arrangement had been made with the 
Kungchuling Agricultural Experiment Station of the S.M.Ry. 
to carry on such an experiment on the farm of some Japanese 
in North Manchuria.
 “With deep plowing and sub-soiling, he seems to 
think that level cultivation can be carried on. With the 
level cultivation all machinery can be used from preparing 
the land to the harvesting and threshing of the crop and a 
much cheaper production of beans than with coolie labor. 
Coolie labor is cheap; ridged cultivation is the experience 
of centuries; machinery and fuel are very expensive; and 
the handling of machinery requires experienced hands, the 
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cost of which is high–’Nuf said!’” Address: Agricultural 
Explorers, USDA, Washington, DC.

679. May Company. 1930. The May Company’s market: The 
world’s fi nest foods moderately priced (Ad). Los Angeles 
Times. Oct. 19. p. B26.
• Summary: “Genuine soy sauce: the Worcester of China: 
[sometimes made] from black soy beans–75¢.”
 “’Maggi’ seasoning. Vegetable essence from 
Switzerland. For salad, soup, stew!–90¢. Also in $5 bottles.
 Note: Several earlier documents suggest that miso may 
have been used as an ingredient in Maggi.

680. Los Angeles Times. 1930. Our neighbors: A weekly 
review of agricultural activities in the Southwest. Oct. 26. p. 
J4.
• Summary: Under “Santa Ana” we read that a new way 
of using avocados has been found here–as a shortening 
for bread. A local inventor, Charles E. Camm, has applied 
for letters patent on an avocado emulsion. He combines 
avocados with gluten fl our, lima bean fl our, soy bean fl our, 
and sage honey to produce an alkaline product. The bread 
is now being made. Camm was assisted in developing the 
product by Calabo Growers’ of California.

681. Mo, Fenn. 1930. Chinese recipes. San Francisco, 
California: Fenn Mo. 14 p. Nov. 18 x 14 cm.
• Summary: Title page reads: “To Do Mo (Miss Donaldina 
Cameron) and her Chinese daughters, whose gracious 
hospitality has taught many friends to appreciate more than 
rare viands.” Contains 12 recipes. Jacqueline Newman 
of New York, who owns the book, notes: The book is 
held together with silk thread. It may be the fi rst item of 
Donaldina Cameron House Presbyterian Church in San 
Francisco. The recipe for Chicken with Chestnuts calls for “2 
tablespoons Bak Yow Sauce (Soy Sauce).”
 Note: This is a collection of recipes by different people.

682. McCoy, Frank. 1930. Health and diet advice: Daily 
menus. Los Angeles Times. Dec. 5. p. A6.
• Summary: Gives a one-week menu with suggestions for 
foods to eat at each of the day’s three meals. Wednesday 
breakfast includes “Roast pork with Soy bean muffi n (left 
over).
 In answer to a question about peanut butter he says 
that one should use only peanut butter “made from roasted 
peanuts, and not from the raw peanuts.” Address: Dr., author 
of “The Fast Way to Health”.

683. Snodgrass, Katharine. 1930. Margarine as a butter 
substitute. Stanford, California: Stanford University Press/
Food Research Institute. 333 p. Index. 23 cm. Fats and Oils 
Studies No. 4. Dec. [255 footnotes]
• Summary: An excellent book, rich is historical background 

and statistics. Contents: 1. Introduction. Part I: History 
of legislation to control the manufacture of margarine. 2. 
Historical background. 3. Early margarine legislation. 4. 
Developments leading to the amendment of the federal act. 5. 
Enforcement and proposals for federal legislation since 1902. 
6. Recent developments in federal legislation. 7. Résumé of 
state legislation. 8. Prevention of fraud. 9. The tax feature of 
the law. 10. Foreign margarine legislation.
 Part II: Technological developments and dietary 
considerations. 11. The Mège-Mouriez process and the early 
manufacture of margarine. 12. The shift in raw materials. 
13. Mechanical and other improvements. 14. Dietary 
considerations. Part III: Economic analysis. 15. The rate of 
consumption of margarine in Europe and America: Wide 
variation among countries in the consumption of butter and 
margarine–Denmark, Norway, Holland, Germany, United 
Kingdom, Sweden, Belgium, France and Italy, United 
States. 16. The trend of production and consumption of 
butter and margarine in the United States and Europe. 17. 
Organization and location of the margarine industry. 18. 
Recent developments in the American butter industry. 19. 
The relation between the butter and margarine markets. 20. 
Further consideration of the margarine and butter markets. 
21. Butter in competition with the fats and oils. 22. The 
condition of the dairy industry. 23. Concluding remarks.
 Appendix. 1. Federal legislation on margarine in the 
United States. 2. Summary of state legislation on margarine 
in the United States. 3. Tables.
 “Two general types of margarine are recognized in this 
country: one a combination of animal fats and vegetable 
oils, in which oleo oil is predominant; the other, a strictly 
vegetable oil product, in which coconut oil is the principal 
ingredient. The fi rst type is generally termed oleomargarine, 
the second nut margarine, although to comply with American 
law all margarine must be labeled ‘oleomargarine’ regardless 
of the ingredients used in it.” Footnote 1 (p. 1) states: 
“According to American offi cial regulations, nut margarines 
must be made from the oil of nuts, such as coconuts, peanuts, 
palm kernels, rather than from the oil of seeds, such as 
cottonseeds or soy beans.”
 During World War I, “as a result of the scarcity and 
high price of animal fats, nut margarines were introduced 
in increasing volume. Gradually this type of margarine has 
gained in popularity until now approximately two-thirds 
of the national output contains no animal fats at all. Such 
margarine is made chiefl y of coconut oil, with admixtures of 
other vegetable oils, principally peanut oil” (p. 2).
 “The foregoing statements indicate briefl y the principal 
or usual ingredients [coconut and peanut oils] of American 
margarine. Palm kernel, soy bean, and palm oil are other oils 
sometimes used... soy bean oil is a liquid oil, in that regard 
resembling cottonseed oil” (p. 3).
 Pages 33-42 discuss the Federal Margarine Act of 1886.
 In 1904 and 1909 two palm oil cases reached the 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   224

© Copyright Soyinfo Center 2021

Supreme Court. “The question at issue was whether the use 
of palm oil, an admittedly wholesome vegetable fat of a 
naturally deep orange color, constituted artifi cial coloring 
of the product under the terms of the law, and required the 
payment of a 10-cent tax on the fi nished commodity. The 
court ruled that it did, on the ground that the proportions 
of palm oil used were so small as to be unimportant except 
for coloring purposes.” As a result, manufacturers began 
experimenting with other coloring agents–such as peanut oil 
and soy bean oil–which could be used in suffi cient volume to 
constitute legitimate ingredients (p. 66).
 Lecithin: The addition of lecithin for the purpose of 
making margarine resemble butter more closely was fi rst 
patented in Germany in 1902 (Patent No. 142,379). “In the 
United States, the use of lecithin, if it occurs at all, is not 
extensive, despite the efforts of lecithin manufacturers to 
introduce it. Since it is now being manufactured cheaply on 
a considerable scale from soy beans, it is to be anticipated 
that it will fi nd its way before long into American margarine 
factories” (p. 154).
 Imported oils used in margarine include coconut oil, 
palm kernel oil, palm oil, peanut oil and soy bean oil (p. 
263).
 Note: This is the earliest English-language document 
seen (Nov. 2005) that contains the word “cottonseeds.” 
Address: Research Assoc., Food Research Inst., Stanford 
Univ., California.

684. Product Name:  Tofu.
Manufacturer’s Name:  Sutaa [Star] Tofu-sho.
Manufacturer’s Address:  Rt. 2, Box 505-J, Long Beach, 
California.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-166. Sutaa Tofu-sho (in characters). No 
phone. Also 1934, p. 396. In Japanese: Sutaa Tofu-ten (new 
name).
 The Japanese American Directory. 1941. p. 403. Sutaa 
Tofu-ten (in characters), Star Tofu Factory, Rt. 2, Box 505 (in 
English), Long Beach, California. Phone: MEnlo 471-44.

685. Product Name:  Tofu.
Manufacturer’s Name:  Moriuchi Tofu-sho.
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: WEst 2157.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 18. Also in 1932, p. 17. Also in 1934, p. 
20; Ad (1/8 page; Tofu, aburaage, konnyaku, Ito-konnyaku). 
Note: Hayashi Tofu-ten formerly made tofu at this address 
and phone number.

686. Product Name:  Tofu.
Manufacturer’s Name:  Tofu, Koniboro (?) Ebi Seizo-sho.

Manufacturer’s Address:  1909 Bush St., San Francisco, 
California.  Phone: FIllmore 2660.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 18.

687. Product Name:  Tofu.
Manufacturer’s Name:  Suehiro Tofu Seizo-sho.
Manufacturer’s Address:  1525½ Geary St., San Francisco, 
California.  Phone: FIllmore 4477.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 18. Also in 1932. p. 17. Note: Murakami 
Konnyaku, Tofu Seizô-sho formerly made tofu at this 
address.

688. Product Name:  Tofu.
Manufacturer’s Name:  Azumaya Tofu Seizo-sho 
(Azumaya Co.).
Manufacturer’s Address:  1636 Post St., San Francisco, 
California.  Phone: WEst 3708.
Date of Introduction:  1930.
Ingredients:  -
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Shin Sekai-sha. 1922. 
Zaibei Nippon-jin Kan (Directory of Japanese in the USA). 
p. 51. Azumaya Shoten, 1636 Post St., San Francisco. 
Phone: West 3708. The directory listing (under the category 
“Miscellaneous foodstuffs / Zatsu shokuryo-hin”) describes 
the company as a maker of Japanese pickles (tsukemono 
seizô-sho). The heading of Azumaya’s display ad reads 
“Japanese pickles. Vegetables. Foodstuffs. (Tsukemono-rui. 
Yasai-rui. Shokuryo-rui). Tofu is not mentioned. Three other 
companies are listed in this category: Takasugi Tofu Mfg. 
Co., Ariake Konnyaku Mfg. Co., and Kinmon Kamaboko 
Mfg. Co.
 Stockton City Directories. 1933-1957. No listing for 
Azumaya. San Francisco City Directories. 1935-1966. By 
1927 these directories were listing Japanese and Chinese 
businesses and individuals.
 The Japanese American Directory. 1930. p. 18. Azumaya 
Tofu Seizô-sho (Azumaya Co.), 1636 Post St. Phone: WEst 
3708. Also in 1932, p. 17. Also in 1934, p. 20; Ad (1/8 page, 
p. 20. Western and Oriental foods).
 Note: This is the earliest document seen (May 2019) 
which states that Azumaya was making tofu as early as 1930.
 Also in 1936, p. 34. Also in 1937, p. 8. Also in 1938, 
p. 8. Also in 1939, p. 7. Also in 1940. p. 7. Azumaya Tofu 
Seizô-sho (Azumaya Co.), 1636 Post St. Phone: WEst 3708. 
Also listed in the 1941 Directory (p. 7), but now the address 
is 1606-A Geary St. Phone: WEst 3708.
 Entry in Nichi Bei Times. 1948. Evacuation- 
Resettlement Report. Directory of manufacturers, p. 2 (top 
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left). In Japanese: Azumaya Tofu Seizosho. In English: 
Azumaya Co.,1606-A Geary St. Phone: JO. 7-0227.
 Hokubei Mainichi Year Book. 1951, p. 38. Azumaya 
Tofu Seizô-sho, Azumaya Co., 1606A Geary St., San 
Francisco. Phone: JO 7-0227. Ad (1/8 page), p. 38. Mizono 
brothers. Sells aburage, konnyaku, and tofu, wholesale.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 16. Under “Food Products; Grocers-
Whsle.” In Japanese: Azumaya Tofu Seizô-sho. In English: 
Azumaya Co., 1606-A Geary St., San Francisco. Phone: JO 
7-0227.
 San Francisco City Directory. 1957. This is the earliest 
listing seen for Azumaya in a Caucasian-published San 
Francisco City Directory. It read: Azumaya Co. (Geo. and 
Jack Mizono). Baker. 1602½ Geary. In 1958 the occupation 
changed to “Bakers, wholesale.” The 1960 listing showed a 
change of address: “Azumaya Co. (Jack, Geo and William I 
Mizono). Bakery. 855 Golden Gate Ave.” But the company 
was not listed under Bakers of Baked Goods. The same 
listing appeared in 1966. 

 Hokubei Mainichi Nenkan (Year 
Book). 1970. Page 26. Vertical 1/8 
page ad. Top one-third of ad is in 
English: “Azumaya Co., 855 Golden 
Gate Ave., San Francisco. 567-0227 
[phone]. In Japanese: Azumaya 
Shôten, Mizono brothers. Aburage, 
konnyaku, and tofu wholesale. 
(Directory entry, p. 36 under 
“Food Products”). In the personal / 
residential directory (p. 92) is a listing 
for Mizono, Isamu. 152 8th St., San 
Francisco. None of the other Mizono 
brothers are listed.
 Takai. 1971. Tofu Shops in 
America. 95 Boutwell. Uses 600 
kg/day of soybeans. 4 employees. 
Shurtleff & Aoyagi. 1975. The Book 
of Tofu. p. 314. 95 Boutwell.
 Loetterle. 1977. California Living. 
April 17. p. 40. Says the company 
started in January 1937.

 Label. 1978, dated. 4.5 by 4 inches. Red and light blue 
on clear fi lm. The product is now called “Tofu. Soy Bean 
Cake.” “No preservatives added.” A cartoon of a bean says, 
“Hi! I’m Li’l Soy.”
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Azumaya Inc., 95 
Boutwell, San Francisco 94124. Phone: 415-467-1955. 
Owner: William or Jack Mizono; one of America’s largest 
factories; since 1937.
 Soya Bluebook. 1980. p. 55. 95 Boutwell St., San 
Francisco, CA 94124; 1981. p. 70. Address: 1575 Burke 

Ave., San Francisco, CA 94124.
 Interview with Jack Mizono. 1983. Says the company 
may have started as early as 1920 in San Francisco. Details 
of the founding are unknown, but it had three successive 
Japanese owners before the third, Mr. Sakamaki, sold it to 
the two Mizono brothers (George and Jack) on 17 Feb. 1937. 
At that time, the tofu plant was located in a basement at 1636 
Post Street between Bush and Laguna Streets. The Mizonos 
ran Azumaya as a family business and built it into a thriving 
enterprise. In the late 1960s they got their tofu into the 
fi rst non-Oriental chain of food stores, the Berkeley Co-op 
system. In about 1970 they became the fi rst company to have 
their tofu sold in American supermarket chains, Safeway 
(distributed by Japan Foods) and Lucky (shipped direct). By 
the late 1970s they were in Alpha Beta, Albertsons, Raley’s, 
and other major West Coast Chains. Sales of $60,000 in 1969 
jumped more than 16-fold in the next 8 years to $1,000,000 
in 1977, when they were using 1,600 to 2,400 lb/day of 
soybeans to make tofu. In 1980 Azumaya moved into a huge 
new modern factory. By 1982, the second largest tofu maker 
in the Western world after Hinode in Los Angeles, they 
produced about 110,000 lb/week of tofu. The owners are 
now listed as Bill or Jack Mizono. FIND/SVP. 1981, May. 
“The tofu market: Overview of a high-potential industry.” 
p. 66. The company now makes about 15,000 to 17,000 lb/
day of tofu. They are America’s second largest manufacturer, 
after Hinode. New label. 1986. Regular (Japanese Style) 
Tofu.
 Interview with George and Bill Mizono. 1989. Oct. 31. 
During the fi rst year of ownership in 1937 Azumaya made 
bulk tofu, yaki-dofu, ganmodoki, and agé.
 Letter from County Clerk of the Superior Court of 
San Francisco. 1989. Nov. 19. At the request of William 
Shurtleff, Maura Ramirez searched for the name Azumaya 
in the indexes of the fi ctitious name records and business 
license records for the years from 1920 to 1937. No record 
was found.

689. Product Name:  Tofu, Agé.
Manufacturer’s Name:  Asahi Shokai.
Manufacturer’s Address:  221 S. Clarement St., San Mateo, 
California.  Phone: MAteo 1157.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 101. A ¼ page ad at the bottom left of this 
page states in Japanese: Asahi Shôten. They sell Japanese 
and Western groceries, fresh fi sh and vegetables; they make 
tofu and agé. Owner: Mr. Hiroaki Tsukushi. Also in 1934, 
p. 102. Phone has changed to 1197. Ad (¼ page), p. 102. All 
in Japanese except address. Asahi Shôkai. Direct import. 
Japanese and Western foods and goods, fresh fi sh, shredded 
dried bonito fl akes (hana katsuo). Making tofu. Owner: Mr. 
Yukichi Urabe.
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690. Product Name:  Tofu.
Manufacturer’s Name:  Sakai Shoten.
Manufacturer’s Address:  641 Villa St., Mountain View, 
California.  Phone: Mt. View 4221.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 109. A 1/8 page ad at the bottom center of 
this page (all in Japanese) states that Sakai Shôten makes and 
sells tofu, and also sells groceries. Also in 1934, p. 109. Ad 
(1/8 page), p. 109. Sells groceries. Also makes and sells tofu.

691. Product Name:  Tofu.
Manufacturer’s Name:  Miyazaki Tofu-ten.
Manufacturer’s Address:  Rt. A, Box 153, Santa Clara, 
California.  Phone: Santa Clara 22-J-1.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 111. Also in 1934, p. 112. Address has 
changed: Rt. 1, Box 602, Santa Clara.

692. Product Name:  Shoyu [Soy Sauce].
Manufacturer’s Name:  Marudai Shoyu Seizo-sho.
Manufacturer’s Address:  616 N. 6th St., San Jose, 
California.  Phone: BAllard 1463.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 116.

693. Product Name:  Tofu.
Manufacturer’s Name:  Yamamoto Sengyo (Fresh Fish), 
Tofu.
Manufacturer’s Address:  P.O. Box 185, San Juan Bautista, 
California.  Phone: 28-J.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 129.

694. Product Name:  Tofu.
Manufacturer’s Name:  Morimune Tofu-ten.
Manufacturer’s Address:  138 Main St., Watsonville, 
California.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1925. p. N-127. Name is in Japanese only. The 
person’s given name may be Sôichi. In English: 138 Main St. 
Phone: 841. Also in 1930 directory, p. 131. Address: 129-A 
Main St., Watsonville, California. Also in 1934 directory, 
p. 131. Address has changed: 129-A Main St. No phone 
number.

695. Product Name:  Miso.
Manufacturer’s Name:  Noguchi Miso Seizo.
Manufacturer’s Address:  119 Lake St., Salinas, California.  
Phone: 634.

Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 140. Also in 1934 directory, p. 141. In 
Japanese: Noguchi Miso Koji Sei (zô) sho. In English: 119 
Lake St. Phone has changed: 834.

696. Product Name:  Tofu.
Manufacturer’s Name:  Takeda Tofu-ten.
Manufacturer’s Address:  P.O. Box 511, Vacaville, 
California.  Phone: 236.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930, p. 155.

697. Product Name:  Tofu.
Manufacturer’s Name:  Hirose Tofu-ten.
Manufacturer’s Address:  P.O. Box 812, Vacaville, 
California.  Phone: 236.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930, p. 155.

698. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Sacramento Miso, Koji Seizo-sho.
Manufacturer’s Address:  215 M St., Sacramento, 
California.  Phone: MAin 4018-M.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 165.

699. Product Name:  Tofu.
Manufacturer’s Name:  Kitamura Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: MAin 2162-J.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 170.

700. Product Name:  Tofu.
Manufacturer’s Name:  Sakamura (or Samura?) Tofu-ya.
Manufacturer’s Address:  1411 4th St., Sacramento, 
California.  Phone: MAin 4432-J.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 170. Company name is in Japanese: 
Sakamura or Samura. In English: 1411 4th St., Sacramento. 
Phone: Main 4432-J. Also in 1934, p. 172. Name is now 
Sakamura.

701. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Igarashi Miso, Koji Seizo-sho.
Manufacturer’s Address:  P.O. Box 254, Loomis, 
California.
Date of Introduction:  1930.
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New Product–Documentation:  The Japanese American 
Directory. 1930. p. 199.

702. Product Name:  Tofu.
Manufacturer’s Name:  Kashiwagi Shoten.
Manufacturer’s Address:  P.O. Box 455, Loomis, 
California.
Date of Introduction:  1930.
New Product–Documentation:  Ad (1/8 page) in The 
Japanese American News. 1930. p. 200. Selling groceries, 
dry goods, fresh fi sh, making tofu. Owner: Mr. Fukumatsu 
Kashiwagi.

703. Product Name:  Tofu.
Manufacturer’s Name:  Iwanaga Ryokan narabini Tofu 
[Japanese-style Inn and Tofu].
Manufacturer’s Address:  218 1st St., Marysville, 
California.  Phone: 1341.
Date of Introduction:  1930.
New Product–Documentation:  Ad (1/8 page) in The 
Japanese American News. 1930. p. 210. Making and selling 
tofu. Owner: Mr. Torao Iwanaga.

704. Product Name:  Tofu.
Manufacturer’s Name:  Tsumura Tofu-ten.
Manufacturer’s Address:  216 N. Main St., Lodi, 
California.  Phone: 894.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 249.

705. Product Name:  Tofu.
Manufacturer’s Name:  Murakami Tofu-ten.
Manufacturer’s Address:  608 7th St., Modesto, California.  
Phone: 894.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 254.

706. Product Name:  Tofu.
Manufacturer’s Name:  Yoshimura Tofu Seizo-sho.
Manufacturer’s Address:  P.O. Box 552, Delano, 
California.  Phone: 243.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 298. A 1/10 page ad (p. 299, entirely in 
characters) gives the company name as Yoshimura Sengyo 
narabini Tofu Seizô-sho [Fresh Fish and Tofu Manufacturing 
Co.], with the same address and phone number. “We deliver 
tofu and fresh fi sh very fast.” Also in 1934 directory, p. 265. 
In Japanese: Yoshimura Sengyo [Fresh Fish], Tofu-ten.

707. Product Name:  Tofu.
Manufacturer’s Name:  Watanabe Tofu-ya.

Manufacturer’s Address:  2106 L St., Bakersfi eld, 
California.  Phone: 1203-R.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 300.

708. Product Name:  Natto.
Manufacturer’s Name:  Higuchi Natto-ten.
Manufacturer’s Address:  2318 East 1st St., Los Angeles, 
California.  Phone: ANGelus 8155.
Date of Introduction:  1930.
Ingredients:  Incl. whole soybeans, natto starter culture.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-53. Note: This is the 2nd earliest 
known commercial natto made in the United States. Also in 
1932, p. 346 (directory).

709. Product Name:  Shoyu [Soy Sauce].
Manufacturer’s Name:  Toyo Shoyu Seizo Kabushiki 
Gaisha [K.K.].
Manufacturer’s Address:  429½ W. Slausen Ave., Los 
Angeles, California.  Phone: JEfferson 1492.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-53.

710. Product Name:  Tofu.
Manufacturer’s Name:  Tsuchiyori Tofu, Sakana-ten [Tofu 
& Fish Shop].
Manufacturer’s Address:  1547 S. Western Ave., Western 
City, California.  Phone: GArdena 1714.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-125. A 1/10 page ad (p. S-128) gives 
the same name, address, and phone number. Owner: Mr. 
Okizaemon Tsuchiyori.

711. Product Name:  Tofu.
Manufacturer’s Name:  Okumura Sakana, Niku, Tofu-ten 
[Fish, Meat & Tofu Co.].
Manufacturer’s Address:  Rt. 2, Box 38-B, Gardena, 
California.  Phone: 443.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-127. Also in 1934, p. 360. Name is now 
written (in Japanese): Okumura Gyoniku [Fish meat] Tofu-
ten.

712. Product Name:  Tofu.
Manufacturer’s Name:  Hamazaka Tofu-ten.
Manufacturer’s Address:  2319 S. Cotner Ave., West Los 
Angeles, California.  Phone: W.L.A. 33707.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
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Directory. 1930. p. S-161.

713. Product Name:  Tofu.
Manufacturer’s Name:  Kotobuki Yu oyobi Tofu-ten [Bath 
House and Tofu Shop].
Manufacturer’s Address:  708 Oxnard Blvd., Oxnard, 
California.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-191. A 1/10 page ad (p. S-192) states: 
Kotobuki Yu [Bath House], Mr. Hatsuzo Yoshida, Japanese 
style bath and selling tofu. Gives the same address.

714. Product Name:  Tofu.
Manufacturer’s Name:  Sakaji Tofu, Sakana-ten [Tofu and 
Fish Shop].
Manufacturer’s Address:  818 W. Main St., Santa Maria, 
California.  Phone: 483-R.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-201. A 1/10 page ad (p. S-202) gives 
the same address and phone number. The company name 
is given as Sakaji Tofu, Sengyo-ten [Tofu and Fresh Fish 
Shop]. Owner: Mr. Shinmatsu Sakaji. Also billiards.

715. Product Name:  Tofu.
Manufacturer’s Name:  Fujimoto Tofu-ya, Kashima (Room 
for Rent).
Manufacturer’s Address:  639 Main St., Colusa, California.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. 215.

716. Product Name:  Tofu.
Manufacturer’s Name:  Endo Ryokan [Japanese-style Inn].
Manufacturer’s Address:  P.O. Box 91, Guadalupe, 
California.  Phone: 12M.
Date of Introduction:  1930.
New Product–Documentation:  Ad (1/10 page) in The 
Japanese American Directory. 1930. p. S-210. Making and 
selling tofu. Owner: Mr. Kinosuke Endo. He also helps 
people to fi nd jobs free of charge. Note: Guadalupe is in 
Santa Barbara County, in southern California.

717. Product Name:  Tofu.
Manufacturer’s Name:  Yanase Tofu-ya.
Manufacturer’s Address:  553 N. Mt. Vernon Ave., San 
Bernardino, California.  Phone: 245-38.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. S-216.

718. Product Name:  [Kanemasa brand Soy Sauce, Koji, 
Japanese-Style Pickles].

Foreign Name:  Kanemasa Shoyu, Koji, Tsukemono.
Manufacturer’s Name:  Fujimoto Miso, Shoyu Seizo-sho 
(Fujimoto Miso & Soy Sauce Manufacturing Co.).
Manufacturer’s Address:  238 Jackson St., San Francisco, 
California.  Phone: DOuglas 1216.
Date of Introduction:  1930.
New Product–Documentation:  The Japanese American 
Directory. 1930. p. A-11 (full page ad. The top of this ad is 
in bold English: “Fujimoto Co. Main offi ce cable address 
‘Fujimoto’ ‘San Francisco.’ Importer. Manufacturer. 
Exporter. 238 Jackson St., San Francisco, California.” The 
rest of the ad (75%) is in Japanese: Fujimoto Shokai. Makes 
Kanemasa brand shoyu, miso, koji, and Japanese-style 
pickles, tsukemono) and p. 18 (directory; new company 
name: Fujimoto Miso, Shoyu Seizô-sho, 238 Jackson St., 
San Francisco. Phone: DOuglas 1216. Note: The company 
has apparently started to make shoyu / soy sauce). In the 
lower right corner of the ad is a capped bottle (it looks like a 
modern 1-liter/quart beer bottle) of something named katsu 
shio-mizu (“energy/active salt water”); it could be nigari. But 
why isn’t it named simply “nigari.” And if it is nigari, why 
isn’t it sold as a solid, which weighs much less and is more 
compact?
 Also in 1932 directory, p. 17, but the name has returned 
to Fujimoto Miso Koji Seizô-sho. Same address and phone 
(Douglas 1216).

719. Product Name:  Tofu.
Manufacturer’s Name:  Iwanaga Ryokan narabini Tofu 
[Japanese-style Inn and Tofu Shop].
Manufacturer’s Address:  218 1st St., Marysville, 
California.  Phone: 1341.
Date of Introduction:  1930.
New Product–Documentation:  Ad (1/8 page) in Japanese 
American Directory. 1930. p. 210. 2nd from left. Entirely in 
Japanese. 218 1st St., Marysville, California. Phone: 1341. 
Making and selling tofu. Owner: Mr. Torao Iwanaga. Note: 
This inn, founded in 1925, is under new ownership.

720. Shôyu seizô no hajimari: Yamamori Kôhei [The origin 
of shoyu production (by Japanese in America): Yamamori 
Kohei]. 1930. In: Shakuma WASHIZU, ed. 1930. Zaibei 
Nihonjin Shikan (History of Japanese in America). Rafu 
Shinpo-sha, 1619 Laguna St., San Francisco, California. See 
p. 38. [Jap]
• Summary: In about 1897 Mr. Kohei Yamamori started 
making shoyu in San Jose, California (on North 6th St.). The 
prospects looked good since good quality wheat, soybeans, 
and salt could be purchased inexpensively. But he ran into 
business problems and had to work in a Japanese grocery 
store in San Francisco to earn some money while continuing 
to run his shoyu business. Eventually the business failed, but 
in about 1907 many other shoyu makers started in various 
other parts of the country. This time, some succeeded, but 
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others failed. Address: San Francisco, California.

721. Bragg, Paul Chappius. 1930. Professor Bragg’s live 
food cook book and menus. Hollywood, California: National 
Diet and Health Association of America; and, Live Food 
Products. 170 p. No index. 24 cm.
• Summary: About raw food and vegetarianism. Contents: 
1. Why I write this book. 2. Our daily food, is it nourishment 
or poison? 3. There are no meat recipes in this book. 4. 
Poisonous white sugar. 5. Dairy products not human food. 6. 
Coffee and tea are drugs. 7. Don’t use condiments. 8. Salt–
The enemy of life and health. 9. Pure food. 10. Don’t use 
aluminum cooking ware. 11. Gas, indigestion and stomach 
trouble. 12. Acknowledgment of recipes and suggestions fork 
other health food writers. 13. Salads. 14. Fruit salads. 15. 
Salad dressings. 16. Directions for making nut butter and nut 
milk. 17. Relishes. 18. Soups (incl. Carque’s nut milk soups, 
made with his nut milk). 19. Cooked vegetables. 20. Meat 
substitutes and main dishes. 21. Desserts. 22. Breads and 
bread foods. 23. Sauces and gravies. 24. Drinks. 25. Health 
confections. 26. Health sandwiches... 30. Baby’s diet from 
birth to 18 months. 31. Diet schedule for the growing child.
 Chapter 1 (p. 11) states: “The drug doctor has been a 
failure. After hundreds of years of his reign there is still 
universal sickness and suffering which, instead of abating, is 
unmistakably on the increase.”
 Chapter 12 (p. 26) acknowledges: “A few of the recipes 
in this book were taken from the works of some of the 
most prominent men in the fi eld of Natural Living. I have 
considered, in giving a cook book to my people, that they 
should have, not only my own favorite recipes, but also the 
best of other men who have experimented along this line. 
I have therefore included recipes from the books of: Dr. 
John T. and Mrs. Vera Richter, the leaders of the Raw Food 
movement in the West. Dr. Philip M. Lovell, distinguished 
editor of the most widely read Health column in the world, 
the Care of The Body section of the Los Angeles Times. Dr. 
Henry Lindlahr, the great pioneer Nature Doctor. And Otto 
Carque, chemist, research worker and crusader in the fi ght 
for natural foods.”
 Chapter 16, “Directions for making nut butter and nut 
milk,” begins with a long passage from Natural Foods: 
The Safe Way to Health, by Otto Carqué (1925). It contains 
recipes for: Cocoanut milk. Nut milk (made by mixing 1 
level tablespoon nut butter with 1 cup warm water, plus a 
little honey or sweet fruit juice if desired). Almond milk 
for infants. Nut cream (made from unroasted nut butter, 
warm water, and honey). Combination nut butter (peanuts, 
pignolias, cocoanuts). Apple and almond butter. Nut meal.
 Chapter 20, titled “Meat substitutes and main dishes” 
(p. 111-18), contains largely cooked dishes, and makes 
widespread use of the “Battle Creek Sanitarium product, 
Protose, being available at most fancy grocers.” Vegex and 
Savita are also widely used in recipes. Soy sauce is used to 

season Vegetable chop suey (p. 114). It “may be purchased at 
a Chinese store or any fancy grocers.”
 The National Diet and Health Association of America is 
located at 1109 North Hudson, Hollywood, California.
 Note: This is the earliest document seen (March 2007) 
by or about Paul C. Bragg that mentions soy. No juicer is 
mentioned in this book. A portrait photo (just after the title 
page, p. 5) shows handsome “Prof. Paul C. Bragg.” Address: 
Professor, California [Los Angeles].

722. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1930. Nichibei jûshoroku [The Japanese American directory. 
No 26]. San Francisco, California: Nichi-Bei Shinbunsha. 
765+ p. Index of cities. 23 cm. [Eng; Jap]
• Summary: Most entries in this directory give the company 
name in Japanese characters, followed by the address and 
phone number (if any) in English. There are many smaller, 
vertical ads on the lower half of quite a few directory pages, 
usually for a company listed on that page. Most are either 
mostly or entirely in Japanese.
 Contents: Ads (full- or half-page, in Japanese and 
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English, p. A-1 to A-34). Table of contents of Japanese 
businesses in San Francisco, organized by type of business 
(p. 3). Directory of northern California (in Japanese and 
English, p. 3-394). Table of contents of Japanese businesses 
in Los Angeles, organized by type of business (S-19). 
Directory of Los Angeles, Southern California, and all other 
U.S. states (p. S-1 to S-340).
 On the front cover (which is mostly in English and is 
at the “back” of the book) is an illustration of the dome of 
city hall. In the center, vertically in Japanese characters 
is written Nichibei Shinbun-sha. The many directory 
listings for soyfoods manufacturers and ads for soy-related 
companies are each given separately. Address: Ellis Street, 
San Francisco, California.

723. Fujimoto Shokai. Fujimoto Co. 1930. Fujimoto Co.: 
Importer, manufacturer, exporter (Ad). In: The Japanese 
American News. 1930. The Japanese American Directory 
(Nichibei Jûshoroku). No. 26. p. A-11. [Jap; Eng]
• Summary: Ad (full page). The top ¼ of this ad is in 
English. Fujimoto Shokai’s factory (238 Jackson St.) makes 
Kanemasa brand shoyu, miso, koji, and Japanese-style 
pickles (tsukemono). The San Francisco Branch (Shiten; 
1640 Post St.) also imports and exports Japanese- and 
Western-style foods and goods. Main offi ce cable address: 
“Fujimoto” San Francisco. Address: Factory: 238 Jackson 
St.; Offi ce: 1640 Post St. Both: San Francisco, California. 
Phone: Factory: DOuglas 1216. Imports: WEst 0733 & 0734.

724. Kairiku Shokai. 1930. Kairiku Co. (Ad). In: The 
Japanese American News. 1930. The Japanese American 
Directory (Nichibei Jûshoroku). No. 26. p. A-31. [Jap; Eng]
• Summary: Ad (half page vertical). The top ¼ of this ad 
is in English. They deliver fresh fi sh and vegetables very 
fast. They sell natto–A famous product of Iizaka hot springs 
(Onsen) [north of Fukushima city, Fukushima prefecture, 
northeastern Japan]. Address: 1611 Laguna St., San 
Francisco, California. Phone: WEst 4505.

725. Maruyama Shoten. 1930. Selling groceries, tofu, fresh 
fi sh (Ad). In: The Japanese American News. 1930. The 
Japanese American Directory (Nichibei Jûshoroku). No. 26. 
p. 90. [Jap]
• Summary: Ad (1/8 page). All in Japanese. Since 1909, 
various tofu makers have been located at this address in 
Alameda. Yet there is no indication that Maruyama makes 
the tofu that they sell. It may be made in nearby Oakland. 
Also in 1934, p. 89. Phone is now ALameda 5608-J. Again, 
1/8 page ad says they sell tofu, but does not say they make it. 
Also sells fresh fi sh. Retail and street vendor. Address: 1620 
Park St., Alameda, California. Phone: ALameda 3321J.

726. Kato Shoten. 1930. [Selling all Japanese and Western 
foods, fresh fi sh, fresh produce, tofu (Ad)]. In: The Japanese 

American News. 1930. The Japanese American Directory 
(Nichibei Jûshoroku). No. 26. p. 194. [Jap]
• Summary: Ad (1/8 page). All in Japanese. Owner: Mr. 
Heisaburo Kato. Address: P.O. Box 131, Florin, California. 
Phone: MAin 7F23.

727. Asahi Co. (The). 1930. Direct importer. Selling 
Japanese and Western foods (Ad). In: The Japanese 
American News. 1930. The Japanese American Directory 
(Nichibei Jûshoroku). No. 26. p. S-240. [Jap; Eng]
• Summary: Ad (¼ page). The top ¼ of this ad is in English. 
Also sells groceries, dry goods, fresh fi sh, meat, tofu, shoes, 
cosmetics, seeds, fertilizer, Japanese and Western hardware. 
Note: There is no indication that Asahi Shôkai makes the 
tofu it sells. Also in 1934, p. 459. Ad (¼ page). Similar to 
1930 ad. Address: 149 8th St. (at E St.), Brawley, California. 
Phone: 233.

728. Los Angeles Times. 1931. Why import soy? We can 
grow this bean to perfection. Jan. 11. p. J6.
• Summary: This article seems to be based on: Morse, W.J. 
1927. “Soy beans: Culture and varieties.” USDA Farmers’ 
Bulletin No. 1520. 34 p. April. It begins: “Californians are 
accustomed to thinking of the soy bean as a cover crop. It is 
interesting to note that in its native land, Manchuria, this use 
of the soy bean is of small importance.” There the soy bean 
is used mainly as a food product; only the by-products, such 
as bean cake and straw, are used as fertilizer.
 Food products include a paste [jiang], fermented 
for about 2½ months, soy [sauce], bean curd [tofu], dry 
bean curd cakes, bean curd wafers, fl our, and “milk.” The 
expressed oil is used locally mainly for illumination [in 
lamps]. The better grades are used for cooking and the poorer 
grades for lubricating, for making printer’s ink and varnish, 
and “as a waterproofi ng material in the manufacture of cloth, 
paper umbrellas, and lanterns.”
 The bean cake is used to fatten pigs and cattle. In Japan, 
the cake is used as a fertilizer for mulberry trees and rice 
fi elds. “In Manchuria the cake is crushed and mixed with oil 
and arsenic and placed on the roots of trees to poison insect 
pests.” This insecticide is used to kill the pests that injure the 
wild trees where silkworms live.
 The soy bean was grown in the United States as early as 
1804, but only as a curiosity. In Europe it was mentioned as 
early as 1790. The soy bean fi rst became known worldwide 
during the war between Russia and Japan [1904-05]. During 
the war, the many troops quartered in Manchuria created a 
large demand for soybeans as food. Local farmers increased 
their acreage. But after the war they found they had a surplus 
that was for too great for the demand in the local market or 
the Orient. The price dropped and a trial shipment was sent 
to London. The timing was perfect, since English vegetable 
oil mills were running part time because of a small crop of 
cottonseed and the failure of linseed in the USA and the 
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Argentine. For the rest of that season, the English mills ran 
full time on soy beans.

729. McCoy, Frank. 1931. Health and diet advice: The 
Oriental vegetable meat. Los Angeles Times. April 7. p. A6.
• Summary: For centuries Chinese and Japanese have been 
living on a diet that contains very little meat. They have 
been able to do this by using the soy bean to supply a large 
amount of the protein in their diets. “This bean is superior 
to all other dried beans inasmuch as it contains little or no 
starch and a very large amount of balanced protein.” A table 
shows the high food value of soy bean fl our by comparing 
its composition with that of spring wheat and lean beef. 
Soy beans almost always contain less than 2% starch, “the 
mature beans having no starch. This is one of the reasons 
why soy bean fl our is often preferred over other fl ours in 
the diet of those suffering with diabetes.” It is not possible 
to make bread of “entire soy bean fl our” because it tends to 
agglutinate instead of forming a paste.
 “The Chinese make a kind of cheese [tofu] of the soy 
curd which closely resembles our cheese in appearance and 
food value, but has an entirely different fl avor. The Japanese 
prepare a vegetable milk by grinding the soaked beans and 
boiling thirty minutes in three times their bulk of water and 
then straining. This milk compares favorably with cow’s 
milk and is often used for feeding infants.”
 Soy beans tend not to cause fl atulence “because they do 
not contain much of the hemicelluloses which are abundant 
in other beans. The carbohydrates of the soy bean seem to be 
much more digestible.”
 Also from soy beans the Japanese manufacture a sauce 
known as shoyu. “This is made by mixing cooked and 
ground soy beans with salted water and inoculating the 
mixture with a rice ferment. The sauce tastes a good deal like 
a salty meat extract.”
 There follows a recipe for making soy bean muffi ns 
using soy bean fl our, baking powder, salt, egg, and milk. No 
wheat fl our is used. Address: Dr., author of “The Fast Way to 
Health”.

730. McCoy, Frank. 1931. Health and diet advice: Daily 
menus. Los Angeles Times. May 1. p. A6.
• Summary: Gives a one-week menu with suggestions 
for foods to eat at each of the day’s three meals. Sunday 
breakfast includes: Crisp bacon. Soy bean muffi ns. Stewed 
prunes. Address: Dr., author of “The Fast Way to Health”.

731. Los Angeles Times. 1931. Kelp being used in making 
bread. July 27. p. 13.
• Summary: Ojai, July 26. A new use has been found for 
kelp, the ocean plant that litters the beaches every summer. 
Bill Baker of Ojai is now using it as one ingredient in 
making “Parkelp bread.” “Baker gained fame by making 
bread out of lima and soy beans, and sending huge cases to 

president Hoover and other celebrities.”
 Note: This is the earliest published document seen (May 
2005) that clearly mentions Bill Baker and soy beans.

732. Eldred, Myrtle Meyer. 1931. Your baby and mine. Los 
Angeles Times. Sept. 30. p. A6.
• Summary: If a baby has a personal sensitivity to cow’s 
milk, the mother should try different kinds of milk–such as 
goat’s milk. “Soybean milk, obtainable in commercial form 
from your druggist, is a preparation designed for babies who 
develop eczema from cow’s milk. This is a nourishing form 
of protein, and may have no bad effect on baby.”
 Note: The fi rst non-dairy infant formula sold 
commercially in the USA was Sobee, introduced in Sept. 
1929, by Mead Johnson of Evansville, Indiana. Sold in 
powdered form, it was based on soy fl our.

733. McCoy, Frank. 1931. Health and diet advice: Cheese in 
place of meat. Los Angeles Times. Oct. 5. p. A6.
• Summary: “Even the Japanese, who are too crowded in 
their picturesque islands to raise cows, have a kind of cheese 
[tofu] manufactured in much the regulation manner by 
souring soy bean milk.” Address: Dr., author of “The Fast 
Way to Health”.

734. Webber, P.A. 1931. Facts concerning the soybean. 
Madison Survey (Madison, Tennessee) 13(45):177-78. Nov. 
18; 13(46):181-82. Nov. 25.
• Summary: “The soy bean is the only seed, as far as we 
know, which contains both the water soluble and the fat 
soluble vitamins.”
 “In 1917 during the World War, a special committee 
appointed by the Department of Agriculture, while searching 
for a cheaper source of protein for human consumption, 
discovered the soy bean. Shortly afterwards, soy bean in 
the form of fl our was manufactured and this has been on 
the market now for some time. The entire soy bean ground 
into fl our contains double the amount of protein and calories 
present in beefsteak.”
 “The soy bean is also very rich in lecithin. It has been 
clearly shown the soybean oil contains fat soluble vitamins 
A, D, and E.”
 A soybean milk can be prepared “in the same way as 
almond milk... Many tests have been made in the pediatrics 
departments of various universities in the United States 
showing that soybean milk can be used as the only source of 
protein in the nutrition of young infants.” Also gives details 
on tofu. “In the Orient, ‘tofu’ forms a very popular and 
almost indispensable dietary article. This ‘tofu’ can be used 
in many different dishes, taking the place of meat or eggs. It 
is delightful as a constituent of roasts, omelets, etc.”
 “In Russia the soybean is taking prominence in the 
dietary of the people there. ‘Plant soybeans and you plant 
meat, milk, egg omelets,’ is the newspaper cry. A Soy 
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Institute was recently organized in Moscow as well as a 
special exhibition of soy foods at which one hundred thirty 
varieties of soy dishes, including cutlets, pastry, salads, 
candy, and beef were shown. There is every reason to believe 
that the United States will become the leaders in introducing 
the soybean in the daily diet of the white race.”
 “The following are a few of the ways in which it is being 
prepared and used in the United States at the present time: 
Soybean fl our is being used by large bakeries as a constituent 
of bread, rolls, pastry for pies, cakes, etc. Baby foods are 
coming on the market containing certain percentages of 
soybean milk. Chocolate malted milk containing a good per 
cent of soybean products is now manufactured and sold by 
several companies. For some time, manufacturers of diabetic 
foods have been placing on the market productions made 
largely from the soybean. The soy sauce, otherwise known 
as Oriental ‘Shoyu’ has been popularized by the Chinese 
chop suey restaurants, and is now being used in many dishes 
made in the home. The bean curd is being canned and 
manufactured in various other ways and sold on the market. 
Powdered soybean milk has become a commercial product.”
 “For several years the Health Food Department of 
the Nashville Agricultural Normal Institute has been 
experimenting with this most interesting legume, and is now 
offering two basic products which may be used in many 
nutritious and appetizing dishes: the soy cheese and soybean 
fl our. These two products have been used in scores of recipes 
tested out at the Madison Rural Sanitarium, the Nashville 
Vegetarian Cafeteria, and other health food places. Just 
recently several different recipes for the use of soybean fl our 
bread, rolls, and cakes have been perfected. These with other 
recipes, will be sent free to those who inquire for them.”
 “A move to substitute vegetable proteins for animal 
proteins is a move in the right direction, and there is no plant 
so promising as the soybean. A soybean research foundation 
has been suggested. Large space at the coming World’s Fair 
in Chicago [Illinois] will do much to bring this important but 
neglected food to the attention of the American people.”
 Note 1. This article was reprinted as a little 8-page 
booklet (15 x 9 cm, undated) by T.A. Van Gundy of La 
Sierra Industries. This shows that Van Gundy was aware 
of the pioneering work of Madison Foods at an early date. 
On the last page of Van Gundy’s booklet is the following 
paragraph which does not appear in P.A. Webber’s original 
article: “For some time the founders of La Sierra Industries, 
Arlington, California, have been experimenting with this 
most interesting legume and are now prepared to offer a 
number of products which may be used in many nutritious 
and appetizing dishes: canned soys, soy soup, soy fl our, 
soy cheese, soyco (a coffee substitute), smoein (vegetable 
smoked meat), soy breakfast food and soy-loaf.” What a 
shame that this little booklet is not dated! At least we know it 
was printed after November 1931.
 Note. 2 This is the earliest English-language document 

seen (Dec. 2015) that contains the term “soyco.” In this case 
it refers to a “soy coffee.”
 Note 3. This is the earliest document seen (Oct. 2020) 
that contains the term “soybean research foundation.” 
Address: PhD, Madison, Tennessee.

735. McCoy, Frank. 1931. Health and diet advice: Legumes. 
Los Angeles Times. Nov. 19. p. A7.
• Summary: This family of plants produces food seeds that 
are commonly known as legumes or pulses. There are over 
12,000 species in this family known by its botanical name 
“Leguminosae.” “Navy beans, lima beans, frijols, lentils, 
peas, soy beans, and peanuts are the ones most used for 
human consumption.”
 Dried legumes contain more protein than cereal grains. 
Notes that they are not easily digested and why whole 
legumes cause fl atulence in many people. Describes how to 
cook whole legumes to reduce or eliminate intestinal gas. 
Address: Dr., author of “The Fast Way to Health”.

736. Lindstaedt, Frank F. 1931. Adhesive. U.S. Patent 
1,833,527. Nov. 24. 2 p. Application fi led 20 Dec. 1927.
• Summary: Describes a glue made from soybean meal 
for use in the manufacture of softwood plywood. Address: 
Oakland, California.

737. Product Name:  La Choy Soy Sauce.
Manufacturer’s Name:  La Choy Food Products.
Manufacturer’s Address:  Detroit, Michigan.
Date of Introduction:  1931 November.
Wt/Vol., Packaging, Price:  Glass bottle.
New Product–Documentation:  W.L. Burlison and O.L. 
Whalin. 1932. Journal of the American Society of Agronomy 
Aug. p. 594-609. “The production and utilization of soybeans 
and soybean products in the United States.” See p. 608. “La 
Choy–soy sauce” is listed as a soybean product produced in 
the United States.
 W.L. Burlison. 1936. Industrial and Engineering 
Chemistry 28(7):772-77. July. “The Soybean: A Plant 
Immigrant Makes Good.” See Table II, p. 775. States that La 
Choy-Soy sauce was on the market during the latter part of 
1931.
 Ad in Soybean Digest. 1944. Sept. p. 12. “Genuine soy 
sauce.” Soybean Blue Book. 1947. p. 72-73. The 2¼ by 3½ 
inch display ad is titled: “Genuine Soy Sauce” from “LaChoy 
Food Products, Archbold, Ohio. Division of Beatrice Foods 
Company.”
 Shurtleff & Aoyagi. 1982. History of Soy Sauce. p. 105. 
“One of the earliest importers and marketers of soy sauce 
in America was La Choy Food Products. The company was 
founded to produce mung bean sprouts in Detroit, Michigan, 
by Mr. Ilhan New (a Korean) and Wally Smith. Soon they 
were doing a booming business and by 1922 they were 
importing fermented soy sauce from China in wooden barrels 
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to use as a seasoning in their Asian food products. In the 
early 1930s they began buying HVP soy sauce from Huron 
Milling Co. (now Hercules) and A.E. Staley, and selling it in 
small bottles as La Choy Soy Sauce. In 1942 the company 
moved to Archbold, Ohio, and the next year was acquired by 
Beatrice Creamery Co. (now Beatrice Foods) which by 1944 
was advertising the soy sauce widely. In 1963 Beatrice/La 
Choy acquired the Oriental Show-You company and began 
making and marketing their fi rst fermented soy sauce. In 
1981 La Choy was the world’s largest Chinese food plant... 
Their fermented soy sauce, which accounted for 10-15% of 
their fermented soy sauce sales, was sold under the brand 
Oriental Soy sauce. In addition to the traditional soybeans, 
wheat, salt, and water, it also contained HVP, corn syrup, 
caramel color, and sodium benzoate preservative.”
 Joe Staudt. 1985. Horizons (Beatrice Grocery Group). 
Summer. p. 1-7. In 1920 Wally Smith and Ilhan New, two 
friends from the University of Michigan, founded La Choy 
Foods in Detroit. Their fi rst product was bean sprouts. 
In 1922 the business was incorporated as La Choy Food 
Products. The fi rst La Choy-owned plant was built in Detroit 
in 1937. The Archbold, Ohio plant was built on its present 
site in 1942. The Company’s long association with Beatrice 
started in 1943, when La Choy was bought by the Chicago-
based company and became Beatrice’s fi rst non-dairy 
operation.
 Note: This is the earliest known HVP soy sauce sold at 
retail in the United States. With this product began the long 
battle (still fi erce in 2004) concerning the defi nition of soy 
sauce. In our opinion, U.S. regulations should have required 
that the La Choy product be labeled “imitation soy sauce”–
but soy sauce was a minor product in America in the early 
1930s, the nation was in the midst of the Great Depression, 
and nobody cared very much about soy sauce terminology.

738. Washington Post. 1931. Japan held to need food of 
Manchuria for her existence: Native writer says Nippon 
must have territory to assure edibles. Starvation threatens if 
expansion is denied. Nation is fi ghting for life and property 
of citizens in confl ict zone. Dec. 27. p. M13-14.
• Summary: Japan is fi ghting for a stable food supply 
for her 67 million people who live in Japan proper–so 
says Kinnosuke Adachi, the fi rst Japanese to attain a desk 
position on an American newspaper. Mr. Adachi recently 
explained Japan’s position to a Washington Post reporter. 
Japan is fi ghting “bandit gangs” who threaten to destroy 
Manchuria’s peace and decent Japanese administration. 
Japan has no interest in colonizing Manchuria. After 20 years 
of government encouragement and subsidies, there are today 
only 240,000 Japanese in Manchuria, and most of them are 
merchants or offi cials–not farmers. So what Japan wants 
are stable conditions in Manchuria so Chinese farmers can 
produce their crops in peace. But for the past 20 years, the 
“warlord” government that rules Manchuria has threatened 

this stability. The governors of each of Manchuria’s three 
provinces (Kirin, Heilungkiang, and Jehol) and of Taonan 
are “all eminent graduates of the ‘warlord’ school; children 
of the wild, untainted by the effete touch of lettered culture.” 
The warlords rule Manchuria only to enrich themselves.
 The peak of warlord exploitation started a little less than 
a decade ago, when the warlords started printing money, the 
fengpiao or Mukden notes, which had no backing in silver 
or gold. Then they organized a governmental purchasing 
bureau or agency, which compelled the farmers to sell their 
entire soya bean crop to this new agency and “forbade 
them to sell to any other individuals or corporations, under 
heavy penalty.” The warlords then turned around and sold 
the same beans to the Japanese and European exporters for 
real money–gold and silver. In 1920, 100 fengpiao bought 
100 Japanese yen. At the beginning of 1931 it took more 
than 13,000 fengpiao to buy 100 Japanese yen. This has 
ruined Manchurian farmers, who now face starvation, and 
it is destroying Japan’s food and fertilizer imports from 
Manchuria.
 Japan now imports more than 27 million tons of 
Manchurian bean cakes, the residue of Manchurian soya 
beans after the oil has been pressed out, to fertilize her rice 
fi elds. But it is not enough; Japan now has to import 30 
million bushels of rice each year (even from California) 
to feed its people. Food shortage is Japan’s most serious 
problem. 67 million people must survive on a mountainous 
island that is smaller than California and only 15% of 
which is arable. Japan values American public opinion 
infi nitely more than Americans realize. New York is Japan’s 
best source of capital, and the USA is a crucial market for 
Japanese silk. A photo shows Mr. Adachi.

739. Nippu JiJi-sha (The Nippu Jiji). comp. 1931-1933. 
Hawai nenkan [Hawaiian Japanese annual and directory]. 
Honolulu, Hawaii: Nippu JiJi-sha (The Nippu Jiji). [Jap]*
• Summary: This periodical was published from 1927 to 
1941. Address: Los Angeles.

740. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1931. Nichibei jûshoroku [The Japanese American directory. 
No 27]. San Francisco, California: Nichi-Bei Shinbunsha. 
600+ p. Index of cities. 23 cm. [Eng; Jap]*
Address: Ellis Street, San Francisco, California.

741. La Sierra Industries. 1931? La Sierra soy bean products 
(Leafl et). Ontario, California. LSI. 3 panels each side. Each 
panel: 22 x 9 cm. Undated. [2 ref]
• Summary: Gives a 6-7 line description of each of the 
following products prepared by the company in Arlington: 
Soy Beans (canned, plain or with tomato sauce), Soy-Co, 
Soy Flour, Mamenoka [roasted soy fl our], Soy Milk, Soy 
Cheese, Soy Loaf, Soy Bologna, Soy Sandwich Spread, 
Smoein, Soy Bean Butter [soynut butter], Soy Bean 
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Breakfast Food. One of the panels (front and back) is 
“Mamenoka Recipes (Processed soy bean fl our).”
 “Smoein is a smoked vegetable protein made from 
legumes which have been toasted and smoked in the old 
fashioned way, giving the fl avor of smoked meats. It is an 
excellent seasoning for soups, gravies, entrees, eggs and any 
food in which a smoked fl avor is desirable.
 “Soy Bean Butter is similar to peanut butter, however 
it does not contain any nuts. It may be served plain or 
mixed with water to dilute. A delicious spread is made by 
mixing equal parts of honey and soy bean butter.” Note 1. 
This product is almost surely soynut butter. If so, this is the 
earliest English-language document seen (Dec. 2012) that 
uses the term “soy bean butter” to refer to soynut butter.
 Note 2. This is the earliest published document seen 
(Sept. 2000) related to T.A. Van Gundy or his company, La 
Sierra Foods. Note 3. This is the earliest English-language 
publication seen (April 2013) that uses the term “Soy 

Cheese” to refer to tofu. T.A. Van Gundy coined and later 
frequently used the term “soy cheese” to refer to tofu.
 Note 4. This is the earliest English-language document 
seen (Nov. 2012) that uses the word “Mamenoka” to refer 
to roasted soybean fl our. It is a variation on or misspelling 
of the Japanese term mame no ko meaning “fl our of [soy] 
bean.”
 Note 5. This is the earliest English-language document 
seen (Nov. 2012) that uses the word “toasted” in connection 
with roasted soy fl our. Address: Campus and Maitland, Box 
203, Ontario, California.

742. Product Name:  Tofu.
Manufacturer’s Name:  Yoshizato Tofu-ten.
Manufacturer’s Address:  635 North 6th Street, San Jose, 
California.
Date of Introduction:  1932 January.
New Product–Documentation:  The Japanese American 
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Directory. 1932. p. 111. No phone. Also in 1936, p. 139. The 
phone is now BAllard 7365. Also in 1937, p. 110. Also in 
1938, p. 119. Also in 1939, p. 120. Also in 1940, p. 117.
 Shin Sekai-sha. 1940. Zaibei Nippon-jin Kan (Directory 
of Japanese in the USA). p. 116-17. In the 1922 directory 
another tofu company (the pronunciation of whose named is 
not known) was listed at this address.
 The Japanese American Directory. 1941. p. 120. 
Yoshizato Tofu-ten, 635 N. 6th St. Phone: Ballard 7365.

743. Product Name:  Tofu.
Manufacturer’s Name:  Nagahama Tofu-ten.
Manufacturer’s Address:  1421 Kern St., Fresno, 
California.  Phone: 2-2960.
Date of Introduction:  1932 January.
New Product–Documentation:  The Japanese American 
Directory. 1932. p. 257. Note: Kawamoto Tofu-ya made tofu 
at this address in 1926. We do not yet know what happened 
from 1927 to 1931. Also in 1934, p. 239. Also in 1936, p. 
286. Also in 1937, p. 248. Also in 1938, p. 272. Also in 1939, 
p. 271. Also in 1940, p. 271.
 The Japanese American Directory. 1941. p. 257. 
Nagahama Tofu-ten (in characters), Nagahama Tofu Shop, 
1421 Kern St. (in English), Fresno, California. Phone: 28-
232. Residence (p. 275): Z. Nagahama, 1421 Kern St. Note: 
Nakaoka Tofu-ten was at this address in 1930.
 Talk with Brad Kubota, owner of Fresno Tofu Co. 1990. 
Dec. 4. He has heard from Japanese-American old-timers 
living in Fresno that there was a tofu shop named Nagahama 
located in Fresno after World War II.
 Letter from A.M. Araki. 1990. Dec. 31. “I came to the 
USA in Aug. 1920. At that time in Fresno there were two 
tofu shops in Japantown: Yokota Tofu-ten, and Nakaoka 
Tofu-ten. The owner of Nakaoka Tofu-ten died in about 
1922, so the company was taken over by Mr. Zenkichi 
Nagahama, who renamed it Nagahama Tofu-ten, and ran it 
for about 20 years until 1942.”

744. Product Name:  Tofu.
Manufacturer’s Name:  Yamasaki Tofu-ya.
Manufacturer’s Address:  74 Japanese Alley, Sacramento, 
California.  Phone: Main 2162.
Date of Introduction:  1932 January.
New Product–Documentation:  The Japanese American 
Directory. 1932. p. 169. Company name is in Japanese: 
Yamasaki or Yamazaki. In English: 74 Japanese Alley, 
Sacramento. Phone: Main 2162. Note: Kitamura Tofu-ya was 
at this address in 1930. Also in 1934, p. 172.
 Also in 1937, p. 173. Also in 1938, p. 190. Also in 1939, 
p. 189. Also in 1940, p. 187. Also in 1941, p. 189.

745. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1932/01. Nichibei jûshoroku [The Japanese American 
directory. No 28]. San Francisco, California: The 

Japanese American News Inc. (Nichibei 
Shinbunsha). Jan. 1. Index of cities. 23 cm. 
[Eng; Jap]
• Summary: Soyinfo Center has only 
the pages mentioning soyfoods in the 
following cities in California: San 
Francisco, Oakland, San Jose, Sacramento, 
Fresno, Los Angeles. Plus Portland 
(Oregon), and Seattle (Washington). 
See individual directory entries and 
advertisements. Published Jan. 1 by 
Nichibei Shinbunsha. Address: San 
Francisco, California.

746. Product Name:  Koji, Miso.
Manufacturer’s Name:  Sakura-fu Koji, 
Miso Seizo-sho (Sacramento Koji & Miso 
Manufacturing Co.).
Manufacturer’s Address:  215 M St., 
Sacramento, California.  Phone: Main 
5692-W.
Date of Introduction:  1932 January.
New Product–Documentation:  The 
Japanese American Directory. 1932. p. 163. 
Also in 1934, p. 169. Phone has changed: 5116W. Also in 
1936, p. 199. No phone number listed. Also in 1937, p. 110, 
but with slight change in name (Sakura-fu Miso, Koji Seizô-
sho).
 Note: Sakura-fu is the Japanese nickname for 
“Sacramento” (California).

747. Product Name:  Tofu.
Manufacturer’s Name:  Sakumura Tofu-ya.
Manufacturer’s Address:  1411 4th St., Sacramento, 
California.  Phone: Main 4432-J.
Date of Introduction:  1932 January.
New Product–Documentation:  The Japanese American 
Directory. 1932, p. 169. Note: In 1920 (p. 158) there 
was a company with this same name making tofu at 74 
Japanese Alley in Sacramento. Phone: Main 2162-J. It is 
unclear whether there is any relationship between these two 
companies. Also in 1937, p. 173. Also in 1938, p. 190.

748. Product Name:  Koji.
Manufacturer’s Name:  Asahi Koji Seizo-sho (Asahi Koji 
Mfg. Co.).
Manufacturer’s Address:  915 Meridian Ave., S. Pasadena, 
California.  Phone: ELliot 1367.
Date of Introduction:  1932 January.
New Product–Documentation:  The Japanese American 
Directory. 1932. p. 346.

749. Lovell, Philip M. 1932. The care of the body. Los 
Angeles Times. Jan. 3. p. K20-23. Sunday magazine.
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• Summary: The section titled “The soy bean” begins: “If 
you are worried about the proteins when you consume a 
vegetarian dietary, you should realize that there are about 
a dozen foods which not only make up for the protein you 
do not get when you go off the fl esh food diet but which 
sometimes contain as much as two or three times the quantity 
there is in meat.”
 Whereas typical lean beef contains 17-20% protein, the 
soy bean contains well over 40%. “It is a food with which 
we should be better acquainted.” We should use more sprouts 
made from soy beans.
 Concludes with three recipes from Lovell’s 1927 book 
Diet for Health: Soy roll or bread (with “soy fl our”). Soy 
bean porridge (with “soy bean fl our”). Soy bean croquettes 
(with soy bean porridge). Address: N.D. [Naturopathic 
Doctor].

750. McCoy, Frank. 1932. Health and diet advice: Fat and 
oils (Continued). Los Angeles Times. Jan. 5. p. A5.
• Summary: The most important and widely used “vegetable 
fats” are olive oil, coconut oil, cottonseed oil, almond oil, 
corn oil, and peanut oil. They are generally found in liquid 
form.
 “Other vegetable oils: There are many other wholesome 
oils extracted from nuts and seeds, such as from hemp, 
linseed, palm, poppy, rape, walnut, sunfl ower, soy bean, 
sesame. The best of these are made by the cold pressing 
process and are often combined to produce salad oils sold 
under different trade names.”
 Note: This is the earliest document seen (Sept. 2008) 
which recommends “cold pressing” as the best process for 
making vegetable oils for human use. Address: Dr., author of 
“The Fast Way to Health”.

751. Mason, Walt. 1932. Rippling rhymes: The approach. 
Los Angeles Times. Feb. 3. p. A4.
• Summary: America is in the midst of the Great Depression. 
A bum approaches the writer and says: “I’m badly busted, I 
am broke in seven styles. I would like to buy a collar and a 
pint of Canton soy; if you stake me with a dollar it will fi ll 
my life with joy.”
 Note: This is the most recent English-language 
document seen (April 2012) that contains the term “Canton 
Soy,” which apparently refers to soy sauce made in Canton, 
China.

752. Manners, Marian. 1932. Today’s menu. Los Angeles 
Times. March 14. p. A7.
• Summary: “Luncheon: Sukiyaki*. Boiled rice. Tea. 
Cookies. * Recipes appear in Requested Recipe column 
today.”

753. Anderson, William C. Assignor of one-half to M. 
Clinton Mason, of Ross, California. 1932. Cereal treatment 

process. U.S. Patent 1,850,123. March 22. 4 p. Application 
fi led 26 Sept. 1929. 2 drawings.
• Summary: This process, for preserving rice by heating 
in a drum with a “vapor carrying a fermenting agent or 
enzyme obtained from the cereal material itself,” can also 
be applied to “soy beans and soy bean fl our. After this fl our 
has been subjected to my process, it will keep over relatively 
long periods. The soy bean material undergoes a ripening 
effect and becomes a palatable food without the necessity of 
masking the natural unpleasant soy bean taste, by addition of 
fl avorings or other substances. When used in cooking various 
foods, it imparts a sweet and nutty fl avor.”
 Place the material in a drum, raise the temperature of 
the material to about 120ºF in about 20 minutes time, then 
heat the material to about 160ºF in about 25 minutes, and 
fi nally cool the material out of contact with its vapors by 
blowing relatively cool air through the material. Address: 
San Francisco, California.

754. Jones Grain Mill. 1932. For your health’s sake: Use 
Jones fresh ground soy bean fl our. Soy beans: Their value as 
food! (Ad). Los Angeles Times. April 3. p. 21.
• Summary: “You may not actually be sick, but at the 
same time you may not be enjoying buoyant Health. An 
examination of your diet will reveal that you are perhaps 
eating expensive and refi ned but foodless food lacking in 
vitamins and minerals.
 “As a food, the soy bean is unique. It easily takes 
precedence over all other foodstuffs in the greater percentage 
of protein which it contains. The protein is of such superior 
quality that in animal feeding experiments it has proved 
itself to be capable of replacing protein of all other sorts, 
even milk protein, the superior character of which is 
acknowledged. The soy bean yield of protein is nearly twice 
that of average meat, four times that of eggs, fi ve times that 
of bread, twice that of lima or navy beans.
 “Quoting from Govt. Bulletin No. 1617 [Jan. 1930]: It 
contains at the most but a slight trace of starch. Extensive 
experiments in North America and Europe indicate its value 
as the basis of food for persons requiring a low starch diet as 
Diabetics. Extended investigations show that soy bean fl our 
as a gruel is a most valuable food in the dietary of infants.
 “The soy bean when consumed in the body is alkaline 
and never distresses with gas as other beans usually do. It is 
rich in lime and bone and brain building elements, in which 
fl esh meats of all sorts are defi cient.
 “Soy Beans Whole, 10¢ per pound. 3 pounds 25¢. Soy 
Bean Flour, 15¢ per pound. 2 pounds 25¢.” Address: Stall 
A-12, Grand Central Public Market, Third & Hill Streets 
[Los Angeles, California]. Phone: MUtual 0766.

755. Lovell, Philip M. 1932. The care of the body. Los 
Angeles Times. April 24. p. I20. Sunday magazine.
• Summary: In the section titled “Soy bean” (p. 21) the 
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following letter is reprinted in full: “Torrance, California. 
Dear Dr. Lovell. In the health section of the Los Angeles 
Times Magazine several weeks ago I read an article about 
soy beans.
 “As a Japanese farmer I raised and used soy beans for 
many years but since coming to this country I have not seen 
soy beans grown. I believe this is too bad, as I believe soy 
beans are a valuable crop.
 “For many centuries the people in Japan used this 
product for their main supply of protein. They also used it for 
nitrogen for their lands.
 “Contrary to common belief, the Japanese have not 
used much fi sh for their diet and no animal meat at all, for 
Buddhism does not recommend its followers to kill and eat 
their fellow animals.
 “Many due to Buddhism or the diffi culty in transporting 
fresh fi sh, did not use much fi sh. The only thing they could 
depend upon for the protein was a cake made of soy beans, 
called tofu. We also make a sauce of the soy beans [soy 
sauce].
 “In the Orient this is a staple crop. The farmers raise it 
as one of the rotating crops. I should really like to see more 
soy beans raised here but on account of the lack of popular 
usage there is not much demand for them.
 “Could you give me more information about the use 
of this product which would appeal to the popular taste? I 
would appreciate it very much.
 “Sincerely yours, Tatsuo Inouje [Inouye].
 Lovell responds that, as he has stated before, 80% of 
the people worldwide are “vegetarians, either by religion or 
economic necessity.” The Japanese are a progressive race. 
What they have accomplished during the past 70-80 years is 
“a miracle of the century. Yet they have done it essentially on 
a vegetarian diet.”
 The soy bean has replaced animal protein for the 
Japanese and for most followers of Buddhists and 
Confucianism. “It is the roast beef of the Orient. It contains 
twice as much protein as the richest of meats. It is a very fi ne 
food indeed. The health food stores are slowly building up a 
sale for it. Recently I ran across a soy bean bread. I believe 
the average health food store can procure it.” Address: N.D. 
[Naturopathic Doctor].

756. Safeway Stores. 1932. Safeway’s ambassadors visit 
with you (Ad). Los Angeles Times. April 29. p. A3.
• Summary: This large ad includes: “Soy sauce. Mandarin. 
5½ oz. bottle–25¢.”
 “Peanut butter. Max-i-muM brand. 2 lb. jar–19¢.”
 “Safeway Stores: Distribution without waste.”

757. Madison Survey (Madison, Tennessee). 1932. Madison 
notes [The Food Factory]. 14(35):140. Sept. 14.
• Summary: “From the Food Factory comes the report 
that fi ve salesmen have recently entered Chattanooga and 

surrounding territory with Madison health foods. The factory 
has been kept unusually busy of late getting out orders 
for Breakfast Crisps, Three-Minute Wheat, and Vigorost. 
The last-named item is proving to be very popular. From 
Michigan a fi rm writes, ‘We have to compete with other 
companies, but a taste of Vigorost has settled the matter in 
favor of your foods.’ A California patron writes, ‘Vigorost is 
the best food we have eaten along the health food line.’ May 
we hear from others in regard to this new product?”

758. Los Angeles Times. 1932. Health aid and diets on 
program: Food specialist to assist director of ‘Times’ Home 
Service at meeting. Oct. 19. p. A6.
• Summary: Marian Manners, director of the [Los Angeles] 
Times’ Home Service Bureau, announces a program for 
today at 3 o’clock in the auditorium of the Southwest 
Building, 130 South Broadway, held especially for those 
who are interested in “foods from the standpoint of diet and 
health.”
 “Hazel Denis, dietitian for La Sierra Industries, 
manufacturers of the complete line of soy bean products, will 
prepare soy cream pie and Boston roast, showing two novel 
and delicious ways of introducing this health food into the 
diet.”
 Note 1. This is the earliest published and dated 
document seen (Oct. 2013) concerning La Sierra Industries, 
founded by T.A. Van Gundy.
 Note 2. This is the earliest document seen (Oct. 2013) 
that mentions a “soy cream pie.” We soon learn that this “soy 
cream pie” closely resembled a non-dairy cheesecake.

759. Evening Telegram (Superior, Wisconsin). 1932. Family 
Shoe Store holds grand opening Saturday. Nov. 4. p. 9, col. 
2.
• Summary: “The Family Shoe Store, formerly located at 
624 Tower avenue, will hold its grand opening in its new 
quarters, 702 Tower avenue, Saturday.
 “Owners and operators of the Family Shoe Store are 
August Abrahamson and Mildred Lager. They formed a 
partnership in 1929, taking over the shoe store known for 
years as Giesen’s.
 “Miss Lager in West: At the present time Mr. 
Abrahamson is in full charge of the store. His partner is on 
the Pacifi c Coast recovering her health. She is expected to 
return shortly.
 “Before forming partnership with Miss Lager, Mr. 
Abrahamson was with the Giesen’s Shoe Store for 18 years.”

760. La Sierra Industries. 1932. Soy bean (Ad). Los Angeles 
Times. Nov. 6. p. J20.
• Summary: This small, square ad reads: “One of the most 
perfect foods on the market today. Perfect in protein and 
practically free from starch, with an Alkaline Reaction.
 “Soy bean products are offered in twelve different 
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varieties: Soy-Co Breakfast Beverage [soy coffee], Soy Milk, 
Cheese [tofu], Butter, Bologna, Loaf, Spread, and Others.
 “On sale at health food stores. Manufactured by the 
La Sierra Industries. ‘Packers of superior foods.’” Address: 
Arlington, California.

761. Los Angeles Times. 1932. Annual Food and Household 
Show will open today. Nov. 14. p. A7.
• Summary: A photo (one of eleven) shows a booth titled 
“Soy Bean Products.” Inside is a man holding a little girl, 
and a woman serving a customer. The caption: “Soy beans 
come into their own in La Sierra Industries booth.”

762. Bailey, Ethel Zoe. 1932-1983. Bailey Hortorium foreign 
catalogs and seed lists: Directory and database. Ithaca, New 
York: L.H. Bailey Hortorium. 59 p. Unpublished.
• Summary: This is a directory to the hand-written index 
cards are in the Bailey Hortorium’s index system of nursery 
catalogs and/or botanic garden seed lists developed by Ethel 
Zoe Bailey. On each card are two-part coded entries referring 
to botanic gardens or nurseries. This directory, which 
contains 712 company names and addresses, is the key to 
deciphering and using those two-part codes.
 There are nine columns in the directory which 
correspond to nine fi elds in the database: Record number 
(1 to 712). Code for the name of the botanic garden or seed 
company (e.g. Heid. for Heidelberg). Address1. Address2. 
City. Country (with both old and current names). Last list 
received (e.g. 1982). Comments (e.g. Formerly named 
Hortus Botanicus Gandavensis).
 The hand-written directory was made into a 
computerized database in mid-1997 by Sherry Vance 
(research aide at the L.H. Bailey Hortorium, Cornell 
University, Ithaca, New York 14853-4301) and her daughter, 
aided by a small grant from Soyfoods Center (Lafayette, 
California).
 Talk with Sherry Vance. 1997. Nov. 6. The Bailey 
Hortorium now has an website on the Internet. Ideally, 
Sherry would like to put this database on that site to let 
people know more about the Hortorium’s interesting 
historical resources. However, she does not presently have 
the resources to deal with many more library users. Funding 
for additional staff is not available. She tried unsuccessfully 
to get such funding to support the catalog collection. The 
department’s focus of interest used to be taxonomy; now it 
has changed to systematics and cladistics–and any additional 
funding would probably go into those fi elds.
 Note: This is the earliest computerized database seen 
(June 2021) that contains information on soybeans. Address: 
L.H. Bailey Hortorium, 462 Mann Library, Cornell Univ., 
Ithaca, New York 14853-4301. Phone: 607-255-7981. Fax: 
607-255-7979.

763. Product Name:  Soyament Soya Bean Sauce (HVP 

Based).
Manufacturer’s Name:  Soya Bean Products Co. 
(Distributor).
Manufacturer’s Address:  3522 East Third St., Los 
Angeles, California.
Date of Introduction:  1932.
New Product–Documentation:  Shikazono and Tomoda. 
1932. Kogyo Kagaku Zasshi. 35:892-94. “Comparative 
studies on shoyu and the hydrolytic product of soybean cake, 
Soyament.” Ad in Dorothea Van Gundy. 1936. La Sierra 
Recipes. p. 47. This was apparently an HVP-based soy sauce, 
marketed to the natural/health foods trade.

764. Searle, Townley. 1932. Strange newes from China: 
A fi rst Chinese cookery book. With 101 rare and choice 
Chinese recipes and decorations by the author. London: 
Alexander Ouseley, Ltd. 231 p. Illust. 22 cm.
• Summary: Page 83 states that “’Chow’ means ‘fry,’ ‘Too 
Foo’ is ‘Bean Curd,’ and the ‘Chop Suey,’ although not 
real Chinese (see Encyclopedia) stands for almost any 
mixed dish.” Soy-related recipes in include: Tou fu hah chi 
tong–Bean curd and prawn soup (p. 92; The author states: 
“In trying this recipe we used tinned prawns: Beneath the 
trade-mark of the tin was the following warning against 
infringement: ‘If any man imitate this mark, may his sons 
be thieves and his daughters prostitutes.’”). Tou fu yuk ming 
tong–Bean curd and meat soup (p. 93). Tou fu gai pin tong–
Bean curd and sliced chicken soup (p. 95).
 On pages 108-09 are the names and prices of many 
Chinese foodstuffs, including Chinese soya sauce (1 lb. or 3 
lb. net)–$0.25 or $0.45 per jug, Chinese bean sauce–$0.15 
per can, Chinese red bean curd [fermented tofu]–$0.18 per 
can, Dried Chinese beanstick [yuba]–$0.22 per lb., Chinese 
bean cheese [fermented tofu]–$0.50 per jar, Chinese bean 
cake [tofu]–$0.30 per can.
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term “Chinese beanstick” or 
the term “Dried Chinese beanstick” to refer to dried yuba 
sticks.
 The Encyclopedia (p. 215-17) contains descriptions 
or defi nitions of the following: Chop Suey (“an American 
‘Pidgin English’ term originally coined in San Francisco...”). 
Tou foo (see Bean curd). Soya bean–Glycine hispida (“One 
of the most valuable foods in the world.” “Flour made from 
the soya bean has immense value as a foodstuff as it contains 
the only plant albumen which is equal in value to the very 
much more expensive animal albumen. The Chinese soak 
the beans in water, then roast them and eat them in much 
the same way as peanuts.” “It is claimed that the soya bean 
will soon become the chief food of the civilised world as it 
contains a large proportion of protein which is as valuable 
as the casein in milk...” “The best way to cook the soya 
is undoubtedly by means of a pressure-cooker...”). Bean 
sprouts (“come from the seeds of the soya and can be used as 
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green vegetables all the year round.” Describes how to make 
them). Bean curd (“It is of about the same consistency as 
ordinary thick cream cheese and is ordinarily used fried with 
vegetables etc. in lard and in omelettes etc.”).

765. Rowe, Albert H. 1932. Food allergy: its manifestations, 
diagnosis and treatment with a general discussion of 
bronchial asthma. Philadelphia, Pennsylvania: Lea & 
Febiger. xi + 18-442. Illust. Index. 24 cm. [300+* ref]
• Summary: The Preface begins: “Food allergy as a common 
cause of human symptomatology is gaining increasing 
recognition, as emphasized in the literature of the last decade 
and in my experience as an internist as well as an allergist. 
Such allergy not only enters into the etiology of many 
conditions necessarily treated by the general practitioner, but 
also into the cause of many symptoms demanding relief by 
all specialists.”
 A marvelous (but unnumbered) two-part bibliography 
appears on page 413-430. Albert Holmes Rowe was born in 
1889.
 Soy or soy-bean is mentioned throughout this book: 
Page 69: In the chapter on “Treatment by elimination diets 
and general measures,” Diet No. 6 states: “For patients with 
a wide variety of sensitizations the following “elimination 
diets” may be necessary:... 2. A choice of one of the 
following proteins: lamb, beef, chicken, soy bean, lima bean, 
dried peas.”
 Page 93: In the section “The milk-free diet in infants,” 
Hill and Stuart point out:... “The only food substance 
providing in suitable concentration all of the amino-acids 
specifi cally needed by the infant for continued normal 
development are animal milks, certain of the animal meats 
and soy-bean fl our.”
 Page 94: In the same chapter, in the section titled “The 
milk-free diet in infants,” Hill and Stuart [1929] “report the 
successful use of a soy-bean formula which is produced in 
dry form under the name of Sobee by Mead, Johnson & Co. 
Schloss, in 1920, suggested the use of soy-bean fl our in an 
improvised formula for the control of milk sensitization. 
Ruhräh originally suggested soy-bean fl our as a gruel in 
infantile diarrhea in 1910 and since then it has been shown to 
contain adequate amino-acids for the nourishment of infants. 
The ingredients of the mixture of Hill and Stuart [1929] are 
as follows: Soy-bean fl our (ground press cake) 67.50%, olive 
oil 18.95%, barley fl our 9.50%, calcium carbonate 2.70%, 
sodium chloride [table salt] 1.35%. Total: 100.00%.
 Page 95: In the same section: “I feel that this formula 
is a most satisfactory one. I have used lima-bean fl our and 
split-pea preparations in one infant, aged eighteen months, 
who had eczema with good results, the child now being 
on milk after nine months of relief, and I can report the 
successful use of this soy-bean formula as a substitute for 
milk in several infants and young children. It is important 
to state that sensitization to barley or even to soy bean must 

be thought of and that skin reactions to them might well be 
tried before the use of this formula. A general sensitization 
to cereals may arise, and it must be remembered that 
sensitizations at times are acquired in utero. If sensitizations 
exist to barley or soy bean other formulas containing a 
different starch or bean fl our or meat protein must be 
prepared.”
 Page 187: “Lactic acid milk, melons and grapes 
were added. In another month the mother reported that 
improvement persisted. Lima bean, soy bean and fi gs 
were added. In another month the mother reported that 
immediately after the last visit weakness began and an attack 
of cold sores around the mouth developed. Because of her 
family history of idiosyncrasy to milk and its recent addition, 
this was excluded from the diet.”
 Page 197: “In milk sensitization in infants Schloss 
recommended a formula containing soy-bean fl our, washed 
butter, potato fl our and sugar of milk, which controlled an 
eczema in a baby who gave positive reactions to milk, wheat, 
oats and barley. Relief occurred in fi ve days, and the general 
addition of milk some weeks later was tolerated without a 
return of eczema. This formula is similar to that recently 
suggested by Hill and Stuart, which has been described in 
Chapter III on treatment under the milk-free diet.” Schloss 
(1920) reported: “Thirty-four cases reacted to egg, though it 
had never been eaten; 11 gave defi nite symptoms when egg 
was included in the diet; 36 reacted to milk; 6 patients who 
reacted to milk were given a formula containing lactose, 
mineral salts, washed butter and soy-bean protein. The 
eczema disappeared in three days. The mixture, however, 
caused diarrhea and vomiting.”
 Page 217: “Skin tests to all types of food showed 
positive reactions to egg, chicken, parsnip, pea, potato, soy 
bean, spinach, tomato, clam, halibut and lobster. She was 
placed on an ‘elimination diet’ modifi ed by her positive 
reactions.”
 Page 265 (Literature): “Cutaneous skin testing with all 
types of allergens showed the following reactions:
 “Foods: Dusts:
 “Whole wheat + Dust No. 13 +
 “Spinach +
 “Oyster + +
 “Pollens:...
 “Egg-whole +
 “Cocoa +
 “Tea +
 “Soy bean +
 “Dust No. 23 +...”
 Page 269 (Literature): “In addition to the pollen therapy 
a diet which contains tapioca, sago, eggs, lamb, beef, 
chicken, pork, artichokes, asparagus, beets, carrots, peas, 
white potato, sweet potato, soy bean, string beans, squash, 
tomato, butter, salt, olive, tea and coffee has been prescribed, 
with marked relief to her indigestion. Nasal congestion 
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which was present during the winter in previous years, and 
which persisted until the institution of this diet, has also been 
relieved.”
 Page 329-330: The section titled “Statistics on food 
sensitization,” begins “A careful tabulation of the records 
of 500 patients who have been tested completely with food 
allergens with the scratch method and, in most instances, 
intradermally with from three to fi fteen common food 
extracts, to which negative cutaneous reactions had occurred 
with the cutaneous test is presented in Table 23.” The most 
widespread food allergens are: Wheat 211. Spinach 124. 
Egg 110. Milk 86. Cabbage 52. Tomatoes 51. Caulifl ower 
50. White potato 50. Black pepper 50. Onion 47. Rice 46... 
Soy bean 13. Address: M.S., M.D., Lecturer in Medicine 
in the Univ. of California Medical School, San Francisco, 
California; Chief of the Clinic for Allergic Diseases of the 
Alameda County Health Center, Oakland, California.

766. Anderson, Hans Steele. 1932. Science of food and 
cookery. 6th ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. 298 p. Illust. Index. 23 cm. [7 ref]
• Summary: This book, by a Seventh-day Adventist, 
advocates a vegetarian, natural foods diet. “Natural foods, 
just as they come from the garden, fi eld, and orchard, furnish 
the elements best suited to the harmonious development and 
functioning of all the tissues and organs of the body...” (p. 
11). It discourages consumption of cane sugar (which is not 
digested by saliva, p. 14) and encourages consumption of 
cellulose and bran (p. 15).
 Chapter 4, titled “The natural food of man” (p. 37-
52) has sections on: True food satisfi es hunger. Vegetarian 
diet and longevity. Vegetable and fl esh foods contrasted. 
Vegetarian diet and endurance. Flesh eating a cause of 
disease. Ethics of fl esh eating. Cruelty of fl esh eating.
 Recipes include: Gluten bread (p. 112). Diabetic bread 
(strong in gluten, p. 112). Gluten biscuit (p. 112). Homemade 
Nuttose (incl. nut butter, fl our, tomato pulp, p. 134). Stewed 
soy beans (p. 156). Rice and soy bean loaf (with soy bean 
purée, p. 156). Rice and soy bean patties (p. 156). Favorite 
soy bean coffee (p. 281).
 In the chapter on “Diet and disease” is extensive 
information and tables about acid-forming and base-forming 
foods (p. 237-39).
 A 5th edition (same publisher, number of pages, and 
size) was published in 1929, and a 7th edition in 1938. 
Address: Dietitian.

767. Woodward, Carl Raymond; Waller, Ingrid Nelson. 1932. 
New Jersey’s Agricultural Experiment Station, 1880-1930. 
New Brunswick, NJ: New Jersey Agric. Exp. Station. 645 p. 
See p. 15, 29-30, 105, 163, 167-69, 179, 182, 268, 357-58, 
414, 418, 421, 444, 446, 448, 508-09. [30+ ref]
• Summary: Dr. George Hammell Cook (born 1818) was 
the fi rst director of the New Jersey Agric. Exp. Station. His 

photo, taken on 9 Oct. 1887, is shown opposite the title 
page, and his biography appears on pages 14-22. “One of 
Dr. Cook’s chief contributions during the early days was his 
share in the introduction of the soybean into America. While 
visiting Europe in 1878 in company with James Neilson, he 
saw the plant under cultivation at the Bavarian Agricultural 
Experiment Station at Munich, and believed that it would 
probably be a desirable addition to our forage crops. A few 
seeds were given him, and Mr. Neilson procured seeds of 
several other varieties in Vienna. The seeds were planted at 
the College Farm in May 1879, and harvested in October, 
with encouraging results. Dr. Cook obtained data on their 
composition from Munich and, in reporting on the test, 
pointed out their superior food content. Three-fourths of 
an acre was planted to the crop in 1880. Only a few earlier 
introductions of soybeans into the United States have been 
recorded” (p. 30).
 “An elaborate series of experiments with forage and 
soiling crops was begun in 1896. Fifty acres were laid out in 
acre plots and planted the fi rst year to rye, wheat, crimson 
clover, oats and peas, corn, cowpeas, soybeans, and barley 
and peas. Other crops were subsequently included. Annual 
observations were taken of each crop, its yield, composition, 
place in the rotation, and adaptability to the system of dairy 
farming. These experiments proved that soiling crops could 
be grown with profi t to supplement pasture (Bulletins 130, 
158). A marked increase in the fl ow of milk resulted from the 
feeding of green fodders to the Station herd” (p. 358).
 “In 1923 a survey of the growing of soybeans in 
New Jersey was begun. The majority of the 42 farmers 
interviewed, growing altogether 512 acres of soybeans, 
reported that they were pleased with the crop” (p. 418).
 Through the pioneering efforts of Dr. Cook, an 
experiment station was fi nally established in New Jersey in 
1880. “New Jersey thus became the third state to establish 
an Agricultural Experiment Station by special act of 
Legislature, being preceded only by Connecticut in 1875, 
and North Carolina in 1877. Experiment stations had been 
begun in three other states, though not under legislative 
enactment. In California, agricultural research was initiated 
in 1875 with the use of funds appropriated by the Regents of 
the State University. In 1878 the Trustees of Massachusetts 
Agricultural College started an agricultural experiment 
station, which after three years ceased to function until 
placed on a permanent basis by act of legislature in 1882. In 
New York State the experiment station at Cornell University 
was begun informally in 1879, and operated two years 
without any special funds.”
 Note 1. This document contains the earliest date seen 
for soybeans in New Jersey, or the cultivation of soybeans in 
New Jersey (May 1879).
 Note 2. This document describes the earliest cultivation 
of soybeans by a U.S. land grant institution (in May 1879) or 
by an agricultural experiment station (in 1880).
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 Note 3. “The Grange had its birth in the aftermath of 
the Civil War and the unrest among farmers who believed 
they were not getting a square deal from the railroads and 
the manufacturers. At fi rst, cooperation in buying and selling 
was one of the major objectives; social and educational 
features were also emphasized” (p. 11) The fi rst Grange in 
New Jersey was formed on 26 Nov. 1871. Address: 1. Asst. 
to the president, Rutgers Univ.; 2. Formerly Assoc. Editor, 
New Jersey Agric. Exp. Station.

768. Hauser, Bengamin Gayelord. 1932. Child feeding, 
written for mothers. New York, NY: Tempo Books, Inc. vii + 
130 p. Illust. (portrait). 22 cm. *

769. Field, Ada M.; Alexander, B.H.; Sylvanus, E.B. 
1933. Soy-bean paste as an emulsifying agent. Science 
77(1986):91. Jan. 20. [1 ref]
• Summary: This is a cooked paste made from sifted, fi nely 
ground fl our, freshly milled from whole soybeans of the 
Mammoth Yellow variety. “Soy-bean paste as an emulsifying 
agent in salad dressing has several merits. Among these 
are: 1. low cost, 2. ease of shipping and storing the beans, 
3. heat sterilization of paste immediately before use, 4. the 
incorporation of rather a large volume of liquid for a given 
viscosity...”
 The proteins of the soya-bean and not the lecithin appear 
to be the chief stabilizing factor. Address: Univ. of California 
at Los Angeles.

770. California Health News. A National Journal of Better 
Living (Hollywood, California). 1933--. Serial/periodical. 
Clarke Irvine, Editor and Publisher. 4647 Russell Ave., 
Hollywood, California. Vol. 1, No. 1, Jan. 1933 (4 p.). 
Biweekly.
• Summary: This was the fi rst consumer magazine focusing 
on the young, but rapidly growing, health foods movement 
in and around Los Angeles, California, but also giving good 
coverage to events nationwide. It was one of America’s 
earliest and most infl uential health periodicals.
 The masthead for Vol. 1, No. 1 (30 Jan. 1933) states: 
“Free. Independent. Frank. Offi cially endorsed and 
recognized as the spokesman of Western health activities. 
Clarke Irvine: Editor and publisher. Marguerite Irvine: 
Business manager... dedicated to health, happiness, beauty, 
and economic security; and stands for freedom of thought, 
speech and action. Issued on the 15th and 30th of each 
month at 1255 N. La Brea, Hollywood, California, U.S.A. 
Telephone HEmpstead 2434. Price: 3¢. One year, one dollar. 
Accepts advertising only for items benefi cial to health. 
Health lectures for schools, churches, clubs, shops, stores, 
etc. may be arranged through this offi ce without cost.” The 
top of page 1 states: Complimentary copy, Circulation: 
5,000 this issue. “The only independent health journal on the 
Pacifi c Coast.” At the bottom of page 1 in big bold capital 

letters: “Editors please note! Contents not copyrighted. Two 
copies mailed to you. Clip and use freely. Two copies mailed 
to you. Clip and use freely. Credit appreciated–Editor.”
 The masthead on 25 Jan. 1935 states: “Established 1933. 
4647 Russell Ave., Hollywood. Phone No. 9017. Published 
fortnightly on Friday. Clarke Irvine, editor and publisher. 
Marguerite Irvine, business manager. Jack Silver, advertising 
manager. Accepts advertising only for items benefi cial to 
health.”
 In. Feb. 1937 (Vol. 5, No. 4), some 7,000 copies of each 
issue were published fortnightly (once every two weeks) 
on Friday. A year’s subscription was $1.00; each issue was 
5 cents. It was edited and published by Clarke Irvine, who 
wrote a column titled “Tomorrow” on page 1.
 Starting with the issue of 17 Sept. 1937, the title was 
shortened to Health News. In 1939 each issue sold for 5 
cents. The masthead on 14 March 1941 gives the address as 
1702 N. Vermont, Hollywood. Tel. NOrmandy 9017. Clarke 
Irvine, editor and publisher. Tom Gaines, assistant editor. But 
by 23 May 1941 the address had changed to 4657 Hollywood 
Blvd.–with everything else the same.
 On 15 May 1942, it became Let’s Live, which still sold 
for 5 cents an issue–although the price had doubled to 10 
cents by June 1945. In August 1988 the magazine celebrated 
its 55th anniversary. In December 1999 it boasted “more than 
2 million readers worldwide.” As of Nov. 2003 Let’s Live 
(which see) is published by Franklin Publications in Santa 
Monica, California. Phone: 310-445-7504. They still have 
almost all back issues (except the year 1938), in excellent 
condition! Address: Hollywood, Los Angeles, California.

771. California Health News (Hollywood, California). 1933. 
Free health lectures. Tuesdays, 8 p.m. Dr. Pietro Rotondi 
(Ad). July 30. p. 7.
• Summary: This small ad states: “Questions answered. Free 
advice. Refreshments. No collection. Hours 2 to 5 and by 
appointment. Residence calls.” A small portrait photo shows 
Rotondi.
 Note: This is the earliest document seen (Sept. 2004) 
concerning Pietro Rotondi. He later wrote extensively about 
vegetarianism and soyfoods. Address: 1633 N. Argyle (near 
Hollywood Blvd.), Hollywood [California]. Phone: GRanite 
4492.

772. California Health News (Hollywood, California). 1933. 
La Sierra Foods (Ad). July. p. 11. *
• Summary: An ad for La Sierra soy products.

773. California Health News (Hollywood, California). 1933. 
California Food Kitchens (Ad). July. p. 15. *
• Summary: An ad for a soy product named “Gud Fud.”

774. Product Name:  Kel-X [California Kelp powder] (Ad).
Manufacturer’s Name:  Hollie (Dr. Theo.).
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Manufacturer’s Address:  California.
Date of Introduction:  1933 November.
Ingredients:  Kelp.
Wt/Vol., Packaging, Price:  6 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in California Health 
News. 1933. Nov. 30. p. 2. “Kel-X.” A natural laxative. “And 
when you fi nd yourself sluggish... there is a gentle natural 
regulator–it grows about 200 miles below San Diego, off the 
coast of Lower California. It is a natural laxative Kelp–called 
Kel-X. For a few days take a small teaspoonful of Kel-X 
morning and night.” “Harvested and packed by Dr. Theo. 
Hollie. Distributed by Edward Higgins–or any wholesaler.”

775. Product Name:  Gud Fud Soya Beans, Soya Loaf, Soya 
Vegetable Onion Soup, Soya Rice Lunch, Soya Sandwich 
Spread, Soya Vegetable Stew, Soya Vegetable Bologna.
Manufacturer’s Name:  California Food Kitchens.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1933.
Wt/Vol., Packaging, Price:  1 lb can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Harry Finkel. 1933. 
Seven Day Trial on Natural Food Diet. Page 183 contains 
a full page ad for “Gud Fud ‘Good Food’ Soya Beans,” 
prepared in the laboratories of California Food Kitchens, Los 
Angeles, California. It reads: “Be full of life. Have a body 
aglow with good health. Gud Fud soya bean products mean 
the ultimate in nutrient constituents. Gud Fud products are 
high in protein–rich in vitamins. They contain the mineral 
salts the body needs and are sold by all food shops at a price 
within the reach of all... Endorsed by the Society for Public 
Health Education.” An illustration shows a can of Gud Food 
Soya Beans.
 Note: This is the earliest known commercial soy-based 
meatless sausage.

776. Finkel, Harry. 1933. Seven day trial on natural food 
diet... containing a week’s recipes and menus for breakfast, 
lunch and dinner: Also natural food sandwiches and health 
drinks. 2nd ed. Los Angeles, California: The Society for 
Public Health Education. 182 p. Index. 23 cm.
• Summary: The author, a vegetarian, is now listed on the 
title page as “Dr. Harry Finkel, N.D., D.C., One of America’s 
well known drugless doctors and dietitians, author of Health 
Via Nature and Diet and Cook Book.” The Society is located 
at 425 North Larchmont Blvd. in Los Angeles.
 The book contains a 4-page chapter titled “The Soya 
Bean” (p. 178-82), containing details on its nutritional 
benefi ts plus ten “Soya Bean Menus.” “Like many leading 
scientists who believe in the great food value of the Soya 
bean, so does this author share the same opinion. It is for this 
reason that he desired to familiarize the public with the many 
advantages of this nutritious and valuable food.”

 Page 183 contains a full-page black-and-white ad 
for Gud Fud Soya Beans and 6 related soybean products, 
prepared in the laboratories of California Food Kitchens, Los 
Angeles, California.
 Page 185 contains an ad for Hollywood Cup Coffee 
Substitute, made by Hollywood Cup, Inc., 823 Traction 
Ave., Los Angeles, California. It is “Made from fi gs, bran 
and barley.” It is “different because it is not merely “Figs 
and Barley,” but a scientifi c mixture of California fi gs and 
various grains skillfully blended.” Address: N.D., D.C., Los 
Angeles, California.

777. Carqué, Otto. 1933. Vital facts about foods: A guide to 
health and longevity with 200 wholesome recipes and menus 
and 250 complete analyses of foods. Los Angeles, California: 
Published by the author. 208 p. Index. 24 cm. [20+* ref]
• Summary: This manual of food reform discusses the 
importance of a simple vegetarian diet of natural foods, 
sunlight and sunbaths, fresh air, pure water, exercise and 
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rest. Also talks about acid and alkaline foods, the infl uence 
of mind on health, the failure of synthetic foods, why refi ned 
sugar is injurious, the dietetic value of sea plants, table salt is 
unnecessary and harmful, fruit is man’s best food, sulphured 
and unsulphured fruits, nut butters, food preparation, and the 
treatment of disease.
 “Dedicated to my dear wife, Lillian, who through her 
sincere and earnest spirit of cooperation has greatly assisted 
the author in his work of food reform.”
 The germ theory of disease has not been proven since 
potentially harmful germs are omnipresent yet often fail 
to harm healthy individuals (Pasteur was a chemist and 
laboratory worker, not a physician. Germ action is always 
secondary; “when germs invade a living organism it is a sign 
that the organism is enervated and its chemistry perverted.” 
p. 114-15).
 The section titled “’Meat substitutes’ not essential” (p. 
130) states: “Those persons who want to adopt a meatless 
diet should not look for artifi cially prepared meat substitutes 
as a source of protein. A food constituent required in such a 
limited amount as protein is easily supplied by the various 
products of the vegetable kingdom. Such combinations as 
‘roast vegetable turkey’ or ‘vegetarian steak’ seem to be the 
result of the belief that meat is a necessary food and must be 
replaced in some form. Indeed, vegetarians, who live largely 
on foods in which the protoplasmic cells have been more 
or less disorganized by prolonged cooking, have very little 
advantage over mixed eaters.
 “All other factors being equal, a judiciously selected 
meatless diet is far more conducive to health than the usual 
mixed diet, consisting, for the most part, of animal and 
starch-bearing foods defi cient in alkaline elements. We 
should understand that the proteins of fruits and vegetables, 
supplemented by a small amount of the proteins of nuts, 
legumes (especially soy beans), or dairy products, are fully 
able to maintain health and effi ciency. It is entirely feasible 
to live on an exclusive diet of fresh ripe fruits and green-leaf 
vegetables for many weeks and months, thereby purifying 
the blood and greatly improving the keenness of our senses. 
In fact, in many pathological conditions such a restricted diet 
is more helpful than an absolute fast.
 “Among the legumes which contain a large amount of 
protein, the soy bean takes fi rst place. Its protein content, 
nearly 40%, is higher than that of any other food. Moreover, 
this protein is of excellent quality, as valuable as the casein 
of milk; it contains all the essential amino acids. It contains 
a suffi ciency of vitamins A and B, and in this respect it is 
superior to all seeds. It contains very little carbohydrate, 
only about 6%, and is practically free from starch. The soy 
bean fi lls the place of meat as well as milk in the dietary of 
many millions of sturdy Orientals; it is destined to become 
one of the great food staples, not only of this country, but of 
the world. A number of recipes for the preparation of the soy 
bean are given in Chapter XXI.”

 The section titled “Fruit and nut confections” (p. 133-
35) begins: “Fruit and nut confections made without refi ned 
sugar and glucose should take the place of candies.” These 
“sweet-meats”... “should be the only kind of confections 
allowed to growing children, which have a natural craving 
for sweets.” Recipes include stuffed dates, date caramels, 
nut fruitose, carob confection, raisin-nut balls, and honey 
cocoanut balls. For Nut fruitose: Mix dates, fi gs, raisins, 
almonds and walnuts. “Run through a food chopper twice. 
Press the mixture into a fl at pan in a layer about 1 inch thick, 
let stand overnight, and cut into convenient sizes.” Note 1. 
Carque was a pioneer in the development of healthy, natural 
treats. The last recipe could be considered a forerunner of the 
less-healthful “nutrition bar” of the 1990s.
 The next section, titled “Nuts and nut butters,” states 
that “salting and roasting greatly impair the nutritive 
value of nuts and prevent their proper assimilation. The 
proteins become coagulated by roasting, and the fats split 
into glycerine and free fatty acids, while the vitamins 
are destroyed. Nut butters made from salted nuts should, 
therefore, have no place in our dietary.” Rather, the peanuts 
or almonds should be blanched (scalded or parboiled in 
water or steam). “Since few people, on account of defective 
teeth, can masticate nuts well enough to be acted upon by 
the digestive juices, the mechanical emulsifi cation of nuts by 
means of nut butter mills is quite dispensable.”
 The section titled “Melba toast” and “Melbettes” (p. 
156) states: “These are delicious dextrinized whole wheat 
products made by the Cubbison Cracker Co., Los Angeles.” 
Melbettes are also made from whole rye. “Calavo Melba 
Toast is another tasty whole wheat product; it contains the 
natural fruit fat of the California Avocado or Alligator Pear 
as shortening.”
 The section titled “Natural whole rice” (p. 156) notes: 
“Whole rice, also called brown rice, contains the bran, 
cuticle, and germ of the cereal. In milling nothing has been 
removed but the husk and dirt.”
 The section titled “The Soy Bean, a Remarkable Food” 
(p. 158-61) discusses boiled soy beans, soy bean milk, tofu 
(“it is called by the Chinese ‘the meat without a bone...’”
 Note 2. This is the earliest English-language document 
seen (Aug. 2016) that refers to tofu as ‘the meat without a 
bone.’
 “Other preparations of the soy bean, which are but little 
known in this country, are natto, hamananatto [hamanatto], 
Yuba and Miso. The principal use of miso, which is a slightly 
[sic] fermented mixture of soy beans and rice or barley, is for 
making soups and for cooking vegetables”), soy sauce, soy 
bean sprouts, and various recipes.
 Under “Boiled soy beans” we read: “The dry beans are 
best soaked in soft water over night or for at least 20 hours 
and then cooked with suffi cient water in a waterless cooker 
or Pressure cooker until tender. This may require as much as 
2 hours or more, according to the variety of beans used. The 
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best results are obtained if the beans are allowed to simmer 
rather than boil quickly. Onions, tomatoes, celery, parsley 
and other seasoning vegetables increase the palatability of 
the soy bean. A fi reless cooker may also be used in preparing 
soy beans for the table.”
 Under “Ready made soy bean products” (p. 161) we 
read: “As the preparation of the soy bean in the average 
household is often not convenient, the author has arranged 
to supply the following products at reasonable prices: 
Canned Soy Beans, Soy Bean Spread, Soy Bean Stew, 
Soy Bean Loaf, Soy Vegetable Onion Soup, Soy Bean 
Vegetable Bologna, Soy Bean Tasty Lunch, to which others 
will be added in the course of time. These products have 
met with ready approval, as they fi ll a long felt want for 
tasty, nutritious and wholesome vegetable protein foods to 
substitute meat and dairy products.”
 The author’s signature appears at the end of the Preface. 
Address: Los Angeles, California.

778. Finkel, Harry. 1933. Seven day trial on natural food 
diet... containing a week’s recipes and menus for breakfast, 
lunch and dinner. Also natural food sandwiches and health 
drinks. 1st ed. Los Angeles, California: Society for Public 
Health Education. 182 + [9] p. Recipe index.
• Summary: This “2nd ed.” appears to be quite similar to the 
fi rst edition, published the same year with the same number 
of pages. However some of the unnumbered pages at the rear 
are different.
 A handwritten inscription on a blank page near the front 
reads: “March 22, 1934. To suffering humanity.
 “Health is not an accident. Normal physiological 
conduct depends on the hygienic and dietetic habits of the 
individual.
 “Nature’s laws in relation to health and disease are 
infallible. Man abuses these laws and suffers disease.
 “Natural foods only when properly prepared and 
combined hold the key to the solution of a healthy humanity.
 “Hail–Hail–Hail–to a healthy and civilized humanity!!!
 “With compliments from Dr. Harry Finkel, to the 
University of California at Berkeley.”
 Contents include: What is meant by natural foods 
(p. 154). The story of the health food store (p. 155-57). 
Explanation of general health foods catalog (p. 158-60; 
incl. Graham fl our, soya bean fl our, Carque’s Wheatose, 
soy beans, Nut butters {almond, peanut, pecan, cashew, 
cocoanut}, Carque’s mayonnaise, unsulphured dried fruits, 
meat substitutes {Protose, Nuttose, Nuttolene, Vita Meat, 
Savory Loaf, Nut Meat, Soya Loaf, Meatless bouillon 
cubes}, miscellaneous {health candies, carob meal, vegetable 
gelatine, agar–sea weed gelatine, St. John’s bread, poppy 
seeds, sesame seeds}). How to prepare and cook natural 
foods (p. 161+; “It is said that because fruits and vegetables 
have been sprayed with poisons to destroy the insects which 
infest them, their outer coverings should be removed before 

eating... if one will wash and scrub them very thoroughly, the 
danger of being poisoned is removed,...”). The soya bean (p. 
178-82).
 Concerning the acid and alkaline reaction of the human 
body. Recently scientists concluded “that the normal or 
‘mean’ of this condition should be fi xed at the ratio of 80% 
alkaline and 20% acid. It is now defi nitely known that a 
defi ciency in the alkaline reserve, or a marked increase in 
the acid content leads to many serious diseases.” Refer to 
“Finkelgram No. 26 (A short thesis on acidosis)” to become 
familiar with the acid and alkaline reactions of various foods.
 It “is very fi tting to introduce one of the best foods 
Nature grows for mankind–the Soya bean. Because the Soya 
bean is practically starch-free, it is not only acid-free but is 
also one of the greatest aids in neutralizing an existing acid 
condition of the body and in maintaining the 80-20 balance 
of the two physiological conditions known as acid and 
alkaline reactions.
 “Of late, scientists have made and extensive study of 
this unusual type of natural food, and after making many 
experiments upon human beings in various stages of health 
and disease, pronounced the Soya bean one of the best foods 
of the vegetable kingdom. This they have concluded because 
of its very high percentage of protein which is by far superior 
to all animal protein, and also for the reason that it is in a 
form which is easy of digestion and assimilation. Besides 
being practically free from starch, they consider it one of 
the best foods for the human body, and fi nd that it can very 
satisfactorily take the place of meat in the diet of man.
 “The protein content of the Soya bean is nearly twice 
the amount of the average run of meat, and the remarkable 
feature of this unique food is that while it ranks extremely 
high in protein substance, yet its toxic properties are 
insignifi cant compared with the large amount of toxic 
properties all animal foods contain.”
 “Like many of the leading scientists who believe in 
the great food value of the Soya bean, so does this author 
share the same opinion. It is for this reason that he desires 
to familiarize the public with the many advantages of this 
nutritious and valuable food.
 Health through eating lies mainly in three directions: 
First, in selecting natural, wholesome foods; second, in 
preparing them properly; and third, in arranging meals in 
which the foods are properly combined.
 The following 10 menus are examples giving you an 
idea as to how to balance your meal using the various soya 
bean products. These menus are appropriate for either lunch 
or dinner as each of them is suffi cient for a full course meal.”
 “Soya bean menus.” These are not recipes, but menus 
for individual meals, each of which includes a soy recipe. 
The fi rst, for example, reads: “Soya vegetable-onion soup. 
Finkel baked potatoes. Red cabbage, apple, and raisin salad 
with mayonnaise dressing. Sewed prunes. Cereal coffee. No 
bread.”
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 “Soy beans are mentioned on page 74. Ads on 
unnumbered pages in the rear: Page 2. “Carque–Natural 
Foods of California: The symbol of trustworthy and 
unimpaired natural foods. Wheatose. Almond butter. Otto 
Carque. Established 1908. California’s natural foods pioneer. 
1315 S. Maple Ave., Los Angeles, Calif. Endorsed by the 
Society for Public Health Education.”
 Page 3: Hollywood Cup, Inc., The perfect coffee 
substitute. 823 Traction Ave., Los Angeles, Calif. Four pages 
of ads for books by Dr. Harry Finkel. Address: N.D. [doctor 
of naturopathy], D.C. [doctor of chiropractic] [Los Angeles, 
California].

779. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1933. Nichibei jûshoroku [The Japanese American directory. 
No 29]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]*
Address: San Francisco, California.

780. Product Name:  Cubbison’s Soy Melba Toast (Thin 
Toast Containing Soy Flour), and Soya or Soy Bean Toast. 
Called Cubbison’s Soya Toast from July 1940 to 1947, then 
Cubbison’s Melba Wheat Soya Toast by July 1951.
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1933?
Wt/Vol., Packaging, Price:  4 oz. Cellophane package.
New Product–Documentation:  Jones Grain Mill Natural 
foods catalog. 1933? p. 55. “Soy Melba Toast–1 lb. 30¢. 
House of Better Living Catalog. 1938. March. p. 13, 16, 22. 
$0.25/lb.

Eat For Health (Rosenberg’s, San Francisco). 1940. 
Spring. p. 8. Cubbison’s now makes “Soya Melba Toast.”
 Ad and short article in Health News (Los Angeles). 
1940. July 26. “Cubbison’s Soya Toast.”
 D.S. Payne. 1943. The story of soya products. Dec. p. 
16. “In the cracker and cookie fi eld, soya products have had 
a rather sensational acceptance all over the country.” The 
Cubbison Cracker Co., Los Angeles, California, sell Soya 
Toast.
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. Soya Toast contains 20% soya; it 
has national distribution.
 Taylor. 1944. Soy Cook Book. p. 201.
 Soybean Blue Book. 1947. p. 70. “Cubbison’s Soya 
Toast.” Safeway ad in Los Angeles Times. 1947. June 18. p. 
6. “Cubbison Soya Toast. 7-oz. pkg. 17¢.”

Soybean Digest. 1951 “Cubbison pushes soy on West 
Coast.” July. p. 20, 22. “Typical of these [West Coast] 
companies is the Cubbison Melba Toast and Cracker Co. of 
Los Angeles, headed by the aggressive and sales-minded 

Miss Sophie C. Cubbison... Cubbison’s popular Wheat Soya 
Toast” is rich in soy fl our, which makes it high in protein and 
“helps alkalize the wheat starch.” The slow toasting process 
converts the starch to dextrines, which are more easily 
digested and assimilated. “It is packed 24 pieces to the tray, 
wrapped in printed cellophane.” A photo shows a package of 
Cubbison’s Melba Wheat Soya Toast. Printed diagonally on 
the front panel: “Toast of the Nation.”
 Glossy undated black-and-white photo (8 by 10 inches) 
of package, with ingredients partly legible, sent by Leo 
Pearlstein. Probably taken in the early 1950s.

781. Product Name:  Soy Bean Bread, Soy Bean Cookies, 
Soy Bean Coffee Cakes, Soy Bean Alfalfa Cakes, Soy-Fig 
Cups.
Manufacturer’s Name:  Jones Grain Mill Bakery, operated 
by the Alberty Specialty Bakers.
Manufacturer’s Address:  729 Seward St., Hollywood, 
California.
Date of Introduction:  1933?
Ingredients:  Incl. soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  Jones Grain Mill Natural 
foods catalog. 1933? p. 50.

782. Product Name:  Tofu.
Manufacturer’s Name:  Matsuda Tofu-ten (Matsuda Tofu 
Co.).
Manufacturer’s Address:  2844 E. 1st., Los Angeles, 
California.  Phone: ANgelus 3915.
Date of Introduction:  1934 January.
New Product–Documentation:  Los Angeles City 
Directories. 1934. K. Matsuda, food products, 2844 E. 1st. 
Residence is 118 S. Savannah. Also in 1934 G.K. Matsuda, 
a clerk, lives at 118 S. Savannah. Note: In 1930, 1932 and 
1933 there is no K. or George Matsuda and nothing under 
Matsuda at 2844 East 1st or on Savannah. 1935. Saml 
[Samuel] & Chioko Matsuda, food products, 2844 E. 1st, r. 
118 S. Savannah.
 The Japanese American Directory. 1934. p. 305. 
Matsuda Tofu-ten, 2844 E. 1st St., Los Angeles. Phone: 
ANgelus 3915. Note: This is the earliest entry seen (June 
2008) for this important tofu company in the Japanese 
American Directory. 
 Also in 1936. p. 356 (directory) and p. 356 (1/8-page ad; 
the words “Matsuda Tofu” are written in katakana characters. 
Wholesale and retail {oroshi kouri}).
 Also in 1937, p. 320 (1/12 page ad) and p. 320 
(directory). Also in 1938, p. 347 (1/12 page ad) and p. 348 
(directory). Also in 1939, p. 340 (directory). 
 Also in 1940, p. 326 (1/12 page ad; Matsuda Tofu-ten) 
and p. 348 (directory; Matsuda Tofu Seizô-sho).
 Los Angeles City Directory. 1940. No business listing 
for Matsuda. But George & Kioko Matsuda, and Koichi 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   246

© Copyright Soyinfo Center 2021

Matsuda (or Watanabe & Matsuda) all reside at 118 S. 
Savannah. 1941 listing, no business. But Albert & Kiyoko 
Matsuda, and George (a clerk) and Yoshiko Matsuda all 
reside at 118 S. Savannah. 1942 is the fi rst listing to mention 
tofu! Matsudo Tofu Co. (George K. Matsuda, Albert K. 
Matsuda, and Mrs. Fari Watanabe), food products, 2844 
E. 1st. Personal listings for George and Albert confi rm the 
spelling “Matsudo” in two places.
 The Japanese American Directory. 1940. p. 326-27. 
Listed in the category “Foodstuff Factory.” Matsuda Tofu 
Seizô-sho (Matsuda Tofu Mfg. Co.), 2844 E. 1st St., Los 
Angeles, California. Phone: ANgelus 13915. Also in 1941, 
p. 327 (1/16 page ad; Matsuda Tofu-ten. They sell wholesale 
and retail) and p. 328 (directory entry).
 Hokubei Mainichi Year Book. 1951, p. 435. Category: 
“Food Products.” Masuda Tofu Seizô-sho, Matsuda Tofu 
Co., 135 N. San Pedro St., Los Angeles. Phone: TU 7518 
(New address and phone number).
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 310. Under “Food Manufacturers.” In 
Japanese: Matsuda Tofu Seizô-sho. In English: Matsuda Tofu 
Co., 519 E. First St., Los Angeles, California. Phone: MI. 
2986.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 679. 
Directory entry, under “Food Products Mfg.” In Japanese: 
Matsuda Tofu-ten. In English: Matsuda Tofu Co., 600 E. 4th 
St., Los Angeles, Calif. Phone: MA4-2986. Note: In 1970 
this company is at the same address as Hinode Tofu Co., but 
the phone numbers are different.

 Interview with Shoan Yamauchi at Soyfoods Center 
(Lafayette, California). 1982. Aug. 11. The company was 
founded in about 1920.

783. Product Name:  Tofu.
Manufacturer’s Name:  Tagawa Gyoniku, Tofu-ten (Fish-
meat and Tofu Shop).
Manufacturer’s Address:  704 W. 165th St., Gardena, 
California.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 360. In Japanese: Tagawa Gyoniku, 
Tofu-ten. Address is in English. No phone. Also in 1941. p. 
403. Tagawa Tofu Sengyo-ten (in characters). Tagawa Tofu 
& Fish (in English). New address: 704 W. Gardena Blvd., 
Gardena. No phone.

784. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1934/01. Nichibei jûshoroku [The Japanese American 
directory. No 30]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). Jan. 1. Index of 
cities. 23 cm. [Eng; Jap]
• Summary: Published Jan. 1, 1934. Address: San Francisco, 
California.

785. North American Mercantile Co., Inc. (Hokubei Boeki 
Kabushiki-gaisha). 1934. [Export & import company] (Ad). 
In: The Japanese American News. 1934. The Japanese 
American Directory (Nichibei Jûshoroku). No. 30. p. A-9. 
[Jap; Eng]
• Summary: Ad (full page). Japanese American Directory. 
1934, p. A-9. Food and grocery wholesale. Yamasa Shoyu. 
Branch at 409 2nd St., Los Angeles. Address: 330-342 Front 
St., San Francisco, California. Phone: Garfi eld 3214.

786. Product Name:  Aburaage, Konnyaku, Ito-Konnyaku.
Manufacturer’s Name:  Moriuchi Tofu-ten.
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: WEst 2157.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934, p. 20; Ad (1/8 page; Tofu, aburaage, 
konnyaku, ito-konnyaku).

787. Product Name:  Aburaage.
Manufacturer’s Name:  Hinode Tofu-ya.
Manufacturer’s Address:  339 7th St., Oakland, California.  
Phone: GLencourt 7297.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 68; Ad (1/8 page), p. 72. All in Japanese. 
Original tofu maker. Tofu, aburaage, ito-konnyaku, and 
goldfi sh.
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788. Product Name:  Tofu.
Manufacturer’s Name:  Terasawa Ryokan Sakana-ten 
(Japanese-style Inn and Fish Shop).
Manufacturer’s Address:  P.O. Box 63, Alvarado, 
California.  Phone: 37.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934, p. 96. Name is in Japanese only. Address 
and phone number are in English. Phone: 37. Ad (1/8 page) 
p. 96. All in Japanese. Terasawa Sengyo-ten. Fresh fi sh and 
tofu.

789. Product Name:  Tofu.
Manufacturer’s Name:  Takeuchi Tofu-ten.
Manufacturer’s Address:  728 Ramona St., Palo Alto, 
California.  Phone: 4652.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934, p. 107. Name is in Japanese only. Address 
and phone number are in English. Phone: 4562.

790. Product Name:  Tofu.
Manufacturer’s Name:  Sengyo (Fresh Fish) oyobi Tofu 
Seizo-sho.
Manufacturer’s Address:  P.O. Box 186, San Juan Bautista, 
California.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934, p. 129. In Japanese: Sengyo oyobi Tofu 
Seizô-sho. P.O. Box 186, San Juan Bautista. No phone. Note: 
This company many have purchased a similar company that 
existed in this town in 1930.

791. Product Name:  Tofu.
Manufacturer’s Name:  Aramaki Tofu-ten.
Manufacturer’s Address:  151 Main St., Watsonville, 
California.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 132. Name is in Japanese only. In 
English: 151 Main St. No phone number.

792. Product Name:  Tofu.
Manufacturer’s Name:  Okamoto Tofu-ya.
Manufacturer’s Address:  P.O. Box 905, Salinas, 
California.  Phone: 1719.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 141. Name is in Japanese only. Address 
and phone are in English.

793. Product Name:  Koji, Miso.
Manufacturer’s Name:  Kawano Shokai (Kawano Co).
Manufacturer’s Address:  215 M St., Sacramento, 

California.  Phone: Capital 5116W.
Date of Introduction:  1934 January.
New Product–Documentation:  Ad (1/8 page) in The 
Japanese American Directory. 1934. p. 168. Makes Shira 
shika [White deer] brand koji and miso. Note: This company 
has the same address and phone number as Sakara-fu 
(Sacramento) Joji, Miso Seizô-sho. See p. 169 (directory).

794. Product Name:  Tofu.
Manufacturer’s Name:  Sawada Tofu-ya.
Manufacturer’s Address:  P.O. Box 351, Walnut Grove, 
California.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934, p. 209. Company name in Japanese. Address 
in English. No phone number. Ad (1/8 page), p. 212. All in 
Japanese. Sawada Iin [Sawada Birth Clinic]. Japanese and 
U.S. approved. Tofu maker: Momoyo Sawada [a woman’s 
name]. P.O. Box 351, No phone number.

795. Product Name:  Tofu.
Manufacturer’s Name:  Shioyaen Tofu, Sakana-ten (Tofu & 
Fish Shop).
Manufacturer’s Address:  15417 S. Western Ave., Gardena, 
California.  Phone: 1714.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 359. In Japanese: Shioyaen Tofu, Sakana-
ten. Address and phone are in English.

796. Product Name:  Tofu.
Manufacturer’s Name:  Okumura Tofu Seizo-sho.
Manufacturer’s Address:  P.O. Box 116, Stockton, 
California.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 395. In Japanese: Okumura Tofu Seizô-
sho. In English: P.O. Box 116. No phone number.

797. Product Name:  Tofu.
Manufacturer’s Name:  Ota Gyoniku, Tofu-ten [Fish-meat 
and Tofu Shop].
Manufacturer’s Address:  550 Main St., El Monte, 
California.  Phone: 367.
Date of Introduction:  1934 January.
New Product–Documentation:  The Japanese American 
Directory. 1934. p. 409. Company name is in Japanese. 
Address and phone are in English.

798. Product Name:  Tofu.
Manufacturer’s Name:  Hokubei Tofu-ya.
Manufacturer’s Address:  192 Higuera St., San Luis 
Obispo, California.  Phone: 985.
Date of Introduction:  1934 January.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   248

© Copyright Soyinfo Center 2021

New Product–Documentation:  The Japanese American 
Directory. 1934. p. 409. Company name is in Japanese. 
Hokubei can mean either “North America” or “United States 
of America.” Address and phone are in English.

799. Lovell, Philip M. 1934. Care of the body. Los Angeles 
Times. Feb. 4. p. G20-22. Sunday magazine.
• Summary: The section titled “Beverages” (p. 22) contains 
simple recipes for “ten health drinks” including “Soy bean 
milk.” Mix 1 cupful soy bean fl our with 2 quarts water. Boil 
for 5 minutes, taking care not to let it burn. Strain through a 
cloth. “This milk has proved to be the same as cow’s milk in 
its food value and appearance and, adding a little honey, it 
tastes similar.”
 Also includes recipes for almond milk, cocoanut milk, 
rhubarb tonic drink, berry drinks, and celery, parsley, and 
tomato juice. Address: N.D. [Naturopathic Doctor].

800. Piness, George; Figley, K.D. 1934. Discussion of the 
article “Soy bean as a possible important source of allergy,” 
by W.W. Duke. J. of Allergy 5(3):322-23. March. [1 ref]
• Summary: This is a discussion of an article on p. 300-02 
in this same issue. Dr. Piness referred to the occurrence of 
reactions to soy bean among infants fed on artifi cial foods 
containing it. Dr. Figley reported that on close observation 
of employees in a soy bean plant for 2 years, he had not 
detected any evidence of asthma which could be attributed to 
soy beans, although many of the employees previously had 
demonstrated hypersensitivity to castor beans. He concluded 
that contact over a considerable time is required before such 
sensitivity develops. Address: 1. Los Angeles, California.

801. California Health News (Hollywood, California). 1934. 
House of Better Living improved. 2(8):3. April 20.
• Summary: “In a year the House of Better Living, 
conducted by Mildred M. Lager, food economist, 1207 West 
Sixth, Los Angeles, has become a rendezvous for women 
who are learning modern health methods.
 “Miss Lager conducts three health cooking classes 
every Monday and Thursday, 1 p.m. She also has the ‘Better 
Living’ hour on KFAC, 7:45 a.m., Monday, Tuesday, 
Wednesday and Thursday. Her place on Sixth street has 
a regular exposition room for all sorts of modern health 
appliances, with a health food store in connection.
 “This week she is opening a new library that lines 
almost one-half of the store. She is installing an air 
conditioning plant, which will insure fresh, cool air when it 
is warm. She recommends and uses scores of products from 
some of the largest manufacturers in the west, and, of course, 
distributes several hundred copies of California Health 
News.”
 Note 1. This is the earliest document seen (Sept. 
2009) concerning Mildred Lager in California (one of two 
documents).

 Note 2. This article was published on the same day 
Mildred began her long-running column titled “Food Facts” 
in this periodical.

802. Lager, Mildred M. 1934. Food facts. California Health 
News (Hollywood, California) 2(8):9. April 20.
• Summary: This column begins: “Listen for Miss Lager’s 
‘Food Facts and Recipes,’ every Monday, Tuesday, 
Wednesday and Thursday, KFAC.”
 The column is about food combining: “All food is 
good but all items do not combine for the best digestion 
and assimilation. If your meal does not agree so well, be 
a bit more careful about your combinations... Attend Miss 
Lager’s free ‘Healthful Cooking Classes’ every Monday and 
Thursday, 1:30 p.m., at The House of Better Living...”
 Note 1. This is the earliest known installment of 
Mildred’s long-running column “Food Facts.”
 Note 2. This is the earliest document seen (Sept. 
2009) concerning Mildred Lager in California (one of two 
documents).
 Note 3. At the top of page 1: “An impartial journal 
covering the Western states. No copyright. One dollar a year. 
7,000 average circulation. 5¢ on news stands.” Address: 
Food Economist and Director, House of Better Living, 1207 
West Sixth, Los Angeles.

803. Loma Linda Food Co. 1934. The way to health. Loma 
Linda Foods. Carefully consider your diet (Ad). Health 
(Mountain View, California) 1(1):33. April.
• Summary: Ad for Breakfast Cup [non-soy coffee 
substitute], Fruit Cereal, Flaxseed Wafers, Soy Wafers, Lima 
Bean Wafers, Fruit Crackers, Proteena, Nuteena, Smotone, 
and Smoteen (These four do not contain meat, but can be 
used like meat), Soy Beans with Proteena and Tomato Sauce. 
These foods can be used to “build a nonstimulating diet.”
 Note: This is the earliest document seen (Oct. 2004) 
concerning the work of Loma Linda Food Co. with soyfood 
products. Address: Loma Linda, California.

804. Product Name:  Loma Linda Breakfast Cup (Coffee 
Substitute).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934 April.
New Product–Documentation:  Ad in Health (Mountain 
View, CA). 1934. April. 1(1):33. “The Way to Health. Loma 
Linda Foods. Carefully Consider Your Diet.” A photo shows 
a can of “Breakfast Cup.” The front panel of the label states: 
“Contains no coffee.” Also in June 1934. p. 33. “Health Diet 
for Hot Weather.”
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. “Loma Linda Foods: Breakfast 
Cup. $0.25.” Note: This product is not listed under “Soy 
Products.”
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 The Loma Linda line: 35 selected recipes (booklet). 
1944? Page 14. “Breakfast Cup: A delightful drink for all 
the family–children included. The base is soy beans which 
are skillfully blended with grain, and fi gs. Has a distinctive 
fl avor. Is made and served like coffee. It is a ‘different,’ 
unique alkaline beverage.”
 Soybean Blue Book. 1949. p. 98. Address is Loma Linda 
Food Co., Arlington, California. Also listed in 1970 Blue 
Book.

805. Product Name:  Loma Linda Smoteen, and Smotone.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934 April.
New Product–Documentation:  Ad in Health (Mountain 
View, California). 1934. April. 1(1):33. “The Way to Health. 
Loma Linda Foods. Carefully Consider Your Diet.” The text 
reads: “Build a nonstimulating diet... Proteena and Nuteena, 
Smotone and Smoteen–to be used like meat.”

806. Product Name:  Loma Linda Soy Wafers (Also called 
Soy Bean Wafers). Renamed Soy Weet Wafers by 1940.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934 April.
Ingredients:  Incl. soy fl our, wheat fl our, all-vegetable 
shortening.
New Product–Documentation:  Ad in Health (Mountain 
View, California). 1934. April. p. 33. “The Way to Health. 
Loma Linda Foods. Carefully Consider Your Diet.” Loma 
Linda crackers contain no soda, no baking powder, and no 
lard.
 House of Better Living Catalog. 1936. March. p. 8. 
Retail for $0.35/lb bulk. House of Better Living Catalog. 
1938. March. p. 13. 10 oz pkg. for $0.20.
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. “Loma Linda Foods–Soy Products: 
Soy Weet Wafers. $0.20.”
 The Loma Linda line: 35 selected recipes (booklet). 
1944? Page 15. Soy-Weet Wafers. “Made from specially 
prepared soy fl our combined with wheat. Only all-vegetable 
shortening is used. Fine to serve with salads. Crisp, alkaline, 
unique.” Arlington, Riverside, California.

807. Product Name:  Loma Linda Soy Beans with Proteena 
and Tomato Sauce.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934 April.
New Product–Documentation:  Ad in Health magazine. 
1934. April. 1(1):33. “The Way to Health. Loma Linda 
Foods. Carefully Consider Your Diet.” “Soy Beans with 
Proteena and Tomato Sauce.
 House of Better Living Catalog. 1936. March. p. 10. 

“Loma Linda Soy Beans, with Proteena, No. 1 can $0.15.” 
Wholesale price list. Soybean Blue Book. 1949. p. 99. 
Address is Arlington, California. “Pack dry soybeans in 
tomato sauce.” Note: A product named “Proteena” was 
introduced by 1934 and still existed in 1963.

808. Finley, Harold M. 1934. Among our neighbors: Farm 
and garden. Los Angeles Times. June 17. p. K2.
• Summary: “Lancaster: The Dolichos bean, a variety that 
requires little water for its growth, is being tried again this 
year in Antelope Valley under dry farming condition. Several 
farmers have small test plots and Joe Gisler of Del Sur is 
giving several acres over to it by way of experiment after 
having planted small patches for the past three years. The 
seed was originally secured from the College of Agriculture 
at Davis. Growers see in the bean a crop that can possibly 
be grown in rotation with wheat or barley. It is said to have 
feeding value for live stock, giving forage for summer and 
fall. The beans themselves are small, but in dried form are 
said to have some merit as a food.”
 Note 1. This bean is probably the soy bean; its fi rst 
scientifi c name was Dolichos soja, used in the late 1700s and 
early 1800s.
 Note 2. Lancaster is a city in Los Angeles County, 
southern California, northeast of the city of Los Angeles.

809. Loma Linda Food Company. 1934. Loma Linda Foods: 
Health diet for hot weather (Ad). Health (Mountain View, 
California) 1(3):33. June.
• Summary: Ad for Breakfast Cup [non-soy coffee 
substitute], Loma Linda Wafers (no soda, no baking powder, 
no lard), Proteena, Nuteena, Smotone, Smoteen (these 4 
canned products to be used like meat), Syl-Dex (a ten-minute 
breakfast food).
 Note: It is not clear, which, if any, of these foods 
contain soya. Address: Loma Linda Food Co., Loma Linda, 
California.

810. La Sierra Industries. 1934. La Sierra soy bean products: 
Perfect protein, high alkaline ash, low starch (Ad). Health 
(Mountain View, California) 1(3):30. June.
• Summary: “Add variety and new fl avors to your menu 
with the following foods–soy cheese [tofu], soy milk, soy 
butter [like a soynut butter, non-hydrogenated], sandwich 
spread, canned soy beans, soy breakfast food, soy fl our 
(raw), Mamenoka, Smoein, Soy-Co (beverage), soy oil, soy 
noodles, soy loaf.
 “Low in price. Ask your health food store or grocer, or 
write to La Sierra Industries.”
 Note 1. This is the earliest document seen (June 2001) 
that advertises or markets tofu.
 Note 2. This is the earliest dated publication seen (Sept. 
2000) concerning La Sierra Foods and soy.
 Note 3. This is the earliest English-language document 
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seen (Dec. 2012) that uses the term “soy butter” to refer to 
soynut butter. Address: Arlington, California.

811. Van Gundy, Dorothea. 1934. Soy beans: The new thing 
in foods. Health (Mountain View, California) 1(3):13, 30. 
June. [3 ref]
• Summary: Just below the subtitle is written: “Soy beans 
are going to revolutionize humanity”–Dr. A.A. Horvath. This 
article discusses: Nutritional value of soybeans, soybeans as 
a source of “complete protein” (which, when taken alone, 
will furnish all the essential elements for proper nutrition 
in suffi cient quantities so there will be no impairment in 
growth or maintenance), soybeans for those who are seeking 
wholesome vegetable proteins to substitute for animal 
proteins, soy-bean fl our (all cereals yield an acid ash, but 
soy fl our is high in alkaline ash), whole soy beans (baked or 
pressure cooked), soy milk, and soy cheese or soy curd (“The 
Oriental people call it tofu, and make great use of it in their 
diets”).
 Soy beans “may be brought into the diet in almost any 
of the courses from soup to nuts, even entering the dessert 
course, for pumpkin pie made from soy milk with a crust 
made from soy fl our is most delicious. Soy cookies are very 
nutritious as well as tasty.
 “This unique food of the Orient is fast becoming 
Westernized, for all who study foods and nutrition are 
recognizing the value of the soy bean. Its high percentage 
of complete protein, its low starch content, its high alkaline 
ash, its valuable mineral and vitamin content, and its great 
versatility predestine this food to become an important and 
valuable addition to the American bill of fare.” Address: 
Dietitian, California.

812. Product Name:  La Sierra Soy Breakfast Food (Ready 
to Serve Cereal).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1934 June.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” House of Better 
Living Catalog. 1936. March. p. 6. “Soy Bean Breakfast 
Food.” 6 oz. package for $0.15, 12 oz. for $0.25, and bulk, 
$0.30/lb. Ad in Dorothea Van Gundy. 1936. La Sierra 
Recipes. p. 46.

813. Product Name:  La Sierra Soy Oil.
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1934 June.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” House of Better 
Living Catalog. 1936. March. p. 9. No. 2 can sells for $0.40. 

House of Butter Living. 1936. Sept. p. 3.

814. Product Name:  La Sierra Soy Noodles.
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1934 June.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.”

815. Product Name:  La Sierra Soy Loaf (Meat Substitute).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1934 June.
Wt/Vol., Packaging, Price:  8 oz can.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” House of Better 
Living Catalog. 1936. March. p. 9. 8 oz. can for $0.15 retail. 
Ad in Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46.

816. Whitcomb, V.O. 1934. Re: Slow delivery to Carmel 
of bread made by Bill Baker of Ojai, California. Letter to 
Bill Baker, Ojai, California, July 31. 2 p. Handwritten, with 
signature.
• Summary: “Dear Sir: The loaf of Lima Bean Bread which 
you sent July 27th (Friday) Special Delivery, only arrived 
today (Tuesday) after being en route four days: 280 miles 
in four days, by Special Delivery!” He then criticizes the 
Republicans and the Post Offi ce Department for their slow 
service. He has lived in Carmel for at least 15 years. Address: 
Dr., R.F.D. Box 130, Carmel-by-the-Sea, California.

817. Young’s Market Co. 1934. Theradophilus (Ad). Los 
Angeles Times. 1934. Aug. 10. p. A7. Aug. 10. p. A7.
• Summary: “An acidophilus, soy bean milk, not a medicine, 
but a basic, corrective food that does wonders for the system; 
regular size $1.25; introductory size 75¢.”
 Note: This item (in larger bold letters) is at the top of 
the ad, which includes many other non-soy grocery items. 
Address: Wholesalers, retailers, hotel purveyors, 1610 West 
Seventh St. [Los Angeles]. Phone: DRexel 4141.

818. Product Name:  Theradophilus (A Pure Culture of 
Acidophilus Grown in Soy Bean Milk).
Manufacturer’s Name:  Therapy Ltd.
Manufacturer’s Address:  Pasadena, California.
Date of Introduction:  1934 August.
New Product–Documentation:  Los Angeles Times. 1934. 
Aug. 10. p. A7. Ad by Young’s Market Co. (Los Angeles): 
“Theradophilus. An acidophilus, soy bean milk, not a 
medicine, but a basic, corrective food that does wonders for 
the system; regular size $1.25; introductory size 75¢.”
 House of Better Living Catalog. 1938. March. p. 19. “... 
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for changing the intestinal fl ora, thereby ridding the system 
of toxic conditions. Week’s supply, $1.25.”
 Frances Sheridan Goulart. 1975. Bum Steers. p. 193. 
Theradophilus is now sold by Dynamic Nutritional Products, 
P.O. Box 528, North Hollywood, California 91603.

819. Product Name:  “Soy” Macaroni Elbows, “Soy” Egg 
Noodles, and “Soy” Fortina.
Manufacturer’s Name:  Hauser’s (Mrs.).
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1934 December.
New Product–Documentation:  A.A. Horvath. 1935. Food 
Industries. Jan. p. 15. “Acceptance of soya fl our depends on 
correct processing.” Photos show these three products, but 
the address of the manufacturer is impossible to read.

820. Glidden Co. (The). 1934. Annual report to the 
shareholders, for the year ended Oct. 31, 1934. Cleveland, 
Ohio.
• Summary: In 1934, net profi ts were $1,532,324–after 
interest, depreciation and taxes. “The operating profi t for 
the last half of the fi scal year was reduced because of the 
longshoremen’s strike on the Pacifi c Coast. The Company 
was forced to close four of its important plants and when the 
strike was fi nally over the vegetable oil crushing plants at 
Berkeley, California, and Portland, Oregon, were unable to 
operate continuously because of the delay in receiving new 
cargoes of copra and sesame seed from the Orient.
 “Profi ts were further adversely affected by the excise 
tax of three cents per pound placed by the United States 
Government on vegetable oils produced from imported seeds 
and nuts...”
 “During the year the Company has completed a modern 
Soya Bean Oil extraction plant at Chicago. The plant has 
a capacity of 130 tons of soya beans per day and since 
December 15th has been in full operation. In connection 
with this plant, and designed to utilize its by-products, 
there are now being installed facilities and equipment 
for the manufacture of Lecithin and Soya Protein. These 
departments will be in production within the next few 
weeks.”
 “For November, the fi rst month of the new fi scal year, 
the profi ts as compared to those of November last year have 
nearly doubled. Prospects are most encouraging for the new 
year.”
 Note: This is The Glidden Company’s fi rst annual report 
in which soy (or lecithin) is mentioned. Address: Cleveland, 
Ohio.

821. Carqué, Otto. 1934. Vital facts about foods: A guide to 
health and longevity with 200 wholesome recipes and menus 
and 250 complete analyses of foods. 2nd ed. Los Angeles, 
California: Published by the author. 208 p. Index. 24 cm. 
[20+* ref]

• Summary: This so-called 2nd edition is identical to the fi rst 
edition (1933) except that: (1) Two lines on the 2nd page of 
the Preface have been moved to the fi rst page; both pages 
are unnumbered. (2) Two paragraphs, titled “Preface to the 
second edition” have been added to the end of the Preface 
and dated “November, 1934.” The author’s signature again 
appears at the end of the Preface.
 Note: The fi rst 5,000 copies were exhausted in about a 
year. Address: Los Angeles, California.

822. Product Name:  Loma Linda Soy Mince Sandwich 
Spread.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 9. 8 oz. for $0.15. House of Better 
Living. 1936. Sept. p. 4. “Loma Linda soy mince spread.” 
Ad in California Health News. 1937. Feb. 19. p. 9. “It’s 
delightful.” Ad in Health (Mountain View, CA). 1937. April. 
4(4):25. “Seven Items of a Quality Line.” Ad in Health News 
(Hollywood, California). 1940. July 26. p. 8-9. “Plan another 
picnic.” Rosenberg’s Original Health Food Store. 1940. 
Catalog of Health Foods... p. 52. “Loma Linda Foods: Soy 
Mince Sandwich Spread. $0.16.
 The Loma Linda line: 35 selected recipes (booklet). 
1944? Page 5. “Soy Mince Sandwich Spread. Specially 
ground soy beans with nuts, olives, tomatoes, and choice 
vegetable fl avoring. May be used plain, with mayonnaise, 
or with eggs.” Plus 9 recipes. Wholesale price list. 1945. 
Soybean Digest Blue Book. 1970. p. 114. Interview with 
Charlotte Van Gundy Holmes. 1981. Recalls that this product 
appeared in 1933-34.

823. Product Name:  Loma Linda Soy Milk (Canned).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Some Products of LLF. 
1934. Handwritten manuscript. “Soy milk experiments by 
Harry Meger.” House of Better Living. 1936. Sept. p. 4. “Soy 
Milk with a pleasing taste, and full of nutrition, SOY MILK 
is one of several Loma Linda soy products.” Price list. 1938. 
Sold in plain and chocolate fl avors.
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. “Loma Linda Foods: Soy Milk. 
$0.10, $0.15, $0.25.” Loma Linda. 1945. Wholesale price 
list; Today’s Food. 1966. Spring. States that Loma Linda fi rst 
began making soy milk in about 1930.
 Thomas’ Wholesale Grocery... Register. 1955. July. 
p. 1474. Soy products. California, Arlington: Loma Linda 
Foods Co. (Soy milk).
 Interview with Charlotte Holmes. 1981; Shurtleff & 
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Aoyagi. 1984. Soymilk Industry and Market. p. 26.

824. Product Name:  Loma Linda VegeCheese (Or Vege-
Cheese; Canned Tofu with Pimiento).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934.
Ingredients:  In 1971: Soybeans, soy oil, peanuts, pimiento, 
salt.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Interview with Charlotte 
Van Gundy Holmes. 1981. Recalls that this tofu product 
appeared in 1933-34. Wholesale price list. 1944. Loma Linda 
was still making tofu in 1961.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 160. 
Lists the ingredients in “VegeCheese (Loma Linda).”

825. Product Name:  Loma Linda Soy Bean Bread.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934.
New Product–Documentation:  Some Products of LLF. 
1934. Handwritten.

826. Product Name:  Soy Milk Ice Cream [Vanilla, 
Avocado-Orange, Almond, Carrot Juice].
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Ontario, California.
Date of Introduction:  1934.
How Stored:  Frozen
New Product–Documentation:  In about 1931-32 Adventist 
T.A. Van Gundy, who ran a soy dairy in Ontario, California, 
just east of Los Angeles, began to use the soymilk produced 
in his commercial plant to make soymilk ice cream for his 
family; it was served in their home. In about 1933-34 Mrs. 
Van Gundy and her son displayed and sold this non-dairy 
frozen dessert at a big household fair and food show in Los 
Angeles. They served four fl avors: vanilla, avocado, carrot 
juice, and carob (Charlotte Van Gundy 1983, personal 
communication). Mr. Van Gundy hoped to commercialize 
his soymilk ice creams, but his untimely death in 1935 
(from overwork) prevented this. In 1936 Dorothea Van 
Gundy, T.A.’s daughter, was the fi rst to use the term “Soy 
Ice Cream.” She published the fi rst recipes for homemade 
soymilk ice cream in La Sierra Recipes; fl avors included 
vanilla, avocado-orange, and almond, plus strawberry and 
raspberry sherbets. The fi rst two recipes called for equal 
parts “soy milk” and “soy cream.” Soy cream was made 
by homogenizing 1 part soymilk with 1 part soy oil, then 
fl avoring the mixture with vanilla, sugar, and a pinch of salt.

827. Pretorius, Martin W.; Bournman, Lillian; Gillanders, 
Agnes White. 1934. Scientifi c feeding: A careful compilation 

of tried and approved health recipes arranged according 
to their respective classes, in order to assist the housewife 
who is interested in the health of her family to balance 
and prepare her meals scientifi cally and easily. 3rd ed. 
Hollywood, California: The Food Chemistry Educational 
Institute. 112 p. Index. 27 cm.
• Summary: Contents: Instructions for using this book. 
Proteins: Section I. Nuts, legumes (beans, peas, lentils, soy 
beans), meats, cheese, eggs, meat substitutes, fi sh and sea 
foods. Alkalinizing foods: Section II. Fruits, vegetables, 
cooked vegetables, vegetable salads, vegetable juice 
cocktails. Carbohydrates: Section III (Starches and sweets). 
Dried fruits, vegetable gelatin dishes, starches (cereals, 
breads, cakes, etc.), candies (made from dates, honey, 
preserves, etc.), natural starches (bananas, potatoes, etc.), ice 
cream. Hydrocarbons: Section IV (Fats and oils). Avocado 
calavo recipes, salad and other dressings.
 Note 1. This is not a vegetarian cookbook: It contains 
many recipes for red meat, poultry (p. 23-26), fi sh and sea 
foods (p. 45-48). However it also contains many recipes for 
meat substitutes.
 Note 2. The text of this book is printed on only the front 
side of each page. The paper in each section is a different 
color (pink, light blue, yellow, etc.). Each of the recipes is 
numbered sequentially from 1 to 719. But a few pages (p. 
74-A) and recipes (474C, 478A) seem to have been added at 
the last minute.
 Note 3. Martin W. Pretorius (whose portrait photo 
appears on the title page) was the pen name of Martin 
Wessels (born in 1905).
 Note 4. As of Sept. 2004, neither the 1st nor 2nd edition 
of this book is owned by any library in the USA. Address: 
Director, The Food Chemistry Educational Inst., P.O. Box 
1857, Hollywood, California.

828. Four delivery trucks parked in front of Bill Baker’s Ojai 
Bakery in Ojai, California (Photograph). 1934. Undated.
• Summary:  This photo was taken in 1934 from the center 
of the street facing Bill Baker’s Ojai Bakery. The four trucks 
are facing toward the right. The license plates are all 1934 
PC (“Pneumatic Commercial”) which was standard for 
trucks. The two black Dodge trucks on the left were made 
between 1933 and Aug. 1935. On the side of each, in large 
white letters, is written: “Bill Baker’s Lima & Soya Bean 
Bread.”
 The third truck from the left, longer and painted white, 
is a Model AA Ford, it was made between 1930 and early 
1932. On the side near the top, in fairly large black letters, is 
written “Bill Baker’s Lima Bean Bread.” Below that, all on 
one line in smaller letters: “Soy Bean Bread–Whole Wheat 
Bread–Gluten Bread.”
 The truck on the far right, which is all black, a Buick 
(made 1921-1922), is the oldest of the four. A strip on top of 
the license plate says “3000 to 6000”–meaning the payload. 
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It has the words “Ojai” and “Bread” visible on the side. 
The angle of the trucks relative to the camera enables us to 
see the front and most of one side of each truck. The front 
license plate on each of the trucks is legible.
 In the background is a building with shops to the right 
and left of an open central gateway with a driveway under 
the arch. There are no signs on the left half. On the right half 
is a small sign near the top: “Ojai Bakery.” Cypress trees 
grow at both corners of the building. A blowup of the image 
enables us to identify a tall, white, intricate sugar cake in the 
far right window of the bakery as the same cake shown at 
the right hand side of a 1934 photo, with Bill Baker standing 
behind it and with Pat Carsner standing beside Baker and 
behind another shorter cake.
 Thanks to license plate expert Jeff Minard of Huntington 
Beach, California, for identifying the make, model, and 
license plate of each truck, and the year the photo was taken.
 This 8 by 10 inch glossy photo was sent to Soyfoods 
Center by Rose Boggs of Ojai, California. Talk with Rose. 
2004. July 18. Bill Baker owned these trucks, which he 

used to deliver his breads and other baked goods to Los 
Angeles, and to Ojai and Ventura County. One truck may 
have delivered to the Sansum Clinic in Santa Barbara. If 
you stood in the street and faced Bill Baker’s Ojai Bakery at 
this time, it was on the right of a building which he owned, 
and which had a large gate in the middle and Mr. Burdick’s 
music store on the left. Burdick rented his space from Bill 
Baker and lived in back of his music store in small living 
accommodations. When demand for his lima bean baked 
goods began to increase, Bill Baker took back the music 
store and installed a new lima bean bakery in that left half of 
the building.

829. Claunch, B. Stanford (Mrs.). 1934? Natural food 
recipes. San Francisco, California: 47 p. 18 cm. *
• Summary: On the cover: “Gift A.W. Bitting Oct. 6, 1934.” 
Emphasizes raw foods.

830. White, William C. 1935. The Japanese in America: A 
close-up. Citizens or aliens, it is hard for them to join in the 
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life of the country. New York Times. Jan. 6. p. SM9.
• Summary: Begins by describing “Little Tokyo,” the 
Japanese section of Los Angeles–which is just 3 blocks 
from the main business section of Los Angeles. Includes 
a description of the chrysanthemum festival, drug, stores, 
newspapers, and restaurants which “serve hamburgers and 
hot dogs as well as soya bean curd [tofu] and rice.”
 About 135,000 Japanese live in America, and 97,000 of 
those (72%) live in California. Only about 6,000 live in New 
York. More than 45,000 live in or near Los Angeles, where 
they are considered a problem. They live by themselves 
in certain sections and have no social contacts with white 
Americans–except that their children attend public schools.
 Signifi cant numbers of Japanese began to arrive in 
California after 1880. By 1910 more than 80,000 had entered 
as immigrants. The 1906 “gentleman’s agreement” stopped 
almost all Japanese immigration and the Congressional act 
of 1924 stopped it entirely. But all Japanese born in the 
USA (nisei) are American citizens, and this latter group now 
slightly outnumbers those immigrants born in Japan [issei]–
who are barred by law from becoming naturalized citizens.
 The average age of the issei in America is less than 
45, yet they are prevented by law from owning land in 
most Western states. “The laws which prohibit marriages 
between any two races apply to them.” Children offer one 
way of getting around the land laws. The parents simply buy 
land and register their children as the legal owners. Unlike 
German immigrants, for example, they make little effort to 
assimilate, yet they also take care of themselves and rarely 
appear on charity rolls.
 The feeling in California against Japanese is based 
primarily on two issues: (1) They are believed (incorrectly) 
to have a high birth rate, which could lead to the “yellow 
peril.” (2) They can live more simply than whites and 
therefore “undersell the whites” in goods and labor. There 
is growing confl ict between Japanese-American youth, 
educated in American schools and often wanting to become 
part of American culture, and their parents–who want to keep 
Japanese culture alive.
 “Within recent weeks there have been terroristic raids 
on Japanese families settled around Phoenix, Arizona. There 
have been similar affairs at various times in California. There 
have been night riders, occasional bombs. Part of the Arizona 
terror is directed at the fact that the Japanese, 750 of them, 
half of them born in this country and therefore American 
citizens, are making a living on land where white farmers, 
settlers from Oklahoma and Texas, have failed.”
 Note 1. See also interview: Tadano, Mary; Tadano, 
Michiko. 2002 “History of Showa Shoyu Brewing Co.: Sept. 
17.
 Note 2. This is the earliest document seen (Feb. 2012) 
that concerns the Tadano family (later makers of soy sauce) 
near Phoenix, Arizona–however it does not mention the 
family by name.

 Photos show: (1) A Japanese religious ceremony in Los 
Angeles. (2) Japanese children in a Los Angeles classroom. 
Address: Los Angeles.

831. Baker’s (Bill) Lima Bean Products. 1935. Bill Baker’s 
original Lima and Soya Bean Bread: Toast and wafers (Ad). 
California Health News (Hollywood, California) 3(1):2. Jan. 
11.
• Summary: “Shipped to any part of the United States. At all 
health food stores and better markets in the West.” Address: 
Ojai, California. Phone: AN. 18425.

832. California Health News (Hollywood, California). 1935. 
Dr. Pietro Rotondi (Ad). 3(2):17. Jan. 25.
• Summary: This tiny ad states: “Hours 2 to 5 and by 
appointment. Residence calls: GR. 4492. Free health 
lectures. Mondays. 7:45 P.M.” A small portrait photo shows 
Rotondi. Address: 1633 N. Argyle, Hollywood [California].

833. Baker’s (Bill) Lima Bean Products. 1935. Bill Baker’s 
original Lima and Soya Bean Bread: Toast and wafers (Ad). 
California Health News (Hollywood, California). Jan.
• Summary: “Shipped to any part of the United States. At all 
health food stores and better markets in the West.” Address: 
Ojai, California. Phone: AN. 18425.

834. Bower, Frank W. 1935. Re: Soy bean bread and 
advertising in book about dietetics. Letter to Mr. Bill Baker, 
Ojai, California, Feb. 26. 1 p. Typed, with signature on 
letterhead.
• Summary: “Mr. Edward Higgins, the food distributor of 
Los Angeles, told me all about your advertising work as a 
baker, particularly about the soy bean bread. I had already 
heard of your national feats as a national man.
 “I am writing a book on dietetics. The main feature of 
the book will be an elaborate food chart embracing over 
1,000 foods and food combinations I am enclosing sample 
pages showing the legumes (beans) on the chart.”
 Describes how the book will be published and promoted. 
Ads cost $50 per page. “The fi rst issue of the book will be 
2,000 copies and will go through the health food stores of 
the State; to those who buy the health foods such as your 
bean bread.” Address: B.A., Director, Dietetic Research 
Foundation, 451 W. Central Ave., Sierra Madre, California. 
Phone: 3231.

835. Rosenberg’s Original Health Food Store. 1935. Where 
good health originates (Ad). California Health News 
(Hollywood, California). April 19. p. 10.
• Summary: “Also down-town branch in the commercial 
market, 825 Market Street, San Francisco, California. These 
two stores conveniently located to accommodate our patrons. 
Send for free 64-page catalog and manual of health foods 
and valuable health information.”
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 Note: These stores are owned by Morris Rosenberg, a 
health food pioneer in San Francisco. Address: 1120 Market 
St., San Francisco, California. Phone: MArket 3033.

836. Kawahara Co. 1935. Sundried Kelp: Also kelp 
vermicelli (Ad). California Health News (Hollywood, 
California). April 19. p. 11.
• Summary: “Imported.” Address: 511 East First St., Los 
Angeles [California]. Phone: MUtual 5975.

837. Los Angeles Times. 1935. Foreign “atmosphere” and 
fi ne food at home: Novel cafes discovered. April 25. p. B5.
• Summary: In the Japanese quarters of Los Angeles, 
several cafes specialize in sukiyaki–the “national dish that 
Americans know best. At one of the best, a Japanese girl, 
wearing a kimono, escorts you into a private room, separated 
by sliding panels in the true oriental fashion.
 At one end of the table is a glowing brazier, surrounded 
by platters of sukiyaki ingredients. “Soon the pungent 
odor of soy bean sauce pervades the atmosphere as a 
dainty Japanese maid mixes the beef, soy bean cakes [tofu, 
probably grilled tofu], bamboo shoots, Japanese horse-
radish, green onion, etc., in the brazier.” Warm saki [sake] is 
served soon after the food. The girls will be more than happy, 
if encouraged, to return after the meal to play Japanese music 
on their peculiar stringed instrument.
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “soy bean cakes” to 
refer to regular tofu or to grilled tofu.

838. Curran, Howard A. 1935. Obituaries: Van Gundy, 
Theodore A. Pacifi c Union Recorder (Angwin, California). 
June 26. p. 6. [1 ref]
• Summary: “Van Gundy was born in Osa Flaco, San 
Luis Obispo Co., California, July 8, 1874. He attended 
Healdsburg College and later took the nurses’ course. In 
1898 he married Lulu Pond. To them three children were 
born, Theodore Romaine, Dorothea, and Charlotte. Brother 
Van Gundy passed away June 1, 1935. The devoted wife, 
three children, and other relatives and a wide circle of friends 
did not sorrow as those who have no hope, knowing that this 
dear brother was fully ready to go. The funeral services were 
conducted by Elder C.M. Sorenson, assisted by Elder Seat, 
Brother Gober and the writer.”
 Note: Letter (fax) from Betty Minton of La Sierra 
University Church. 2000. Nov. 15. Elder C.M. Sorensen 
was the president of La Sierra College and pastor of the 
church in 1935. Elder E. Toral Seat was an evangelist and 
was not assigned to a specifi c church. Her records show that 
Theodore Van Gundy [probably Theodore Romaine, the son 
of T.A. Van Gundy] transferred his membership to La Sierra 
University Church in 1949 from the Arlington church in 
Southern California; he died in 1950.

839. Lager, Mildred. 1935. Food facts. Los Angeles, 
California: House of Better Living. 228 + 10 p. No index. 23 
cm. [34 ref]
• Summary: Contents: 1. Purpose of food. 2. Classes of 
food. 3. Natural foods are best. 4. Acid-alkaline balance. 5. 
Minerals. 6. Vitamins. 7. Proteins. 8. Carbohydrates. 9. Fats. 
10. Fruits. 11. Vegetables. 12. Beverages. 13. Better cooking. 
14. Food combinations. 15. The mental side of health. 16. 
What is the “House of Better Living.”
 Pages 67-68 contain a very positive section on soy 
beans and foods made from them, including whole soybeans, 
“curd cheese, resembling cottage cheese [tofu], and soy bean 
milk... Other soy food products are soy butter [no description 
is given; this is probably soynut butter from T.A. Van 
Gundy’s La Sierra Foods, but it could be margarine made 
from soy oil], soy loaf (combined with gluten), soy sandwich 
spread, soy bologna, soy oil, soy sauce, soy ready-to-serve 
breakfast foods, coffee substitute, as well as soy fl our. Soy 
fl our is yellow and fl uffy, and can be used in all baking... 
Soy macaroni, noodles, spaghetti, bread, and pancake fl our 
are also on the market. Soy beans are also sugar coated for 
candy and toasted as peanuts. They are a wonderful food 
for animals and have been used in that way in this country 
for years. Today the governments of Europe and America 
are devoting a great deal of attention to the soy bean as 
human food and the next few years will see an increased 
consumption, as well as many new soy products.”
 Page 75 contains a nutritional analysis of soy beans.
 In the chapter on Acid-alkaline balance (p. 22-25), foods 
with the most acid ash are egg yolk and oysters, followed by 
eggs, most fi sh and meats. Foods with the most alkaline ash 
are lima beans, string beans, dried beans, spinach, raisins, 
fi gs, dates, and dried milk, followed by soy beans, soy 
bean tea, and most vegetables. The author believes that one 
should keep an alkaline balance in the body. Sleep is a great 
alkalinizer.
 The subsection titled “Lima beans: states: “Dr. Sansum 
of Santa Barbara was instrumental in having lima bean fl our 
made, and Bill Baker of Ojai, California pioneered this 
fi eld, developing the original lima bean bread and lima bean 
pancake fl our.”
 This is not a vegetarian book. Meat and dairy products 
are discussed at length, and their consumption is not 
discouraged. However this is the earliest book seen that 
uses the term “natural foods” prominently–in this case as a 
chapter title.
 Also discusses (see index for page numbers): 
Acidophilus milk, alfalfa (alfalfa tea has alkaline ash, p. 35), 
almonds, almond oil, aluminum, avocado, bran, carob beans, 
chufas, cottonseed, cottonseed oil, garbanzas, kephir, lentils, 
lima beans, linseed, margarine / oleomargarine, olive oil, 
olives, palm oil, palm kernel oil, peanuts, peanut oil, rape 
seed oil, sago, sesame oil.
 Note 1. This is the earliest document seen (Sept. 2009) 
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concerning Mildred Lager and soy.
 Note 2. This is the earliest document seen (Jan. 2014) 
that contains the term “soy food products.”
 Note 3. This is the 2nd earliest document seen (July 
2005) that mentions a food or drink product (“alfalfa tea”) 
made from alfalfa. This is also the earliest English-language 
document seen (July 2005) that contains the term “alfalfa 
tea.” It was used for its alkaline ash. Address: House of 
Better Living, 1207 West 6th St., Los Angeles, California. 
Phone: Mutual 2085.

840. Advent Review and Sabbath Herald. 1935. Obituaries: 
Van Gundy. July 25. p. 22. [1 ref]
• Summary: “Theodore A. Van Gundy was born at Osa 
Flaco, California, July 8, 1874; and died June 1, 1935. He, 
with his wife, the former Lulu Pond, taught in our schools 
for a number of years. The two were greatly interested in 
our health work. Brother Van Gundy took the nurses’ course 
at Dr. George A. Hare’s sanitarium in Fresno. He leaves to 
mourn his devoted companion and three children.”

841. California Health News (Hollywood, California). 1935. 
Soy bean bests meat by 3 to 1. 3(15):9. Aug. 2.
• Summary: “Dresden, Germany–Dr. Ragnar Berg, famed 
City hospital food scientist who wrote the Dictionary of 
Foods with Benjamin Gayelord Hauser, recently conducted 
fundamental researches on protein requirements, found that 
soy beans are a splendid source.
 “In his paper he quoted Rose and McLeod who found 
that a human organism is able to store three times as much 
nitrogen from a soybean food as from meat. This food leaves 
the stomach in only 2 1/3 hours, while meat takes three to 
fi ve hours. Unlike meat it is acid-reducing and does not 
overburden the stomach.”

842. Lovell, Philip M. 1935. Care of the body. Los Angeles 
Times. Aug. 4. p. G30-31. Sunday magazine.
• Summary: “Weight building foods” include all whole-
grain bread stuffs (incl. gems, muffi ns, biscuits, etc.), soy 
beans, soy bean milk, cold-pressed olive oil and peanut oil, 
almonds, etc. Address: N.D. [Naturopathic Doctor].

843. Durkee Famous Foods, Inc. [Div. of The Glidden 
Company]. 1935. Soybean oil as a food product (Ad). 
Proceedings of the American Soybean Association p. 16.
• Summary: The top half of this full-page black-and-white 
ad is a photo showing containers and labels of the following: 
Durkee’s Worcestershire Sauce, Durkee’s Salad Dressing 
and Meat Sauce, Durkee’s Mayonnaise, Durkee’s Salad Aid, 
Durkee’s Oleomargarine.
 The text states that soybean oil, when refi ned and 
hydrogenated, “forms a prominent constituent of vegetable 
shortening and oleomargarine.”
 “One of the important products derived from the 

extraction process of obtaining soybean oil from soybeans 
is Lecithin. Lecithin is not only used in medical practice as 
a nerve food, but it is used in the baking and confectionery 
industries in assisting the application and proper spreading 
of icing and chocolate coatings, and also has other industrial 
uses as a vegetable dispersing agent.”
 “In our opinion, the soybean is one lever the farmer 
can use to lift his living standard to higher levels.” Address: 
Elmhurst [Illinois], Chicago, Berkeley [California].

844. Lager, Mildred. 1935. History of The House of Better 
Living. House of Better Living (Newsletter, Los Angeles) 
1(1):1. Sept. 11.
• Summary: The House of Better Living will be two years 
old on 25 Oct. 1935. “It was started, and still is, owned and 
operated by Mildred Lager, whose sole purpose was to teach 
people about food and healthful cooking. Health is more 
than food, and that is why she called it Better Living. Miss 
Lager... started with free healthful cooking classes, then 
came radio...” [by Aug. 1935].
 The House of Better Living “is not a health food store, 
it carries only natural foods minus the highly advertised 
“Health Food Products... Tune in to KFAC [radio] every 
Monday, Tuesday, Wednesday and Thursday A.M. at 7:45, 
and listen to Miss Lager. Come to the free educational class 
every Wednesday P.M. at 1:30. Address: 1207 West Sixth St., 
Los Angeles, California. Phone: MUtual 2085.

845. Lager, Mildred. 1935. Healthful and different recipes. 
House of Better Living (Newsletter, Los Angeles) 1(1):1. 
Sept. 11.
• Summary: Gives 5 recipes using natural foods. “Soy or 
lima bean waffl es may be made with Bill Baker Waffl e 
Flour.” Ice box dessert calls for “24 Cubbison Melba wafers, 
or Whole Wheat Vanilla Wafers, as made by the Grist Mill.”
 Melba toast dressing and bacon calls for “2 cups 
Cubbison’s Melba toast crumbs.” Address: 1207 West Sixth 
St., Los Angeles, California.

846. Lager, Mildred. 1935. We carry: House of Better Living 
(Newsletter, Los Angeles) 1(1):3. Sept. 11.
• Summary: “One hundred per cent whole wheat cookies, 
crackers and bread. Have you tried Olson’s 100% whole 
wheat raisin bran bread?
 “We also have all the Soy Bean products, soy cookies, 
crackers, and Bill Baker’s soy and lima bean bread.
 “We carry a full line of all the Cubbison products, both 
in packages and bulk.” Address: 1207 West Sixth St., Los 
Angeles, California.

847. Lager, Mildred. 1935. Why natural foods are best. 
House of Better Living (Newsletter, Los Angeles) 1(1):2. 
Sept. 11.
• Summary: “Natural Foods, as Nature provided them, 
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supply all our needs. All food is good. Use the proper 
amounts, properly prepared and combined.
 “Natural foods contain what Nature intended they 
should contain. They may not be as good looking, keep as 
well, or be as palate tickling as devitalized foods, but are 
better from a health standpoint. Refi ned foods have part 
or all of the minerals removed, and minerals are what we 
need. Vitamins go hand in hand with minerals and if one is 
destroyed the other is also. Natural foods contain both the 
minerals and vitamins.
 “Many minerals are found in the outer layers of foods, 
such as seeds, cereals, etc., and should not be removed. That 
is why brown rice, whole grains, 100% whole grain meals 
and fl ours are the best to use.
 “Natural foods are ‘live foods’ and do not keep well. 
Bugs leave devitalized foods alone. For this reason it is best 
to buy small quantities as needed.”
 “Natural Foods do not have to be called Health Foods. 
To many it suggests sickness, diet, food fads, etc., and one 
does not have to be sick to use them. All natural foods are 
health foods.” Address: 1207 West Sixth St., Los Angeles, 
California.

848. Lager, Mildred. 1935. Healthful philosophy. House of 
Better Living (Newsletter, Los Angeles) 1(1):2. Sept. 11.
• Summary: “Let Smiling Through be your theme song.” 
“Change your thoughts and you change your life.”
 “Soy beans are one of the most economical proteins.”
 “High alkaline ash foods: Lima beans, spinach, string 
beans, parsnips, potatoes, soy beans, celery, raisins, fi gs, 
dates, dried milk, almonds.”
 “Quality always pays. It is not what you pay but what 
you get for what you pay that counts.” At the top of this 
column is a portrait photo of Mildred Lager.
 Note: On page 4, col. 3, is a section about sesame oil. 
Address: 1207 West Sixth St., Los Angeles, California.

849. House of Better Living (Newsletter). 1935-1940. Serial/
periodical. Los Angeles, California: House of Better Living. 
Mildred Lager, editor. Monthly. Vol. 1, No. 1. 11 Sept. 1935 
to Vol. 12, No. 59. Nov. 1940.
• Summary:  See next page. The issues are numbered 
sequentially from 1 to 59. An original copy of each issue of 
this newsletter up to and including No. 36 (Dec. 1938) is 
owned by Soyinfo Center. Held in a 3-ring binder, they are 
preceded by Mildred Lager’s personal 6-page handwritten 
index (by subject, in pencil, on lined paper) to important 
articles, recipes or information in all the issues. For example 
(using all those that mention soy plus a few others): Breads–
Soy wheat germ muffi ns, [issue] #11, #14. Soy ginger 
muffi ns #19. Meats and dressing–Soy-vegetable hash, loaf, 
and patties #25. Natural foods #1. Proteins–Vegetable #3, 
#5. Pancakes–Soy and cornmeal #14. Soy beans–#22, #25, 
#29. Salads and dressing–Soy bean, celery, corn, carrot #21. 

Vegetables–Soy bean loaf #10. Soy beans, plain cooked #11.
 After No. 36, Soyinfo Center owns only photocopies of 
No. 42 (June 1939), No. 46 (Oct. 1939), No. 49 (Jan. 1940), 
No. 53 (May 1940), and 59 (Nov. 1940).
 In Oct. 1940 the address of the House of Better Living 
changed to 3477 West Sixth St. The phone no. changed 
to EXposition 8144. Address: 1207 West Sixth St., Los 
Angeles, California. Phone: MUtual 2085.

850. La Sierra Industries. 1935. Soy bean products, “La 
Sierra Brand”: Complete protein, low starch, high alkaline 
ash (Ad). Health (Mountain View, California) 2(9):31. Sept.
• Summary: Ad for canned soybeans (plain with tomato 

sauce), soy loaf, 
soy spread, soy 
bologna, soy 
breakfast food, 
soy milk, soy 
cheese [tofu], 
soy butter 
[like a soynut 
butter, non-
hydrogenated], 
Soy-Co 
(beverage), 
Smoein (fl avor), 
soy fl our (raw), 
soy fl our 
(processed).
 Note: Neither 
Mamenoka, 
noodles, nor oil 
are mentioned. 
Address: Box 
203, Arlington, 
California.

851. Product 
Name:  La 
Sierra Canned 
Soybeans (Plain 
with Tomato 
Sauce).
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Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Campus and Maitland, Box 203, 
Ontario, California.
Date of Introduction:  1935 September.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Health magazine. 
1935. 2(9):31. Sept. “Soy Bean Products, La Sierra Brand: 
Complete Protein, Low Starch, High Alkaline Ash.” House 
of Better Living Catalog. 1936. March. p. 10. “Plain or with 
tomato sauce.” No. 1 can for $0.13 or 2 cans for $0.25. Ad in 
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46.

852. Product Name:  La Sierra Soy Bologna (Called Soy 
Vegetable Bologna by 1936).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Campus and Maitland, Box 203, 
Ontario, California.
Date of Introduction:  1935 September.
Wt/Vol., Packaging, Price:  8 oz can.
New Product–Documentation:  Ad in Health magazine. 
1935. 2(9):31. Sept. “Soy Bean Products, La Sierra Brand: 
Complete Protein, Low Starch, High Alkaline Ash.” House 
of Better Living Catalog. 1936. March. p. 9. 8 oz. can for 
$0.15. Ad in Dorothea Van Gundy. 1936. La Sierra Recipes. 
p. 46. L.B. Breedlove. 1936. Chicago J. of Commerce and La 
Salle Street Journal. June 25. p. 14. “Soy bean–The magic 
plant. Article XI.” “La Sierra Industries, Ontario, California: 
Meat substitutes.”

853. Product Name:  La Sierra Soy Flour (Processed. Not 
Raw).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Campus and Maitland, Box 203, 
Ontario, California.
Date of Introduction:  1935 September.
New Product–Documentation:  Ad in Health magazine. 
1935. 2(9):31. Sept. “Soy Bean Products, La Sierra Brand: 
Complete Protein, Low Starch, High Alkaline Ash.” Ad in 
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46.

854. Product Name:  Bill Baker’s Soy and Lima Bean 
Bread (Unsliced).
Manufacturer’s Name:  Baker (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1935 September.
New Product–Documentation:  House of Better Living. 
1935. 1(1):3. Sept. 11. “We carry:... We also have all the Soy 
Bean products, soy cookies, crackers, and Bill Baker’s soy 
and lima bean bread.” House of Better Living Catalog. 1936. 
March. p. 8. $0.16/loaf. Talk with Ben Kahan. 1983. Dec. 4. 
Kahan founded Kahan & Lessin, which was Bill Baker’s fi rst 
distributor. Baker pioneered soy fl our in Los Angeles baked 
goods. The elder Vandercook ground the fl our for him at El 
Molino Mills. The product was probably 16-20% soy fl our 

and the rest high gluten unbleached white fl our.

855. Product Name:  Bill Baker’s Prepared Soy Bean 
Pancake or Waffl e Flour.
Manufacturer’s Name:  Baker (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1935 September.
New Product–Documentation:  House of Better Living. 
1935. Sept. 11. p. 1. House of Better Living. 1935. Oct. 11. 
p. 3. House of Better Living Catalog. 1936. March. p. 5. 2 lb. 
for $0.30.
 Ad in Let’s Live. 1942. Dec. 15. p. 9. “Also rice and taro 
cookies, taro or soybean waffl e and pancake fl our. At leading 
health food stores all over America.”

856. California Health News (Hollywood, California). 1935. 
Famous Bill Baker foods carry hikers up (Photo caption). 
Oct. 18. p. 16.
• Summary: This photo shows a group of about 30 hikers–
men and women. The lower caption reads: “Here is the 1935 
Mt. Whitney climb of the California Academy of Health as 
they appeared after the diffi cult scaling of United States’ 
highest mountain, 14,500 feet, on a diet chiefl y of lima and 
soybean products of Bill Baker, nationally known Ojai valley 
producer, who furnished the good products to these hikers 
in order for them to make a test of the nourishing qualities... 
This annual climb was started by Skipper Clarke Irvine, who 
founded the Academy in 1933.” The names of those who 
made the three-day trip are given. Incl. Dr. Pietro Rotondi.

857. Product Name:  Bill Baker’s 100% Soy Bean Fruit 
Cookies.
Manufacturer’s Name:  Baker (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1935 October.
New Product–Documentation:  House of Better Living. 
1935. Oct. 11. p. 3. House of Better Living Catalog. 1936. 
March. p. 8.

858. Baker’s (Bill) Lima Bean Products. 1935. Bill Baker’s 
new Lima and Soy Bean Bread: Pancake and waffl e mixture 
(Ad). California Health News (Hollywood, California). Dec. 
20. p. 11.
• Summary: “Lima and Soy Bean Bread shipped to any 
part of the United States. At all health food stores and better 
markets in the West. San Francisco distributor: Ruth’s 
Health Food Store, 134 Mason and 333 Sutter. Northwest 
distributor: Clara M. Brewster’s Health House, 1621 Third 
ave., Seattle” [Washington].
 This ad also appeared in the issue of 3 April 1936 (p. 9). 
Address: Ojai, California. Phone: AN. 18425.

859. Carque Natural Foods of California. 1935. Kar-Kay 
Hygienic Worcestershire Sauce (Ad). House of Better Living 
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(Newsletter, Los Angeles) 1(3):3. Nov/Dec.
• Summary: “Wholesome natural meatless fl uids, including 
Kar-Kay (imitation) vinegar, along with quality spices and 
pure vegetables enter into its competition.”
 A circular logo with diagonal slash through the middle 
shows the company’s name.
 Note: This ad also appeared in the Jan. 1936 issue (p. 3).

860. Lager, Mildred. 1935. Soy beans are now in the Big 
League... House of Better Living (Newsletter, Los Angeles) 
1(3):4. Nov/Dec.
• Summary: “... on the Chicago Board of Trade. Iowa 
University is experimenting on recipes. We have been doing 
that right along. New soy products are toasted soy beans, 
called Beanuts.”

861. Kloss, Jethro. 1935. Back to Eden. Takoma Park, DC: 
Published by the author. 189 p. Mimeographed. 28 cm. 
Staple-bound (not saddle stitched).
• Summary: This treasury of herbal lore and vegan cookbook 
(it uses no dairy products or eggs, replacing them with soy 
products) is one of the most creative and original sources of 
early soyfoods recipes, and one of the two earliest Seventh-
day Adventist cookbook to contain many soyfood recipes 
(see also Frances L. Dittes’ Food for Life published in the 
spring of 1935). The predecessor to the popular published 
edition of Back to Eden, it has a dark imitation leather cover 
and contains many Biblical passages. This book has no title 
page, copyright page, publication date, or table of contents. 
The fi rst page (verso) states: “Send orders for ‘Back to 
Eden’ to the author, Jethro Kloss, Takoma Park, Washington, 
D.C., U.S.A., when you cannot secure it from dealers 
in your locality. Special Notice: This book is now being 
revised. Some things may be eliminated, and many new 
things added. I have a regular experimenting outfi t, and I am 
experimenting all of the time. No doubt there will be many 
new recipes made from soy beans in the Revised book... 
This Revised edition will be printed in Regular Book Form. 
Just as this book is being closed up, another most excellent 
article has been perfected, a Soybean, Whole Wheat Noodle. 
Send all orders for this product to The Royal Cookie Co., 
Takoma Park, Washington, D.C... This book is now being 
copyrighted. All rights reserved.”
 Underneath the copyright notice, Doris Gardiner has 
written “Copyright Jethro Kloss 1935.” She does not recall 
where she got that information. No publisher is listed. 
Note: Takoma Park is now in Maryland, 6 miles north of 
Washington, DC.
 This book is largely about herbs and natural healing. It 
contains many Biblical quotes.
 Soy-related recipes include: Unleavened bread (with 
soy bean meal, p. 94). Gems (with soy bean fl our). Soy bean 
bread (5:1 whole wheat fl our to boiled soy bean meal, p. 
97). Soy bean buns or cinnamon rolls (with soybean meal 

and soybean milk, p. 98). Soy bean cheese (fermented, with 
raw peanut butter, soy bean milk, and tomato puree, p. 104). 
Nut cheese No. 1 and 2 (made with raw peanut butter, water, 
and salt, p. 105. Can be made from different nuts; tastes 
like cream cheese made from whole milk). Ice cream (made 
with soy bean milk, dextro sugar, corn starch, and crushed 
fruits to taste, p. 105). Malted nut cream. Nut milk (with raw 
peanut butter and Soothe-a-lac {made with cocoa fat}). Soy 
bean milk (p. 106). Buttermilk (made from soy bean milk, p. 
106). Malted nuts (with raw peanut meal), non-dairy butters 
(with ground peanuts and cocoa fat, p. 107). Nut sauce (made 
from Vegetarian meat). Peanut butter No. 4. Nayonnaise 
(with peanut butter and vegetable oil, p. 108). Canned soy 
beans (using soybeans sprouted about half an inch, p. 111). 
Soy beans and rice (using sprouted soy beans, p. 112).
 How to sprout soy beans, lentils, and grains (p. 112). 
“Cover 1 pint of soy beans with water and let stand over 
night. Pour off water. Keep them moist. Rewash daily and 
keep moist for approximately three days until well sprouted. 
Allow to stand until sprouts are about ½ inch long. Lentils do 
not take as long as soy beans.
 “Sprouting of any bean or pea turns the protein into 
peptogen to a very great extent and the starch into dextrose 
or maltose and the sprouts are very high in vitamines,...”
 Original meat #1 and #2 (using gluten and peanuts, p. 
112). Granola #3 (with only whole wheat fl our and soy bean 
fl our, p. 116). Soybean coffee (p. 118). Note that Kloss has 
no recipes using whole dry soybeans in an unprocessed or 
unsprouted form.
 “Loma Linda Food Company, Loma Linda, California, 
Manufacturer of Health Foods,” has an ad on p. 189. They 
list their products, but no soy products are mentioned. 
Nature’s Original Food Co. in Muirkirk, Maryland, is listed 
on pages 196 and 198. They make or sell strictly vegetarian 
pure health foods, incl. “Fine grade soy bean fl our.”
 One interesting section is titled “Aluminum utensils 
for cooking purposes” (p. 80-84); Kloss strongly advises 
against their use, presenting much convincing but anecdotal 
evidence describing health problems that both he and other 
people have had after using aluminum cooking utensils. For 
example, Kloss bought a tea kettle which was constantly 
standing on the stove with some water in it. He would 
drink 2-3 cups of this water each morning, then some more 
about an hour before dinner. He developed terrible bowel 
trouble. He tried all kinds of remedies but nothing worked. 
The conditions grew steadily worse until fi nally he said to 
his wife, “Unless something helps me, I will surely die.” 
One day he described his condition to a man, and the man 
said that the symptoms were similar to those that aluminum 
poison would cause. He began to research the subject by 
reading various books and found that “every one who had 
any practical experience in it condemned aluminum cooking 
utensils.” Yet Kloss does not say that when he stopped using 
aluminum utensils his health problems disappeared. Kloss 
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then includes a 3-page statement by Dr. Chas. T. Betts of 
Toledo, Ohio, on the dangers of using aluminum cooking 
utensils. Dr. Betts became very ill soon after his family 
began using aluminum cooking utensils. He too investigated 
the subject in depth and regained his health within 8 weeks 
after he stopped using aluminum cooking utensils. He has 
enjoyed good health for the past 17 years. While studying 
the subject in Washington, DC. he found that the U.S. 
government had made a thorough investigation of the matter 
from 1920 to 1925. The Federal Trade Commission Docket 
540 contained more than 4,000 pages of closely typewritten 
testimony from 158 witnesses during the 5 years, after which 
an offi cial report was made by Edward M. Averill. “Many 
of the witnesses above mentioned were professors, deans, 
biologists, and toxicologists from many colleges, some 
of which are the highest schools of learning in America.” 
Averill’s report noted. “The evidence in this record does 
not prove that they are harmless... It does prove that there 
are substantial grounds upon which to predicate an honest 
opinion that they are harmful.”
 Doris Gardiner notes (Oct. 1990) that “in the revised 
1939 edition of Back to Eden, Jethro Kloss eliminated many 
Biblical texts. He didn’t want to turn off anyone that was 
not religious. He wanted to help everyone.” Kloss moved 
to Brooke, Virginia, in 1920. From there, in the early 1930s 
(by Sept. 1932), he and his family moved to Takoma Park. 
Address: Takoma Park, DC.

862. Bragg, Paul C. 1935. Paul C. Bragg’s personal health 
food cook book and menus. Burbank, California: Published 
by the author. Printed by Aetna Printing Co., Los Angeles. 
201 p. No index. 24 cm.
• Summary: The Introduction to Chapter 22, titled “Meat 
substitutes or main dishes” states (p. 112): “Variety is the 
spice of life... Many people can live a vigorous, active, 
healthful life on a strictly vegetable diet, particularly those 
who are not engaged in a hard mental occupation. Even 
then, vegetable proteins, such as soy beans and nuts, can 
be substituted for meat. To take the place of meat there are 
the vegetables rich in protein–peas, soy beans, lima beans, 
kidney beans, Mexican beans, and lentils, and there are on 
the market many meat substitutes made of nuts and grains. 
The Battle Creek Sanitarium [Michigan] product, ‘Protose,’ 
is available at most fancy grocers and health-food stores. 
‘Savita’ is a seasoning which gives a delicious meat-like 
fl avor to all vegetable cooking. ‘Vegex’ is a product similar 
to ‘Savita,’...
 “The vegetable diet is a very alkaline diet, and should be 
used three or four times a week by everyone. Vegetable foods 
are porous, furnish bulkage to the intestines, and enrich the 
body with valuable organic minerals that are very necessary 
to maintaining perfect health.
 “Soy beans are a marvelous source of vegetable protein, 
and should be fed to the family several times a week, and 

they furnish a rich source of energy-building food. They 
can be soaked over night, and then baked in tomato sauce, 
with a small amount of onion and chopped mushrooms. 
The soy bean is a food that the American public has not yet 
cultivated.” Surprisingly, neither this chapter nor this books 
contains any soy bean recipes! However Vegetable shop suey 
(p. 116) is served with Savita Gravy or Soy sauce.
 Bragg urges his readers to eat “real, natural, live food” 
(including whole wheat bread–the staff of life) to eat simply 
with a small number of foods at each meal, only when 
hungry. Do not worry about combining foods. Avoid white 
sugar, coffee and tea, salt, seasonings and spices, aluminum 
cooking ware, alcohol, preservatives, dyes, and white fl our. 
He believes that eating meat (rare and unfried), fi sh, and eggs 
are important for building perfect health. Note 1. The 1930 
edition of this book contained no recipes using meat or dairy 
products.
 Chapter 11 acknowledges the use of recipes and 
suggestions from several health food writers and men in 
the fi eld of Natural Living: (1) Dr. John T. and Mrs. Vera 
Richter, the leaders of the Raw Food movement in the West. 
(2) Dr. Philip M. Lovell, distinguished editor of the most 
widely read health column in the world, the Care of the Body 
section of the Los Angeles Times [Sunday Magazine. Note 2. 
The section contained many fascinating ads]. (3) Dr. Henry 
Lindlahr, the great pioneer Nature Doctor. (4) Otto Carque, 
chemist, research worker and crusader in the fi ght for natural 
foods. (5) Fannie Merritt Farmer’s The Boston Cooking 
School Cook Book.
 The last three pages each contain a full-page ad for mail-
order products available from Bragg at Box 428, Burbank, 
California: (1) Bragg Dextronized [sic, Dextrinized] 
(Toasted) Meal with Wheat Germ will keep your energy 
high and your weight right. 60 cents for a 2 lb. box. (2) 
“Drink health.” An illustration shows a hand-turned Live 
Food Juicer. Also mentions a large new book titled Health 
Cocktails, by Paul C. Bragg, “nationally famous Health 
Lecturer.” The book “is full of live juice treats.” Send $5.95 
for both, postpaid to Live Food Products Co., Box 428, 
Burbank, California. (3) O.K. Lax is a marvelous laxative 
for relief of constipation and cleansing agent for internal 
sanitation. 50 cents for one package. Address: P.O. Box 428, 
Burbank, California.

863. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1935. Nichibei jûshoroku [The Japanese American directory. 
No 31]. San Francisco, California: The Japanese American 
News Inc. (Nichibei Shinbunsha). Index of cities. 23 cm. 
[Eng; Jap]*
Address: San Francisco, California.

864. Battle Creek Food Co. 1935? How to make savory 
roasts, steaks, croquettes without meat: Protose–A vegetable 
meat (Leafl et). Battle Creek, Michigan. 4 panels each side. 
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Each panel: 16 x 8½ cm. Undated.
• Summary: Printed with brown and light orange on white. 
Contents: A brief history of Battle Creek Sanitarium Health 
Foods. Protose: A substantial food around which you 
can build your menu (2 panels; “Here is one of the most 
interesting of all the Battle Creek Health Foods...”). Six 
recipes using Protose. About Savita with 1 recipe. Send for 
“Healthful Living” (60 p. book).
 Photos show: (1) On the front panel: A young lady in a 
white apron slicing a casserole containing Protose. (2) Three 
prepared Protose dishes. (3) A can of Protose. (4) Inside: 
The huge Battle Creek Sanitarium. (5) The huge Battle 
Creek Food Co. (5) The front cover of a 60-page book titled 
Healthful Living.
 “A brief history of Battle Creek Sanitarium Health 
Foods: Battle Creek Sanitarium Health Foods were fi rst 
made in 1899 for patients at the Battle Creek Sanitarium. 

Such Satisfactory results were obtained that soon outside 
demand made it advisable to stock them in leading grocery, 
drug, department and health food stores.
 “At present there are over 100 Battle Creek Health 
Foods, including several groups covering almost every phase 
of diet–tasty vegetable meats, whole grain cereals, health 
confections, foods for the reducing diet and laxative diet, 
others for blood building, with a large assortment for diabetic 
and other conditions.
 “Protose: A substantial food around which you can build 
your menu. Here is the most interesting of all the Battle 
Creek Health Foods.
 This leafl et was apparently printed for an exposition 
in San Diego, California. At the bottom of the back panel 
is printed in large bold letters: “Vegetarian cafeteria. Battle 
Creek Section. California Pacifi c International Exposition. 
San Diego, USA. Palace of Foods and Beverages.”
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 Note: This Exposition was held in 1935-36 at San 
Diego’s Balboa Park. It opened on 29 May 1935 and closed 
on 9 Sept. 1936. Address: Battle Creek, Michigan.

865. Product Name:  Tofu.
Manufacturer’s Name:  Nomura Tofu-ten.
Manufacturer’s Address:  226 Jackson St., San Jose, 
California.
Date of Introduction:  1936 January.
New Product–Documentation:  The Japanese American 
Directory. 1936, p. 139. Also in 1937, p. 110. Also in 1938, 
p. 119. Also in 1939, p. 120. Also in 1940, p. 117. Also in 
1941. p. 120. Phone still not listed.
 Talk with Kenny Nozaki. 1988. Aug. 25. San Jose Tofu 
Company was started in 1946 by his uncle, Yoshizo Nozaki, 
and a Mr. Taira at the present location. Before them, there 
was one tofu company run by Japanese Americans, located 
where the Dobashi Market (which started big in 1954) 
now is in San Jose, but they closed before World War II. 
Talk with Kenny Nozaki. 1989. Dec. 5. He thinks that this 
company was only in business for a few years. It was run by 
elderly people and located on Jackson Street about where the 
Tsugaru restaurant was/is. When World War II started, they 
quit and went back to Japan.

866. Product Name:  Tofu.
Manufacturer’s Name:  Umino Tofu Seizo-sho (Umino 
Tofu Mfg.).
Manufacturer’s Address:  1613 Buchanan St., San 
Francisco, California.  Phone: WEst 2157.
Date of Introduction:  1936 January.
New Product–Documentation:  The Japanese American 
Directory. 1936. p. 34. Note: Formerly Moriuchi Tofu-ten 
made tofu at this address and phone number. Also in 1937. p. 
8 (directory). Also in 1938. p. 8. Also in 1939. p. 7. Also in 
1940. p. 7. Umino Tofu Seizô-sho (Umino Tofu Mfg.), 1613 
Buchanan St. Owned by Kichizo Umino. Listed under the 
category Food Products Manufacturers. Also in 1941, p. 7.
 Talk with Jack and George Mizono. 1989. Nov. 1. At 
the time that Mr. Mizono bought Azumaya, there was one 
other Japanese tofu company in San Francisco. Mr. Mizono 
loved tofu and he always used to buy his tofu there before 
he bought Azumaya. The daughter currently lives in San 
Francisco near Jack, and he sees her once in a while. He does 
not know her name or address. They original owners had a 
very diffi cult time because one daughter was very bright, 
but they had twins that were retarded and they both died 
right after the war. The father and mother were very hard 
working people. This company was owned at one time by 
a Mr. Hayashi (George thinks that was his name). She sold 
it to Mr. Umino, who was a farmer in Pescadero before he 
moved to San Francisco. After the sale, Mr. Hayashi moved 
to Stockton. He was a good friend of Saichi Mizono.

867. Product Name:  Tofu.
Manufacturer’s Name:  Murota Tofu Seizo-sho (Murota 
Tofu Factory).
Manufacturer’s Address:  284 5th Street, Oakland, 
California.  Phone: TEmplebar 5970.
Date of Introduction:  1936 January.
New Product–Documentation:  The Japanese American 
Directory. 1936. p. 86. Also in 1937, p. 59. Also in 1938, p. 
64. Also in 1939, p. 62. Also in 1940, p. 60.
 The Japanese American Directory. 1941. p. 60. Listed 
in the category “Food Products.” Phone number is now 
TEmplebar 5974.

868. Product Name:  Asahi Miso.
Manufacturer’s Name:  Asahi Miso Seizo-sho.
Manufacturer’s Address:  519 East 1st St., Los Angeles, 
California.  Phone: VAndike 5702.
Date of Introduction:  1936 January.
New Product–Documentation:  The 
Japanese American Directory. 1936. p. 
356 (1/10-page ad, all in Japanese) and 
p. 374 (directory). Also in 1937, p. 320 
(directory) and p. 320 (1/12 page ad). 
Also in 1938, p. 348. Also in 1939, p. 
339.
 The Japanese American Directory. 
1940. p. 326-27. Asahi Miso Seizô-
sho (in characters), Asahi Miso Mfg. 
Co. Listed in the category “Foodstuff 
Factory.” Also in 1941, p. 328.
 Note: Hokubei Miso Seizô-sho 
was at this address in 1930.

869. Japanese American News Inc. 
/ Nichi-Bei Shinbunsha. 1936/01. 
Nichibei jûshoroku [The Japanese 
American directory. No 32]. San 
Francisco, California: The Japanese 
American News Inc. (Nichibei 
Shinbunsha). Jan. 1. Index of cities. 23 
cm. [Eng; Jap]
• Summary: Soyinfo Center has only 
the pages mentioning soyfoods in 
the following cities in California: San 
Francisco, Oakland, San Jose, Sacramento, Fresno, Los 
Angeles. Plus Portland (Oregon), and Seattle (Washington). 
See individual directory entries and advertisements. 
Published Jan. 1 by Nichibei Shinbunsha. Address: San 
Francisco, California.

870. Product Name:  Miso, and Koji.
Manufacturer’s Name:  Tsuruda Goshi-gaisha (Tsuruda 
Limited Partnership) (Miso, Koji).
Manufacturer’s Address:  345 E. Second St., Los Angeles, 
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California.  Phone: MUtual 1057.
Date of Introduction:  1936 January.
New Product–Documentation:  The Japanese American 
Directory. 1936. p. 374 (directory). Note: This company 
may be a branch of the Tsuruda Kyodai Goshi-gaisha 
(Miso, Shoyu) now operating in San Jose at 472 Josefa St. 
The company names are quite similar, yet the Los Angeles 
company does not use the Maru-sho / Marusho brand (which 
seems surprising) and does not make shoyu.

871. News-Pilot (San Pedro, California). 1936. San Pedro 
Information Department: “Buy it in San Pedro” (Ad). Jan. 7. 
p. 2, cols. 7-8.
• Summary: “Health Foods–McDonald’s Natural Food 
Shop–464 W. 6th.
 “Let us help you with your dietary problems. Try Bill 
Baker’s Soy & Lima Bean bread–practically non-starch. Our 
fruit juices and stewed fruits will give your breakfast added 
zest. Whatever your needs, see us.”

872. Daily News (The) (Batavia, New York). 1936. On peace 
tour (Photo caption). Jan. 29. p. 3, col. 4.
• Summary: Below the large portrait photo of Li, wearing a 
hat and goatee, is this caption: “Li Yu Ying, eminent Chinese 
savant who traces his ancestry back to Confucius, is shown 
as he arrived in San Francisco [California] en route to New 
York and Europe on a peace mission. He is a powerful fi gure 
in the Chinese Nationalist Government (Associated Press 
Photo).”

873. Hauser, Bengamin Gayelord. 1936. Foreword. Horizon 
(Tempo Books, New York City) 1(1):1. Feb.
• Summary: Hauser is the editor of Horizon, and this short 
article, located next to the table of contents in the fi rst 
issue (Vol. 1, No. 1) states: “This fi rst number of Horizon 
represents the fulfi llment of a dream which has been in 
my mind since 1922, when I fi rst began to teach America 
that ‘living food makes living people.’ Since that time, the 
seed which I planted has grown–even beyond my most 
extravagant expectations.
 “In the past years there have come to me thousands of 
requests for a journal or magazine which would furnish a 
link between me and my students in every city in America. 
Thanks to this encouragement and support, I am now able to 
present Horizon to you.
 “Since the editorial direction of Horizon will be entirely 
in my hands, I promise my readers that it will be free of all 
inconsistencies. I shall censor all material contained in our 
advertising columns and shall keep the editorial columns free 
of commercial infl uence. It is my one desire to present you 
with a résumé of all that is of interest and genuine value in 
the fi eld of nutrition in its relation to health and beauty.
 Since Horizon enters this fi eld seeking no circulation 
records, and without any desire for fi nancial profi t, I know 

that this publication will live up to the implied promise of 
its name, keeping before its readers always the far horizons 
which can be reached only by those who know how to live 
intelligently and vitally.”
 He signs his name, Bengamin Gayelord Hauser.
 On page 5 is a full page photo of this handsome young 
man, dressed in coat and tie, arms folded across his chest.

874. Product Name:  Loma Linda Soy Beans (Plain 
Canned).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1936 March.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 10. No. 1 can for $0.13, 2 cans for 
$0.25. House of Better Living. 1936. Sept. p. 4; Ad in Health 
magazine. 1937. April. 4(4):25. “Seven Items of a Quality 
Line.” Company listed as “Loma Linda Food Company, Inc., 
Loma Linda, California.”
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. “Loma Linda Foods: Soy Products–
Soy Beans, Plain. $0.11.”
 The Loma Linda line: 35 selected recipes (booklet). 
1944? Page 3. “Soy Beans: ‘The value of the soy bean to 
the diabetic has long been accepted...’ (Dr. Chas. E. Fearn 
of Chicago). The soy beans we use for canning are selected 
for their uniformly large size... They are thoroughly cooked 
under controlled pressure in the can until every one is tender. 
Some are canned plain (with and without salt), some with 
Tomato Juice and some with Proteena and Tomato Sauce. 
Purely vegetable. Alkaline.” Wholesale price list. 1945. “Soy 
Beans (Glass or Canned).”

875. Product Name:  Soyco (Coffee Substitute).
Manufacturer’s Name:  Unknown. Perhaps Carque.
Manufacturer’s Address:  Los Angeles, California?
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 4. Note: This product could be Soy-
co, a coffee substitute introduced by La Sierra Industries in 
1929, and still made by them in 1936.
 Talk with Ben Kahan of Kahan & Lessin. 1988. Sept. 
24. He thinks this product was made by Carque, pronounced 
kar-KAY. See sheet he sent.

876. Product Name:  Soy Bean Macaroni, Spaghetti, and 
Noodles.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  California.
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 6. 6 oz. package for $0.10.
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877. Product Name:  Bill Baker’s Soy Toast (Melba Toast).
Manufacturer’s Name:  Baker (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 7. $0.30/lb. Melba toast, named 
after Nellie Melba (ca. 1925), refers to very thin bread 
toasted until crisp.

878. Product Name:  Soy Bean & Gluten Cracker.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  California?
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1936. May. p. 7. Sold in bulk, $0.40/lb. Not 
made by Cubbison, who was making many other non-soy 
crackers.

879. Product Name:  Soyatose (Meat Substitute).
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  California?
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 9. Ben Kahan does not know who 
made this.

880. Lager, Mildred. 1936. The House of Better Living 
Catalog. Los Angeles, California: Published by the author. 
March. 14 p. March. 28 cm. Second expanded edition, March 
1938.
• Summary: On the front cover is a large illustration of the 
exterior of the House of Better Living, and a 4-stanza poem 
about the House by Mildred Lager. Below the poem we read: 
“Catalog. The most unusual store in Southern California. 
Owned and operated by Mildred Lager, food economist, 
author, and radio lecturer.”
 The fi rst section, titled “The origin of the House of 

Better Living!” (p. 1) begins: “Is it fate? Often the handicaps 
and obstacles that we have to overcome lead us into our life 
work, help us to fi nd ourselves. A few years ago a young 
school teacher was forced to give up her chosen profession 
because of arthritis deformans. It was a severe obstacle to 
overcome, but it was that experience that led Mildred Lager 
into the study of foods and their relation to health, and led 
to the founding of the House of Better Living. No one has 
gained recognition as rapidly as Miss Lager. In a little over 

two years she has won her place among 
the ‘leaders,’ has received both national 
and international recognition, and has 
established the House of Better Living as 
an institution in Southern California... Her 
perfect radio voice reaches thousands who 
cannot attend her classes.
 “Miss Lager is teaching the ounce 
of prevention, the health insurance that 
pays dividends in years of health and 
happiness. Her slogan is that Pure Air, 
Pure Water, Pure Food and Constructive 
Thought plus exercise and sunshine build 
health.
 “The House of Better Living is 
more than a Health Food Store. It is a 
bureau of food information and a place 
and means where Miss Lager can conduct 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   266

© Copyright Soyinfo Center 2021



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   267

© Copyright Soyinfo Center 2021

her classes free of charge–and that is her goal. Two years 
ago it seemed an impossibility–very few thought it would 
ever succeed. They did not know the sincerity and the spirit 
behind it... It is but two and a half years old. We cannot 
predict its future nor that of its charming founder–we can 
only wait and see, knowing that achievement and not time is 
the measure of success.–By one who has watched the growth 
from the start.”
 At the top of page 2 in large letters: “The House of 
Better Living offers you: 1. The best of natural foods at 
reasonable prices. 2. Free delivery of all $3.00 orders in Los 
Angeles. 3. Free cooking classes every Wednesday afternoon 
at 1:30. 4. Food classes Monday and Thursday afternoon at 
1:30 (except during June, July and August). 5. Miss Lager’s 

Radio talks every Monday, Tuesday, Wednesday 
and Thursday morning at 7:45 over KFAC.”
 Product categories and products mentioned 
include: Coffee substitutes (Soyco, Hollywood 
Cup, Breakfast Cup, Ficgo, Sipp). Broths 
(Vegebroth, Vegemineral Broth Concentrate, 
Hauser’s Meatless Bouillon). Nut butters–Freshly 
ground (Soy Bean Butter, Almond butter, Cashew 
butter, peanut butter–dextrinized). Whole grain 
fl our, meal, etc. (Soy Bean Flour, Bill Baker’s 
Prepared Lima Bean Pancake or Waffl e Flour, 
Bill Baker’s Prepared Soy Bean Pancake or 
Waffl e Flour {2 lb for $0.30}, whole wheat fl our, 
wheat germ, bran, buckwheat fl our, dextrinized 
fl our, gluten fl our, breakfast cereals–to cook 
{Cubbison’s cracked wheat}). Ready to serve 
cereals (Soy bean breakfast food, wheat germ). 
Macaroni, noodles, etc. (Soy bean macaroni, 
garbanza shells). Legumes (soy bean {imported}, 
garbanza peas, natural brown rice, sesame seeds). 
Melba toast, crackers, cookies, etc. (Bill Baker’s 
Soy Toast {$0.30/lb}, Cubbison’s Melba Toast, 

Cubbison’s Melbetts, Soy bean gluten cracker, Cubbison’s 
whole wheat crackers, Cubbison’s Whole Wheat 
Dunkeretts, Cubbison’s wheat soda cracker, Cubbison’s 
honey wheat cookies, Cubbison’s Melba cookies, Soy 
bean wafers, soy bean macaroons, Bill Baker’s 100% Soy 
Bean Fruit Cookies {$0.18/dozen}, Bill Baker’s 100% 
Lima Bean Fruit Cookies {$0.18/dozen}, Olson’s soy 
bean bread, sliced {$0.12}, Bill Baker’s soy bean bread–
unsliced {$0.16}, Bill Baker’s Lima Bean Bread, unsliced 
{$0.16}). Natural aids (Agar, fl axseed, psyllium, Burbank 
kelp, kelp, Green kelp, Santay sea greens). Oils (Soy bean 
oil, sesame oil, Lindsay Cold Pressed California Oil). Meat 
substitutes (11 products, 5 with “Soy” in the name, such as 
Soyatose). Soy bean products (25 products! Makers incl. 
La Sierra, Loma Linda, etc.).
 The 27 different soy products are: La Sierra Soy Beans, 
plain or with tomato sauce; Loma Linda Soy Beans, 
plain or with Proteena; Soy Beans, imported; Soy Beans, 
roasted; Soy Bean Loaf (meat substitute); Soy Bean 

Bologna; Soy Bean Spread; Soy Bean Butter (like peanut 
butter); Loma Linda Soy Mince Sandwich Spread; Soy Bean 
Sauce; Soy Bean Milk; Soy Bean Oil; Soy Bean Noodles, 
Macaroni, and Spaghetti; Soyco (Soy Coffee); Soy Bean 
Breakfast Food; Soy Bean Sprouts; Soy Bean Flour; Bill 
Baker’s Prepared Soy Bean Pancake or Waffl e Flour; Bill 
Baker’s Soy Bean Bread; Olson Soy Bread (sliced); Bill 
Baker’s Soy Toast; Bill Baker’s Soy Bean Fruit Cookies; 
Soy Bean Macaroons; Soy Bean Wafers; Soy Bean Gluten 
Crackers.
 Photos show:  (1) A portrait of Mildred Lager smiling (p. 
1). (2) Mildred conducting a free cooking class in her kitchen 
at The House of Better Living. Many men and women, all 
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wearing hats, are seated around the perimeter of the kitchen 
(p. 6-7). (3) Packages of various “Bill Baker’s Soy & Lima 
Bean Products” including Lime Bean Wafers, Pancake 
Waffl e & Biscuit Lima-Bean “Neat Flour,” Lima Bean Toast, 
Pancake Waffl e & Biscuit Soya-Bean “Neat Flour,” Lima 
Bean Bread, and Soy Bean Bread” (p. 10).
 A small ad (3½ by 2¼ inches, p. 6) by the Cubbison 
Cracker Co. (3417-19 Pasadena Ave., Los Angeles, 
California) states: “Dextrinized and whole wheat products: 
Melba Toast, Melbetts, Cracked Wheat, Whole Wheat 
Crackers and Cookies.” Note 1. This is the earliest document 
seen (June 2004) concerning the work of Sophie Cubbison 
with soyfoods.
 A ¼-page ad (p. 12) titled “Hain 100% pure foods,” 
describes Vege-Jell Puddings, Mal-Ba-Nuts (a powdered 
beverage), Potassium broth, and Col-Lax (whose ingredients 
are: Powdered psyllium, Powdered agar, and lactose).
 Note 2. This is the earliest document seen (Aug. 2015) 
that contains the term “Soy bean gluten” or the term “Soy 
bean gluten cracker.” Address: 1207 West Sixth St., Los 
Angeles, California.

881. Lager, Mildred. 1936. Be a friend to your future self. 
House of Better Living (Newsletter, Los Angeles) 2(6):1. 
March.

• Summary: “If every ailing person would overcome 
four conditions, they would feel 100% better, and in 
most cases, be well. The conditions are: Constipation, 
sluggish liver, acid and toxic system, fermentation and 
putrefaction of foods–all can be aided by food or diet.”
 “Proper food, properly combined, overcomes this 
condition. Food does not cure. Food merely gives nature 
what she needs... Nature cures.”
 Note: Calavo means “California avocado” (May 1936, p. 
3).

882. Lager, Mildred. 1936. Better recipes, properly 
combined: Vegetable proteins. House of Better Living 
(Newsletter, Los Angeles) 2(6):1. March.
• Summary: “Legumes such as peas, beans, soy beans, 
etc. are a good source of protein. Also nuts and some 
cereals. Legumes are a splendid food, ad popular during 
the Lenten season. Below is a list of their protein 
content:” A table shows: Soy beans 33 to 42%. Lentils 
25.7%. Peas 24.6%. Beans 22.5%. Lima beans 18.1%. 
Garbanza (Chick pea) 13.0%.
 “Some legumes are highly alkaline, as the lima bean, 
soy bean and garbanza.”

883. California Health News (Hollywood, California). 
1936. Raw food cook book now in 15th issue. April 3. p. 
9.
• Summary: “Indicating an ever-widening interest in 
health foods, the 15th edition of Mrs. Richter’s ‘Cook-

less Book’ has just been issued it is announced at the 
Live Food Cafeteria, 325 W. Third [Los Angeles]. This little 
volume is internationally famous for its unfi red soups, salads, 
drinks, natural desserts, etc. Many of the tempting dishes 
offered at the cafeteria are included.
 “Since the two cafeterias of Hill street and West Third 
were combined, business has more than doubled, the 
Richters report. Lectures almost every night, banquets, and 
special events have made the cafe a unique gathering place 
for the health-minded students of the new age.” Address: 
Ojai, California.

884. Health Foods Retailing. 1936-1987. Serial/periodical. 
Published originally by Lelord Kordel in San Francisco, then 
Chicago, then New York, for National Nutritional Foods 
Association (NNFA), then in New York, NY, by Syndicate 
Magazines, Inc. Frequency: Monthly.
• Summary: Letter from Mr. Lelord Kordel, publisher, to 
Bill Baker of Ojai, California. 1940. July 24. The letterhead 
shows that Health Foods Retailing is now published from 
846 Russ Building, San Francisco, California.
 Classifi ed ad in Let’s Live. 1945. Sept. p. 22. “Health 
Foods Retailing–Offi cial trade publication, National Health 
Foods Assn. A newsy magazine for store owner, jobber and 
manufacturer. Circulates coast to coast. Don’t miss it. Bi-
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monthly $1 year... 100 Stevens Ave., Mount Vernon, New 
York.”
 In Dec. 1976 (Vol. 20, No. 12). the title page showed 
that this was the “Offi cial Magazine of the National 
Nutritional Foods Assn.” Published by Syndicate Magazines, 
Inc., 6 East 43rd St., New York, NY 10017. Publishers: J.T. 
Schwartz and L.D. Solomon. Editor: Frank Murray.
 As of Aug. 1980 (Vol. 44, No. 8), this magazine is 
published monthly, plus the ‘Merchandising Handbook,’ 
which is published at the beginning of each year. Copyright 
by Syndicate Magazines, Inc., 6 East 43rd St., New York, 
NY 10017. Tel. 212-949-0800. Controlled circulation 
postage paid at Miami, Florida 33142.
 Murray, Frank; Tarr, Jon. 1984. More than one slingshot: 
How the health food industry is changing America. See p. 29, 
53-54. “Health Foods Retailing, New York City, the oldest 
trade magazine in the health food industry, and the offi cial 
magazine of NNFA, was started in April 1936 by Lelord 
Kordel.” [Note: California Health News, started 3 years 
earlier in Jan. 1933 by Clarke Irvine, covered both consumer 
and trade topics]. “It was sold several years later to Jack T. 
Schwartz [of Syndicate Publications in New York. Schwartz 
was associated with Gayelord Hauser], who remained 
publisher until Feb. 1982, when he and his partner, L.D. 
Solomon, sold Syndicate Magazines, Inc. to Communication 
Channels, Inc. (CCI, Atlanta, Georgia), which, in turn 
is owned by Argus Press, a division of British Electric 
Traction Co., London, England. “The most recent editors 
of HFR have been Anthony Lord, now retired and living in 
Poughkeepsie, NY; Frank Murray, who is now Executive 
Editor; and Michael Spielman, the current editor. Joel Chriss 
and Paulo Colangelo are associate editors. Jack T. Schwartz 
lives in Rye, NY.”
 Talk with Frank Murray of New York. 1988. Sept. 
26. Lelord Kordel (a man) now lives in Detroit. He started 
the magazine in San Francisco, then moved it to Chicago. 
Schwartz remained publisher until Feb. 1982. The magazine 
ceased publication in June 1987, in its 51st year. Back issues 
of Health Foods Retailing (which had a small format, like 
a large Reader’s Digest) can be found at Communication 
Channels Co. in Atlanta, Georgia (Phone: 800-241-9834). He 
started to work with the magazine in 1963 in New York.
 Talk with Howard Wainer of Whole Foods 
Communications Inc. 1992. Sept. 24. For years, prior to 
about 1982-83, Health Foods Retailing was the leading 
trade magazine in the health foods industry in terms of both 
circulation and advertising space. Then it was passed by 
Health Foods Business.
 Library of Congress owns Oct. 1979 to June 1987. Some 
volumes are incomplete.
 Talk with Frank Murray of New York. 2007. April 
16. Does he have back issues of Health Foods Retailing 
or know where they can be found? “No. This is the worst 
tragedy that’s ever happened to me. When I was in the New 

York offi ce and HFR and Better Nutrition were sold, I, like 
an idiot, sent all of the bound volumes down to the Atlanta 
offi ce. After Mr. Schwartz became ill, he sold the magazine 
to a group in Atlanta. Since then, the magazine has been sold 
at least twice. I’ve been trying to locate the bound volumes, 
but I’m afraid they have been lost or destroyed. Its the 
only history of the industry.” About two years ago, Frank 
confi rmed that the volumes he sent were still in Atlanta. 
Then he contacted a friend, Nicole Breshka, who is the editor 
of Better Nutrition and located in California. He asked her 
if she could follow up but he hasn’t heard back from her. He 
is now very busy. Some volumes of the magazine (donated 
by Vic Boff, who died several years ago) are located at the 
University of Texas in Austin, but Frank is not sure if they 
have the older ones. Address: San Francisco, Chicago, New 
York.

885. Kloss, Jethro. 1936. Re: Trip from Houston, Texas, to 
San Francisco. Letter to his daughter Promise Kloss, May 
11. 1 p. Handwritten, with signature on letterhead. Facsimile 
printed in Back to Eden, 1981 ed. center insert section.
• Summary: This letter is of interest both for its contents–it 
shows a loving and caring father–and for its letterhead, 
which states in large letters: “Scientifi c Food & Benevolent 
Association.” Below that, next to a photo of Kloss is 
typewritten: Jethro Kloss, President. Herbalist, Public 
Lecturer, Food Scientist and Demonstrator. Manufacturers, 
Jobbers, and Distributors. Home address: Takoma 
Park Station, Washington, D.C. A typed description of 
the Association continues at the bottom of the page: 
“Distributors of non-poisonous herbs for medicinal and 
culinary purposes. A very practical course in nursing, 
including hydrotherapy. Scientifi c feeding for every purpose. 
Unexcelled substitutes for meat, eggs, cow’s milk and 
butter–cooking, canning, baking and health foods. How to 
live better on less money. A marvelous line of foods made 
from the soy bean, and their cultivation. Send for description 
of new book ‘Back to Eden’ (revised edition) revealing 
astounding truths on prevention of disease and revolutionary 
food and health methods not published before.” Address: 913 
Yale St., Houston, Texas.

886. Live Food Cafeteria. 1936. Health Ice Cream (Ad). 
California Health News (Hollywood, California) 4(14):6. 
July 17.
• Summary: “From soy bean milk, fresh fruit, honey. A 
refreshing food. We make it. Delicious salads from garden to 
you. Send for free literature and health hints.”
 Note: This ice cream was served in the Richter’s raw-
food cafeteria; we have no evidence that it was a commercial 
product, sold elsewhere. Address: 325 West Third St., Los 
Angeles, California.

887. Clark’s (Ruth) Health Cafe and Food Center. 1936. 
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Featuring foods that supply the body-building elements (Ad). 
California Health News (Hollywood, California) 4(14):7. 
July 17.
• Summary: “Also health breads: Soy Carob Bean, Soy 
Garbanza, Soy Alfalfa, Soy Bean Plain, Vitamin E. Baked by 
Bruce McGill. 317 S. Broadway, Los Angeles.”
 “Tune in on Ruth Clark KEHE (formerly KTM) 
Mondays 4:15.” A small portrait photo shows Ruth Clark. 
Address: 410 So. Hill St. [Los Angeles, California].

888. Baker’s (Bill) Products. 1936. Bill Baker’s products 
(Ad). California Health News (Hollywood, California) 
4(14):16. July 17.
• Summary: A photo shows the front panel of about 14 
packages of Bill Baker’s brand products made with lima 
beans and / or soy beans. The legible ones are (from top to 
bottom, left to right): (1) California Lima Bean Wafers (made 
with lima bean fl our and honey). (2) Original Pancake, 
Waffl e & Biscuit: Lima Bean Wheat Flour. (3) Limabeen 
toast (4) Original Pancake, Waffl e & Biscuit: Soya-Bean 
Wheat Flour. (5) Lima Bean Bread. (6) Soy Bean Bread.
 “At all health food stores and better markets in the West. 
For Los Angeles orders phone AN. 18425. San Francisco 
distributor: Ruth’s Health Food Store, 333 Sutter. Northwest 
distributor: Clara M. Brewster’s Health House, 1621 Third 
Ave., Seattle [Washington]. Portland distributor: Bio-Chemic 
Food Shop, East Portland [Oregon]. San Diego distributor: 
Northpark Health Foods, 3915 30th St.” Address: Ojai, 
California. Phone: AN 18425.

889. Nye, Mary. 1936. Chat awhile with Mary [about Bill 
Baker of Ojai]. Ventural County Star and the Ventura Daily 
Post and Weekly Democrat (Ventura, California). July 18. p. 
8, cols. 7-8.
• Summary: “The scrapbook–I must tell you about it–is 
intriguing. It has newspaper clippings, pictures, letters, 
and pastcards from the whole nation. All are full of praise. 
Mr Baker has kept it for years–treasuring the record of his 
consistent success. There is another book, not of clippings, 
but of photographs of cakes. You will smile at the fi rst 
picture in the album which shows Bill Baker in 1906 
standing beside the cake which won his fi rst prize at the 
Philadelphia International exhibit thirty years ago.”
 “At Christmastide in 1933, Mr. Baker sent his fi rst cake 
to President and Mrs. Roosevelt. It was a rare and beautiful 
thing, with 12 of the El Camino missions around it. By a 
surprising coincidence, the maker found out that the cake 
was still on exhibition in the private dining room three 
months after the holiday season.”

890. Product Name:  Health Breads, Cookies, Date Bars, 
Soy Bean Sprouts, Soy Oil, Soy Milk, Soy Cheese, Soy 
Flour.
Manufacturer’s Name:  Soybean Health Products 

Company.
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1936 July.
New Product–Documentation:  L.B. Breedlove. 1936. 
Chicago J. of Commerce and La Salle Street Journal. June 
25. p. 14. “Soy bean–The magic plant. Article XI.” “Soybean 
Health Products Company, Oakland, California: Health 
breads, cookies, date bars, etc.; soy bean sprouts, soy oil, soy 
milk, soy cheese, soy fl our.”

891. California Health News (Hollywood, California). 1936. 
Famous Bill Baker is real baker, author and genius. 4(15):1, 
7. Aug. 7.
• Summary: Bill Baker is the most interviewed man in 
his fi eld. Only recently Frank Kilbourne, Ojai’s noted 
writer, said of him: “Baker began his career 48 years ago. 
Baking machinery, patent yeasts and food substitutes were 
practically unknown then He made the baking business his 
hobby, learning all branches from A to Z. He even wrote a 
book on baking and fancy cake decorating which has become 
a standard reference work for all bakers.”
 Further compliments were paid Baker by Ed Ainsworth 
in his column in the Los Angeles Times (21 June 1936, p. 
A15). Baker’s friends know about his famous scrapbook, 
which displays his awards, ribbons, and certifi cates.
 Photos show: (1) A portrait of Bill Baker. (2) His various 
products in their packages.

892. Hauser, Bengamin Gayelord. 1936. A year passes. 
Horizon (Tempo Books, New York City) 1(3):8, 34. Aug.
• Summary: The great celebrity, international traveler, man-
about-town, and self-promoter describes the highlights for 
him of 1936 and some of his plans for 1937. On 15 Dec. 
1935 he sailed for Europe on the liner Europa. 1935 had 
been a “big” year. He had successfully completed another 
nation-wide tour, the manuscript of his new book, “Eat and 
Grow Beautiful,” was in the hands of his publishers, the fi rst 
issue of his own magazine, “Horizon,” was in production, 
and his syndicated newspaper column, “Your food and you,” 
was “proving to be a sensational success. He felt he had 
earned a vacation and now he resolved to leave all cares 
behind.
 He spent late December in Germany enjoying Christmas 
and the snow [he did not mention Hitler], followed by a 
“series of whirlwind, colorful experiences, New Year’s Eve 
in Prague [Czechoslovakia], a week in Budapest [Hungary], 
Vienna [Austria], Zurich [Switzerland], and fi nally Paris” 
[France]. Near Dresden he spent 10 days of rest and 
seclusion at a small sanitarium, indulging in a very rigid 
“house cleaning”–a diet of herb teas and fruit juices for 10 
days. But he felt like a “million dollars” as he set sail for 
New York on an Italian liner.
 His fi rst lecture of the new season was in Philadelphia at 
the invitation of the Philadelphia Hauser Club. In Chicago, 
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Illinois, thousands had to be turned away from his lectures 
because the Grand Ballroom of the Hotel Sherman seated 
only 2,000.
 After addressing one-night “rallies” in Boston 
(Massachusetts), New York City, Philadelphia 
(Pennsylvania), and St. Louis (Missouri), he was anxious 
to return to “Sunrise Hill,” the home he had purchased in 
Beverly Hills the year before–so he could see his bed of 
choice iris blooming. On May 28 he arrived home, where 
he was greeted by his cook, butler, and Mexican gardener. 
There followed a joyful summer with never a dull moment. 
His house became a “beehive of activity” with interior 
decorators, carpenters, and landscape gardeners hard at work. 
A new swimming pool was being created. Miss Katherine 
Hepburn was his neighbor. He lists his many visitors. Then 
his strenuous fall lecture series arrived, etc.
 A photo shows Hauser writing at his desk.

893. McBride, Malcolm. 1936. Re: State of Fearn Soya 
Foods Company in Los Angeles. Letter to Bill at Fearn Soya 
Foods Co., Chicago, Illinois, Sept. 22. 2 p. Typed, with 
signature on letterhead.
• Summary: “Dear Bill, This will acknowledge your letter of 
September 3. Enclosed is a copy of the letter to Dr. Peters. 
As you will note, I have given him no information on the 
varieties of beans used, etc. In my opinion he is a possible 
competitor, as he states he manufactures a line of soya 
products of his own... Of course I don’t want you to feel that 
I am trying to kill a sale.”
 “Regarding sales on my part–I quite agree with you that 
the sales have not been what they should have, and that an 
explanation is in order. First of all the Dr. Carey angle is an 
obstacle. Second $200 or $300 is to be invested in printing 
booklets, labels, descriptive matter on Solac, diabetic 
cereal... And on top of this I have over $300 invested in the 
company. Settling the Carey business is going to cost me 
some more in lawyer fees.
 “There are a number of competitive soya products on 
the market which are selling for a fraction more than the 
price I am paying for yours. This man Lee [Royal Lee?] has 
a soya fl our with the bitter taste removed, that retails in a 
paper container, with printed matter 2½ pounds for 25¢. He 
sells the beans I sent you for 15¢ per pound. Of course our 
products are superior to any on the market and are worth 
more, but it takes money to tell the public about it.”
 “I have mapped out a program, and I want all the 
cooperation you can give me in prices etc... Send as soon 
as possible the following: 500 pounds regular cereal. 200 
pounds regular fl our. 200 pounds diabetic cereal. 100 pounds 
cocoa. 50 pounds salt.
 “I certainly would like to see you out here this winter 
if possible. Best wishes to yourself and Harry Miller. Yours 
sincerely, Mac.”
 “The letter you wrote Dr. Storey regarding Solac was 

very satisfactory, and he has received splendid results with 
the premature baby.”
 Note: This is the earliest document seen (Sept. 2011) 
that mentions “Fearn Soya Foods Company.” This letter was 
written on Fearn Soya Foods Company letterhead. Address: 
Fearn Soya Foods Company, ?47 W. Washington Blvd., Los 
Angeles, California. Phone: Parkway 3232.

894. Lager, Mildred. 1936. New items. House of Better 
Living (Newsletter, Los Angeles) 3(10):3. Sept.
• Summary: “Dry Soy Milk, ready to mix with water. Soy 
Cocolette–soy milk cocoa not sweetened. Soy steel cut 
coffee. Soy milk prepared ice cream powder. Soy milk and 
soy milk chocolate bars. Soy milk and soy milk chocolate 
diabetic candy. Soy Gluten Noodles and wafers. Red Soy 
Beans–cook in 25 minutes when soaked over night... Soy 
bean oil.”
 On page 4 are recipes for Soy bean loaf (with 1 can 
Loma Linda Soy Beans) and Soy bean thousand island 
dressing (with Loma Linda soy mince spread). Address: 
1207 West Sixth St., Los Angeles, California.

895. Van Gundy, Dorothea. 1936. Soy beans in the human 
diet. Proceedings of the American Soybean Association p. 22, 
24. 16th annual meeting. Held 14-16 Sept. in Iowa.
• Summary: “The introduction of the Soy Bean into the 
human diet is no experiment, for it was introduced thousands 
of years ago to the teeming millions of China, and has been 
of great success. Careful examination shows that their diet to 
be well balanced.
 “In the occidental countries the soy bean in the diet has 
been practically unknown until the last few years.” This is 
largely because there is an oversupply of high-carbohydrate 
foods, while a “careful examination of the diets of a large 
percentage of the population will show a decided shortage in 
edible fats and complete proteins. This is due largely to the 
high price of meat, eggs, and milk. This shortage is supplied 
in the soy bean.
 “There are several reasons why the Soy Bean should 
increase in popularity in the human diet. These are: 1. 
Nutritional qualities. 2. Versatility. 3. Economy.”
 “One of the most outstanding nutritional points in 
connection with the Soy bean is its high alkaline ash. When 
added to the diet it builds the alkaline reserve in a remarkable 
way, thus building the resistance to disease and infection.
 “The Soy is unique from the standpoint of versatility, for 
it can be used in any of the courses in the menu from soup 
to nuts. It lends itself very easily to methods of preparation 
that cover up the strong bean fl avor usually present. The 
Orientals have hundreds of ways to prepare the Soy bean 
and can produce almost any fl avor of meat, fi sh or fowl with 
various soy products. With such a variety of ways to serve 
the Soy bean it may be introduced into the diet and used 
quite freely without becoming tiresome.” Address: Manager, 
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La Sierra Industries, Ontario, California.

896. Glidden Company (The). 1936. The famous Glidden 
Laboratories are one of the largest factors in the industrial 
promotion of soybeans (Ad). Proceedings of the American 
Soybean Association p. 7.
• Summary: A full-page ad. “Always on the alert for new 
industrial uses for soybeans–always creating new outlets for 
the ever increasing soybean crop–The Glidden Company is 
recognized as one of the largest buyers of soybeans.
 “The Glidden Soya Division, operating at capacity, will 
next year pay the American farmer between three and four 
million dollars for his soybeans.
 “The Glidden laboratories’ research work has shown 
the value of soybeans in many diversifi ed industries. The 
products of the Soya Division are used by the paint industry, 
the shortening industry, the paper industry, the confectionery 
industry, the bakery industry, the dog food industry, the 
brewery industry, the cosmetic industry, the automobile 
industry, the packing industry and plastic manufacturers.
 “With constant and tireless effort the Glidden 
laboratories are ever adding to these outlets... helping to 
increase soybean consumption.”
 Factories in Reading, Pennsylvania; Chicago, Illinois; 
St. Louis, Missouri; Minneapolis, Minnesota; New Orleans, 
Louisiana; Long Island City, New York; Los Angeles and 
San Francisco, California; Toronto (Canada).
 A large illustration shows a chemist in a laboratory, 
dressed in a white lab-coat, standing behind a bench and 
various fl asks, retorts, and burners. Address: National 
Headquarters: Cleveland, Ohio.

897. Product Name:  Soy Pastry Flour.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Los Angeles?
Date of Introduction:  1936 September.
New Product–Documentation:  House of Better Living. 
1936. Sept. p. 2.

898. Barnard, H.E. 1936. Soybeans and the Farm Chemurgic 
Council. Proceedings of the American Soybean Association 
p. 8-14. 16th annual meeting. Held 14-16 Sept. in Iowa.
• Summary: The Farm Chemurgic Council emerged as a 
new organization from the Dearborn meeting. It was created 
with the defi nite purpose of advancing the industrial use of 
farm products through applied science. The name of this new 
organization translates simply as “chemistry at work for the 
farm.”
 Today every country is striving towards self-
containment for their food supply. Ten years ago 10,520 
tons of soybeans were crushed for the production of oil cake 
and meal. In 1935, 272,745 tons were crushed–more than 
25 times the volume in 1925. “A report issued the last of 
January by the Bureau of the Census showed that 49 mills 

were listed as soybean crushers for the last quarter of 1935... 
These fi gures compare with 19 active mills crushing 60,183 
tons of beans and producing 16,779,450 pounds of oil and 
49,254 tons of cake during the same quarter in 1934; 12 
active mills, 26,876 tons, crushed, and 7,609,999 pounds of 
oil and 21,615 tons of cake in 1933; 12 active mills, 36,341 
tons crushed, and 10,154,983 pounds of oil and 30,154 tons 
of cake in 1932.”
 “Fifteen years ago when the soybean was grown largely 
as a forage crop, the need was for more legumes in the 
rotation; more homegrown, high protein feeds in the feed 
bin; and substitutes in the rotation for red clover and oats... 
soybean has advanced beyond a substitute crop and has 
become the ‘wonder’ bean.
 “Indeed so important to industry is this ‘wonder’ bean 
that a major section of the Second Dearborn Conference of 
Agriculture, Industry and Science was devoted entirely to a 
discussion of the soybean crop... At the present time most 
of the oil used by paint manufacturers is largely imported as 
linseed oil from the Argentine, tung oil from China, perilla 
oil from Manchuria and Japan. But 4% of the oil used by the 
paint industry is soybean oil.”
 Soybean oil was reported at the conference to not 
only hold its own but showed outstanding performance in 
certain lines. In automobile baking and air-drying synthetics 
soybean oil “gives a depth of color, a freedom from ‘orange’ 
peel and ‘silk,’ and a permanent elasticity not possible with 
other oils... It also exhibits humidity and grease resistance 
and permanency of color not possible with linseed, perilla or 
tung oils.”
 In 1932 the Glidden Company undertook the isolation 
of protein from soybeans. “At that time it was found that 
the ordinary type of soybean meal such as the expeller or 
hydraulic meals, which were then available in the U.S., 
was not suitable for obtaining a protein which would have 
the proper characteristics of color, purity, adhesion, and 
viscosity.
 “The protein in the soybean meal is very sensitive to 
temperature, so modifi cations had to be made in the process 
to extract at as low a temperature as possible.”
 When the Farm Chemurgic Council was organizing 
an important Western Conference at Fresno, California, 
they were told by lumber manufacturers in Seattle that the 
plywood industry in the Northwest was using large quantities 
of soybean glues, one company [I.F. Laucks] alone reporting 
that its plywood output used the proteins from more than 
60,000 acres of soybeans.
 “Figures just obtained from the Ford Motor Company 
show that during the past year the company used in various 
ways the soy beans grown on more than 75,000 acres. The 
oil found use in the enamels for painting cars, more than a 
million gallons of it. More than half a million more gallons 
were made into glycerine and used in shock absorbers and 
200,000 gallons went to the foundries for use as a binder for 
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core sand. The meal is combined in a chemical reaction with 
phenol and formaldehyde into a moulding compound, not 
as a fi ller but as an actual part of the plastic which we see in 
our cars as gearshift knobs, horn buttons, electrical switch 
assemblies and distributor cases... What will the development 
of these new plastic products require of soybean grower?... 
There is a potential requirement of some 5 to 10 million 
bushels of soybeans annually... The experimental soybean 
extraction unit which has operated at Greenfi eld Village 
for more than a year has been enlarged and developed into 
commercial units which are now in full operation. The 
experimental unit... will handle in 200 days some 40,000 
bushels or the production of 2,000 acres at a processing cost 
of about 15 cents a bushel. A unit of this size may well lend 
itself to farm community operation and so carry forward the 
Farm Chemurgic Council’s belief that one practical form of 
farm relief lies in the partial processing of farm crops close 
to the source of raw material.” Address: PhD, Director of 
Research, Farm Chemurgic Council, Dearborn, Michigan.

899. Slawson, H.H. 1936. Agriculture’s Jack of all trades: 
Introducing the versatile soybean with which you may either 
build automobiles or run them and in which many people 
see possibilities for farm relief without benefi t of subsidy. 
Nation’s Business 24(9):24-26, 94. Sept.
• Summary: Contents: Introduction (Henry Ford will need 
61,500 acres of soybeans this year). A program for soybeans 
(Regional Soybean Laboratory, Urbana, Illinois). Wood 
glue from soybeans (I.F. Laucks). Helps bread stay fresh. A 
twenty-year development.
 Five years ago at the Univ. of Illinois soybean 
researchers searched the USA and Canada for commercial 
soy products; they collected about 100. “Today that list 
numbers more than 300 and the ball seems just beginning to 
roll.”
 On 1 July 1936 a systematic research program on 
soybeans was started at the University of Illinois at Urbana. 
Funded by the federal government, with 12 midwestern 
state agricultural colleges cooperating, an industrial research 
laboratory as been established in Urbana. Dr. O.E. May of 
USDA’s Bureau of Chemistry has been placed in charge, 
with the “help of Dr. W.J. Morse, government scientist, 
who has made the study of soybeans his life work.” The 
program will have three objectives: “1. Improvement of 
present industrial uses and development of new industrial 
uses for soybeans.” 2. Research on the effects of different 
processes on the quality and quantity of soybean processes. 
“3. Facilities for testing different varieties as to adaptability 
for industrial use.”
 In 1930 a research chemist in a private laboratory 
developed a new method for improving the head of foam on 
beer–using soy fl akes. “Today soybean beer fl akes are being 
made on a commercial scale in Chicago and from there they 
are pouring into many of the country’s biggest breweries.”

 In the Pacifi c Northwest, fi ve new fi r plywood factories 
(making a total of 23) have been constructed this year–
because glue made from soybeans is less expensive than and 
superior to (incl. more water resistant) traditional plywood 
glues. Together with several pine plywood factories in 
California and British Columbia, they are using tons of the 
new soybean glue each day.
 The initial impulse for this new industry came from 
automobile manufactures who complained that the plywood 
they were buying was not suffi ciently water resistant. So the 
Pacifi c Coast Plywood Manufacturers Association sponsored 
a contest to fi nd a new glue. A newcomer, I.F. Laucks, Inc., 
of Seattle [Washington], won with some soupy stuff that did 
not look like glue at all. And “today this soybean glue–its 
formula a trade secret–is the standard glue of the plywood 
industry. Mr. Laucks discusses the reasons for the success of 
this new glue: (1) Most important is its low cost. (2) Since 
soybeans are an annual crop, “production can be increased 
as the demand grows. This is not true of casein or blood, 
which are by-products of other industries more or less fi xed 
in their production.” (3) It is more uniform. (4) It is more 
“foolproof” than other water-resistant bases.
 At Iowa State College, Dr. O.R. Sweeney is producing 
gasoline from soybean oil; he cracks it by heating to 350ºC 
using animal charcoal as a catalyst. He then distils one of the 
fractions. The fi rst person to make petroleum from soybean 
oil was the Japanese scientist Satow, who made a calcium 
soap from the oil then subjected it to destructive distillation 
to get light, middle, and heavy grades of petroleum. Forty 
gallons of soybean oil yielded about 25 gallons of soybean 
petroleum, 33 pounds of glycerine (for use in explosives), 
and 480 cubic feet of combustible gas.
 The U.S. paint industry was one of the fi rst to make 
large use of soybeans–especially in Illinois. Soybean fl our 
helps bread to stay fresh longer. Soybean lecithin is used 
by confectioners. Tanners use soybeans to increase the 
grease-absorbing properties of chrome leather. Textile 
manufacturers use it to make their fabrics soft, supple, and 
lustrous. It is also used by rubber makers, linoleum makers, 
soap makers, and sausage and wiener makers. Doctors 
prescribe soybean ‘milk’ (which is practically free of starch) 
for some babies and many diabetics. Even the family dog 
now consumes soybeans, which are less expensive than meat 
and make his [or her] coat sleek and shiny.
 “Not half the story of this amazing development has 
been told here. U.S. soybean production jumped from around 
5 million bushels in 1925, to 18.6 million in 1934 and 39.6 
million in 1935. Illinois is the leading state.
 “Almost two decades ago, when the fi rst president of 
the American Farm Bureau Federation, James R. Howard, 
was beginning that organization’s constructive efforts to 
aid agriculture by other means than politics, he made a 
remark which is just beginning to be appreciated at its full 
signifi cance.
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 “’The surest relief for agriculture,’ Mr. Howard said, 
‘will come from the production of new agricultural output 
that will go to industry rather than to the human stomach.’
 “The response to that, so far as soybeans are involved, 
is seen in a recent government statement that at present more 
than 120 industrial concerns are making soybean products. 
They include about 35 soybean mills in ten states and a 
number of cottonseed mills which crush soybeans for oil 
and meal; 15 soybean fl our mills; 20 soybean food products 
factories and more than 50 plants where various industrial 
commodities are fabricated from the magic soybean.
 “It looks as if industry is beginning to know its beans.”
 Photos show: (1) A tractor in a fi eld of piles of soybean 
hay pushing a device designed to speed the job of getting 
the hay to the baler. Caption: In Illinois more than 21 
million bushels of soybeans were produced last year. (2) A 
warehouse in Manchukuo fi lled with piles of round soybean 
cakes. Two men are carrying 3-4 each on one shoulder up a 
wooden ramp. (3) A workman standing by a vat fi lled with 
a thick white liquid. “The fi rst step in making auto parts is 
to feed the [soy] bean fi bers into the rills that mix them.” 
(4) Black auto parts grown on the farm, with a pile of some 
soybean powder that has not yet gone to the press. (5) 
“Powdered soybean fi bers fed into this press come out in the 
form of distributor terminal plates for automobiles.”

900. Lager, Mildred. 1936. Two new booklets by Mildred 
Lager (Ad). House of Better Living (Newsletter, Los Angeles) 
3(10):1. Sept.
• Summary: Price 25¢ each–30¢ by mail. Including postage 
and sales tax. (1) Give nature a chance. (2) Menus and aids 
for the arthritic.

901. Loma Linda Foods. 1936. Soy milk (Ad). House of 
Better Living (Newsletter, Los Angeles) 3(10):4. Sept.
• Summary: “... with a pleasing taste, and full of nutrition, 
Soy Milk is one of several Loma Linda Soy Products.” 
A logo, with “Loma Linda Foods” written on a black 
oval background, shows the company’s name. Address: 
[California].

902. LeClerc, J.A. 1936. Partial list of manufacturers of 
soybean fl our. Washington, DC: Food Research Div., Bureau 
of Chemistry and Soils, USDA. 1 p. Oct. 19. First ed, Oct. 
1933. Unpublished manuscript.
• Summary: The following are listed: 1. Funk Brothers, 
Bloomington, Illinois. 2. A.E. Staley Manufacturing Co., 
Decatur, Illinois. 3. Shellabarger Grain Products Company, 
Decatur, Illinois. 4. Soya Millers, Inc., Seattle, Washington. 
5. American Soya Products Corp., Evansville, Indiana. 6. 
Fearn Soya Food Products, 355 W. Ontario Street, Chicago, 
Illinois. 7. Allied Mills, Inc., Peoria, Illinois. 8. The Glidden 
Co., Union Trust Bldg., Cleveland, Ohio. 9. Archer-Daniels-
Midland Company, Chicago, Illinois. 10. Madison Foods, 

Madison, Tennessee. 11. Battle Creek Food Factory, Battle 
Creek, Michigan. 12. Cereo Company, Tappan, New York. 
13. LaSierra [La Sierra] Industries, Ontario, California. 
14. MacDowell Brothers, Brookville [sic, Brockville], 
Ontario [Canada]. 15. The Dietetic Supply House, Inc., 1750 
W. Van Buren St., Chicago, Illinois. 16. Hilkrest Health 
Products, 120 Carroll Ave., Takoma Park, Maryland. 17. 
The Wilbur-Gardner Company, Glendale, California. 18. 
General Soya Corp., 120 Broadway, New York, New York. 
19. Soybean Products Company, 4900 W. Flournoy Street, 
Chicago, Illinois. 20. El Molino Mills, 5604 Valley Blvd., 
Los Angeles, California. 21. Mitchell Milling Co., 5613 
Lexington Ave., Los Angeles, California.
 Note: This is the earliest document seen (Sept. 2009) 
concerning El Molino Mills and soy. Address: Washington, 
DC.

903. California Health News (Hollywood, California). 1936. 
Mildred Lager celebrates third year of teaching. 4(20):1, 12. 
Oct. 23.
• Summary: “On nature’s eternal law of compensation: for 
every effort there is return, that in the give and take of the 
world, everyone receives his just reward, Mildred Lager has 
developed herself and her activities into an institution of 
national distinction. She is one of the few in the U.S. today 
who is giving a continuous large amount of health education 
through various means, all free. This is her idealistic goal.”
 Mildred is a natural teacher, having graduated from the 
Superior State Teachers’ College of Wisconsin. She is the 
author of several books; the best known is Food Facts. She is 
the best known woman speaker on radio in Los Angeles, with 
her own show on KFAC (Monday to Thursday, 7:40 a.m.). 
“Thousands listen to her breakfast hour and start the day 
with her cheerful, healthful philosophy. She is teaching the 
‘ounce of prevention’ to many... In Health News, her column 
has become a regular feature. She writes for many women’s 
magazines... As a speaker she is continuously in demand for 
club, church and other meetings.” She gives her free classes 
and carries on her work at The House of Better Living (1207 
West Sixth)–which opened in 1933. Her slogan: “Pure air, 
pure water, pure food, constructive thought, plus exercise & 
sunshine build health.” She started by having 2-3 free classes 
a week, conducting most of them herself. Later, she added 
guest speakers. “Today Miss Lager gives a cooking class 
every Wednesday, also a food class every Monday at 1:30 
p.m.” She now has a stone buhr mill, so that “all kinds of 
fresh wholegrain fl ours are available, also freshly ground nut 
butters.”
 “The House of Better Living has become a food 
prescription store. Doctors send patients here knowing 
they will not only get what they should have, but receive 
authentic advice on its preparation. Miss Lager’s latest 
venture is a food class for doctors and nurses, meeting the 
second Thursday evening of each month.
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 “Miss Lager also edits an attractive healthful monthly 
which is distributed free at the House of Better Living. 
They also have an outstanding catalog. Because of her own 
trouble, arthritis, and her great interest in its cure, Miss Lager 
is organizing one of the fi rst arthritic clubs in the U.S., also 
free of any charges, fi rst meeting is Monday, Oct. 26, 1:30 
p.m.
 “In celebration of her third anniversary in this work, 
KFAC is conducting a program honoring Miss lager on 
the evening of Wednesday, Oct. 28. Recently Southern 
California Business, monthly of the L.A. chamber of 
commerce, described the House of Better Living as one of 
the outstanding institutions of the state.”
 A large, excellent portrait photo shows Mildred Lager. 
Address: Food Economist and Director, House of Better 
Living, 1207 West Sixth, Los Angeles.

904. Lager, Mildred. 1936. Recipes. House of Better Living 
(Newsletter, Los Angeles) 3(11):1. Oct.
• Summary: Recipes for: Plain cooked red soy beans. 
Eggless soy wheat germ muffi ns (with soy pastry fl our).

905. Olson’s. 1936. Use Olson’s... (Ad). House of Better 
Living (Newsletter, Los Angeles) 3(11):4. Oct.
• Summary: “... 100% whole wheat bread, plain or raisin. 
Sliced soy bean bread 12¢.”
 Note 1. It is not known whether the soy ingredient in 
this bread is soy fl our or cooked whole soybeans that have 
been mashed or pureed.
 Note 2. This small ad ran for many years. In the March 
1937 issue the title was changed to “Better Breads... Olson’s” 
and the bread name to “Sliced soy.” The price was still 12 
cents.

906. Baker’s (Bill) Products. 1936. To everybody! A Merry 
Christmas and a happy prosperous new year (Ad). California 
Health News (Hollywood, California) 4(24):16. Dec. 18.
• Summary: A photo shows the front panel of about 12 of 
Bill Baker’s products made with soy beans and / or lima 
beans. “At all health food stores and better markets in 
the West. For Los Angeles orders phone AN. 18425. San 
Francisco distributor: Ruth’s Health Food Store, 333 Sutter. 
Northwest distributor: Clara M. Brewster’s Health House, 
1621 Third Ave., Seattle [Washington]. Portland distributor: 
Bio-Chemic Food Shop, East Portland [Oregon]. San Diego 
distributor: Northpark Health Foods, 3915 30th St.” Address: 
Ojai, California. Phone: AN 18425.

907. Lager, Mildred. 1936. Better natural foods (Ad). House 
of Better Living (Newsletter, Los Angeles) 3(13):4. Dec.
• Summary: These natural foods are sold at the House of 
Better Living. “Stone ground fl ours: Wholewheat bread, 
Wholewheat pastry, also Soy–Lima–Rice–Gluten...
 “All the better cereals: Whole and cracked wheat, 

Crushed and Scotch oats, Brown and wild rice, Wheat germ.
 “Nuts and nut butters: Nuts–Shelled, blanched, or in 
shell, Nut butters–dextrinized. Peanut butter–Raw and 
toasted, Almond butter–cashed, Pecan and Soy butter.”

908. Product Name:  Olson’s Soy Bean Bread (Sliced).
Manufacturer’s Name:  Olson’s.
Manufacturer’s Address:  California.
Date of Introduction:  1936.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 8. House of Better Living. 1936. 
Sept. p. 4. Retails for $0.12 per loaf.

909. Lager, Mildred. 1936. Menus and diet aids for the 
arthritic. Los Angeles, California: House of Better Living. *
Address: Los Angeles, California.

910. Lager, Mildred. 1936. Give Nature a chance: Six weeks 
to better eating. Los Angeles, California: House of Better 
Living. *
Address: 1207 W. 6th St., Los Angeles.

911. Carqué, Otto. 1936. Vital facts about foods: A guide 
to health and longevity. 3rd ed. Los Angeles, California: 
Published by the author. 208 p. *
• Summary: Note: Since this “3rd ed.” has the same number 
of pages as the 2nd ed. (Dec. 1934) the contents are probably 
the same. Address: Los Angeles.

912. Van Gundy, Dorothea. 1936. La Sierra recipes. Campus 
and Maitland, Ontario, California: Published by the author. 
47 p. 19 cm.
• Summary:  Most (but not all) of the recipes in this book 
call for soy-based ingredients. Contents: Dedication. “This 
book is lovingly dedicated to the memory of my father.” 
Foreword: “Due to the increase of disease in the animal 
kingdom, the diet should be as free as possible from these 
elements, including meat, eggs, and milk.” Approximate 
composition for La Sierra Products: Soy butter [soynut 
butter] (27.6% protein, 47.1% fats). Soy breakfast food. Soy 
fl our. Cooked soy beans. Soy loaf. Milk. Bean sprouts. Soy 
cheese [tofu]. Soy spread. Soy bologna. Dry soy beans.
 1. The soy bean as a human food: Nutritional value, 
varieties of soy beans, fl our, soy milk, soy milk from fl our, 
soy milk from raw beans, soy cream (made by homogenizing 
/ blending equal parts of soy milk and soy oil or other 
vegetable oil), soy cheese, soy bean sprouts, soy sauce.
 2. Soups: Incl. Soyament bouillon. Many use Soyament 
(Soy Sauce), soy milk, or soy cream. 3. Entrees. Recipes 
incl. Soy croquettes (with Soy Bean Pulp and Smoein). 
Walnut Loaf (with Smoein and soy milk). Soy protose 
(with soy butter and Mamenoko fl our). Gluten patties 
(with Smoein). Soy cheese with tomato sauce. Soy cheese 
croquettes. Soy cheese and Soyament sauce. Baked macaroni 
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with La Sierra Vegetable Bologna. Soy loaf. Soy loaf a la 
king. Baked soy noodles. Chow mein (with La Sierra Soy 
Cheese). Lentil patties (with Smoein).
 4. Sauces and gravies: Many use soy milk, Smoein, or 
soy sauce. 5. Vegetables. Incl. Creamed vegetables (with soy 
milk). 6. Salads and salad dressings. Soy recipes include: 
Carrot and soy cheese. Tomato and soy cheese. Pineapple 
and soy cheese. Stuffed celery (with soy cheese). Soy loaf 
salad. Cabbage and banana salad (with soy mayonnaise). 
Head lettuce (with soy butter dressing). Salad dressing (uses 
soy milk in place of eggs). Soy mayonnaise [Note: This 
is the earliest recipe seen for a soy mayonnaise]. Tomato 
mayonnaise (tomato juice beaten into soy mayonnaise). 
Thousand island dressing (with soy mayonnaise). Parsley 

and olive dressing (with soy mayonnaise; uses 
¼ cup chopped olives, not olive oil). Soy cream 
dressing. Soy butter dressing [with soynut butter]. 
Cream golden dressing (with soy cream). French 
dressing (with soy oil or any vegetable oil).
 7. Desserts. * = with soy milk. + = with soy cream. 
Cream rice pudding*. Rice pudding+. Blanc 
mange*+ [Blancmange]. Orange cream pudding+. 
Lemon fl uff+. Fruit fl uff+. Cream tapioca*+. 
Frozen pudding*+. Vanilla Ice Cream*+. Almond 
cream [Almond ice cream] (incl. 1 cup chopped 
almonds)*+. Strawberry sherbet+. Raspberry 
sherbet+. Butterscotch chiffon pie+. Lemon pie+. 
Banana cream pie*+. Pumpkin pie without eggs*. 
Soy pastry with soy fl our. Soy cookies+.
 8. Bread: Soy bread (with 4 cups entire wheat fl our 
and 1 cup soy fl our). Entire wheat bread (with 2 
cups soy milk). Entire wheat sticks (with 3 parts 
wheat fl our and 1 part soy fl our). Corn meal crisps 
(with 4 parts corn meal, 3 parts wheat fl our, and 1 
part soy fl our). Short cake (with 2 parts soy milk, 5 
parts wheat fl our, 1 part soy fl our). Waffl es (with 12 
parts wheat fl our, 2 parts soy fl our, and 7 parts soy 
milk).
 9. Sandwiches: Soy bean fi lling. Vegetable bologna. 
Soy delight fi lling (with soy[nut] butter). Soy cheese 
and raisin sandwiches. Soy butter (soynut butter 
thinned with tomato juice). Soy butter and honey. 
Soy cheese and olive [chopped green olives]. Soy 
spread [Made by La Sierra]. Sandwich salad (with 
many soy possibilities).
 10. Beverages: “A very fi ne coffee substitute is 
made [by La Sierra] from the Soy Bean, and tastes 
remarkably like Coffee. It is particularly fi ne from 
an alkaline standpoint, and is particularly excellent 
to be used in connection with high alkaline diets.” 
Soy-co (Beverage) Add 1 rounding teaspoon to 
1 cup of water. “Percolate or boil until desired 
strength. Serve plain or with Soy Cream.” Also 
delicious iced. Soy-co (Made with soy milk). Soy 
milk shake. Soy banana drink. Mamenoko drink 

(uses 3 tablespoons Mamenoko, which is processed soy 
fl our). Soyament cocktail (“A very refreshing beverage may 
be made by using 1 to 2 tablespoons Soyament sauce to 1 
cup of water”).
 11. Healthful confections: Beanut brittle (2 cups each 
Soy Beanuts and brown sugar). Victoria fudge (with “3/4 c 
Soy Milk”).
 Use of soy beans in the diet: Outline for 3 meals. 
Suggestion for 3 days’ menus, using soy products.
 La Sierra Industries manufactures the following 14 
foods from soy beans: Canned soy beans, plain or with 
tomato sauce. Soy loaf. Soy vegetable bologna. Soy milk. 
Soy breakfast food. Soy butter [like peanut butter]. Soy-co 
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(beverage) [coffee substitute]. Smoein (smoked meat fl avor). 
Soy spread. Soy fl our, raw and processed. Soy beanuts 
(parched soy beans).
 Soyament brand bean sauce. This soya bean sauce is 
“prepared from soya beans by splitting up the bean protein 
by a special process which thoroughly decomposes it into 
Amino Acids. A number of Amino Acids, each possessing a 
sweet taste, is the most remarkable feature of the Soyament 
Sauce and makes it different from many of the so-called soy 
sauces... On sale at all grocery stores or write to Soya Bean 
Products Co., 3522 East Third St., Los Angeles.”
 In the section on “Soy milk” (p. 8) is a long quotation 
from Dr. [Walter] Siegmeister: “So well has the Soy bean 
served as a source of vegetable milk, that the records tend 
to show that it has proven superior to cow’s milk in certain 
important respects. The most marked of these is the almost 
complete absence of rickets in China, which is quite probable 
in view of the fact that not only is the Soy bean rich in 
Vitamin D, but also in Calcium and Phosphorous, the chief 
requirements for healthy bone development.”
 Note: This is the earliest document seen (Dec. 2003) that 
mentions a soy-based shake. It is also the earliest English-
language document seen (Dec. 2003) that uses the term 
“Milk Shake” to refer to a non-dairy soy milk shake or that 
contains the term “Soy Milk Shake” (p. 41). The recipe with 
that title states: “Soy Milk may be mixed with any of the 
fruit juices and beaten with a small amount of chipped ice. 
It fl uffs up and is very palatable. Soy Milk and orange juice 
combine splendidly.” Address: Dietitian, Box 203, Ontario, 
California.

913. Sansum, W.D.; Hare, R.A.; Bowden, Ruth. 1936. 
The normal diet and healthful living. New York, NY: The 
Macmillan Co. ix + 243 p. Index. 21 cm.
• Summary: The section on minerals states (p. 20): “The 
Chinese and others use the soy beans and its products which 
have a fairly good calcium content.”
 In a table of foods arranged by carbohydrate content, the 
section titled “6% carbohydrate” includes “Soy beans, green 
shelled.”
 Concerning diabetes (p. 8-9): “We believe from our 
experience in the treatment of diabetic patients, as well as 
non-diabetics, that a more ideal diet is one that maintains a 
high ratio of carbohydrates to fats.”
 The section on “Acid-base balance” (p. 63) says that, 
with good diet, the “normal alkalinity of the body” will be 
readily maintained. Address: M.D., Chief of the Staff of the 
Sansum Clinic and Director of Metabolic Research of the 
Santa Barbara Cottage Hospital, Santa Barbara, California; 2. 
M.D., Member of the staff, The Sansum Clinic; 3. Dietitian, 
The Sansum Clinic.

914. Davis, Adelle. 1936. Optimum health. London: 
Published by the author. *

Address: Los Angeles, California.

915. Bragg, Paul C. 1936. Building health and youthfulness 
nature’s way. Burbank, California: Live Food Products Co. 
246 p. Illust. 20 cm. A 2nd ed. was published the same year. 
*
Address: Burbank, California.

916. Shin Sekai-sha. 1936. Zaibei Nippon-jin kan [Directory 
of Japanese in the USA]. San Francisco, California: Shin 
Sekai-sha. [Jap]*
• Summary: The 1916, 1928, and 1936 editions are at 
University of Washington (Seattle). Several other universities 
(UCLA, Univ. of Oregon) also have the 1936 edition. 
Address: San Francisco, California.

917. New World-Sun Daily. 1936. [The New World-Sun 
Daily year book, 1936]. San Francisco, California: New 
World-Sun Daily. 438 p. 22 x 30 cm. [Jap; Eng]*
• Summary: Directory of Japanese American businesses and 
individuals for California, Arizona, Nevada, Utah, Colorado, 
Wyoming, Nebraska, Texas, New Mexico, Illinois, Michigan, 
New York, New Jersey, Washington, D.C., Ohio, Wisconsin, 
Florida, Oregon, Washington, Mexico, Cuba and Panama. 
Address: San Francisco, California.

918. Fearn, Charles E. 1936? Your children’s future health 
and happiness (Leafl et). Chicago, Illinois: Fearn Soya Foods 
Co. 4 panels each side. Each panel: 22 x 9 cm. Undated.
• Summary: “In conclusion let me say that I know of no 
better way of giving Soya Foods to children than in the form 
of the Fearn’s Soya Food products such as: Soya Cereal (to 
be cooked), Pure Soya Milk Powder, Fearn’s General Food, 
Soya-Date Breakfast Food (ready-to-eat) and Dr. Fearn’s 
Proteinized Cocoa as a drink or when making cakes, etc.”
 The distributor of these products is Malcolm McBride, 
Los Angeles, California. Phone: PArkway 3232. Address: 
Fearn Soya Foods Co., Chicago, Illinois.

919. Irvine, Clarke. 1936? Health! With remedies and 
recipes: The book of the new race. Hollywood, California: 
Clarke Irvine. 78 p. Undated. No index. 18 cm. [1 ref]
• Summary: Filled with mostly wise and practical advice. 
On the title page of this 9th edition published in Hollywood 
we read: “Evolved from the author’s original card ‘Eleven 
Rules for Health,’ published in 1924. First edition was 
three years in writing; printed in Auckland, New Zealand, 
1927. In loving dedication to all little children; also to our 
dear mothers and fathers–they did the best they knew. No 
copyright; please credit. Published by the author in an effort 
to help suffering humanity.” Facing the title page is a large 
portrait photo of “Skipper” Clarke Irvine. Above it: “Health 
is wealth.” Below: “This book has helped you; buy another 
and pass it on.”
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 Contents: Introduction. 1. Breathe. 2. Drink. 3. Sleep. 
4. Eat (vegetarian natural foods, uncooked, in season, 
especially fresh fruits and juices). 5. Eliminate. 6. Exercise–
work. 7. Play. 8. Think. 9. Improve. 10. Examine. 11. Love. 
Remedies. Recipes.
 Concerning soy: “Soy bean milk is replacing animal 
milk” (p. 26). The last chapter, titled “Recipes,” mentions” 
Soy milk (p. 75) recommended as a “nightcap” or drink 
before bedtime. Raw peanut butter (p. 76, 77). Garbanzas 
(p. 76). Soy or lima bread (p. 77). A liquefi er helps to make 
delicious drinks (p. 77).
 All editions are undated. An early edition is listed in the 
Jones Grain Mill Natural foods catalog, probably published 
in 1933 (p. 49). The 4th edition was the most recent on sale 
in Jan. 1937. The 7th edition was published in about 1945. 
The 9th edition is 78 pages and bears the extra subtitle “The 
book of the new race.” It must have been published after Jan. 
1935, the month that Otto Carque died (see p. 56).
 Irvine, Clarke. 1964. Letter re: Irvine family genealogy 
to Myra, his only sister. May 5. He wrote “one little book 
which I’ve sold 10,000 on my own by mail,...”
 Talk with Alice Marks Irvine, Clarke Irvine’s wife. 
2004. Feb. 23. Clarke wrote and began publishing this long 
before she met him, in 1941. It went into a 10th or 12th 
edition and was being sold during the 1940s and 1950s. 
One could probably determine when it was fi rst published 
by looking through issues of California Health News from 
the 1930s. She does not have a copy. Address: Hollywood, 
California.

920. Jones Grain Mill. 1936? Natural foods: Catalog, recipes, 
information. Los Angeles, California. 74 p. Undated. 22 cm.
• Summary: On the cover is a white mill behind a mill wheel 
(unrealistic) on a mill pond. Contents: Foreword. Health 
recipes: Cereals (incl. Soy bean or Mamenoke {Mamenoka, 
Mamenoko} breakfast cereal), breakfast cakes (incl. soy 
hot cakes with soy milk and Mamenoka fl our, soy waffl es, 
soy bean griddle cakes), desserts, breads (incl. soy bean 
fl our gems, whole wheat bread), candies. Vital information: 
Vitamins and minerals essential to life.
 Price list (prices are given for each item listed on pages 
46-72): Alberty products, Alvita products, Battle Creek 
Sanitarium Health Foods [Michigan] (p. 47-48), beverages–
coffee substitutes (Loma Linda Breakfast Cup, Soyco {soy 
bean coffee}, Javex {soy bean}, Carque’s Soy Bean Coffee), 
books (by Dr. Benjamin Gayelord Hauser, Paul C. Bragg, 
Mrs. Alberty, Martin W. Pretorius, Otto Carque, Clark Irvine, 
Dr. Harry Finkel), Dr. Paul Bragg products, Jones Grain Mill 
Bakery (operated by Alberty Specialty Bakers), Burbank 
products, Carque’s products, crackers and toast (Cubbison’s 
bulk or packaged), honey, jams & jellies, juices (fruit & 
vegetable), KAL products, kelp products (products of the 
sea, incl. sea lettuce, dulse, Parkelp), Kovac products, Loma 
Linda Foods (Soy products: Soy beans–plain, tomato, or 

tomato and Proteena, Soy milk–8½ oz, No. 1, or No. 2, Soy 
Mince sandwich spread), macaroni & noodles (incl. soy bean 
macaroni, soy bean noodles), meat substitutes (incl. Simoein 
[Smoein], Soy loaf, Alfa Soy Spread, Soy Mince) McCollum 
products, maple syrup and candies, Martin Pretorius 
products, nuts and butters, Nature Ade products, Nutro Links 
(Santay, Swiss, Hauser), oils, olives, Radiance products, salts 
(vegetable, vegetized, and vegetablized), salad dressing and 
mayonnaise (made with lemon and vegetable oil), health 
sugars and sugar substitutes, seeds, soya bean products, teas.
 The price list of “Soya bean products” (p. 72) reads 
as follows: “Breakfast Cereal with Carob Flour ([and soya 
beans] tastes like Grape Nuts), pkg., 25¢. Breakfast Cereal 
(prepared [with soya beans]), pkg., 25¢. Soya bean fl akes, 
pkg., 30¢. Soya bean grits, pkg., 25¢. Soya bean bread, lb. 
loaf, 14¢. Soya bean melba toast, lb., 30¢. Soya bean wafers, 
lb., 40¢. Soya bean cookies (sweetened with dextrose), doz., 
15¢. Soya bean coffee cakes (sweetened with honey), each, 
5¢. Soya beans cooked: Soya beans (plain cooked), No. 2 
can, 13¢. Imported soya beans from Manchuria, lb., 10¢. 
Pre-cooked soya beans (easily prepared in 30 minutes), lb., 
15¢. Soya beans with tomatoes (ready to serve), No. 2 can, 
15¢. Cooked soya beans with Proteena, No. 2 can, 15¢. 
Other soya bean products: Non-fattening [sic] soya bean oil 
(for all cooking purposes), pint, 40¢. Soya bean coffee, lb., 
25¢. Soya bean fl our, lb., 10¢; 3 lbs., 25¢. Dextrinized soya 
bean fl our, lb., 15¢. Soya bean milk fl our, lb., 60¢. Soya bean 
candy (with pure chocolate and Dextrose), lb., 50¢. Soya 
bean sandwich spread, 25¢. Soy sauce, 20¢. Soya bean loaf, 
No. 2 can, 25¢. Soya bean milk, No. 2 can, 15¢. Soya bean 
cheese (made from soya bean milk), lb., 30¢. Soya bean 
mince, 8-oz. can, 25¢. Soya bean spaghetti, lb., 25¢. Soya 
bean macaroni, lb., 25¢. Soya bean noodles, lb., 25¢. Soy 
beverage (Cocoalette), 10¢.
 Ads include: Hollywood Cup (p. 20). Otto Carque Co. 
(Glendale, California, p. 30). Loma Linda Foods (p. 33, sells 
soy wafers, three styles of soy beans, liquid soy milk, soy 
mince). Vita-Pekan (p. 46, formula includes soya bean as a 
major ingredient). Alberty dried brewers yeast (p. 50). Kovac 
Laboratories (p. 67). Cubbison (p. 73, incl. Soya Toast, Soya 
Cookies, Soya Gluten Crackers).
 Note 1. The is the earliest English-language document 
seen (Jan. 2019) that contains the term “Soya bean grits.” 
Note 2. This catalog was probably published in 1933, since 
the company’s location in Beverly Hills is not mentioned; it 
opened in 1934. Moreover, the book titled Vital Facts about 
Foods, by Otto Carque was fi rst published in 1933. Address: 
322 So. Hill St. and 504 So. Broadway. Both: Los Angeles, 
California.

921. Kahan (Ben) Co. 1936? The staff of life (Leafl et). Los 
Angeles, California. 2 panels each side. Each panel: 16 x 8 
cm. Undated.
• Summary: On the front panel, below the title, is a large 
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photo of Bill Baker’s Soy Bean Bread, in a clear wrapper.
 A banner headline in a rectangle across the top of the 
inside 2 panels reads: “The family bread.” Below that, 
reasons that father likes it, mother likes it, and the children 
like it. The text on panel 2 begins: “Bread being the staff of 
life and our most important food, always insist on getting 
the best–Bill Baker’s Soya Bean Bread.” It is nutritious, 
healthful, and tasty.” Panel 3 notes that two other products 
are Bill Baker’s Soya Bean Pancake and Waffl e Flour, and 
Bill Baker’s Soya Bean Toasts.
 On the back panel is one photo of about 14 Bill Baker 
products. These include: Soya Bean Cereal, Soya and 
Lima Bean Cookies, and Assorted Soya and Soya Oatmeal 
Cookies. “Ask for folder–’What are Soya and Lima Bean 
Breads,’ by W.C. Baker.” Address: 2522 Folsom St., Los 
Angeles, California. Phone: ANgelus 19045.

922. Ojai Bakery. 1936? What are soya and lima bean 
breads? (Brochure). Ojai, California. 8 p. Each page: 22 x 10 
cm. Undated.
• Summary: On the front panel is a photo of about 14 of Bill 
Baker’s packaged products, stacked neatly atop one another. 
They include: Bill Baker’s Pancake Waffl e-Biscuit Mix (with 
Soya Bean and Wheat Flour). Bill Baker’s Soy Bean Bread. 
Panels 2-6 are text by W.C. Baker about the subject of the 
brochure; they include: (1) Table showing chemical analysis 
of Bill Baker’s Soya Bean Bread as now being produced. (2) 
Chemical analysis of his lima bean bread. (3) Table showing 
percentage of base-forming and acid-forming elements in the 
lima bean bread. (4) Photo (taken in 1934) of four delivery 
trucks parked in front of Bill Baker’s Ojai Bakery in Ojai, 
California.
 On pages 6-8 are sections titled: “Bill Baker’s Lima 
Bean Wafers and Lima Bean Toast.” “Bill Baker’s Biscuit-
Waffl e-Hotcake Mixture” (“Latest additions to the famous 
family are two ‘quick biscuit’ mixtures made from both 
soya and lima bean fl ours.” Just add water to make delicious 
biscuits, muffi ns, hotcakes, or waffl es). Table showing the 
acid-ash foods. The alkaline-ash foods (both from a booklet 
by Dr. W.D. Sansum of Santa Barbara).
 At the bottom of the back panel: “Other non-acid 
products include: Bill Baker’s Lima Bean Bread. Bill 
Baker’s Lima Bean Hotcake-Biscuit-Waffl e Mixture. Bill 
Baker’s Soya Bean Cookies. Bill Baker’s Lima Bean Wafers. 
Bill Baker’s Lima Bean Toast. Bill Baker’s Soya Bean Toast. 
Bill Baker’s Delicious Soya Bean Cereal.” Address: Ojai, 
California.

923. Ojai Bakery. 1936? Bill Baker’s soya bean products 
(Ad). Ojai, California. 9 x 6 cm. Undated.
• Summary: This undated ad from an unknown source 
features a photo of a wrapped loaf of Bill Baker’s Soya 
Bean Bread at the top. Below the ad’s title are listed the 
following products: “Bill Baker’s Soya Bread. Bill Baker’s 

Lima Bread. Bill Baker’s Gluten Bread. Bill Baker’s Soya 
Hotcake, Biscuit-Waffl e Mixture. Bill Baker’s Soya Fruit 
Bars. Bill Baker’s Soya Toast. Bill Baker’s Delicious Soya 
Cereal.
 “A profi table, healthful line that will build repeat 
business for your store. Soya Products, Ojai Bakery.” 
Address: Ojai, California.

924. Product Name:  Natto.
Manufacturer’s Name:  Yoneuchi Natto Seizo-sho 
(Yoneuchi Natto Mfg. Co.). Renamed Yonai Natto Seizo-sho 
by 1940.
Manufacturer’s Address:  3480 E. 4th St., Los Angeles, 
California.  Phone: ANgelus 14457.
Date of Introduction:  1937 January.
New Product–Documentation:  The Japanese American 
Directory. 1937. p. 320. In Japanese: Natto Seizô-sho 
(Yoneuchi). In English: “Natto (Yoneuchi), 3480 E. 4th St.” 
Phone: AN. 14457.
 Note: This is the 3rd earliest known commercial natto 
made in the United States.
 Also in 1938, p. 348. The company name is written 
only in Japanese (the same as in 1937), not in English. Also 
in 1939, p. 339. The same characters are now written in a 
different order: Yonai Natto Seizô-sho. In English: “Natto 
(Yonai)...” Thus the same characters previously pronounced 
“Yoneuchi” are now pronounced “Yonai.” Also in 1940, 
p. 326-27. Listed in the category “Foodstuff Factory.” In 
characters: Yonai Natto Seizô-sho. In English: Yonai Natto 
Mfg. Co., 3480 E. 4th St., Los Angeles, California. Phone: 
ANgelus 14457. Also in 1941, p. 328.

925. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1937/01. Nichibei jûshoroku [The Japanese American 
directory. No 33]. San Francisco, California: Nichi-Bei 
Shinbunsha. 585 p. Jan. 1. Index of cities. 23 cm. [Eng; Jap]
• Summary: One of many of these directories owned by the 
Library of Congress. Address: Ellis Street, San Francisco, 
California.

926. Product Name:  Maru-sho brand Shiro-miso, and Koji.
Manufacturer’s Name:  Tsuruda Company (Tsuruda Goshi-
gaisha).
Manufacturer’s Address:  1535 Laguna St., San Francisco, 
California.  Phone: WE 6800.
Date of Introduction:  1937 January.
New Product–Documentation:  The Japanese American 
Directory. 1937. p. 8 (directory; Importers of groceries. 
“Tsuruta Co.”) and add (½-page; top 1/3 of ad is in English: 
“Tsuruda Company. Importers, manufacturer & exporters. 
1535 Laguna St., San Francisco”). Also Tsuruta Goshi 
Gaisha in San Jose. Miso & Shoyu manufacturer. 472 Josefa 
St.; BAllard 5539. Note: This company appeared in San Jose 
in 1936. The ad is divided vertically into halves; one for San 
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Francisco, the other for San Jose. The company spells its 
name “Tsuruta” in the romanized directory but “Tsuruda” in 
English part of its ad. Same in 1938. p. 6 (directory).

927. House of Better Living. 1937. Miss Lager’s recipe 
sets–10 cents each (Ad). House of Better Living (Newsletter, 
Los Angeles) 4(14):4. Jan.
• Summary: “Food combinations. Alkaline acid foods. Meat 
recipes. Meatless recipes. Soy bean recipes. Healthful salads. 
Healthful desserts. Combined menus. Lunch suggestions. 
Canning without sugar. Better cookies. Better candies. Better 
pies. 16 eggless recipes.
 “10¢ each. Complete set $1.00. Also 32 cooking lessons 
25¢... 30¢ by mail.”
 Note: This ad ran until at least June 1939. Address: 1207 
West Sixth St., Los Angeles. Phone: MUtual 2085.

928. Lager, Mildred. 1937. If you cannot use milk. House of 
Better Living (Newsletter, Los Angeles) 4(14):1. Jan.
• Summary: “Milk can be made from soy beans and it is 
a common food in Asia. You can buy it or make it. When 
bought, it comes in cans, usually unsweetened, sweetened 
with dextrose, or with chocolate fl avor. It also comes in 
powdered form and then one only needs to add water. It can 
be made from soy fl our. Use 1 cup fl our to 4 cups water. Mix 
and cook in double boiler 20 minutes. Strain.
 “Almond milk is made from raw almond butter. Use 1 
tablespoon to 1 cup water.”

929. Lager, Mildred. 1937. Soy butter... House of Better 
Living (Newsletter, Los Angeles) 4(14):1. Jan.
• Summary: “... is a very inexpensive protein. Use as is 
on crackers, wholewheat bread, etc., or mix with ground 
dried nuts, honey, or minced green ripe olives for sandwich 
spreads. Thin with cream or vegetable broth and use as gravy 
over vegetables or mix with tomato juice for salad dressing.”
 Note: It is not clear whether this is commercially 
available or not.

930. Lager, Mildred. 1937. Recipes. House of Better Living 
(Newsletter, Los Angeles) 4(14):1. Jan.
• Summary: Includes recipes for: Wholewheat muffi ns. 
Eggless wholewheat muffi ns. Entire soy fl our muffi ns (with 
soy fl our, and no other fl ours). Soy-wheat scones.

931. California Health News (Hollywood, California). 1937. 
Bill Baker on trip. 5(4):9. Feb. 19.
• Summary: “Ojai, California.–Bill Baker, the famous soy 
and lima bean baking expert, has just returned from San 
Diego, LaJolla, El Centro, Palm Springs, and Los Angeles. 
He reports business increasingly rapidly everywhere.”

932. California Health News (Hollywood, California). 1937. 
Bragg students tramp in rains. 5(4):3. Feb. 19.

• Summary: “Braving last Sunday morning’s rain like real 
healthers, over 100 from Paul Bragg’s current Los Angeles 
class of some 600, climbed Mt. Hollywood. Many were 
in shorts, others with bare skins above the belt. Half went 
barefoot following Bragg and Irvine, who often hike minus 
shoes.
 “Songs and yells punctuated the mist of the famous 
hilltop and all trotted down again to hear brief talks by 
Bragg, Irvine, and Dr. B. [Bernard] Jensen. It was a thrilling 
hike, everyone said, especially the newcomers.”
 Note: This is the earliest English-language document 
seen (Oct. 2005) that contains the word “healthers,” which 
refers to those acting so as to promote their own good health 
and physical fi tness.

933. Product Name:  Soya Flour.
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  5604 Valley Blvd., Los Angeles, 
California.
Date of Introduction:  1937 February.
New Product–Documentation:  Ad in California Health 
News. 1937. 5(4):4. Feb. 19. “Soya fl our: Goessel process.” 
Soybean Blue Book. 1947. p. 70. Same address. Flour and 
grits. Continuous listings until 1980.
 Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 14. 
“Soya Flour.” 1 lb.
 June Ranill. 1976. The El Molino Cookbook. p. 75. This 
product was sold in 1976 but was apparently discontinued by 
1980.
 Frank Murray. 1984. More than One Slingshot. p. 45. 
Edward Allen Vandercook began the Mill in 1926. An early 
product was El Molino Stone-Ground Whole Wheat Flour. In 
1970 the company was acquired by Archon, Inc.
 Whole Foods. 1991. Sept. p. 19. “El Molino purchased 
by holding Company.” “El Molino, founded in 1929, is 
described as the oldest food company in the natural foods 
industry.” It was sold by American Health Plus Corp. of 
Pearl River, New York, to a new holding company, El 
Molino Ltd.

934. Product Name:  Soy Bean Bread, and Soya-Bean 
Wheat Flour.
Manufacturer’s Name:  Baker’s (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1937 February.
New Product–Documentation:  Ad in California Health 
News. 1937. 5(4):16. Feb. 19. “Soy Bean Bread, Soya-Bean 
Wheat Flour, Lima Bean Wafers, Lima Bean Toast, Lima-
Bean Wheat Flour.” A large photo shows all of Bill Baker’s 
products.

935. Product Name:  Soy Cookies, and Soy Fudge.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
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Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1937 February.
New Product–Documentation:  Ad in California Health 
News. 1937. 5(4):8. Feb. 19. “New! Soy Cookies. Soy 
Fudge. A distinctively different health candy bar at 10 cents. 
“Soy” brand products are healthier foods.”
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. July. This company, now named 
Mrs. Hauser’s Soya Foods Co., at 4617 Melrose Ave., is 
listed as making or handling 8 soy products: 1. Roasted 
soybeans. 2. Breakfast foods. 3. Crackers, wafers, cookies, 
puddings, etc. 4. Prepared soy fl our. 5. Macaroni products. 
5. Malted products. 7. Sauce. 8. Shortening. It is not clear 
which, if any, of these products the company manufactures, 
or what the term “sauce” refers to.

936. Product Name:  Soybana.
Manufacturer’s Name:  New Century Foods, Inc.
Manufacturer’s Address:  Burbank, California.
Date of Introduction:  1937 February.
New Product–Documentation:  Ad in California Health 
News. 1937. 5(4):5. Feb. 19. “Announcing !Soybana! A 
delicious new food made of powdered bananas, powdered 
soy bean milk, and powdered honey.”
 Note: This is the earliest known commercial soy product 
that contains powdered (or spray-dried) soy bean milk.

937. Los Angeles Times. 1937. Southland cafes: World’s 
choicest menus found in Southland. April 21. p. B39, B41.
• Summary: Most of us who live in California have a 
favorite Chinese restaurant, where you can order the 
usual chop suey and chow mein, as well as the more 
typical Chinese dishes of distinction. The dollar dinner 
includes “almond chicken, made with bamboo shoots, 
water chestnuts, dried mushrooms, diced chicken and soy 
sauce.” And there are crispy “fried shrimps which you dip 
into ketchup and mustard sauce,...” Or try the “bock choy 
served with Chinese cheese, which is really bean cake [tofu] 
fermented in wine and tasting much like Roquefort.”

938. Los Angeles Times. 1937. Japanese serve fi sh at main 
meals. April 21. p. B16.
• Summary: A typical Japanese home menu is show. 
“Breakfast: Misoshiru [miso soup] and rice. Tamago-yaki 
[fried eggs]. Baked fi sh. Nori (seaweed). Pickles.”
 At the bottom of the menu is a separate item (a fi ller) 
titled “Rice and red beans (Seki Han [sekihan]).” Note: 
These red beans are azuki beans.

939. Loma Linda Food Company, Inc. 1937. Seven items 
of a quality line (Ad). Health (Mountain View, California) 
4(4):25. April.

• Summary: The ad describes and a photo shows each 
package of Soy Mince Sandwich Spread, canned Soy Beans, 
Garbanzos, Syl-Dex Breakfast Wheat, Fruit Cereal, Date 
Sandwich, and Fruit Wafers. The company, which now 
makes 19 products (sold at health-food stores, markets, and 
groceries) is listed as “Loma Linda Food Company, Inc., 
Loma Linda, California.” Address: Loma Linda, California.

940. Lager, Mildred. 1937. Something new–delicious. House 
of Better Living (Newsletter, Los Angeles) 4(17):4. April.
• Summary: “No chocolate is added to real soy chocolate. 
The dark color is from the browning of the bean. We have 
soy cocolette as well as the soy candies. We also have new 
banana soy milk powder.”

941. Steece, Henry M. comp. 1937. Soybean projects of the 
state agricultural experiment stations, 1937. Washington, 
DC: Offi ce of Experiment Stations. 17 p. May 20. 31 cm. 
Mimeographed.
• Summary: On the fi rst page is an “Explanatory note” which 
states: “This list of the currently active research projects 
concerned with soybeans at the several State agricultural 
experiment stations has been compiled in response to 
requests of specialists of the experiment stations and the 
U.S. Department of Agriculture and others interested in 
the different phases of research involved in the culture and 
utilization of soybeans.
 “The entries in the list indicate the experiment station, 
the project title, leadership, station departments involved, 
cooperation with Bureaus of the Department of Agriculture, 
and if supported entirely or in part by Federal funds, 
including those provided for research by the Adams (A), 
Purnell (P), or Bankhead-Jones (B-J) Acts. Where no fund is 
shown, support from Hatch or State funds is implied.
 “This list supersedes a similar publication entitled 
Soybean Projects of the State Agricultural Experiment 
Stations, 1935-36 (March 14, 1935).”
 In 1937 some 53 agricultural experiment stations were 
conducting 258 separate investigations on soybeans.
 The projects are listed alphabetically by state, starting 
with Alabama (which has 5 projects), Arizona (1), Arkansas 
(7), California (1), Colorado (1),... Oregon (1), Pennsylvania 
(2), Puerto Rico (Mayaguez 1), Puerto Rico (Insular; 2),... 
Utah (1)... Wyoming (1). Address: Specialist in Agronomy, 
Offi ce of Experiment Stations, USDA.

942. California Health News (Hollywood, California). 1937. 
Article about Gandhi drinks soybean milk from Harijan. June 
18. *

943. Product Name:  Bill Baker’s Soy Cereal (Dextrinized, 
Ready to Eat). By March 1938 renamed Bill Baker’s 100% 
Soya Cereal.
Manufacturer’s Name:  Baker’s (Bill) Products.
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Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1937 June.
New Product–Documentation:  Ad in California Health 
News. 1937. June 4. p. 23. “Bill Baker’s new delicious 
Soy Cereal. Dextrinized. Ready to eat.” “The wonderful 
new breakfast cereal dish prepared from 100% soya beans. 
Combines well with all foods. Energizing. Alkaline. A new 
companion for Bill Baker’s famous Lima and Soy Bean 
Breads, Toast, Pancake and Waffl e Mixture, etc. Shipped to 
any part of the U.S. At all health food stores and markets in 
the West.” Logo: “Bill Baker’s Lima Bean Products” inside 
the shape of a lima bean. “For Los Angeles orders phone 
AN. 18425. San Francisco distributor: Ruth’s Health Food 
Store, 333 Sutter. Northwest distributor: Clara M. Brewster’s 
Health House, 1621 Third Ave., Seattle [Washington]. 
Portland [Oregon] distributor: Brammert’s Radiant Health 
Food Store, 811 S.W. 6th Ave. San Diego distributor: 
Northpark Health Foods, 3915 30th St.”
 House of Better Living Catalog. 1938. March. p. 16. 12 
oz. pkg. for $0.28.

944. List or manifest of in-bound passengers (citizens) for 
immigration offi cials at port of arrival. 1937.
• Summary: Name of passenger: Mildred Lager. Arrival 
date [in Los Angeles]: 17 July 1937. Age: 36. Birth date: abt 
1901. Gender: Female. Ship name: Malolo. Port of Arrival: 
Los Angeles, California. Port of Departure: Honolulu, 
Hawaii.
 Note: The Aug. 1937 issue of her House of Better Living 
(Newsletter, Los Angeles; p. 1) states that she just returned 
from a wonderful 10-day trip to the Hawaiian islands. 
“I studied the tropical foods fi rst hand, saw them grown, 
learned what the University of Hawaii had to say about them, 
saw them picked, canned and gotten ready for shipment.”

945. Sadacca, Albert V. 1937. Re: Health addicts in 
California. Offer to distribute Fearn products in middle west. 
Letter to Dr. Charles E. Fearn, Fearn Soya Foods Co., 355 
West Ontario St., Chicago, Illinois, July 28. 1 p. Typed, with 
signature on letterhead.
• Summary:  “Dear Dr. Fearn: With much interest I digested 
your letter of July 27th. I do believe that it is a good move 

for you to go to California inasmuch as most of the health 
addicts are located there.” The writer then offers to distribute 
Fearn products in Chicago and the “middle west,” “either 
under our brand name or under our own.”
 Note: Battle Creek Scientifi c Foods is not connected in 
any way with Dr. John Harvey Kellogg or any other member 
of the Kellogg family. Across the bottom of the letterhead 
are printed six products made or distributed by the company, 
including one named “Soy-O.” Address: Battle Creek 
Scientifi c Foods, Health Food Products, General Offi ces and 
Factory, Battle Creek, Michigan.

946. True, Alfred Charles. 1937. A history of agricultural 
experimentation and research in the United States 1607-
1925, including a history of the United States Department 
of Agriculture (Continued–Document part II). USDA 
Miscellaneous Publication No. 251. 321 p. For soybeans, see 
p. 91, 94, 100, 115, 146, 222, 227, 263, and 269. July. [327* 
ref]
• Summary: (Continued): In 1863 about 1.2 million 
packages of seed and 26,000 bulbs, cuttings, and vines 
were distributed. Appropriations for a USDA library 
were approved in 1864, and the fi rst brick building was 
occupied in 1865. In 1867 seed distribution was still the 
department’s main activity, accounting for 58% of the total 
budget of $199,100 (p. 47). In 1868 the USDA’s fi rst new 
main building was completed and occupied. It “gave the 
Department much better quarters and opened the way for 
reorganization and enlargement of its work. The grounds 
about this building were too small for an experiment farm. 
(p. 46, with photo).
 “In 1873 the lot which had long been used as a 
propagating garden was exchanged for about 4 acres of land 
on the north side of the Department grounds,” which had 
formerly been connected with a canal (p. 50). Commissioner 
William Gates LeDuc (1877-81) “advocated the purchase of 
a farm of 1,000 acres near Washington [DC] and at one time 
suggested the Arlington Estate. In addition he desired 8 or 
10 stations in different parts of the country” to ensure proper 
testing and propagating of plants and seeds (p. 55).
 “In 1901 the Arlington Farm, a tract of over 300 acres on 
the Virginia side of the Potomac River opposite Washington, 
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was added to the material equipment of the Department” (p. 
190).
 By the 1860s, several states had their own agricultural 
colleges. The fi rst of these was the Michigan Agricultural 
College, which began operation in May 1857, near Lansing, 
Michigan; it was the fi rst agricultural or industrial school on 
this continent–and the fi rst to offer a practical (non-classical) 
education. The Kansas State Agricultural College began in 
1863.
 In 1877 some 2.3 million packets of seed were sent 
out, rising to 2.5 million in 1883. The term “Secretary of 
Agriculture” was fi rst use in 1885. Galloway began as Asst. 
Pathologist in 1887 and by 1890 the Section of Vegetable 
Pathology was under his leadership.
 Under the provisions of the Hatch Act, the Offi ce of 
Experiment Stations was established in 1888. In 1889 the 
Secretary of Agriculture (head of USDA) was given a seat in 
the president’s cabinet.
 “Interest in the applications of science to agriculture 
was greatly increased by the publication of Liebig’s work on 
Chemistry and its Applications to Agriculture and Physiology 
in 1840, and Boussingault’s account of his agricultural 
experiments in Economie Rurale in 1844. The experiments 
of Lawes and Gilbert in England took a more organized form 
in 1843, and an agricultural experiment station was begun at 
Moeckern in Saxony [later part of Germany] in 1851.”
 In the USA, from 1840-1875 there was a movement 
among the states to establish institutions for agricultural 
research. State agricultural experiment stations operated 
without federal aid from 1875 (starting with Connecticut 
{Middletown}) to 1888. These were usually connected with 
state agricultural colleges. Other early state agricultural 
experiment stations: North Carolina: March 1877. New 
York (Cornell, at Ithaca): Feb. 1879. New Jersey (Rutgers 
College, New Brunswick): March 1880. New York (Geneva): 
Aug. 1881. Ohio (Columbus): April 1882. Massachusetts 
(Amherst): May 1882. Tennessee: June 1882. Alabama: 
1883. Accounts of the agricultural experiments at the 
University of Illinois from 1875-1899 were published in the 
biennial reports of the board of trustees. Soon many states 
had two colleges–an academic and an agricultural one, e.g. 
Univ. of Kansas (Lawrence, 1863) and Kansas State Univ. 
(Manhattan, 1863). Colleges with the word “State” at the end 
of their names were usually agricultural colleges (Ohio State, 
Michigan State, Oregon State, etc.). But other agricultural 
colleges had names like Purdue (West Lafayette, Indiana, 
1869).
 The Hatch Experiment Station Act. of 1887 established 
agricultural experiment stations in each state, funded by 
the federal government. The idea was stimulated by similar 
European stations. From 1852 to 1877 more than 2,000 
books and pamphlets were published by the experiment 
stations. Prior to the passage of the Hatch Act, the U.S. 
federal government had appropriated money for agricultural 

research only to the patent offi ce and its offshoot, the USDA. 
The Hatch Act established a new relationship between the 
federal government and the states by granting money to the 
states for agricultural experiment stations that were to be 
distinctly state institutions. When the Act passed, experiment 
stations connected with land grant colleges were operating 
in eight states. More or less systematic work was being done 
in 13 other states. Most of the experiment stations published 
periodic bulletins and less frequent annual reports.
 The Adams Act (p. 165) increased federal aid for 
agricultural research.
 “The act of May 15, 1862, creating the Department 
of Agriculture, was a compromise measure, which left 
the department as an independent establishment with 
a commissioner at its head.” Starting in 1876, various 
national and state farm organizations (such as the National 
Agricultural Congress and the Grange) adopted resolutions 
asking Congress to create the offi ce of Secretary of 
Agriculture–for the benefi t of American farmers and 
“agriculturists.” On 9 Feb. 1889 the USDA was elevated to 
cabinet rank (p. 175-77). By then, the organized system of 
agricultural research in the USA was put on an organized 
and permanent basis The state and national agencies were 
linked together to the USDA Offi ce of Experiment Stations. 
The passage of the Morrill Act of Aug. 1890 ensured further 
endowment of the land-grant colleges with federal funds. 
Thus within the short period of 3½ years, three great acts 
of congress became law, and fi xed in a large and permanent 
way the general policy to be pursued by the U.S. regarding 
the maintenance of public institutions for agricultural 
research. The fi rst Secretary of Agriculture was James 
Wilson (1897-1913); his was a long and very active tenure.
 In 1901 the Arlington Farm, a tract of over 300 acres 
on the Virginia side of the Potomac River, was acquired by 
the USDA. A farm of 475 acres in Beltsville, Maryland, was 
purchased for the use of the Bureau of Animal Industry.
 The USDA library grew from 59,000 books and 
pamphlets in 1897 to 122,000 in 1912.
 In 1901 the USDA’s work on plants was consolidated 
in the Bureau of Plant Industry. This led to great expansion 
of such work in many different lines. Beverly T. Galloway 
was in charge of this Bureau; he had formerly been Chief of 
the Division of Plant Physiology and Pathology (p. 197). For 
details on the history of the Bureau of Plant Industry see p. 
(221-24).
 “The plant-introduction work, inaugurated in 1898, 
developed into a system of world-wide agricultural 
exploration, through which over 34,000 plant varieties 
and species were brought in the United States. These were 
propagated at Washington or at outlying fi eld stations, and as 
far as possible their progeny was distributed to experiment 
stations and private experimenters and plant breeders in the 
States and tropical possessions. A historical record of all 
these introductions and distributions was kept.”
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 In 1915 the USDA Offi ce of Home Economics was 
established. It became a Bureau in 1923. The Bureau of Plant 
Industry did much of its work at the Arlington Farm. The 
Bureau of Chemistry (1913-1921) studied the composition 
of soybean varieties and soy oil. There was an agricultural 
depression in the USA from 1921 to 1925.
 Also discusses: Alfalfa, John and William Bartram (p. 
3), Chinese sugarcane (i.e., sorghum, p. 31), chufa (p. 31), 
cowpeas, fl ax, hemp, lupines, maize, peanuts, velvetbean 
[velvet bean], wheat gluten.
 A photo shows Justin S. Morrill. Address: USDA, 
Washington, DC.

947. True, Alfred Charles. 1937. A history of agricultural 
experimentation and research in the United States 1607-
1925, including a history of the United States Department of 
Agriculture. USDA Miscellaneous Publication No. 251. 321 
p. For soybeans, see p. 91, 94, 100, 115, 146, 222, 227. July. 
With subject index. [327* ref]
• Summary: Contents: Agricultural research in the 
United States. Beginnings in the American Colonies and 
early States: Signifi cant contributions resulting from 
individual efforts and colonial subsidies, Washington and 
Jefferson among the leaders of their time in observations 
and experiments relating to agriculture, infl uence of 
agricultural societies in promoting agricultural investigation 
and improvement during the post-revolutionary period, 
improvement of agricultural implements. Early State 
geological and agricultural surveys. Relations of the National 
Government to agriculture, 1796-1835: Early congressional 
action, advancement through executive branches of the 
government. Agriculture promoted through the Patent Offi ce, 
1836-62: The fi rst Commissioner of Patents (Henry Leavitt 
Ellsworth). Movement for a United States Department of 
Agriculture (USDA).
 The United States Department of Agriculture, 1862-88: 
Administration of Commissioner Isaac Newton (1862-67), 
Commissioner Horace Capron (1867-71), Commissioner 
Frederick Watts (1871-77), Commissioner William Gates 
LeDuc (1877-81), Commissioner George Bailey Loring 
(1881-85), Commissioner Norman Jay Colman (1885-89).
 Movement in the States toward the establishment of 
institutions for agricultural research, 1840-75: New York, 
Connecticut, California, Maryland, Pennsylvania, Michigan, 
New Jersey (Rutgers, p. 75-76), Massachusetts, Maine, 
Kansas, Illinois, Minnesota, Wisconsin, Iowa.
 State agricultural experiment stations without federal 
aid, 1875-88: Connecticut Experiment Station, California 
(E.W. Hilgard, p. 87-89), North Carolina (soy, p. 91), 
Massachusetts (soy, p. 94), Cornell University (Ithaca, New 
York), New Jersey (Rutgers), New York, Ohio, University 
of Tennessee (soy, p. 100), Alabama, Wisconsin, Maine 
Fertilizer Control and Agricultural Experiment Station, 
Louisiana Experiment Stations, Kentucky, Vermont.

 Agricultural experiments in States not having 
experiment stations, 1875-1888: Colorado, Illinois, Indiana, 
Iowa, Kansas, Michigan, Minnesota, Mississippi, Missouri 
(soy, p. 115), Nebraska, New Hampshire, Pennsylvania, 
South Carolina, Houghton Farm. History of the Hatch 
Experiment Station Act of 1887. Agricultural experiment 
stations in the States and Territories under the Hatch 
Act, 1888-1905: Relation of the Federal Government to 
the stations, relations of the stations with associations, 
organization of the stations, income of the stations, 
equipment of the stations, lines of work of the stations 
(agronomy, soy, p. 146). Movement for increased Federal 
aid, culminating in the Adams Act, 1902-6: History of the 
act elevating the United States Department of Agriculture to 
Cabinet rank, the United States Department of Agriculture 
under the act of February 9, 1889, 1889-97. Large 
development of research relating to agricultural production, 
1897-1913: United States Department of Agriculture, 
agricultural experiment stations, 1906-1913. Development 
of research in agricultural economics and sociology, 1913-
21: United States Department of Agriculture (Bureau of 
Plant Industry, soy, p. 222; Bureau of Chemistry, soy, p. 
227), agricultural experiment stations as affected by the 
Smith-Lever Extension Act and the World War, 1914-1920. 
Agricultural research during the agricultural depression, 
1921-25: United States Department of Agriculture, 
agriculture experiment stations, 1921-25. Bibliography: 
Biographical references. Subject index. Name index.
 Photos show: Edwin West Allen (1864-1929, 
frontispiece). Henry Leavitt Ellsworth (p. 23). Isaac Newton 
(p. 41). First main building of the Department of Agriculture 
(p. 46). Norman Jay Colman (p. 61). Samuel William 
Johnson (p. 69). Eugene Woldemar Hilgard (p. 72). Wilbur 
Olin Atwater (p. 83). William Henry Hatch (p. 124). Henry 
Cullen Adams (p. 167). James Wilson (p. 186). New main 
building of the Department of Agriculture (p. 189).
 The fi rst move to aid agriculture in the United States 
was inaugurated by George Washington in his message to 
Congress of 1790, and more elaborately in his last message 
of 7 Dec. 1796 (p. 18-19). Organizations were established 
to collect and diffuse information. In 1797 a House of 
Representatives committee recommended the creation of 
an American Society of Agriculture, funded by the federal 
government, with headquarters in Washington, DC; it never 
happened.
 Meanwhile agriculture was promoted through the 
patent offi ce from 1836 to 1862. The fi rst commissioner of 
patents, Henry L. Ellsworth, was very active and helped to 
lay the foundations of the present USDA. As commissioner 
(1835-1845) he immediately began to collect new and 
valuable seeds and plants, and to distribute these with the 
aid of congressmen and others. “Naval offi cers, consuls, and 
private citizens traveling abroad were frequently bringing 
to this country seeds and plants which might be used in our 
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agriculture but which were largely lost because there was 
no agency for their preservation and distribution. In his 
report for 1837 Ellsworth therefore suggests the creation 
of a public depository for such articles, ‘whence they may 
be dispensed to every part of the Union’” (p. 24). “In 1840 
more than 30,000 packages of seeds were distributed. That 
year the Commissioner urged ‘the importance of an annual 
report of the state of the crops in different sections...” (p. 
25) In 1845 Ellsworth resigned. “In 1847 more than 60,000 
packets of seed were distributed, including some contributed 
by the French minister of agriculture commerce” (p. 27). 
Subsequent commissioners continued Ellsworth’s work. “In 
1852 Congress gave special authority for the purchase of 
seeds, and in 1854 included cuttings” (p. 28).
 From June 1853 to 1860 the Agricultural Division of the 
patent offi ce was in the charge of Daniel Jay Browne, son 
of a New Hampshire farmer. He emphasized the importance 
of the “introduction and naturalization of new and useful 
vegetable products, hitherto unknown in the United States,” 
and justifi ed the distribution of many small seed packets to 
encourage propagation (p. 29).
 “Beginning in 1856 the language of the agricultural 
appropriation item was broadened to include ‘the collection 
of agricultural statistics, investigations for promoting 
agriculture and rural economy and the procurement and 
distribution of cuttings and seeds’” (p. 31).
 “In 1858 preparation was made for a propagating 
garden on fi ve acres of land between Missouri Avenue and 
Four and a Half and Sixth Streets in Washington. This was 
tile drained and a hothouse was erected. Primarily it was 
intended to grow there the tea seeds from China and cuttings 
of grapevines collected in the United States” (p. 31-32).
 In 1850 the Agricultural Division of the Patent Offi ce 
received its fi rst funds, $5,000, appropriated by Congress, 
increasing to $10,000 in 1854. “Up to that time the money 
had been taken out of the Patent Offi ce fund, but in 1855 
reimbursement was made to the extent of $40,078.78. After 
that, the agricultural appropriation was paid directly from the 
Treasury. Between 1856 and 1862 the appropriation varied 
from $30,000 to $75,000” (p. 34).
 Note: Browne distributed Admiral Perry’s seeds 
(including soybeans) from Japan. And in the Report of the 
Commissioner of Patents, Agriculture, he wrote numerous 
articles about new plants, including one about soybeans in 
1855.
 In the early 1860s a movement started to form a U.S. 
Department of Agriculture as a separate organization, 
outside the Patent Offi ce. The idea became a Act which was 
approved by President Abraham Lincoln in 1862 (p. 37-40). 
Its fi rst era was 1862-1888, with Isaac Newton as the fi rst 
commissioner of agriculture in 1862, and again in 1867. He 
was promoted from chief of the agricultural section of the 
patent offi ce.
 “The initial appropriation for the department was 

$60,000... For the fi scal year 1867 the appropriations 
aggregated to $199,000. The Department [USDA] had six 
rooms in the basement of the Patent Offi ce building [in 
Washington, DC], which had formerly been occupied by 
the agricultural division, and gradually acquired possession 
of the property of that Division, including the propagating 
garden at Sixth Street and Missouri Avenue NW. There was 
also assigned to it a tract of land, lying between Twelfth 
and Fourteenth Streets from B Street SW to the canal (now 
Constitution Avenue), which was being used by the War 
Department as a yard for army animals. This tract, now 
forming the Department grounds, did not come into its 
possession until April 1865, when it was made an experiment 
farm” (p. 42). Tests were made that summer. Continued. 
Address: USDA, Washington, DC.

948. Product Name:  Soyabetic Tea.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1937 July.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in California Health 
News. 1937. July 23. p. 9. “Soyabetic Tea: An effi cient 
blend of herbs & legumes for alimentary conditions. San 
Francisco representative: C.A. Eckert, 1345 Fillmore. Santa 
Cruz representative: Jack Marshall, 150 Pennsylvania St.” 
[California].

949. Carqué, Lillian R. 1937. Sensible feeding of children. 
Nature’s Path (New York City). July. p. 244, 264-65.
• Summary: “Pure roasted and unsalted Almond Butter, 
diluted with warm water to the consistency of milk,” to 
which a little honey has been added, may occasionally take 
the place of animal milk. “Almond milk should be made 
fresh every day.”
 “In China and Japan, soy bean milk is frequently used in 
feeding infants and children in place of animal milk.”
 Note: This last sentence may possibly be true about 
China but it is not true of Japan. Address: [Los Angeles, 
California].

950. Lager, Mildred. 1937. Recipes. House of Better Living 
(Newsletter, Los Angeles) 4(19):1. June/July.
• Summary: Includes a recipe for: Soy ginger muffi ns or 
bread (eggless, with soy fl our and whole wheat pastry fl our).
 Note: In the Aug. 1937 issue (p. 1) is a recipe for “Soy 
bean salad.”

951. California Health News (Hollywood, California). 1937. 
America’s No. 1 Baker (Photo caption). Aug. 6. p. 2.
• Summary: This photo shows Bill Baker in a two-piece 
suit standing next to the front of an automobile and holding 
a copy of “Health News.” The lower caption states: “Here’s 
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the man who bakes those wonderful soy and lima bean 
breads and whose new soy breakfast cereal is helping the 
healthwise to make a perfect start of every day: genial Bill 
Baker of Ojai on a visit to Hollywood in his new Graham” 
[an automobile made by Graham-Paige Motors Corp.].

952. Almquist, H.J. 1937. Sources and nature of the chick 
gizzard factor. J. of Nutrition 14(3):241-45. Sept. 1. [5 ref]
• Summary: “Summary: 1. Additional information is 
presented on the distribution of the chick gizzard factor.
 “2. The gizzard factor is unstable to heat and to ethyl 
alcohol.
 “3. The gizzard factor is present in the gizzard lining.
 “4. The gizzard factor has no noticeable relation to 
the rate of growth of chicks.” Address: Div. of Poultry 
Husbandry, College of Agriculture, Univ. of California, 
Berkeley.

953. Lindstaedt, Frank Floyd. Assignor to Hercules Glue 
Company, Ltd. (San Francisco, California). 1937. Insecticide 
and fungicide spreader. U.S. Patent 2,092,460. Sept. 7. 3 p. 
Application fi led 7 June 1928.
• Summary: The active toxic ingredient in the mixture is lead 
arsenate. The “spreader” [later called the carrier or adjuvant] 
is the mixture of substances used with the lead arsenate. The 
main preferred substance has long been casein in the form of 
calcium caseinate. “I have found that part or all of the casein 
may be replaced by other forms of protein, either of animal 
or of vegetable origin, for example soya bean, peanut or 
garvanza [garbanzo] bean or castor bean fl our,...” Address: 
Oakland, California.

954. Klix, Inc. 1937. Announces its organization to 
manufacture and promote Soy Bean Foods (Ad). 
Proceedings of the American Soybean Association p. 76.
• Summary: A one-fi fth page ad. “Included in the personnel 
is Miss Dorothy Van Gundy and the Van Gundy family 
who for years have produced a complete line of Soy Bean 
Foods under the trade name of La Sierra Industries.” Note: 
Klix is taking over La Sierra Industries after T.A. Van 
Gundy’s death. Address: 108 West Second St., Los Angeles, 
California.

955. Almquist, H.J.; Stokstad, E.L.R. 1937. Assay procedure 
for vitamin K (anti-hemorrhagic vitamin). J. of Nutrition 
14(3):235-40. Sept. [11 ref]
• Summary: Vitamin K was found in soybean oil. The 
absence of vitamin K in the diet of chicks leads to defi cient 
blood clotting power, hemorrhages and anemia. Table 2 
(p. 239) shows that for chicks (2 weeks old), increasing 
consumption of soybean oil reduces blood clotting time. It 
also shows that a diet containing 2% soybean oil appears 
to provide an adequate level of vitamin K. “This is the fi rst 
report to our knowledge of the presence of vitamin K in 

soybean oil.”
 Note: This is the earliest document seen (Nov. 2020) 
that mentions vitamin K in soybean oil or in connection with 
soybeans. Address: Div. of Poultry Husbandry, College of 
Agriculture, Univ. of California, Berkeley.

956. Monaghan-Watts, Betty. 1937. Whipping ability of 
soybean proteins. Industrial and Engineering Chemistry 
29(9):1009-11. Sept. [11 ref]
• Summary: “Solvent-extracted soybean fl our dissolved in 
water whips to a stiff white foam greatly resembling egg 
white. The material whips best in concentrations of 7 to 8 per 
cent, and at pH values far removed from its isoelectric point 
of pH 4.1. Salt increases the whipping ability.
 “The soy fl ours on the market at present do not show 
this foaming ability, either because they have not been 
solvent-extracted, or because the proteins have been 
denatured by treatment designed to rid them of their raw 
bean fl avor. A method is here presented for removing the 
objectionable fl avor without denaturing the proteins.
 “It is suggested that a soy product of the type described 
could be utilized to replace egg white in many culinary 
operations.”
 “The isoelectric point of the mixed soy proteins in 
acetate buffers... was found to be at approximately pH 4.1... 
The foaming ability is least at the isoelectric point of the soy 
proteins, increasing both above and below this pH.”
 “Effect of salt: Sodium chloride markedly improves 
the whipping ability (8 minutes) of the soy proteins in 
concentrations of up to 2 per cent.”
 “Possible uses of soy whips. As a foaming agent, 
extracted soy fl our has a number of advantages over egg 
white: (a) It is extremely cheap. (b) It keeps indefi nitely and 
can be transported and handled easily and inexpensively. 
(c) It can be more easily standardized. (d) Whereas egg 
albumen is already diluted almost to its optimum whipping 
concentration, soy fl our is in a very concentrated form, so 
that it may be whipped with any of a number of liquids (skim 
milk, fruit juices, meat extracts, etc.), thus greatly increasing 
its possible usefulness in recipe combinations.”
 “It is doubtful whether soy foams can take the place of 
whipped egg white in baked dishes.”
 Note 1. No mention is made in this article of enzyme 
modifi cation of soy proteins to make whipping agents.
 Note 2. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “raw bean fl avor” to 
refer to off fl avors in soybeans.
 Note 3. This is the earliest document seen (Dec. 2015) 
about the whipping ability of soybean proteins, or the use 
of soy proteins as whipping agents, a concept that later 
led to several major products from The Glidden Company 
(starting in 1939 with Albusoy), Soy Bean Products Co., then 
Borden’s Soy Processing Co. (starting in about 1942 with 
Soyco), and Gunther Products (starting in 1949 with Gunther 
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Soy Albumen). Address: Univ. of California, Berkeley.

957. Health News (Hollywood, California). 1937--. Serial/
periodical. Clarke Irvine, Editor and Publisher. 4647 Russell 
Ave., Hollywood, California. Vol. 1, No. 1, Jan. 1933 (4 p.). 
Biweekly.
• Summary: Preceded by California Health News (Jan. 
1933+). Starting with the issue of 17 Sept. 1937, the title 
was shortened to Health News. On 15 May 1942, it became 
Let’s Live. Most issues (except all those for 1938) are still 
owned by Let’s Live (Franklin Publications) in Los Angeles, 
California. Note: According to OCLC, not one library in 
the USA owns a single issue of this pioneering periodical. 
Address: Hollywood, Los Angeles, California.

958. Therapy, Ltd. 1937. We carry these four fi ne products 
(Ad). House of Better Living (Newsletter, Los Angeles) 
6(21):3. Sept.
• Summary: “Theradophilus: A condensed pure culture 
of Bacillus Acidophilus in Soy Bean Milk. For intestinal 
poisoning.
 “Theradiet: A food supplement permitting safe reducing.
 “Therabroth: A delicious uncooked vegetable 
concentrate–for broths, sandwich spread or as seasoning for 
soups and gravies.
 “Therallium: A concentrated garlic and parsley tablet. 
Tasteless and odorless.
 Note: Apparently only the fi rst of these four contains 
soy. Address: Pasadena, California.

959. Lager, Mildred. 1937. New items [products] (Ad). 
House of Better Living (Newsletter, Los Angeles) 6(21):3. 
Sept.
• Summary: “New candies, many of them soy. Chocolate 
coated raisins.
 “Soy malted milk in almond, banana, chocolate, and 
mocha fl avors. Two sizes–40¢ and 70¢.”

960. Hain Pure Food Company. 1937. Hain health foods 
are attractive and appetizing as well as wholesome (Ad). 
Nature’s Path (New York City). Oct. p. 377.
• Summary:  “A complete line comprising 125 different 
items, all the utmost perfection in quality foods.
 “Cal. [California] vegetable broths, seasonings and 
gelatines: Prepared from vegetables especially raised in the 
rich soil of California’s Sunshine Valleys–Full of health-
giving vitamins.
 “Pure fruit juices: From choicest California fruits. 
Lightly pressed. No added sugar, preservatives or coloring. 
12 kinds of fruit and berry fl avors.
 “Delicious meat substitutes: Protone, Nutone, Soytone 
or Soy Sandwich Spread. Prepared from nuts, protein of 
wheat and soy beans. Free from acid forming proteins.
 “California pure honey: Unusual fl avors–Orange 

blossom and mountain sage.
 “Sea salts and hundreds of other good things to eat. Send 
today for new catalog, or ask your store for literature. The 
Hain logo reads “Hain 100% Pure” inside two circles and a 
fl uted outer circle. This ad also appears in the November (p. 
421) issue of this magazine.
 Note: Protone, Soytone, and Nutone are made by 
Hollywood Foods, according to a June 1940 Rosenberg’s 
catalog. Address: 602 Mateo St., Los Angeles, California.

961. Lager, Mildred. 1937. Facts on soy beans. House of 
Better Living (Newsletter, Los Angeles) 6(22):2. Oct.
• Summary: “No food known to science has the protein 
value of soya bean. According to Dr. A.A. Horvath, of the 
University of Delaware, a recognized soy bean authority in 
this country, soy beans have the following qualities:
 “1. The soy bean protein is similar in composition and 
nutritive value to the proteins of milk, meat and eggs, and is 
readily assimilated.
 “2. The soy bean oil is assimilated to the extent of 95% 
to 100%.
 “3. The soy bean is rich in phosphatides (lecithin and 
cephalin), averaging from 1.65% to 3.18%.
 “4. The soy bean is rich in vitamins A, B, and E, and 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   288

© Copyright Soyinfo Center 2021

contains also a substantial amount of vitamins D and B-2.
 “5. The soy bean ash is rich in phosphates and is 
strongly alkaline.”

962. Radcliffe Soya Products. 1937. Soya foods sweep 
America (Ad). Health News (Hollywood, California). Nov. 5.
• Summary: In a large white circle: “Radcliffe’s 38 assorted 

soya alkaline foods. Also diabetic foods.” In bold white 
letters on a black background: “Radcliffe’s Malted Soya 
Milk. Also: 100% Soya Beverage–Just like breakfast coffee. 
Natural Soya Butter–Soya Milk. Write for catalogue.”
 Note: This is the earliest English-language document 
seen (Sept. 2011) with the term “Soya foods” in the title. 
Address: 146 Fillmore St., San Francisco, California.

963. Product Name:  Radcliffe’s Soya Milk [Malted, or 
Plain].
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1937 November.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1937. Nov. 5. “Soya Foods Sweep 

America. Radcliffe’s 38 Assorted Soya Alkaline Foods. Also 
Diabetic Foods.” “Malted Soya Milk... Soya Milk.”
 Ad in House of Better Living Catalog. 1938. March. p. 
21. Similar to ad above.

964. Product Name:  Radcliffe’s 100% Soya Beverage 
(Coffee Substitute). Renamed Soya Beverage, Coffee by 
1940.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1937 November.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1937. Nov. 5. “Soya Foods Sweep 
America. Radcliffe’s 38 Assorted Soya Alkaline Foods. Also 
Diabetic Foods.” “100% Soya Beverage. Just like breakfast 
coffee. Natural.”
 Ad in House of Better Living Catalog. 1938. March. p. 
21-22. Similar to ad above. 1 lb pkg. for $0.35. Rosenberg’s 
Original Health Food Store. 1940. Catalog of Health Foods... 
p. 52. “Radcliffe’s Famous Soya Products: 1 lb. $0.35.”

965. Product Name:  Radcliffe’s Soya Butter (Soynut 
Butter; Resembles Peanut Butter).
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1937 November.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1937. Nov. 5. “Soya Foods Sweep 
America. Radcliffe’s 38 Assorted Soya Alkaline Foods. Also 
Diabetic Foods.” “Soya Butter.”
 Ad in House of Better Living Catalog. 1938. March. p. 
21. Similar to ad above.

966. Lager, Mildred. 1937. Start your day with Miss Lager’s 
cheery philosophy: KFAC–8:45 A.M. House of Better Living 
(Newsletter, Los Angeles) 6(23):1. Nov.
• Summary: Mildred’s morning radio program has returned 
to station KFAC but at a better time–8:45 A.M. instead of 
7:45. Up until last month her program was on KECA at 7:45 
A.M.

967. Hain’s Pure Food Store. 1937. Xmas. shopping for the 
most appetizing and healthful foods will surely take you to 
Hain’s (Ad). Health News (Hollywood, California) 5(23):5. 
Dec. 10.
• Summary: “An infi nite variety of nuts, nut butters, fruit 
juices, dried fruits, home made fruit cakes, candies, and all 
other good things for the Christmas table or tree–and all 
100% pure. Be sure to see our Special Packs and Gift Boxes 
of assorted good things to eat, trays, boxes and baskets. They 
make wonderfully original gifts, to be long remembered.” 
Inside a circular logo is written “Hain 100% Pure.” Address: 
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329 W. 3rd St. [Los Angeles, California].

968. Product Name:  Agé: Fried Soybean Puffs.
Manufacturer’s Name:  Azumaya.
Manufacturer’s Address:  1636 Post St. between Buchanan 
and Laguna, San Francisco, CA 94124.
Date of Introduction:  1937.
Ingredients:  Water, soybeans, soy oil, calcium chloride, 
baking soda (1986).
Wt/Vol., Packaging, Price:  1.5 oz (42.5 gm) in poly pouch.
How Stored:  Refrigerated.
New Product–Documentation:  Hokubei Mainichi Year 

Book. 1951, p. 38. Azumaya Tofu Seizô-sho, Azumaya Co., 
1606A Geary St., San Francisco. Phone: JO 7-0227. Ad (1/8 
page), p. 38. Mizono brothers. Sells aburage, konnyaku, and 
tofu, wholesale.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 
26. Vertical 1/8 page ad. Top one-third of ad is in English: 
“Azumaya Co., 855 Golden Gate Ave., San Francisco. 
567-0227 [phone]. In Japanese: Azumaya Shôten, Mizono 
brothers. Aburage, konnyaku, and tofu wholesale.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 191. The 
authors call this product “Agé Puffs” and state that they are 
prepared at most Japanese tofu shops in the United States. 
Unlike Japanese agé they stay puffed up, even after they 

cool. “Three Agé Puffs (weighing a total of 1½ ounces) are 
often sold in plastic bags under such names as Fried Soybean 
Cakes, Fried Tofu, or simply Agé. Each puff is meant to be 
slit open at one end. Unlike Japanese agé, these puffs are not 
easily opened into fl at sheets.
 Label. Undated. 6.5 inches square. Plastic. Red, yellow, 
brown and white on clear plastic. The product is now called 
“Fried Soybean Puffs. Age.” Serving suggestions given. “Hi! 
I’m li’l soy,” bean logo.
 Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. 
p. 194. The authors call this unique product “Deep-fried 
tofu puffs” and give a description of the process with 2 

illustrations. “Firm tofu prepared as for 
tofu pouches and containing an expanding 
agent, is cut into small bars, each about 
3 inches long and ½ inch square. These 
are then deep fried (using converted 
doughnut deep-fryers) in 2 temperatures 
of cottonseed oil (120ºC and 176ºC) for 
8 to 10 minutes. They are pressed under 
the hot oil with a pressing screen and 
turned with 20-inch-long chopsticks. 
The fi nal puffs look like golden brown 
sausages about 2 inches in diameter and 
4 inches long. Unlike pouches, however, 
puffs remain in their expanded state [stay 
puffed up] even after they cool; they are 
hollow inside and somewhat chewy.
 Label. 1986, dated. 7 inches 
square. Blue, reddish brown, beige, and 
white. Azumaya logo with 4 circles over 
the “Y.” Little bean logo saying “Hi! I’m 
li’l Protein.” “Cut open and fi ll for terrifi c 
appetizers, sandwiches and entrees. Cube 
for salads and soups.”
 Interview with George Mizono. 
1989. Oct. 31. During the fi rst year of 
ownership in 1937 Azumaya made bulk 
tofu, yaki-dofu, ganmodoki, and agé. One 
of George’s customers was a man who 
made sushi. He said, “If you can perfect 

an agé that is hollow inside and stays puffed up, I’ll order it 
from you.” George recalls, “So in 1937, for about 6 months, 
I fooled around trying different things, and then I hit it, quite 
by accident. The key was in the cooking process. Uncooked 
soybean puree was mixed with the partially cooked puree 
before frying. Also, the timing of the frying was very 
critical.” An expanding agent (probably sodium bicarbonate) 
was later added.

969. Product Name:  Tofu, Yaki-dofu (Grilled Tofu), and 
Ganmodoki (Fried Tofu Patties).
Manufacturer’s Name:  Azumaya Tofu Seizo-sho 
(Azumaya Co.).
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Manufacturer’s Address:  1636 Post St. between Buchanan 
and Laguna, San Francisco, CA 94124.  Phone: 415-285-
8500.
Date of Introduction:  1937.
Ingredients:  Soy beans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  21 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Interview with George 
and Bill Mizono. 1989. Oct. 31. During the fi rst year of 
ownership in 1937 Azumaya made bulk tofu, yaki-dofu, 
ganmodoki, and agé.
 Note: This is the earliest record seen (July 2011) 
showing Azumaya making types of tofu other than regular 
tofu.
 Note: This is the earliest Japanese-language document 
seen (Nov. 2014) that mentions a meat alternative or a 
meatless burger, which it calls ganmodoki (mock goose or 
deep-fried tofu burger).

970. Product Name:  Dr. Fearn’s Viana Reducing Diet [No. 
1 (Granules), or No. 2 (For making drinks)].
Manufacturer’s Name:  Viana Company (The).
Manufacturer’s Address:  Hollywood, California.
Date of Introduction:  1937.
Ingredients:  No ingredients are listed on the label.
Wt/Vol., Packaging, Price:  12 oz $1.50.

How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Lou Richard. 
1983. 16.8 x 28 cm. Blue and orange. The front panel shows 
the blue silhouette of a naked lady standing on a tall pedestal 
and holding a ball (on which is written “Viana”) above 
her head. “Steady and permanent reduction of weight and 
measurements. Improves the general health. No sagging 
and wrinkled tissues. No hunger and weakness. Contains 
all the essential elements necessary for nutrition. Contains 
no harmful or habit-forming drugs, glandular products or 
cathartics. Price: $1.50.
 “Directions: The Viana Reducing Diet consists of Viana 
No. 1 and Viana No. 2 (for making drinks), which are to be 
used as directed. A complete book of instructions and daily 
diets, written by Dr. Fearn, comes with each unit of Viana. 
Malcolm McBride, Distributor. PA-3232. Keep container 
well closed and in a cool, dry place.”
 Leafl et. 1937. “The Viana Reducing System: Safe, 
effi cient, permanent.” Dr. Charles E. Fearn, the technical 
advisor and director of the Viana Company, has developed 
the Viana Reducing Diet.
 Leafl et (single sided, 15.5 x 8 cm). 1937. “Free tasting 
sample of Dr. Fearn’s Viana.” Printed with dark blue ink 
on tan. Directions: Sprinkle Viana No. 1 (granules) over a 
slice of unsweetened pineapple, or serve with 4 ounces of 
skimmed milk. 1 teaspoon Viana No. 2 in ½ glass of water, 
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carrot juice, or grapefruit juice.

971. McBride Products Company. 1937. Eating your way to 
better health: Mary McBride’s modern nutrition (Leafl et). 
South Pasadena, California: McBride Products Co. 4 panels 
each side. Each panel: 21.7 x 15.3 cm.

• Summary: Printed with blue and red ink on beige paper. 
Across the top of the fi rst 2 panels: “Soya Bean: Mother 
Nature’s own food masterpiece.” Across the bottom: “See 
inside for complete description of Soya Foods.” On the four 
broadside panels are descriptions of 11 “Mary McBride” 
brand products, including a photo of the package, the 
weight(s) and price(s) of each (the latter are typed on). 
“These products contain no salt.”
 Note: This large leafl et was probably written by 
Malcolm McBride. Address: 811 Fairview Ave., South 
Pasadena, California.

972. Morse, W.J.; Cartter, J.L. 1937. Improvement in 
soybeans: Appendix 1–Workers identifi ed with soybean 
improvement in the United States and abroad (Document 
part). Yearbook of Agriculture (USDA) p. 1154-89. For the 

year 1937. See p. 1184-85.
• Summary: In the United States: (1) USDA Bureau of 
Plant Industry, Division of Forage Crops and Diseases: 
W.J. Morse, Washington, DC. W.M. Stuart, Jr., and C.H. 
Brinkley, Arlington Experimental Farm, Arlington, Virginia. 
J.L. Cartter, Urbana, Illinois. M.G. Weiss, Ames, Iowa. 
J.L. Stephens, Tifton, Georgia. T.F. Akers, West Point, 
Mississippi. R.E. Stitt, Statesville, North Carolina. H.A. 
Schoth, Corvallis, Oregon.
 (2) State agricultural experiment stations (32): Alabama, 
Auburn: H.B. Tisdale. Arkansas, Fayetteville: C.K. 
McClelland. Stuttgart: G.C. Banks. California, Berkeley: 
W.W. Mackie. Colorado, Fort Collins: D.W. Robertson, 
A. Kezer. Delaware, Newark: G.L. Schuster. Florida, 
Gainesville: G.E. Ritchey. Belle Glade: A. Daane. Quincy: 
J.D. Warner. Georgia, Athens: J.R. Fain. Experiment: R.P. 
Bledsoe. Illinois, Urbana: C.M. Woodworth, W.L. Burlison, 
J.C. Hackleman, L.F. Williams. Indiana, La Fayette: G.H. 
Cutler, R.R. Mulvey, K.E. Beeson, A.H. Probst. Iowa, Ames: 
H.D. Hughes, J.B. Wentz. Kansas, Manhattan: J.W. Zahnley. 
Kentucky, Lexington: E.J. Kinney. Louisiana, Baton Rouge: 
J.P. Gray. Maryland, College Park: J.E. Metzger, R.G. 
Rothgeb. Michigan, East Lansing: C.R. Megee. Minnesota, 
St. Paul: A.C. Arny, W.M. Myers.
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 Mississippi, State College: W.R. Perkins, J.F. O’Kelly. 
Stoneville: H.A. York. Poplarville: J.C. Robert. Missouri, 
Columbia: W.C. Etheridge, C.A. Helm, B.M. King. 
New Hampshire, Durham: F.S. Prince. New Jersey, New 
Brunswick: H.B. Sprague. New York, Ithaca: R.G. Wiggans. 
North Carolina, Raleigh: C.B. Williams, R.L. Lovvorn. North 
Dakota, Fargo: A.F. Yeager. Ohio, Columbus: J.B. Park, P. 

Preston. Wooster: L.E. Thatcher. Oklahoma, Stillwater: B.F. 
Kiltz. Pennsylvania, State College: C.F. Noll, C.E. Myers. 
South Carolina, Florence: E.E. Hall. Tennessee, Knoxville: 
H.P. Ogden. Texas, College Station: E.B. Reynolds. Virginia, 
Blacksburg: M.S. Kipps. Williamsburg: R.P. Cocke. West 
Virginia, Morgantown: J.A. Rigney. Wisconsin, Green Bay: 
E.J. Delwiche. Madison: G.M. Briggs, B.D. Leith.
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 Foreign countries (6):
 Australia (4): Department of Agriculture, New South 
Wales: Glenn Innes, S.L. Macindoe. Traftor: W.H. Darragh. 
Richmond: N.S. Shirlow. Sydney: H. Wenholz.
 Canada (3, all in Ontario province): Central 
Experimental Farm, Ottawa: F. Dimmock. Dominion 
Experiment Station, Harrow: C.W. Owen. Agricultural 
College, Guelph: O. McConkey.
 England (1): Royal Botanic Gardens, London: J.L. 
North.
 Germany (3): Kaiser Wilhelm Institute, Manchberg: W. 
Rudorf. Südd. Soya-Institut, München: K. Baumeister. Soya-
Institut, Mannheim: L. [Lene] Mueller.
 Japan (Incl. Chosen/Korea) (6 stations): Imperial 
Agricultural Experiment Station, Tokyo: H. Terao. Hokkaido 
Imperial Agricultural Experiment Station, Kotoni: V. Fujine 
and T. Hoshino. Saitama Agricultural Experiment Station, 
Ageo: T. Hasegawa. Central Agricultural Experiment Station, 
Suigen (Chosen [Korea]): I. Nagai. Central Agricultural 
Experiment Branch Station, Shariin (Chosen [Korea]): Y. 
Takahashi. Akita Agricultural Experiment Station, Akita: K. 
Adachi.
 Manchuria (6 workers at 3 South Manchuria Railway 
Agricultural Experiment Stations). Kungchuling: Y. 
Nakamoto, S. Tsuda, M. Ishikawa, and K. Adachi. 
Hsiungyocheng: K. Hisatake. Kaiyuan: S. Kofuku. Address: 
1. Senior Agronomist; 2. Assoc. Agronomist. Both: Div. 
of Forage Crops and Diseases, Bureau of Plant Industry 
[USDA, Washington, DC].

973. Viana Company (The). 1937. The Viana Reducing 
System: Safe, effi cient, permanent (Leafl et). Hollywood, 
California: Viana Co. 2 panels each side. Each panel: 15 x 10 
cm.
• Summary: Printed in orange and blue on light tan. The 
front panel shows the blue silhouette of a naked lady 
standing on a tall pedestal and holding a ball (on which 
is written “Viana”) above her head. “Dr. Charles E. Fearn 
[pioneer of whole soy fl our in America], who is technical 
advisor and director of the Viana Company, has developed 
the Viana Reducing Diet on sound physiological lines, and 
made it under his personal supervision. Fearn has spent 20 
years of research work on nutrition, which is a guarantee to 
you that the Viana Method is effective, safe and permanent... 
Viana provides only the concentrated essentials for nutrition, 
without any fat-forming ingredients or materials that can be 
converted into fat. So it is when you eat one ounce of Viana, 
you get the concentrated equivalent of a meal that might 
easily weigh a pound or more, and it is this extra bulk that 
the system converts into excess fat.
 “The Viana System MUST reduce you if you follow the 
directions.” Address: Hollywood, California.

974. Abbott, George Knapp. 1937. High blood pressure: 

And degenerative diseases of the heart, blood vessels, and 
kidneys. 2nd ed. Takoma Park, Washington, DC, Peekskill, 
New York, and South Bend, Indiana: Review and Herald 
Publishing Assoc. 205 p. Illust. No index. 20 cm. [50+ ref]
• Summary: This book, by a Seventh-day Adventist 
physician, is an expanded version of the original 1927 
edition. It is “the outgrowth of 34 years of medical and 
surgical practice,–institutional, where high blood pressure 
and degenerative diseases have been an ever-present 
problem...” The information about the soy bean and its use in 
rabbit feeding experiments is the same as in the 1927 edition. 
Address: A.B., M.D., F.A.C.S. [Former Medical Director of 
the Washington Sanitarium and Hospital, Washington, DC].

975. Diet Digest (Beverly Hills, California). 1937-. Serial/
periodical. Gayelord Hauser, Editor. Published at 9889 Santa 
Monica Blvd., Beverly Hills, California. Quarterly. No. 1. 
1937.
• Summary: Issue No. 1 appeared in 1937, probably late in 
the year. No. 9 of this quarterly was on sale in the spring 
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of 1940, edited by “Bengamin Gayelord Hauser” (See ad 
in Diet Digest, p. 8). Starting with issue No. 27 (1947) the 
magazine began to be published in New York by Diet Digest 
Publication, Inc., 100 Stevens Ave., Mount Vernon, NY. 
Starting with issue No. 36 (1950) it began to be published at 
15 West 44th St., New York, NY. Starting with issue No. 43 
(1953) it began to be published at 7 West 44th St., New York, 
NY. Gayelord Hauser was still editor-in-chief.
 Soyfoods Center has parts of No. 17 (dated 1943) to 
No. 19 (1944) and No. 26 (1946) to No. 44 (1953). Address: 
Beverly Hills, California.

976. KLIX, Inc. 1937? Natural questions and astounding 
answers about the soy bean, Nature’s alkaline food (Leafl et). 
Los Angeles, California. 4 panels each side. Each panel: 22 x 
10 cm. Undated.
• Summary:  Printed with orange and brown ink on light tan 
paper. The fi rst four panels, titled “An enlightening digest 
of U.S. agricultural and health bulletins and conclusions of 
eminent dietary authorities concerning the soy bean,” contain 
a series of questions and answers. The last three, titled “Food 
development of the Soy Bean over a period of years,” state:
 “With the advantages of the Soy bean as presented on 
the preceding pages, it is easy to see the improved nutrition 
that results from using the Soy bean in the normal diet.
 “It was with this in mind that Mr. T.A. Van Gundy 
and family of Los Angeles, California, have carried on 
experiments with the Soy bean over a period of years until an 
extensive line of edible products–basically new foods–have 
been developed.
 “So outstanding have been the Van Gundy 
accomplishments with the Soy bean under the trade name 
La Sierra Industries, that these products are now recognized 
by the highest scientifi c and diet authorities throughout the 
United States.
 “The successful work of the Van Gundys is at least ten 
years ahead of any other similar research or actual food 
creation to date. Science has proved the amazing vitamin and 
mineral content of the Soy bean, but to the Van Gundys go 
the honors for having developed not only edible but actually 
delicious foods from this bean.
 “The guiding inspiration of the Van Gundys may be 
summed up in the words of Dr. J.A. LeClerc, Food Research 
Division of Chemistry and Soils, U.S. Dept. of Agriculture: 
‘The Soy bean (which, of course, means the Soy bean and 
all of its products) contains a greater concentration of food 
elements, so necessary for human nutrition, than any other 
common food.’
 “D.H. Garrison, M.D., of Clarksville, Georgia, 
addressing the Habersham County Medical Association, said: 
‘The Soy bean in America is bound to skyrocket its way into 
our homes, where at present seventy per cent of the food 
consumed is defi cient or poor in mineral and vitamin content. 
With the addition of the Soy bean in its various forms, the 

protein will be more complete and of a better type; there will 
be a better quantity of fat containing Lecithin and Cephalin; 
the mineral part of the diet will be much higher, especially 
from a Calcium and Phosphorous standpoint; vitamins will 
be increased materially and the diet will be changed from the 
usual acid-ash diet to one of alkaline-ash.’
 “Out of the enthusiasm of government authorities and 
the Van Gundy pioneering has been organized a company to 
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greatly broaden the Van Gundy work. For the fi rst time the 
American public will soon be presented with Soy bean foods 
of such generally liked character and fl avor as to assure wide 
and enthusiastic acceptance.
 “Organized by men of vision and broad national 
experience in the manufacturing, selling, merchandising and 
advertising of foods, KLIX, Inc., knows that in its hands is 
the basis of a new giant industry that will of necessity change 
(according to authorities) the dietary habits of our nation, if 
not a larger part of the world.
 “KLIX, Inc., having taken over the entire Van Gundy 
laboratory, plant, formulas and goodwill, is not unmindful of 
its responsibility. That the Van Gundy family will continue 
research and development on a larger scale than ever 
before is assurance of the sincerity of purpose of the KLIX 
corporation.
 “Already, KLIX, Inc., has perfected and will shortly 
market several food items of notable deliciousness. They are 
remarkable for their content of every nutritive element the 
human body needs every day; almost unbelievable in diet 
value when compared with generally similar foods that are 
sold in such enormous quantities to the American public.
 “Packaged samples of these new KLIX products are now 
available at the company’s offi ces. They will be offered to 
those who, after reading the informative digest on preceding 
pages, may be impressed with the vast manufacturing 
and sales possibilities of the Soy bean as a food–The fi rst 
basically new food in twenty-fi ve years!

“’Perfect food–that magical substance which renews 
strength and replenishes blood, bone and muscle.’” Address: 
Higgins Building, 108 West 2nd St., Los Angeles, California.

977. Free tasting sample of Dr. Fearn’s Viana: The scientifi c 
reducing diet–Safe. Effi cient. Permanent (Leafl et). 1937? 
[Hollywood, California]. 1 page. Single sided. 15.5 x 8 cm. 
Undated.
• Summary: Printed with dark blue ink on tan paper. “The 
Viana diet is the safe and certain way to reduce both weight 
and measurements.
 “No starvation. No nervous or physical breakdowns. No 
sagging or wrinkled tissue with this latest scientifi c of weight 
reduction. The General Health and Vigor is improved by the 
Viana Method.
 “Directions: Sprinkle Viana No. 1 (granules) over a 
slice of unsweetened pineapple, or serve with 4 ounces of 
skimmed milk.
 “1 teaspoon Viana No. 2 in ½ glass of water, carrot 
juice, or grapefruit juice.
 “The Viana Reducing Diet consists of Viana No. 1 and 
Viana No. 2. A complete book of instructions and daily diets, 
written by Dr. Fearn, comes with each unit of Viana. Weight 
reduction is made so safe, easy, and pleasant by the Viana 
method so that there is no excuse for people being over-
weight.

 “Viana contains no harmful or habit-forming drug, 
Glandular products or cathartics.”
 Note: No address or ingredients are given on this 
leafl et. The “Viana Reducing Diet” was developed and is 
owned by Gordon McBride of Hollywood, California; it was 
an unauthorized imitation of the “Vitana Reducing Diet” 
developed and owned by Dr. Charles E. Fearn of Chicago, 
Illinois.

978. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1938/01. Nichibei jûshoroku [The Japanese American 
directory. No 34]. San Francisco, California: Nichi-Bei 
Shinbunsha. 671 p. Jan. 1. Index of cities. 23 cm. [Eng; Jap]
• Summary: One of many of these directories owned by the 
Library of Congress. Address: Ellis Street, San Francisco, 
California.

979. Lager, Mildred. 1938. Recipes. House of Better Living 
(Newsletter, Los Angeles) 7(25):1, 4. Jan.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   296

© Copyright Soyinfo Center 2021

• Summary: Includes recipes (p. 4) that all include quick-
cooking cracked soy beans (Cook for 10 minutes). Soy 
sandwich spread (with cooked cracked soy beans; May be 
made into patties, broiled, and served as meat balls). Soy 
vegetable hash (baked). Soy vegetable loaf (baked).
 Note: On the same page is an ad titled “Mildred Lager’s 
quick cooking family,” that includes Cracked soy beans. 1 lb 
package–18¢. 2 lb package–35¢. 5 lb bulk–80¢.

980. Pharos-Tribune (Logansport, Indiana). 1938. Noah 
Fouts, “Soybean King” dies: Stricken on return trip home. 
Widely known Carroll County farmer suffers fatal heart 
attack at Dallas, Texas. Feb. 25. p. 1. Friday evening.
• Summary: Noah Fouts, age 73, a widely known farmer 
residing on state road No. 29 south of Deer Creek, died 
suddenly after a heart attack at Dallas, Texas, Thursday night 
[Feb. 24]. He was the eldest son of Solomon and Margaret 
Fouts, pioneer residents of the Deer Creek community. His 
wife passed away in May 1937. According to a message 
received by relatives, he was returning home by automobile 
from California, where he had been visiting a daughter, Alta 
House.
 Last fall, Mr. Fouts had gone to California with Mr. and 
Mrs. F.A. Rouch of Kokomo, Indiana, and was returning to 
his home with them.
 Noah and his “his brothers, Finis and Taylor, were 
pioneers in the production of soybeans in Indiana and for 
many years were widely known as the Hoosier Soybean 
kings.” His home, located on the east side of the old 
Michigan Road, with its beautiful pond between it and the 
highway, is one of the show pieces of the community.
 Surviving are a son, Castyle, who resides on the home 
place; fi ve daughters: (1) Mrs. Alta House of California; 
(2) Mrs. Geneva Modisett of near Clymers; (3) Mrs. Emily 
Davis of Indianapolis; (4) Mrs. Eva Ragan of Indianapolis; 
and (5) Mrs. Marguerite McKee of Bunker Hill; two 
brothers, Finis and Taylor; fi ve sisters: (1) Mrs. Emma Jones 
of Danville, Illinois; (2-3) Mrs. Laura Wickard and Mrs. 
George Guard of Flora, Indiana; (4-5) Mrs. Alma Getty 
and Mrs. Clara Grace of Fort Wayne, Indiana; twenty-one 
grandchildren and two great-grandchildren.
 “A son, Forest, and a daughter, Mrs. Mildred 
Clingenpeel, preceded him in death.
 “The body will arrive at the Baker funeral home in 
Camden at 4 o’clock Saturday afternoon from where it will 
be taken to the residence.”
 Note: Noah Fouts had a daughter named Alta Fouts. She 
married Dr. Howard House, a world-famous otologist–an 
expert on the study and treatment of the human ear. His 
House Institute of Hearing was located in Los Angeles. In 
1989 his address was 2122 W. 3rd St., Los Angeles.

981. Lager, Mildred. 1938. The House of Better Living 
Catalog: Finer natural foods. Los Angeles, California: 

Published by the author. 36 p. March. 23 x 10 cm.
• Summary: The single most important document showing 
the creative development of commercial soyfoods in 
California in the late 1930s. This catalog contains a large 
section on Diabetic Foods, consisting mostly of soyfoods, 
and an even larger section titled “Soy Bean Products.”
 The Foreword (p. 1) begins: “The House of Better 
Living is as unusual as its name. Its aim is to teach better 
living, and has made possible Mildred Lager’s free 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   297

© Copyright Soyinfo Center 2021

educational program by radio and class work. Become a 
member of our ever-growing family. Secure one of our creed 
cards–Realize life can be a game and not a battle, and if you 

give to the world the best you have, the best will come back 
to you.

 “The House of Better Living has grown in four years 
from what was called a brain storm to an institution. It is 
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outstanding, unique, and built on the ideals of sincerity 
and service. It is teaching the ounce of prevention–the 
health insurance that pays dividends in years of health and 
happiness. It carries for you, Finer Natural Foods, selected 
by Mildred Lager.”
 A full page of delivery and order information (p. 2) 
shows that Mildred was shipping foods (such as California 
nuts and fruits, fresh and dried) all over the United States.
 This catalog contains a total of 42 soyfood products, 
including 26 such products not found in the 1936 catalog. 
Soy (and other interesting) products are listed as follows 
(prices and weights are given for each): Beverages–Coffee 
substitutes: Radcliff’s soy bean, Soy-Co. Other beverages: 
Dr. Fearn’s Proteinized Cocoa, Radcliff’s Malted Soya 
Milk, Radcliff’s Soya Bean Cocolette, Soy-Malt (plain 
or chocolate). Sugars and syrups: Radcliff’s Golden Soya 
Honey Spread (4-oz. glass). Natural sweets–Candies: 
Carque’s health candies, bar, 5¢, Halvah bars, Sesame brittle, 
Soya candy sticks, 1¢ each, Soy milk “chocolate” bars, in 
Bavarian, cocoanut, mint, cherry, pineapple, and creme de 
mint fl avors, Soy milk “chocolates,” ½-lb. box or 1-lb. box, 
Soy chocolate, 1¢ square, ½-lb, 1 lb, 60¢, or bulk.
 Desserts: Agar–Parfait mix, Agar–Hain Vege-Jell, 
Agar–Sanitarium vegetable gelatin. Diabetic foods: Gluten 
fl our, Soy bean fl our, 10¢ lb, Soy Bean Pancake and Waffl e 
Flour (Bill Baker’s Prepared; 2-lb. pkg. 30¢), Dr. Fearn’s 
Soya Cereal, Dietetic Soyrina Cereal, Dr. Fearn’s Soya-
Date Breakfast Food, Battle Creek Dietetic Bran, Battle 
Creek toasted gluten bran fl akes, Soy breakfast food, 
Cubbison’s soy-gluten crackers, Soy-gluten wafers, Loma 
Linda soy bean wafers, Bill Baker’s 100% soy-fruit slices, 
Bill Baker’s soy bean bread, Olson’s soy bread, Soy bean 
macaroni, spaghetti and noodles, Soy beans–imported, Soy 
beans–cracked, Soy beans–red, Soy beverages (without 
sweetening), Bill Baker’s soy melba toast, Cubbison’s soy 
melba toast.
 Nut butters: Almond butter, Almond meal, Cashew 
butter, Peanut butter (dextrinized or raw), Pecan butter, Soy 
bean butter (lb or 8-oz. can). Whole grain fl ours, meals, etc.: 
Lima bean fl our, Soy bean fl our (1 lb, 3 lbs, or 10 lb), Soy 
bean pancake and waffl e fl our (Bill Baker’s prepared), Soy 
bean pancake and waffl e fl our (Mrs. Hauser’s), Whole wheat 
fl our, wheat germ. Breakfast cereals (to be cooked): Mildred 
Lager’s quick cooking cracked soybeans, Dr. Fearn’s soya 
cereal, Dietetic Soyrina Cereal. Breakfast cereals (ready 
to eat): Battle Creek Zo, Dr. Fearn’s soya-date breakfast 
food, Soya breakfast food, Bill Baker’s 10% soya cereal. 
Melba toast, crackers, cookies: Cubbison’s soy toast, Bill 
Baker’s soy toast, Cubbison’s Soy-Gluten crackers, Soy-
gluten crackers, Loma Linda soy bean wafers, Cookies: 
Cubbison’s soy cookies, Bill Baker’s 100% soy fruit slices. 
Bread: Olson’s soy bean bread (sliced loaf), Bill Baker’s 
soy bean bread (unsliced loaf 16¢). Macaroni noodles: 
Soy bean macaroni, spaghetti and noodles. Legumes: Soy 

beans–imported, Soy beans–cracked, Soy beans–red. Meat 
substitutes: Nuteena (7 oz. can 15¢), Nut Meat, Nuttose 
(Battle Creek), Proteena, Protose, Soy bean butter (30¢ lb.), 
Soy mince sandwich spread, Soy bean spread, Soy bean 
ravioli (12¢ and 20¢ can).
 Soy bean products (40 products; those mentioned 
above may be omitted here): Loma Linda soy beans (plain 
or tomato fl avored, No. 1 can), Loma Linda soy beans with 
Proteena (No. 1 can), Dry soy beans (quick cooking red), 
Soy bean spread, Soya bean honey spread, Loma Linda soy 
mince sandwich spread, Soy bean sauce (5 oz for 18¢ or 
2 oz bottle for 10¢), Soy bean oil (45¢ pint bottle), Soyco 
(Soy coffee), Soya bean milk powder, Milk of soya bean (6 
oz or 12 oz can), Soy-Malt, Proteinized cocoa, Radcliff’s 
100% soya bean beverage (1 lb package), Cubbison’s soy 
bean cookies, Cubbison soy-gluten crackers, La Sierra Soy 
breakfast cereal, Diamel Soyarina cereal, Diamel breakfast 
cereal. Salad dressings: Imitation Worcestershire sauce 
(Carque’s, 5 oz bottle for 25¢). Powdered dry vegetables: 
Dulse, Dulse leaf, Irish moss, Kelp, Kelp–fancy, Sea 
lettuce (leaf or powdered), Soy-banana powder. Laxative 
foods: Agar, Psyllium, Swiss Kriss, Sym, Tam (laxative 
jam). Natural aids: Savita yeast tablets, Sesame seeds, 
Theradophilus (4 oz bottle 75¢, 8 oz bottle $1.25). Electric 
appliances: Electric juicers are not yet on the market. Index 
(p. 36).
 There are ads for the following: Battle Creek Sanitarium 
Foods (p. 5; ask for literature). Ficgo coffee substitute 
(display ad, p. 6). Racliffe’s Soya Products (p. 9, 21). 
Mildred Lager’s quick cooking family (incl. cracked soy 
beans), Bill Baker’s soy and lima bean products (photo 
display, p. 16). Therapy, Ltd.–Foods for Better Living 
(Theradophilus, soy bean milk, p. 19, 29).
 A photo (p. 1) shows Mildred Lager.
 Note. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “soya bean 
beverage,” which probably refers to powdered soya milk. 
Address: 1207 West Sixth St., Los Angeles, California.

982. Product Name:  Cubbison’s Soya Gluten Crackers.
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 13. “Cubbison’s Soy-Gluten 
Crackers, $0.35 lb.” Taylor. 1944. Soy Cook Book. p. 201. 
Note: In May 1936 (according to the House of Better Living 
Catalog), Cubbison Cracker Co. was located at 3417-19 
Pasadena Ave., Los Angeles, California. They were not yet 
using soy in their crackers. Taylor. 1944. The Soy Cook 
Book. p. 201. Soybean Blue Book. 1947. p. 71. “Crackers.”

983. Product Name:  Cubbison’s Soya Cookies. Renamed 
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Cubbison’s Wheat Soya Cookies by 1951.
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 22. $0.30/lb.
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. Soya Cookies contain 40% soya; 
have national distribution.
 Taylor. 1944. Soy Cook Book. p. 201. Soybean Blue 
Book. 1947. p. 70. Same address. Also listed in 1955.

Soybean Digest. 1951 “Cubbison pushes soy on West 
Coast.” July. p. 20, 22. The company’s Wheat Soya Cookies 
are a blend of high protein wheat fl our and soy fl our, “the 
richest of all known foods in protein, with the exception of 
dried egg white. They are sweetened with honey.”

984. Product Name:  Radcliffe’s Soya Milk Bon Bons, and 
Bars (Sweetened with Honey and Dextrose).
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1938 March.
New Product–Documentation:  Ad in House of Better 
Living Catalog. 1938. March. p. 9. “Sugarless and non-
fattening.” This company also made diabetic products, 
sweetened with Saccharin.
 San Francisco City Directories. 1938-44. The term 
“Radcliffe’s Soya Products” never appears. But 1938 
shows: Radcliffe, John B. Confectioner. 146 Fillmore and 
504 Gough. Home 1165 Fell St. In 1940 John is listed as a 
confectionery manufacturer 504 Gough and Health Foods 
146 Fillmore. In 1942 his wife is given as Louise. Now he is 
doing only health foods at 146 Fillmore. 1944 is the same.
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. Radcliffe’s Famous Soya Products: 
Soya Bob Bons, light and dark. 1 lb for $0.75.”
 Note 1. This is the earliest nutritious “Bar” seen (May 
2000) in which soy is a featured ingredient.
 Note 2. This is the earliest known commercial soy 
product in which soy milk is used as an ingredient.

985. Product Name:  Radcliffe’s Golden Soya Honey 
Spread.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 8. 4 oz. glass for $0.15.

986. Product Name:  Soy Chocolate (Candies).

Manufacturer’s Name:  Unknown. Probably Svea Candy 
Co.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 10. 1 cent per square. 8 oz. box for 
$0.35. 1 lb. for $0.60. Bulk, $0.50/lb. Talk with Ben Kahan 
of Kahan & Lessin. 1988. Sept. 24. He thinks Svea Candy 
Co. in Los Angeles made this in 10 lb. slabs or smaller bars. 
Dr. Hollie’s Products near Los Angeles made a similar candy.

987. Product Name:  Soy Milk “Chocolate” Bars [Bavarian, 
Cocoanut, Mint, Cherry, Pineapple, or Creme de Mint].
Manufacturer’s Name:  Unknown. Probably Svea Candy 
Co.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 10. 5 cents each. Talk with Ben 
Kahan of Kahan & Lessin. 1988. Sept. 24. He thinks Svea 
Candy Co. made this. Dr. Hollie’s Products near Los Angeles 
made a similar candy.

988. Product Name:  Soy Milk “Chocolates” (Natural 
Candies).
Manufacturer’s Name:  Unknown. Probably Svea Candy 
Co.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 10. 8 oz. box for $0.50. 1 lb box for 
$1.00. Talk with Ben Kahan of Kahan & Lessin. 1988. Sept. 
24. He thinks Svea Candy Co. in Los Angeles made this. Dr. 
Hollie’s Products near Los Angeles made a similar candy.

989. Product Name:  Soy Gluten Wafers.
Manufacturer’s Name:  Unknown. Perhaps made by the 
Grist Mill.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1936. March. p. 8. Retail for $0.40/lb. Probably not 
made by Battle Creek or Fearn or Loma Linda. Talk with 
Ben Kahan of Kahan & Lessin. 1988. Sept. 24. He thinks the 
Grist Mill in Los Angeles made this. Founded in 1918, they 
were a health food bakery and health food store.

990. Product Name:  Bill Baker’s Soy-Fruit Slices.
Manufacturer’s Name:  Baker’s (Bill) Products.
Manufacturer’s Address:  Ojai, California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 13. $0.18/dozen.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   300

© Copyright Soyinfo Center 2021

991. Product Name:  Mildred Lager’s Quick Cooking 
Cracked Soy Beans.
Manufacturer’s Name:  House of Better Living.
Manufacturer’s Address:  1207 West 6th St., Los Angeles, 
California.
Date of Introduction:  1938 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 16. 1 lb for $0.18, 2 lb for $0.35, 
5 lb bulk for $0.80. Listed under the heading “Breakfast 
Cereals.”

992. Product Name:  Malted Soya Milk [Banana, Soya 
Mocha, Nut, or Choklateen].
Manufacturer’s Name:  Unknown. Perhaps Hain or 
Radcliffe’s.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1938 March.
Wt/Vol., Packaging, Price:  8 oz or 16 oz can.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 22. 8 oz. can for $0.40 or 16 oz. can 
for $0.70. Talk with Ben Kahan of Kahan & Lessin. 1988. 
Sept. 24. He thinks that Hain Pure Foods in Los Angeles may 
have made this. The company was fi rst sold during World 
War II. They were one of the pioneer companies, founded 
by Harold Hain. They used to have retail stores as well as 
manufacturing, but they gave up the stores to concentrate on 
manufacturing. A very interesting company.

993. Product Name:  Mrs. Hauser’s Prepared Soy Pancake 
and Waffl e Flour. Renamed Hot Cake and Waffl e Flour by 
1940.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1938 March.
How Stored:  Shelf stable.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 22. 20 oz. pkg. for $0.25.
 Mrs. Hauser’s Food Products Company. 1938. Mrs. 
Hauser’s Recipe Book: Soya Formulas for Better Nutrition. 
4617 Melrose Ave., Los Angeles, California. 32 p. See p. 19.
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 38. “Mrs. Hauser’s Soya Products: Hot 
Cake and Waffl e Flour. $0.25.”
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. July. This company, now named 
Mrs. Hauser’s Soya Foods Co. at the same address, is listed 
as making or handling 8 soy products: roasted soybeans, 
breakfast foods, crackers (incl. wafers, cookies, puddings, 
etc.), prepared soy fl our, macaroni products, malted products, 
sauce, and shortening. It is not clear which, if any, of these 
products the company manufactures, or what kind of “sauce” 
is referred to.

994. Product Name:  Unsweetened Soya Bean Cocolette.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1938 March.
New Product–Documentation:  Lager, Mildred. 1938. The 
House of Better Living Catalog: Finer natural foods. Los 
Angeles, California: Published by the author. 36 p. March. 
See p. 7. Radcliff’s Soya Bean Cocolette, 7 oz. pkg. 35¢. 
Note: This product contains no chocolate. The color and 
fl avor come from roasting the soy bean.
 Rosenberg’s Original Health Food Store. 1940. 
Catalog of Health Foods... p. 52. “Radcliffe’s Famous Soya 
Products.” “1 lb. $0.65.”

995. Larson, A.O.; Fisher, C.K. 1938. The bean weevil and 
the southern cowpea weevil in California. USDA Technical 
Bulletin No. 593. 71 p. April. See p. 10-11, 13-14. [98 ref]
• Summary: Table 2 shows that no weevils emerged from 
Mammoth Yellow soybeans after they were exposed to 
the larvae. No dead larvae were found within the seeds, 
and no seeds were infested. “In some kinds of seeds 
practically every larva becomes an adult weevil under 
favorable conditions, but in other seeds, notably the 
Windsor bean (Vicia faba), lima bean, and soybean, only a 
very small percentage of the young larvae reach maturity” 
(p. 11, 15). The authors have bred the southern cowpea 
weevil repeatedly on more than 9 varieties of soybeans, 3 
varieties of adsuki beans (Phaseolus angularis Willd.), etc. 
Discusses Acanthoscelides obtectus, and the cowpea weevil, 
Callosobruchus maculatus F. Address: 1. Entomologist, 
Div. of Truck Crop and Garden Insect Investigations; 2. 
asst. entomologist, Div. of Fruit Insect Investigations. Both: 
Bureau of Entomology and Plant Quarantine.

996. Lager, Mildred. 1938. New items. House of Better 
Living (Newsletter, Los Angeles) 7(29):3. May.
• Summary: Includes: Bulk soy candies. Cocoanut milk. 
Improved electric juicer. Small cans of soy bean ravioli.

997. Nelson, G.A. 1938. Re: Request to use Dr. Fearn’s name 
on Vitona product labels. Letter to Dr. Charles E. Fearn, 355 
West Ontario Street, Chicago, Illinois, June 11. 2 p. Typed, 
with signature on letterhead.
• Summary: “Since writing you yesterday, your letter of 
June 6 addressed to the Giloma Research Laboratories has 
been turned over to me, inasmuch as I have the general 
management and control co-jointly with Doctor Proctor 
of the Vitona Health Products Incorporated. Your letters 
are always interesting for it is plainly evident that you are 
thinking along parallel lines with us. We have gone over the 
products you have sent us with a great deal of interest. We 
are quite convinced that you are manufacturing something 
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of outstanding merit...” Vitona plans to work closely with 
the Medical profession and to establish a foundation–the 
Charitable Clinical Institution.
 “A short time ago, Dr. [Keller] Beeson of the American 
Soy Bean Association recommended to us that we employ 
Miss Dorothea Van Gundy to take charge of our Dietetic 
Department under the direction of our President, Dr. F. 
Earle Brown. Although Miss Van Gundy was employed as a 
Dietitian for the largest Health Food Restaurant in California, 
she has resigned from that position as of the 25th, this 
month, and is joining our organization at that time. Miss Van 
Gundy brings with her all that we could expect, in addition to 
having the happy faculty and ability of being able to lecture–
to write–and to handle radio programs.”
 Mr. Nelson then suggests to Dr. Fearn that Vitona would 
like, “out of respect for the work you have heretofore done, 
to incorporate your name on the products which are of your 
manufacture. The name of our product will be overprinted 
on the label.” Vitona has decided to change the name of its 
bread to “Vitona Soy” from “Ches-Nu-Soy” thereby side 
stepping “coined” names.
 “In the case of your products, taking the infant food as 
an example, or the cereal, we would simply overprint on 
your label, in the space for the name of the item–’Dr. Charles 
E. Fearn’s Infant Food,’ or in the case of the ‘Soy-O,’ ‘Dr. 
Charles E. Fearn’s Soybean Cereal,’”... or “on the back of 
the package state something along the order of: ‘This cereal 
is specially prepared for Vitona Health Products Incorporated 
by Doctor Charles E. Fearn.” Address: Vitona Health Food 
Products Inc. of California, 527 West 7th, Los Angeles. 
Phone: Tucker 1317.

998. Los Angeles Times. 1938. Interesting personalities 
around Los Angeles: Produce distributors. June 18. p. 5.
• Summary: Food specialist–Harold Hain. Southern 
California has become a Mecca of health-seekers. In 1926 
Harold Hain opened a “retail pure food store at 320 West 
Third street.” Today he is owner of the Hain Pure Food 
Company and owner of a modern plant (at 640 Mateo street), 
where he makes a complete line of more than 100 pure foods 
that are distributed internationally. His present line includes 
“products of only the very fi nest fruits and vegetables, 
juices, nut butters, syrups, cereals, desserts, soy foods and 
meat substitutes.” Hain’s newest product is a line of canned 
vegetable juices, which keep without refrigeration and are 
easily shipped.
 A portrait photo shows Harold Hain.

999. Time. 1938. California: Restaurant reformers. June 27.
• Summary: Clifford E. Clinton, youthful, slim and square-
jawed is owner of the “World’s Largest Cafeteria” in 
downtown Los Angeles. But his customers brought him so 
many stories of vice and corruption in Los Angeles politics 
that last year he began a personal campaign to clean up Los 

Angeles politics. This story is about his work and its general 
success. Clinton hired lawyer “Arthur Brigham Rose” and 
Rose hired the highly regarded private investigator, Harry 
Raymond, who was once a Los Angeles patrolman and later 
Police Chief of San Diego.
 In January Raymond was nearly killed by a pipe bomb 
wired under the hood of his car.
 When asked when the Los Angeles Times, which had 
been part of the Los Angeles corruption that Clinton was 
investigating, started to report events more fairly and 
objectively, Donald Clinton (Clifford’s son) replied (Jan. 
2011): “The LA Times came around to better reporting 
the facts of the political campaign 2-3 months after our 
home was bombed, on 29 Oct. 1937. Then on 14 Jan. 1938 
dad’s private investigator, Harry Raymond, stepped on his 
starter and was blown sky high... but lived to tell the tale 
in court and brought down the LAPD [Los Angeles Police 
Department] Captain Earle Kynette, who set the bombs in 
both instances. The wall of cover-up and corruption then 
came tumbling down and the pieces were laid bare for the 
city to see. The court sent the captain to jail for 10 yrs, the 
Chief of Police soon fell and the Mayor was recalled that 
fall... The Times couldn’t hold back the truth any longer... 
Even today, the paper is very slanted in its biases.”

1000. Nelson, G.A. 1938. Re: Offer to help solve problems 
with McBride. Letter to Dr. Charles E. Fearn, 355 West 
Ontario Street, Chicago, Illinois, July 13. 1 p. Typed, with 
signature on letterhead.
• Summary: “It’s really a pity that you did Not write that 
guy and Stop him when you fi rst learned what he was doing. 
Please let me know at once when he last bought anything 
from you. In other words, when was the last date that he 
manufactured by you. Also, from your books, what is shown 
as actually having been bought.
 “From that point it will be easy to handle the situation, 
for here in California, there is a Sales Return Tax Law, and 
his books Must of necessity show just what is what, or, he 
has run afoul of the State Laws.
 “We need to know Two things: 1. The last date he 
bought your goods. 2. How much he bought in total.
 “Rhodes [Vitona’s attorney] will write him a letter 
tomorrow asking that he call at his offi ces (Rhodes Offi ces). 
Then Rhodes will put him on the spot and demand an 
accounting of the merchandising he has done Wrongfully 
using your name.
 “In case he does not come clean–then suit for accounting 
can be brought, and he can readily be Stopped in his tracks. 
The fact that he included his wife [Mary McBride] in the 
contract, is all the better for you, because under California 
Laws,–Community Property Laws Hold.”
 “If he has manufactured anything himself, Not sold to 
him by you, it is just Too Bad for Him... The other company 
he has, I fi nd is as Phoney [Phony] as McBride is.”
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 “We must undo the damage that has been done, and 
the only way to do that is to do it in such a way, that he 
is defi nitely stopped. I am checking further on the other 
company–and I think I already have enough dope on that to 
place him in the hands of the necessary authorities.
 “Very truly, gan/leb.”
 Note: At the bottom right of Nelson’s Vitona letterhead 
is a “Star of David” (Magen David) in a circle followed by 
this motto: “The Guiding Star to Health and Happiness.” 
Address: Vitona Health Products Inc. of California, 527 West 
7th, Los Angeles. Phone: Tucker 1317.

1001. Nelson, G.A. 1938. Re: More problems with McBride. 
Letter to Dr. Charles E. Fearn, 355 West Ontario Street, 
Chicago, Illinois, July 18. 2 p. Typed, with signature on 
letterhead.
• Summary: Nelson thanks Dr. Fearn for the latter’s letter of 
July 15. “Since last writing you I sent for McBride and had 
him come to the offi ce. I suggested in talking to him over 
the phone, that he bring samples of the items that he was 
manufacturing, and you may believe me when I tell you that 
it was a very comprehensive Dr. C.E. Fearn line.
 “I would like very much to send you samples of the 
things that he submitted, but I haven’t had time as yet to go 
over the items with Mr. Fisher. I think what we will do is to 
take the envelope that contains what he submitted, and send 
you half of each sample. That will give you a pretty good 
idea of what he has been doing. Meanwhile Mr. Rhodes has 
already written him a letter, but he probably did not receive 
that until today.
 “He denied absolutely, in his talk to me, that he was 
turning out any of your products at the present time... At 
the same time the catalogs of a great many of the retail 
distributors do have his material under your name as was 
evidenced by the clipping of The House of Better Living 
catalog which I sent you.”
 Mr. Rhodes, Vitona’s regular attorney, will do this work 
for Dr. Fearn at no charge. “I doubt that McBride has the 
guts to resist a court action...”
 “I note you have given me amounts that he bought, 
and that also I will turn over to Rhodes, but will not do so 
until such time as I can discuss the situation with him. In all 
probability tomorrow.”
 You [Dr. Fearn] “say that you found McBride unreliable. 
This is the same identical statement that he made about you. 
As a matter of fact, “I had two stenographers taking down 
every word he said while he was in the offi ce, so everything 
he said is a matter of record in case there is ever a necessity 
of using it.”
 “He stated explicitly that you were unreliable, that you 
didn’t know your business, and that your products were not 
worth a damn In making that statement I am quoting him 
Ver Batum. He also said that he thought that I had better 
sense than to be deluded by an old codger like you, who had 

nothing to offer except what he learned from other people.
 “He more-over stated that you did not manufacture any 
of the merchandise you offer but bought it second hand and 
then distributed it.”
 “Rhodes will handle this thing in such a manner that 
there is no danger of bringing me into it, which will make it 
possible for this organization to keep our relationship with 
him, that way we will gain information as we desire it.
 “Personally I would hate to trust him with a dime, even 
if the dime was made by Roosevelt and was only worth four 
cents.
 “He took it upon himself to warn us of all the pitfalls 
and the hurdles and the brambles and the bushes and what 
have you, that we would either have to surmount or wallow 
through before we learned anything about this business. He 
told us that he had taught you all you knew about it, and that 
may be a good thing because through you we might be able 
to learn something ourselves.
 “The picture that you have painted of the McBride 
situation is so obviously the existing one that it is extremely 
interesting. It is not a very pleasant topic for discussion, but 
it is one of those things that it is impossible to avoid. It is 
far better to face the facts as they exist at this time, than to 
wait until he might be placed in a position to use the things 
that we are attempting to do jointly, to the benefi t of his own 
ulterior motives and devises.
 It “is my opinion that he is extremely illiterate, 
unprincipled, unscrupulous, and a damned poor business 
man.
 “I think that tells the story. Very truly yours... GAN:jp”
 Note: How confusing! Vitona and Vitana in Los 
Angeles, and Viana in Chicago–all somehow working with 
and/or competing against one another. Address: Vitona 
Health Products Inc. of California, 527 West 7th, Los 
Angeles. Phone: Tucker 1317.

1002. Chen, Philip S. 1938. The aristocrat among foods: The 
soybean. Health (Mountain View, California) 5(7):14-16. 
July. [4 ref]
• Summary: This article begins: “For thousands of years, 
China, by the use of the soybean, has demonstrated to the 
world that animal products are not necessary to a well-
balanced diet, for the majority of the Chinese people make 
no use of dairy products, and consume a very small amount 
of meat. When the soybean was subjected to chemical 
analyses and feeding experiments by scientists in various 
countries during the last few decades, it was found why the 
Chinese maintain health. We now know that the soybean 
owes its superiority over the other legumes and cereals 
to its remarkable richness in protein, fat, mineral matter, 
and vitamins. The average percentage composition of the 
soybean is approximately as follows: Protein, 40 per cent; 
fat, 18 per cent; nitrogen free extract, 25.9 per cent; ash, 4.6 
per cent; crude fi ber, 3.5 per cent; moisture, 8 per cent.
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 “On account of its high protein content, the soybean 
has been recognized as the most nearly perfect vegetable 
substitute for meat known. The yield of protein from 
soybeans, weight for weight, is approximatelyptwice that of 
meat; four times that of eggs, wheat, and other cereals; fi ve 
or six times that of bread; twice that of Lima and navy beans, 
walnuts, fi lberts, and most other nuts; and twelve times that 
of milk.
 “Not only is the protein of the soybean higher in 
percentage than that of the other legumes, but it is also of 
a much superior quality. In spite of a vegetable origin, the 
protein of the soybean resembles animal proteins more 
closely than vegetable proteins.
 “The fact that the soybean protein is capable of 
promoting growth has repeatedly been demonstrated by 
various feeding experiments, which are of even greater 
importance than chemical analyses in determining the 
nutritional value of the soybean. Osborne and Mendel of 
Yale University [New Haven, Connecticut] found that on a 
dietary containing either soybean meal or commercial soy 
cake as the sole source of protein, together with soybean oil 
and protein-free milk, several broods of young rats have been 
produced, and the young grew normally. These investigators 
cite this as a demonstration of the nutritive effi ciency of the 
soybean, in contrast with the adverse results obtained with 
kidney beans and garden peas.” Address: Ph.D.

1003. Product Name:  Mary McBride’s Soya Cereal.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya beans, wheat germ meal, stabilized wheat 
embryo, and fl avoring.
Wt/Vol., Packaging, Price:  1 lb or 5 lb boxes. Wholesales 
for $0.39 or $1.65 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the package. The front panel 
of the package shows a bowl of steaming Soya Cereal. 
“Modern Nutrition. Delicious. Different. Fully Prepared. 
The best in soya foods. Contains no salt.” The poster states: 
“Rich in ‘superior’ protein, vitamins A, B, G, E and minerals. 
(Exceptionally high in vitamin B complex.) This delicious 
cereal provides all the important food values found in the 
combination of meat, milk, eggs, butter and the cereals... 
Contains the equal amount of ‘complete’ life sustaining 
protein as is found in beefsteak... To be cooked 8 minutes. A 
scientifi cally balanced food, and a complete meal in itself.”

1004. Product Name:  Mary McBride’s Soya Pancake 
Waffl e Flour.
Manufacturer’s Name:  McBride Products Company.

Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya fl our, wheat fl our, corn fl our, rice fl our, 
milk solids, domestic whole eggs, salt, sugar, leavening, and 
wheat embryo.
Wt/Vol., Packaging, Price:  1 lb or 5 lb boxes. Wholesales 
for $0.39 or $1.65 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the box. The front panel 
shows a stack of pancakes and a waffl e. “Modern Nutrition. 
Delicious. Different. Fully Prepared. The best in soya 
foods.” The poster states: “Fully prepared–nothing to add but 
water–easily digested... The soya beans used are of selected 
varieties, and resemble a nut in fl avor.”

1005. Product Name:  Mary McBride’s Soya-Date Cereal.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya beans, ground sun-dried natural dates, 
and fl avoring.
Wt/Vol., Packaging, Price:  1 lb or 5 lb boxes. Wholesales 
for $0.45 or $1.74 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the package. The front panel 
of the package shows a bowl of Soya-Date Cereal. “Modern 
Nutrition. Fully Prepared. The best in soya foods. Contains 
no salt.” The poster states: “(Ready to serve) A delicious 
alkaline food... Children like the fl avor of this crunchy 
cereal. It is fully prepared and ready-to-serve with cream or 
milk. No additional sweetening is necessary. Also makes a 
delicious pudding. Soya-Date Cereal is an energy building 
food supplying protein, vitamins and minerals essential to 
good health. It is eaten with relish by young and old.”

1006. Product Name:  Mary McBride’s Soya Flour.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  1 lb or 5 lb paper bags. 
Wholesales for $0.30 or $1.25 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the package. “Modern 
Nutrition. Contains no salt.” The poster states: “(Sweet 
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nut-like fl avor) This soya fl our has a very fi ne texture and 
will keep almost indefi nitely. It produces an alkaline ash in 
the body. By using this fl our mixed with the whole wheat 
or ordinary fl our in your every day cooking, you will make 
your food more digestible and very greatly enrich the 
nutritive values. It is ideal where a starchless or sugarless 
diet is required. Many delicious recipes, including starchless 
muffi ns are enclosed in each package.”
 Thomas’ Wholesale Grocery... Register. 1955. July. p. 
1474. Soy products: California: South Pasadena: McBride 
Products Co., 811 Fairview Ave.

1007. Product Name:  Mary McBride’s Soya Powder. 
Formerly named Soya Milk Powder.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya beans.
Wt/Vol., Packaging, Price:  12 oz or 5 lb boxes. Wholesales 
for $0.39 or $2.25 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the box. The front panel 
shows a glass of milk next to a bowl of steaming breakfast 
cereal. “Modern Nutrition. Fully Prepared. Delicious and 
nourishing. The best in soya foods. Contains no salt.” The 
poster states: “Rich in calcium and phosphorus. Made by 
an exclusive method with especially selected soya beans 
exceptionally high in amino-acids, calcium, phosphate, etc. 
This is a bone, muscle, brain and nerve building food with 
only traces of starch, and is alkaline.
 “Soya powder can be used daily the same as cow’s milk 
for drinking, cooking, baking and table use. When added to 
cow’s milk it is delightful on cereals, fruits, etc. It is ideal 
in making custard pies and puddings. Delicious recipes are 
enclosed in each package. Infant foods are greatly improved 
in nutritive value by the addition of a level teaspoonful of 
the powder to the bottle three or four times a day. This aids 
in the building of sound, healthy teeth, bone structure and 
strong muscular tissue, reduces the tendency to fl abbiness, so 
common in infants fed on cow’s milk, and fortifi es the baby 
against the ravages of rickets.”

1008. Product Name:  Mary McBride’s Soya-Malt (Plain, 
Chocolate, Banana, or Almond).
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya beans.
Wt/Vol., Packaging, Price:  12.5 oz jar or 5 lb boxes. 
Wholesales for $0.85 or $4.25 respectively.

How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the jar. “Modern Nutrition. 
Contains no salt.” The poster states: “A delicious soya malted 
food drink in four fl avors. A highly nourishing and easily 
digested liquid food, of particular value as a building and 
restorative food for young and growing children, expectant 
and nursing mothers, convalescents, invalids, and elderly 
people, and for use in all cases where a rich, nourishing and 
easily digested liquid food is needed. A glass of Soya-Malt 
supplies quick energy between meals. Children really enjoy 
this delicious drink.
 “A hot Soya-Malt before retiring is soothing to the 
nerves and an aid to restful sleep.”
 Note: This is the earliest commercial non-dairy soy 
product seen (Jan. 2005) that is fl avored by almonds.

1009. Product Name:  Mary McBride’s Pure Soya Bean 
Crusties (“Vegetable Meat”).
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Wt/Vol., Packaging, Price:  1 lb or 5 lb boxes. Wholesales 
for $0.45 or $1.74 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the box. The front panel 
shows the prepared product on a plate. “Modern Nutrition. 
Fully Prepared. The best in soya foods. Contains no salt.” 
The poster states: “For making meatless meat loaf, nut 
loaf, vegetable roast etc. May be used many ways in 
making salads and soups. It also makes a delicious cereal 
when served with milk or cream; fruits may be added. 
Soya Crusty’s are rich in ‘complete’ protein, vitamins and 
minerals. It is starch free and less than 1½% of reducing 
sugar. The protein is biologically fully equal to that of meat 
muscle and is the only vegetable protein that can be called 
‘complete;’ i.e. suffi cient to promote growth and the repair of 
tissue waste. It also has an advantage over meat protein, in 
that it does not contain nucleo-protein or purin bodies which 
are considered to be the forerunners of uric acid. One pound 
of Soya Crusty’s contains 2½ times as much protein as is 
found in 1 pound of beefsteak.”

1010. Product Name:  Mary McBride’s Wheatless Cereal.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Soya granules, stone ground corn and oatmeal, 
rice bran, rice polish, corn germ, fl axseed, almond meal, and 
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fl avoring.
Wt/Vol., Packaging, Price:  1 lb or 5 lb boxes. Wholesales 
for $0.39 or $1.65 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the box. The front panel shows 
bowl of the cereal. “Modern Nutrition. Fully Prepared. The 
best in soya foods. Contains no salt.” The poster states: “A 
specialized breakfast cereal, scientifi cally blended for the 
most fastidious persons. Rich in vitamin B complex... A 
breakfast that really gives you a start in the morning and 
supplies so many needed elements vital to good health. To be 
cooked in 8 minutes. A scientifi cally balanced allergy food.”

1011. Product Name:  Mary McBride’s White Layer Cake 
Mix.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Incl. sweet nut-like soya and a very fi ne wheat 
embryo.
Wt/Vol., Packaging, Price:  1 lb box. Wholesales for $0.45.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the box. The front panel shows 
a sliced layer cake. “Modern Nutrition. Fully Prepared. The 
best in soya foods.” The poster states: “Fully prepared–
nothing to add but water. For a perfect cake every time, 
try this delicious soya cake mix... Makes 2 full size 8 inch 
layers. White layer and chocolate fudge. Both delicious.”

1012. Product Name:  McBride’s Morena: A General Food. 
Formerly called McBride’s General Food.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Wt/Vol., Packaging, Price:  1 lb jar and 5 lb package. 
Wholesales for $1.22 and $4.60 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the jar. The poster states: “Ideal 
for infants, children and adults. A wholesome nourishing 
liquid food especially prepared for infants, children, invalids, 
convalescents, elderly people and in cases of gastro-intestinal 
disturbances, when solid foods are discontinued.
 “General Food is rich in practically all essential food 
elements, contains ‘superior’ protein, vitamins A, B, G, E 
and minerals. It is extremely valuable in all below par cases, 
or an adjunct to the ordinary diet, and can be taken either 

with meals, between meals or both. It is a rich, palatable and 
satisfying drink for young and growing children and adults, 
and in pre-natal and post-natal cases. A glass at bedtime is 
soothing to the nerves, and an aid to restful sleep. It is starch 
free and contains absolutely no cereal grains.”

1013. Product Name:  McBride’s Soycocoa.
Manufacturer’s Name:  McBride Products Company.
Manufacturer’s Address:  811 Fairview Ave., South 
Pasadena, California.  Phone: PY. 1-1314.
Date of Introduction:  1938 July.
Ingredients:  Incl. soya fl our, cocoa, milk solids, diastatic 
malt, and calcium phosphate.
Wt/Vol., Packaging, Price:  12.5 oz jar and 5 lb package. 
Wholesales for $0.75 and $3.25 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et/catalog/price list. 
1938. 12 by 17 inches. Blue and red on beige. “McBride’s 
Soya Foods.” A photo shows the jar. The entire front panel 
is visible. Note: The “Soya product” referred to may be 
soy lecithin. The poster states: “Soycocoa is prepared in 
the same manner as ordinary cocoa, however, it is unlike 
ordinary cocoa in that it contains an abundance of life giving 
protein, vitamins and minerals essential to health. Taken 
regularly, it is inclined to have a mildly laxative action that is 
characteristic to soya foods. It makes a very palatable drink 
and a highly nourishing one, especially for children.”

1014. Lager, Mildred. 1938. Five years ago... House of Better 
Living (Newsletter, Los Angeles) 8(34):1. Oct.
• Summary: “... the House of Better Living fi rst opened 
its doors to the public.” “My aim was to teach and not 
merchandise, and to always make my classes free of charge.”
 “The House of Better Living aims to be far more than a 
food store–as a store it has a policy of quality, service, and 
fair prices. Its aims are to teach Better Living–to teach you to 
help yourself–to help you to realize that sensible living pays 
big dividends and is the secret of a healthier, happier, and 
more prosperous life.” Recipes for October (p. 1) include: 
Soy bean loaf. Soy vegetable hash.
 Sidebar: “Start your day with Mildred Lager’s cheery 
philosophy. KFAC [radio]–8:45 A.M. Tuesday, Wednesday, 
Thursday, and Friday mornings.” Address: 1207 West Sixth 
St., Los Angeles, California. Phone: MUtual 2085.

1015. Lager, Mildred. 1938. Recipes. House of Better Living 
(Newsletter, Los Angeles) 8(34):1. Oct.
• Summary: Includes recipes for: Soy bean loaf (with 1 can 
soy beans), Soy vegetable broth (with 2 cups cooked cracked 
soy beans).

1016. Jukes, Thomas H.; Babcock, Sidney H., Jr. 1938. 
Experiments with a factor promoting growth and preventing 
paralysis in chicks on a simplifi ed diet. J. of Biological 
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Chemistry 125:169-81. [5 ref]*
Address: Div. of Poultry Husbandry, College of Agriculture, 
Univ. of California, Davis.

1017. Product Name:  Loma Linda Gluten Burger (with Soy 
Flour).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1938.
Ingredients:  Incl. soy fl our.
Wt/Vol., Packaging, Price:  14 oz, 28 oz, and 30 oz can 
(1971).
How Stored:  Shelf stable.
New Product–Documentation:  Loma Linda Food Co. 
Price list. 1938.
 Note 1. This is the second earliest known vegetarian 
“burger” (with the word “Burger” or “Burgers” in the 
product name) made in the United States. It is also the 
earliest known product made by Loma Linda Foods that 
contains wheat gluten.
 Note 2. Patricia H. Black and Ruth L. Carey. 1971. 
Vegetarian Cookery. 5 vols. This set of vegetarian cookbooks 
contains numerous recipes calling for “gluten burger” which 
is sold in 14 oz, 28 oz, and 30 oz cans.

1018. Product Name:  Mrs. Hauser’s “Soy” Sauce.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1938.
How Stored:  Shelf stable.
New Product–Documentation:  Mrs. Hauser’s Food 
Products Company. 1938. Mrs. Hauser’s Recipe Book: Soya 
Formulas for Better Nutrition. 4617 Melrose Ave., Los 
Angeles, California. 32 p. See p. 19.
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. July. This company, now named 
Mrs. Hauser’s Soya Foods Co. at the same address, is listed 
as making or handling 8 soy products: roasted soybeans, 
breakfast foods, crackers (incl. wafers, cookies, puddings, 
etc.), prepared soy fl our, macaroni products, malted products, 
sauce, and shortening. It is not clear which, if any, of these 
products the company manufactures.

1019. Product Name:  Mrs. Hauser’s “Soy” Brand Elbow 
Macaroni, Macaroni, Noodles, Spaghetti.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1938.
How Stored:  Shelf stable.
New Product–Documentation:  Mrs. Hauser’s Food 
Products Company. 1938. Mrs. Hauser’s Recipe Book: Soya 

Formulas for Better Nutrition. 4617 Melrose Ave., Los 
Angeles, California. 32 p. See p. 18-19.
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. July. This company, now named 
Mrs. Hauser’s Soya Foods Co. at the same address, is listed 
as making or handling 8 soy products: roasted soybeans, 
breakfast foods, crackers (incl. wafers, cookies, puddings, 
etc.), prepared soy fl our, macaroni products, malted products, 
sauce, and shortening. It is not clear which, if any, of these 
products the company manufactures.

1020. Anderson, Hans Steele. 1938. Science of food and 
cookery. 7th ed. Mountain View, California, Portland, 
Oregon, Cristobal, Canal Zone, and Omaha, Nebraska: 
Pacifi c Press Publishing Assoc. 297 p. Illust. 23 cm. [7 ref]
• Summary: Soybeans are discussed, with recipes, on pages 
157-60. A recipe for making soy bean milk is given on p. 
282; the remaining pulp is called “soy bean cake.”
 A 5th edition (same publisher, number of pages, and 
size) was published in 1929, and a 6th edition in 1932.

1021. Fairchild, David. 1938. Frank N. Meyer (Document 
part). In: D. Fairchild. 1938. The World Was My Garden: 
Travels of a Plant Explorer. New York, NY: Charles 
Scribner’s Sons. xiv + 494 p. See p. 314-16, 345-46, 376A, 
454-55. Assisted by Elizabeth and Alfred Kay.
• Summary: In 1905 matters of considerable moment were 
taking place at Fairchild’s offi ce in the Section of Foreign 
Seed and Plant Introduction. “A young Hollander had come 
to America [in Oct. 1901]. His name was Frank N. Meyer, 
and he had been head gardener under Hugo De Vries in 
Amsterdam. It seemed possible that Meyer might prove to be 
the man we had been looking for to send to China.
 “’He’s a strange fellow,’ said Pieters. ‘A bit erratic 
perhaps, for he doesn’t seem to care about staying in one 
place. He had a letter to Erwin Smith, and Erwin gave him 
a job in the greenhouses, but Meyer spent all his spare 
time tramping around the country. He walked down to Mt. 
Vernon through the fi elds along the river, and on the way 
back spent the night in an old barn. Meyer told me that he 
heard noises around the barn and thought it must be the 
Indians. In fact, Meyer was surprised that he had not seen 
any redskins during the whole trip. Like so many European 
boys, he has been fascinated by James Fenimore Cooper’s 
novels and thought the Indians still occupied the country. 
From Washington he went to Cuba, California and Mexico. 
I understand that he walked hundreds of miles in Mexico. 
Recently he has been at the Shaw School of Botany in St. 
Louis’ [Missouri].
 “I was much impressed with the fact that Meyer was a 
great walker, for I knew that there were no roads in China, 
and a man must either be carried in a sedan-chair or walk if 
he is to get anywhere throughout the interior.
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 “Pieters wired to Meyer to come to Washington, and 
I remember our fi rst interview as plainly as though it were 
yesterday. It was a boiling hot day and Meyer was one of 
those full-blooded men who had spent his life out-of-doors 
and perspired freely. He cared nothing about his dress. 
Somewhere he had picked up a striped shirt, and when he 
came to see me it was wringing wet and the stripes had run. 
But he sat on the edge of the chair with an eagerness and 
quick intelligence that won me in an instant. His lack of 
pose, his willingness to work for any reasonable sum, and 
his evident passion for plants, all were evident in that fi rst 
interview. Meyer told me that some of the bamboos which 
Mr. Lathrop and I had sent to California had been planted 
by a stubborn plant pathologist who did not know enough 
to mulch them and would not let Meyer do it either. They 
had died in consequence, and, as Meyer told me about it, his 
eyes fi lled with tears. From that moment Meyer and I were 
friends, and for thirteen years I travelled with him, in spirit if 
not in body, through the farms, gardens, forests and deserts 
of Asia.
 “I was anxious to introduce Meyer to Marian’s family, 
but he was so unconventionally dressed that I tried to 
spruce him up a bit before taking him there to dinner. I even 
presented him with a tuxedo thinking that he would need it in 
the Orient, but he brought it back three years afterwards and 
dragged it out of his trunk, green with mold. He fascinated 
Mr. and Mrs. Bell and all who met him by his keen interest 
in everything he saw, and by his eagerness to learn.”
 When Frank Meyer returned to San Francisco [in 
July 1908] from his fi rst 3 years in China, his collection 
of 77 different species and varieties of plants included 18 
named varieties of the soy bean, with descriptions of their 
characteristics and the uses to which they were put. He also 
had “several varieties of a small bean (Phaseolus angularis) 
used by the Chinese as a vegetable when sprouted...” “Meyer 
was a most economical traveler; he walked instead of being 
carried in a sedan chair as are most travelers in the interior of 
China, and he lived in Chinese inns and ate native food.
 “Meyer’s arrival in Washington was of course an event 
to be celebrated by the Offi ce, for everybody had read his 
letters fi lled with glimpses people and customs. Marian and 
I gave a bonfi re party at ‘In the Woods’ one moonlight night 
to which the entire Offi ce was invited. We were none of us 
orators, but, with such ceremony and speeches as we were 
capable of, we complimented the explorer on the success of 
this three years of strenuous, even dangerous, plant hunting 
in China” (p. 345).
 A great letter writer, Meyer and Fairchild became 
very close friends. Meyer’s second trip (1909-12) was to 
far western China and the Caucasus. His third trip was to 
northwestern China; when Meyer returned from this trip, 
Fairchild met him in Seattle, Washington.
 Pages 454-55 discuss the work and death of Frank N. 
Meyer. Before he left on his fourth trip to China in 1916, 

he wrote his will. Fairchild notes, “He often spoke of not 
coming back, and I always tried to stop him from thinking 
about death. On June 4, 1918, a cablegram came from the 
Consul at Nanking. It read, ‘Frank Meyer, Department 
Agriculture, disappeared from steamer in this consular 
district en route Hankow to Shanghai, June 2d.’ Later another 
cable reported that a search for his body was being made and 
a third cable said that it had been found thirty miles above 
the city of Wuhu.
 “Meyer had so endeared himself to every one in the 
force that the shock was a very real one. While we were in 
our fi rst sorrow over his death, his last letter came...
 “’Concerning substitutes for dairy products,’ he [Frank 
N. Meyer] remarked that ‘the hundred and one different 
manufactures of the soy bean supply this protein, but I 
must admit that it will take some time for the white races to 
acquire a taste for the large majority of these products.’
 “I had written Meyer that we were putting in three 
hundred acres of soy beans and he was much interested, as 
it was the largest area of this bean yet grown in America... 
He closed his last letter with the words ‘Times certainly are 
sad and mad, and from a scientifi c standpoint, so utterly 
unnecessary.’
 “I have always been at a loss to understand his 
disappearance, for no evidence of foul play was found. 
Meyer’s death will remain a mystery to his friends. I called 
the members of our little staff together and we held a 
touching memorial meeting... Then I read them his will. He 
had left a thousand dollars to be spent by the offi ce force in 
an outing somewhere in his honor, or, if the force so voted, 
it could be divided equally among all the members and, as 
there were a hundred, this would mean ten dollars to each 
person.
 “It was the unanimous opinion of the Force that we 
should have a medal made in his honor, call it the Meyer 
Medal, and present it for meritorious work in the fi eld of 
Plant Introduction. My old friend the medalist Theodore 
Spicer Simson offered to make the medal, and produced 
what I think is a unique and interesting one. It has already 
been given to ten investigators in plant introduction” (p. 
455).
 Photos of Frank Meyer appear on the following pages: 
314B (best one, with walking stick in China), 344D, 376A, 
396D, and 444C. A photo (p. 456B) shows David Fairchild 
presenting the Meyer Medal to Charles Torrey Simpson, with 
Barbour Lathrop looking on. Address: USDA.

1022. Hauser’s (Mrs.) Food Products Co. 1938. Mrs. 
Hauser’s recipe book: Soya formulas for better nutrition. Los 
Angeles, California. 32 p. 24 cm.
• Summary: The cover of this booklet is light blue on beige. 
Contents: The purpose of this book. The nutritional marvel–
Soy or Soya Beans “Soya max.” Soya Bean high lights. 
Analysis of Soya Bean Flour. Soy Bean facts. Soya briefs. 
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Hot and cold food stuffs. Eat relaxing alkaline foods. Breathe 
correctly. Five day effi ciency diet. The water we drink. 
Practical “low carbohydrate” diets. Soups. Drinks. Salad 
dressing. Bread–biscuits–muffi ns. Meat substitutes. Recipes 
to be used when preparing Mrs. Hauser’s paste goods. Cakes. 
Cookies. A good breakfast for health. Desserts. Sandwiches. 
Miscellaneous (incl. Baked delight {with ground Soya 
Nuts}, Tofu or Soya Bean Cheese {made from soya milk 
curded with lemon juice or citric acid}). About vitamins: 
Vitamin A, B, C, D, E, G. Soya beans are a good source of 
vitamin G. Foods and their minerals. Soya beans are rich 
in copper, iron, phosphorus, and calcium. Food which are 
alkaline: Incl. soya beans.
 The types of soyfoods called for in these recipes include: 
Mrs. Hauser’s “Soy” Sauce. “Soy” Brand Elbow Macaroni 
(p. 18-19). “Soy” Brand Hot Cake and Waffl e Flour. “Soy” 
Brand Macaroni. “Soy” Brand Noodles. “Soy” Brand 
Spaghetti. Soya bean fl our (also called “Soya fl our”–by far 
the most common ingredient called for). Soya bean mush (p. 

25). Soya beans (canned or cooked). Soya milk. Soya nuts 
(p. 15-16). Soya oil.
 The booklet ends with these words (p. 32): “A liberal 
use of the Soya Bean and Soya Bean Products in the average 
diet is a very distinct aid in the digestion of meats, poultry, 
fi sh, and, in fact, all animal foods. (Recipes of this nature 
will be given in future publications.)”
 Note 1. Many of the recipes call for “Mrs. Hauser’s 
Sea Salt.” Note 2. Mrs. Hauser is apparently not related to 
Gayelord Hauser, who is also in the health foods business 
in Los Angeles. Address: 4617 Melrose Ave., Los Angeles, 
California.

1023. American Soy Bean Association. 1938. 16th annual 
meeting (leafl et). 1 p. Single sided. Undated.
• Summary: This leafl et indicates the location and menu 
for the 16th annual meeting of the American Soy Bean 
Association. The meeting was held in the Crystal Ballroom 
of Hotel Montrose, Cedar Rapids, Iowa. The menu included: 
“Salted soy nuts, cream of tomato soup, fruit cocktail, 
beef tenderloin steak, browned potatoes, string beans, 
soy Parkerhouse rolls, butter, apple, celery and egg salad, 
Vi-Tone ice cream, cake.” The leafl et also lists the stores 
from which the soy products were purchased: “La Sierra 
Industries, Ontario, California; Madison Foods, Madison 
College, Tennessee; Petersen Bakery, Cedar Rapids, Iowa; 
Milqo Limited, Vi-Tone Company, Hamilton, Ontario, 
Canada; Hutchinson Ice Cream Company, Cedar Rapids, 
Iowa.”
 Note: The Vi-Tone Company of Canada made soymilk 
in malted and chocolate fl avors. Ice cream was probably 
made from that soymilk for this occasion. We have no 
evidence that Vi-Tone ever made a commercial ice cream 
from their soymilk.

1024. Rafu Shinposha. comp. 1938. Rafu nenkan [The 
yearbook and directory 1938-1939]. Los Angeles, California: 
Rafu Shinpôsha. [Jap]*
Address: Los Angeles.

1025. Photograph of two delivery trucks owned by the Ben 
Kahan Co., distributors. 1938? Undated.
• Summary:  See next page. This is an undated black-and-
white photo (8 by 10 inches) showing these two white 
delivery trucks, each of a different shape and model, parked 
in Southern California. On the front door of each truck is 
written: “Ben Kahan Co., Distributors. Phone AN-19045.” 
On the back side panel of each truck, inside a dark shape 
like the cross section of a bean, is written: “Bill Bakers Soya 
Bean Bread.” Two palm trees are in the background, behind 
the trucks.

1026. Product Name:  Tofu.
Manufacturer’s Name:  Yokota Tofu-ya.
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Manufacturer’s Address:  1411 4th St., Sacramento, 
California.  Phone: 10117-W.
Date of Introduction:  1939 January.
New Product–Documentation:  The Japanese American 
Directory. 1939. p. 189. Also in 1940, p. 187. Also in 
1941. p. 189. Phone number is now CApital 10117. Note: 
Sakumura Tofu-ya was at this address in 1938.

1027. Product Name:  Tofu.
Manufacturer’s Name:  Tsumura Tofu-ya.
Manufacturer’s Address:  414 L & M Alley, Sacramento, 
California.  Phone: MAin 1424.
Date of Introduction:  1939 January.
New Product–Documentation:  The Japanese American 
Directory. 1939. p. 189. Note: In 1938 Ishihara Tofu-ya was 
at this address. Also in 1940, p. 188.

1028. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1939/01. Nichibei jûshoroku [The Japanese American 
directory. No 35]. San Francisco, California: Nichi-Bei 

Shinbunsha. 32 + 658 p. Jan. 1. Index of cities. 23 cm. [Eng; 
Jap]
• Summary:  See next page. Address: Ellis Street, San 
Francisco, California.

1029. Kuroda, Yoneko; Metzelthin, Pearl Violette Newfi eld. 
1939. Information on Japanese food in reference to 
questionnaire submitted by Madame Pearl V. Metzelthin 
of New York City. Tokyo: Kokusai Bunka Shinkokai (The 
Society for International Cultural Relations). vii + 40 leaves. 
Jan. *
• Summary: Pearl Metzelthin was born in 1894.

1030. Health News (Hollywood, California). 1939. Teaches 
soy fl our use. 7(4):9. Feb. 24.
• Summary: “Inexpensive menus featuring soy fl our have 
been Mildred Lager’s topic at Wednesday afternoon cooking 
classes, House of Better Living, 1207 W. Sixth, L.A. 
Attendance has been large.”
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1031. Health News (Hollywood, California). 1939. 
Maxwellian accepts Loma Linda foods. 7(4):9. Feb. 24.
• Summary: “Milwaukee–Tests by Maxwellian Co-
Operative club have resulted in complete approval of Loma 
Linda products and they are now being introduced at the 
store, 2030 W. Wells Street here.
 “’J.A. Audiss, Loma Linda sales manager, has just 
been in town,’ announces Edwin Lundquist, club secretary. 
‘After thoroughly sampling and testing these products and 
investigating the company we have installed the whole line 
and I believe this city will go for these fi ne foods, known as 
among California’s best.’”

1032. Product Name:  Mrs. Hauser’s “Soy” Brand Soya 
Cereal.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1939 February.
Ingredients:  Incl. soya beans, wheat kernels.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Health News 

(California). 1939. Feb. 24. p. 9. “Mrs. Hauser’s recipe ‘Soy’ 
brand Soya Cereal. Adequate nutrition from soya bean and 
wheat kernels. Scientifi cally dextrinized. A wholesome food. 
Cook like oatmeal, or eat with cream and sweetening.”
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 38. “Mrs. Hauser’s Soya Products: Soya 
Cereal. $0.25.”

1033. Health News (Hollywood, California). 1939. Soy fl our 
improving American foods (Abstract). 7(12):7. June 23.
• Summary: A summary of: American Miller. 1939. “Diet: 
Soya fl our as an admixture.” 67(5):19, 96. May.

1034. El Molino Mills. 1939. Free! Be sure to ask at 
your health food store for leafl et–Diet–Soya fl our as an 
admixture–reprint from “American Miller” (Ad). Health 
News (Hollywood, California) 7(12):7. June 23.
• Summary: “Do not miss this instructive article–it has 
information on Soya fl our you cannot afford to miss! Soya 
fl our is used by all leading bakers in Soya bread–nutritious, 
healthful, non-acid, non-fattening. One fi fth to one fourth El 
Molino Soya Flour can be used in baking bread, cake and 
cookies, also soya milk, soya cheese, and soya candy. Get 
your soya recipes at your health food store.” Address: 5604 
Valley Blvd., Los Angeles, California.

1035. Almquist, H.J.; Klose, A.A. 1939. Color reactions 
in vitamin K concentrates (Letter to the editor). J. of the 
American Chemical Society 61(6):1610-11. June.
• Summary: “A strong color reaction was also produced 
on testing an active concentrate prepared by repeated 
molecular distillation of soybean oil, followed by removal 
of sterols, free fatty acids and waxes.” Address: Div. of 
Poultry Husbandry, Dep. of Agriculture, Univ. of California, 
Berkeley, California.

1036. House of Better Living (Newsletter, Los Angeles). 
1939. Olson’s Germ’ako Bread (wheat germ). Something 
new! (Ad). 9(42):2. June.
• Summary: “Sliced 12¢ loaf. Makes delicious toast. We also 
carry the Olson 100% Whole Wheat Breads, Raisin Bran, 
Raisin Nut and Soy Breads.”

1037. Associated Press. 1939. Soy bean food value described 
at meeting. Christian Science Monitor. July 27. p. 3.
• Summary: Berkeley, California–At the Pacifi c Science 
Congress, on July 27, nutrition experts described the soy 
bean as an exceptionally good food for the poor.
 Dr. A.A. Horvath of the University of Delaware stated 
that “processed whole soya fl our ‘should be placed at the 
head of the list of protective foods of high nutritional value, 
available to the masses of people at low cost.’”
 Sybil Woodruff, Helen Klaas, and Majel McMasters of 
the University of Illinois reported that although the soy bean 
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presently had “little to attract the American palate, several 
hundred new types and varieties were being tested at the 
University and 18 of them seemed to offer promise of public 
acceptance as food.”

1038. Sanfords Cafeteria. 1939. Where to eat healthful 
meals: Breakfast, lunch, dinner (Ad). Health News 
(Hollywood, California). Aug. 11. p. 8.
• Summary: “Crisp, cool salads of fresh fruits and 
vegetables. Dressings made with lemon juice instead of 
vinegar. Delicious entrees that give you new taste thrills 
every day. Over 20 sparkling-cool fruit and vegetable 
juices, freshly squeezed. Vegetables fl avor-sealed in their 
own juices to preserve vitamins and minerals. Wholesome 
desserts of whole wheat or soy fl our, honey and fresh fruits. 
No white fl our, white sugar, vinegar, soda or pepper. Quiet, 
air conditioned. You’ll enjoy eating at Sanford’s! Open 
daily from 7 a.m.–8 p.m.” Address: 720 South Hill St. [Los 
Angeles].

1039. Health News (Hollywood, California). 1939. Miss 
Lager fl ies East. Aug. 11. p. 8.
• Summary: She is scheduled to attend the National Health 
Food Association’s convention in Chicago, Illinois, Aug. 29 
to Sept. 1. Miss Lager, of the House of Better Living, will 
make the trip by plane.

1040. Loma Linda Foods. 1939. Start your day with Kris-
Bits (Ad). Health News (Hollywood, California). Aug. 11. p. 
8-9.
• Summary: Crunchy. Combines corn, oats, and fi gs. 
Address: Arlington, Riverside [California].

1041. Lovell, Philip M. 1939. Care of the body. Los Angeles 
Times. Aug. 20. p. H21-23. Sunday magazine.
• Summary: The section titled “Summer drinks” (p. 22) is 
identical to that titled “Beverages” in his column of 4 Feb. 
1934. Address: N.D. [Naturopathic Doctor].

1042. Irvine, Clarke. 1939. Guest editorial: Health teaching 
bearing fruit. Nature’s Path (New York City). Sept. p. 331.
• Summary: Irvine has watched with satisfaction for more 
than a decade as the child known as “Better Living” has 
been growing. Ideas such as “vitamines,” diets, good foods, 
and care of the body are becoming more popular. “This is an 
excellent indication that our infant, the Health Movement, is 
getting out of its swaddling clothes; is preparing to take the 
nation by storm. for everywhere there is a seething, restless 
urge on the part of the long-suffering public, to arise, to eat, 
to live!” Hopefully those who suffer ill-health will “become 
enlightened and change their awful food habits...” Perhaps 
American will “lead the entire world out of its morass of 
dietary darkness...” A portrait photo shows Clarke Irvine. 
Address: Editor, “Health News,” Hollywood, California.

1043. Health News (Hollywood, California). 1939. 
Cooperation with doctors brings new recognition to Bill 
Baker. Oct. 13. p. 15.
• Summary: Bill Baker “has just won new recognition that 
indicates a surge of popularity for his products in Oakland 
and the Bay region [San Francisco Bay Area] generally. The 
Medical Association there has recognized his good work 
by admitting his advertisement into its restricted Medical 
Supplement of the Oakland Tribune Sept. 28.
 “’When I started baking lima and soya bean breads 15 
years ago, I was opposed on all sides and put in a class called 
food fakers,’ says Baker commenting on the new honor. ‘All 
these years I have worked with untiring effort to prove the 
value of the bean breads in the human diet. My sincerity 
has kept me producing the best quality and for this reason 
I have been able to hold up in business. Hundreds of cheap 
imitators have made inferior cheap breads with the result 
that they had to quit. Hundreds of unsolicited letters have 
come from grateful people all over the country telling me of 
benefi ts derived from my breads. Doctors and dietitians have 
been successfully using my products for years and praise my 
work... Medical recognition of soya and lima bean breads 
is expected to infl uence many to try them who hitherto 
have hesitated, and important health benefi ts are considered 
likely.’”
 A photo shows Bill Baker in a two-piece suit standing 
next to the front of his Graham automobile and holding a 
copy of Health News.

1044. Baker’s (Bill) Products. 1939. Another triumph–A new 
zweiback toast (Ad). California Health News (Hollywood, 
California). Oct. 27. p. 16? or 13? or 12?
• Summary: A photo shows a loaf of Bill Baker’s original 
Soy Bean Toast. Address: Ojai, California.

1045. Watts, Betty M.; Ulrich, Doris. 1939. An active 
whipping substance from soybean fl our. Industrial and 
Engineering Chemistry 31(10):1282-83. Oct. [5 ref]
• Summary: “The substance responsible for the whipping of 
undenatured, solvent-extracted soybean fl our is not glycinin. 
The whipping substance is extracted from the fl our at pH 
5.0, the isoelectric point of glycinin. This extract whips more 
readily and to a much greater volume than suspensions of the 
original fl our. It has a better fl avor and can be successfully 
used in place of egg white in many food preparations. About 
37 per cent of the weight of fl our is obtained as soluble 
extract. The residue may be used for the preparation of 
glycinin.”
 To prepare the whipping extract 160 gm of fat-free 
soybean fl our are mixed with 1 liter of water. The pH 
is brought to 5.0 by the addition of 5% (by weight) of 
hydrochloric acid (28.2 cc) to the water. After 30 minutes, 
the suspended material is centrifuged for 10 minutes. 
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Approximately 750 cc of extract are recovered, which on 
subsequent drying yield 45 gm of solid material. A second 
extraction on the same material is carried out, yielding 14 gm 
of dried material. Note that no enzymes are added to modify 
the protein. The acid fi ltrate is then neutralized with sodium 
hydroxide and dried slowly for 4-8 hours.
 Note: In 1937 the fi rst author showed that “solvent-
extracted, undenatured soybean fl our suspended in water 
could be whipped up to a foam greatly resembling egg 
white.” Address: Univ. of California, Berkeley, California.

1046. Lager, Mildred. 1939. The march of progress. House of 
Better Living (Newsletter, Los Angeles) 10(46):1. Oct.
• Summary: “I was one of the speakers at the recent Health 
Food Dealers convention in Chicago [Illinois]. I went back 
there and had my eyes opened. We are apt to think that 
California ranks tops as to interest in the food fi eld, but I 
think others are right up there with us. There is a tremendous 
interest all over the United States. The East Coast is wide 
awake–so is Washington, DC; the mid-west and even parts 
of the south.” Address: 1207 West Sixth St., Los Angeles, 
California. Phone: MUtual 2085.

1047. Health News (Hollywood, California). 1939. Madison 
foods feast. 7(22):8. Nov. 24.
• Summary: “Los Angeles–E.M. Bisalski of Madison Foods 
[Tennessee] sponsored a big dinner for local dealers at 
Sanfords, November 14, featuring his company’s products.
 “The purpose was to introduce Milo Frank as California 
distributor of their foods.
 “The turnout, large, enthusiastic, included about 100 
dealers. The meal was delicious. Barney Edelman, Sanfords 
manager, was chairman.
 “Bisalski praised local and national dealers’ 
organizations, urged scientifi c food study, praised Edelman’s 
cooperative attitude. Clarke Irvine, Health News publisher, 
and Mildred Lager, local dealers’ president, also voiced 
optimism for progress through cooperation.”

1048. Lager, Mildred. 1939. Better living: Agar, dulse, Irish 
moss. Health News (Hollywood, California). Nov. 24. p. 6.
• Summary: This small column is 5¼ column inches. 
Address: Teacher and Director, House of Better Living, 1207 
W. 6th, Los Angeles.

1049. Bakers’ Helper (Chicago, Illinois). 1939. “Bill” Baker 
is honored by fair offi cials. 72(897):1004. Dec. 9.
• Summary: The 1,000 lb fruit cake that Bill Baker baked 
and decorated, then donated to the Golden Gate Exposition 
in San Francisco “in honor of the baking industry” attracted 
great attention. On 29 Oct. 1939, the day the fair offi cially 
closed, “Mr. Baker was surprised to receive the handsome 
parchment scroll reproduced on this page, a beautiful color 
memorial signed by the President of the Fair.

 The fruit cake was dismantled and cut and served to 
several thousand people on Thursday afternoon, Oct. 19. 
Many people saved parts of the decorations as souvenirs.
 The handsome scroll contains illustrations of the Earth 
and sun, a skyscraper, the Golden Gate Bridge, and several 
sailing ships. The text on the scroll reads: “Bill Baker. 
1939. A pageant of the Pacifi c. Golden Gate International 
Exposition on San Francisco Bay–on Treasure Island. In 
Appreciation of Your Generous Services to the Exposition. 
Lima and Soya Bean Bakery, Ojai, California.”

1050. The epicure in China: Eight complete Chinese 
epicurean dinners. 1939. San Francisco, California: The Colt 
Press. 64 p. 12 x 15 cm.
• Summary: Contains 42 recipes. On page 54 is a recipe for 
“Roast Pork with Bean Curds (Dow foo Chow Gee Yuk).” 
The fi rst ingredient is “4 bean curds.” The cook is instructed 
to “Cut each bean curd into about 4 pieces.” Address: San 
Francisco.

1051. Federal Trade Commission Decisions: Findings, 
Orders, and Stipulations (USA, GPO). 1939. 02087. Food 
products–Qualities, composition, and medical indorsements. 
Mildred Lager, an individual trading as House of Better 
Living... 26:1456-57.
• Summary: “... 1207 West Sixth St., Los Angeles, 
California, vendor-advertiser, was engaged in selling food 
products designated Vegeminerals and Oil of Garlic, and 
agreed in soliciting the sale of and selling said products in 
interstate commerce to cease and desist representing directly 
or otherwise:
 “(a) That Vegeminerals constitute a dietary treatment for 
anemia, malnutrition, run-down condition, arthritis, nerve or 
blood disorders;
 “(b) That Vegeminerals are ‘new ideas in health’;
 “(c) That all the properties in 52 fruits and vegetables 
are found in Vegeminerals, or that Vegeminerals contain any 
number of vegetables or fruits in excess of those actually 
included in the formulas;
 “(d) That the use of Vegeminerals #3 is an aid in 
the treatment of colitis or is a dependable remedy for 
constipation, or the best remedy for constipation, or that 
the okra contained therein ‘will aid in “overcoming” 
constipation’;
 “(e) That the system cannot utilize vitamins unless they 
are taken with minerals;
 “(f) That Vegeminerals supply ‘ample’ phosphorous 
metabolism;
 “(g) That Oil of Garlic is the best aid for high blood 
pressure;
 “(h) That doctors advise or prescribe Oil of Garlic 
Capsules to ward off colds;
 “(i) That garlic is an intestinal antiseptic or normalizes 
the system, or is the latest discovery of science for this 
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purpose;
 “(j) That garlic is an excellent source of organic sulphur, 
or combats colon troubles, or that garlic is a competent 
treatment for arthritis;
 “(k) That doctors are getting ‘surprising results’ with 
Oil of Garlic, or that doctors say one should use them for ‘all 
colon troubles’;
 “(l) That Oil of Garlic will ‘keep the colon the way it 
should be.’ (March 28, 1938).”

1052. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein 
(Continued–Document part II)]. Paris: Gauthier-Villars. x + 
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): The agricultural experiment 
stations and the scientifi c labs have played an important role 
in the U.S., also the farm equipment manufacturers.
 The experiment stations in many states have helped 
the farmers to clarify cultural questions which greatly 
infl uence yields, preparation of the soil, type and proportion 
of fertilizer use, dates and methods of planting, how many 
seeds per acre, choice of varieties according to the climate 
and soil, role of the soybean in mixed cultures and in crop 
rotation, etc.
 In this book, Matagrin always uses the term fèves de 
soja to refer to “soybeans.”
 1936 listing of soyfoods fi rms (p. 27): Fearn Soya Foods 
Co., Chicago, Illinois. Soybean Health Prods Co. Oakland, 
California (tofu). Soyex Co. Nutley, New Jersey. La Sierra 
Industries, Ontario, California (soymilk). American Lecithin 
Co., Atlanta, Georgia. Ten soy fl our companies (p. 29).
 American Lecithin Co. in 1936 was in Atlanta, Georgia. 
From when to when was it in Illinois?
 Soy in France (p. 36): Prof. Beille of Bordeaux 
published a good work on soy but it is no longer available. 
Also the books of Prof. Jumelle of Marseille on colonial 
crops and vegetable oils. Prof. R. Lepine of Lyon in 1919 in 
Revue Scientifi que, wrote about soy culture in Algeria and 
the preparation of soymilk.
 Mr. Rouest perfected again the selections of yellow 
or green varieties that he had undertaken from 1907, with 
success. Using American seeds, others who experimented 
were Messrs. Brioux at Rouen, Carle of Carbonniere in le 
Tarn, and Semichon at Carcassonne; he likewise cultivated 
it at l’Aude from 1918. A list of 42 of Rouest’s varieties 
(chosen from 2,000 others) were given in Rouest’s book Le 
Soja Francaise showing that he was more qualifi ed than 
anyone to write a book of this tile. He pursued his cultures 
and selections in France from 1921-30, in the Caucasus from 
1930 to 1935, and thus fulfi lled the efforts started by the 
Society for Acclimatization and its successors. He worked 
with another apostle, Henry de Guerpel, and agronomist 

and mayor of Percy-en-Auge (Calvados), who developed 
and perfected during 5 years the culture of the best varieties 
of soybeans in the regions surrounding his country house 
at Plainville, near Mézidon. He did not only collaborate on 
the book with Rouest, but also published interesting articles 
in several reviews in France and the colonies. Also Mr. 
Denaiffe of Carignan (Ardennes), author of the esteemed 
book Les Haricots, did important culture work and provided 
information.
 Today production of soybeans in France is no more than 
several thousand hectoliters of beans = several 100,000 liters. 
For forage, the crop / culture has developed only in North 
Africa. It was encouraged by Rouest and de Guerpel.
 Caseo Sojaine’s products [made by Li Yu-ying] were 
excellent but expensive.
 The products of Heudebert (probably diabetic products 
made with soyfl our?), were well known in England as in 
France (p. 39).
 Since 1913 the oil mills of Marseille, France, have 
started to use soy oil (mainly for hydrogenation) and those of 
the north (mainly for manufacture of soft soaps).
 Recently the foundation (at Chateauroux) of a Society 
of Friends, Producers and Technicians of Soja has been 
announced by M. Druel.
 In England the fi ne botanist J.L. North tested with 
success 13 Manchurian soybean seeds in 1913 and in the 
third harvest expanded these to 12,000 seeds, which he 
sent in 1917 to a farm at Uxbridge in Middlesex and to the 
Ogilvie Farm in Essex. There was a remarkable harvest 
in 1921, followed by good development of the enterprise. 
It advanced thanks to Piper and Morse’s 1923 book The 
Soybean which told of American successes. North succeeded 
in 1928 in getting 20-80 pods per stalk. In 1921 North’s work 
drew the attention of the Ford establishment in Boreham 
which was not able to obtain good yields with American 
soybeans but succeeded with North’s. Today England 
cultivates soybeans on about 15 hectares and yields are 1,400 
to 2,500 liters per ha.
 In England. Lever Bros. are big users of soy oil in soap. 
The main oil mills using soybeans are J. Bibby and Sons in 
Liverpool, three others in Hull, one in Erith and one refi nery 
on the outskirts of London. Huge amounts of soy oil and 
meal are imported by a subsidiary of Lever Bros.
 Germany: The recent agreement between Germany and 
Japan foreseeing an exchange of arms, explosives, etc. in 
exchange for soybeans which can furnish explosives (for 
nitroglycerine, naturally) is a barter / swap (of cannons for 
soybeans) analogous to that with Manchuria in 1934. What 
is certain is that the agents of I.G. Farbenindustrie A.G. 
under the patronage of the Economic Federation of Central 
Europe has been enforcing for 3 years soybeans culture in 
the Balkans which trade voluntarily with Germany.
 Spain was rich in other oil sources (mainly olive oil), so 
it did not pay much attention to soy.
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 Italy: In 1918 a trial by Prof. Borzi, on a parcel of 2.5 
acres at the Colonial Garden in Palerme / Palermo gave a 
yield of 20 liters/ha. In 1918-20 at the Institute Bonafous in 
Turin, a scientifi c research center, did research on yellow 
soybeans. Then trials were done in Liguria, Lombardia 
and Capo d’Istria [the Italian name of the city of Koper; in 
today’s Slovenia], and Palerme about the 1920s–a total of 
a dozen localities. Retaking in 1922 these tests of 1884 in 
Piedmont, Prof. Tito Poggi seeded 8 parcels in Monferrat, 
then helped to popularize soybeans in Italy. By the mid-
1920s soy fl our was widely used in baking. In March 1926 a 
“Bread for ammunition = pagnotto di munizione” containing 
10% soy fl our was heartily welcomed by the garrison in 
Rome. Already an offi cial tasting by Mussolini (of the bread 
by him?) has been commented upon by the Italian press. The 
success of the campaign to promote use of wheat limited, 
after that, the outlets for soy in human foods, but the oil 
remained widely used by industry and the cake [was fed to 
cows] for production of milk.
 Bulgaria and Rumania were infl uenced by the example 
of Ukraine = Podolie?
 The grandeur and decadence of soja in Russia: The book 
by L. Rouest, who was director of the Soy Laboratory in the 
North Caucasus from 1930 to 1935, brings together, but in a 
somewhat dispersed way, a very instructive documentation 
on soya in Russia. He described the grandeur and decadence. 
Soya was cultivated, it seems, since the victory of the 
Tcherkesses (p. 48) and the incursions in east Turkestan, 
about 1860, then introduced into Ukraine and Bessarabia 
[the latter in today’s Moldova and Ukraine], either from the 
Caucasus or from Hungary in the following years. Finally 
better known when the construction of the Transsiberian 
railroad connected (conduisit) Russia and Manchuria (1896-
1900). But the soybean could not fail to interest the higher 
government offi cials. Before the universal success of the 
soybean after World War I, it was seen not only as an interior 
resource but also as an export crop. However in 1931, of 
the 5,970,000 ha in Russia used to grow oilseeds, less than 
1,100 were used to grow soybeans versus 5.2 million used 
for sunfl owers, 300,000 for castor oil, 140,000 for sesame, 
30,000 for peanuts, and 350,000 for others such as rapeseed. 
But the industry began to demand soybeans. A large furniture 
factory in Oklanskaia made glues of vegetable proteins. 
The oil was studied for use in soaps and paints. The famine 
which menaced the working population because the moujiks 
[muzhiks, mujiks], resisted the exploitation of the lands 
into collectives, was able to be prevented or delayed by the 
progress in the culture of soybeans. Also the 5-year plan 
foresaw the extension of this crop onto 3-5 million ha with 
harvests of at least 1,500 kg per ha. To guide the farmers and 
perfect management techniques, specialists were recruited 
and concessions were granted to Germany in diverse regions. 
For how would the USSR itself have harvested the 1935 crop 
of about one million quintals = 100,000 MT. The number is 

enormous by comparison with the rest of Europe. (Did the 
Soviets see themselves as pioneers of a revolutionary new 
crop?)
 Here, according to the agronomist Rouest, are the 
causes of the Russian setback. 1. Negligence and ignorance 
of the Russian peasant. 2. Disadvantages of the communist 
regime, 3. The general ideological method, always little 
reconcilable with the needs of the changes and hazards of 
agriculture (e.g., research to fi nd varieties permitting the 
use of large harvesters). 4. Poorly chosen cultural methods. 
5. Use of most of the harvest for food. The best literature 
concerns the moujik [muzhik, mujik] peasants, and one 
long study of 1911, of which we have a copy, written by a 
Russian doctor,... Sowed in the black earth of the Caucasus 
and Ukraine, these soybeans, said Rouest, evidently saved 
the lives of thousands of people... We have been told that the 
Russians are disgusted at the compulsory use of soybeans, 
result of unskilled cooks...? Address: France.

1053. Product Name:  Tofu.
Manufacturer’s Name:  Tokubo Tofu.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.
Date of Introduction:  1939?
New Product–Documentation:  Talk with Brad Kubota, 
owner of Fresno Tofu Co. 1990. Nov. 28. He thinks this 
company became Hashimoto Tofu. It was run by a Mr. 
Tokubo.

1054. Photograph of four delivery trucks owned by the Ben 
Kahan Co., distributors. 1939? Undated.
• Summary: This is a photocopy of an undated black-and-
white photo (8 by 10 inches) showing these four delivery 
trucks parked outside a building that looks like a warehouse. 
On the side panel and door of each truck is the company 
name and phone number.

1055. Photograph of four delivery trucks owned by the Bill 
Baker of Ojai. 1939? Undated.
• Summary: This is a photocopy of an undated black-and-
white photo (3 by 5 inches) showing these four delivery 
trucks parked outside a building with a tile roof. A driver is 
standing on the road next to each truck. On the side of the 
fi rst truck is written: “Bill Baker’s Soya Bean Bread.”

1056. Ojai Bakery. 1939? Bill Baker’s Soy Bean Products 
(Business card). Ojai, California. 4 panels. Undated. Front 
and back. Each panel 6.5 x 9.5 cm.
• Summary: The front and back panels consist of two 1939 
awards. The front is all fancy text and designs in beautiful 
gold and navy blue: “For Distinguished Service to the 
Baking Industry–W.C. “Bill” Baker, Ojai, California–is 
hereby declared an Honorary Life Member of the Retail 
Bakers Council of Northern California.” Signed, A.B. 
Hughes, President. “March 7, 1939.”



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   315

© Copyright Soyinfo Center 2021

 The back is largely an illustration showing a globe of 
the Earth and prominent San Francisco landmarks. On a 
meandering ribbon-like scroll we read: “Bill Baker–1939. A 
pageant of the Pacifi c. Golden Gate International Exposition 
on San Francisco Bay–on Treasure Island.” On a square 
scroll in the lower left corner: “In appreciation of your 
generous service to the Exposition.” On a horizontal scroll 
below the illustration: “Lima and Soya Bean Bakery, Ojai, 
California.” The typeset caption below that: “Reproduction 
of a Scroll of Merit presented to the Ojai Bakery by the 
Golden Gate International Exposition, 1939.”
 The inside right panel shows the title (above) in bold 
letters inside a soybean, with symmetrical designs on both 
sides. Below that in large letters: “50 Years of Service in the 
Bakery Business.” Across the bottom: W.C. (Bill) Baker. 
Ojai Bakery, Ojai, California. Note: This shows that he had 
been a baker since 1889.
 The inside left panel shows 4 delivery trucks parked in 
front of the Ojai Bakery. The caption reads: “Ojai home of 
Bill Baker’s Soya and Lima Bean Products.” Address: Ojai, 
California.

1057. Product Name:  Tofu, Agé, Miso, Natto, Okara.
Manufacturer’s Name:  Harada Tofu, Zakka-ten.
Manufacturer’s Address:  P.O. Box 180, Fowler, 
California.
Date of Introduction:  1939?
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 283. Harada (Gonshiro) Tofu-ya 
(in Japanese). Harada, G., P.O. Box 180 (in English), 
Fowler, California. Phone: Not listed. This listing is in the 
“Residence” section, so the owner’s fi rst name is Gonshiro.
 Talk with Brad Kubota, owner of Fresno Tofu Co. 1990. 
Dec. 4. He has heard from Japanese-American old-timers 
living in Fresno that there were two tofu shops in Fowler 
before World War II. Fowler is located about 10 miles 
southeast of Fresno.
 Letter from Masakazu Iwata of Montebello, California. 
1995. In 1939 Gonshiro Harada (died 1943), an Issei (fi rst-
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generation Japanese immigrant to the USA) relocated from 
Fresno to Fowler, about 10 miles southeast of Fresno. There 
he and his wife and family (nine children) established the 
Harada Tofu Co. and manufactured such foods as tofu, 
kamaboko, agé, miso, natto, okara, and other related items, 
peddling them to the Japanese farmers in a broad area of 
Central California.
 Note: This is the 4th earliest known commercial natto 
made in the United States.

1058. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1940/01. Nichibei jûshoroku [The Japanese American 
directory. No 36]. San Francisco, California: Nichi-Bei 
Shinbunsha; The Japanese American News. 688 p. Jan. 1. 
Index of cities. 23 cm. [Eng; Jap]
• Summary: On p. 7, under “Food products manufacturers,” 
are listings (name, address, phone no.) in San Francisco 
for: Azumaya Co., Fujimoto Co., Umino Tofu Mfg., and 

Norio Co. On the facing page is a full-page ad for Fujimoto 
Co., importers, manufacturers & exporters, 246 Front 
St., San Francisco. The company makes miso, koji, and 
pickled salmon (sake tsukemono). They sell tofu ingredients 
(presumably soybeans and nigari). Address: 350 Ellis Street, 
San Francisco.

1059. Product Name:  Tofu.
Manufacturer’s Name:  Jitsumyo Meat Co.
Manufacturer’s Address:  1408 Kern St., Fresno, 
California.  Phone: 22-531.
Date of Introduction:  1940 January.
New Product–Documentation:  The Japanese American 
Directory. 1240. p. 270. Fish, meat and tofu shop. Jitsumyo 
Meat Co.

1060. Newsweek. 1940. Soybean ‘egg whites’. 15:30. Jan. 
22.

• Summary: Housewives, after using the whites 
of eggs in a recipe, often wonder what to do 
with the yolks. Sometimes they end up in the 
garbage pail. “This domestic dilemma, however, 
may be solved by the versatile soybean, which 
has already been used to make everything from 
printing ink to plastic automobile steering wheels. 
Mrs. Doris Ulrich Grundy, a graduate student in 
home economics at the University of California, 
and her instructor, Dr. Betty M. Watts, last week 
announced discovery of a new, as-yet-un-named 
soybean extract that will serve as a synthetic egg 
white and eventually may be sold by grocers.
 “The material can be used as a substitute 
for egg whites in standard recipes for hard 
meringues, candies, frozen desserts, and other 
palatable dishes. It is a pale yellow powder which 
turns white when mixed with fi ve parts of water; 
it will foam to fourteen times its volume, and it is 
tasteless in cooking concentrations.
 “But the egg-white substitute wasn’t 
tasteless in 1937, when the women researchers 
fi rst developed it. At that time they were trying 
to make mayonnaise from a soybean derivative 
and found the substance would whip. But it had 
a bitter, disagreeable taste. So they ground more 
soybeans, extracted all fats from the fl our by 
mixing it with petroleum ether and fi ltering the 
potion, and added dashes of hydrochloric acid 
which eliminated the material that made the 
original mixture bitter. This left an ideal ‘synthetic 
egg white.’
 “The same process had an industrial 
aftermath. Dr. Watts and Mrs. Grundy found 
that the eliminated bitter substance was glycinin 
which, like other soybean extracts, can be used 
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in plastics and is particularly valuable in the manufacture of 
glue.”

1061. Detroit News. 1940. Soy beans yields egg substitute. 
Jan. 8. p. 25, col. 5.
• Summary: In a report to the American Chemical Society, 
two women scientists from the University of California 
at Berkeley, Betty M. Watts and Doris Ulrich, said that 
a substitute for egg white can be extracted from the soy 
bean. It is less expensive than the real thing, is not subject 
to spoilage, and will foam when whipped. Initially it 
had a “disagreeable, bitter taste,” but when the scientists 
removed the protein glycinin, used to make plastics, the taste 
improved.

1062. Product Name:  Kevo (Soy chocolate).
Manufacturer’s Name:  Kevo Co.
Manufacturer’s Address:  Azusa, Calif. Later: 847 Arcade 
Annex., Los Angeles, California.
Date of Introduction:  1940 January.
Ingredients:  Jan. 1940: Whole soy bean, germ of whole 
wheat, fruit, dextrose, powdered milk (with fat removed), 
barley malt, Special deep sea kelp, mint, spinach, carrots, 
celery, rhubarb, W.H.Y. blended fl avoring. phosphorus, iron, 
copper, iodine.
How Stored:  Shelf stable.
New Product–Documentation:  Display ad (2¼ by 3 
inches) in Nature’s Path (USA). 1940. Jan. p. 26. “Drink 
Kevo. ‘Puts pep in your step.’ Made in a jiffy! Delicious 
energy food-drink.” “Are you always tired? Do you feel 
‘draggy’? If you need more pep and energy, start drinking 
Kevo... the new double energy food-drink–has a delicious 
chocolate-like fl avor yet contains no chocolate. Kevo is made 
in a jiffy [by mixing] with either milk or water. It’s delicious 
hot or cold. Children and adults all like Kevo.” Ingredients 
are listed. “On sale at your Health Food store, or send dime 
for postage and packing on Large Free Sample.” Small 
illustrations show a cup of hot Kevo and a tall glass of cold 
Kevo with a straw. A similar ad also appeared in the Nov. 
1940 issue (p. 431). It contains: Whole soy bean, germ of 
whole wheat, fruit dextrose, powdered skimmed milk, barley 
malt, deep sea kelp, rhubarb, mint leaves, celery, carrots, and 
W.H.Y. fl avoring. Also in the July 1941 issue (p. 373).
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. This company is listed as 
making or handling soy “chocolate and other beverages.”
 Ad in Let’s Live. 1945. Sept. p. 19. “Have you tasted the 
new formula? Kevo has amazing fl avor–Gives more pep.” 
Ingredients: Whole soy bean, germ of whole wheat, dextrose, 
soy bean milk, deep sea kelp, mint leaves, rhubarb plant, 
spinach, carrot, celery, W.H.Y. Blended fl avoring, Special 
calcium, phosphorus, iron, copper, iodine.

1063. Product Name:  Soyco brand Shoyu, and Soya Club 
brand Shoyu.
Manufacturer’s Name:  Soya Bean Products Co. (Sooya 
Bin Prodakutsu Kaisha, Shoyu Jozo-bu).
Manufacturer’s Address:  1235 S. Lorena St., Los Angeles, 
California.  Phone: AN. 14076.
Date of Introduction:  1940 January.

New Product–Documentation:  The Japanese American 
Directory. 1940. p. 326-27 (directory; listed in the category 
“Foodstuff Factory.” No hint is given of the type of soyfood 
products they make) and p. B-7 (1/3 page ad; The top 40% is 
in English: “Soya Bean Products Co., 1235 So. Lorena St., 
L.A. Phone AN. 14076. Soyco brand. Soya Club brand.” In 
characters: Beikoku seigan yuitsu no shoyu seizô-sho {The 
only shoyu maker on the West Coast of the United States}). 
Bimi, jiyo shoyu (Delicious and nutritious shoyu). Sooya Bin 
Prodakutsu Kaisha, Shoyu Jozo-bu (Soya Bean Products Co., 
Shoyu Manufacturing Dept.).

1064. Associated Seed Growers, Inc. 1940. A descriptive 
catalog of vegetables (No. 8): Asgrow. New Haven, 
Connecticut. 96 p. Jan. 23 cm.
• Summary: The Foreword (p. 1), dated 1 Jan. 1940, states: 
“Since the last general edition of our Descriptive Catalog 
of Vegetables was published three years ago, continued 
progress has been made in raising the standards of quality 
and appearance in vegetables for critical growers. Many 
changes from previous editions will accordingly be found in 
the following pages.
 “The present catalogue introduces a species new to 
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American growers: the edible soybean. Whether this will fi nd 
general acceptance remains to be seen. Our own experience 
with the different varieties, however, has warranted us in 
making available seed of the soybeans listed on page 17.” 
The section titled “Edible Soybeans (Soja max)” (p. 17) 
lists eight varieties of edible soybeans sold by the company, 
with a brief description of each and the number of days to 
green shelled beans: Bansei (90 days), Emperor (108), Higan 
(112), Hokkaido (98), Imperial (107), Jogun (95), Toku (85), 
Willomi (95). The text states: “In recent years many varieties 
of edible soybeans have been imported from the Orient by 
the U.S. Dept. of Agriculture and detailed studies on their 
adaptation to North American growing conditions have been 
made, mainly at the University of Illinois.
 “As a result a number of varieties eminently suitable 
for table use in this country have been developed. The most 
promising of these, listed as follows, have been multiplied 
for seed on the Asgrow farms. They are very prolifi c, highly 
resistant to disease and insect pests, of attractive appearance 
and eating qualities when cooked and served similarly to 
Lima beans.
 “The number of days refers to picking for use as green 
shelled beans; full maturity, for dry shelled beans, is reached 
about 30 days later.”
 At the bottom of this page is a wide photo of a “Seed 
fi eld of Emperor Soybeans on one of the Asgrow farms.”
 Page 2 states: “Associated Seed Growers, Inc. Main 
offi ce: New Haven, Connecticut. Breeders and growers. 
Consolidating: The Everett B. Clark Seed Co., Est. 1857. 
N.B. Keeney & Son, Inc., Est. 1860. John H. Allan Seed 
Co., Est. 1856. Cable address: Asgrow. Growing stations 
and principal warehouses at: Milford, Connecticut; LeRoy, 
New York; Sheboygan, Wisconsin; Green Bay, Wisconsin; 
St. Paul, Minnesota; Greeley, Colorado; Powell, Wyoming; 
Bozeman, Montana; Hamilton, Montana; Ronan, Montana; 
St. Anthony, Idaho; Rigby, Idaho; Filer, Idaho; Fairfi eld, 
Washington; Mt. Vernon, Washington; Salinas, California; 
Brooks, Alberta, Canada. Breeding stations at: Hamilton, 
Montana; Milford, Connecticut; Milpitas, California; 
Greeley, Colorado; Indianapolis, Indiana; Filer, Idaho; 
Alexandria, Louisiana.
 The last page (p. 96) discusses: The Asgrow breeding 
and development program. Laboratory work. Research and 
service. Slogan: “Asgrow seeds are bred–Not just grown.”
 Note 1. This is the earliest document seen (Oct. 2020, 
one of two documents) that mentions soybeans in connection 
with Associated Seed Growers, Inc., later renamed Asgrow 
Seed Co.
 Note 2. This is the earliest document seen (Oct. 2020) 
that uses the word “Asgrow” to refer to the name of a farm 
or a breeding and development program–in addition to a 
cable address.
 Note 3. Soybeans are also offered in the company’s 
May 1942 Descriptive Catalogue of Vegetables (No. 10). 

However soybeans are no longer offered in the March 1947 
(No. 12) issue of this catalog.
 Note 4. The L.H. Bailey Hortorium, Cornell University 
(Ithaca, New York) has an excellent collection of early 
catalogs and price lists from this seed company, including 
price lists from 1930 and 1931, Descriptive Catalogue of 
Vegetables (No. 1, 2 and 4), from January 1933, 1935, and 
1937, and Descriptive Catalogue of Vegetables for Canners 
(No. 3), from January 1935, with a broken set extending to 
Jan. 1955 (No. 18). Address: New Haven, Connecticut.

1065. Lager, Mildred. 1940. Healthful philosophy. House of 
Better Living (Newsletter, Los Angeles) 11(49):2. Jan.
• Summary: New items include “Canned Soy Cheese. 
Soyburger. Full line of Madison Foods.”
 “We carry liquefi ers at four different prices: $29.95, 
$19.95, $14.95 and “13.95.” Contains a recipe for Carrot soy 
milk. Ingredients: 1 cup carrot juice, add 1 tbsp. soy fl our or 
milk powder, 1 tsp honey or plain Joyana.
 “Liquefi ed foods have become popular with the new 
electric mixers. They are fi ne and a boon to the person with 
poor assimilation and digestion...” A number of combinations 
are given, all starting with fruit juice. “Soy fl our or soy milk 
powder may be added to juice or broth for soy milk drinks.” 
A portrait photo shows Mildred Lager.
 Note 1. A section titled “Soyburgers” on p. 4 explains 
that the Soyburger and Canned Soy Cheese mentioned above 
are both made by Madison Foods of Tennessee. Separately, 
soy chocolate is mentioned.
 Note 2. A small ad on p. 3 is for waffl es: Soy wheat-
wheat germ. Soy corn (contains no wheat). Address: 1207 
West Sixth St., Los Angeles, California. Phone: MUtual 
2085.

1066. Krauss, Frederick G. 1940. Diversifi ed agriculture in 
Hawaii. Honolulu Advertiser (The) (Hawaii). Feb. 18. p. 42.
• Summary: “The Soja (Soy Bean): The most versatile of 
annual fi eld crops. Potentially an important leguminous 
‘grain’ (seed), forage and hay, and green manuring crop for 
Hawaii, with industrial possibilities.”
 “Introduction: No other crop is used for so many 
purposes as is the soybean, or of which there are so many 
agronomic forms, making it adaptable to many cultural 
conditions. For centuries the most important legume in 
Asiatic countries, it is fast gaining a like ascendancy in some 
parts of the continental United States, notably in Illinois, 
Iowa, Indiana, and on especially to North and South Carolina 
to and throughout much of the cotton Belt. Strange to say, 
although the crop has been experimented with in California 
for twenty years, it has rarely produced above a thousand 
pounds of seed per acre under the most favorable conditions 
that could be supplied there, and at $40.00 per ton, such 
small yields would be unprofi table. Consequently the 
soybean has not become established on the Pacifi c Coast, nor 
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does it seem likely to, which has resulted in continued heavy 
importation of the seed from the Orient.
 “It is the writer’s opinion that light intensity, or 
‘length of day’ growing factor, termed photoperiodism (the 
response of the plant to relative length of day and night), is 
the limiting factor in the region rather than other climatic 
conditions such as temperature, humidity, etc., too often 
attributed to causes of failure in crop production.
 Hawaii’s Adaptability: As to Hawaii’s adaptability 
to the profi table production of the soybean (also termed 
the soja from its generic name), many varieties have been 
tested over a long period. Krauss in Bulletin No. 23, entitled 
Leguminous Crops in Hawaii, published by the Hawaii 
Experiment Station in 1911, records the successful culture of 
some dozen varieties, ranging from very dwarf types, which 
mature in 60 to 100 days, to varieties which attain a height 
of 4 feet or more, and requiring 4 months to mature. In 
succeeding years the Hawaii Experiment Station has added 
numerous other varieties, the most outstanding among them 
being the two Biloxi varieties from Mississippi. All together 
at least 200 varieties have been tested in cooperative fi eld 
trials, among them some 40 varieties collected by the writer 
in China and Japan in 1909, 1927, and 1936.
 “From this extended experience we would affi rm that at 
least a half dozen varieties are available to the commercial 
grower that will produce average crops of a ton of seed per 
acre under favorable conditions.
 “The writer would estimate that 2000 to 5000 acres 
might gradually be brought into this crop in rotation with 
potatoes corn and other similar fi eld crops, including even 
sugar cane and pineapples. Such an acreage should produce 
from 2000 to 5000 tons of seed which would justify the 
setting up of a small oil expressing plant, and or a mill for 
producing soybean fl our such as the well known British 
manufactured ‘Trusoy’ fl our [launched in 1932] and several 
American brands, in addition to supplying the local demand 
for beans used in the manufacture of Oriental products such 
as tofu (soybean curd) and its by-product kirazu [okara], 
tonyu (soybean milk), miso (fermented rice and soybeans), 
shoyu (soybean sauce) and other, which together necessitate 
the importation of some 2½ million pounds annually, 
the product of more than a thousand acres. Lastly should 
mention be made of the important remaining by-product 
should Hawaii see fi t to set up a soybean expressing plant–
the resultant oil cake which is one of the most satisfactory 
sources of food from a vegetable source, used for livestock 
feeding, feeding especially for dairy cows. Large quantities 
of this feed concentrate are imported into Hawaii, at a cost 
ranging from $40 to $50 per ton.
 “History and Adaptability; Botanical Characteristics: 
The soybean (Soja max), relatively new to American 
commercially, is one of the oldest and most important food 
crops grown in the Orient. The plant was referred to in 
Chinese literature at least 4800 [sic, 3100] years ago. It was 

fi rst introduced into the United States about 1800 [sic, 1765]. 
However, it is only since 1908 [sic, 1890] that the crop 
has become generally known to those places of the United 
States where it now fl ourishes. The Hawaii Agricultural 
Experiment Station began conducting extensive experiments 
with the crop in the middle 1900s. By 1910 a hundred 
varieties were under comparative test at the Pensacola 
Street Station [in Honolulu] (See Bulletin 23, Leguminous 
Crops for Hawaii, 1911). In 1909 the writer collected some 
40 varieties in China and Japan, which were added to the 
already large collection under test. One of these new Asian 
varieties, O-too-tan, is now said to be a foremost variety in 
the southern states, where it is grown in excess of a million 
acres, principally as a hay and silage crop (see such southern 
seed catalogs as Wood’s, Reuter’s and Hastings–the latter 
terms it the ‘Hawaiian’ soybean).
 “To indicate the importance of the soybean as an Asiatic 
crop, mention may be made of Manchuria’s production 
of 142 million bushels, in Korea 250 million bushels are 
produced and in Japan 11 million bushels, and in Netherland-
India [today’s Indonesia] 7.5 million bushels as of 1935. 
During the same period the United States produced about 
40 million bushels, while in 1907 less that 50,000 bushels 
were produced, Remarkable progress has been made in 
recent years in the United States in the developing of food 
and industrial uses from the soybean, especially in the 
manufacture of oil, fl our and oil meal cake, and lastly, plastic 
materials such as is being used in the automobile industry, 
in greatly increasing volume. Henry Ford alone used 2 
million pounds of soybean oil, the product of 10,000 acres 
of soybeans annually, for the manufacture of the enamel 
with which he coats his automobiles. The resultant soybean 
meal, by-product after the oil is extracted, is used for making 
plastics used in numerous automobile parts. At present about 
45 soybean oil mills are in operation in the United States. 
These, during the 1935-36 season produced 209 million 
pounds of oil, the product of 25 million bushels of soybeans 
grown on a million acres. The price paid for these beans is a 
few cents below $1.00 per bushel of 60 pounds. So important 
has the domestic soybean industry become that an exhaustive 
text by A.A. Horvath has recently been published by the 
Chemical Publishing Company under the title The Soybean 
Industry (second edition 1939).
 “Description of the Plant:” A long, typical botanical 
description follows.
 “(To Be Continued Next Sunday).” Address: PhD.

1067. Latimer, Wendell M.; Hildebrand, Joel H. 1940. 
Reference book of inorganic chemistry. Revised ed. New 
York, NY: The Macmillan Co. xii + 561 p. Illust. Index. 21 
cm.
• Summary: A basic college textbook. Appendix XIX is 
a table of inorganic compounds. Address: Both: Prof. of 
Chemistry, Univ. of California, Berkeley, California.
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1068. Madison Survey (Madison, Tennessee). 1940. Rapid 
growth of Madison health food production and consumption. 
22(5):17-19. March 13.
• Summary: “When, the last of November in the year just 
past, a carload of health foods started for the Pacifi c Coast–
the fi rst shipment of that size–it seemed that a decided 
step had been taken in the advancement of the health food 
industry. Milo Frank, Los Angeles, is jobber distributor for 
the South Pacifi c. He services 250 health stores in California. 
The North Pacifi c region, Western Canada, and Alaska are 
served by Western Natural Foods, Seattle [Washington].
 “Coming east, we fi nd Health Food Jobbers, Chicago 
[Illinois], serving metropolitan Chicago; Sherman Foods, 
serving metropolitan New York; and Modern Foods, 
Wollaston, Massachusetts, serving metropolitan Boston.”
 Madison Foods’ products mentioned in this issue are: 
Nutmeat, Soy Beans, Soyburger, Soy Cheese, Soy-Koff, 
Vigorost, Wheatasoy.
 Periodicals mentioned include: (1) Health News 
Reporter, winter issue, 1939-1940. (2) Health Foods 
Retailing (Chicago), edited and published by Lelord Kordel; 
it is a bi-monthly trade journal for the health food industry.

1069. Food Industries. 1940. Egg white from soy beans. 
12(3):81. March.
• Summary: “From the soy bean, the mother of automobile 
steering wheels, horn buttons, and other plastic gadgets, 
there now comes a substitute for the white of eggs.” On 
Jan. 8 a paper on this subject was presented to the American 
Chemical Society by Betty M. Watts and Ulrich, both 
scientists from the University of California [Berkeley].

1070. Lager, Mildred. 1940. Summer foods for health. 
Madison Health Messenger (Madison, Tennessee) 2(3B):1-4. 
Undated.
• Summary: A large photo shows Miss Lager, next to a 
KFAC microphone. For 6½ years she has been broadcasting 
over the radio four times a week on station KFAC is Los 
Angeles. “She is the founder of the House of Better Living, 
and a tireless worker for better living. Her weekly free 
classes draw hundreds of people for instruction in healthful 
cookery and healthful living.”
 She writes that now is a good time “to cut down on rich 
foods and the acid-forming foods, using instead the alkaline-
forming foods and the bulk foods for the natural eliminative 
effects... With a liberal intake of the alkaline-forming foods, 
one may be assured of the natural alkalizers which neutralize 
body acids and in this way assist in the protection of health... 
Acid wastes produce fatigue; alkaline-forming foods 
neutralize the acid wastes to restore the normal body tone 
and stamina.
 “The summer diet must necessarily contain adequate 
complete proteins, for protein foods are necessary for cell 

repair and growth... A lack of protein may cause retarded 
growth, lack of vigor, and poor appetite... The vegetable 
proteins are nuts, soy beans, legumes, and in general they are 
found in all vegetables. The proteins of nuts and soy beans 
are classed as complete proteins and are therefore especially 
desirable. The animal proteins are acid-forming, whereas the 
vegetable proteins are alkaline-forming. Animal proteins are 
also more putrefactive than vegetable proteins. The soy bean 
and nuts can be used in a great many tasty ways.”
 Among the many recipes for summer the following 
include soyfoods: Cocktails–Soy milk and carrot (“Soy milk 
is a fi ne, alkaline, soft food. Excellent for those with sore 
conditions of the digestive tube).” Protein salads–Soy bean 
salad. Soy cheese [tofu] tomato salad. Mock shrimp salad 
(with Zoyburger). Entrees–Soy cheese cutlets. Zoyburger 
and mushroom sauce. Mock turkey legs (with Vigorost as 
the main ingredient). Broiled Vigorost with ripe olive sauce. 
Platter of cold cuts (Vigorost and Zoyburger). Hot Zoyburger 
sandwich. Stake-Lets (canned) for picnic dinner. Alkaline 
breakfast food–Wheatasoy. Alkaline beverage–Zoy-Koff 
(coffee substitute). Soy bean milk (Kreme O’Soy). Complete 
protein foods: Zoyburger, Vigorost, Stake-Lets, Not-Meat 
(made with unroasted peanut meal and seasoning), Soy 
Cheese, and Soy Beans. A brief description, nutritional 
analysis, and price is given for each product. “None of the 
Madison Foods contain animal products.” A portrait photo 
shows Mildred Lager next to a KFAC radio microphone. 
The caption states that for 6½ years Miss Lager been 
broadcasting over the radio in Los Angeles. “She is the 
founder of the House for Better Living, and a tireless worker 
for better living. Her weekly free classes draw hundreds of 
people for instruction in healthful cookery and healthful 
living. Miss Lager is the author of Food Facts.”
 Note 1. This is the earliest document seen (Oct. 2014) 
that mentions or gives a recipe for a soy-based meatless 
turkey. Vigorost, a meatless / vegetarian roast introduced by 
Madison Foods in 1932, used wheat gluten and tofu as its 
two main ingredients.
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Zoyburger,” an 
early, popular vegetarian burger in the United States.
 Although this issue is not dated, it contains the reprint a 
current article published in March 1940.

1071. Watts, Betty M.; Morse, Lura. 1940. Soybean fl our as 
an emulsifying agent in preparation of salad dressings. Food 
Research 5(2):197-203. March/April. [2 ref]
• Summary: Low fat dressings. Address: Dep. of Home 
Economics, Univ. of California, Berkeley.

1072. Watts, Betty M.; Morse, Lura. 1940. Soybeans for 
salad dressings. Daily Digest (USDA) 77(24):4. May 4. [1 
ref]
• Summary: “’The effi ciency of the egg yolk as an 
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emulsifying agent has long been attributed to its high 
phosphatid content,’ says an article by Betty M. Watts 
and Lura Morse, of the University of California, in Food 
Research for March-April. ‘Since soybeans are second only 
to egg yolk in phosphatid content,’ the authors continue, ‘the 
possibility was suggested that they also might be utilized, in 
the preparation of salad emulsions.
 “’Benzine-extracted, undenatured, soybean fl our, heated 
with water, was successfully used as an emulsifying agent in 
the preparation of salad dressings. The emulsions obtained 
were less fi nely dispersed than those prepared from an equal 
proportion of yolk solids, but were practically identical in 
droplet size to eggwhite emulsions made over the same 
formula. The relative viscosity of the soybean dressings was 
much greater than those from either yolk or white, making 
possible the preparation of inexpensive salad dressings 
containing a low amount of oil with the soybean fl our as the 
sole emulsifying and thickening agent.
 “’The fat-free soybean fl our was also used to replace 
egg white in combination with egg yolk as an emulsifying 
agent but the characteristic high viscosity of the cooked 
soybean fl our was lost on addition of yolk.’” Address: Univ. 
of California.

1073. El Molino Mills. 1940. Soya fl our: We grind wheat 
and corn on stone buhr mills (Ad). Health News (Hollywood, 
California) 8(10):9. May 24.
• Summary: “No bitter beany taste. Ask your health food 
store, or call CApitol 13813.” Address: 5604 Valley Blvd., 
Los Angeles, California. Phone: CApitol 13813.

1074. Rosenberg’s Original Health Food Store. 1940. Whole 
grain products from our bakery department (Ad). Eat For 
Health (Rosenberg’s, San Francisco). Spring. Back cover.
• Summary: “Soy bean bread (low in starch)... 15¢
 “Soy bean muffi ns... 25¢/doz.” Note: This store and 
magazine are owned by Morris Rosenberg. Address: 1120 
Market St., San Francisco, California. Phone: MArket 3033.

1075. Eat For Health (Rosenberg’s, San Francisco). 1940. 
Here’s an easy way to balance your diet. Spring. p. 2-5.
• Summary: A table (p. 4) titled “Essential foods for a 
balanced diet” gives a good summary. One should eat foods 
from four groups: Foods containing–(1) Body-building 
proteins: Cheeses, eggs, milk, nuts, whole-grain breads, 
fl ours, pasta, soy beans, dried peas, peanuts, dried peas [no 
meats, poultry, or fi sh]. (2) Body-heating fats. (3) Energy 
carbohydrates: Butter, cream, olive oil, honey, fruits, etc. 
(4) Regulatory substances: Whole grain cereals and their 
products (for cellulose or roughage), foods rich in vitamins 
and minerals like fruits and vegetables, and “all natural 
foods.” Address: Rosenberg’s Original Health Food Store, 
1120 Market St., San Francisco, California. Phone: MArket 
3033.

1076. Cubbison’s. 1940. New–Cubbison’s Rice Polish 
Cookie (Ad). Eat For Health (Rosenberg’s, San Francisco). 
Spring. p. 8.
• Summary: “51% rice bran. 49% entire wheat. Dextrose–No 
sugar. 6 oz. packages–5 lb. caddy bulk.”
 Cubbison also makes: “Wheat germ crackers. Vegetized 
crackers. Wheat germ toast. Soya melba toast.” Address: 
[Los Angeles, California].

1077. Eat For Health (Rosenberg’s, San Francisco). 1940. 
The versatile soy bean: Food of a thousand uses. Spring. p. 
6-9.
• Summary: “Man’s search for the perfect food, like his 
search for the Fountain of Youth, has never been entirely 
successful. As usual, it took the Orientals to discover the 
qualities of the almost-perfect one–the soy bean.” This bean, 
which is rich in high-quality protein, can be used to make 
soy fl our for use in preparing “richer soups and in the baking 
of excellent breads; meat substitutes in the nut form are 
very appetizing; the oil is good in salad dressings, and the 
sprouted seed is a tasty vegetable.
 “The Chinese were the one to introduce sprouted soy 
beans as a vegetable; practically everyone who has eaten 
chow mein knows the succulent shoots contained therein.” 
Soy sauce is, of course, “the standard fl avoring for chow 
mein, imparting a salty tang. The legume is very good 
cooked liked lima beans [as a green vegetable], too, and is 
even more alkaline than the latter.
 Soy milk “is richer than cow’s milk in calcium, 
phosphorus and iron.
 “In spite of the large percentage of its fat, the soy bean 
does not induce obesity. Instead of being stored in the body, 
as are other oils and fats, soy bean oil is immediately useable 
by the bodily metabolistic process.” Moreover, “the soy bean 
has practically no starch, so those keeping a careful eye on 
their weight can derive the full benefi ts of its other qualities 
without worrying about gaining.
 “This lack of starch is a distinct advantage to the 
diabetic too,” and many diabetic foods can be prepared from 
soy beans.
 “Solidifi ed [hydrogenated] soy oil is an excellent 
shortening for cakes and pastry;... Soy bean oil is also 
“capable of use as butter.”
 When soy beans are cooked, then put through a good 
grinder or coarse sieve, they become “soy bean pulp,” which 
offers many possibilities to the venturesome cook.
 “Green soy beans are a very good salad vegetable after 
steaming and chilling.” And “the soy bean is a delightful 
snack when eaten as the peanut is. Toasted, it has much the 
same fl avor and is just as energizing.”
 “Editor’s note: We carry a large variety of soya bean 
foods–practically everything from soya oil and fl our to 
those delightful toasted ‘soya nuts’ that make a hit wherever 
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served. Come in soon–we’ll be glad to show you.
 Contain three “Delicious soy recipes”: Soy mock turkey 
(with “½ cup soy cracks” [cracked soya nuts] and “½ cup 
browned soya fl our”). Soy bean soup (with “1 cup soy bean 
pulp” [ground, cooked whole soybeans]). Soy-wheat biscuits 
(with “½ cup soy bean fl our”). Soy bean salad (with “2 cups 
cooked soya beans”).
 A small photo shows “water-sprouting of soy beans”–
four stages in the process of transforming whole dry soy 
beans into sprouts. Address: Rosenberg’s Original Health 
Food Store, 1120 Market St., San Francisco, California. 
Phone: MArket 3033.

1078. Madison Foods. 1940. Satisfying meatless entrees 
(Ad). House of Better Living (Newsletter, Los Angeles) 
11(53):4. May.
• Summary: “Soyburger. Stake-lets. Vigorost. Not-meat. Soy 
cheese [tofu]. These foods have been designed by a group of 
experts in the fi eld of nutrition to adequately take the place 
of meat.
 “Get a free copy of the Madison Health Messenger, 
for complete list of foods and recipes.” Address: Madison 
College, Tennessee.

1079. Baker’s (Bill) Products. 1940. Your health demands 
soya or lima bean bread (Ad). Health News (Hollywood, 
California) 8(12):16. June 28.
• Summary: “Prepared by the world’s well known baker of 
Ojai, California. Try Bill Baker’s special Soya and Lima 
Bean Mixtures for muffi ns or biscuits. All ready to make by 
simply adding required amount of water.” Address: Ojai, 
California.

1080. Product Name:  Cubbison’s Soyfee (Coffee 
Substitute).
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1940 June.
Ingredients:  Soybeans [roasted], fruits.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1940. June 28. p. 16. “Cubbison’s 
Soyfee. A natural alkaline drink. Made of soybeans and 
fruits. Ask at your health food store.”
 Ad in Health News (Hollywood, California). 1941. May 
23. p. 5. “Cubbison’s Soyfee. Coffee substitute. Quality 
foods.”
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. Soyfee contains 25% soya; it has 
national distribution.
 Taylor. 1944. Soy Cook Book. p. 201; Soybean Blue 
Book. 1947. p. 69.

1081. Rosenberg’s Original Health Food Store and Whole 
Wheat Bakery. 1940. Catalog of health foods and manual of 
valuable health information. San Francisco, California. 76 p. 
Undated. Illust. 17 cm. Index
• Summary: Cover title: “Health from foods.” Also on title 
page: “Eat to get well. Eat to keep well.” “Where good 
health originates.” “No branch stores.” Contents: About 
your health, by Morris Rosenberg, president. Shop by mail. 
Parcel post scale. Eat to get well–Eat to keep well (rules and 
guidelines, p. 4). Vitamin chart (for each: Functions, results 
of defi ciency, most reliable sources, p. 5-8). Biological 
chemistry of foods–Minerals (p. 9-10). List of products 
available, by product type, with weight and price. Incl. Soy 
bean bread, Soy toast, Soy bean wafers, Soy cookies (p. 
12). Natural brown rice. Sun-dried, unsulphured California 
fruits. Salted nut meats (almonds, peanuts, cashews, pecans, 
p. 16), Nut butters (unroasted and unsalted: Almond butter, 
Nut cream butter {Carque}, Peanut butter, Cocoanut butter, 
Smucker’s apple butter, Peanut oil (2 brands). Parkelp 
(minerals of the sea). Salt substitutes.
 List of products available, by manufacturer or source, 
with weight and price. Incl. Battle Creek Health Products 
[Michigan] (p. 18-19): Beverages (SoyKee, Kaffi r Tea), 
Gluten biscuit, Vegetable meats (Protose), Savita yeast, 
Psyllium seed. Cellu Dietetic Products: Canned vegetables 
(Soy bean oil, Soy bean spread, Soy fl akes, Soy grits). Dia-
Mel (dietetic food products): Gluten crackers, Soy-Rina 
cereal (to be cooked). Alberty Food Products: Cero-Fig 
coffee substitute. Modern Diet Products [Gayelord Hauser], 
incl. Juicex (electric juicing machine), and Fletcherizer 
(juicers). Radiance Health Products (Los Angeles, p. 30-
31). Tam Products (Joyana, the remarkable soybean health 
drink, plain or chocolate fl avor). McCollum Laboratory 
Products (Soy-A Granules–Soy breakfast food). Penna Soya 
Products (soy foods): Tenderized whole soybeans, Toasted 
soy fl akes, Toasted soy nut butter (8 or 16 oz), Soy malt–
chocolate fl avor, Creamee Soy Best (soy milk powder). Mrs. 
Hauser’s Soya Products: Hot cake and waffl e mix, Pancake 
and muffi n mix, Soya cereal. Hain’s Products (Hain Pure 
Food Co.): Nature’s Best Foods: Assorted candy bars, Fruit 
juices (6 types), Vegetable juices (7), Hollywood Foods 
(Meat substitutes: Protone-Soytone-Nutone, SoyBean with 
Tomato Sauce, SoyBeans T.S. & Protone, Soya sandwich 
spread), Nut butters (raw–Almond, cashew, pecan). Nut 
butters (roasted–Almond, cashew), Olive oil (California 
virgin). Hain’s vitamins. Alvita Products. Live Food Products 
(Paul C. Bragg). Books by Paul C. Bragg (Paul C. Bragg’s 
Personal Health Food Cook Book. Building Health and 
Youthfulness Nature’s Way. Awaken Health and Happiness. 
The Art of Feminine Loveliness. Health Cocktails, The 
New Way to Health, Beauty and Youthfulness. The Chart 
of Scientifi c Diet. Note: The fi rst 4 books cost $1.00 each. 
The last two cost $0.25 and $0.10, respectively). Loma 
Linda Foods (Tasty, wholesome, nutritious): Cereals (5), 
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Soy products (Soy beans–plain, Soy beans with tomato, Soy 
beans with Proteena, Soy milk, Soy mince sandwich spread, 
Soy milk, Soy mince sandwich spread, Soy weet wafers, 
Fruities, Fruit wafers, date sandwiches), Vegetarian meats 
(Proteena {plain, smoked fl avor, or mushrooms}), Nuteena, 
Gluten steaks), Other choice foods (Garbanzos, Savory 
lentils, Wheat kernels, Savorex). Radcliffe’s Famous Soya 
Products: Diabetic soya bars (fl avors–maple, mocca, dark), 
Soya bon bons (light or dark), Soya candy bars, Soy milk 
powder, Soy milk powder–Cello, Cocoanut milk powder (8 
or 16 oz), Soya malt (8 or 16 oz, 5 lb; Flavors–Nut, mocca, 
banana, plain chocolateen), Soya beverage–coffee, Malvitose 
beverage (8 or 20 oz), Soya paste [pasta?] (7 or 14 oz), Soya 
ravioli, spaghetti, macaroni (7 or 15 oz, 2 lb), Unsweetened 
soya bean chocolate. Cubbison’s whole wheat products. 
Bill Baker’s fl our: Lima and pancake fl our, Soya and wheat 
fl our, Lima bean cookies, Soy bean cookies. Figco instead of 
coffee. Carque’s natural foods. Carque natural brands. Books 
by Carque. Therapy, Ltd. (Pasadena): Theradophilus (a pure 
condensed acidophilus culture in soy bean milk). Health 
publications (22).
 Health recipes (p. 68-71): Soya cup cookies. Soya 
loaf with rice. Soya cup custard. Soy bean goulash. Soy 
bean bread. Soy fl our applesauce cake. Soy bean vegetable 
soup. Soy macaroni, noodles, or spaghetti. Baked soy bean 
croquettes.
 Key to calories. The four types of foods: Regulatory, 
body-building, energizing, heating. Index.
 On the back cover is an ad for the Juicex (“makes fresh, 
pure, undiluted vegetable juices”–$49.50. A photo shows 
this modern-looking electric juicer. Fruits and vegetables as 
pushed–using a wooden pusher–into a small hopper on top. 
The juice runs out of a spigot into a glass) and Fletcherizer 
[electric blender] (“The new 1940 model has all the latest 
improvements in construction and appearance. It liquidizes, 
whips, mixes, and chops...” $14.95). Across bottom of ad: 
“See these products demonstrated at our store.”
 Note: This 1940 date, plus other internal evidence, 
gives us a good estimate for the date of this undated catalog. 
Address: 1120 Market St., San Francisco, California. Phone: 
MArket 3033.

1082. Product Name:  Diabetic Soya Bars [Maple, Mocca, 
or Dark].
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” The bars are 20 cents 
each, or 1 lb for $1.00.

1083. Product Name:  Soya Candy Bars.

Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” The bars are 5 cents 
each.

1084. Product Name:  Soya Milk Powder [Regular, or 
Cello].
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” For the regular: “1 lb. 
can $0.45.” For the Cello, “10 oz. $0.25.”

1085. Product Name:  Cocoanut Milk Powder [Regular, or 
Cello]. Malvitose Beverage.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 
52. “Radcliffe’s Famous Soya Products.” Cocoanut Milk 
Powder: “10 oz. $0.40. 16 oz. $0.70.” Malvitose Beverage: 
“18 oz. $0.55. 20 oz. $1.10.” Note: It is not clear whether or 
not these products contain soya.

1086. Product Name:  Soya Malt [Nut, Mocca, Banana, 
Plain, Chocolateen].
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” “8 oz. $0.40. 16 oz. 
$0.70. 5 lb. $2.90.”

1087. Product Name:  Soya Paste, Soya Ravioli, Soya 
Spaghetti, Soya Macaroni.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” Soy Paste [Pasta]: “7 
oz. $0.15. 14 oz. $0.25.” Soya Ravioli, Soya Spaghetti, Soya 
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Macaroni: “7 oz. $0.12. 15 oz. $0.20. 2 lb. $0.35.”
 Note: This is the earliest document seen (Jan. 2019) 
concerning the use of soy as an ingredient in Italian-style 
foods.

1088. Product Name:  Soy Beans with Tomato.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Loma Linda Foods: Soy Products–Soy Beans, with Tomato. 
$0.11. $0.08.”

1089. Product Name:  Soy Beans with Proteena.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 
52. “Loma Linda Foods: Soy Products–Soy Beans, with 
Proteena. $0.14.”

1090. Product Name:  Fruities, Fruit Wafers, Date 
Sandwiches.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Loma Linda Foods: Soy Products–Fruities. $0.10. $0.15. 
Fruit Wafers. $0.10. $0.21. Date Sandwiches. $0.15.” Note: 
It is not clear what soy ingredient is used in these products.

1091. Product Name:  Proteena [Smoked Flavor, or 
Mushrooms].
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Loma Linda Foods: Vegetarian Meats. Proteena (Smoked 
Flavor). $0.15. $0.25. Proteena (Mushrooms). $0.17. $0.30.”

1092. Product Name:  Gluten Steaks.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Loma Linda Foods: Vegetarian Meats. Gluten Steaks. $0.15. 
$0.35.”

1093. Product Name:  Protone-Soytone-Nutone.

Manufacturer’s Name:  Hain Health Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 42. 
“Hain’s Products: Hollywood Foods (Meat Substitutes)–
Protone-Soytone-Nutone. 7½ oz. can $0.15. 14 oz. can $25.”

1094. Product Name:  SoyBean with Tomato Sauce.
Manufacturer’s Name:  Hain Health Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 42. 
“Hain’s Products: Hollywood Foods (Meat Substitutes)–
SoyBean with Tomato Sauce. 16 oz. can $0.10.” Note: 
This product may have been made for Hain by Loma Linda 
Foods.

1095. Product Name:  SoyBeans T.S. & Protone.
Manufacturer’s Name:  Hain Health Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1940 June.
Ingredients:  Incl. whole dry soybeans.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 42. 
“Hain’s Products: Hollywood Foods (Meat Substitutes)–
SoyBeans T.S. & Protone. 16 oz. can $0.15.” Note: T.S. 
probably stands for “Tomato Sauce.” This product may have 
been made for Hain by Loma Linda Foods.

1096. Product Name:  Soya Sandwich Spread.
Manufacturer’s Name:  Hain Health Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 42. 
“Hain’s Products: Hollywood Foods (Meat Substitutes)–
Soya Sandwich Spread. 5 oz. $0.10.” Note: This product may 
have been made for Hain by Loma Linda Foods.

1097. Product Name:  Mrs. Hauser’s Pancake and Muffi n 
Flour.
Manufacturer’s Name:  Hauser’s (Mrs.) Food Products Co.
Manufacturer’s Address:  4617 Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1940 June.
How Stored:  Shelf stable.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 38. 
“Mrs. Hauser’s Soya Products: Pancake and Muffi n Flour. 
$0.25.”

1098. Chicago Daily Tribune. 1940. Soy bean feast served 
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35 at cost of $10.87. July 4. p. 23.
• Summary: “A full seven-course dinner–everything from 
‘soy’ to ‘bean’–was served 35 members of the Chicago 
chapter of the Society of Grain Elevator Superintendents. 
And yesterday the diners, while admitting that even a good 
thing can be carried too far, said they had no regrets.
 The idea of a soy bean feast originated with Dean 
Clark, national secretary of the organization.” Recipes were 
obtained from a California fi rm.
 Here’s the menu: “Soy-carrot juice appetizer. Hors 
d’oeuvre (celery stuffed with soy bean paste [soynut butter]). 
Soy-mince soup and soy wafers. Soy-vegelona ‘meat’ course 
(tasted like bologna). Pineapple salad made with soy bean 
sandwich spread. Soy bean (100 per cent) bread. Soy butter. 
Side dish of (you guessed it) baked soy beans with soy sauce. 
Ice cream made with soy milk and soy fruities wafer. Coffee 
with soy milk. Roasted soy beans (for variety’s sake).”
 The superintendents were then given “a tour of the 
Glidden company’s new elevator at 5165 West Moffat 
street–a soy bean extraction plant.” The retail cost of the 
entire banquet was just $10.87.

1099. Schudlich, Henry F. 1940. W.C. (“Bill”) Baker’s 
contribution to Ojai, California. Bakers’ Helper (Chicago, 
Illinois) 74(912):26, 82. July 6.
• Summary: The author recently visited Bill Baker in 
Ojai, both to renew their friendship and “to get fi rsthand 
information on how he became interested in specializing in 
soya bean bread.”
 Bill Baker fi rst made his mark as an outstanding cake 
baker, decorator, and conditor [confectioner, pastry cook]. 
Then he had the idea of making a specialty bread that 
could fi ll the needs of people who refrain from eating white 
bread–largely due to wheat allergy. His fi rst venture was to 
develop a bread made from lima bean fl our. “After much 
experimental work with lima bean fl our a loaf was developed 
and marketed under the name of lima bean bread, which with 
intelligent merchandising effort did receive acceptance from 
a certain group of people.”
 He then began to look for a companion product. 
“When he learned that soya bean fl our was a highly alkaline 
food, possessing an abundance of nutritive food value, 
his ambitions received a new impetus.” He now hoped to 
“realize his long cherished ambition to produce a specialty 
bread still more suitable to that group of people who 
demanded something different form white bread for their 
diet.” During preliminary experimentation, he discovered 
that “the high alkalinity in soya bean fl our had a deleterious 
effect upon fermentation. After a great deal of research a 
method was discovered to overcome this.
 “Success was fi nally achieved and a loaf developed 
with uniform grain, good volume, and symmetry, possessing 
a unique fl avor. A survey was conducted to determine 
consumer acceptance and the results showed potential 

sales channels. The next step was to fi nd out whether any 
government standards had been set up for this type of bread. 
It was found there were none and cooperation with the 
government for a ruling was necessary to avoid subsequent 
misunderstanding. All this entailed the loss of much time 
before the loaf could be marketed. Further marketing could 
not be confi ned to one area or community and it was exigent 
that dealers be found in other cities before production on a 
large scale would be justifi ed.
 “Mr. Baker met every obstacle that stood in the way 
of marketing his new product, and today he is reaping the 
benefi ts of his labors for he is enjoying a very lucrative 
business on his soya bean bread. His three oven shop is now 
used exclusively for the manufacture of lima bean and soya 
bean bread, several thousand loaves being made every day. 
While much of this bread is being shipped to jobbers and 
retailers, shipments going daily to most every State in the 
Union, to Alaska, and to the Hawaiian Islands, he maintains 
a number of trucks in the Los Angeles are to supply grocery 
and [health] food stores. Mr. Baker has done an outstanding 
job with a specialty bread and without question has made 
Ojai, California the ‘Soya Bean Bread’ capital of the 
country.”
 Photos show: (1) Baker’s Ojai Bakery with 4 delivery 
trucks parked in front, facing toward the left. The former 
driveway under the arch is now closed in. Each bears this 
message to the public: “Bill Baker’s Original Soya Bean 
Bread made in California. The oblong panel on each truck 
carries a reproduction of the parchment scroll presented to 
Mr. Baker at the close of the Golden Gate Exposition in 
1939, ‘In Appreciation for Your Generous Service to the 
Exposition.’ The beautiful colored memorial was signed 
by the President of the Fair.” (2-3) “Interior views in the 
Ojai Bakery, which Mr. Baker enlarged several months ago, 
closing in the driveway and putting in an extra 60-foot room. 
He added another reel oven of the same capacity as the 
former one.”

1100. Health News (Hollywood, California). 1940. Soya 
toast carried by hikers, campers. 8(14):9. July 26.
• Summary: “Los Angeles–’Don’t start for camp or on a 
picnic without a generous supply of Cubbison’s Soya Toast!’ 
Healthfolk off on vacations are packing this alkaline-reacting 
food because they know it can be depended upon for good 
nourishment and keeps indefi nitely without spoiling or 
molding.
 “’Rich in muscle-building protein, thoroughly 
dextrinized, non-acid, low in fat-inducing carbohydrates...’”
 The Cubbison Cracker Co. is located at 3411 Pasadena 
Ave., Los Angeles.

1101. Cubbison Cracker Co. 1940. Cubbison’s Soya Toast 
(Ad). Health News (Hollywood, California) 8(14):9. July 26.
• Summary: “Rich in muscle building protein–Low in fat-
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inducing carbohydrates. Non-acid–thoroughly dextrinized. 
Ideal for camping trips or picnics, keeps indefi nitely. At your 
health food store.”

1102. Jukes, Thomas H. 1940. Prevention of perosis by 
choline. J. of Biological Chemistry 134(2):789-90. July. [5 
ref]
• Summary: Choline was effective in preventing perosis 
in turkeys under the conditions of the experiment; the diet 
contained no soy protein products. Choline also promoted 
growth in another simplifi ed diet, which contained 4% soy 
bean oil.
 Note: Webster’s Third New International Dictionary 
(1963) defi nes perosis as “a disorder of chicks, turkey poults 
and young swans characterized by enlargement of the hock, 
twisted metatarsi, and slipped tendons and largely eliminable 
by additions of choline to the diet.” Address: Div. of Poultry 
Husbandry, College of Agriculture, Univ. of California, 
Davis.

1103. Health News (Hollywood, California). 1940. Loma 
Linda soy dinner (Ad). Aug. p. 7. *

1104. Bakers’ Helper (Chicago, Illinois). 1940. W.C. (“Bill”) 
Baker making another new product. 74(919):653. Oct. 12.
• Summary: During the days of World War I, Bill Baker won 
an award for developing a “wheatless” bread. However that 
loaf “was not strictly wheatless, because at that time the idea 
was just to conserve wheat, not to meet any needs of people 
allergic to cereal. Because of his experience in handling 
the production of materials other than wheat Mr. Baker has 
in the last few years been urged by doctors to attempt the 
development of a truly wheat-free bread for patients with 
certain allergies...” While experimenting, he realizes keenly 
that these baked products must also taste good.
 He has experimented with sesame shortening, obtained 
from the Galen Drug Co., a wholesaler in Berkeley, 
California. Soon Galen’s manager visited Bill Baker to 
discuss Galen’s development of a cooky [“cookie”] made 
with taro fl our from Hawaii. Baker agreed to experiment and 
is now producing at Ojai.
 The dainty “Hawaiian Poyo Cookies,” each 1½ inches 
in diameter, are sold in 8 oz tins with an Hawaiian design 
of sunset, palms, and the sea in 6 colors. “They are labeled 
‘A cookie for a purpose,’” which those with wheat allergies 
or the whole family can enjoy. “The ingredients are taro 
fl our, sesame shortening, cane sugar, cane syrup, salt, with 
artifi cial fl avor. The cans are labeled ‘Made by Bill Baker–
Original–Ojai, California,’ with the note: Manufactured and 
marketed under license and supervision of Galen Company, 
Inc., Berkeley, California, pursuant to its exclusive formula 
and trademark ‘Poyo.’” A photo shows the tin with several 
Poyo Cookies on a lace doily nearby.

1105. Jukes, Thomas H. 1940. Effect of choline and other 
supplements on perosis. J. of Nutrition 20(5):445-58. Nov. 
11. [33 ref]
• Summary: “Perosis or ‘slipped tendon’ has been 
extensively studied with chicks.” It was recently observed 
that turkeys are highly susceptible to perosis and that the 
addition of manganous sulfate to the experimental diet up 
to the level of 1440 parts of manganese per million of diet 
slightly accelerated the onset of this nutritional deformity.
 However choline prevents perosis and promotes growth 
in chicks.
 Soy is mentioned 10 times in this document in the 
forms “soybean meal,” “soybean oil,” “soybeans,” and “soy 
phosphatides.” Address: Div. of Poultry Husbandry, College 
of Agriculture, Univ. of California, Davis.

1106. Spencer Kellogg and Sons, Inc. 1940. Uniformity in 
quality and protein content. Kellogg’s Soybean Oil Meal. 
Old process... 41% protein. “Keep ahead with Kellogg” 
(Ad). Soybean Digest. Nov. p. 12.
• Summary: A half-page ad, vertical. The company 
(established in 1894) has mills in Buffalo, New York; 
Chicago and Decatur, Illinois; Des Moines, Iowa; 
Minneapolis, Minnesota; Edgewater, New Jersey; and Los 
Angeles, California.
 Note: Only the one in Decatur, Illinois (under the 
direction of Mr. H.A. Olendorf), crushes soybeans. The rest 
crush linseed. Similar (but somewhat different) ads appeared 
in Soybean Digest. 1941. Jan. p. 10, and Sept. p. 18. Address: 
Decatur, Illinois.

1107. Product Name:  Cubbison’s Soy-B-Malt (Food 
Beverage).
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1940 November.
New Product–Documentation:  House of Better Living. 
1940. Nov. p. 4. 8 oz. for $0.25. Listed under heading of 
“Salts” or seasonings; Taylor. 1944. Soy Cook Book. p. 
201. This might be the product listed as “Soy-Malt (Plain or 
Chocolate), 8 oz pkg., $0.40. 1 lb pkg., $0.75” in the House 
of Better Living Catalog. 1938. p. 7.

1108. Lager, Mildred. 1940. Healthful philosophy. House of 
Better Living (Newsletter, Los Angeles) 12(59):2. Nov.
• Summary: “Try our new soy noodle, artichoke noodles, 
soy noodle quick soup...” “If you cannot tolerate milk, why 
not try soy milk? It comes in cans and can be used as regular 
milk. The Madison soy milk is homogenized, thick and 
creamy, with lots of food value. Comes plain or chocolate 
fl avor.” A portrait photo shows Mildred Lager.
 Across the bottom of the page: “We serve fruit and 
vegetable juices–5¢ and 10¢ a glass. Try carrot and 
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cocoanut.”
 Note: With this issue, the House of Better Living has a 
new address (3477 West Sixth St., Los Angeles) and phone 
number (EXposition 8144). It is still owned and operated by 
Mildred Lager. Address: 3477 West Sixth St., Los Angeles, 
California. Phone: EXposition 8144.

1109. House of Better Living (Newsletter, Los Angeles). 
1940. Zippy juicer for your health (Ad). 12(59):3. Nov.
• Summary: This handsome display ad shows an electric 
Zippy Juicer, round, with a stainless steel top. Juice is 
fl owing out of a spigot on the left and an electric cord is 
going off to the right. “At last! Pure fresh fruit and vegetable 
juices in your home–made possible by a machine of splendid 
speed and effi ciency!”
 Note: The name and address of the juicer’s manufacturer 
are not given. Text in the center column of this page states: 
“A silent effective machine with a 1/6 Horsepower General 
Electric motor, fully guaranteed for one year The Zippy sells 
for $49.50... Let us demonstrate it to you.”

1110. Lager, Mildred. 1940. New items not listed in our 
catalog. House of Better Living (Newsletter, Los Angeles) 
12(59):4. Nov.
• Summary: Items are listed by category in 2 full-page 
columns. Bakery goods: Penna 100% soy cookies, pkg. 18¢ 
(Lemon, almond, vanilla and chocolate fl avor). Soy orange 
drops, doz. 15¢. Bill Baker’s 100% soy bean cookies, pkg. 
10¢.
 Breakfast foods: Soy grits, lb. 20¢.
 Coffee substitutes: Brevy. Nuveco. Ficgo in bags, box 
25¢. Soy Koff, regular or drip, pkg. 25¢. Kofy Sub, Dr. 
Jackson. Cassa Fistula Bean. Date sugar.
 Figs: Black Mission. Kadota. Calimyrna.
 Dulse tablets, Thompson. Cereophyl tablets or powder 
(powdered grass [like chlorophyll]).
 Juices–unsweetened: Soy and carrot juice, 8-oz. 10¢; 
16-oz. 15¢.
 Kitchen equipment: Zippy juicer, $49.50. Juice-O-Mat, 
$3.29. Hollywood Liquifi er, $24.75. Note 1. This is the 
earliest English-language document seen (July 2006) that 
uses the word “Liquifi er” to refer to an electric blender, or 
that mentions the “Hollywood Liquifi er,” an early brand of 
electric blender, or that contains the word “Hollywood” in 
the name of an electric blender.
 Meat substitutes: Vegelona, 10¢, 25¢ can. Yum, 10¢, 
25¢, 50¢ can. Gluten steak, 17¢, 27¢ can. Note 2. This is the 
earliest English-language document seen (Feb. 2005) that 
contains the term “Gluten steak.”
 Noodles: Pfaffman [Williamsport, Pennsylvania] soy 
noodles, pkg. 13¢; 2 for 25¢. Gluten noodles, pkg. 25¢. 
Peanut oil, unrefi ned.
 Penna Soya Products: Toasted soy nuts, pkg. 5¢; ½-lb 
20¢; 1-lb. 36¢. Tenderized soy bean, 1-lb pkg. 25¢. Rokusun 

soy bean, lima type, 1-lb. pkg. 25¢. Soya puffs, ½-lb. can 
25¢. Soya malt, ½-lb. 23¢; 1-lb. 43¢. Soya cocoa malt, ½-lb. 
23¢. Soya cocoanut, ½-lb. 23¢. Soya banana, ½-lb. 30¢. 
Soya milk powder, plain, 1-lb. can 25¢. Soya milk powder, 
sweetened, 1-lb. can 25¢. Soya roast, 15-oz. 25¢. Soya loaf, 
15-oz. 25¢. Soya sauce, 4-oz. 12¢; 8-oz. 19¢; 16-oz. 35¢. 
Soya virgin oil, 4-oz. 15¢; 8-oz. 23¢; pint 37¢; quart 67¢; 
½-gallon $1.05; gallon $1.95. Soya cookies, 100%, pkg. 18¢.
 Salt: Bragg Sprinkle, can 50¢. Soy-B-Malt, Cubbison, 
8-oz. 25¢.

1111. San Bernardino County Sun (San Bernardino, 
California). 1940. ‘Honorable little bean’ now makes 
gasoline more clear. Dec. 9. p. 6.
• Summary: “Chicago–That agricultural jack of all trades, 
the soybean, has demonstrated its versatility by making a 
place for itself in another big American industry.
 “When you drive up to a fi lling station you may fi nd 
evidence there of this venerable vegetable’s latest conquest. 
For, if the gasoline in the pump’s glass bowl seems unusually 
clear and sparkling the chances are that the refi ner has 
incorporated in his oil a product called lecithin, derived from 
ancient China’s wonder bean.
 “This lecithin reduces decolorization, as well as haze 
and deposit formation caused by exposure to sunlight. Oil 
men also fi nd that its use decreases corrosion of storage tank 
bottoms and galvanized drums, particularly those containing 
highly leaded aviation gasoline.
 “The romantic story of the soybean’s invasion of the 
petroleum industry was related here by H.V. Rees, W.S. 
Quimby, and J.C.D. Oosterhout, chemists connected with the 
Texas Company.
 “Until 1928 lecithin was derived wholly from 
animal sources, chiefl y egg yolk, and was rather costly. 
Development of a plentiful supply of lecithin from soybeans 
alone has made possible the use of this product by the 
petroleum industry. And ‘this furnishes the farmer another 
outlet for farm products.’”

1112. Lloyd, J.W. 1940. Range of adaptation of certain 
varieties of vegetable-type soybeans. Illinois Agricultural 
Experiment Station, Bulletin No. 471. p. 77-100. Dec.
• Summary: Contents: Introduction. Range of successful 
culture in Illinois. Successful culture in cool climates (of 
collection A–Giant Green, Bansei, Fuji, Willomi): Upper 
Mississippi Valley and the Northwest, New England, 
Iowa and South Dakota, performance at high altitudes. 
Performance of varieties in collection B (No. 80494, 
Jogun, Illington, Imperial): Central Illinois, Indiana, Ohio, 
Pennsylvania, Nebraska, Connecticut, Missouri, and New 
Jersey. Performance of varieties in collection C (Giant Green, 
No 80490-1, Emperor, Higan): Kansas, Missouri, Eastern 
states bordering the south (Kentucky, Tennessee, Maryland, 
Virginia, West Virginia), Southern States (North Carolina, 
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South Carolina, Georgia, Arkansas, Texas), California, and 
Arizona. Performance in Canada and other outlying regions. 
Acceptability of vegetable-type soybeans. Demand for seed. 
Place in vegetable industry. Summary.
 A map of the United States (p. 83) shows “Areas 
reporting successful growth of vegetable-type soybeans.” 
Table 2, titled “Performance of four varieties of soybeans 
(Collection A) in cool climates, 1939” (p. 85) gives fi gures 
summarizing 265 reports (218 of which–82%–were 
successful) from the following states: Colorado, Idaho, 
Iowa, Maine, Massachusetts, Michigan, Missouri, Montana, 
Nebraska, New Hampshire, New Mexico, New York, 
North Dakota, Oregon, Pennsylvania, South Dakota, Utah, 
Vermont, Washington, Wisconsin, Wyoming. Page 96 adds: 
“The vegetable-type soybeans were grown successfully in 
eleven California counties, distributed from Tehama in the 
north to San Diego in the south, and including both interior 
and coast regions... For the most part, the crops were grown 
under irrigation. One grower in Ventura county commented: 
‘They [vegetable-type soybeans] are now our favorite 
vegetable for fall, and I only wish they were a year-round 
crop... At the Agricultural Experiment Station at Tucson, 
Arizona, eight varieties... were grown under irrigation at 
an elevation of 2,400 feet. Planted June 12, all the varieties 
made satisfactory yields, Illington, No. 80490-1, and 
Emperor being especially prolifi c.”
 “A few observations on the range of adaptation of 
vegetable-type soybeans were included in Bulletin 453 
of this Station, ‘Eighteen Varieties of Edible Soybeans,’ 
published in March, 1939. These observations were based 
on reports received from persons to whom seed had been 
distributed during the years 1935 to 1938 inclusive. The 
publication of this bulletin and press announcements 
regarding it contributed to the manifestation of a widespread 
interest in vegetable-type soybeans and resulted in the 
receiving of requests for seed from every state in the Union 
except two. There were also requests from fi ve Canadian 
provinces and six foreign countries other than Canada. 
Persons living in 90 of the 102 Illinois counties requested 
seed.
 “In response to these requests a total of 1,880 lots of 
seed were sent out from Urbana; 216 requests from the 
southern states were referred to W.J. Morse, of the U.S. 
Department of Agriculture, Washington, D.C., who had seed 
of varieties presumably better adapted to the South.
 “The seed furnished most of these correspondents 
consisted of four packets, each containing approximately 100 
seeds. Four varieties were represented, covering the season 
from early to late so far as possible with the seed available 
and with due consideration to the climatic conditions in the 
different parts of the country to which the seed was sent.”
 In Canada, early varieties were tested at St. George, 
Ontario; Central Experimental Farm, Ottawa; Barrington 
Passage, Nova Scotia; Bogot, Manitoba; Swift Current, 

Saskatchewan; Sea Island County and Westminster, British 
Columbia; Grand Falls, Newfoundland (49º north latitude, 
approximately. Planted in June, “the plants made a luxuriant 
growth but had not yet blossomed when killed by frost on 
Aug. 26). Varieties were also tested at Chihuahua, Mexico at 
6,000 feet, and Honolulu, Hawaii.
 Results based on reports received from 810 persons to 
whom samples of vegetable-type soybeans were sent in the 
spring of 1939: Had success in growing the crop: 78.8%. 
Liked the table quality 68.8%. Considered it a promising 
crop: 66.7%. Saved some seed for planting in the future: 
76.5%. Main complaints: Diffi culty in hand-shelling the 
green beans, and the readiness with which the mature beans 
shatter from the pods.
 Note: This is the earliest document seen (June 2019) 
concerning soybeans in Newfoundland province, Canada, 
or the cultivation of soybeans in Newfoundland. This 
document contains the earliest date seen for soybeans 
in Newfoundland, or the cultivation of soybeans in 
Newfoundland (June 1939). The source of these soybeans 
was the University of Illinois.

1113. Los Angeles City. 1940. Index to register of voters: 
Los Angeles City Precinct No. 998. Los Angeles, California. 
Los Angeles, California. 1 p.
• Summary: Under the letter “L” we read: “Lager, Miss 
Mildred M., 1901 West 2nd St., Merchant, R” [Republican].
 Note: This is the earliest document seen (Sept. 2009) 
that shows Mildred Lager living at 1901 West 2nd St. We do 
not know where she lived before moving to this address.

1114. Zaibei Nihonjin Kai. 1940. Zaibei Nihonjin shi 
[History of Japanese in America]. 1619 Laguna St., San 
Francisco, California. [Jap; eng+]
• Summary: The section titled “MUTO Yamaji no Shôyu-
gyo” (Yamaji Mutô’s shoyu business) (p. 59) states that in 
1887 Yamaji MUTO tried to sell Kikkoman shoyu in San 
Jose, California in beautiful pottery containers. Initially the 
venture was a success, but the product was purchased more 
for the container than for the shoyu. The container was used 
for a fl ower vase. Sales dropped rapidly after 1 month, and 
the venture soon failed. Address: San Francisco, California.

1115. Carqué, Otto. 1940. Vital facts about foods: A guide 
to health and longevity with 200 wholesome recipes and 
menus and 250 complete analyses of foods. 4th ed. Glendale, 
California: Natural Brands, Inc. 239 p. 23 cm. Revisions and 
supplements by Mrs. Lillian R. Carqué. [20+* ref]
• Summary: This manual of food reform discusses the 
importance of a simple vegetarian diet, fresh air, pure water, 
exercise, and rest. Also discusses acid and alkaline foods, the 
treatment of disease, and food preparation. The author lived 
1867-1935.
 The nutritional value of soy beans is discussed briefl y on 
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pages 113, 145, 153, 162, and 174. The section titled “The 
Soy Bean, a Remarkable Food” (p. 176-78) describes and 
discusses boiled soy beans, soy bean milk, tofu, soy sauce, 
and soy bean sprouts; recipes for Baked soy beans, Soy 
bean loaf, and Soy bean bread are given. The content of this 
section is slightly different from that of the 1933 edition.
 A table (p. 221) gives the average chemical composition 
of various legumes, including soy beans.
 Note: This enlarged 4th edition contains 239 pages, 
compared with 208 pages in the fi rst 3 editions. The type 
for the entire book appears to have been reset. Address: Los 
Angeles.

1116. Hildebrand, Joel H. 1940. Principles of chemistry. 4th 
ed. New York, NY: The Macmillan Co. xi + 359 p. Illust. 
Index. 21 cm.
• Summary: A basic college textbook. Address: Prof. of 
Chemistry, Univ. of California, Berkeley, California.

1117. Davis, Adelle. 1940. Optimum nutrition. London. 247 
p. *
Address: Los Angeles, California.

1118. Bragg, Paul C. 1940. The four generation health food 
cook book and menus. Los Angeles, California: Published by 
the author. Printed by Aetna Printing Co., Los Angeles. 169 
p. Illust. No index. 24 cm.
• Summary: This book is especially interesting for the 
genealogical information and family photos it contains. 
Paul Bragg is now a grandfather [with two grandchildren], 
apparently unmarried, with three living children: Lorraine 
Bragg Stoddard, Polly Bragg, and Bobby Bragg. Lorraine 
has a son named Shocky. Paul’s father, also apparently 
no longer married [to Carrie Chappius], is called “Daddy 
Bragg” and “Grand-daddy” Bragg; his true name [Robert 
E. Bragg] is not given. A nice portrait photo shows each of 
the family members separately; they all look healthy and 
happy. The cover photo shows Paul Bragg standing by a 
stove wearing a chef’s white top hat and white clothing, 
and holding up a tasting spoon. The frontispiece is a half 
page photo showing Paul, his father, Lorraine, and Shocky 
seated, side by side on a wall, facing forward, each with arms 
around the back of the person setting next to him or her. The 
text states: Each of them displays the highest type of physical 
perfection in normal weight, abundance of energy, vitality, 
and absolute freedom from sickness.” They attribute this 
perfection to their diet, but they “are not faddists.”
 Contents: Part I: Four generation menus. 1. Daddy 
Bragg’s fi rst generation menus: Everyday menus for the 
‘past middle age’ group, high energy diet for the youthful 
maturate. 2. Paul Bragg’s second generation menus: The 
gaining diet, the reducing diet, maintaining normal weight, 
supreme vitality diet. 3. Lorraine’s third generation menu: 
The modern housewife’s health and beauty menu. Polly’s 

third generation menu. Bobby’s third generation menus: 
The athlete’s menu, the camper’s menu. 4. Shocky’s fourth 
generation menus: Baby’s diet, children’s foundation diet.
 Part II: Important principles of modern health food 
cookery: Introduction, food combinations–are they 
necessary? (no), condiments (avoid vinegar, cayenne pepper, 
Worcestershire sauce), cooking utensils (avoid aluminum 
and tin), health cocktails (made of fruit or vegetable juices), 
should we drink liquids at meals? (fi ne if you wish), how 
to enjoy food, milk (important for its calcium), shortenings 
(some are OK, as from peanut oil, sesame seed oil, soybean 
oil, corn oil, etc.), salt (use in moderation, or use Sprinkle), 
white sugar (avoid), white fl our (avoid), foods to avoid (long 
list, starting with alcoholic beverages, soft drinks, tea, coffee, 
tobacco, and drugs), the adequate diet (includes a serving of 
soybeans once a week, and 2 tablespoons of vegetable oil, 
such as soybean oil, daily), the importance of supplementary 
feeding (vitamin and mineral supplements plus orange juice 
and Tava–a drink rich in vitamins).
 Part III: Recipes. 1. This is the way to prepare delicious, 
healthful soups. Chapter 10 is about meat substitutes, and 
calls frequently for Bragg Meal Wafers, Bragg Broth or 
Bevron, Bragg Meal cereal, etc. Chapter 11, which is about 
meats, begins: “Meats are one of the greatest energy building 
foods we have when properly prepared.” Recipes call for 
steak, chicken liver, sweetbreads, veal kidney, boiled heart, 
scrambled brains, stewed tripe, roast beef, meat loaf, leg of 
lamb, roast chicken, roast turkey, etc.
 The most important principle is (p. 25): “Eat food as 
close to Nature as you possible can. Keep it primitive.” 
Brown rice is the best type of rice. Molasses must not 
contain sulphur dioxide. Honey is the best sweetener, 
followed by raw sugar or brown sugar. Raw milk is 
preferred. Avoid foods that contain “benzoate of soda 
or lye” [preservatives] or any other synthetic ingredient. 
Unsulphured dry fruits are the best. Use natural cheese, not 
processed. Avoid cured meats such as ham, bacon, corned 
beef, salami, bologna, or frankfurters. Buy whole grain fl our 
and cereals. Avoid vinegar and baking soda. Try to save and 
eat the skins of vegetables, such as potatoes, carrots, beets, 
tomatoes, etc.
 Note: Polly Bragg married a Mr. Sorrel and on 10 Feb. 
1936 gave birth to a boy, Robert Paul Sorrel, in Los Angeles. 
Address: P.O. Box 428, Burbank, California.

1119. Mariposa. 1940. Hollywood glamour cook book. 
Miami, Florida: Glamour Publications. Distributed by M. 
Barrows & Co. xviii + 427 p. Portrait. No index. 21 x 16 cm. 
[3 ref]
• Summary: The author presents herself as a glamour girl, 
who lives in Miami, Florida. She is “Your ‘Mystic Pot, with 
herbs and spice. I charm your meals and make them nice.” 
“Foreword: You must have wondered how the Movie Stars 
keep so glamorous, vivacious, young-looking and slender, 
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they seem more like gods and goddesses than real people. No 
wonder they are fairly worshipped by the Movie Fans! This 
book will disclose to you the beauty secrets of the Movie 
Stars...” The key is a healthy diet and herbs.
 Recommended foods: Whole wheat and soy bean 
spaghetti, La Choy Soy Sauce and La Choy Molasses 
Sauce, Soy bean crackers, goat’s milk (not cow’s milk), all 
seafoods, fi sh, poultry, rabbit, venison, lamb, frogs’ legs. 
Foods to avoid: White bread, white fl our, white sugar, white 
rice, spaghetti etc, made of white fl our, beef, veal, pork, lard, 
suet, grease, sulphur dried fruits, table salt (“free running,” 
iodized, but “bag salt” is OK), most soda fountain drinks, 
“pop” or any drink put up with carbonated water, gassed, 
dyed, or faked foods. Soy-related: “Legumes” include soy 
beans (p. xi). Soy honey bread (with soy bean fl our and soy 
milk, p. 7). Soy honey rolls (p. 8). Soy corn sticks (with soy 
bean fl our, p. 22). Soy vegetable fl our sticks (p. 23). Soy 
waffl es (p. 24). Soy [pie] crust (p. 35-36). Soy short cake (p. 
52). To make soy bean milk and corn milk (from soy bean 
fl our, p. 78-79). Soy milk and carrot juice (p. 79). Soy bean 
coffee (p. 83). Coffee substitutes (incl. soy, p. 85). Canapes 
d’amour (with soy bean bread, p. 102). To cook Soy Sea 
Shells or Soy Macaroni (p. 122). Soy kidney pie (p. 132). 
Soy macaroni or spaghetti (with soy or Savita Sauce, p. 200). 
Soy beans–highlights (p. 213-14). Soy baked beans (p. 214). 
Proteins (incl. soy, p. 386-87).
 Also discusses: Garbanza pie crust (p. 36, 212). Electric 
vegetable juicer (p. 68). Importance of alkaline diet (p. 
68-69, 238-39, 388-91). A table (p. 101), titled “Raw nut 
butters,” lists 12 types: “Peanut, butternut, lychees, almond, 
pecans, pignolia nut, pistachio nut, paradise nut, cocoanut, 
hazelnut, beechnuts, cashew, walnut, chestnut, Brazil nut, 
and sesame tahini. Note: These butters are sold at the fancy 
grocer’s or Health Food Stores.” Note: This is the earliest 
English-language document seen (Aug. 2017) that mentions 
“tahini” or “sesame tahini”–a smooth paste of sesame seeds. 
According to Webster’s Dictionary, the word “tahini” comes 
from the Turkish tâhin and was fi rst used in English in about 
1899.
 Carrot peanut butter canape (p. 101). Mock liverwurst. 
Vegetarian dinner party (p. 287).
 Glamour guide (p. 360-61). Planetary foods and menus 
(by astrological sign, p. 277-341). Tables showing the best 
food sources of various vitamins and minerals (p. 365-417).
 In the chapter titled “Snacks and Beverages” is a recipe 
(p. 76-77) for a Date and goat’s milk shake, which is “better 
than any soda treat” and which calls for use of an “electric 
blender.” The recipe for “Orange honey nanny shake” (p. 
77) states: “For a more frothy drink, whip with electric 
blender...” See recipe for soymilk made from soy fl our. 
Recommends buying foods and herbs in health food stores.
 In the section titled “Recognition and gratitude” (p. 392) 
near the end of the book, she thanks “Henry Lindlahr, M.D.,” 
“Otto Carqué, Mausert, M.D.,” and many other lesser-known 

people.
 Talk with Chef Akasha Richmond. 2004. June 5. Akasha 
has been able to fi nd out very little about the author of this 
book, who she thinks self-published it. Although she lives 
in Florida, she talks about “glamour girls” and Hollywood. 
Address: 1265 S.W. 11th St., Miami, Florida.

1120. Japanese Wholesale Grocers’ Association. 1940. 
Japanese food recipes. San Francisco, California: Japanese 
Wholesale Grocers’ Association. viii + 113 p. Illust. Index. 
19 cm. *
• Summary: Includes a glossary. “These recipes have been 
compiled by the Japanese Wholesale Grocers’ Association 
under the auspices of the Nippon Trade Agency at San 
Francisco” (p. vi). Pearl Metzelthin was born in 1894.

1121. Murai, Kô. 1940. Zaibei Nihonjin sangyô sôran [A 
compendium of Japanese agriculture in America]. Los 
Angeles, California: Beikoku Sangyô Nippô Sha. [Jap]*

1122. Glendale Sanitarium “vegetarian” cook book. 1940? 
Glendale, California: Glendale Sanitarium. 56 p. Undated. 21 
cm.
• Summary: A full-page ad, facing the title page, states: 
“Twenty-eight acres–Spacious grounds. Quiet–Rest. Hospital 
service. Electrotherapy. Hydrotherapy. Medical care. Special 
diets. Sun baths. Massage. Fireproof building. Private 
rooms. Reasonable rates. For particulars write to Glendale 
Sanitarium and Hospital.”
 The Preface states: “Rational diet has long been a basic 
principle in the Sanitarium System of treatment so we are 
indeed happy to meet the need created by guests who have 
become acquainted with a palatable vegetarian diet and wish 
to continue it after leaving the institution. The recipes that we 
have compiled are representative of the food which makes up 
our daily menus.”
 Contents (called “Index”). Beverages. Cakes. Cake 
icings. Cooked cereals. Cooked fruits. Eggs. Entrees. 
Entrees, supper. Gravies and sauces. Hot breads. 
Memoranda: Description of nut foods and fl avorings. 
Miscellaneous. Pies. Puddings. Pudding sauces. Salads. 
Salad dressings. Sandwiches. Soups. Toasts. Vegetables.
 Soy-related recipes: Chow mein (with “¼ cup soy bean 
sauce,” p. 19). Chop suey (with “Yong You or Soy bean 
sauce,” p. 20). Tofu loaf (with “1 pound tofu,” p. 23).
 Proteena is called for in recipes on 8 different pages, 
Protose on 8 different pages, Nuttose on 3 different pages, 
and Savita (a seasoning) on 13 different pages. Address: 
1509 E. Wilson Ave., Glendale California.

1123. Japanese American News Inc. / Nichi-Bei Shinbunsha. 
1941/01. Nichibei jûshoroku [The Japanese American 
directory. No 37]. San Francisco, California: The Japanese 
American News Inc. (Nichibei Shinbunsha). 720 p. Jan. 1. 
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Index of cities. 23 cm. [Eng; Jap]
• Summary:  Contents: Ads (in Japanese and English, p. 
A-1 to A-22). Directory of Japanese embassy, consulates, 
and legations in the USA and Latin America (in Japanese 
and English, p. A-22). Key addresses in Japan (in Japanese, 
p. A-23 to A-27). Index to the 1941 Japanese American 
Directory, by nation (USA and Latin America), and within 
nation by state, then by city (p. A-28 to A-31). One-page ad 
for Kirin Beer (p. A-32).
 Directory by nation (USA and Latin America), and 
within nation by state, then by city (p. 1 to 686). There are 
many smaller ads on the lower half of quite a few directory 
pages, for a company listed on that page. For cities having 
many Japanese businesses (such as San Francisco and Los 
Angeles), a table of contents to the business in that city, 
organized alphabetically by type of business, is given in 
Japanese on the fi rst page concerning that city (For example, 
Shokuhin seizô-sho = food manufacturers). Between pages 
303 and 305 are 6 pages of ads (B-1 to B-6) for Japanese 
American companies located in Los Angeles. Publisher / 
publishing information (p. 686). A (in Japanese and English, 

p. 687-688 + inside back cover and back cover). On the 
front cover (which is mostly in English and is at the “back” 
of the book) is an illustration of the Golden Gate Bridge, 
below which are America and Japanese fl ags with an 
illustration of the dome of city hall between them. In the 
center, vertically in Japanese characters is written Nichibei 
Shinbun-sha.
 Note 1. Within each city, all businesses are listed under 
basic bold headings (in both Japanese and English) such 
as Food Products Manufacturers (where most soyfoods 
manufacturers are listed), Importers & Exporters, Importers 
& Groceries, Brewery, Rice Mill, Farm Produce Buyers, 
Seeds and Fertilizer Cos., Insurance Agents, etc. For each 
entry / listing is given the company name, address, and 
phone number; the company name is given in both Japanese 
characters and English (romanized), whereas the address 
and phone number are only in English. The last bold 
heading in each city is Residence; all people of Japanese 
ancestry are listed alphabetically by family name. For each 
person is given his or her name, address, and phone number. 
The full name is given in Japanese characters; the family 
name plus the fi rst letter of the fi rst name is given in English 
(romanized).
 Note 2. For each major city, a table of telephone number 
prefi xes is given on the fi rst page for that city. For San 
Francisco, for example: AT = ATwater, BA = Bayview. 
CH = China. These are useful when dialing long distance 
using an operator. The many directory listings for soyfoods 
manufacturers and ads for soy-related companies are each 
given separately.
 Note: We can fi nd no entries for soyfoods makers in 
Latin America or other U.S. states. Address: 650 Ellis 
Street, San Francisco, California.

1124. Ishimitsu Shoten. 1941. Ishimitsu (S.) Co. (Ad). In: 
The Japanese American News Inc. 1941. The Japanese 
American Directory (Nichibei Jûshoroku). No. 37. p. A-10 
(near front). [Eng; jap]
• Summary: Ad (half page vertical). The top ¼ of this ad 
is in English. A direct import and export merchant, they 
sell grocery and household goods including shoes, plus 
Kikkoman shoyu (the Kikkoman logo is shown), miso and 
Ajinomoto. Address: 224 Commercial St., San Francisco, 
California. Phone: SUtter 2748.

1125. Fujimoto Shokai. 1941. Fujimoto Co.: Importers, 
manufacturers & exporters (Ad). In: The Japanese American 
News Inc. 1941. The Japanese American Directory (Nichibei 
Jûshoroku). No. 37. p. 6. [Eng; jap]
• Summary:  Ad (full page). The top 1/5 of this ad is in 
English. They make Kanemasa brand miso, koji, and 
Japanese-style pickles (tsukemono). They sell raw materials 
for making tofu (presumably whole soybeans and one or 
more coagulants) and also sake. Address: 246 Front St., San 
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Francisco, California. Phone: EXbrook 1756.

1126. Product Name:  Tofu.
Manufacturer’s Name:  Toya Tofu-ten.
Manufacturer’s Address:  131 Lake St., Salinas, California.  
Phone: 3189.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 148.

1127. Product Name:  Tofu.
Manufacturer’s Name:  Sasaki Tofu-ten.
Manufacturer’s Address:  P.O. Box 223, Florin, California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 207. No phone.

1128. Product Name:  Tofu.
Manufacturer’s Name:  Asano Norikane Tofu-ten.
Manufacturer’s Address:  P.O. Box 277, Walnut Grove, 

California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 230. Asano Norikane Tofu-ten (in 
characters), J. Norikane. No phone. Note: See entry for 
1975–Norikane Tofu Shop.

1129. Product Name:  Tofu.
Manufacturer’s Name:  Shusho Tofu-ten (Shusho Tofu-ya).
Manufacturer’s Address:  P.O. Box 195, Isleton, California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 233. Shusho Tofu-ten (in characters), 
Shusho Tofu-ya (in English). No phone.

1130. Product Name:  Tofu.
Manufacturer’s Name:  Tanimoto Tofu-ten (Tanimoto 
Tofu).
Manufacturer’s Address:  216 N. Main St., Lodi, 
California.  Phone: 894.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 257. Tanimoto Tofu-ten (in characters), 
Tanimoto Tofu (in English).

1131. Product Name:  Tofu.
Manufacturer’s Name:  Amano Tofu-ten (Amano Tofu-ya).
Manufacturer’s Address:  704 21st St., Bakersfi eld, 
California.  Phone: 3610.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 148. Amano Tofu-ten (in characters), 
Amano Tofu-ya. No phone. Residence (p. 302). S. Amano, 
704 21st St.

1132. Product Name:  Shoyu [Soy Sauce].
Manufacturer’s Name:  Sooya Been Purodakutsu Kaisha 
(Soya Bean Products Co.).
Manufacturer’s Address:  1239 So. Lorena St., Los 
Angeles, California.  Phone: ANgelus 14276.
Date of Introduction:  1941 January.
New Product–Documentation:  Ad (3/8 page) in The 
Japanese American Directory. 1941. p. B-3 (in middle of 
book, just before Los Angeles directory). This company 
claims to be the only maker of shoyu (soy sauce) on the west 
coast of the United States. Their shoyu is tasty and nutritious. 
Their shoyu production department (Shoyu Jozo-bu) makes 
and sells two brands of shoyu: Soya Club brand and Soyco 
brand.
 Note: Soya Bean Products is apparently not the only 
shoyu maker on the west coast, unless Yasuhara Shoyu Mfg. 
Co., which also makes shoyu in Los Angeles at 219 Jackson 
St., is their shoyu production department (see p. 328).
 Note: Soya Bean Products Co. also has a directory entry 
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on p. 328 (under the category “Foodstuff Factory”), at the 
address and phone number shown in the ad above, but we are 
not told what soyfoods they make!

1133. Product Name:  Tofu.
Manufacturer’s Name:  Star Tofu Seizo-sho (Star Tofu).
Manufacturer’s Address:  927 Redondo Beach Blvd., 
Gardena, California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 403. Star Tofu Seizô-sho (in characters), 
Star Tofu (in English). No phone.

1134. Product Name:  Tofu.
Manufacturer’s Name:  Western Tofu Seizo-sho (Western 
Tofu Co.).
Manufacturer’s Address:  Rt. 1, Box 315, Gardena, 
California.  Phone: MEnlo 4-2217.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 403.

1135. Product Name:  Tofu.
Manufacturer’s Name:  Matsubara Sakana Tofu-ten 
(Matsubara Fish [& Tofu]).
Manufacturer’s Address:  550 W. Valley Blvd., El Monte, 
California.  Phone: BUdlong 86367.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 476. Matsubara Sakana Tofu-ten (in 
characters), Matsubara Fish [& Tofu] (in English).

1136. Product Name:  Tofu.
Manufacturer’s Name:  Okumura Tofu Seizo-sho 
(Okumura Tofu Mfg. Co.).
Manufacturer’s Address:  P.O. Box 124, Stanton, 
California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 485. Okumura Tofu Seizô-sho (in 
characters), Okumura Tofu Mfg. Co. (in English). No phone. 
Note: Stanton is in western Orange County, California, about 
40 miles southeast of Los Angeles.

1137. Product Name:  Tofu.
Manufacturer’s Name:  Kurihara Tofu-ten (Kurihara Tofu 
Co.).
Manufacturer’s Address:  725 Oxnard Blvd., Oxnard, 
California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 485. Kurihara Tofu-ten (in characters), 
Kurihara Tofu Co. (in English). No phone. Note: Oxnard is 
in southern California, west of Los Angeles, between Santa 

Barbara and Thousand Oaks.

1138. Product Name:  Tofu.
Manufacturer’s Name:  Fujimoto Sakana, Tofu-ten 
(Fujimoto Fish, Tofu Market).
Manufacturer’s Address:  616 W. Main St., Santa Maria, 
California.  Phone: 968.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 500. On this same page is a 1/16th page 
ad for “Fujimoto Fish Market” (in English) and Fujimoto 
Sengyo [Fresh Fish], Tofu-ten (in characters). Owner: 
Yumatsu Fujimoto. His residence is given as 818 W. Main St.
 Note 1. Santa Maria is in southern California, northwest 
of Los Angeles, between San Luis Obispo and Santa Barbara.
 Note 2. We cannot be sure from this entry that Fujimoto 
was a tofu manufacturer (although it probably was). 
However in 1978 there was a tofu manufacturer (of unknown 
name and address) in Santa Maria.

1139. Product Name:  Tofu.
Manufacturer’s Name:  Morikawa Tofu, Sakana-ten 
(Morikawa Tofu, Fish).
Manufacturer’s Address:  P.O. Box 225, Brawley, 
California.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 485. Phone: Not listed. A 1/10 page ad 
(p. S-245, entirely in characters) gives the same address. But 
the company name is given as Morikawa Sengyo-ten [Fresh 
Fish Shop]. Making and selling tofu. Owner: Mr. Seiroku 
Morikawa. Note: Brawley is about 90 miles east of San 
Diego, California, and about 10 miles southeast of the lower 
tip of the Salton Sea.

1140. Product Name:  Tofu.
Manufacturer’s Name:  Kawakita Shoten (Y. Kawkita Co. / 
Kawakita Store).
Manufacturer’s Address:  127-133 Heffernan, Calexico, 
California.  Phone: 767.
Date of Introduction:  1941 January.
New Product–Documentation:  The Japanese American 
Directory. 1941. p. 533. The directory entry states: Kawakita 
Store, 127 Heffernan St., Calexico, California. Phone: 768. 
Note: El Centro is about 90 miles east of San Diego, right on 
the border between the USA and Mexico, between El Centro 
and Mexicali.
 A 1/6 page ad at the bottom of p. 533 is titled “Y. 
Kawakita Co.” At the top of the ad it states in English: 
“General merchandise, 127-133 Heffernan Ave., Calexico, 
California.” Below that, in characters, it explains that this 
Japanese and Western grocery store, owned by Mr. Yasaburo 
Kawakita, sells fresh fi sh, aburage, and various types of tofu.
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1141. Turner, Grace. 1941. Real Chinese food is delicious 
food: Pearl Buck, authority on China, talks of the art of 
cooking there–and gives rare recipes. Los Angeles Times. 
Jan. 12. p. H14. Sunday. This Week magazine.
• Summary: In private life, Pearl Buck is now Mrs. Richard 
J. Walsh, at home on a farm which she and her husband own 
in Pennsylvania. He is president of a New York publishing 
company, and she is “chairman” of the China Emergency 
Relief Committee. “The Chinese have known for centuries 
that soybeans are good food. Out of soybean curd, for 
instance, they make a kind of cheese... Most cooking in 
North China is done with soybean oil, but in South China it 
is done with peanut oil.” Soy sauce is called for in one of the 
recipes.

1142. Loma Linda University, School of Dietetics. 1941. 
Lesson outlines in nutrition & cookery. 1st ed. Loma Linda, 
California: Loma Linda University, School of Dietetics. 114 
p. Jan. 20 cm.
• Summary: Contains recipes, including soy-related recipes. 
At this time, the School of Dietetics was part of the College 
of Medical Evangelists. Address: Loma Linda, California.

1143. Jukes, Thomas H. 1941. The distribution of 
pantothenic acid in certain products of natural origin. J. of 
Nutrition 21(2):193-200. Feb. [10 ref]
• Summary: Pantothenic acid is a vitamin of the B complex. 
This report summarizes the results of biological assays of 
various feeds and foods by the chick method described by 
Jukes in 1937. While this method is cumbersome compared 
with microbiological methods, it is advantageous from the 
nutritional point of view in that it more closely parallels the 
conditions encountered during alimentation.
 Pantothenic acid was found in soybean feeds. Address: 
Div. of Poultry Husbandry, Univ. of California, Davis.

1144. Grand Central Public Market. 1941. During Lenten 
season enjoy: Madison Foods. Los Angeles Times. March 7. 
p. A6.
• Summary:  See above right. “Soyburger. Vigorost. 
Stakelets. Soy Cheese [tofu]. Nut Meat. Soy beans.
 “Delicious foods that make Lent a season of real eating 
enjoyment... See them on display at Jones Grain Mill today!” 
Address: Between 3rd & 4th Streets, Broadway to Hill, Los 
Angeles.

1145. Frank, Milo O. 1941. Just what is health food? Health 
News (Hollywood, California) 9(5):5, 9. March 14.
• Summary: “Two meanings are attached to ‘health foods.’ 
The wider includes all nutriment that the body can digest 
with benefi t. The narrower refers to selected products of 
high natural value and to supplements prepared for specifi c 
purposes. But in every case, a real health food, is truly 
benefi cial.

 “On the distributor rests the duty of investigating every 
product to make certain that it meets this defi nition.
 “Are you aware that the sugar problem is solved? The 
National Sugar Refi ning Co. has heard our demands and 
agrees that we must have what we want. Health shops are 
busy selling Grans, ‘raw sugar at its best.’ It’s wholesome 
with natural cane juice...”
 “Some fi rms have won such a reputation that the very 
name is a guarantee. One of these is the Pfaffman Co., 
Cleveland [Ohio]. They began in 1873 and in 1914 pioneered 
health foods. From the start, they catered to those demanding 
utmost purity, served hospitals and other institutions where 
nutritive values are important. No one really knows how 
good macaroni can be unless familiar with their Soymac 
brand made of the highest quality durum wheat to which 
whole soybean fl our has been added. And everybody likes 
their ‘Kwik Soup’–even the sternest dieticians!”
 “Also outstanding in the health fi eld are the famous 
Madison products from Madison, Tennessee, delicious new 
soy foods and meat substitutes that accomplish more than 
arguing to produce enthusiastic vegetarians.” Address: 2027 
Hillhurst Ave., Los Angeles, California.

1146. Hain. 1941. Delicious protein dishes in Lent (Ad). 
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Health News (Hollywood, California) 9(5):5. March 14.
• Summary: “Each of Hain’s delicious nut-meats contain 
almost twice the protein value of meat, without being 
acid-forming. Any or all of these will make Lenten dishes 
deliciously tempting and heartily nourishing for all appetites! 
Hain Protone, Soytone and Nutone, together with Soy 
Sandwich Spread and Hain Soy Beans, are the fi nest foods 
prepared! Nearly twice the protein value of meat is contained 
in these excellent foods and, unlike meat, they are not acid-
forming. Hain’s variety of Soy and Nut Meats offers you a 
never-tiring combination of rich protein foods.
 “Look for the Hain label at all Health Food Stores. It’s 
your Guarantee.”

1147. Soroyal Brands. 1941. Profi table lifetime business 
(Ad). Health News (Hollywood, California) 9(5):9. March 
14.
• Summary: “Financially responsible distributor wanted 
representing Seroyal Brands, complete line Vitamin and 
Mineral Foods. Appoint subagents. Excellent opportunity. 
Seroyal Brands. Orinda, California.” Address: Orinda, 
California.

1148. Ferri, N.A. 1941. Soya oil valued above butterfat. 
Health News (Hollywood, California) 9(10):4. May 23.

1149. Product Name:  Stakelets (Vegetarian Beefsteak).
Manufacturer’s Name:  Madison Foods.
Manufacturer’s Address:  Nashville Agricultural Normal 
Institute, Madison, Tennessee.
Date of Introduction:  1941 May.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Los Angeles Times. 
1941. March 7. p. A6. During Lenten season enjoy: Madison 
Foods. Includes “Stakelets.”

1150. Jukes, Thomas H. 1941. Studies of perosis in turkeys. 
I. Experiments related to choline. Poultry Science 20(3):251-
54. May. [8 ref]
• Summary: Choline prevents perosis and promotes growth 
in turkeys. Address: Div. of Poultry Husbandry, Univ. of 
California, Davis.

1151. New Canadian (The). 1941. Shoyu supplies cut off–
Local fi rm prepared to meet demand. Community consumes 
fi fty thousand gallons annually. Aug. 22. p. 8.
• Summary: Mr. Teiichi Amano, head of Amano Bros. Ltd. 
makes Maruten brand shoyu bean-sauce, miso, and vinegar 
in his plant at 2141, 2135, 2131 Dundas Street, Vancouver, 
BC, Canada. In January 1941 he started to brew shoyu, 
which used to be imported from Japan before budget import 
restrictions took effect. It must age for 7-12 months. His 
soybeans are imported from California. For 12 years he 
has made miso and vinegar, and in Japan his father and 

grandfather made shoyu. Mr. Amano estimates that shoyu 
consumption in British Columbia exceeds 48,000 gallons/
year. A photo shows the inside of the shoyu plant.
 A large ad (5 x 4 inches) at lower left of page is titled 
“Amano Bros. Ltd.: Manufacturers of shoyu bean-sauce, 
miso, vinegar.”
 Note: This is the earliest English-language document 
seen that uses the term “shoyu bean-sauce” to refer to soy 
sauce or shoyu. Address: British Columbia, Canada.

1152. U.S. Regional Soybean Industrial Products Laboratory. 
comp. 1941. Soybean processing mills [in the United States 
and Canada]. RSLM (U.S. Regional Soybean Laboratory 
Mimeograph, Urbana, Illinois) No. 32. Sept. 4 p.
• Summary: This document begins: “Mills are listed below 
which process soybeans or are reported to be equipped or 
will be equipped for soybean crushing. This list is furnished 
for the information and assistance of the public, but it is to be 
understood that no guarantee of accuracy or completeness is 
implied nor is any discrimination intended.”
 The listings are alphabetically by state, and 
alphabetically by city within each state, and alphabetically 
by company name within each city (for example Chicago 
and Decatur, Illinois, have four mills each).
 The states in which soybean crushing facilities are listed 
are: Arkansas (4). California (1). Colorado (2). Illinois (19). 
Indiana (5). Iowa (11). Kansas (3). Kentucky (3). Louisiana 
(1). Michigan (3). Minnesota (3). Missouri (3). Nebraska (2). 
New York (3). North Carolina (12). Ohio (11). Oklahoma 
(1). Pennsylvania (1). Tennessee (2). Virginia (3). Wisconsin 
(2).
 Canada: (3, all in Ontario, in Baden, Owen Sound, and 
Toronto).
 Note 1. This list was later expanded twice as: USDA 
Northern Regional Research Laboratory. 1943. “Soybean 
processing mills in the United States.” USDA Bureau of 
Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov. 
Revised edition, 1948. CA-5, 14 p.
 Note 2. We think it is unfortunate that the 1st (1941) list 
does not distinguish between mills that are confi rmed to be 
crushing soybeans versus those that may do so in the future. 
Address: U.S. Regional Soybean Industrial Products Lab., 
Urbana, Illinois.

1153. Soybean Digest. 1941. Derivation [of the term 
“soybean”]. Nov. p. 12.
• Summary: “Julean Arnold of Berkeley, California, who 
spent more than 35 years in China as Commercial Attache, 
believes that the name ‘soybean’ came from the Chinese 
through the Japanese. He describes its probable origination 
as follows: The name is really taken from the Chinese 
‘chiang-yiu’ which means soy-sauce, and which in Japanese 
is pronounced ‘shou-yu,’ contracted also by the Japanese 
into ‘so-ya’ but with the fundamental Chinese character for 
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‘chiang-yiu’ pronounced ‘gee-ang yu.’ The ‘yiu’ or ‘yu’ is 
the Chinese character for oil or sauce. In any event, ‘chiang-
yiu’ means soy-sauce. The Chinese character for ‘ya’ means 
sprouts, thus the word ‘tou’ combined with ‘ya’ means bean 
sprouts. The Chinese equivalent for soybean is ‘hwang’ or 
‘huang-tou,’ the ‘huang’ meaning yellow. Thus the word 
‘soy’ carries us back to ‘chiang-yiu’ pronounced by the 
Japanese ‘shou-yiu’ and corrupted into ‘so-ya’ and further 
corrupted into ‘soy-a’ or ‘soya’ but really meaning soy sauce, 
while in English used for the whole category of legumes 
known as soybeans.” Address: Commercial Attache, China.

1154. Strain, Harold H. 1941. Unsaturated fat oxidase: 
Specifi city, occurrence and induced oxidations (Letter to the 
editor). J. of the American Chemical Society 63(12):3542. 
Dec. [10 ref]
• Summary: Researchers have found that an oxidase enzyme 
in soybeans converts unsaturated fats into peroxides. This 
enzyme has now been found to oxidize directly only those 
compounds containing a certain group with cis confi guration. 
For example, oleic, ricinoleic, linoleic and linolenic acids 
and their esters absorbed oxygen rapidly.
 This unsaturated fat oxidase has been detected in the 
seeds of some legumes (the names are given) but not of 
others. Address: Carnegie Institution of Washington [DC], 
Div. of Plant Biology, Stanford Univ., California.

1155. Gerlach, A.J. 1941. Re: Your valuable work and 
Rokusan soya nut. Letter to Mr. W.C. Baker, Ojai, California. 
1 p. Typed, with signature on letterhead.
• Summary: “You are developing an interesting, intriguing 
and invaluable line of vital and healthful foods. Your work 
will never be forgotten by this age. You have made alkaline 
foods desirable and available for our people.
 “I have been very much concerned with soya bean. 
The only soya that meets with my full approval now is the 
Rokusan soya nut. The analysis shows this one to have the 
highest alkaline content with the minimum of objectionable 
substances and the most desirable arrangement of alkaline 
salts according to my understanding of the subject. You 
know your beans... I have nothing for sale. I am after only 
the truth. Sometime please tryout this Manchurian Rokusan 
or Illini soy nut if you have not done so already. For fl avor it 
has no equal.
 “To date I have not received the sample soya puffs you 
wrote about some time ago.”
 Note: The elaborate letterhead states that the Defensive-
Diet League of America, is an international organization, 
founded in May 1922 as “The Voice of health” and a 
“Professional clearing-house of dependable dietary 
information.” The executive offi ce is a 1409 North 27th 
St., Milwaukee, Wisconsin. The names of the 7 members 
of the executive council and 8 offi cers are given. Many 
have an M.D. degree, but there are also some chiropractic, 

osteopathic, and naturopathic doctors. Address: M.A., D.O., 
D.C., Professional Advisory Board, Defensive-Diet League 
of America, Route 1, Box 39, Los Gatos, California.

1156. Smith, A.K. 1941? Soy sauce producers. 1 p. Undated. 
Unpublished manuscript.
• Summary: This handwritten, undated list seems to have 
been written sometime after 1940.
 San Francisco: Wing Nien Soya Sauce Co. (fermented).
 Los Angeles: Mrs. Hauser’s Soya Foods Co., 4617 
Melrose Ave.
 Chicago: Great China Foods Co.
 Decatur, Illinois: A.E. Staley Mfg. Co.
 Columbia City, Indiana: Oriental Show You Co.
 Rochester, New York: Vegetable Products Co., 15 Circle 
St.
 Lexington, North Carolina: Vitro Nu Foods Co. [Corp.].
 Mt. Vernon, Ohio: International Nutrition Laboratory.
 Philadelphia, Pennsylvania: Tastee Soy Foods, 254 E. 
Girard Ave.
 Williamsport, Pennsylvania: Soya Products Co. Address: 
[Northern Regional Research Lab., Peoria, Illinois].

1157. Ojai Bakery. 1941? [Catalog and price list]. Ojai, 
California. 1 p. Undated. Typed on letterhead. 28 cm.
• Summary: All product names begin with the brand “Bill 
Baker’s.” (1) [Soya bean products]: Soya Bean Bread–per 
1 lb. loaf 10¢. Soya Bean Pancake & Waffl e Mixture–2 lb. 
pkg. 20¢. Soya Bean Cookies–made of 100% soya fl our–1 
doz. in pkg. 10¢. Soya Bean Wafers–in pkg 5½¢. Soya Bean 
Toast–in pkg 10¢. Soya Bean Cereal–prepared ready to eat 
in as oz. pkg 16¢. Soya Bean and Oatmeal Wafers–15 in pkg 
5½¢. Soyapuffs–a breakfast food ready to eat in pkg 5½¢.
 (2) [Lima bean products]: Lima Bean Bread–1 lb. loaf 
10¢. Lima Bean Pancake & Waffl e Mixture–2 lb. pkg. 20¢. 
Lima Bean Toast–in 6½ oz. pkg 10¢. Lima Bean Wafers–in 
12 oz. pkg 20¢. Lima Bean Cookies–1 doz. in pkg. 10¢.
 (3) [Other baked goods]: Poyo Cookies–made of 
Hawaiian taro fl our (per case $5.40)–per can 25¢. Rice and 
Taro Wheatless Cookies–per can 15¢. Wheatless Pancake–
Waffl e–Muffi n Flour–per can 15¢. Wheatless Bread–per loaf 
10¢. Salt Rising Bread–per loaf 10¢. Wholewheat Salt Rising 
Bread–per loaf 10¢. Gluten Bread–per loaf 20¢.
 Note 1. This is the last catalog seen (Oct. 2005) of Bill 
Baker’s specialty baked products issued during his lifetime.
 Note 2. At the top center of this letterhead is a logo in 
the shape of a bean. Inside it is written: “Bill Baker’s Soy 
Bean Products.” Below that in large, bold letters: “The Ojai 
Bakery.” Below that, in small italic letters: W.C. Baker, Prop. 
[Proprietor]. Then in bold: “Home of Bill Baker’s Lima 
and Soya Bean Products.” Bottom line: “Ojai, California.” 
Address: Ojai, California.

1158. Quail, Betty. 1942. Vary your menus with Chinese 
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foods: While their cooking techniques are different from 
ours, we can adapt some of their vegetables to our advantage. 
Los Angeles Times. March 29. p. F5.
• Summary: The Chinese, our old friends and new allies [in 
World War II] have long used soybeans as a staple in their 
diet. But in America, until recently, they were grown solely 
as a forage crop. “Fresh green soybeans rank higher in food 
value than any of our common table beans...” Dried soybeans 
contain about 12 times as much fat as other beans. Today 
soybean fl our and bread are widely available in American 
food stores.
 “The Chinese, however, were not content with just 
beans. They set to work with the skill of alchemists and 
accomplished some surprising results. They sprouted the 
dried beans...” to yield bean sprouts, now starting to be sold 
in American markets. Then they made a milk out of crushed 
soybeans and turned it into bean curd. Cut it into squares 
and try adding it to an omelet, to hard-cooked eggs, or meat 
loaf. It may also be seasoned and be used as a stuffi ng for 
tomatoes, celery, or green pepper rings for salad. Soybean 
milk can be substituted for cow’s milk. And of course 
there is “soy sauce, or mandarin sauce.” Unfortunately 
most Americans limit its use to those “half-caste dishes, 
chop suey and chow mein. As a matter for fact, this dark 
brown seasoning should have a place of honor on every 
American pantry shelf...” Like all good seasonings, it brings 
out the best in other foods, remaining in the background, 
“completing a dish while claiming no recognition for itself.” 
A photo shows bean curd.

1159. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Shoyu, rice arrive. 1(4):2. April 22.
• Summary: On Sunday morning, 130 sacks of rice and 50 
gallons of shoyu arrived in the camp. Most of it has “already 
been distributed to the mess halls.”
 Note 1. Manzanar (literally “apple orchard”) was the 
name of the Japanese internment / concentration camp in 
the Owens Valley, Southern California (about 230 miles 
northeast of Los Angeles), during World War II. At elevation 
4,000 feet, at the base of Mt. Whitney, it was extremely cold 
and dusty. Manzanar, which opened in March 1942, was the 
fi rst of the ten camps to open. It eventually had a maximum 
population of 10,046. Each of the camps was intended to be 
self-suffi cient.
 Note 2. The Manzanar Free Press, the “Offi cial 
publication of the Manzanar Relocation Center,” was run 
entirely by Japanese in the camp. By Nov. 1943 it consisted 
of an editorial staff (4 members), reporting staff (8), typists 
(2), Japanese section (7), and an advertising department 
(3). It was published every Wednesday and Saturday and 
distributed without cost to every apartment. “Subscription 
rates: 5 cents per copy; 45 cents per month, $4.75 per year. 
Editorial offi ce, 1-1-2.”
 Note 3. This is the earliest document seen (July 2011) 

concerning Japanese in the United States in internment / 
relocation camps during World War II.
 Note 4. This is the earliest document seen (July 2011) 
concerning soy sauce such camps.

1160. El Molino Mills. 1942. Soya fl our (Ad). Health News 
(Hollywood, California) 10(8):10. April 30.
• Summary: “We grind wheat and corn on stone buhr mills. 
Soya fl our. No bitter beany taste. Ask your health food store 
or call Cumberland 3-1055.”
 Note: Merriam-Webster’s Collegiate Dictionary (1998) 
defi nes buhrstone as “a siliceous rock used for millstones.” 
Address: 3072 W. Valley Blvd., Alhambra, California. 
Phone: Cumberland 3-1055.

1161. Feingold, Benjamin F. 1942. Calsoy: A soybean 
substitute for milk. J. of Pediatrics 20(4):484-85. April.
• Summary: This article gives a recipe but does not describe 
a commercial product. The ingredients are 160 gm soybean 
fl our, 4 gm clear gelatin, 840 ml (3.5 cups) water, 1 gm 
calcium gluconate, and 1 teaspoon salt. The nutritional 
composition of 960 ml Calsoy/cow’s milk: Carbohydrates 
19/48 gm, protein 64/29 gm, fat 32/38 gm, calories 620/650, 
calcium 1.30/1.38 gm, phosphorus 896/835 mg. Address: 
3875 Wilshire Blvd., Los Angeles, California. From the 
Allergy Service of Dr. George Pines, Children’s Hospital, 
Los Angeles.

1162. Almquist, H.J. 1942. Protein sources in the chick diet. 
Flour & Feed 42(11):10-11. April.
• Summary: Almquist showed that rations which supply 
adequate protein for growth may be expected to meet 
the protein requirements for egg production. Therefore, 
all vegetable protein supplement mash feeds may be 
expected to give satisfactory egg production, when properly 
supplemented with other essential nutrients.
 Contents: Introduction. Growth of young chicks. 
Individual amino acids: arginine, histidine, lysine, glycine, 
methionine and cystine (these “must be considered jointly 
since the former can be converted biologically into the latter. 
Cystine is not required in the diet if there is a suffi cient 
excess of methionine to meet the requirements for both...”), 
tryptophane. Individual feedstuffs: cereals and their by-
products, animal protein sources, milk proteins, egg proteins, 
oil-cake meals (“Partial defi ciencies of lysine and methionine 
are indicated in soybean protein”). Studying cottonseed 
meal. Alfalfa proteins. Vitamins and minerals.
 Conclusions (The importance of good protein 
concentrates. The amino acid requirements of ruminants are 
far less critical than they are for chickens. In the manufacture 
of soybean meal, carefully controlled heating is essential to 
insure the highest availability of certain amino acids and to 
avoid overheating, which may cause the loss of others).
 A large table at the end shows the “Amino acid 
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composition of proteins.” The columns are: Feedstuff, 
remarks, percentage of amino acid in protein (values are 
given for arginine, histidine, lysine, glycine, methionine, 
cystine, and tryptophane). One of the feedstuffs is Soybean: 
Glycinin is 80-90% of the protein.
 A portrait photo shows Dr. H.L. Almquist. Address: 
PhD, Div. of Poultry Husbandry, Univ. of California College 
of Agriculture, Berkeley.

1163. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. To make shoyu here. 1(15):1. May 23.
• Summary: “To replenish stocks of shoyu and miso 
formerly purchased from Japanese merchants, the Manzanar 
production offi ce is now planning to manufacture these food 
items here.”

1164. Ojai (The). 1942. County mourns passing of Ojai 
business fi gure [Bill Baker]. May 29. p. 5. Friday.
• Summary: “A large company of friends from this county 
[Ventura], Santa Barbara, and Los Angeles gathered at the 
Barker chapel in Ventura Tuesday afternoon when the Very 
Reverend S.R. Hammond of St. Paul’s Episcopal church 
conducted last rites for W.C. (‘Bill’) Baker, long a noted 
fi gure in the baking industry in America.”
 “Mr. Baker was born May 4, 1873 in Marburg, 
Germany, and came to this country alone at the age of 16, 
inspired with the ideals of democracy.”
 “As a child he had shown exceptional talent as a 
sculptor and a career as an artist was mapped out for him. 
Then changes in the family affairs upset all plans and when 
he came to the United States he made his livelihood at the 
baking trade. Here his exceptional ability rapidly took him 
to the fore. He was employed in the catering departments of 
some of America’s fi nest hotels.” These are listed.
 He experimented with wheatless breads. “Later on 
request of medical men in Santa Barbara he developed a 
successful bread from lima beans, as an anti-acid bread 
and one suitable for diabetics. This product and his later 
experiments with soy bean bread, equally successful, spread 
his fame around the world and for years an unending stream 
of health products had gone forth from his Ojai plant...”
 “As a hobby he ornamented beautiful cakes for his 
friends and many a Los Angeles and Ventura county wedding 
boasted his handiwork as the chief ornament of the reception 
refreshment table. Later he took to making huge cakes as 
Christmas gifts for U.S. presidents... He was commissioned 
to make cakes for fairs and festivals in many places. His 
most ambitious creation was the he San Francisco Golden 
Gate Exposition 1000-pound fruitcake” [1939].
 His survivors are listed. His brother, Otto Koch, is 
critically ill at his home in Morris Plains, New Jersey. His 
sister, Sister Marie, has for many years been the Lutheran 
deaconess at the Lutheran hospital in Philadelphia, 
Pennsylvania; she came west for the funeral.

 Note 1. This is the earliest document seen (Nov. 2005) 
about Bill Baker in the local Ojai newspaper. Note 2. Other 
obituaries say that he came to this country with his parents.

1165. Product Name:  Cubbison’s Soyettes (Crackers).
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1942 May.
New Product–Documentation:  Natural Brands. 1942. 
Spring Catalog. 5 lb carton for $1.10.
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. Soyettes (crackers) contain 30% 
soya; have national distribution.

1166. Product Name:  Dr. Hollie’s Soya Malt [Plain, or 
Chocolate].
Manufacturer’s Name:  Dr. Hollie’s Products.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1942 May.
Wt/Vol., Packaging, Price:  1 lb can.
New Product–Documentation:  Natural Brands. 1942. 
Spring Wholesale Catalog. p. 1. 12 x 1 lb cans for $3.75 or 
12 x 8 oz cans for $2.25. Talk with Ben Kahan of Kahan 
& Lessin. 1988. Sept. 24. This company was located 
in suburban Los Angeles. They also made slabs of soy 
chocolate, a combination of soy and carob.

1167. Product Name:  Dr. Hollie’s Soyalate (Soy 
Chocolate).
Manufacturer’s Name:  Dr. Hollie’s Products.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1942 May.
New Product–Documentation:  Natural Brands. 1942. 
Spring Wholesale Catalog. 10 lb slab for $3.30. “A delicious 
health product, tastes like fi ne chocolate, sold in bulk.” Talk 
with Ben Kahan of Kahan & Lessin. 1988. Sept. 24. The 
product was pronounced “So-ya-LAYT.”

1168. Let’s Live. 1942-. Serial/periodical. Clarke Irvine, 
Editor and Publisher. 4657 Hollywood Blvd., Hollywood, 
California. Vol. 1, No. 1, 15 May 1942. Biweekly, then 
weekly from early 1942.
• Summary: Preceded by Health News, whose title from 
Jan. 1931 until Sept. 1937 was California Health News. A 
National Journal of Better Living. Health News changed its 
title to Let’s Live on 15 May 1942. The publisher and editor 
remained Clarke Irvine. In Aug. 1988 Let’s Live celebrated 
its 55th anniversary. Let’s Live (444 North Larchmont Blvd., 
Los Angeles, California 90004. Phone 213-469-3901) has 
bound volumes from 1933.
 Masthead of Let’s Live. 1944. March. p. 2. “Published 
by Clarke Irvine. Since 1933 at 4657 Hollywood Boulevard, 
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Hollywood 27, (Los Angeles), Calif., monthly on the 1st, 
(deadline 5th of preceding month). Subscriptions $1 a 
year, Canada and foreign $2. Phone NOrmandy 9017... No 
Copyright; any matter may be reprinted but kindly give 
credit. Advertising rates upon application. None accepted for 
drugs, liquor, tobacco.”
 This magazine was sold by Clarke and Alice Irvine to 
Godfrey Thomas in about Feb. 1949. The last issue published 
by the Irvines was the Feb. 1949 issue, which (along with 
the Jan. 1949 issue) was the half the typical height and 
width, and with many fewer pages. The March 1949 issue 
was full size and was titled Godfrey’s Let’s Live–the word 
“Godfrey’s” remaining in the title for many years.
 The Sept. 1953 masthead of Godfrey’s Let’s Live: 
Godfrey Thomas, publisher. Kay K. Thomas, editor. Editorial 
and business offi ce, 1133 N. Vermont Ave., (Hollywood) 
Los Angeles 29, Calif. Phone: NOrmandy 3-2121. Published 
monthly on the fi rst by Godfrey Thomas Publishing Co. 
Subscriptions: $2.00 per year in advance (USA); $3.50 for 
two years. Thomas wrote a regular editorial which contained 
his small portrait photo. He was tall, stately, retired, balding, 
and wore glasses. Godfrey Thomas was publisher from 1949 
to 1958. He was succeeded by his wife, Kay. In Aug. 1961 
the address was still 1133 N. Vermont Ave., (Hollywood), 
Los Angeles 29, California.
 Murray, Frank; Tarr, Jon. 1984. More than one slingshot: 
How the health food industry is changing America. See p. 
55. “Let’s Live, based in Los Angeles, was started in 1933 
[as California Health News]. Mrs. W.J. Basset is publisher; 
Peggy MacDonald, associate publisher; John DeDominic, 
general manager and art director; and Keith Stepro, 
managing editor.”
 As of Nov. 2003 Let’s Live is published by Franklin 
Publications in Santa Monica, California. Phone: 310-
445-7504. They still have all back issues. For many years 
(starting on 20 April 1934), Mildred Lager wrote a column 
titled “Food Facts,” which she later compiled into a book. 
Every year Clark Irvine would host a big healthy Christmas 
dinner at a Methodist church. Sometimes there would be a 
Christmas issue printed with green ink and red ads. During 
World War II the magazine contained fewer pages, was 
printed on newsprint, and with no color. By the 1960s it 
became less interesting as most of the ads were about protein 
powders and vitamins. By the 1990s it was mainly about 
food supplements and the implicit message was: Buy food 
supplements for good health and long life.
 Talk with Beth Salmon. 2003. Nov. 20. They print 
more than a million copies of each issue. Many of these are 
mailed to health-minded people who have a GNC Gold Card. 
Address: Hollywood, Los Angeles, California.

1169. Bakers’ Helper (Chicago, Illinois). 1942. W.C. “Bill” 
Baker passes away. 77(962):999. June 6.
• Summary: This obituary begins: “With the passing of 

William C. (Bill) Baker, Ojai, California, the baking industry 
on the West Coast loses on of its most colorful fi gures. As 
a contributor to Bakers’ Helper for about twenty years, his 
articles on Cake Decorating in Practice, which appeared 
regularly for many years, and other contributions added to 
the recognition and fame he gained throughout the country 
through his versatile ability. Mr. Baker passed away on 
Saturday, May 23, in the Foster Memorial Hospital in 
Ventura, where he had gone about two weeks before for 
treatment. Though he had been in poor health for some time 
he was apparently improving when he became a victim of 
poison oak poisoning while working in his garden.”
 Born in Germany, he came to this country as a youth and 
fi rst worked as a pastry cook. California had no more zealous 
citizen than Bill Baker. During World War I he served the 
country in the Food Administration and in 1918 won fi rst 
prize California’s wheatless bread contest. His principal 
achievements were “probably the development of lima and 
soya bean bakery products.”
 In the mid-1920s, he moved his business and home 
from Ventura (where he operated 2 bakeries) to Ojai. At both 
places his barbecues were famous. “About two years later, 
September 1927, he opened a new modern shop and store 
designed and built in accordance with his ideals of what a 
retail bakery should be like. In November, 1928, he added 
a special shop for the production of his lima bean bread and 
wafers and the demand for these products grew steadily until 
he devoted practically all of his bakery production to them...”
 “Cake decorating proved an enjoyable outlet for Mr. 
Baker’s artistic abilities and he followed it as both hobby 
and specialty. At Ojai he had a special room for this work... 
which brought him a wide reputation... A number of his 
elaborately decorated cakes have represented California 
at local, State, and even international expositions, notably 
those at Chicago [Illinois] in 1933 and 1934; the latter had 
complete reproductions, made to scale, of twelve of the 
Missions.”
 “Mr. Baker was always thoughtful of others and in 
all his activities constructive as well as original.” He did 
not compete with others in the baking industry. “This was 
typical of his spirit toward his fellow members of the baking 
industry as well as toward humanity in general and no doubt 
accounted for most of the popularity he gained and the many 
fast friends he made in all of his contacts in business and 
social life.”
 A photo shows Bill Baker.

1170. Let’s Live. 1942. Bill Baker’s passing ends unique 
career. June 15. p. 15.
• Summary: This good obituary begins: “Ojai, California.–
This valley mourns its most famous citizen, Bill Baker, 
originator of the alkaline soy bread... The famous alkaline 
loaves, staple in health shops, credited with helping to 
restore health and save life, will continue to be produced by 
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his widow and staff in the factory he built here.”
 “In March, 1939, The Bakers’ Council of Northern 
California presented a scroll of honor on his half century of 
success in the industry, and made him a life member.
 “A big, hearty, sociable man, Bill Baker overcame 
illness in 1935 by vigorous outdoor work on his grounds at 
Lake Sherwood where he was neighbor to Will Hays, Edgar 
Rice Burroughs and Shirley Temple.
 “His alkaline loaves have the distinction of being the 
fi rst bread to be fl own to users by air express. (The world has 
lost a fi ne man and a very good friend.–Editor).”
 A portrait photo shows Bill Baker. The caption: “His 
memory honored and beloved, his long job well done, Bill 
Baker still served humanity through his products.”

1171. USDA Bureau of Plant Industry. Div. of Forage 
Crops and Diseases. 1942. Firms manufacturing or 
handling soybean food products. Washington, DC. 3 p. July. 
Mimeographed unpublished manuscript.
• Summary: The companies are listed alphabetically 
by state, and within state by city. Numbered codes after 
each company, keyed to a list of 35 soyfood types in the 
back, explain which foods are made by each company. 
Unfortunately, it is not clear from this list which companies 
are manufacturers and which are “handlers” (retailers or 
distributors).
 California: Arlington (Loma Linda Foods), Berkeley 
(Golden Gate Food Products Co.), Glendale (Hygenic 
[Hygienic?] Food Co.), Los Angeles (El Molino Mills, Mrs. 
Hauser’s Soya Foods Co. {4617 Melrose Ave.}, Kevo Co., 
Klein Soup Co.), San Francisco (Radcliffe Soya Products 
{146 Fillmore St.}), Santa Cruz (Daglish Health Food 
Service). Delaware: Milton (Draper Canning Co.). Illinois: 
Bloomington (Funk Bros. Seed Co.), Chicago (Allied Mills, 
Armour & Co., Dewey Food Products Inc., Dietetic Supply 
House, Durkee Famous Foods, Fearn Soya Foods Co. {355 
W. Ontario St.}, Glidden Co., Great China Foods Co., 
Griffi th Laboratories {1415 W. 37th St.; handles soy fl our 
and grits}, John F. Jelke Co., Soybean Products Co. {210 
N. Carpenter St.}, Swift & Co.), Decatur (Spencer Kellogg 
and Sons, A.E. Staley Manufacturing Co.), Elgin (B.S. 
Pearsall Butter Co.), Urbana (Prehn’s Health Food Store). 
Indiana: Columbia City (Oriental Show-You Co.), Decatur 
(Central Soya Co.), Indianapolis (Standard Margarine 
Co.). Iowa: Des Moines (Soy Products Co.). Maryland: 
Baltimore (J.H. Filbert, Inc., The Wm. Schluderberg–T.J. 
Kurdle Co.), Takoma Park (Hillcrest Health Products Co.). 
Massachusetts: Boston (Prince Macaroni Co.), Newton 
Centre (W.L. Cummings & Co.). Michigan: Battle Creek 
(Battle Creek Food Co.), Detroit (Shedd Products Co.). 
Minnesota: Minneapolis (Archer-Daniels-Midland Co.). 
Missouri: Kansas City (Harrow-Taylor Butter Co.), St. Louis 
(Blanton Co.). New Jersey: Vineland (George A. Mitchell). 
New York: Brooklyn (Agash Refi ning Corp., Cosmo Packing 

Co., Soy-Malt Co. {234-A Marion St.}), Elmhurst, Long 
Island (American Lecithin Co.), Glandale, Long Island 
(Beskor, Inc. Note: As of May 1997 there is no place named 
“Glandale”–or “Glendale”–on Long Island), New York City 
(Barrett & Eastwood, Borden Company, Enco Chemical 
Corporation, Franklin Mills Co., National Biscuit Co., Soya 
Corporation of America {Rockefeller Plaza}, Stein, Hall & 
Co.), Rochester (Vegetable Products Co.). North Carolina: 
Asheville (Judd’s Health Foods), Lexington (Vitro Nu Foods 
Corp.). Ohio: Cincinnati (The Churngold Corp., Miami 
Butterine Co.), Circleville (Winoor Canning Co.), Cleveland 
(Barton Nut & Candy Co., Pfaffman Egg & Noodle Co.), 
Columbus (Capital City Products Co.), Greenville (O’Brien 
Milling Co.), Mount Vernon (International Nutrition 
Laboratory [Dr. Harry Miller]), Worthington (Special Foods, 
Inc.). Pennsylvania: Paoli (Great Valley Mills), Philadelphia 
(J.S. Ivins’ Son, Inc., C.F. Simonin & Sons, Tastee Soy 
Foods), Williamsport (Penna Soya Products Co.). Tennessee: 
Madison College (Madison Foods). Wisconsin: Hortonville 
(Fox Valley Canning Co.), Oostburg (Oostburg Canning 
Co.), Owen (Owen Canning Co.).
 The soy food types are: “1. Albumin or protein. 2. 
Beans–baked. 3. Beans–canned green. 4. Beans–roasted. 
5. Breakfast foods. 6. Butter–soy. 7. Candies. 8. Chips or 
meats. 9. Chocolate. 10. Chocolate and other beverages. 11. 
Coffee substitute. 12. Crackers, wafers, cookies, puddings, 
etc. 13. Curd or cheese. 14. Diabetic foods. 15. Flakes. 
16. Flavorings. 17. Flour. 18. Flour–prepared. 19. Grits. 
20. Health foods. 21. Ice cream powder. 22. Infant foods. 
23. Lecithin. 24. Macaroni products. 25. Malted products. 
26. Meat-like products. 27. Milk. 28. Molasses–bean. 29. 
Oil. 30. Puffs. 31. Sauce. 32. Shortening. 33. Soups. 34. 
Soybeans. 35. Spreads–sandwich. 36. Toast.”
 Note: This is the earliest document seen (Dec. 2015) that 
mentions Griffi th Laboratories. Address: Washington, DC.

1172. Product Name:  Bragg Soya Shred Soup Mix.
Manufacturer’s Name:  Live Food Products Co.
Manufacturer’s Address:  33 E. Magnolia Blvd., Burbank, 
California.
Date of Introduction:  1942 August.
New Product–Documentation:  Catalog of Copyright 
Entries. Part 4. Works of Art, Etc. New Series By Library of 
Congress. Copyright Offi ce.

1173. Time. 1942. California: Clinton’s big job. Sept. 14.
• Summary: Last week Clifford Clinton of Los Angeles 
went off to war. He left the management of “his two 
fantastic cafeterias to eleven assistants.” His credo: “We 
pray our humble service be measured not by gold but by the 
Golden Rule.” He headed for Fort Benning, Georgia, a 2nd 
lieutenant, age 42.
 In the early days, he fed 10,000 hungry and broke 
people at his Brookdale Cafeteria–all in a period of 90 days. 
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However the number of paid meals jumped from 800 a day 
to 16,000 a day–a 20-fold increase. Mr. Clinton now owns 
two cafeterias and the record number of paid meals in one 
day is over 26,000.
 Today Mr. Clinton has 600 employees, but he calls them 
“Associates.” They have a list of benefi ts such as a sharing in 
the profi ts, paid vacations, medical service, bargaining rights, 
music lessons, inspirational literature–and little interest in 
joining unions.
 Customers’ checks average 35 cents, of which only ½ 
cent is profi t. They join the waiters in community singing.
 In 1934 Clifford Clinton got into public affairs when 
he began investigating waste in Los Angeles’ big county 
hospital.

1174. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Shoyu dispute truce declared. 2(27):1. 
Sept. 21.
• Summary: “An amicable settlement was fi nally effected 
late last week by the residents of Block 1 and the production 
division over the placing of the ‘shoyu’ and ‘miso’ 
manufacturing equipment in the block’s laundry room.”

1175. Davis, Adelle. 1942. Vitality through planned nutrition. 
New York, NY: The Macmillan Co. xii + 524 p. Sept. Illust. 
Index. 22 cm.
• Summary: This book is written for young people. Soybeans 
and their nutritional value are discussed throughout. 
“Dedicated to the high-school student who appreciates both 
the immediate and the future values of full health.”
 Of the 23 amino acids, all but 10 can be made by the 
body. These ten are called “essential amino acids” and must 
be obtained from food. Protein foods “containing all ten of 
the essential amino acids in generous amounts are called 
complete proteins, or proteins of high biologic value.” “The 
proteins of eggs and milk have the highest value.” The 
proteins in glandular meats (liver, kidney, etc.) rank second 
in value. “Proteins from nuts, soybeans, wheat, especially 
wheat germ, and cottonseed fl our and meal are complete 
proteins” (p. 58-59).
 “Proteins and vegetarianism. Many thousands of people 
in the world, particularly the Eskimos, Laplanders, and 
nomad tribes, eat little or no proteins from vegetable sources. 
Other thousands eat only vegetable proteins, because of 
poverty or religious scruples, such as the millions of people 
in India and China. Races which have a high animal-protein 
intake appear to have excellent physiques and virility and a 
capacity for endurance which far surpasses the energy and 
physiques of those eating only vegetable proteins.
 “When the complete proteins of wheat, soybean, 
cottonseed, peanuts, and other nuts are eaten, and the diet is 
planned with utmost care, it is possible to supply the body 
with suffi cient amounts of the essential amino acids. Some 
of the world’s leading athletes have been vegetarians. If milk 

and eggs are generously added to an otherwise vegetarian 
diet, it can be made adequate in proteins though it is likely to 
be defi cient in iron. There is no argument against a person’s 
being a vegetarian, except that unless he is trained in 
nutrition, he is likely to become an unhealthy vegetarian.” (p. 
67, 71).
 Many vegetable proteins, such as those in soybeans and 
other legumes, are not well digested unless heated (p. 69). 
Boys age 13-15 require 85 gm/day of protein, increasing to 
100 gm/day for boys age 16-20. Adult women need 60 gm/
day and adult men need 70 gm/day (p. 70).
 Soybeans (and soy fl our) are a good source of 
B-complex vitamins, including thiamin (p. 160), niacin (p. 
186-87), pyridoxin [pyrodoxine] (incl. soybean oil; p. 193), 
pantothenic acid (p. 194). Since vitamins of the B complex 
cannot be stored in the body, “the daily diet must be carefully 
planned if full health is to be maintained.” “Buy only wheat 
breads and cereals with 100 per cent whole grain marked 
on the labels. Use wheat-germ breads... and soybean bread 
whenever possible.” Also blackstrap molasses and brewers’ 
yeast. “Use soybeans, baked or in a loaf or patties, as meat 
substitutes... Cultivate a taste for liver, brain, kidney, heart 
and sweetbreads and use them more frequently than other 
types of meat (p. 208-09).
 “Salted peanuts and roasted soybeans are ideal candy 
substitutes which build rather than destroy health. Both are 
excellent sources of vitamins of the B complex” (p. 210).
 Wheat germ is the richest natural source of vitamin E, 
which is “also found in cottonseed oil, corn oil, sesame oil, 
soybean oil, and peanut oil” (p. 286-87). There are at least 
three forms of vitamin E, which are called the vitamin-E 
complex: alpha-, beta, and gamma-tocopherol. “Alpha-
tocopherol is the most active and has been made in the 
laboratory.”
 Calcium: “Many Oriental races obtain their calcium 
principally from soybeans and soybean curds [tofu], which 
form a staple food.”
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term “soybean curds” to refer 
to tofu.
 Bones are used as a major source of calcium by 
Eskimos, Africans, and (formerly) American Indians. Adults 
should consume at least 750 mg/day of calcium, the amount 
found in 3 glasses of milk (p. 312-15). “Another vegetable 
which is rich in calcium is the soybean, a food all too little 
used in America. Soybean fl our is fourteen times richer in 
calcium than refi ned wheat fl our, and baked soybeans are 
many times richer in calcium than baked navy beans. Every 
person should learn to enjoy this highly nutritious food and 
make it an important part of his diet.” (p. 319).
 In Chapter 29, The functions of the blood” (p. 328-30), 
Davis discusses the effect of acid and alkali, but in a much 
different way than former health food advocates. She does 
not advocate alkaline foods, but shows how the body keeps 
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its fl uids near neutrality, or very slightly alkaline. “Soybeans 
are extremely rich in iron, of which 80 per cent reaches the 
blood. In a mixed diet as a whole, only about 50 per cent of 
the iron in foods is available” (p. 340).
 Iodine is necessary to prevent goiter. “Since early 
times, the eating of seaweed has been known to affect goiter 
favorably” (p. 350). Salt (sodium chloride) is essential to 
good health. In very hot weather and dry air, so much can be 
lost through perspiration that death results. “Death due to salt 
defi ciency occurred during the fi rst years of work at Boulder 
Dam... In milder forms, a lack of salt causes heat cramps or 
heat stroke,” which is “accompanied by nausea, dizziness, 
general exhaustion, and muscular cramps in the legs, back, 
and abdomen. Without salt, the more water drunk, the worse 
the condition becomes.” “During very hot weather salty 
foods such as salted peanuts, popcorn, or soybeans, salty 
cheeses, or potato chips should be kept near the drinking 
water” (p. 367).
 The section titled “Your body’s requirements” (p. 386-
89) lists 8 food groups or foods that are the best sources of 
required nutrients. These include: “7. One serving of meat, 
fowl, fi sh, eggs, or a meat substitute such as baked navy 
beans or soybeans,...”
 “Dried fruits should be the main candy substitute... 
Other health-building candy substitutes are unsweetened 
chocolate, salted peanuts or soybeans, chocolate-covered 
peanuts, and cracker jack made with black molasses” (p. 
400-01).
 A table (p. 484-85) gives the nutritional composition of 
soybeans: (1) dried, cooked; (2) dried, uncooked. Address: 
A.B., M.S., consulting nutritionist, Los Angeles, California.

1176. Madison Health Messenger (Madison, Tennessee). 
1942. Soy bean exhibit at National Health Foods 
Convention. 4(4):3. Undated.
• Summary: “The World of Tomorrow in Soybeans’ was the 
theme of the Madison Foods exhibit at the National Health 
Foods Convention in New York City. A picture of this very 
beautiful exhibit is shown at the bottom of this page.
 “Many new varieties of soybeans were shown to health 
food dealers from all over the United States, who saw for 
the fi rst time at the National Health Foods Convention a 
comprehensive exhibit of various soybean products. There 
were small black soybeans, brown soybeans, green soybeans, 
yellow soybeans, of various sizes, shapes, and varieties. 
There were breakfast foods ready-to-eat and cooked. Other 
items in the exhibit consisted of soy fl our, various kinds of 
soy oil, soy hydrogenated shortening, soy lecithin, stock 
feed, poultry feed, dog and cat foods; canned soybeans plain, 
canned soybeans in tomato sauce, meat substitutes, soy 
cheese, soy milk, soy albumin, soy bread, soy muffi ns, soy 
toast, soy coffee substitute, soy macaroni, soy noodles, soy 
sauce, linoleum, and plastics.
 The exhibit was fi nished in an automobile lacquer with 

a photographic smear of soybeans covering the entire front 
of the exhibit around the display of sample bottles of various 
soybean products on the right wing of the exhibit, and the 
Madison Foods products on the left wing of the exhibit, the 
soybean smear was fi nished in a sepia tone to approximate 
the natural color of the soybean, and the lettering on the 
top of the exhibit was cut-out wood, raised letters, fi nished 
in automobile lacquer. It was one of the most outstanding 
exhibits ever shown at a National Health Foods Convention 
from the standpoint of its educational value as well as its 
artistic layout and beautiful fi nish. Visitors to the exhibit 
were profuse in their commendatory comments of the 
exhibit, and E.M. Bisalski, Manager of Madison Foods, 
and Ulma Doyle Register, Chemist, were busy receiving 
visitors to the exhibit, who came from all parts of the forty-
eight states to attend the National Health Foods Association 
Convention, Hotel McAlpin, New York City, August 26-29.
 “Next year the convention will be held in Los Angeles, 
California, at approximately the same time.”

1177. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Shoyu project ready. 2(35):1. Oct. 10.
• Summary: “Manzanar’s fi rst manufacturing project was 
all set to go as the shoyu production division reported all 
machinery and equipment ready to start production of 5,000 
gallons of this Japanese staple food a month.
 “With an estimated capacity of 7,500 gallons, enough to 
supply all centers, the project will employ 4 workers under 
the leadership of Foreman Nobutaro Nakamura.
 “The temporary factory is located in laundry room 1 
where it will share the building with the bean sprout product. 
The shoyu equipment formerly belonged to Nakamura who 
operated a shoyu business in Los Angeles.”
 “Shigeki Tomita will head the bean sprout production 
which will employ a crew of three.”
 Note: It is not clear whether the bean sprouts are made 
from mung beans (probably) or soybeans.

1178. Almquist, H.J.; Mecchi, E.; Kratzer, F.H.; Grau, C.R. 
1942. Soybean protein as a source of amino acids for the 
chick. J. of Nutrition 24(4):385-92. Oct. 10. [5 ref]
• Summary: Raw and heated soybean proteins were studied 
as the sole source of protein in a diet for chicks. It was 
found that methionine supplements improved growth with 
the raw soybean ration more than with the heated. Suffi cient 
heat treatment greatly increases the nutritional value of the 
protein. Methionine is the principal factor limiting growth 
in raw soybean meal. “Heated soybean protein is slightly 
defi cient in methionine for the chick at the 20% protein level, 
but is complete in respect to all other amino acids required 
by the chick.” Address: Div. of Poultry Husbandry, College 
of Agriculture, Univ. of California, Berkeley.

1179. Gila News-Courier (Gila River Internment Center, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   343

© Copyright Soyinfo Center 2021

Phoenix, Arizona). 1942. Soy sauce mill at Manzanar. 
1(11):3. Oct. 17.
• Summary: “Approximately 5,000 gallons of shoyu per 
month will be produced in Manzanar [internment camp, 
California] according to the Manzanar Free Press of October 
10. With an estimated capacity of 7,500 gallons, enough to 
supply all centers, a superior grade of shoyu is expected, due 
to the quality of the water.”

1180. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Gas tanks installed for shoyu factory. 
2(47):1. Nov. 7.
• Summary: “With plans tentatively set, the production 
department announced that all equipment for the gas tanks 
has been installed for the shoyu factory and the arrival of the 
bean grits will start off production.
 “The schedule for the bean sprouts project has been 
changed so that 1500 pounds of moyashi can be distributed 
to the mess halls once a week instead of a few pounds two or 
three times a week.”
 Note: “Moyashi” means “bean sprouts” in Japanese, 
however it is unclear whether these were sprouted mung 
beans (probably) or soybeans.

1181. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Name for local shoyu sought. 2(52):1. 
Nov. 19.
• Summary: “Wanted: A name for Manzanar soy sauce.
 “A contest, sponsored by the Manufacturing Division, to 
fi nd a trade name is open to all center residents. The contest 
will close at noon Saturday, Nov. 21.
 “The person submitting the prize-winning name will 
be awarded one case of shoyu (4 gallons), while those 
submitting the second and third best names will be given two 
gallons and one gallon of shoyu respectively.”
 The names and titles of the 7 judges (both Japanese- and 
Caucasian Americans) are given.

1182. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Record output of shoyu made. 2(53):1. 
Nov. 21.
• Summary: “In a period of nine days, the shoyu factory 
produced more than 1500 gallons of sauce. The total 
production capacity for the local factory is 5,000 gallons per 
month.”
 “Manzanar is the fi rst relocation center to manufacture 
shoyu. As soon as the production exceeds more than the 
requirements here, shoyu will be shipped to other relocation 
centers.”
 Note 1. This product, although called “shoyu,” appears 
to be HVP soy sauce–judging from the ingredients and the 
time required to make it. Traditional shoyu typically takes at 
least 6 months to ferment, whereas HVP soy sauce takes only 
a few days.

 Note 2. This is the earliest document seen (July 2011) 
that mentions actual large scale production of soyfoods (soy 
sauce) in any Japanese internment camp during World War 
II.

1183. Manzanar Free Press (Manzanar Internment Camp, 
California). 1942. Shoyu name contest. 2(57):1. Nov. 30.
• Summary: “With so many excellent names submitted 
for the shoyu naming contest, Justus G. Sato, assistant 
superintendent of the manufacturing division, expressed that 
the department is experiencing a diffi cult time in selecting 
the winner. He announced that the outcome of the contest 
will be announced later.”
 Note: Could the delay have been caused by many 
Japanese giving the so-called “shoyu” unfl attering or HVP-
type names?

1184. El Molino Mills. 1942. Soya fl our: We grind wheat and 
corn on stone buhr mills (Ad). Let’s Live. Dec. 15. p. 8.
• Summary: This small (2¼ by 1½ inch) ad states: “No bitter 
beany taste. Ask your health food store or call CUmberland 
3-1055.”
 This ad also appeared in the following issues of this 
magazine: 30 Dec. 1942 (p. 5). July 1943 (p. 7). Sept. 1945 
(p. 24).
 Note: Alhambra is just northeast of Los Angeles. 
Address: 3072 W. Valley Blvd., Alhambra, California. 
Phone: Cumberland 3-1055.

1185. Ryt Diet. 1942. Soy: Noodles, spaghetti, macaroni, 
soup mix (Ad). Let’s Live. Dec. 15. p. 8.
• Summary: This small (2¼ by 3-inch) ad states: “Smashing 
the price front! Now at all health food stores, 10¢. Milo O. 
Frank. Wholesale only.” Note: We later learn that Milo Frank 
is a wholesale distributor, not a manufacturer. Address: 2037 
Hillhurst Ave., Los Angeles, California. Phone: NOrmandy 
1-8665.

1186. Baker’s (Bill) Products. 1942. Super Soya Bread: 
Triple rich in vitamin B-1 (Ad). Let’s Live. Dec. 15. p. 9.
• Summary: This 4½ by 2-inch ad states: “For your war 
worker and family! It’s easier to smile to work, school, 
wherever duty calls when the lunch kit includes America’s 
original... Pure, wholesome, alkaline. Not artifi cially 
fortifi ed. Also rice and taro cookies, taro or soybean waffl e 
and pancake fl our. At leading health food stores all over 
America.” An illustration shows a smiling worker walking 
with his lunch box in one hand.
 This ad also appeared in the following issues of this 
magazine: July 1943, p. 14 (illustration of a baseball runner 
reaching fi rst base). Jan. 1944, p. 14 (illustration of a baker 
with top hat holding a loaf). March 1946, p. 29 (illustration 
of a boy, girl, and dog running together). Address: Ojai, 
California.
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1187. Soybean Digest. 1942. A soybean casserole: Some 
recipes from a new book on beans. Soybeans... and people. 
Dec. p. 8.
• Summary: “The following recipes are taken from Soy Bean 
Recipes [2nd ed.], a 48-page booklet by Mildred Lager of the 
House of Better Living, 3477 West Sixth St., Los Angeles, 
California, that gives more than 150 ways to use soybeans as 
meat, milk, cheese, or bread. The booklet is well worth the 
55¢ by mail asked for it.
 “Miss Lager, who has been talking soy foods over 
Radio Station KFAC for eight years, writes, ‘At the present 
time [during World War II] I am teaching nutrition at the 
American Women’s Volunteer Service and you can be sure 
that soybeans will be given their proper place in the diet. I 
am not a vegetarian, a food faddist or a soybean nut of any 
kind, but I do believe that the soybean belongs in our present 
nutritional program from the economy standpoint.’”
 Contains recipes for: Omelet (with 2 cups mashed or 
sieved soybeans and 4 eggs). Soy fudge (with 1 cup soybean 
fl our). Soy pie crust (with ½ cup soy fl our). Soy wheat 
muffi ns (with 1 cup soy fl our). Soybean casserole (#1 & 2, 
each with 2 cups cracked cooked soybeans). Photos show: 
A portrait of Mildred Lager. A soybean casserole (Courtesy 
Illinois State Bureau of Home Economics). Address: Los 
Angeles, California.

1188. Associated Seed Growers, Inc. 1942. A descriptive 
catalog of vegetables for canning and quick freezing (No. 
11): Asgrow. New Haven, Connecticut. 52 p. 23 cm.
• Summary: The section titled “Edible Soybeans (Soja 
max)” (p. 11) lists fi ve varieties of edible soybeans sold by 
the company, with a brief description of each and the number 
of days to green shelled beans: Bansei (90 days), Emperor 
(108), Giant Green (77), Hokkaido (98), Willomi (95). The 
text at the top of the page is the same as that in Descriptive 
Catalog No. 9 (published in Jan. 1941). The photo is 
different; it is larger and shows numerous soybeans in their 
pods on plants in a fi eld.
 Pages 48-49 near the end of the catalog discuss “The 
Asgrow Germination and Analytical Laboratory, New 
Haven, Connecticut,” with three photos. On pages 50-51 are 
two sets of indexes. The second index shows that all Asgrow 
varieties of edible soybeans are suitable for quick freezing. 
On the last page (unnumbered) are two large photos, 
showing the Asgrow breeding stations at Hamilton, Montana, 
and Milpitas, California.
 This catalog is owned by Special Collections, USDA 
National Agricultural Library, Beltsville, Maryland. Address: 
New Haven, Connecticut.

1189. Product Name:  Super Soya Bread.
Manufacturer’s Name:  Baker’s (Bill) Products.
Manufacturer’s Address:  Ojai, California.

Date of Introduction:  1942 December.
New Product–Documentation:  Ad in Let’s Live magazine. 
1942. Dec. 15. p. 9. “Super Soya Bread: Triple rich in 
vitamin B-1.” “Pure, wholesome, alkaline. Not artifi cially 
fortifi ed... At leading health food stores all over America.” 
Ad in Let’s Live. 1945. Sept. p. 7. “Everyone can keep fi t and 
full of pep with Bill Baker’s wonderful Super Soya Bread.”

1190. Product Name:  Soy sauce.
Manufacturer’s Name:  Wing Nien.
Manufacturer’s Address:  Montgomery and Jackson 
Streets, San Francisco, California.
Date of Introduction:  1942.
New Product–Documentation:  Thomas’ Wholesale 
Grocery... Register. 1955. July. p. 1474. Soy sauce. 
California, San Francisco: Wing Nien Soy Sauce Mfg. Co., 
832 Sansome.

1191. Lager, Mildred. 1942. Soy bean recipes: 150 ways to 
use soy beans as meat, milk, cheese, & bread. Los Angeles, 
California: House of Better Living. 43 p. Index. 21 cm.

• Summary:  See also next page. 
Contents: History of the soy bean. 
Food value. Analysis. Comparison 
with other legumes. Ash analysis. Soy 
beans in low starch diet. Alkaline in 
ash. Recipes: Green beans. Dry beans. 
Meat substitutes. Soy milk. Soy 
cheese. Soy butter [soynut butter]. 
Salads. Salad dressings. Soy spreads. 
Soy cereal. Soy macaroni, spaghetti 
and noodles. Soy bread and muffi ns. 
Waffl es and pancakes. Cakes and 
cookies. Candies. Beverages. Toasted 

soy beans. Bean sprouts.
  “Alkaline in ash: Soy beans have one great advantage 
over many proteins especially the meat proteins, in that they 
are alkaline in their chemical reaction or ash. This applies to 
the soy bean itself and to the other 100% soy bean products. 
The alkalinity will naturally be less in products where soy 
beans are mixed with acid ash foods.”
 A small portrait photo (p. 1) shows Ms. Lager and notes: 
“I want to acknowledge the aid received from Madison 
College, Tennessee; Loma Linda Food Company, El Molino 
Mills, Penna Soya Products Company, and from the many 
friends who gave me suggestions and recipes.” Address: 
3477 West 6th St., Los Angeles, California.

1192. McDuffi e, William C. 1942. The present status of the 
legume weevil Hypera brunneipennis Boh. in Yuma Valley, 
Arizona. California Department of Agriculture, Special 
Publication No. 189. p. 109-16.
• Summary: Discusses the legume weevil Hypera 
brunneipennis Boh. feeding on soybeans. Address: U.S. Dep. 
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of Agriculture, Bureau of Entomology and Plant Quarantine.

1193. Rotondi, Pietro. 1942. Vegetarian cookery. Los 
Angeles, California: Willing Publishing Co. 151 p. Recipe 
index. 23 cm. 2nd edition 1948 (150 p.).
• Summary: This book, dedicated “To Humanity,” is 
basically a vegan cookbook–except for the use of a little 
honey. It uses no dairy products or eggs, and views a 
raw food diet as the ideal–although many recipes call for 
cooking. Following the dedication is this quote: “The human 
body is the temple of God and as real as God himself, 
because He dwells in it...”
 Under “Substitutions” (p. 21) the author notes that “Soy 
milk may be substituted for cow’s milk...” Under “For the 
infant” we read: “Advice to the mother–Almond milk is the 
most perfect and ideal food for the infant both in nutritional 
value and digestibility.”
 Soy sauce (p. 70-71, etc.), Savita, and Vegex are widely 
called for a seasonings. The soy-related recipes in this book 
seem extremely original and innovative; they include: Baked 

lima beans (with soy bean milk, p. 58). French-fried onions 
(with soy bean milk, p. 61). Peas cooked with potatoes 
and soy bean milk (p. 67). Whole wheat or barley chowder 
(with soy bean milk, p. 68). Ripe olive croquettes (with soy 
milk, p. 71). Vegetable hamburgers (with soy bean milk, 
p. 72). Carrot loaf I (with soy milk, p. 73). Tofu (fried 
in fl our breading, p. 74). Tofu loaf (baked, p. 74). Tofu 
omelet (p. 74). Tofu and garbanza [garbanzo] beans (p. 
75). Gluten steak (with 1 cup soy sauce, p. 75). Chop suey 
(with [mung] bean sprouts and soy sauce, p. 78). Savory 
lima patties (with soy bean bread, p. 85). Soy bean loaf 
(with cooked and ground soybeans, p. 85). Soy gravy (with 
soy milk and soy sauce, p. 87-88). Wholewheat bread and 
rolls (p. 89-92; many call for the use of soy milk). Tofu 
cake I (like a baked cheesecake with shredded coconut, 
lemon, and agar, but no crust, p. 99). Tofu cake II (like a 
cheesecake with a wholewheat or graham cracker crust, p. 
99). Note: This is the earliest document seen (Jan. 2020) 
that mentions a tofu cheesecake, and the earliest recipe 
seen (Oct. 2003) for a tofu cheesecake.
 “All Bran” muffi ns (with bran and soy milk, p. 112). 
Soy wheat germ muffi ns (with soy pastry fl our, p. 113). 
Corn meal muffi ns (with soy milk, p. 113-14). Soy bean 
chocolate frosting (with “2 squares soy bean chocolate,” 
p. 116). Soy bean chocolate date pudding (with 5 oz “soy 
bean chocolate” and 1 tablespoon soy bean milk, p. 120). 
Rice pudding deluxe (with 1 quart soy milk, p. 121). 
Soy bean chocolate ice cream (with 1/3 pound soy bean 
chocolate and a pint coconut milk, p. 127). Fruit ice cream, 
Maple sugar candy, Maple fudge (each with soy milk, p. 
129). Soy bean chocolate fudge (with 1 cup “grated soy 
bean chocolate” and 3 tablespoons soy milk). Peanut butter 
fudge (with soy milk, p. 130). Soy bean chocolate caramels 
(with 3 squares soy bean chocolate and ½ cup “soy milk,” 
p. 131).

 On pages 141-43 are two charts: (1) Alkaline, acid and 
neutral foods (soy beans [dried or fresh], soy bean bread, and 
soy bean milk are listed as having an alkaline ash, whereas 
fl esh foods, eggs, cheese, and most nuts are listed as having 
an alkaline ash). (2) Vegetable protein vs. animal protein. 
Divides various foods that are high in protein content into 
vegetable and animal, then ranks them in descending order 
of protein content. Included in the vegetable protein are: 1. 
(highest) Soy bean fl our 39.5%, 4. soy beans 34.0%. The 
highest ranked animal product is dried beef 39.2%. The 
average protein content of 26 vegetable foods is 25.89%, 
compared with 21.79% for 26 animal foods.
 The author, a chiropractor, died in about 1986 in a fi re at 
about age 92. A videotape of him has been produced by the 
Rotondi foundation in Los Angeles.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Vegetable 
hamburgers” (or “Vegetable hamburger”). Address: Los 
Angeles, California.
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1194. Anderson, Hans Steele. 1942. Food therapy: Diet 
and the healing art. Fort Meade, Florida: The Anderson 
Publishing Company. 152 p. 23 cm.
• Summary: Chapter 2, “Dietetics and heath rejuvenation” 
states (p. 37): “Therapeutic Value of Soy Bean Products: 
Analytical studies show that soy bean products are richer in 
protein than beefsteak; richer in calcium than cow’s milk; 
richer than eggs in lecithin; and richer than any other source 
in protective mineral and vitamin. Its high protein content 
gives it a nutritive value per pound of more than two pounds 
of beefsteak or two quarts of milk. There are millions of 
Chinese people who have thrived for centuries on a diet in 
which soy beans have replaced fl esh and fi sh and fowl and 
butter and milk.”
 Chapter 4, “Detoxicate and replenish the body fl uids” 
gives these “Special Recipes” (p. 64-67): Soya bean milk #1 
(made with light yellow soya bean fl our) and #2 (made with 
powdered soya milk–soya lac). Soya bean butter #1 (made 
with soya bean fl our) and #2 (made with powdered soya lac). 
Soya breakfast cereal (with soya fl our dissolved in hot soya 
milk). Baked soya custard (made with soya fl our blended 
with soybean milk, plus an egg beaten and a little Vegex or 
soy sauce). Soya fl our muffi ns. Soy-wheat bread.
 The author was born in 1877. Address: Author.

1195. Lager, Mildred. 1942. Soy bean recipes: 150 ways to 
use soy beans as meat, milk, cheese, & bread. 2nd ed. Los 
Angeles, California: House of Better Living. 43 p. Index. 21 
cm. Reprinted in 1943.
• Summary: Contents: Soy beans and soy bean recipes. The 
versatile soy bean. History of the soy bean. Food value. 
Analyses. Comparison with other legumes. Ash analysis. 
Soy beans in low starch diet. Alkaline ash. Soy bean recipes: 
From soup to nuts. Green soy beans. Dry soy beans. Canned 
soy beans. Soy bean salads. Cracked soy beans. Cracked soy 
beans as meat substitute dishes.
 Soy milk. Cooking with soy milk. Tofu or soy bean 
cheese (including canned tofu or soy cheese, and recipes 
for soy cheese from soy milk, tofu steak, mock fi sh tuna, 
scrambled tofu, tofu in soup, fresh tofu in desserts, cocoanut 
tofu). Recipes for canned soy cheese or curd (10 recipes). 
Soy butter [soynut butter]. Recipes for soy butter. Soy 
spreads. Salad dressings.
 Soy fl our. General rule for using soy fl our. Soy bread 
and muffi ns. Soy gluten recipes. Soy pancakes and waffl es. 
Pie crusts, cakes, cookies. Puddings. Soy noodles, macaroni, 
spaghetti. Soy candies. Soy beverages. Soy cereals. 
Toasted soy beans. Soy sprouts. Index. The versatility of 
the soybeans (full-page diagram on inside back cover from 
USDA Farmers’ Bulletin No. 1617).
 A photo (p. 1) shows Ms. Lager and notes: “I want 
to acknowledge the aid received from Madison College, 
Tennessee; Loma Linda Food Company, El Molino Mills, 

Penna Soya Products Company, and from the many friends 
who gave me suggestions and recipes.” Address: 3477 West 
6th St., Los Angeles, California.

1196. Bragg, Paul C. 1942. Outwitting illness. 4th ed. 
Burbank, California: Published by the author. 273 p. Illust. 
(portraits). No index. 24 cm.
• Summary: Contents: A new world (“that recognizes only 
physical fi tness and power.” The strong rule and the weak 
perish). The price of neglect. Constipation–The root cause 
of disease. Avoiding foods that cause disease (incl. alcoholic 
beverages, soft drinks, tea, coffee, tobacco, drugs, white 
fl our and products, white sugar and products, etc.). Cell 
purifi cation. The miracle healer–Fasting. Thermostatic skin 
control. The master accellerator–Breathing. Streamline 
fi gures through exercise. Seek the sub for life. How vitamins 
keep you healthy. The relation of minerals to health. Foods. 
The plus high “E.Q.” [Energy Quota] diet (incl. vitamins, 
minerals, and chlorophyll). The importance of the rhythm 
breakfast. The adequate diet. Eating to defeat illness and 
premature old age. How to break bad habits (e.g., the alcohol 
habit). How to have a healthy head of hair. Can we discard 
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our glasses. The care of the feet. Bathing. Prenatal feeding. 
Reducing. Gaining weight.
 Disease. Rupture and hernia. Nervousness. Swollen 
ankles and abdominal swelling. Biliousness. Building 
blood for anemia. Diabetes. The climacteric or menopause. 
Prostatitis and male menopause. Cataract. Tuberculosis. 
Heart trouble. Gall bladder trouble. Kidney trouble. 
Liver trouble. Rheumatism, sciatica and neuritis. Goiter 
and thyroid trouble. Hardening of the arteries. Sleep and 
insomnia. Colitis and ulcers. Skin disease. Arthritis. High 
blood pressure. Low blood pressure. Sinusitis, asthma, hay 
fever, chronic catarrh, deafness and colds. Varicose veins, 
piles and hemorrhoids. Tranquility of mind.
 Foods rich in iron include soybeans (p. 115). Good 
foods include “fresh green soy beans,” “dried soy beans” 
(p. 120-21), and meats, fi sh, cheese, milk, whole grains and 
whole-grain products (p. 131-35). An adequate diet includes 
a serving of soy beans once a week (p. 147). People who 
are underweight should consume plenty of dried legumes; 
“lentils peas, Lima beans, garbanzos, and soy beans should 
be used” (p. 192). 
 Full page black-and-white photos show: (1) Portrait 
of Paul Bragg, smiling (frontispiece). (2) Paul Bragg in 
a bathing suit, lifting one barbell high over his head and 
another to just above his right shoulder. Address: P.O. Box 
428, Burbank, California.

1197. Los Angeles City. 1942. Index to register of voters: 
Los Angeles City Precinct No. 998. Los Angeles, California. 
Los Angeles, California. 1 p.
• Summary: Under the letter “L” we read:
 “Lager, Gustaf, 1901 West 2nd St., Retired, R 
[Republican].
 “Lager, Mrs. Hilda M., 1901 West 2nd St., Housewife, R 
[Republican].
 “Lager, Miss Mildred M., 1901 West 2nd St., Merchant, 
R” [Republican].

1198. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. New implements boost output of local 
shoyu. 3(4):1. Jan. 13.
• Summary: “Addition of implements for shoyu manufacture 
has raised the potential output of the local factory from 
250 gallons per month to 450 gallons per month. The time 
is near when this camp will be supplying other relocation 
centers with the favorite Japanese sauce without which many 
dishes would be quite incomplete, said Nobutaro Nakamura, 
foreman of the shoyu and miso manufacturing.
 “A picture of the steps in the manufacture of shoyu 
consists of four distinct processes: Two separate boilers, a 
cooling system, comprising six vats, and a large receptacle 
called the mixer are the implements required. Boiler No. 
1 contains soy beans and wheat. Boiler No. 2 contains salt 
and sugar. The output of the two boilers is sent through 

the cooling system to the mixer which with the addition of 
Amino Acid fi nishes the product.
 “Miso manufacturing advanced to proximity of 
production, still requires an answer from Mr. Bennett of 
the regional offi ce who is in Gila, Arizona, and whose 
knowledge to certain matter is essential to the production of 
this oriental cheese.”
 Note: These implements and the description of the 
manufacturing steps show clearly that the “shoyu” is actually 
unfermented HVP soy sauce–which is considered greatly 
inferior to traditional fermented shoyu by Japanese.

1199. Rohwer Outpost (The) (Rohwer Internment Center, 
Rohwer, Arkansas). 1943. Center to get tofu: Long-awaited 
tofu factory will commence operation in November. 3(33):1. 
Jan. 23.
• Summary: “On about Nov. 15, Center residents will be 
able to cut the long-awaited-for tofu to be manufactured at 
the local Tofu factory in Block 42, announced J. Yamaguchi, 
who is in charge.”
 “With a crew of 12, the factory will be managed by 
Yamaguchi who operated the Lafayette Tofu company in 
Stockton, California, for 13 years until evacuation.
 “Production of miso will be delayed and announcement 
will be made when ready, reported G. Miyano who is in 
charge of the Miso factory which will also be in Mess hall 
42.”

1200. Almquist, H.J. 1943. Oil-cake meal for poultry 
feeding. Flour & Feed 43(8):14. Jan.
• Summary: Almquist reported 93% as effi cient results with 
an all vegetable protein broiler mash feed containing 30% 
soybean meal, as with a similar control ration containing 
10% sardine meal and 10% soybean meal as the protein 
supplements. Soybean meal was fed in turkey starting rations 
at levels of 5 to 30%, along with animal protein feedstuffs, 
with satisfactory results. Cottonseed meal and corn gluten 
meal were fed in amounts varying from 5% to 20% in 
rations, replacing similar amounts of soybean meal. The 
results were satisfactory.
 Contents: Introduction. Experiments with chickens. 
Mortality is low. Experiments with turkeys. Gluten and 
cottonseed meal.
 “The oil-cake meals are the principal protein carriers 
which can replace at least a portion of the fi sh meals that 
have been customarily used in poultry feeds in the western 
states.”
 A portrait photo shows Dr. H.J. Almquist. Address: PhD, 
Div. of Poultry Husbandry, Univ. of California, Berkeley.

1201. U.S. Offi ce of Price Administration. 1943. Offi cial 
table of point values for processed foods: No. 1–Effective 
March 1, 1943. New York Times. March 1. p. 13.
• Summary: This large table is a reprint of “Now that point 
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rationing is here.” Down the left column are the names of 
various foods that are rationed. Across the top are the point 
values for different weights of each food. At the bottom, 
a section titled: “The following items are not included,” 
includes “By-products of fruits or vegetables such as soya 
bean oil, soya bean milk,...”

1202. Beck, Mrs. Fred. 1943. Farmers market today (Ad). 
Los Angeles Times. March 6. p. 8.
• Summary: Henry Bell, who is in charge of the two 
Manning’s coffee counters here, looks with alarm on the new 
trend toward the “coffee stretcher.” “(A typical stretcher is 
roasted soybeans doctored up some.)”
 “The original Farmers Market, W. Third at Fairfax.” 
Note: It opened in 1934.

1203. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Manufacturing and industrial. 3(23):7. 
March 20.
• Summary: “’Shoyu,’ or soy sauce, a necessary commodity 
of the Japanese began production in November to supply 
the center and other centers in the future. Since production 
began, 2000 gallons per month has been the total but since 
January this has been increased to 5,000 gallons. Foreman of 
this project is Nobutaro Nakamura.”
 Production of bean sprouts [the type of seeds used 
is not mentioned; probably mung] began in late October. 
Production now averages 1,600 pounds a week. The foreman 
is Shigeji Tomita.
 A project to make “tofu” is being contemplated, with 
Henry Toda as foreman. Also a project to make “miso.”
 Note: This “Special Anniversary Edition,” 18 pages 
long, summarizes the events at the Manzanar center / camp 
during the past year.

1204. Lucas, Miriam. 1943. Plywood goes to war. 
Chemurgic Digest. March 31. p. 47-48.
• Summary: “The miracle baby of the lumber industry, 
plywood, got its start in a small door factory on the Pacifi c 
Coast in 1905. There, thin sheets of veneer were peeled 
from he big logs and glued together in layers. Plywood, the 
resultant product. was used for panels in doors that could 
be made at lower cost and in a wider range of designs than 
doors of solid blocks of wood.
 “Thousands of new uses for plywood have been 
developed since then–everything from boxes to boxcars, 
from window displays to movie sets, from boutonniers to 
bridges, from chicken coops to defense housing, and from 
toys to airplanes. Most important today, of course, are its 
wartime uses.
 “Trainer planes are being fabricated successfully of 
plastic-bonded plywood. Less than 10% of a plywood 
plane’s materials are strategic, and it is 20% lighter than a 
metal plane.”

 One thousand plywood lifeboats have been ordered 
by the Maritime Commission from a Portland, Oregon, 
company for Liberty freighters. Plywood has also gone into 
“active duty” in mine sweepers, cargo vessels, landing boats, 
skis, bulkheads, parts for many types of boats, demountable 
pontoon bridges, aircraft hangars, barracks, and into the 
construction of factories erected almost overnight to produce 
war goods. But plywood is most widely and successfully 
used in prefabricated housing and barracks.
 Contains a detailed 8-step description exactly how 
plywood is manufactured, starting with a log of Douglas fi r 
(8 feet long and 50 inches in diameter) to the fi nal grading of 
the plywood. Address: San Francisco Regional Offi ce, Dep. 
of Commerce.

1205. Shippey, Lee. 1943. Lee side o’ L.A. Los Angeles 
Times. March 31. p. A4.
• Summary: Frank W. Bower writes that you can buy a 
dime’s worth of soybean fl our at a food store, add water, and 
make 8 quarts of soybean milk. “It doesn’t taste so good, but 
it has all the health-giving qualities of milk,” he says.

1206. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Soap, shoyu sale starts this week. 3(27):4. 
April 3.
• Summary: “A sale of soap and toilet paper at the General 
Store and rice and ‘shoyu’ (soy bean sauce) at the Canteen in 
effect this week was announced by Frank Kanichi Kurahashi, 
assistant manager of the Co-op.
 “Although hard to procure, Kurahashi disclosed that the 
Co-op managed to secure a limited supply.”

1207. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. ‘Tofu’ lovers. 3(39):1. May 15.
• Summary: “The prospectus to manufacture ‘tofu’ bean 
cakes in this center has recently received approval from the 
Washington [DC] offi ce, a recent report disclosed.
 “Productions of this project will proceed as soon as 
shipments of needed equipment are received. Approximately 
450 pounds of tofu are estimated to be put out per day by this 
project which will be located at block one.”

1208. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. ‘Tofu’ manufacture given approval. 
3(45):3. June 5.
• Summary: “Final approval to manufacture ‘tofu’ (bean 
cakes) at this center was received by H.R. Haberle, 
superintendent of Manufacturing.
 “Haberle disclosed that production is pending the arrival 
of the grinder, alteration of the building, and installation of 
plumbing.
 “Approximately 450 pounds of tofu is estimated to 
be put out per day by this project which will be under the 
supervision of S. Okugawa, formerly of Tomoye Tofu 
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Company, and Henry Toda and located at Block One Iron 
Room.”

1209. Sansum, W.D. 1943. Re: Bill Baker’s statements 
in promotional brochures. Letter to Mrs. Helen Baker, 
Ojai, California, June 18. 1 p. Typed, without signature on 
letterhead (carbon copy).
• Summary: “Your husband’s folders or advertising were 
never submitted to me... He made a number of statements 
which I am sure were not scientifi cally correct.
 “His chemical analysis shows the soya bean products 
do have an alkaline ash. Whether this has any value in the 
treatment of any type of diseased condition remains yet to be 
proven.
 “There is no reason to assume that it has any effect 
whatsoever on the stomach acidity. We have defi nitely 
proven here that the reaction of the blood cannot be changed 
by any type of dietary procedure. The blood is never acid. 
Hence, any statement about counteracting blood acidity is 
erroneous.
 “I therefore feel that the criticisms made by the Federal 
Trade Commission in Washington [DC] are just. It seems 
to me that you can say safely say that soya bean bread and 
products have an alkaline ash but any claims about their use 
in the treatment of any body condition have not as yet been 
proven. My kindest regards. Very sincerely yours,” Address: 
M.D., Chief of Staff, The Sansum Clinic, 317 West Pueblo 
St., Santa Barbara, California.

1210. Certifi cate of death for David Petrie. 1943. Los 
Angeles, California. 1 p.
• Summary: Name: David Petrie. Sex: Male. Death date: 
21 June 1943 at 9:30 p.m. Death place: Seaside Memorial 
Hospital in Long Beach, Los Angeles County, California. 
Length of stay in hospital: 10 days. In this community: 4 
years. In California: 4 years. If foreign born, how long in the 
U.S.A.? 50 years.
 He was not a veteran and he had no Social Security No. 
He was a white male, married.
 Residence: He and wife Jennie had resided at RFD #1. 
Box 145 in Lomita, Los Angeles County, California for 4 
years. He was not a veteran, was married to Jennie who was 
54 years old. His birth date was Sept. 30, 1870 in Scotland. 
Age at death: 72 years 8 months 21 days. His father’s name 
was David Petrie, born in Scotland. Jennie did not know the 
maiden name of his mother. Informant: Jennie Petrie of RFD 
#1, Box 145, Lomita, California.
 David was a chauffeur for Private Families.
 He was buried on June 23, 1943 in Pacifi c Crest 
Cemetery in Redondo Beach, California. Funeral Director: 
Mottell’s Mortuary & Chapel, Long Beach, California. By 
Raymond Stricklin.
 Immediate cause of death: Terminal pneumonia (2 days), 
and renal failure (3 days; an operation for this was performed 

on June 15, 1943); and (2) obstruction of the common bile 
duct (3 weeks) “probably due to malignancy.” No autopsy 
was performed. Address: Los Angeles, California.

1211. House of Better Living. 1943. Beat the meat shortage: 
150 Ways to Use Soybeans as Meat, Milk, Cheese and Bread, 
by Mildred Lager (Ad). Nature’s Path (New York City). June. 
p. 237.
• Summary: This book sells for $0.55 by mail. Address: 
3477 West 6th St., Los Angeles, California.

1212. Morehouse, P.B. 1943. Re: Bill Baker’s statements in 
promotional brochures. Letter to Mrs. Helen Baker, Ojai, 
California, July 5. 1 p. Typed, without signature on letterhead 
(carbon copy).
• Summary: “It is requested that you please advise me 
whether any advertising agency prepared or participated in 
the preparation of the two booklets entitled ‘4 Reasons’ and 
‘What are Soya and Lima Bean Breads?’
 “Also, it has not been made clear to me whether Mr. 
Baker operated his business as a sole proprietorship or 
whether you and he were partners in the enterprise, and it 
will be appreciated if you will advise me as to that question. 
Very truly yours,... Cc: William Francis Ireland.”
 Note: This letter was probably written on July 5, but the 
date is a little unclear on this carbon copy. Address: Director, 
Federal Fair Trade Commission [Washington, DC].

1213. Los Angeles Times. 1943. Obituary: Thomas J.M. 
McBride. July 6. p. 13.
• Summary: Thomas J. Malcolm McBride, owner of a food 
processing company, died on 4 July 1943, Sunday. Funeral 
services will be conducted tomorrow, July 7, in Pierce Bros. 
Alhambra Mortuary at 11 a.m.

1214. Ireland, Wm. Francis. 1943. Re: Concern about letter 
from Federal Fair Trade Commission. Letter to Mrs. Helen 
Baker, Ojai Bakery, Ojai, California, July 12. 2 p. Typed, 
with signature on letterhead.
• Summary: “I received a copy of a letter from P.B. 
Morehouse of the Federal Fair Trade Commission, a copy of 
which is herein enclosed.”
 “If you have any information, whether Bill [Baker] had 
any advertising agency participating in the preparation of the 
two booklets mentioned in the 2. paragraph, please inform 
him directly or forward the information to me and I will send 
it on.” He asks whether she was a partner in the business or 
whether Bill operated it as a sole proprietorship.
 “I have been able to keep Bill out of trouble for a long 
time and believe you do not need to worry about the matter 
but please, see me before making any direct answer to Mr. 
Morehouse.”
 In a P.S. he answers Helen’s inquiry about the U.S. Food 
and Drug Administration picking up samples in the bakery, 
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and says it may be a routine procedure. Address: Secretary-
Manager, Associated Bakers of Southern California, 325-
6-7-8 Coulter Bldg., 213 South Broadway, Los Angeles, 
California. Phone: MUtual 5925.

1215. Almquist, H.J. 1943. Summary of reports on minimum 
levels of animal protein required in supplementation of 
expeller soybean meal and cereal proteins in poultry mashes. 
Flour & Feed 44(2):12. July.
• Summary: Page 12: This is a large 9-column table. The 
word “soybean” (or “soybeans”) does not appear in the body 
of the table, only in the title.
 Part A is “Chick growth on practical all-mash diets,” 
as reported from various experiment stations. Column 3, 
“Type of animal protein carrier,” includes “meat scrap and 
dried skimmilk,” “sardine meal,” “fi sh meal,” “dried whey,” 
“herring meal,” and the like. Address: PhD, Div. of Poultry 
Husbandry, Univ. of California, Berkeley.

1216. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Manufacture of tofu commences 
following delay. 3(62):1. Aug. 4.
• Summary: “Commencement of the manufacturing of tofu 
(bean cakes) got under way this week at block 1-20 after 
months of delay, according to the Industrial Division.”
 “Schedule planned: The Mess Division announced that a 
schedule has been planned whereby tofu may be distributed 
on block by block basis, beginning from block 1, since only 
about fi ve to six blocks can be served daily.
 “Tofu section is headed by S. Okugawa and assisted by 
Henry Toda.”
 “Shoyu production: Production on shoyu (bean sauce) 
got under way this week after weeks of experimentation and 
shoyu will be distributed to the Mess Division by the end of 
this week for local consumption, it was also reported.
 “Out of fi ve different brands of shoyu, a committee, 
consisting of Project Director Ralph P. Meritt, block leaders 
and mess hall chefs chose brand No. 2. Every brand was 
given a taste and cooking test, the Manufacturing division 
declared.”
 “Output unknown:... Rumors circulating around the 
center stating that Shoyu Supervisor Nobutaro Nakamura 
has turned in his resignation has been confi rmed by this 
division. The name of the new supervisor has not as yet been 
disclosed.”

1217. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Residents taste home-made tofu. 3(63):1. 
Aug. 7.
• Summary: “Tofu, the fi rst to be manufactured and 
distributed here, was distributed and served at the fi rst fi ve 
blocks on Wednesday, the Industrial Division announced.”
 “Alteration of the shoyu plant is now under way and the 
division hopes to get production started by the end of the 

week.”

1218. Manners, Marian. 1943. Book gives new system of 
shopping: Pocket-size guide solves nutrition and ration 
problems. Los Angeles Times. Aug. 13. p. A6.
• Summary: This book, titled “The Flexible Buyer,” by Elsie 
is published free by an evaporated milk company, and is 
available free of charge.
 For example, if you are shopping for meat and it is not 
available, the book suggests twelve alternatives and lists the 
protein value of each as compared with meat. There is also 
a “list of foods to serve with the protein food to make up for 
lacking minerals and vitamins found in meat not present in 
the meat alternative.”
 Note 1. This article was published during World War II 
when there were meat shortages in the United States.
 Note 2. This is the 2nd earliest English-language 
document seen (Nov. 2014) that contains the term “meat 
alternative” (or “meat alternatives”–with any combination 
of hyphens or quotation marks). Similar terms were widely 
used during World War I.

1219. Topaz Times (Topaz Internment Camp, Topaz, Utah). 
1943. Around the circuit. 4(19):2. Aug. 14.
• Summary: From Manzanar Free Press [California]. “After 
months of delay, manufacturing of tofu (bean cakes) got 
under way, according to the industrial division.
 “Also, production on shoyu (bean sauce) got under way 
after weeks of experimentation and shoyu will be distributed 
to the mess division soon for local consumption.”

1220. Skinner, W.W. 1943. Little journeys to chemurgic 
laboratories: The four Regional Research Laboratories. 
Chemurgic Digest. Aug. 15. p. 121, 123-25.
• Summary: Ground-level photos show the four laboratories. 
“These laboratories were created for a specifi c purpose; 
namely, to search primarily for industrial outlets for farm 
products.” In 1938 Congress authorized the appropriation for 
these laboratories and directed the Secretary of Agriculture 
(Henry A. Wallace) to establish one in each of the four major 
farm-producing areas of the country. Wallace announced that 
the laboratories would be located at Peoria, Illinois (for the 
north central states), New Orleans, Louisiana (Southern), 
Philadelphia, Pennsylvania (Eastern), and Albany, California 
(Western). O.E. May was appointed director of the northern 
lab at Peoria. The cornerstones of the Northern, Eastern, 
and Western Laboratories were laid in October 1939, and 
of the Southern Lab in Dec. 1939. “Some diffi culty was 
encountered in fi nding the large number of properly qualifi ed 
scientists needed in these laboratories and in obtaining the 
necessary fi xtures and equipment, but all laboratories were 
occupied and research was started in all of them by the 
middle of 1941.”
 When the labs were organized, Dr. Henry G. Knight was 
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Chief of the Bureau of Agricultural and Industrial Chemistry. 
He died in July 1942 and Dr. W.W. Skinner (photo shown) 
took his place. Also in 1942 Mr. H.T. Herrick (photo shown) 
was made Director of the Northern Laboratory when Dr. 
O.E. May was brought to Washington, DC, as Coordinator 
of Chemical Research for D. E.C. Auchter, Research 
Administrator for the Department of Agriculture.
 All of the laboratories were built for peacetime research, 
but soon after America entered World War II, all of their 
efforts went into war-related projects.
 One early outstanding accomplishment of the Northern 
Laboratory was the development of Norepol, a rubber 
substitute made from soybean oil. It was being produced 
commercially at the rate of about 70 tons a month in Jan. 
1943, then production decreased as more soybean oil was 
diverted to food purposes.
 “There are several reasons for the accomplishments that 
have come from these laboratories in the comparatively short 
period of time they have been in operation. First, one-third 
of the space in each of the four laboratories is given over to 
pilot-plant studies. This enables the scientists to try their test 
tube results obtained in the laboratory on a semi-commercial 
basis as soon as they are ready.” Also the laboratories 
“have received wholehearted cooperation from industry 
and governmental institutions.” Address: Chief, Bureau of 
Agricultural and Industrial Chemistry, Agricultural Research 
Administration, USDA.

1221. Matagrin, Am. 1943. La culture sur eau, ou sur sable, 
ou gravier humecté [The cultivation of plants in water 
[hydroponics], or in sand or in moistened gravel]. Revue 
Internationale du Soja 3(19):97-100. July/Aug. [12 ref. Fre]
• Summary: This is mainly an American invention, 
which dates from 5-6 years ago. It was fi rst explained in a 
1938 brochure by Hoagland and Arnon of the California 
agricultural experiment station titled “The water-culture 
method for growing plants without soil” (updated in 1950). 
Address: Technical Adviser of the National Soybean Center 
(Conseiller technique du Centre National du Soya).

1222. Paddleford, Clementine. 1943. Meet the soy! Try the 
new tasty products of this versatile, nutritious bean. Los 
Angeles Times. Sept. 5. p. G18.
• Summary: “This mighty little bean, the soy, is on its way 
to changing the food habits of the nation. The grocery store 
of the future will be crammed with soy foods. Soy items are 
moving out of the food-fad class, out of the health stores 
into regular grocery channels to play an important role in 
everyday dining.”
 The soybean “is a near-perfect food” which for 5,000 
years has been the “staff of life” in the Orient.”
 “Dry soys can be made to sprout into a new ‘miracle’ 
food containing large quantities of nutritious proteins 
plus Vitamin C.” Anyone can grow soy sprouts at home 

in a kitchen fl ower pot. They will be ready to harvest in 
4 days. It’s a Victory so rich in Vitamin C and protein 
that nutritionists at Cornell University say the sprouts can 
substitute for meat, fresh vegetables, and even citrus juice.
 A sprout garden requires neither sunshine nor soil; 
sprouts need water and prefer darkness. When the “soy 
sprout” is 2 inches long, much of the bean itself still remains. 
Both the sprout and the bean are cooked and eaten together. 
Cook for 10-20 minutes, just long enough to remove the raw 
taste. They are nice sautéed or when steamed and served with 
a sour sauce or with chow mein.
 Note: Clementine Paddleford was a very important and 
infl uential food writer, who wrote syndicated articles. She 
was the food editor of the New York Herald Tribune and This 
Week magazine. Born and raised in Kansas, she lived most of 
her professional life in New York City.
 This article also appeared on Sept. 5 in the Atlanta 
Constitution (p. 18).

1223. Stanley, Fred. 1943. Hollywood exchange. New York 
Times. Sept. 12. p. X3.
• Summary: Walt Disney’s Mickey Mouse and Donald Duck 
are scheduled to play a prominent part in a wide variety 
of fi lms that will eradicate adult illiteracy, encourage the 
planting of soy beans, and awaken people to the evils of 
hook worm and tuberculosis.

1224. Kerr, Adeliade. 1943. “Food will rebuild the world”–
says Gayelord Hauser. Diet Digest (Beverly Hills, California) 
No. 17. p. 5-7. [1 ref]
• Summary: “Reprinted from an Associated Press release 
to the nation’s newspapers.” “The starving people of 
Europe can be rehabilitated after the war with soya beans, 
vegetables, and fruits from the new world, says Gayelord 
Hauser. Dr. Hauser, known to the movie stars, is the diet 
expert who has made Hollywood diet-conscious.”
 “Soya beans can take the place of meat. A handful of 
soya beans has as much food value as a small porterhouse 
steak.” “Shiploads of toasted soya bean fl our... can be sent 
abroad after the war.” A full-page photo shows Hauser with 
Edna Torrence Chester, the famous dancing star. A sidebar 
gives Hauser’s “7 points for the duration.”
 For a coupon to order Diet Digest (5 issues for $1), see 
p. 60.

1225. Hauser, Gayelord. 1943. Delicious and nutritious food 
for the duration. Diet Digest (Beverly Hills, California) No. 
17. p. 40-41, 62.
• Summary: Recipes include: Delicious baked soya beans. 
Soya bean loaf. Soya butter (toast whole soya beans then 
grind very fi ne. Add soya oil and a pinch of salt until the 
consistency of peanut butter). Soya and peanut butter patties. 
Soya sprouts. Soya bean milk. Soya wheat germ waffl es 
(with soya fl our). Wheat germ soya muffi ns (with soya fl our).
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 The article ends: “Note: For the duration it will be wise 
for you to go to your health food store and secure several 
pounds of wholewheat germ, wholewheat pastry fl our, and 
soya fl our (preferably toasted).” Plus several supplements 
sold by Hauser’s Modern Products in Milwaukee, Wisconsin.
 Note 1. This is the earliest English-language document 
seen (April 2012) that clearly uses the term “soya butter” to 
refer to soynut butter.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya sprouts” (or “soya 
sprout”) to refer to these sprouts. Address: 9889 Santa 
Monica Blvd., Beverly Hills, California.

1226. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Shoyu factory goes into full production. 
4(12):3. Oct. 16.
• Summary: “Located at 1-20, the shoyu factory under the 
temporary supervision of Minoru Takechi, swung into full 
production last week and is producing 1000 gallons monthly, 
according to the Industrial Division.
 “The delay in production was due to periods devoted 
to testing and sampling of various shoyu sauce in order to 
obtain the best grade possible. The sauce which was accepted 
by the various mess hall chefs now in production is known as 
Formula Two.
 “At present, both sugar and glucose are being used 
to make shoyu but glucose is reported to be much better, 
according to this division’s announcement. The factory has 
two workers at present. The two are Minoru Takechi and his 
son, Harry.”

1227. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Reporters learn process in tofu making 
tedious. 4(12):4. Oct. 16.
• Summary: “Overcome by curiosity, three members of the 
Free Press staff recently visited the tofu factory at 1-20 to 
obtain fi rst-hand information on tofu manufacturing.”
 The two supervisors explained that approximately 
450 tofu cakes are being made daily by the eight split-shift 
workers who begin work as early as 5 a.m. Each cake is 3½ 
by 3½ by 3 inches. “Approximately 22 pounds of Virginia or 
Carolina grown soy beans are used daily.”
 The seven basic steps in the process are described. The 
soybeans are soaked, then fi nely ground in a grinder. This 
material is “put in a copper kettle measuring about 42 inches 
in diameter and about 22 inches deep and boiled in a 200 
degree F. mixture” of water, lime, and oil for about one-half 
hour and stirred constantly. [After fi ltering] the hot liquid “is 
placed in a settling tank and mixed with brine. In about 15 to 
20 minutes the mixture is ready to be poured into a form box 
where cloth has been applied and the water is forced out by 
pressure. After 20 to 25 minutes, the bean curds harden and 
are cut into squares and placed in cool water tanks, ready for 
mess hall distribution.”

 The food value [nutritional value] of tofu is given.

1228. Staley Journal (Decatur, Illinois). 1943. New York and 
Los Angeles added to Stoy test market lists. Oct. p. 13.
• Summary: “Approximately 15 per cent of the entire 
population of the United States is now able to buy Stoy 
although the company’s new soy fl our is still sold only in 
carefully selected test markets throughout the country. The 
percentage jumped recently when a decision was made to 
add New York City and Los Angeles to the list of test cities. 
It is estimated that the market reaches 13,000,000 people in 
the New York area and another 4,000,000 in Los Angeles.
 “In these two new areas, as well as in the nine others 
which were opened earlier in the summer, Stoy is being 
put into, practically every type of food market, and will 
have as near 100 per cent distribution as any product. In 
all of these test areas a complete advertising program is 
being carried on. This includes radio programs, newspaper 
advertising and car cards. The other test markets are in areas 
which center around Providence, Rhode Island; Utica, New 
York; Harrisburg, Pennsylvania; Columbia, South Carolina; 
Augusta, Georgia; Shreveport, Louisiana; Peoria, Illinois; 
Sioux City, Iowa; and Sacramento, California.
 “While the new fl our is being manufactured and 
distributed by the company in limited amounts to these areas, 
the new half million dollar soy fl our building is rapidly 
nearing completion in the Decatur plant. As soon as that 
building is fi nished the plant will be ready to take care of a 
large volume of Stoy business.”

1229. Woodward, Patricia. 1943. Attitudes toward the use 
of soybeans as food. Washington, DC: Committee on Food 
Habits, National Research Council, National Academy of 
Sciences. 11 p. Oct. Mimeographed unpublished manuscript. 
[2 ref]
• Summary: “I. Introduction: When planning the 
introduction of a new food into the American diet, it is 
especially important to understand the attitudes of the people 
toward the particular product, so that the methods used in 
presenting it do not inadvertently arouse negative reactions 
to the food itself or its products. In the case of soybeans this 
information is of particular importance because they are a 
food with which relatively few people have had experience, 
and because there is greater familiarity with their use as 
a raw material in industry than as food. The aim of those 
studies was to determine attitudes of people toward the use 
of soybeans as food, and from these, to learn some of the 
factors which must be considered in presenting soybeans to 
the consumer.
 “The results of two studies (2) are presented in this 
report. The fi rst was made in the borough of Queens, New 
York (3) during December, 1942, when 418 interviews were 
conducted with 234 women and 184 men. Each interview 
consisted of the four following questions:
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 “There is a lot of talk these days about using soybeans.
 “1. Have you ever heard anything about them?
 “2. What have you heard?
 “3. Have you ever used them?
 “4. What would you think if soybeans became an 
important part of the American diet; what do you think the 
possibilities are?
 “The answers to the fourth question have been used 
primarily in this report, as it revealed attitudes toward the 
possible use of the soybean and its incorporation into the 
American diet.
 “The second study was conducted from the middle 
of July to the middle of August, 1943, and consists of 372 
interviews, with 236 women and 136 men (4), collected in 
Berkeley and San Francisco, California, Vermillion, South 
Dakota, Ames, Iowa, Tulsa, Oklahoma, University, Alabama, 
and New York City (5). In addition, 166 essays were written 
by college students in Berkeley, California, Vermillion, 
South Dakota, and Tulsa, Oklahoma during the same period 
of time. The question used for both the interviews and the 
essays was the following:
 “’How do you feel about using soybeans?’
 “This particular wording of the question was chosen 
after preliminary trials with several variations. It is an ‘open-
ended’ question, i.e., one which is structured as little as 
possible so that a variety of reactions are given in answering 
it. We were not so concerned with fi nding merely whether 
people would or would not use soybeans, but why.
 “II. Method of Analysis: The method of qualitative 
analysis of the verbatim statements of the respondents has 
been described in an earlier publication of the Committee 
(6). Briefl y, it consists of breaking down the statements into 
the component ideas, arranging those concerned with one 
aspect of the problem together, and also arranging them 
according to their association with the subject in question–
whether positive, negative, or ambivalent. Obviously 
the context of the phrase or statement may determine the 
meaning, and in all cases this was carefully considered. For 
example, a person might say ‘soybeans are good animal 
fodder,’ and it would be impossible to classify this statement 
without further examination of the entire idea expressed; the 
person might have continued with ‘and must be good for me 
too’ (thus expressing a positive attitude), or ‘but I don’t want 
to eat animal food’ (negative).
 “An analysis of this sort shows the various associations 
with soybeans which exist, and even though a sample of 
this type and size could not be used to describe the strength 
or weakness of certain associations throughout the country, 
the qualitative analysis points up the ways in which an 
educational campaign might be most successfully directed. 
In the case of as new a food as soybeans, this is particularly 
important.
 “III. Results: The outstanding result of the analyses 
of both sets of interviews is that soybeans are simply not 

conceptualized as a food for the American people. This was 
as evident in the interviews and essays collected this summer 
as these collected earlier, and is supported by a variety of 
evidence. Consequently, even though a considerable number 
of the people interviewed possessed some information about 
the bean, or had had some experience in eating it, it as yet 
has no ‘place’ in the American diet, and is still outside the 
realm of consideration as a food.
 “In order to explain the signifi cance of this fi nding, it 
might be helpful to discuss briefl y the importance of the 
conceptual scheme which determines almost entirely what 
foods the members of a specifi c cultural group will use. 
‘If we consider as food all that which some human beings 
actually eat and like to eat, then live grasshoppers would 
have to be included in the category of food. If, however, 
we ask what people in the United States consider as food, 
live grasshoppers would be excluded. In other words, the 
psychological area of food in our culture is only a small 
part of the objectively edible food, and could be represented 
diagrammatically as a small restricted region within the total 
region of all objectively edible food.’ (7) This area of ‘food 
for people within the United States’ varies also with region 
of the country, and among individuals. Chitterlings, pigs’ 
feet, brains, caviar, etc. are within the area for some people, 
but not for others. A striking example outside our own 
country is the refusal of the starving Belgians during the last 
World War to eat corn. It was not within their area of food 
and could not easily be included, probably both because they 
did not know how to prepare it and also because they had 
been accustomed to feeding it to cattle.
 “In order to be accepted and used as a food–which 
includes consideration as a possible purchase when one 
is in the grocery store, preparation for one’s family, and 
consumption at a meal–any foodstuff must be conceptualized 
as ‘food for me and my family.’ The conceptualization must 
go farther than this, however; the foodstuff must have a 
‘place’ in the food area, either as a specifi c kind of food such 
as a meat, a vegetable, a fruit, etc., or as a raw material to be 
used in certain ways, to make breads, to make cream sauces, 
to use as a condiment, etc. No product can be conceptualized 
as a raw material unless the individual also knows how that 
raw material might be used, and sees how it can fi t into the 
dietary pattern he already knows.
 “Soybeans have not yet been, conceptualized as ‘food 
for me and my family,’ with a specifi c place in the meal 
pattern as a certain part of the meal (for example, as a 
vegetable), or with a specifi c use as a raw material. This has 
been demonstrated repeatedly in our essay and interview 
material. Soybeans have been partially conceptualized 
by some people; for example, many of the respondents 
said ‘soybeans are nutritious,’ or ‘I have eaten them dried 
and salted like nuts,’ but at the same time the majority of 
these respondents would say, ‘I don’t know anything about 
soybeans.’ Some of their remarks were the following: ‘I 
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don’t know much about them except that they’re very 
nutritious;’ ‘I really don’t know anything about them–tasted 
soybean bread and I liked that:’ ‘May be good as a vegetable; 
other beans are. I don’t know.’
 “Often the respondents would fi rst say they knew 
nothing about soybeans. and then proceed to say they liked 
them salted as nuts, or that they had liked crackers made 
with soybean fl our, etc. However, this limited experience 
with soybeans, when added to the misconceptions about 
them and the lack of a concerted educational program 
about their use, has not been suffi cient to place them within 
the area of consideration as ‘food.’ The possession of one 
segment of information about a new food, or the experience 
of having eaten it once provides no guarantee that it will be 
incorporated into the dietary pattern.
 “This lack of conceptualization must be considered in 
planning the way in which soybeans are to be presented 
to the American people. The introduction into the diet 
may actually be easier than if soybeans were incorrectly 
conceptualized–for example, as food for animals only, as 
they were by a few respondents, or as material only for paint, 
and plastics, as they were by others. The readiness with 
which they will be accepted, however, depends considerably 
upon the ways in which they are presented, whether as 
a bean, a fl our, a seed to be sprouted, etc.” (Continued). 
Address: Committee on Food Habits, National Research 
Council.

1230. Manzanar Free Press (Manzanar Internment Camp, 
California). 1943. Explains sale of miso at canteen. 4(20):2. 
Nov. 13.
• Summary: “Sokichi Sugimoto, general manager of the 
Consumers’ Enterprises, in answer to a suggestion referred to 
him... concerning the sale of miso at the canteen, stated that 
each customer who does bring a container can have it fi lled.
 “He explained that it is easier to put it in a bowl than 
wrapping it up in newspapers.”

1231. Gila News-Courier (Gila River Internment Center, 
Phoenix, Arizona). 1943. Tofu, a dream no more. 3(40):3. 
Nov. 23.
• Summary: “Tofu equipment has been shipped from 
California and should arrive here in a day or two, stated 
Project Director Bennet, who returned Sunday from a 
procurement trip to California.”

1232. USDA Northern Regional Research Laboratory. 1943. 
Soybean processing mills in the United States. USDA Bureau 
of Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov. 
Revised edition, 1948. CA-5, 14 p.
• Summary: “The following list of soybean processing 
mills is divided into three parts: (1) mills in which soybeans 
regularly constitute the bulk of the throughput, (2) mills 
which are currently under construction or whose construction 

is being seriously considered, and (3) mills which are 
engaged in soybean processing temporarily or part time, or 
which have otherwise participated in the soybean program 
by signing a soybean processor contract. It must be realized 
that changes are occurring very rapidly at the present time, 
throughout the entire soybean processing industry.
 “Solvent extraction plants in group No. 1 are designated 
with an asterisk (*). Many of the solvent type mills also 
contain expellers and screw presses. After the name of each 
mill in group No. 1, the letter S, M, or L is used to designate 
whether it is a small, medium, or large installation. These 
ratings are only approximate and divide mills into three 
capacity groups: S (small), capacities less than 50 tons of 
soybeans per day; M (medium), capacities between 50 and 
200 tons per day; and L (large), capacities over 200 tons per 
day.”
 (1) Mills specializing in soybeans:
 Arkansas: West Memphis–Arkansas Mills, Inc. (S). 
Wilson–Wilson Seed and Feed Company (S).
 California: Oakland–Albers Brothers Milling Company 
(S).
 Illinois: Bloomington–Funk Brothers Seed Company 
(M). Cairo–Swift and Company (M). Champaign–Swift and 
Company (L). Chicago–Archer-Daniels-Midland Company 
(M)*; The Glidden Company (L)*; Norris Grain Company 
(S); Spencer Kellogg and Sons (L). Decatur–Archer-
Daniels-Midland Company (L)*; Decatur Soy Products 
Company (M); Spencer Kellogg and Sons (L)*; A.E. 
Staley Manufacturing Company (L). Galesburg–Galesburg 
Soya Products Company (M). Gibson City–Central Soya 
Company, Inc. (L). Monmouth–Ralph Wells and Company 
(S). Peoria–Allied Mills, Inc. (L). Quincy–Quincy Soybean 
Products Company (M). Springfi eld–Illinois Soy Products 
Company (M). Taylorville–Allied Mills, Inc. (M).
 Indiana: Decatur–Central Soya Company, Inc. (L)*. 
Indianapolis–Evans Milling Company (M). Lafayette–
Ralston Purina Company (M). Marion–Hoosier Soybean 
Mills, Inc. (M). Windfall–Elevators and Mills, Inc. (S).
 Iowa: Cedar Rapids–Honeymead Products Company 
(M)*; Iowa Milling Company (M). Centerville–Standard 
Soybean Mills (M). Clinton–Clinton Company (M)*. Des 
Moines–Spencer Kellogg and Sons (M); Swift and Company 
(M). Fayette–Wilbur Bell, Inc. (S). Fort Dodge–Plymouth 
Processing Mills (M [co-op]). Gladbrook–Central Iowa 
Soybean Mill (S). Iowa Falls–Ralston Purina Company 
(M). Quimby–Simonsen Soybean Mill (M). Sioux City–
Sioux Soya Company (S). Waterloo–Soy Bean Processing 
Company (M)
 Kansas: Emporia–Kansas Soy Bean Mills, Inc. (M).
 Kentucky: Henderson–Ohio Valley Soy Bean 
Cooperative Association (M). Louisville–Buckeye Cotton 
Oil Company (L)*. Owensboro–Owensboro Grain Company 
(S).
 Michigan: Dearborn–Ford Motor Company (M)*. 
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Milan–Ford Motor Company (S)*. Saline–Ford Motor 
Company (S)*.
 Minnesota: Mankato–Mankato Soya Products Company 
(S). Minneapolis–Archer-Daniels-Midland Company (S).
 Missouri: Galesburg–Spring River Mill (S). St. Joseph–
Dannen Mills (M). St. Louis–Ralston Purina Company (M).
 Nebraska: Fremont–Pete Marr Soybean Processing 
Company (S). Omaha–Allied Mills, Inc. (M).
 New York: Buffalo–Spencer Kellogg and Sons (M). 
Oswego–Oswego Soybean Products Corporation (M).
 Ohio: Berea–Berea Milling Company (M). Cincinnati–
Drackett Company (M)*. Circleville–John W. Eshelman and 
Sons (M); Ralston Purina Company (M). Fostoria–Swift 
and Company (M). Marion–Old Fort Mills, Inc. (M). New 
Washington–Ohio Soya Company (S). Painesville–A.E. 
Staley Manufacturing Company (L). Toledo–Archer-Daniels-
Midland Company (L); Toledo Soybean Products Company 
(M). Wooster: Soya Processing Company (M).
 Pennsylvania: Jersey Shore–Pennsylvania Soy Bean 
Cooperative Association (S).
 Tennessee: Memphis–Buckeye Cotton Oil Company 
(M).
 Virginia: Norfolk–Davis Milling Company (S). 
Portsmouth–Allied Mills, Inc. (M); I.F. Laucks, Inc. (S).
 Wisconsin: Milwaukee–Archer-Daniels-Midland 
Company (M).

1233. Product Name:  Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name:  Albers Brothers Milling Company.
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1943 November.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  USDA Northern Regional 
Research Laboratory. 1943. “Soybean processing mills in the 
United States.” USDA Bureau of Agricultural and Industrial 
Chemistry. AIC-26. 10 p. Nov. See p. 1. Oakland, California: 
“Albers Brothers Milling Company.” (Small = capacity of 
less than 50 tons/day of soybeans).

1234. Product Name:  Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name:  Norris Grain Company.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1943 November.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  The Daily Chronicle (De 
Kalb, Illinois). 1943. July 30. p. 9. “Three hurt by explosion 
in big elevator.” “Chicago, July 30–(UP).” An explosion of 
unknown origin took place in the dust room next to a 200-
foot elevator owned by the Norris Grain Co. Damage and 
loss are estimated at $250,000.

National Fire Protection Association Quarterly. 1943. 
Oct., p. 166-67. “Soybean fi re plant record.” “July 30, 

1943, Chicago, III. Soybean Oil Plant and Elevator. A dust 
explosion, believed to be the fi rst on record in a soybean oil 
plant using the expeller process, wrecked the processing and 
oil extraction building and caused a fi re that subsequently 
broke out in the storage house containing 40 grain storage 
bins. Three workmen were seriously injured by falling brick 
walls blown out by the initial explosion. The loss has been 
estimated at between $400,000 and $600,000. The plant 
was operated by the Norris Grain Company.” There follows: 
Description of the property. Story of the fi re. Overhead 
diagram of the Norris Grain Elevator, 5556 Shields, Ave., 
Chicago, Illinois. A full-page ground-level photo shows the 
destroyed building with fi re hoses pouring water onto it.
 USDA Northern Regional Research Laboratory. 1943. 
“Soybean processing mills in the United States.” USDA 
Bureau of Agricultural and Industrial Chemistry. AIC-26. 
10 p. Nov. See p. 1. Chicago, Illinois: Oakland, California: 
“Norris Grain Company.” (Small = capacity of less than 50 
tons/day of soybeans).

1235. USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. comp. 1943. Soya 
products distribution. Washington 25, DC. 6 p. Dec.
• Summary: A 5-page table with 4 columns gives a partial 
list of companies that retail products containing “soya.” The 
columns are: (1) Company name and address. (2) Product 
name. (3) Type. (4) Indicated distribution.
 For example: Pillsbury Flour Mills Co., Minneapolis, 
Minnesota. “Golden Bake Mix.” For pancakes, waffl es, 
muffi ns, containing 20% soya grits. Expected to be national. 
Now all of east as far south as parts of Virginia...
 The company names and addresses are:
 Commander-Larrabee Milling Co. Minneapolis, Minn.
 Durkee Famous Foods, Division Glidden Co., 82 
Corona Avenue Elmhurst, Long Island, New York.
 A.E. Staley Mfg. Co. Decatur, Illinois.
 Soya Corporation of America, 30 Rockefeller Plaza, 
New York City.
 Cooperative G.L.F. Farm Products, Ind., Terrace Hill, 
Ithaca, N.Y.
 H.D. Lee. Mercantile Co. Kansas City, Missouri.
 P.D. Ridenour Co., Merchandise Mart Chicago, 54, Ill.
 Vee-Bee Company, 608 S. Dearborn St. Chicago 5, Ill.
 Allied Mills, Inc., Board of Trade Bldg. Chicago, 4, Ill.
 Confections, Inc. 160 N. Loomis St. Chicago 7,
 P. Duff & Sons, Inc. Grant Bldg. Pittsburgh 30, 
Pennsylvania.
 Georgie Porgie Mfg. Co., 21st Street, Council Bluffs, 
Iowa.
 Soy Food Mills, Inc. 100 West Monroe St. Chicago 3, 
Ill.
 Golden Grain Macaroni Co., 4715 Sixth Ave. S. Seattle, 
Washington
 Jellum, Inc., Joliet, Ill.
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 Mission Macaroni Co. Inc., 1102. 8th South Seattle 4, 
Wash.
 The Pfaffman Company, 6919 Lorain Avenue, 
Cleveland, Ohio.
 Prince Macaroni Mfg. Co., Prince Avenue, Lowell, 
Massachusetts.
 Quality Macaroni Co., 348-52 Wacouta St., St. Paul, 1, 
Minn.
 Sturdiwheat Co., Red Wing, Minn.
 General Baking Co., 420 Lexington Ave. New York, 
N.Y.
 Orowheat Baking Co., 404 Sixth St. San Francisco, 
California.
 National Biscuit Co., 449 W. 14 St. New York, N.Y.
 Cubbison Cracker Co., 3407 Pasadena Ave. Los 
Angeles, Calif.
 Dewey Food Products, Inc. 2251-53 N. Knox Avenue 
Chicago, Ill.
 American Lecithin Co., Inc., Elmhurst, L.I., N.Y.
 Eureka Tea Co., 900 W. 20th St. Chicago, Ill.
 The Battle Creek Food Co., Battle Creek, Michigan.
 “International Nutrition Laboratory., Miller’s Soya 
Foods, Mount Vernon, Ohio
 H.W. Walker Co., 918 Armitage Ave. Chicago, Ill. 
Address: Washington, DC.

1236. Product Name:  Soya Bread.
Manufacturer’s Name:  Oroweat Baking Co.
Manufacturer’s Address:  404 Sixth St., San Francisco, 
California.
Date of Introduction:  1943 December.
How Stored:  Shelf stable.
New Product–Documentation:  D.S. Payne. 1943. The 
story of soya products. Dec. p. 15 -16. “Soya fl our is being 
used today extensively, both in white bread as an ingredient, 
and in specialty breads... As an example of the latter, the 
Oroweat Baking Company, San Francisco, California, uses 
from 20 to 25 percent soya fl our in the manufacture of a 
specialty loaf that is sold throughout California, Nevada, 
Oregon, Oregon, Idaho, Washington, New Mexico, and 
Arizona.”
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. “Orowheat Baking Co., 404 
Sixth St., San Francisco, California. Makes Soya Bread, a 
specialty loaf containing 20-25% soya. Area of distribution 
is the same as shown above. Note different spelling of 
company name.
 Talk with Debbie Lecano of Entenmann’s Oroweat Food 
Co. in South San Francisco. 1991. June 4-6. The company’s 
early records were destroyed. No one alive remembers the 
name of this bread or the date that it was introduced.

1237. Product Name:  Loma Linda Proteina (Meat Analog).

Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1943.
New Product–Documentation:  Wholesale price list. 1943.

1238. Galston, Arthur William. 1943. The physiology of 
fl owering, with especial reference to fl oral initiation in 
soybeans. PhD thesis in Botany, University of Illinois, 
Urbana. [iv] + 93 + [i] leaves. Illust. 28 cm. [202 ref]
• Summary: During the past decade, much evidence has 
been gathered to support the hypothesis that a specifi c fl oral 
hormone (named fl origen by Cajlachjan [Chailakhian], 1936) 
is produced in the leaves under appropriate photoperiodic 
conditions, then is translocated by living cells to the buds. 
The author summarizes these fi ndings.
 Note 1. This is the earliest document seen (Jan. 2002) 
concerning growth regulators in soybeans.
 Note 2. Under Arthur Galston, Wikipedia states (28 
May 2013): Galston’s research and 1943 Ph.D. dissertation 
focused on fi nding a chemical means to make soybeans 
fl ower and fruit earlier. [1] He discovered both that 
2,3,5-triiodobenzoic acid (TIBA) would speed up the 
fl owering of soybeans and that in higher concentrations 
it would defoliate the soybeans. [1] He was drafted into 
the U.S. Navy as an enlisted man and ultimately served as 
Natural Resources offi cer in Naval Military Government on 
Okinawa until his discharge in 1946. [2]
 “In 1951 biological warfare scientists at Fort Detrick, 
Maryland began investigating defoliants based upon 
Galston’s discoveries with TIBA, eventually producing the 
toxic defoliant Agent Orange used by the U.S. Air Force 
for defoliation in Southeast Asia during the Vietnam War. 
During this time, Galston taught as an associate professor at 
the California Institute of Technology before moving to Yale 
University [New Haven, Connecticut] where he taught from 
1955 onwards.
 “Beginning in 1965, Galston lobbied both his scientifi c 
colleagues and the government to stop using Agent Orange. 
[3] Galston and U.S. geneticist Matthew S. Meselson 
appealed to the U.S. Department of Defense to investigate 
the human toxicology of Agent Orange. [4] The research 
conducted by the Department of Defense led to the discovery 
that Agent Orange caused birth defects in laboratory rats. [4] 
In 1971 this information led to U.S. President Richard M. 
Nixon banning the use of the substance. [4] Galston made 
numerous trips to Vietnam and China, including, with Ethan 
Signer of MIT, as the fi rst American scientists invited to visit 
the People’s Republic of China. In 1971, he met Chou En-lai, 
then Prime Minister, as well as King Norodom Sihanouk of 
Cambodia, who then resided in Shanghai.” Address: Univ. of 
Illinois.

1239. Penny, Prudence. 1943. Coupon cookery: A guide to 
good meals under wartime conditions of rationing and food 
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shortages... Hollywood, California: Murray & Gee, Inc. 128 
p. Illust. Index. 24 cm.
• Summary: During World War II some foods (especially 
meats and dairy products) were rationed by the U.S. 
government to help the war effort. This book explains point 
rationing and offers a simple way for homemakers to budget 
the ration points in their war ration book. It includes a handy 
up-to-date point value chart, based on the assumption that the 
point value may change. Her seven golden rules for Victory 
are: Thou shalt not hoard, complain, or waste. Thou shalt 
plan, get out of your food rut, smile, and learn. Her system 
is based on the assumption that to be strong, Americans need 
plenty of milk and dairy products. However meat, poultry, 
fi sh, and eggs can be replaced by legumes (beans and peas) 
and nuts (incl. peanut butter). Discusses important vitamins 
and minerals. Sprinkled with cartoons and little poems about 
cooking and rationing.
 Soy related recipes: Chili con carne with soy beans (p. 
57. “Soy beans are climbing to the front on the strength of 
their sterling nutritional worth! Good with Chili”). Casserole 
of kidney or soy beans and tomatoes au gratin (p. 58). 
Stretched coffee: Unrationed coffee-like beverages (p. 102; 
Ficgo, Soyfee). Penny Prudence was born in 1914. Address: 
Home Economist for the Los Angeles Examiner.

1240. Year Book of the Seventh-day Adventist 
Denomination. 1943. Washington, DC: Review and Herald 
Publishing Assoc. 397 p. See p. 72, 292-93. Index. 20 cm.
• Summary: Partial contents: Institutions: Educational (p. 
208-250). Publishing houses (p. 251-62). Periodicals issued 
(p. 263-76). Sanitariums (p. 277-88). Dispensaries and 
treatment rooms (p. 289-91). Food companies (p. 292-93).
 The section titled “Food companies” includes: Boulder-
Colorado Sanitarium Food Company (established 1895). 
Buenos Aires Food Company (Alimentos Granix, Sociedad 
Anonima, est. 1938 [Argentina]). Copenhagen Food Factory 
(Denmark). Food Factory “Pur Aliment” (Paris, France). 
German Health Food Factory (Hamburg; De-Vau-Ge 
Gesundkostwerk Vollmer & Lühr (formerly: Deutscher 
Verein für Gesundheitspfl ege Hamburg {e.V.})). Granose 
Foods, Ltd. (British Health Food Factory; Stanborough Park, 
Watford, Herts, England. Est. 1899). Gland Hygienic Food 
Factory (Fabrique de Produits Alimentaires Hygeniques 
“Phag,” Gland, Switzerland. Est. 1896). Loma Linda Food 
Co. (Arlington, California. Incorporated 1935). Sanitarium 
Health Food Company (Head Offi ce, “Mizpah,” Fox Valley 
Road, Wahroonga, NSW, Australia).
 “Wholesale food branches” (of Sanitarium Health 
Food Company, in Australia and New Zealand; each has 
a manager): Adelaide, South Australia–151 Gouger St. 
Brisbane, Queensland–Garrick St. Melbourne, Victoria–118 
Union St., Windsor. Newcastle, New South Wales–Tudor St. 
(Hamilton). Papanui, New Zealand–P.O. Box 11. Perth, West 
Australia–240 Lake St. Sydney, New South Wales–Brown St. 

(Lewisham).
 Cafes and retail food stores (in Australia and New 
Zealand; the fi rst two have a manager): Auckland, New 
Zealand–174 Queen St. Brisbane, Queensland–138 Adelaide 
St. Camberwell, Victoria–791 Burke St. Christchurch, 
New Zealand–698 Colombe St. Dunedin, New Zealand–8 
George St. Hobart, Tasmania–43 Elizabeth St. Laucestan, 
Tasmania–82 Charles St. Melbourne, Victoria–293 Little 
Collins St. Newcastle, New South Wales, 14 and 18 The 
Arcade. Perth, West Australia–757 Hay St. Sydney, New 
South Wales–13 Hunter St. Wellington, New Zealand–83 
Willis St.
 On p. 72 is a directory of in “Health food factories” 
in the Austral-Asian Union Conference. All but one have 
the same name: “Sanitarium Health Food Co.” They are 
located at: (1) Cooranbong, NSW. (2) 62 Randolph St., 
Auckland, New Zealand. (3) Papanui, Christchurch, New 
Zealand. (4) Sanitarium Buyers and Packers, Sydney, NSW. 
(5) Warburton, Victoria. (6) Carmel, West Australia. (7) 
Brisbane, Queensland. (8) Adelaide, South Australia. (9) 
Lewisham, Sydney, NSW. “Sanitarium Health Food Co.” 
Address: Battle Creek, Michigan.

1241. Lougee, E.F. 1943. Plastics from farm and forest. New 
York, Los Angeles, Chicago: Plastics Institute. ix + 157 p. 
Illust. No index. 18 cm.
• Summary: This book “is written for those who know little 
or nothing about plastics but would like to learn more.”
 Chapter 6, titled “Soybeans–an industrial crop,” is 
largely about the work of Henry Ford and his researchers 
(esp. Robert Boyer), but also includes the National Farm 
Chemurgic Council, the 1936 Bankhead-Jones Act and 
the U.S. Regional Soybean Industrial Products Laboratory 
(Peoria, Illinois). Contains four photos. Address: La Cañada, 
California. Former editor of Modern Plastics.

1242. Clinton, Clifford E. 1944. Re: Essential characteristics 
for proposed new food. Letter to Ernest R. Chamberlain, Los 
Angeles, California, Jan. 1. 1 p. [Eng]
• Summary: “1. Be basically available in the U.S. in 
abundant quantity.
 “2. It must not deprive Americans of foods needed here.
 “3. It must be high in protein of good quality and satisfy 
all basic nutritional requirements.
 “4. Nutritional food elements include particularly 
minerals and vitamins.
 “5. Must not violate any religious or dietary precepts of 
any people.
 “6. Must have good taste, look appetizing and be 
inexpensive.
 “7. Must be a base food with which local foods can 
blend without loss of taste.
 “8. Must by itself be equivalent of a ‘regular meal’ with 
only addition of a small amount of fat and water.
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 “9. Must keep indefi nitely without refrigeration under all 
climatic conditions.
 “10. Must be easily prepared for mass feeding or as a 
single meal.
 “11. Must be readily cooked over a small amount of 
heat in any vessel or be suitable for eating without further 
preparation.
 “12. Must not require more than 15 minutes in cooking.”
 Note: This is the earliest document seen (Jan. 2011) 
related to what would become Multi-Purpose Food, 
developed by Dr. Henry Borsook at Caltech. Address: 
Washington, DC.

1243. Sentinel (Heart Mountain Internment Center, Heart 
Mountain, Wyoming). 1944. Tofu factory in operation. 3(2):8. 
Jan. 8.
• Summary: “A familiar food item on mess hall tables 
from the fi rst of the year will be tofu, which is now being 
produced on a fairly large scale in one-portion of the bakery 
plant.
 “A trial batch was made at the end of December, and 
tofu made its appearance on the New Year menu. Regular 
production got under way last Monday. The daily output is 
800 squares.
 “The staff of 12, which includes one woman, is divided 
into two shifts that work from 8 a.m. to 11 p.m. Supervisor 
of the plant, is Kichizo Umeno, former operator of a tofu 
fi rm in San Francisco.”

1244. Scharf, A. 1944. Re: Inter-offi ce correspondence. 
Letter to Mr. Jos. Eichberg, Jan. 18. 2 p. Typed, with 
signature on letterhead.
• Summary: “Dear Mr. Eichberg, Upon your request I give 
you a brief review concerning the of our work during 1943.
 1. Research: After establishing, during 1942, the effect 
of soybean lecithin on fat metabolism, further work was done 
in 1943 to elaborate and confi rm our results and to fi nd new 
practical applications. Some of these efforts have already 
resulted in publications this year and I mention the reports 
by Gross and Kesten, B. Kesten, Adlersberg and Sobotka, 
Slanetz and Scharf and Hoagland. We also cooperated 
with Dr. Pottenger, who presented a paper about the effect 
of soybean lecithin in infantile eczemas and other related 
conditions at the meeting of the American Therapeutic 
Society in Cincinnati [Ohio], November 1943.
 “The results reported by Dr. Slanetz and myself 
meanwhile have been confi rmed by Patrick and Morgan and 
open new possibilities for further research.
 “We also cooperated with Dr. Woolley and Dr. Folch 
and received valuable information about the composition of 
our soybean lecithin as Dr. Woolley isolated lipositol and Dr. 
Folch gave us the exact percentage of carbohydrates in our 
product.
 “Concerning research work now in progress I mention 

the following names: Adlersberg and Sobotka, Gross and 
Kesten, Popper, Slanetz, Homer Kesten, Dr. Jacobsohn. Not 
supported by grants are investigations conducted by Doctors 
Craven, N.Y.; Haden, Cleveland; Okey, Berkeley, California; 
Kirschner, Monrovia, California; Salem, N.Y.; Brighton, 
N.Y.; Ziskin, N.Y.; Davis, Little Rock, Arkansas; Barborka, 
Chicago, etc.
 “It may be mentioned that recent clinical observations 
indicate the presence of a further unknown factor in soybean 
lecithin which is concerned with oxidation processes in the 
organism and we have made elaborate, detailed plans with 
Dr. Homer Kesten for fi nding out more about this factor. 
This factor may be of importance in the treatment of some 
frequent diseases like angina pectoris and may also increase 
the resistance of the organism against low oxygen pressures 
as occur during fl ying or mountain climbing.
 “2. During the fi rst months of the year 1943 we started 
with the production of Lexo Wafers here in this building. 
While we started on a very small scale it is worth while to 
mention that we have increased the number of workers from 
two to six and correspondingly our production of wafers.
 “3. Sales: Our sales have increased from an average of 
500 boxes during the months from October to December 
1942 to from 4,000 to 5,000 during the last three months 
of 1943. The fi gures for January, 1944, indicate further 
increases in sales.
 “We have made considerable progress in the distribution 
of Lexo Wafers and are at present working for the 
development of other soybean lecithin products for medical 
uses.
 “We had a successful exhibit at the International 
Medical Assembly in Chicago and have gained valuable 
experience during some test advertising campaigns.
 “Very truly yours,...” Address: PhD, American Lecithin 
Co., Inc., Elmhurst, Long Island, New York.

1245. Tule Lake Bulletin (Tule Lake Internment Center, 
Newell, California). 1944. Internees to send shoyu to 
families and friends. March 2. p. 2.
• Summary: On February 1, a number of internees at the 
Santa Fe Internment Camp [in New Mexico; one of 27 run 
by the U.S. Department of Justice] consolidated 58 barrels of 
shoyu sauce which is to be sent to their respective families or 
friends in this center.
 “This shipment is not to be confused with the 
International Red Cross shipment from the said camp. The 
express charges on the 58 barrels of shoyu sauce have been 
apportioned among the internees.
 “Names of the senders and their respective families or 
friends are as follows:...”

1246. Soybean Digest. 1944. Edible soybeans grown in Calif. 
March. p. 12.
• Summary: “George Berkon, Jr., shows that edible soybeans 
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grow very well in the sandy soil near Arlington, California. 
The above photo shows him holding a plant that grew to six 
feet in height.
 “Mr. Berkon, who is trying to develop a market for the 
green vegetable soybeans for canning and freezing and for 
home use, says he has been successful with Green Tokyo, 
Mammoth Yellow, and the Giant Green.
 “He has his own ideas on fertilizers. In the fall of 1942 
on a worn-out alfalfa fi eld that had failed to yield him a 
crop of beans in 1942 he disked under several inches of the 
following: soybean pulp, from which the milk had been 
extracted [okara], red skins from peanuts, and scorched 
wheat bran and grains such as grits of wheat, rye, soy, etc. 
He reports a good crop.”

1247. Madson, B.A. 1944. Growing soybeans in California. 
University of California Agricultural Experiment Station, 
Lithoprint No. 37. 4 p. April. (Berkeley, Calif.). Also cited as 
Multilith No. 80.
• Summary: Contents: Introduction. Varieties. Climatic and 
soil requirements. Culture. Harvesting. Enemies (Rabbits, 
red spider, and nematodes).
 An excellent summary of experience with soybeans 
in California. “According to the results of tests carried on 
during the past twenty-fi ve years, however, there is little 
prospect of the soybean’s becoming an important cash crop 
in this state. During this period numerous varieties have been 
tested, many of them in several localities; but seldom have 
the yields been high enough to be profi table... or to justify 
continued production.” The two best-yielding varieties (in 
pounds of seed per acre in 1938) were Laredo (1,250) and 
Virginia (1,100).
 Where yields were good, as on bottom lands of the 
lower Sacramento River and warmer coastal valleys, other 
crops would yield a greater net cash return per acre. Notes 
that most available soybean varieties are susceptible to 
shattering. Address: Prof. of Agronomy and Agronomist, 
Univ. of California, College of Agriculture, Agric. Exp. 
Station, Berkeley 4, California.

1248. Pottenger, Francis M., Jr. 1944. The therapeutic 
value of a thermolabile factor found in fats, particularly 
the lecithins, in dermatoses. Southern Medical Journal 
37(4):211-16. April. [10 ref]
• Summary: Lecithin can be helpful in treating skin diseases. 
The loss of important fats, such as lecithin, during processing 
of vegetable oils and cereals, has not received adequate 
consideration. “The removal of the fats would appear to 
be as deleterious as the removal of the water soluble parts 
of the germ.” The best commercial source of lecithin is 
solvent-processed soybean lecithin in which no great heat 
has been used in producing the lecithin. In the many cases 
he describes, he gave his patients a high protein diet with 
raw brain and liver (both high in lecithin) as well as soybean 

lecithin. In each case, there was an improvement or complete 
cure. These cases included patients with keratoses (various 
skin disorders with horny growths), a bronzing of the skin 
thought to be indicative of a fat defi ciency, infantile eczema, 
the more severe types of eczema, scleroderma (with hard, 
pigmented patches), senile atrophy of the skin, seborrheas, 
acne, and keloid formation (a tumor-like scar). Address: 
Monrovia, California.

1249. Los Angeles Times. 1944. Baby, only 8 weeks old, 
already toddles about. June 18. p. D3.
• Summary: Clarence Dwight Zillig of El Monte, only 8 
weeks old today, is already walking. He now weighs 11 
pounds–typical for an 8-week-old youngster, but his diet is 
not typical. He drinks soymilk–27 ounces a day. His mother 
started feeding it to him when his original formula didn’t 
seem to agree with him. A photo shows the athletic baby and 
his mother.

1250. Williams, Kenneth T.; Bickoff, E.; Lowrimore, B. 
1944. Effect of antioxidants, individually or in combination, 
on stability of carotene in cottonseed oil. Oil and Soap 
21(6):161-64. June. [14 ref]
• Summary: The following antioxidants were studied: 
cottonseed phospholipid, soybean phospholipid, alpha-
tocopherol, L-ascorbyl palmitate, and hydroquinone–either 
singly or in combinations. One main interest was in their 
effect in retarding the formation of peroxides.
 Tocopherol has only a slight effect on the stability 
of carotene in cottonseed oil but phosphatides materially 
reduce the loss of carotene upon standing. Still better results 
were obtained with a mixture of tocopherol, phosphatides 
and hydroquinone or ascorbyl palmitate. Address: Western 
Regional Research Lab., Albany, California.

1251. Deuel, Harry J., Jr.; Movitt, E.; Hallman, L.F. 1944. 
Studies on the comparative nutritive value of fats. IV. The 
negative effect of different fats on fertility and lactation in 
the rat. J. of Nutrition 27(6):509-13. June. [8 ref]
• Summary: “The dietary requirement necessary to promote 
lactation adequate for the growth of the new-born rat is more 
stringent than that required for the growth of older animals 
or for reproduction. Lactation thus provides a more exacting 
criterion for the evaluation of the adequacy of a diet than the 
usual growth method.”
 “The present tests are an extension of earlier 
investigations (Deuel et al., 1944) where comparisons were 
made of the growth of young rats on diets of mineralized 
vitamin-fortifi ed skimmed milk powder containing butter and 
on similar diets containing corn, cottonseed, olive, peanut or 
soybean oil, or a margarine in place of the butter.” Address: 
Dep. of Biochemistry and Nutrition, Univ. of Southern 
California (USC) School of Medicine, Los Angeles.
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1252. Emergency Committee to Save the Jewish People of 
Europe. 1944. Folder 2 (Archival collection). http://www.
fdrlibrary.marist.edu/_resources/images/wrb/wrb0166.pdf
• Summary:  See next page. This folder 2 contains 102 pages 
of offi cial correspondence, much of it on letterhead and 
dated.
 Down the left side of page 1 (a letter to Hon. John W, 
Pehle, Executive Director, War Refugee Board, Treasury 
Bldg., Washington, D.C.) are the names of the members of 
the Executive Board, which is divided into Co-Chairmen, 
Vice Chairmen, and Members. The nine Co-Chairmen 
are: Dean Alfange. Peter H. Bergson. Louis Bromfi eld. 
Ben Hecht. Hon. Will Rogers, Jr. Hon. Andrew L. Somers. 
Madame Sigrid Undset. Dr. Maurice William. Dr. Li Yu-Ying 
[sic, Li Yu-Ying].
 The Vice-Chairmen are: William S. Bennet. Conrad 
Bercovici. Jo Davidson. Oscar W. Ehrhorn. William Helis. 
Dean George W. Matheson. Herbert S. Moore. Fletcher Pratt. 
A Hadani Rafaeli. Lisa Sergio. Johan J. Smertenko.
 Executive Director: Samuel Merlin.
 Secretary: Gabriel A. Wechsler.
 Treasurer: Mrs. Frances Gunther.
 The members of the Committee are (in alphabetical 
order): Stella Adler. J.J. Amiel. Al Bauer. Y. Ben-Ami. A. 
Ben-Eliezer. T. Bennahum. M. Berchin. Rabbi Philip D. 
Bookstaber. Prof. Ronald Bridges. Bishop James A. Cannon, 
Jr. Lester Cohen. Alan Corelli. Rep. Samuel Dickstein [D-
NY]. Dr. Albert C. Dieffenbach [Rev., Unitarian religious 
leader]. Prof. Sheldon Glueck. Dr. Conrad Hoffmann, Jr. 
Nathan George Horwitt. John B. Hughes. E. Jabotinsky. Dr. 
Fritz Kaufmann. Rose Keane. Emil Lengyel. I. Lipschutz. 
Lawrence Lipton. Emil Ludwig. Gov. Edward Martin [Pa.]. 
Prof. Kirtley Mather. Gov. J. Howard McGrath [R.I.]. Rabbi 
Arthur Meyerowitz. Michael Potter. Victor M. Ratner. Curt 
Riess. Samuel Rosen. Arthur Rosenberg. K. Shridharani. 
Rabbi Eliezer Silver. Arthur Szyk. Irving Taitel. Thomas J. 
Watson. Alex Wilf.
 Other Committee Offi ces:
 2317 15th St., N.W., Washington, DC.
 716 Walnut St., Philadelphia, Pennsylvania.
 139 North Clark St., Chicago. Illinois.
 5371 Wilshire Boulevard, Los Angeles, California.
 35 Rashi St., Tel Aviv, Palestine.
 333 Washington St., Boston, Massachusetts.
 85 New Cavendish St., London, W1, England.
 At the top right of this letterhead is printed: “Secretary 
Harold L. Ickes, in a message of January 26th [1944] to the 
Emergency Committee, stated:... ‘Now that the War Refugee 
Board is in existence the Committee will doubtless direct 
its efforts to assist the Government in every way possible in 
the accomplishment of the task and to keep alive the hope 
of rescue in the hearts of the Jewish people of Europe.’” 
Address: 25 West 45th Street, New York, N.Y. Phone: 
BRyant 9-4600.

1253. Almquist, H.J.; Grau, C.R. 1944. Mutual 
supplementary effect of the proteins of soybean and sesame 
meals [for chicks]. Poultry Science 23(4):341-43. July. [3 
ref]
• Summary: “Soybean meal, when used as the sole protein 
source of the diet, has been shown to be an adequate source 
of amino acids for the chick, except for a slight defi ciency of 
methionine.” Yet during wartime, good methionine sources 
(such as dried milk or fi sh meal) are not available in adequate 
supply. Address: Div. of Poultry Husbandry, College of 
Agriculture, Univ. of California, Berkeley.

1254. Taylor, Demetria M. comp. 1944. The soy cook book. 
New York, NY: Greenberg. 215 p. Index. 21 cm. [2 ref]
• Summary: Emphasis on recipes using soy fl our, sprouts, 
and dried soybeans. Contains one of the most complete early 
listings of commercial soyfoods products, with product 
name, and manufacturer name and address.
 Contents: 1. Soy–The wonder bean. 2. Growing 
soybeans in Victory Gardens. 3. How to sprout soybeans. 
4. How to cook soybeans: Green soybeans preservation, 
canning, dehydration, quick freezing, dried soybeans, 
soybean pulp or “mash” (cooked, crushed or fi nely chopped 
soybeans), soybean milk and soybean curd or “cheese,” 
recipes for dried soybeans, recipes for canned soybeans, 
recipes for soybean pulp, roasted soybeans or soynuts (p. 
45), soynut butter (p. 47), recipes for soybean milk and mash 
[okara]; “It makes a good base for macaroon-type cookies” 
(p. 50), recipes for soybean curd or “cheese” (tofu). 5. How 
to use soy fl our. 6. Using soy grits and fl akes. 7. Stretching 
meat with soybeans. 8. Using other soy products. List of 
[commercial] soybean products (p. 199-202). Key to recipe 
sources.
 Chapter 2, “Growing soybeans in Victory Gardens,” 
states (p. 4): “In general, all varieties may be classifi ed under 
two main types: the fi eld type and the edible or vegetable 
type. The latter type is the one which is of interest to the 
Victory Gardener, although a few fi eld varieties, such as 
Illini or Manchu, are satisfactory for eating purposes.” 
Varietal trials (p. 5-8) with four type-A vegetable varieties 
(suited for cooler, northern climates) show: In mountainous 
Colorado, all four varieties matured seed at altitudes of 
5,000 to 7,000 feet. In Idaho, all four varieties matured seed 
at altitudes of 1,700 to 3,745 feet. In Montana, Giant Green 
soybeans matured seed at altitudes of 3,000 to 4,900 feet. In 
Wyoming, Giant Green was the only variety to mature seed 
in Campbell county (4,600 feet) and in Park county (4,600 
feet). But all four varieties matured seed in Johnson county 
at an altitude of 3,750 feet. Giant Green also did well in 
Utah and New Mexico at altitudes of 7,000 to 8,000 feet. In 
California, 11 counties reported success with vegetable-type 
soybeans. In Tucson, Arizona, 8 varieties were grown under 
irrigation at an altitude of 2,400 feet, all with satisfactory 
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yields. Some varieties also did well in Canada. In St. George, 
Ontario, Giant Green, Bansei, Fuji, and Willomi all matured 
seed before killing frost. Bansei was the best producer. In 
Barrington Passage, Nova Scotia, Fuji was the only variety 
that produced pods before frost. At Bogot, Manitoba, only 
Giant Green matured seed before frost, but Fuji reached 
edible condition. At Swift Current, Saskatchewan, the season 
was evidently too cool for soybeans. Page 142 states: “Soy 
grits and soy fl akes are made from soybeans in much the 
same way that soy fl our is made. However, they contain 
almost no fat, and are ground more coarsely. Grits are like 
corn meal in texture, while fl akes resemble rolled oats. Grits 
and fl akes both contain less than 45 per cent protein.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2012) that contains the word “soynuts.” On pages 

45-49 the book gives recipes for: 
Cream of soynut soup (using 
1 cup Co-Op soynuts), Soynut 
rice loaf. Soynut honey buns. 
Soynut brownies. Soynut butter. 
Economical soynut brownies. 
Soybean brittle (using 1 cup 
chopped roasted soybeans).
 Note 2. This is the 
earliest English-language 
document seen (Dec. 2012) 
that contains the term “soynut 
butter,” used to refer to a product 
resembling peanut butter that is 
made from roasted soybeans. The 
recipe for “Soynut butter” (p. 47) 
states: “Grind 2½ cups of roasted 
Vee-Bee soybeans and mix with 
2 tablespoons of salad oil. Use in 
place of butter or as a sandwich 
spread.” On p. 197 is a recipe for 
Mull-Soy “ice cream.”

1255. Loma Linda Food 
Company. 1944. Re: Loma Linda 
Soy Milk. Letter to Mrs. Marie 
G. Thompson of Milwaukee, 
Wisconsin, Oct. 17. 2 p. Typed, 
without signature on letterhead.
• Summary: This letter is written 
on the company letterhead which 
contains an illustration (line 
drawing) of the new Arlington 
headquarters, and gives the 
address and phone number. 
Across the bottom is written: 
“Tasty. Wholesome. Nutritious.” 
The author writes: “We are surely 
interested to know that you have 
had such good success in raising 

your baby entirely on Soy Milk and we trust that this good 
progress will continue. It encourages us to know that there 
are those who believe in the vegetarian regime and... are 
willing to demonstrate that babies can be raised on Soy Bean 
Milk. We are sending you with this letter a copy of our folder 
featuring Loma Linda Soy Milk. The Kreme O’Soy put up 
by Madison [Foods] is also a good product. They do not 
add Carotene [which Loma Linda does, to provide essential 
vitamin A].
 “One of the largest children’s hospitals in Los Angeles 
where they have many allergy cases is using our Soy Milk 
very extensively and has done so for a number of years.” 
Address: Arlington, California. Phone: Riverside 9217.
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1256. Soybean Digest. 1944. Grits and fl akes from the 
industry: Loma Linda Food Co. and Vegemeats. Oct. p. 16.
• Summary: The Loma Linda Food Co. is now preparing 
for an advertising campaign to broaden acceptance of 
its Vegemeats line, made of soybeans and select grains. 
The company will try to reach consumers fi rst, then food 
processors. “Vegemeats were fi rst introduced to consumers 
at the Golden Gate International Exposition” [Feb. 1939 
to Sept. 1940]. The company now offers “a complete line 
of Vegemeats, including ‘steaks’ and ‘burger,’ as well as 
Vegemeats for loaves, roasts, and spreads.”

1257. Almquist, H.J.; Grau, C.R. 1944. The amino acid 
requirements of the chick. J. of Nutrition 28(5):325-31. Nov. 
10. [5 ref]
• Summary: “In agreement with prior calculations based 
on the determined methionine contents and the minimum 
requirement of the chick, the best gains were noted at the 
sesame-soya bean protein ratios nearest 7:13.” Address: 
Div. of Poultry Husbandry, College of Agriculture, Univ. of 
California, Berkeley.

1258. Certifi cate of death for Edmond Jackson Clinton. 
1944. Los Angeles, California. 1 p.
• Summary: Name: Edmond Jackson Clinton. Social 
Security No.: 573033702. Sex: Male. Birth date: 15 June 
1872. Birth place: Missouri. Death date: 19 Nov. 1944. Death 
place: Los Angeles. Mother’s maiden name: Terrell. Father’s 
surname: Clinton.
 Source: California death index 1940-1997. Note: 
Edmond was the father of Clifford E. Clinton. He was 
probably living near or with his son in Los Angeles when he 
died. Edmond’s parents were David Harrison Clinton and 
Ann Eliza Terrell. Address: Los Angeles, California.

1259. Life. 1944. Life visits Clifton’s cafeteria: Customers at 
the Pacifi c Seas in Los Angeles get tropical surroundings and 
music with low-cost meals. Nov. 28. p. 102-05.
• Summary: Gertrude Lawrence (holding a cigarette and in 
women’s military dress) is on the cover of this issue of Life, 
famous for its photojournalism. In Los Angeles, the dining 
room of Clifton’s Pacifi c Seas restaurant is replete with man-
made rain-storms and waterfalls, thatched huts and huge 
neon-lighted fl owers, aquariums and aviaries–all with a meal 
that costs 30¢ or less. Organs play and birds sing. If the guest 
(customer) is unable to afford the regular price, he can pay 
what he can afford, or he can pay nothing. Yet today, only 
about 7 of the 8,000 daily guests at this cafeteria pay less 
than the regular price–that’s less than 1 in a thousand!
 Yet a great many of the guests avail themselves of 
other Clifton’s services, which include free advice on diet 
and nutrition problems, free birthday cakes on customers’ 
birthdays, and free directories of apartments and jobs. Each 
evening four lucky diners are awarded free leis of gardenias 

by a master of ceremonies (shown in photo 1) with a 
microphone.
 The man who has created this unique spectacle with 
affordable food is Clifford E. Clinton, age 44, who conducts 
his cafeteria business with deep respect for both the golden 
rule and for the principles of good business. On slim margins 
and high volumes he makes a good profi t. Yet his ideal is the 
desire to be of service. Clearly the people of Los Angeles 
have appreciated his creativity, his food, and his ideals, 
for in the past 13 years he has served more than 50 million 
guests. Public records show that last year he paid $120,000 
in income tax.
 Clifford Clinton has also been an effective crusader 
for government reform in Los Angeles. After the war, “Mr. 
Clinton plans a string of restaurants across the country” 
which will feed 15 million people a day and further help to 
spread the Golden Rule.
 Photos show: (1) An aerial view of the main dining 
room at Clifton’s cafeteria (Pacifi c Seas). Gigantic fl owers 
with neon lights appear to bloom overhead. (2) A front view 
of Clifton’s Pacifi c Seas cafeteria. In large letters, across 
the entire front above the doorway, is written: Pay what you 
wish. Clifton’s. Visitors welcome. On the roof, above the 
front door, “a rippling waterfall glows with blue, yellow, 
pink and green lights after dark. Neon fl owers also burst 
into bloom.” (3) Many people seated on benches along the 
mosaic walk. The unique ceiling is decorated with neon 
fl owers and growing plants. (4) People eating at individual 
tables on the terraces at Clifton’s Brookdale. Singing birds 
are in cages. (5) Two plates of food on a table, with salt and 
pepper shakers: “25¢ plate includes meat, potatoes, carrots, 
bran muffi n and butter. Even cheaper is 5¢ Vita-Meal; 
soybeans, rice, meat and vegetables cooked together, plus 
cookie.”
 Note 1. This is the earliest document seen (Jan. 2011) 
that mentions “Vita-Meal” in connection with Clifford 
Clinton or his cafeterias in Los Angeles. Vita-Meal was a 
forerunner of Multi-Purpose Meal and Multi-Purpose Food 
(MPF). (6) Dinner at the Clinton family home. Clifford 
is standing, apparently serving. Many people are seated 
around the large dining table, including business associates 
and his wife’s parents. (7) Two plates of food on a table, 
with salt and pepper shakers plus a glass or milk. “30¢ plate 
offers four choices of entree, adds salad, milk, pie. Until the 
war, Clinton’s meals included portions of free sherbet, free 
limeade and free lollipops for children. (8) The swimming 
pool at the Clinton’s home; it is open to employees. Clifford 
Clinton is in the pool, resting by the edge. Esther Orrin, 
a cafeteria checker, rides joyfully on a swing, high above 
the pool. One of the 16 rooms in the Clinton home is an 
employee hospital.
 Note 2. What happened to the string of restaurants that 
Clifford Clinton planned to open across America? Donald 
Clinton, his son says (21 Jan. 2011): “Dad tried one of his 
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small community center prototypes. It did not work, so 
he threw himself into Meals for Millions.” Address: Los 
Angeles, California.

1260. Loosli, J.K. comp. 1944. Manufacturers and 
distributors of soybean products (Brochure). In: New York 
State Emergency Food Commission. 1944. Leafl et No. 40. 
Dec. 4 p. on unnumbered pages.
• Summary: The names and addresses, of sources most 
readily available to the New York State trade, appear 
under the following headings: Soy fl our, grits and fl akes: 
Manufacturers, wholesale distributors. Flour mixes for 
pancakes, muffi ns, etc. Dry soybeans: For cooking, for 
sprouting. Canned soybeans. Sprouted soybeans (LaChoy 
Food Products, Inc., Archbold, Ohio. Most Chinese 
restaurants).
 Note: This is the earliest document seen (Jan. 2013) 
stating the LaChoy Food Products sells sprouted soybeans.
 Macaroni, spaghetti, noodles (The Pfaffman Co., 
6919 Lorain Ave., Cleveland, Ohio). Beverages. Bakery 
products: Soy bread, Soy cookies, crackers, wafers, etc. 
(Incl. Cubbison Cracker Co., 3407 Pasadena Ave., Los 
Angeles, California. Tom Soya Foods, Inc., P.O. Drawer 510, 
Williamsport, Pennsylvania). Breakfast cereals (Soyawheat, 
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and 
Exploded Soybeans, Tom Soya Foods, etc.).
 Soybean curd [tofu] (International Nutrition Laboratory, 
P.O. Box 326, Mt. Vernon, Ohio). Meat-like products (The 
Battle Creek Food Co., Battle Creek, Michigan. Madison 
Foods, Madison College, Tennessee. Natural Health 
Products, 143 W. 41st St., New York, New York). Soups. 
Soy nuts (Dewey Food Products, Inc., 2251-3 N. Knox Ave., 
Chicago, Illinois. La Choy Food Products, Inc., Archbold, 
Ohio. Soybean Products Co., 9025 Monroe, Chicago, 
Illinois. Tom Soya Foods, Inc., etc. Vegetable Products Co., 
Rochester, New York). Spreads. Address: Vice-Chairman, 
Soybean Committee, Cornell Univ., New York.

1261. Kratzer, F.H. 1944. The tryptophane content of 
feedstuff proteins. J. of Biological Chemistry 156(2):507-09. 
Dec. [21 ref]
• Summary: The tryptophane content of various feedstuff 
proteins was determined by Eckert’s method after hydrolysis 
of the feedstuff in the autoclave by barium hydroxide. 
Among the feedstuffs tested were soy bean oil meal (solvent 
process, and expeller process), sesame meal, peanut meal, 
and hemp seed meal.
 Note: This is the earliest English-language document 
seen (July 2003) that uses the term “sesame meal” (or 
“sesame-meal”). Address: Div. of Poultry Husbandry, 
College of Agriculture, Univ. of California, Berkeley.

1262. Steece, Henry M. 1944. Soybean projects of the State 
agricultural experiment stations, 1944. Washington, DC; 

Offi ce of Experiment Stations (USDA). 23 p. Unpublished 
typescript.
• Summary: Page 2, “Explanatory notes” states: “This is 
a list of the research projects concerned with soybeans, 
including edible soybeans and soybean products, currently 
active at the several State agricultural experiment stations. 
It was compiled in response to requests from the State 
experiment stations, the U.S. Department of Agriculture, 
and other agencies for such information as an aid in their 
work on various problems connected with the production, 
handling, and utilization of soybeans.
 “This list supersedes a similar publication entitled 
Soybean Projects of the State Agricultural Experiment 
Stations, 1937 (May 20, 1937). Most of the projects listed 
as active in the earlier publication have been completed 
and replaced by new researches. These deal with numerous 
problems constantly arising in the soybean industry and 
refl ect the broader scope and greater complexity of the 
general problem. Enormous expansion in the United States 
soybean acreage, with recent shift in center of production 
from the Southeastern States to the Corn Belt, has brought 
forth problems inherent in the peculiar sensitiveness of 
soybeans to variations of soil and climate. In addition 
are those problems concerned with newer production 
methods, changes in cropping systems, insects and diseases, 
harvesting, and storage. Other fi elds of inquiry have come 
out of wartime demands for soybean oil and meal for use in 
strategic materials, and the increasing use of soybean meal 
as a high-protein feed for livestock and poultry. Changes 
in eating habits in which the soybean plays an important 
part as a green or dried vegetable and as a protein food to 
supplement animal products, like meat, eggs, milk, and 
cheese, have also provided many problems for station 
research.
 “Stations cooperating with the U.S. Regional Soybean 
Laboratory (Urbana, Illinois) in conducting coordinated 
adaptation (nursery) tests with groups of varieties and 
selections include the Alabama, Arkansas, Florida, Georgia, 
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan, 
Minnesota, Mississippi, Missouri, Nebraska, North Carolina, 
North Dakota, Ohio, Oklahoma, South Carolina, South 
Dakota, Tennessee, Texas, Virginia, and Wisconsin Stations. 
At several stations these tests are carried on as distinct 
projects, while at other stations the tests proceed as phases of 
other projects.
 “The entries in the list include the project title, 
experiment station departments involved, and cooperation 
with the U.S. Department of Agriculture.”
 As an example, here is the fi rst state listed:
 Alabama
 “Breeding of legumes for forage and soil improvement, 
Agron. & Soils (Coop. B.P.I. S.A.E.).
 “Soybean variety test, Agron. & Soils, 3 substations.
 “Cooperative uniform tests, Agron. & Soils (Coop. B.P.I. 
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S.A.E.).
 “Factors infl uencing seed production of legumes, Agron. 
& Soils.
 “Adaptation of edible soybean varieties, Agron. & Soils.
 “Forage tests for hay, temporary grazing, and winter 
grazing value, Agron. Soils.
 “The inorganic nutrition of plants, Agron. & Soils.
 “Effect of inoculation on certain legumes, Agron. & 
Soils,
 “Factors affecting vitamin A stability and utilization, An. 
Indus.
 “Oil crops for Alabama, Agron. & Soils.”
 Note 1. Abbreviations:
 Agron. = Agronomy
 An. Indus = Animal Industry
 B.P.I. = Bureau of Plant Industry (USDA)
 Coop. = Cooperating with
 S.A.E. = Soils and Agricultural Engineering.
 Note 2. In addition to “Stations cooperating with the 
U.S. Regional Soybean Laboratory,” states where soybeans 
are a very minor crop are also listed with their projects, e.g., 
Alaska, Arizona, California, Colorado, Delaware, Hawaii, 
Washington State, West Virginia, and Wyoming. Address: 
Senior Experiment Station Administrator.

1263. Product Name:  Loma Linda Soy Fortifi ed Cereals.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.  Phone: Riverside 9217.
Date of Introduction:  1944.
New Product–Documentation:  Wholesale price list. 
1944. The city where the company located is now named 
Arlington, California.

1264. Product Name:  Bragg Wheat Soya Noodle Soup 
Mix.
Manufacturer’s Name:  Live Food Products Co.
Manufacturer’s Address:  33 E. Magnolia Blvd., Burbank, 
California.
Date of Introduction:  1944.
New Product–Documentation:  Taylor. 1944. The Soy 
Cook Book. p. 199. “Dehydrated soup packed with wheat 
soy noodles and capsule of real chicken fat–5 servings.”

1265. Markley, Klare S.; Goss, Warren H. 1944. Soybean 
chemistry and technology (Continued–Document part II). 
Brooklyn, New York: Chemical Publishing Co. vii + 261 
p. Foreword by Edward Jerome Dies, President, Soybean 
Nutritional Research Council. [684 ref]
• Summary: (Continued): Page 207-216: Table 20: Soybean 
processing [crushing] mills in the United States. These 
mills are divided into 3 types: (1) Mills specializing in 
soybeans (p. 207-10; 73 such mills). (2) Soybean mills 
under construction or contemplated (p. 210-11; 39 such 

mills). (3) Temporary and part time soybean mills (p. 211-
16; 222 such mills). Solvent extraction plants in group 1 are 
designated with an asterisk (*). These mills are organized 
in a 3-column table: alphabetically by state, and with each 
state alphabetically by city, and with each city, alphabetically 
by company name. Here we will list only type 1, “Mills 
specializing in soybeans.”
 “Arkansas: West Memphis: Arkansas Mills, Inc. (S). 
Wilson: Wilson Seed and Feed Company (S).
 “California: Oakland: Albers Brothers Milling Company 
(S).
 “Illinois: Bloomington: Funk Brothers Seed Company 
(M). Cairo: Swift and Company (M). Champaign: Swift and 
Company (L) Chicago: Archer-Daniels-Midland Company 
(M)* Chicago: The Glidden Company (L)*. Chicago: Norris 
Grain Company (S). Chicago: Spencer Kellogg and Sons (L). 
Decatur: Archer-Daniels-Midland Company (L)*. Decatur: 
Decatur Soy Products Company (M). Decatur: Spencer 
Kellogg and Sons (L). Decatur: A.E. Staley Manufacturing 
Company (L). Galesburg: Galesburg Soya Products 
Company (M). Gibson City: Central Soya Company, Inc. 
(L). Monmouth: Ralph Wells and Company (S). Peoria: 
Allied Mills, Inc. (L). Quincy: Quincy Soybean Products 
Company (M). Springfi eld: Illinois Soy Products Company 
(M). Taylorville: Allied Mills, Inc. (M).
 “Indiana: Decatur: Central Soya Company, Inc. (L)*. 
Indianapolis: Evans Milling Company (M). Lafayette: 
Ralston Purina Company (M). Marion: Hoosier Soybean 
Mills, Inc. (M). Mellott: Knowles and Sons, Processors (S). 
Windfall: Elevators and Mills, Inc. (S).
 “Iowa: Cedar Rapids: Honeymead Products Company 
(M)*. Cedar Rapids: Iowa Milling Company (M). 
Centerville: Standard Soybean Mills (M). Clinton: Clinton 
Company (M)*. Des Moines: Spencer Kellogg and Sons 
(M). Des Moines: Swift and Company (M). Fayette: Wilbur 
Bell, Inc. (S). Fort Dodge: Plymouth Processing Mills (M). 
Gladbrook: Central Iowa Soybean Mill (S). Iowa Falls: 
Ralston Purina Company (M). Quimby: Simonsen Soybean 
Mill (M). Sioux City: Sioux Soya Company (S). Waterloo: 
Soy Bean Processing Company (M).
 Kansas: Emporia: Kansas Soy Bean Mills, Inc. (M).
 “Kentucky: Henderson: Ohio Valley Soy Bean 
Cooperative Association (M). Louisville: Buckeye Cotton 
Oil Company (L)*. Owensboro: Owensboro Grain Company 
(S).
 “Michigan: Dearborn: Ford Motor Company (M)*. 
Milan: Ford Motor Company (S)*. Saline: Ford Motor 
Company (S)*.
 Minnesota: Mankato: Mankato Soya Products Company 
(S). Minneapolis: Archer-Daniels-Midland Company (S).
 “Missouri: Galesburg: Spring River Mill (S). St. Joseph: 
Dannen Mills (M). St. Louis: Ralston Purina Company (M). 
Fremont: Pete Marr Soybean Processing Company (S). 
Omaha: Allied Mills, Inc. (M).
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 “New York: Buffalo: Spencer Kellogg and Sons (M). 
Oswego: Oswego Soybean Products Corporation (M).
 “Ohio: Cincinnati: Drackett Company (M)*. Circleville: 
John W. Eshelman and Sons (M). Circleville: Ralston 
Purina Company (M). Fostoria: Swift and Company (M). 
Lexington: Berea Milling Company (M). Marion: Old Fort 
Mills, Inc. (M). New Washington: Ohio Soya Company 
(S). Painesville: A.E. Staley Manufacturing Company (L). 
Toledo: Archer-Daniels-Midland Company (L). Toledo: 
Toledo Soybean Products Company (M). Wooster: Soya 
Processing Company (M).
 “Pennsylvania: Jersey Shore: Pennsylvania Soy Bean 
Cooperative Association (S).
 Tennessee: Memphis: Buckeye Cotton Oil Company 
(M).
 Virginia: Norfolk: Davis Milling Company (S). 
Portsmouth: Allied Mills, Inc. (M). Portsmouth: I.F. Laucks, 
Inc. (S).
 “Wisconsin: Milwaukee: Archer-Daniels-Midland 
Company (M).” Address: 1. Principal Chemist, Southern 
Regional Research Lab., New Orleans; Northern Regional 
Research Lab.; 2. Senior Chemical Engineer, Northern 
Regional Research Lab., Peoria, Illinois.

1266. Kelley, W.P. 1944. Contributions of Rothamsted to 
soil chemistry. Proceedings–Soil Science Society of America 
8(C):12-14.
• Summary: “The demonstration at Rothamsted that crop 
yields can be maintained at a high level by the application 
of artifi cial chemical fertilizer has had wide and important 
consequences.” Address: Prof. of Soil Chemistry, Univ. of 
California, Berkeley, California.

1267. Hauser, Bengamin Gayelord. 1944. Diet does it. New 
York, NY: Coward-McCann, Inc. 248 p. Index. 20 cm. Rev. 
ed. 1951 (117 p., 28 cm), and 1952.
• Summary: In the preface, the author states that for 20 
years he has been a pioneer in the fi eld of scientifi c eating. 
The author does not advocate a vegetarian diet, but he does 
recommend use of soya beans, and consumption of plenty 
of vitamins and whole (unrefi ned) grains. For example, at 
the start of chapter 3 titled “Normal Nutritional Regime” is 
a section on “Proteins Come First.” It says: “Protein foods 
are of two kinds, spoken of as fi rst class and second class 
proteins. The fi rst class proteins keep the body in excellent 
repair. Such proteins are found in egg yolk, cheese, milk, 
yogurt, and glandular meats such as liver, kidney, brain, 
and sweetbreads. The muscle meats which we eat as roasts, 
chops, and steaks are also fi rst class proteins but are less 
valuable to the body than glandular meats. A few vegetable 
foods contain fi rst class protein: soya beans, nuts, wheat, 
especially wheat germ...” An active man should eat 75 gm of 
protein daily to maintain buoyant health. Half of the amount 
should be supplied from animal protein. “Recent studies 

have revealed that about 60% of the people in America 
obtain too little protein to build full health. With the higher 
costs of eggs, fi sh, and meat, protein defi ciencies of a more 
severe nature may be expected. For that reason you should 
acquaint yourself with ‘the honorable soya bean’ or the ‘meat 
without bones’ as it is called in the Orient. Prepared correctly 
as directed in the ‘New Health Cookery,’ Chapter 20 [sic, 21, 
of this book], soya beans can be delicious and fortunately 
contain fi rst class protein.”
 Cooked soya beans are a good source of vitamin B-1 
(p. 32). “Buy only whole wheat or soya bean macaroni, 
spaghetti, and noodles which are sold at stores specializing 
on health-building foods. Use brown rice rather than the 
white variety. Eat soya beans, baked, in “meat” loaves and 
patties” (p. 34).
 Soy-related recipes include: Cream of soya soup (with 
cooked soya beans, p. 217). Soya nut croquettes (with baked 
soya beans mashed, p. 224). Soya bean loaf (p. 224). Soya 
and peanut butter patties (with cooked soya beans, p. 224). 
Delicious soya muffi ns (with soya fl our, p. 228). Soya cream 
waffl es (with soya fl our, p. 229). Soya nut waffl es (p. 229). 
Delicious soya cake (with soya fl our, p. 229). Soya cookies 
(with soya fl our, p. 230). Whole soya fl our pie crust (p. 232; 
with “½ cup whole wheat fl our and 1½ cups soya fl our” etc.). 
Soya bean sprouts (homemade, p. 234; “They are also often 
used with soya bean curd and vegetables in chop suey.”). 
Soya bean milk (homemade, p. 235). Address: Beverly Hills, 
California.

1268. Anderson, Hans Steele. 1944. The new food therapy: 
Diet and the healing art. Maitland, Florida: Printed by The 
Academy Press. 165 p. See p. 37-38, 64-66, 85-86, 89, 118-
19. 23 cm.
• Summary: This is a rewritten and enlarged edition of the 
author’s Food Therapy: Diet and the Healing Art, published 
in 1942. The author, apparently a Seventh-day Adventist, 
was born in 1877.
 Pages 37-38 contain a discussion of soya bean products 
(including Soya Lac, which is alkaline in reaction, and 
is made by the International [Nutrition] Laboratory, Mt. 
Vernon, Ohio). There are home-scale recipes for: Soybean 
milk no. I (made from soybean fl our). Soybean milk No. 
II (made from powdered soybean milk–Soya-Lac). Soy 
butter substitute No. I (made by blending soybean fl our, 
soybean oil, and a few drops of dandelion butter color with 
a Dover beater). Soya bean butter substitute No. II (made by 
blending Soya-Lac powdered soybean milk with soybean oil; 
refrigerate). Soybean cheese, made by curding hot soybean 
milk with a little citric acid. “Season with rich soybean milk 
and salt as you would fl avor ordinary cottage cheese and 
serve.”
 Pages 64-66 give nutritional information on soybeans 
and soy-products, and compare soybean milk with cow’s 
milk. “As a source of wholesome food constituents, the 
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soybean probably has no peer... Soya bean milk contains 
more food mineral and vitamins than cow’s milk; is alkaline 
in reaction; has a greater proportion of calcium; and forms 
into smaller curds in the stomach. Soya milk, moreover, is 
far cheaper than cow’s milk and may be prepared fresh as 
required, and can be seasoned to suit anyone’s taste.”
 Other soy-related recipes include: Soybean-wheat 
muffi ns (p. 85-86). Use of soy bean fl our in wholewheat 
bread (p. 89; it can be substituted for up to 25% of the wheat 
fl our).
 In the chapter titled “Diet and the healing art,” 
under “Lecithin,” pages 118-19 note that “there is a new 
food factor called lecithin which promises to become a 
factor of importance on account of its being essential for 
reconstruction and for the maintenance of vital organs, 
including the brain, nerve forces, heart and liver. Oil that is 
contained in the soybean is comparatively rich in lecithin 
and vitamin A and in this respect it is said to resemble butter. 
Cow’s milk proves rather defi cient in lecithin whereas soya 
milk is fairly rich in this essential constituent. Nutritional 
anemia which has been brought about through an exclusive 
use of cow’s milk may be quickly eradicated by a liberal use 
of soybean milk.”

1269. Hughes, Dorothy. 1944. Let’s sing songs of California. 
Los Angeles, California: Kenneth Miles. 1 score (24 p.). 
Illust (colored). 31 cm. *
• Summary: Ten songs written for youth. Mentions Clarke 
Irvine and Paul Bragg.
 Talk with Alice Marks Irvine, Clarke Irvine’s wife. 
2004. Feb. 23. Clarke wrote a song titled “Sing an anthem 
for love, not for hate.” It was a catchy little tune. Nothing 
came of it–except this.

1270. Finding aid for the Abiko family papers, ca. 1890-
1944 (Archival collection). 1944. University of California, 
Los Angeles (UCLA), Library, Department of Special 
Collections. 44 boxes (22 linear feet). 2 oversize boxes, *
• Summary: Collection No. 1690. “Kyutaro Abiko (1865-
1936) was the longtime publisher of the Nichibei Shinbun 
of San Francisco, the leading Japanese daily newspaper 
published from 1899-1942. He also organized the Central 
California Land Company. In 1909, he married Yonako 
Abiko (1880-1944). After the death of Kyutaro in 1936, 
Yonako Abiko became publisher of the Nichibei Shinbun. 
During World War II, she was briefl y interned at the Tanforan 
Assembly Center in San Bruno, California. The couple 
had a son, Yasuo Abiko (1910-88). The collection consists 
of correspondence, diaries, photographs, and memorabilia 
related to the Abiko family. Most of the material in the 
collection is in Japanese, but some is in English as well.”
 Physical location: “Physical location: Stored off-
site at SRLF. Advance notice is required for access to the 
collection. Please contact the UCLA Library, Department of 

Special Collections Reference Desk for paging information.” 
Address: Los Angeles, California 90095-1575.

1271. Los Angeles City. 1944. Index to register of voters: 
Los Angeles City Precinct No. 998. Los Angeles, California. 
Los Angeles, California. 1 p.
• Summary: Under the letter “L” we read:
 “Lager, Gustaf, 1901 West 2nd St., Retired, R 
[Republican].
 “Lager, Mrs. Hilda M., 1901 West 2nd St., Housewife, R 
[Republican].
 “Lager, Miss Mildred M., 1901 West 2nd St., Merchant, 
R” [Republican].

1272. Photograph of Clifford Clinton at the “peep hole” in 
the front door of the family’s residence in Los Angeles. 1944.

• Summary: The plaque below the “peep hole” reads: “Our 
door’s unlatched for every guest. Let he who enters fi nd 
peace and rest.”
 Donald Clinton explains: “We did fi nd a street person on 
the living room couch one morning, when we came down to 
breakfast. We never locked the doors. They were kinder and 
gentler times then.”
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).
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1273. Photograph of Clifford Clinton in U.S. army uniform 
on a balcony overlooking Clifton’s Pacifi c Seas cafeteria in 
Los Angeles. 1944.
• Summary: This photo and date were sent to Soyinfo Center 
by Donald Clinton, son of Clifford Clinton (Jan. 2011).

1274. Loma Linda Food Company, Inc. 1944? The Loma 
Linda line: 35 selected recipes. Arlington, Riverside, 
California. 16 p. Undated. 16 cm.
• Summary: This little undated booklet, bound with 2 
staples, is printed with brown ink on tan paper. Front cover: 
“They’re tasty. Wholesome, Nutritious.” On the inside 
from cover is a quotation by Ellen G. White: “Those who 
understand the laws of health and who are governed by 
principle, will shun the extremes, both of indulgence and of 
restriction. Their diet is chosen not for the mere gratifi cation 
of appetite, but for the upbuilding of the body. They seek to 
preserve every power in the best condition for the highest 
service to God and man” (Source: Ministry of Healing, p. 
319).
 Contents: Soy beans (canned; introduction + 4 recipes). 

Soy Mince sandwich spread (Specially ground soy bean 
with nuts, olives, tomatoes, and choice vegetable fl avoring; 
9 recipes). Garbanzos (canned, 4 recipes). Proteena (Plain 
or with smoke fl avor) (A nut- and cereal combination with 
a meat-like texture, “yet contains no animal product”; 8 
recipes). Nuteena (Makes tasty cutlets; 7 recipes). Savory 
lentils (“One of the latest additions to the Loma Linda line.” 
Grown in Chile. Cooked, seasoned to impart a meat-like 
fl avor, and canned. 2 recipes). Syl-Dex breakfast wheat 
(with dates and powdered psyllium, dextrinized). Oven-
cooked wheat (dextrinized, 1 recipe). Fruit cereal. Breakfast 
cup (Made with soy beans, plus grains and fi gs. Alkaline 
beverage served like coffee). Fruities (bite-sized raisin-fi lled 
wafers). Fruit wafers. Date sandwich. Soy-Weet Wafers (with 
soy fl our). Ruskets (Whole wheat with malt, sugar, and salt; 
dextrinized). Soy milk (canned). Savorex (yeast extract). 
Savory Bits (Wafers made from wheat and soy fl ours plus 
Savorex). Address: Arlington, Riverside, California.

1275. Product Name:  Savory Bits.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Arlington, Riverside, California.
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Date of Introduction:  1944?
Ingredients:  Incl. wheat fl our, soy fl our, Savorex.
Wt/Vol., Packaging, Price:  -
How Stored:  Shelf stable.
New Product–Documentation:  The Loma Linda line: 35 
selected recipes (booklet). 1944? Page 16. “Tasty wafers 
made from wheat and soy fl ours with a liberal addition of 
Savorex, the savory vitamin food fl avor.”
*

1276. Product Name:  Multi-Purpose Meal (MPM). 
Renamed Multi-Purpose Food (MPF) by Nov. 1947.
Manufacturer’s Name:  Meals for Millions Foundation, 
Inc.; F.W. Boltz Corp.; C.B. Gentry Co.
Manufacturer’s Address:  648 South Broadway, Los 
Angeles 14, California.
Date of Introduction:  1945 January.
Ingredients:  Soy grits (68.0%; low fat, expeller process, 
precooked and dehydrated, 50% protein), dehydrated 
vegetables (23.4%; combinations as desired of onions, 

potatoes, green pepper, cabbage, tomatoes, celery, parsley, 
leeks, garlic and chili peppers), seasonings (8.6%; each 
manufacturer has his own seasoning blend).
Wt/Vol., Packaging, Price:  2.25 oz or bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Paul de Kruif. 1945. 
Reader’s Digest. Sept. p. 50-52. “How we can help feed 
Europe’s Hungry; Soybean Digest. 1945. Dec. p. 14. “To 
feed world’s starving peoples: M.P.M. Five-cent soy meal.” 
“The result, late in 1944, was the ‘multi-purpose meal.’ Its 
tasty formula is dominated by 68 percent of soybean grits, 
low in fat and high in protein... The multi-purpose meal, 
or MPM, is simple to prepare. All that’s needed is a kettle, 
water and the fi re to boil it...”
 “Two fi rms now manufacturing MPM are F.W. Boltz 
Corp., 3614 Council St., Los Angeles, California, and C.B. 
Gentry Co., 837 N. Spring St., Los Angeles. Note: Neither 
of these fi rst two articles mention Meals for Millions 
Foundation (the developer and marketer of MPM) which 
was established in 1946.
 Three photos show three different sides of an early 1¼ 
lb. can. The front panel reads: “Ten or more servings. Two 
ounces dry weight of MPF provide 1/3 of the minimum 
daily requirements for an adult man as established by the 
Food and Nutrition Board of the National Research Council 
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and the U.S. Pure Food and Drug Administration, for 
Protein, Calcium, Iron, Vitamins A, B-1, Ribofl avin (B-2), 
Niacinamide and D. It approximates the nutritional value of a 
meal of beef, green peas, milk and potatoes.
 “Keep tightly covered in a cool dry place.”
 A second panel, “To cook MPF,” gives recipes for using 
it as a Meal, a Soup, a Food Extender (for stew, casserole or 
baked dishes, leaves or patties), a Stuffi ng. “The Meals for 
Millions Foundation invites recipes or suggestions for other 
uses of MPF.”
 A third panel explains briefl y the advantages of 
Multi-Purpose Food: Nutritious. Fortifi ed. Satisfying. 
Concentrated. Convenient, Adaptable. Acceptable. Versatile. 
Inexpensive. “Multi-Purpose Food, based on a formula 
developed by the California Institute of Technology, is 
made available by the Meals for Millions Foundation, a 
non-profi t corporation for the prevention of starvation. The 
Foundation cooperates with relief agencies in making MPF 
widely available. It is the gift of friends in America eager to 
help their fellow-men wherever there is need to supplement 
inadequate diets. It is partial payment on the debt which men 
owe to one another and to God.”

1277. Business Week. 1945. Looking ahead. Feb. 3. p. 18.
• Summary: Clifford E. Clinton, age 44, “colorful and 
successful operator of the city’s ‘brotherly love’ restaurants 
(no charge if not satisfi ed), opens an unconventional 
campaign for mayor.” A self-styled missionary to America. 

Clinton has won strong support in his fi ght 
against gangsters. He backed the last reform 
movement, but thinks it didn’t go far enough. 
A food consultant to the U.S. Army, he 
is a capable and successful businessman. 
“Angelenos think his administration might 
be brilliant but erratic.” A large portrait photo 
shows Clifford E. Clinton, wearing rimless 
glasses and a coat and tie.

1278. Age (The) (Melbourne, Australia). 1945. 
Pay what you wish: Golden Rule business a 
remarkable restaurant. Feb. 3. p. 4. [1 ref]
• Summary: “From our Special Correspondent 
in Los Angeles. ‘Pay what you wish’ is the 
slogan of Clifton’s Pacifi c Seas Cafeteria 
in Los Angeles, California, one of the most 
remarkable restaurants in the world. Designed 
to give a South Sea Island Effect, the exterior 
is constructed of imitation boulders, palms and 
waterfalls.”
 The food here “is sensationally cheap. 
Whatever amount your meal check says, 
however, you may pay exactly what you think 
the food is worth–or pay nothing at all. On 
every check the statement appears. ‘Regardless 
of the amount of this check our cashier will 

cheerfully accept whatever you wish to pay–or you may dine 
free.’ It is merely an estimate based on experience, designed 
to produce the lowest margin of profi t on which the cafeteria 
can be continued.”
 “If you have a birthday, a free birthday cake and a 
decorated table await you... Last year 11,000 birthday cakes 
were presented.”
 “Benefi ts to employees include recreation, shower, rest 
and game rooms, group insurance, medical examinations, 
complete medical or surgical service [insurance] and 
prescribed medicines without cost; a schedule of sick pay; 
hospitalization and convalescence at the Hollywood home 
of the owner, bonus participation and exceptional bonuses 
in cases of unusual necessity; co-operation in athletic, 
social and choral activities. Mr. Clinton’s home with its fi ne 
swimming pool, his cabins at Lake Arrowhead and Santa 
Cruz are at the disposal of employees for parties, weddings, 
vacations and illness. There is also a civic centre at Pacifi c 
Seas, the head quarters of the Civic Committee, of which Mr. 
Clinton is chairman.” The committee keeps an eye out for 
corruption and waste in Los Angeles’ government.
 A large photo shows Australian and American 
servicemen in Clinton’s Pacifi c Seas Cafeteria.

1279. Kessler, John J. 1945. Lamp of China burned soybean 
oil. Soybean Digest. Feb. p. 9, 19.
• Summary:  “’Back through a hundred, hundred years
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 “Hear the howl of the silver sea
 “Hear the songs of holy China
 “Hear the waves and tunes combine
 “Incantations fi ne and old.’”
 The soybean is a Chinese bean. It is a native of 
Manchuria and the Chinese Emperor Shenung wrote about 
it in a medical book some 4,000 years ago. During all of 
these thousands of years it has been a major food staple for 
thousands of millions of Chinese. It has been their soup 
stock, beefsteak, vegetable and dessert. It has had industrial 
use too. For thousands of years it has furnished oil for 
Chinese lamps. I have read about many emperors who were 
called, August, Great, Mighty, Terrible, but the Emperor 
Shenung bears the affectionate title, ‘The Heavenly Farmer.’
 “For centuries there has persisted in Chinese poetry the 
legend of a beautiful princess of the ‘inner apartments’ of an 
Emperor’s court. Her name was Wang Chao Chun, which 
means ‘dream maiden.’ And, of course, a handsome young 
Chinese prince was in love with her.
 “But one spring a marauding war lord appeared before 
the gates of the city whose will was strong and whose 
fi ghting men were behind his ambassadors. The emperor, to 
get rid of him, gave him the ‘dream maiden’ among other 
treasures, and the heart of the melancholy young prince was 
broken. So much for an ancient legend.
 “In the Royal Ontario Museum in Toronto is a Chinese 

bronze lamp which bears evidence of being 2,000 years 
old. It came from the Yangtse valley in the province of 
Hupeh. The lamp is eight inches high, and the bowl or 
dish for holding the oil is four inches in diameter. The 
lamp consists of three parts. The base of it is shaped like 
a tortoise, a fl at earth like creature. On his back stands a 
long legged Phoenix bird with his beak raised towards 
Heaven; and in his upturned beak he holds the fl at bowl or 
basis which held the oil. It is a beautiful thing, delicate and 
graceful. The tortoise and the Phoenix bird are often used in 
combination in Chinese art. The tortoise, crawling between 
earth and heaven, was a symbol of a benign and quasi divine 
intermediary between the unseen spirits of departed ancestors 
and the seen forms of mortals still walking on earth. To see 
a tortoise was a potent of long life, and the gift of a tortoise 
was a charm to insure it. If you wish to send me a Christmas 
present this year, send me a tortoise.
 “The Phoenix bird, with his beak raised up to Heaven 
was a symbol of a wish that the emperor, like the bird, might 
keep his head raised towards Heaven. If you send me a 
tortoise next Christmas, I will send you a Phoenix bird.
 “This lamp was cast in bronze and the patination was 
at fi rst a grayish green but the gloss has disappeared after 
the lamp was electrically treated to remove corrosion, and 
the surface now shows a beautiful soft matt effect in light 
green. The bowl of the lamp bears an inscription in archaic 
Chinese. This has defi ed complete translation, but William 
C. White, the scholarly professor of Chinese Archeology of 
the University of Toronto has read, in part, “In the fi rst year 
of Ho-p’ing (28 B.C.) a Feng Huang (Phoenix Lamp) was 
made which weighed by the standards of Western Han (1 lb. 
4 oz.)” The inscription further states that the lamp was made 
for the ‘inner apartments’ or exclusively feminine quarters 
of a Chinese Emperor. The lamp is more than a beautiful 
art object. It is a practical lamp. It was made to burn oil, 
soybean oil.
 “Did the women of the ‘inner apartment’ gather around 
this very lamp and in the dim light of its burning soybean oil 
talk in subdued whispers about the vanished Princess of the 
old legend? The archeologists can only affi rm that it might 
have happened. Lamp and legend come from the same place 
and about the same time.
 “In a Vachel Lindsey poem, a reminiscent old Chinese 
Nightingale is perched up on a shelf in a San Francisco 
laundry and sings of a China of ages long ago while his 
Chinese owner irons American shirts far into the night. The 
bird is a reincarnation of the past he sings about, and as he 
recites stanza after stanza there is always the same refrain:
 “I remember, I remember
 “That Spring came on forever
 “That Spring came on forever.”
 “The soybean grows deep into the past of China. It 
will grow even deeper into the future of both China and 
America.”
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1280. Beck, Mrs. Fred. 1945. Farmers market... (Ad). Los 
Angeles Times. March 3. p. 2.
• Summary: There used to be quite a few “Yopanese” 
gardeners around. They “discovered they could grind 
[soy] beans to a fi ne powder, and, when water was added, 
a milky emulsion was produced. This mess, it developed, 
was capable of turning sour, like real milk. By adding 
calcium salts to this bean milk, darned if the Yops didn’t fi nd 
themselves with a grayish white curd that could be processed 
into cheese.
 “Yep–’tofu’–(that’s Yop for ‘cheese’) is strictly a phony 
proposition.
 “Now that is no way to treat good self-respecting 
beans.” Don’t try to make cheese out of beans; make ‘em 
into baked beans instead.

1281. Product Name:  Whip Topping (Non-Dairy, Initially 
Based on “Soy Cream” which Included Isolated Soy 
Protein). Renamed Rich’s Whip Topping in 1950.
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1945 March.
Ingredients:  Water, soy oil shortening, corn syrup, isolated 
soy protein, fl avoring, coloring, salt, propylene glycol 
monostearate (stabilizer).
Wt/Vol., Packaging, Price:  ½ pint wax paper carton in the 
shape of a truncated cone.
How Stored:  Refrigerated initially. But frozen after Oct. 
1945.
New Product–Documentation:  Ad in Quick Frozen Foods. 
1946. Jan. “A New Frozen Food! Whip Topping is a frozen 
pure-soy cream for whipping and baking.”

Soybean Digest. 1946. June. p. 26. “Grits and fl akes 
from the world of soy: A frozen soy cream for whipping and 
baking is ‘Whip Topping,’ manufactured by Rich Products 
Corp., Buffalo [New York]. Distributor is Famous Frosted 
Foods, New York.”

Soybean Digest. 1946. Dec. p. 31. “Whip topping by 
plane to Alaska.” “Whip Topping is a pure frozen soy cream 
containing soy protein, vegetable fats, carbohydrates, salt, 
fl avoring, and coloring.”
 Soybean Blue Book. 1947. p. 73. Category is 
“Toppings.” Product name is “Whip Topping.” This 
product is listed every year from 1947 to 1958, and is the 
only product in the category. In 1959 the category was 
discontinued.
 Robert Rich. 1951. March. “Rich’s testimony.” 
Describes the early history of the development of this 
product and states that the company “put a soy cream on the 
market” on the last day of March [1945].
 Ad in Quick Frozen Foods. 1955. Feb. Congratulations! 
Rich’s Whip Topping, from Spencer Kellogg and Sons, 

Inc., Buffalo 5, New York. They have worked for 10 years 
with Rich Products and helped with the development of this 
product.
 Letter from H.R. [Herbert] Kusche to H.A. Chapin. 
1964. Sept. 2. Sales of Whip Topping in ½ pints decreased 
from $422,848 in 1946, to $111,366 in 1949, to $195 in 
1953, the last year it was sold.
 Shurtleff & Aoyagi. 1985. History of Rich Products’ 
work with soy proteins. The original “soy cream” 
formulation called for (in order of predominance): water, 
27% soy oil shortening, corn syrup, 1.5% isolated soy 
protein (slurried with water), fl avoring, coloring, salt, 
and the stabilizer they had developed (propylene glycol 
monostearate). The product was launched in April 1945 as 
a refrigerated product. It was introduced as a frozen product 
after about Oct. 1945. In Jan. 1946, the fi rst ad for the 
product, aimed to get national distribution, was run in Quick 
Frozen Foods. In late 1948 Whip Topping was introduced in 
a pressurized all-metal container.
 Note 1. This is the earliest known commercial soy (or 
non-dairy) product made by Rich Products of New York.
 Note 2. This is the earliest know commercial product 
named a “Whip Topping.”
 Note 3. This may well be the world’s earliest known 
commercial food product that uses a modern soy protein 
product (soy protein isolates) as an ingredient.
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was renamed Rich’s Whip 
Topping sometime in 1950. It was never made from Gunther-
type modifi ed/hydrolyzed soy protein isolates.

1282. Associated Seed Growers, Inc. 1945. The Asgrow 
grower’s guide. New Haven, Connecticut. 32 p. 23 cm.
• Summary: On the cover, which contains no title or 
company name, is a photo showing various vegetables such 
as squash, bell pepper, onion, snap peas, tomatoes, corn, 
carrots, etc. Inside the front cover is a planting table–which 
does not include soybeans. Spergon is recommended for 
seed treatment. The facing page, titled “Asgrow Seeds for 
Vegetable Growers” states: “Asgrow Seeds are available 
through local dealers and are products of Associated Seed 
Growers, Inc., a consolidation of four of America’s oldest but 
most progressive seed houses, all founded over 80 years ago 
and responsible for much of the improvement in the quality 
of vegetables that has taken place since then.”
 A table in the middle the same page, titled “Vitamin 
content in vegetables,” shows that the soybean is a good 
source of vitamin A and an excellent source of vitamins B-1 
and B-2. In the section titled “Vegetables for freezing,” at the 
bottom of this page, the soybean is not among the ten most 
suitable vegetables.
 The half-page section titled “Edible soy beans” (p. 
5) lists fi ve varieties and the number of days required to 
reach the “green-eating stage”: Aoda (110 days), Bansei 
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(90), Edsoy (90), Giant Green (77), and Hokkaido (98 
days). The text begins: “While still a novelty to American 
growers, edible or garden soybeans are rapidly fi nding favor 
because of their comparative resistance to drought, disease 
and insects. In addition they are of high food value, rich in 
vitamins but of low starch content. They are grown and used 
similarly to Bush Lima Beans.”
 A small photo (p. 5) shows numerous soybeans in their 
pods on plants in a fi eld, and a dish of shelled soybeans 
with the caption: “Edible Soy Beans–high in food value and 
vitamins.”
 Two pages near the end, titled “A glimpse of the Asgrow 
organization,” show small photos of buildings at Fairfi eld, 
Washington; Milford, Connecticut; Sheboygan, Wisconsin; 
St. Anthony, Idaho; Powell, Wyoming; Salinas, California; 
Le Roy, New York; Greeley, Colorado; Filer, Idaho; and 
Indianapolis, Indiana. Three other larger photos show: (1) 
“Asgrow pea seed crops are grown in the high, disease-free 
valleys of the Rocky Mountains.” (2) Homestead and seed 
barns, Milford, Connecticut. (3) Inside the Asgrow Seed 
Laboratory (see p. 14). On the back cover is a wooden bowl 
on a table fi lled with and surrounded by vegetables. The 
caption below reads: “Asgrow Seeds, sold through local 
dealers, produced by Associated Seed Growers, Inc.”
 This catalog is owned by Special Collections, USDA 
National Agricultural Library, Beltsville, Maryland. Address: 
New Haven, Connecticut.

1283. Business Week. 1945. Meal in one: United Nations 
delegates try precooked, dehydrated dish that may be widely 
used to feed liberated peoples of Europe. May 12. p. 22, 24.
• Summary: Vitameal [Vita-Meal] is on the menu of 
Clinton’s Cafeteria in Los Angeles, and (starting last week) 
on the menu of the United Nations Conference cafeteria 
located in the Opera House in San Francisco, where it is a 
sort of mystery food–a stew today, a soup tomorrow, and an 
entree the next day.
 Dr. Henry Borsook, professor of biochemistry at the 
California Institute of Technology, developed the new food, 
and referred to it as a “multipurpose meal.” He considers it 
to be far superior to other dehydrated foods in palatability, 
nutritional value, ease of preparation, and versatility. It can 
be used as a food extender, a food supplement, and in many 
other ways.
 To prepare it: Add enough water and cook for half an 
hour. You can add a bit of fat for taste plus some calories 
[such as rice] to make a real meal. Dr. Borsook realized that 
if it passed the taste test with the U.N. representatives of the 
liberated countries, it would be accepted for their people.
 The meal contains the following mixed ingredients: 
Lima beans (fl aked and dehydrated), soy grits (tunnel-
dehydrated), potatoes, cabbage, parsley, tomatoes, onions, 
and leeks plus a skillful blend of 17 fl avoring ingredients 
such as paprika, onion powder, sweet basil and bay leaf. It 

is fortifi ed with vitamins A, B-1, B-2 and niacin, and with 
calcium and iron.
 This new food cannot be sold–except at Clinton’s 
Cafeteria. A year ago, Clinton asked Dr. Borsook, a leading 
food technologist, to help him improve the quality of the 5¢ 
meal he served at this cafeteria. The result of Dr. Borsook’s 
research was this multipurpose meal, now served at the 
cafeteria (with bread and a cookie) for 5¢.
 George Mardikian, owner of San Francisco’s 
famous Omar Khayyam Restaurant, is in charge of food 
arrangements for Conference delegates and their advisers at 
the Opera House. He liked the taste of the new food, as did 
the women who helped him, so he was selected to introduce 
it to the Conference. It is now served daily in various forms.
 American Relief for France, Inc. has already sent an 
order to F.W. Boltz Corp., Los Angeles (the manufacturer) 
for the use of tuberculous children in France.
 Note 1. This is the earliest document seen (Jan. 2011) 
that mentions Dr. Henry Borsook in connection with 
“multipurpose meal” or Multi-Purpose Food–which he 
developed.
 Note 2. This is the earliest document seen (Dec. 2001) 
concerning the United Nations (or any of its organizations, 
such as FAO) in connection with soy.

1284. Soybean Digest. 1945. C.F. Marsh to Glidden’s. May. 
p. 30.
• Summary: Before World War II, The Glidden Company’s 
Durkee Famous Foods Division was a crusher of copra in 
plants located at Berkeley, California, and Portland, Oregon. 
Just before the war, Durkee completed a new crushing plant 
at Buena Park, California, which has been producing linseed 
and soybean oil meal.
 “All of the edible oils produced are consumed by the 
Durkee Famous Foods Division of The Glidden Co., and 
a substantial part of the linseed oil is consumed by the 
company’s nine paint plants operating in various parts of the 
country. All of the meals are consumed in the manufacture 
of mixed feeds. The company’s soybean processing 
operations are conducted in a large plant at Chicago [Illinois] 
where both 41 percent [protein] expeller meal and 44 
percent extracted soybean meal are produced in substantial 
quantities.”
 A portrait photo shows Cecil F. Marsh, who has 
succeeded Peter Turner as general sales manager of the 
Glidden Co.’s feed mill division at Indianapolis, Indiana.

1285. Borsook, Henry. 1945. A nutritionally-adequate, low-
cost Multi-Purpose Meal. Unpublished typescript. *
• Summary: “A combination of legumes and cereal and 
other vegetable proteins can provide the protein equivalent 
to meat or eggs. By adding to this mixture calcium, iron salts 
and certain synthetic vitamins, a vegetable mixture can be 
made which is the nutritional equivalent of meat and dairy 
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products at far less cost. The food engineer thus can do more 
than contrive substitutes for certain natural (i.e. unprocessed) 
foods. He can make low cost foods as nutritious as expensive 
foods.” Address: PhD, M.D., Prof. of Biochemistry, 
California Inst. of Technology, Pasadena, California.

1286. Clinton, Clifford E. 1945. Subsistence feeding. Los 
Angeles, California: Clifton’s. 5 p. Unpublished typescript. 
June 1. 28 cm.
• Summary: “In response to many inquiries regarding ‘Vita-
Meal’ (Multi-Purpose)–the 5¢ meal served at Clifton’s–the 
following information has been prepared.
 “History: Since 1931, in accord with the policy of 
not turning any person away hungry regardless of funds, 
Clifton’s has been serving a subsistence meal, given free to 
those without means of payment. At fi rst this was provided 
in conventional foods at 1¢ per portion. Later a complete 5¢ 
meal was offered consisting of entree (Spanish rice, stew, 
maccaroni dish, etc.), potatoes, vegetable, drink and dessert. 
This was supplemented by a 1¢ meal consisting of rice with 
hot soup and vegetables poured over it. Those without funds 
were given this meal free.
 “In 1943, in line with an expansion program, Clifton’s 
sought the advice of Dr. Henry Borsook, professor of 
Biochemistry at California Institute of Technology, in 
standardizing a formula for a multi-purpose meal which 
should meet the following requirements.
 “1. It must be really palatable, whether served hot or 
cold.
 “2. It should be packageable and keep well over long 
periods without refrigeration.
 “3. It should be practicable for preparation and handling.
 “4. It should provide adequate subsistence for one 
person for one-third of a day with essential vitamin and 
mineral constituents.
 “5. While designed primarily for service from restaurant 
facilities, it should be adaptable for general dispensation 
where facilities are primitive; for use in relief and 
rehabilitation work without reliance on special equipment.
 “6. The cost, including packaging, must be 5¢ or less.
 “7. To avoid monotony in frequent use it should be 
adaptable to combination with small amounts of other food 
and assume the dominant fl avor of added items.
 “8. It must cook easily and quickly.
 “9. It must be readily acceptable to both large and small-
scale cooking.
 “10. It should incur no drain on scarce civilian food 
supplies of the United States if used for overseas relief 
feeding.
 “Dr. Borsook undertook to meet these requirements and 
Clifton’s initially sponsored the research, assisting fi nancially 
and in the establishment of an Experimental Kitchen at the 
Institute presided over by a skilled French cook, Madame 
Soulange [Solange Berczeller].

 “It was concluded that the requirements set up could 
only be met by the use of dehydrated foods, fortifi ed with 
vitamin and mineral concentrates.
 “After the constituents had been generally agreed upon 
and it was placed in service at Clifton’s as ‘Vita-Meal,’ 
the California Dehydrator’s Association joined in the 
sponsorship of the research, broadening its scope to other 
problems of dehydrated foods.
 “The multi-purpose meal formula was thereupon 
stated in terms of dehydrated components and soy-beans. 
Manufacture was undertaken by F.W. Boltz, Los Angeles 
dehydrator. Mr. Boltz and his staff spent considerable time, 
effort and money in further experimentation improving the 
pre-cooking, processing and combination of the various 
items, developing manufacturing methods and introducing 
the product to prospective large-scale users, public agencies. 
He also was instrumental in making available a plan for 
large-scale production through facilities of other dehydrators 
and food processors throughout the United States.
 “A 20,000 pound trial order was placed by the French 
relief agency in April 1945. It was through Mr. Boltz that the 
meal, prepared by the famous chef of the Omar Khayyam 
restaurant, George Mardikian, was served to delegates to the 
United Nations Conference on International Organization at 
San Francisco.
 “Character of the Multi-Purpose Meal:” Thirteen 
characteristics are listed; they are somewhat different 
from the 10 requirements that Mr. Clinton presented to Dr. 
Borsook. For example: “2. It violates no dietary rule of any 
religious faith.” “7. The food cost is approximately 4¢ per 
meal. 8. Protein base is supplied by soy-bean grits, to which 
are added dehydrated potatoes, cabbage, tomatoes, onions, 
leek, parsley, herbs, salt and pepper.” 12. There is no patent 
on the formula...”
 Preparation. Availability (“F.W. Boltz Corporation, 3614 
Council Street, Los Angeles, California, is the present source 
of the basic product–Multi-Purpose Meal”). Percentage 
composition of Multi-Purpose Meal (Soy grits 68.0%. 
Potatoes 9.0%. Vegetable seasoning and salt 8.6%. Cabbage 
4.5%. Onions 4.5%).
 “Statement from article entitled: ‘A Nutritionally-
Adequate, Low-Cost Multi-Purpose Meal,’ by Dr. Henry 
Borsook, California Institute of Technology, May, 1945.”
 “A combination of legumes and cereal and other 
vegetable proteins can provide the protein equivalent to 
meat or eggs. By adding to this mixture calcium, iron salts 
and certain synthetic vitamins, a vegetable mixture can be 
made which is the nutritional equivalent of meat and dairy 
products at far less cost. The food engineer thus can do more 
than contrive substitutes for certain natural (i.e. unprocessed) 
foods. He can make low cost foods as nutritious as expensive 
foods.”
 “Vita-Meal: As served daily at Clifton’s ‘Vita-Meal’ 
(with Multi-Purpose Meal as its main constituent) contains 
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two items:–1. Multi-Purpose Meal, prepared to take out in a 
small carton with a wooden spoon. 2. A dessert wafer. This 
is a chocolate sandwich-type cookie, the fi lling of which 
contains vitamin C, the fugitive vitamin found in leafy 
green vegetables and orange juice, but which is destroyed 
in cooking. This wafer is prepared by a Los Angeles fi rm 
specializing in vitamin preparations.
 “At Clifton’s the dehydrated Multi-Purpose Meal is 
enriched and varied by the addition of vegetable fats, meat, 
fi sh, nuts, cheese and other ingredients. These improve the 
fl avor and give the meal a daily variety as well as raising the 
caloric value.
 “More than 3 million subsistence meals of various 
types have been served at Clifton’s. During the past year of 
service, Multi-Purpose Meal has proven its claim to a place 
in any program for emergency or subsistence feeding.”
 Note: This is the earliest document seen (Dec. 2010) 
concerning Clifford Clinton and his work with Dr. Henry 
Borsook and the development of a highly nutritious, low-
cost food. It is also the earliest document seen (Dec. 2010) 
that lists the ten requirements of the multi-purpose meal 
Dr. Borsook was asked to develop, or that gives its name 
as “Vita-Meal” or “Multi-Purpose Meal.” Address: 618 So. 
Olive St.–648 So. Broadway, Los Angeles, California.

1287. Manzanar Free Press (Manzanar Internment Camp, 
California). 1945. Miso factory closes. 6(100):2. June 6.
• Summary: “’The miso factory closed last Friday,’ stated 
Mess Chief Steward J.R. Winchester, ‘but there are 15,000 
pounds of miso, more than enough to last us until the close 
of camp, on January 2, 1945.’”

1288. Shippey, Lee. 1945. Leeside. Los Angeles Times. June 
22. p. A4.
• Summary: The section titled “She knows beans” is about 
Mildred Lager (who has been a cooking authority for more 
than 8 years) and her new book “The Useful Soybean.” She 
says the “red points” are unnecessary if we use soybeans, 
and that they provide protein for more than half the world’s 
population.

1289. Manzanar Relocation Supplement (Manzanar 
Internment Camp, California). 1945. Hayano’s tofu factory 
opens in Minneapolis. 1(15):4. July 28.
• Summary: “Minneapolis–Mr. and Mrs. Horaji Tom 
Hayano, formerly of 20-14-E, Heart Mountain Relocation 
Center, have purchased a home at 2735 Colfax South in 
Minneapolis [Minnesota], where they will establish the 
business of manufacturing tofu for the three Japanese 
restaurants in Minneapolis, as well as for resettlers here, the 
Chicago WRA offi ce announced.”

1290. Soybean Digest. 1945. “The Useful Soybean”... Health 
stores introduced it to the public. July. p. 14-15.

• Summary: This very favorable review of Mildred Lager’s 
book titled The Useful Soybean, which contains 350 recipes, 
says of Miss Lager: “The author conducts a health food store 
in Hollywood, has had her own [radio] program on the air, 
is past president of the Health Food Dealers of Southern 
California and past vice president of the National Dietary 
Association... The author, who says that soybeans originally 
were ‘thrust upon’ her, has her own dietary philosophy. 
She gives little comfort to a public currently trying to solve 
all dietary problems by taking a few food pills daily. She 
says, ‘Synthetic vitamins and minerals will never equal the 
intricate combinations of natural foods... We must go back 
to the use of more natural, unrefi ned foods with their known 
and unknown vitamins. We must replenish our soils and 
strive to produce foods that contain what nature intended 
them to contain.’”

1291. Madson, B.A. 1945. Growing soybeans in California. 
Soybean Digest. Aug. p. 12-14.
• Summary: “Numerous varieties have been tested, many of 
them in several localities; but seldom have the yields been 
high enough to be profi table. Many plantings have been 
made here by farmers, and occasionally very good yields 
have been reported. Since, however, no California farmer 
has continued to grow the crop, evidently the yield has 
never been high enough year after year to justify continued 
production...
 “More than 100 soybean varieties have been grown 
experimentally in California... Experience with edible 
soybeans in California is insuffi cient to justify defi nite 
conclusions regarding the comparative yield or quality of 
varieties... In California its three most serious enemies at 
present are rabbits, red-spider, and nematodes.” Address: 
Prof. of Agronomy and Agronomist, California Agric. Exp. 
Station, Berkeley, CA.

1292. de Kruif, Paul. 1945. How we can help feed Europe’s 
hungry. Reader’s Digest. Sept. p. 50-52.
• Summary: The author, a skillful writer on popular science, 
discusses Meals for Millions and their multi-purpose meal. 
With Europe on the brink of starvation, scientists “have 
converted soybeans into powerful protein food that is 
palatable. Plentiful soya plus abundant wheat can change 
Europe’s famine ration into a diet meaning the difference 
between life and death for millions...
 “For the past four years Europe’s people have been 
living on rations dangerously low in protein–and protein 
starvation breeds pestilence...
 “The hopeful fact is that modern famine-fi ghters no 
longer think of food in terms of meat, milk, butter, eggs 
and vegetables, but rather in nutritive essentials–calories, 
proteins, minerals and vitamins... Proteins do not have to 
come from meat, eggs, or milk, but can be gotten from a 
combination of legumes and cereals.”
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 “Viewers-with-alarm have reckoned without the 
soybean, a powerful newcomer among America’s major 
food crops... But this versatile vegetable has had one failing: 
Western people, in general, haven’t liked its taste and have 
refused to eat it.
 “Luckily for Europe’s threatened millions, chemists 
have now licked this one lack in the soybean. They’ve 
de-bittered its protein so that it takes on the taste of any 
food with which it is blended. Last spring’s famine in 
Greece was checked with the help of soya in our War Food 
Administration’s stew. But now the threat of starvation has 
spread all over Europe. Will it be possible to make soybeans 
so tasty that they can be made a major part of Europe’s diet, 
along with wheat?
 “The positive answer has come from California. In 
1943, Clifford E. Clinton, who owns and manages two large 
cafeterias in Los Angeles, was serving as consultant on 
food to the War Department and UNRRA [United Nations 
Relief and Rehabilitation Administration]. He foresaw 
today’s menace of European hunger and asked scientists of 
the California Institute of Technology to fi ght it. For their 
experiments he provided a money grant.
 “Caltech’s Dr. Henry Borsook turned nutritional practice 
topsy-turvy by beginning in the kitchen instead of the 
test tube. He hired a skilled French cook, Mme. Soulange 
Berzceller [sic, probably Berczeller], and in her Caltech 
kitchen palatability became boss of the experiment. The 
result, late in 1944, was the ‘multi-purpose meal.’
 “Its tasty formula is dominated by 68 percent of soybean 
grits, low in fat and high in protein. To this are added 
dehydrated potatoes, cabbage, tomatoes, onions, leeks, 
parsley and spices. It is fortifi ed with calcium, concentrated 
Vitamins A and D, and the major B synthetic vitamins. It is a 
satisfying, sustaining food; it has eye appeal, bite appeal and 
taste appeal. I’ve eaten it, and can testify that it’s good.
 “The multi-purpose meal, or MPM, is simple to prepare. 
All that’s needed is a kettle, water and the fi re to boil it for 
30 minutes. Two-and-a-quarter ounces of MPM, dry weight, 
furnishes the major portion of a highly palatable, nutritious 
meal for one person. It becomes a casserole dish, a stew 
or a soup, depending upon whether you add fi ve, eight or 
14 ounces of water. One ounce of any kind of fat brings 
the caloric value of MPM up to one third of a day’s life-
sustaining ration. If no fat is to be had, then two slices of 
bread make up the necessary calories...
 “The new meal is well within the economy of the 
liberated nations. For fi ve cents per serving, MPM can 
give Europe’s hungry the nutritional equivalent of a meal 
consisting of one-quarter pound each of beef, peas and 
potatoes, and one-half pint of milk. Because it is dehydrated, 
MPM is compact and easy to ship.
 “Of course the proof of this life-saving pudding is in 
its eating, and it has come triumphantly through its fi eld 
trials. It is being served regularly to 7,000 children in the 

Burbank, California, schools and in more than 200 other 
schools in southern California, with high acceptance by 
pupils and teachers. In varied entrée combinations, it is being 
served at a rate of 400 meals a day in Clinton’s Los Angeles 
cafeterias. MPM passed the exacting palatability tests of 
George Mardikian, famed owner-chef of the Omar Khayyam 
Restaurant in San Francisco, and under his supervision it 
was served regularly to the delegates at the United Nations 
Conference. No element in it violates the dietary customs 
and laws of any nation; and delegates from all parts of the 
world spoke highly of its palatability.
 “Caltech’s scientists, Clifford Clinton and the California 
dehydrators who developed MPM have taken out no patents. 
Its formula and know-how are free to anyone requesting it 
from the California Institute of Technology, Pasadena, Calif.”
 Note 1. This is earliest document seen (Jan. 2011) 
that mentions “Meals for Millions” of Los Angeles, or that 
mentions their “multi-purpose meal.” It is also the earliest 
published document seen concerning Clifford E. Clinton in 
connection with this organization (which he founded) or this 
food (which he conceived of and paid to have developed).
 Note 2. Victory in Europe Day was 8 May 1945. 
On that date the World War II Allies formally accepted 
the unconditional surrender of the armed forces of Nazi 
Germany and the end of Adolf Hitler’s Third Reich.

1293. Arnold, Julean. 1945. Soy–China’s Cinderella. 
Soybean Digest. Sept. p. 36-37, 69.
• Summary: In the summer of 1937 masses of Chinese 
refugees poured into Shanghai in frantic efforts to escape 
Japanese armed forces. The immediate problems were 
food and shelter. One relief agency, China Child Welfare, 
Inc., with which the author worked, helped to establish 220 
refugee camps to accommodate 250,000 people. Since tofu 
is too concentrated for infants, the group turned to soybean 
milk. “Fortunately the Peking Union Medical College of the 
Rockefeller Foundation had several decades earlier carried 
on extensive research with the soybean under the direction 
of a Russian scientist Dr. A.A. Horvath. He became a great 
enthusiast on the nutritive properties of the soybean. He 
found that by adding a certain amount of calcium lactate, 
sodium chloride [table salt] and sugar to the soybean milk, it 
would be possible to produce a substitute for cow’s milk, and 
at a fraction of the cost of cow’s milk. Chinese trained under 
him carried on research experiments.
 “Thus when we were interested in preparing a 
scientifi c, sanitary, and standardized soybean milk we 
looked for assistance to Doctors Ho and Tso who were 
trained at the P.U.M.C. but later came to Shanghai to join 
the Lester Institute where they continued their work on 
soybean nutritive products. So we impressed them into 
service. We also secured much aid from Dr. W.S. Fu, who 
supervised a Chinese children’s hospital in Shanghai. He 
gave us accommodations for setting up a small plant for the 
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manufacture of soybean milk in one of the court-yards of his 
hospital.” A description of the equipment and process used 
is given. After boiling the soymilk for 20 minutes, calcium 
lactate, sodium chloride, and sugar were added. The soybean 
milk was served hot to the children in the camps. The plant 
was managed by Miss Nellie Lee, a Chinese who graduated 
from Mt. Holyoke College and had studied dietetics and 
social science.
 After taking the milk from the soybean, there is a 
residue [okara] very rich in protein. We found by adding 40 
percent coarsely ground wheat fl our which is also plentiful 
in China, plus the other ingredients above mentioned, we 
could make a biscuit which when baked in an oven proved to 
be very palatable. It represented probably the greatest food 
value for the cost obtainable. A Chinese department store 
baked them for us. We distributed millions of them to the 
refugee camps.
 “In order that our committee might take the fullest 
possible advantage of the very able assistance we received 
from Chinese scientists, doctors and others we organized the 
China Nutritional Aid Council with Chinese and American 
members for the express purpose of popularizing a properly 
prepared soybean milk and other soybean nutritional 
products.” This council, backed by China Child Welfare, Inc. 
of New York, launched a campaign to share with people in 
other parts of China “the advantages of our experiences in 
providing soybean milk for from 25,000 to 37,000 children 
daily in the refugee camps in addition to several millions of 
soybean biscuits furnished the refugees.”
 “Another American medical missionary, Dr. H.W. 
Miller, went much further in his experiences with soybean 
milk products. He became so enthusiastic about their 
possibilities that he set up a modern plant in Shanghai for 
their manufacture, with facilities for producing qualities 
acceptable to those whose palates rebelled against the 
ordinary types of soybean milk.”
 After the Japanese bombing of Pearl Harbor, the China 
Nutritional Aid Council and its soymilk plant moved to 
Chung-king [or Ch’ung-ch’ing, a city in southern Szechuan 
province; the Kuomintang made it the political capital of 
China from Oct. 1938 until the end of World War II]. Nellie 
Lee has worked for 5 years “spreading the gospel of soybean 
milk for the great masses in that country.”
 “When John D. Rockefeller Jr. came to Peking about 
25 years ago to dedicate the Peking Union Medical College 
of the Rockefeller Foundation, he told me that he found it 
harder to spend money than to make it.” A large photo (p. 36) 
shows a Chinese mother feeding her children “soy milk and 
soy cakes at a food shop where highly nutritious foods are 
made and sold at cost prices.”
 Note 1. This is the 2nd earliest document seen (July 
2020) that uses the word “Cinderella” in connection with 
the soybean. The author, however, does not elaborate on 
this idea. This is also the earliest document seen (July 2020) 

with the word “Cinderella” in the title in connection with the 
soybean.
 Note 2. In the winter of 1937 K.S. Lo of Hong Kong, 
age 27, happened to be in Shanghai on other business. There 
he attended a talk by Julean Arnold titled “Soya Bean: The 
Cow of China.” This talk inspired Lo to establish the Hong 
Kong Soya Bean Products Co., Ltd. in March 1940. This 
company later made the world-famous Vitasoy soymilk. 
Address: Berkeley, California.

1294. Baker’s (Bill) Products. 1945. Everyone can keep 
fi t and full of pep with Bill Baker’s wonderful Super Soya 
Bread (Ad). Let’s Live. Sept. p. 7.
• Summary: This display ad (4½ by 2½ inches) states: 
“’Fortify’ the picnic lunch this easy way. Pure, wholesome, 
alkaline, not artifi cially fortifi ed. Also taro or soybean waffl e 
and pancake fl our. At all leading health food stores all over 
America.” An illustration shows a family seated on low 
stools in front of a tent, eating sandwiches. Address: Ojai, 
California.

1295. Let’s Live. 1945. Delicious Cubbison’s Soyfee (Ad). 
Sept. p. 24.
• Summary: This small (2¼ by 2 inch) display ad states: 
“Contains no caffein [caffeine]–is mellow and satisfying. 
Made of soybeans, fi gs and barley perfectly blended, Soyfee 
is a refreshing drink–good for all the family. At health and 
grocery stores.” An illustration shows a box of Cubbison’s 
Soyfee. Each box appears to contain several packets.

1296. Marks, Alice. 1945. School day specials. Let’s Live. 
Sept. p. 6.
• Summary: This column begins: “Better foods make better 
students.” “Pack kiddies’ lunch box with sandwiches using 
soy, lima, and wholegrain breads.” On cold days try “hot 
vegebroth or soup” in a thermos bottle. Concludes with 3 
recipes. A small portrait photo shows Miss Marks.

1297. Coolidge, Marian. 1945. Soy is original, not substitute 
(Abstract). Let’s Live. Sept. p. 8.
• Summary: This ½-page article is “Highlighted from an 
article by Jas. L. Doig in Soybean Digest.” That article is: 
Doig, James L. 1945. “Soy is a valuable food ingredient, not 
a substitute.” Soybean Digest. May. p. 16, 18, 20.

1298. Let’s Live. 1945. Drugless doctors (Ad). Sept. p. 18.
• Summary: Gives the name, credentials, address, and phone 
number of 14 such practitioners. All but one are in the Los 
Angeles area. Includes: Dr. Pietro Rotondi, DC (Doctor of 
Chiropractic). Dr. Bernard Jensen, DC. Drs. Philip & David 
Lovell. Address: [California].

1299. Golden Rule Health Foods. 1945. Golden Rule Health 
Foods (Formerly Hain Pure Food Co.) We recommend 
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Avagold Face Cream and Hand Lotion (Ad). Let’s Live. Sept. 
p. 18.
• Summary: This 4½ by 2½ inch ad states: “We now have 
available for you a complete list of our products. Anyone 
desiring these please notify us by mail. We carry a complete 
line of all major health foods.” Address: 317 S. Hill St., Los 
Angeles 13, California. Phone: MUtual 8737.

1300. Let’s Live. 1945. Have you tasted the new formula? 
Kevo has amazing fl avor–Gives more pep (Ad). Sept. p. 19.
• Summary: This 2¼ by 3½ inch ad states: “This hearty 
food beverage offers you something delightfully different–a 
smooth, chocolate-like fl avor but contains no chocolate. 
Kevo powder makes a delicious drink hot or cold. Try it 
with your meals every day for a week. Carry Kevo Tabulets 
(Enurgets) in your pocket or purse and eat like candy for 
more pep.
 “You will keep coming back for more because Kevo 
tastes So Good and makes you fell so good.
 “Kevo is made from the following natural foods that 
give True Minerals and Vitamins: Whole soy bean, germ of 
whole wheat, dextrose, soy bean milk, deep sea kelp, mint 
leaves, rhubarb plant, spinach, carrot, celery, W.H.Y. Blended 
fl avoring, Special calcium, phosphorus, iron, copper, iodine.
 “Ask your Pure Food dealer for Kevo. If he is 
temporarily out, send his name, address and 10¢ to the 
factory. We shall mail you a generous trial size of Kevo and 
Enurgets, post paid. Kevo-L-2, Azusa, California.” Address: 
Azusa, California.

1301. Product Name:  Enurgets: Kevo Tablets (Soy 
chocolate).
Manufacturer’s Name:  Kevo Co.
Manufacturer’s Address:  Azusa, California.
Date of Introduction:  1945 September.
Ingredients:  Sept. 1945: Whole soy bean, germ of whole 
wheat, dextrose, soy bean milk, deep sea kelp, mint leaves, 
rhubarb plant, spinach, carrot, celery, W.H.Y. Blended 
fl avoring, Special calcium, phosphorus, iron, copper, iodine.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1945. 
Sept. p. 19. “Have you tasted the new formula? Kevo has 
amazing fl avor–Gives more pep.”

1302. Let’s Live Bookshop. 1945. It pays real dividends 
(Ad). Let’s Live. Sept. p. 21.
• Summary: This 2¼ by 5 inch display ad states: “Every 
couple benefi ts by reading and following Clarke Irvine’s 
book ‘Health! With Remedies and Recipes.’ Now in its 
seventh edition. One of the best little books ever completed 
on this subject. A splendid approach to the modern Health 
Movement. Makes a fi ne gift for anybody any time. 50¢ 
at Health Food Stores or send to: Let’s Live Bookshop!” 
Address: 4637 Hollywood Blvd., Hollywood 27, California.

1303. Spencer Kellogg and Sons, Inc. 1945. There’s a 
difference in protein meals (Ad). Soybean Digest. Sept. p. 
71.
• Summary: This full-page ad states: “Our compliments to 
the country elevator.” They gather the crops, then “clean, 
grade, store and reship them to processors and mills 
all over the country.” A photo shows two bags: One of 
Spencer Kellogg’s toasted soybean oil meal–44% protein. A 
guaranteed analysis is printed near the bottom. The other of 
Spencer Kellogg’s old process linseed oil meal–34% protein. 
An illustration shows a man in a white lab coat looking 
at the door of what looks like a huge horizontal pressure 
cooker / autoclave. “Processors of meals–Not feed mixers.” 
Processing plants [for soy or linseed] at Buffalo, New York; 
Decatur, Illinois; Chicago, Illinois; Edgewater, New Jersey; 
Minneapolis, Minnesota; Los Angeles, California; and Des 
Moines, Iowa. Address: Buffalo 5, New York.

1304. Madison Survey (Madison, Tennessee). 1945. Food-
manufacturing industry. 27(19):76. Oct. 17.
• Summary: “Again Madison Foods has made a carload 
shipment of nearly 65,000 pounds to the Pacifi c Coast, 
to distributors in Los Angeles [California] and Seattle 
[Washington]. This car contained Zoy Koff, the cereal 
drink, 350 cases of Kreme O’Soy Milk, and 1,350 cases 
of the protein foods-Vigorost, Yum, Zoyburger, Not Meat, 
Stakelets, and Soy Cheese.”
 “It is now an established fact that we are not dependant 
on fl esh foods for the protein content of the daily rations.” 
After discussing an article about soybeans in Reader’s 
Digest titled “How we can help feed Europe’s hungry” (Sept. 
1945, p. 50-52), the Madison Survey concludes: “Madison 
is fortunate at such a time as this to be able to manufacture 
and market products that are helping in the solution of the 
greatest food problem the world has known.”

1305. Los Angeles Times. 1945. Quiz ‘em. Oct. 21. p. E13.
• Summary: 2. Hungry Europe: What is the multi-purpose 
food that we are making to alleviate hunger in Europe?
 Answer: It’s a dehydrated mixture. A pound of it will 
make 5 pounds of stew, or a 5-gallon can of it will make 
1,000 bowls of soup.–I.D.W., Taunton, Massachusetts.
 Note 1. This is the earliest document seen (and the 
earliest item seen in the Los Angeles Times) (Jan. 2011) 
that mentions “multi-purpose food.” It is not a real article 
but a very brief letter to the editor. The Times has not yet 
mentioned the “Meals for Millions Foundation” or Clifford 
Clinton’s work with famine relief. One soon gets the strong 
impression that the Los Angeles Times was deliberately not 
covering Clinton’s work with Meals for Millions and multi-
purpose food.
 Before 1960 the Los Angeles Times had been part of 
the power structure in Los Angeles. Harry Chandler (Otis 
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Chandler’s son; 2nd generation) ran the paper from 1917 
to 1944. He was ruthless and a real estate speculator. When 
Clifford Clinton and the CIVIC committee (see Food 
for Thot, March 12, 1970) worked to clean up waste and 
corruption in Los Angeles from about 1936-1941, the Times 
strongly opposed their efforts and either gave their reform 
work scant coverage or covered it with critical, one-sided 
articles.
 In 1944 Norman Chandler (Harry’s son and 3rd 
generation) took charge of the paper, and with his wife 
Dorothy Buffum, tried to make the paper more respectable, 
but their work was opposed by other branches of the 
powerful Chandler family.
 In 1960, Otis Chandler (4th generation) took charge of 
the newspaper. He transformed the Times from a journalistic 
outcast to one of the most respected papers in the USA, and 
made excellent money at the same time. “Let’s Be the Best” 
was his motto, and he won 12-14 Pulitzer Prizes. The right 
wing faction of the Chandler family hated his new policy 
of fair and balanced reporting, and manipulated behind the 
scenes.
 Therefore any articles about Clifford Clinton or his 
work published in the Los Angeles Times before 1960 must 
be viewed with caution and in light of the views of the 
newspaper. Source: “Inventing L.A.: The Chandlers and 
Their Times,” documentary on PBS-TV, Oct. 2009.
 Note 2. This short article also appeared in the Chicago 
Sun on this same date.

1306. War Relocation Authority (WRA). 1945. Incarcerees 
making tofu. Oct. 24.
• Summary: On 24 Oct. 1945 WRA photographer R.H. Ross 
shot fi ve black and white photos of Japanese incarcerated at 
Tule Lake incarceration camp, California, making tofu. The 
original WRA captions read: (1) “Note: The markings on the 

blackboard, upper right, show the Japanese way of counting 
in fi ves to show number of buckets of beans processed. 
The bucket on the lower right contains soy beans which 
are soaked over night and then poured into this centrifugal 
‘masher’ which revolves at comparatively high speed. The 
white, crushed bean substance drops down into the container 
below in a white paste-like form.”
 (2) “The paste-like crushed bean mash [gô] is cooked 
thoroughly in the big vat shown in the picture and constantly 
stirred. This tofu (pronounced To-o-fu) factory is operated by 
the Tule Lake Co-op.”
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 (3) “The cooked beans are poured into a fi ne-meshed 
sack and water is added. Squeezing the sack the fi brous 
substance is held back and the rest of the precipitate is 
squeezed into a barrel. Into this strained mash or curd, brine 
is added to cause it to precipitate. This factory is operated by 
the Co-op.”
 (4) “The precipitate is put into forms and pressed. Later 
it is cut into smaller cakes and kept in water as shown. Tofu 
is a kind of ‘bean curd’ considered essential to the Japanese 
diet. Other pictures in this group show the various processes 
in the manufacture of this product. To preserve it is kept in 
water until used.”
 (5) “This product called ‘Age’ is made from the bean 
curd. This is shown in the picture. The curd is fried in deep 
soy-bean fat until browned.” Photos courtesy of the National 
Archives and Records Administration (Number 210-C-B-20; 
210-CL-B-24).

1307. Salle, A.J.; Jann, Gregory J. 1945. Subtilin–An 
antibiotic produced by Bacillus subtilis. I. Action on various 
organisms. Proceedings of the Society for Experimental 
Biology and Medicine 60(1):60-65. Oct. [13 ref]
• Summary: Bacillus subtilis secretes subtiline, an antibiotic 
against Microbacterium tuberculosis. “In general, Gram-
negative organisms [which are often pathogenic] were not 
appreciably affected by B. subtilis.”
 Table 1 shows “Organisms susceptible to the action of 
B. subtilis.” Table 2 shows “Organisms not susceptible to the 
action of B. subtilis.” Address: Dep. of Bacteriology, Univ. 
of California, Los Angeles.

1308. Spencer Kellogg and Sons, Inc. 1945. There’s a 
difference in protein meals (Ad). Soybean Digest. Nov. 
Inside front cover.
• Summary: This full-page, red, black and white ad is for 
Spencer Kellogg’s Soybean Oil Meal and Linseed Oil Meal. 
A large black-and-white photo shows a workman standing 
by a mill with a small shovel, examining some meal. Below 
the photo we read (in black type on a red background): 

“Soybeans are crushed to 5/1000 of an inch thin by this 
precision Flaking Operation at Spencer Kellogg’s modern 
(44%) Soybean Oil Meal plants.”
 Below that is the ad text (black type on white): “You do 
the mixing. We stick exclusively to making superior meals–
and turn our entire production over to those users who have 
so long recognized Spencer Kellogg as a dependable source 
of supply.
 “Scientifi c research and fi ne workmanship turn out a 
meal worthy of the Spencer Kellogg name. Seven processing 
plants provide convenient shipping points and facilities to 
protect our sales commitments.”
 Administrative offi ces–Buffalo 5, New York.
 Sales Offi ces: Chicago, Illinois; Des Moines. Iowa; 
Minneapolis. Minnesota; Buffalo, New York; Los Angeles, 
California.
 Processing Plants Buffalo, New York; Chicago, Illinois; 
Des Moines, Iowa; Decatur, Illinois; Edgewater, New Jersey; 
Los Angeles, California; Minneapolis, Minnesota.
 In large bold letters across the bottom of the ad: 
“Processors of Meals–Not Feed Mixers.” Address: Buffalo 5, 
New York.

1309. Soybean Digest. 1945. Grits and fl akes... from the 
world of soy: House of Better Living in Los Angeles sold by 
Mildred Lager. Dec. p. 24.
• Summary: “House of Better Living, health food store 
in Los Angeles, which had been owned and operated by 
Mildred Lager for 14 years [since 25 Oct. 1933], has been 
sold to Victor and Marvin Lemon. Miss Lager, who is the 
author of The Useful Soybean, announces that she will 
continue to teach and write.”

1310. Soybean Digest. 1945. To feed world’s starving 
peoples: M.P.M. Five-cent soy meal. Dec. p. 14.
• Summary: Based on an article by Paul de Kruif in Reader’s 
Digest, this one adds some details. “A food consisting of 68 
percent soy grits combined with dehydrated vegetables and 
seasoning and costing only 3½ cents per portion will save the 
lives of millions of starving people in coming months if the 
15-year-old dream of a Los Angeles cafeteria owner to ‘put a 
fl oor under hunger’ is realized.
 “This one dish Multi-Purpose Meal (MPM for short) 
was served regularly to delegates at the United Nations 
Conference...
 “For years Clinton had been experimenting with 
emergency meals selling for as low as 5 cents to low income 
people in his cafeterias...
 “The basic formula for the Multi-Purpose Meal, as 
submitted by Dr. Borsook, follows: Soy grits (68.0%; low 
fat, expeller process, precooked and dehydrated, 50% 
protein), dehydrated vegetables (23.4%; combinations as 
desired of onions, potatoes, green pepper, cabbage, tomatoes, 
celery, parsley, leeks, garlic and chili peppers), seasonings 
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(8.6%; each manufacturer has his own seasoning blend).
 “Two fi rms now manufacturing MPM are F.W. Bolz [sic, 
Boltz] Corp., 3614 Council St., Los Angeles, California, and 
C.B. Gentry Co., 837 N. Spring St., Los Angeles.”
 A photo shows the gaudy outside of one of Clifton’s 
cafeterias in Los Angeles, with a waterfall fl owing down the 
roof above the front door.

1311. Product Name:  Loma Linda Soy Flour.
Manufacturer’s Name:  Loma Linda Food Co. (Marketer-
Distributor).
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.  Phone: Riverside 9217.
Date of Introduction:  1945.
New Product–Documentation:  Wholesale price list. 1945. 
Today’s Food. 1964. Autumn. p. 5. Wholesale price list. 
1968. 16 oz. for $0.47 retail. Soybean Blue Book. 1949. p. 
99. Loma Linda Food Co. in Arlington, California is a packer 
and distributor of soy fl our.

1312. Product Name:  Loma Linda Soy Sauce.
Manufacturer’s Name:  Loma Linda Food Co. (Marketer-
Distributor).
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1945.
New Product–Documentation:  Wholesale price list. 1945; 
Soybean Blue Book. 1949. p. 103. Also listed in 1955, 1960, 
1970. They were not a manufacturer. Today’s Food. 1964. 
Autumn. p. 5. Wholesale price list. 1968. Sold in 4 oz., pint, 
and gallon sizes.

1313. Product Name:  Tofu.
Manufacturer’s Name:  Korean Tofu Co.?
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1945.
New Product–Documentation:  Mildred Lager. 1945. The 
Useful Soybean. p. 86-87. “In another part of the same city 
[Los Angeles], a Korean has found a market for a fi rmer 
cheese [tofu] and is already packaging and selling it to some 
of the best known restaurants of Hollywood, where it is 
served as soybean curd or custard.”

1314. Lager, Mildred. 1945. The useful soybean: A plus 
factor in modern living. New York and London: McGraw-
Hill Book Company, Inc. xii + 295 p. Illust. General index. 
Index of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 

warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 
(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the second earliest document seen (Aug. 
2002) in which the soybean is called the “cow of China.”
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
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Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 
diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may 
be used in place of regular milk in ice-cream recipes... 
adding whipped cream”). Soy fruit ice cream. Soy chocolate 
dessert (Eggless) (p. 250-51). Soy shake “(p. 254, made in a 
“liquefi er or mixer”).
 The story of Allied aid to Greece [p. 24-26] is one of the 
great mercy stories of World War II. Starting in March 1942, 
as many Greeks were starving, the fi rst mercy ship sailed to 
Greece with food and medicine. Up to Nov. 1943, the United 
States through Lend-Lease sent 82 million pounds of food to 
Greece. A number of these foods (including soup powders, 
stew mixes, and spaghetti) were based on soy fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
experiments were made in a laboratory in connection with 
the Edison Institute in 1930. In these experiments, several 
tons of wheat were used, also several thousand bushels of 
carrots; sunfl ower seeds, which have a high oil content; 
cabbages; onions; and cornstalks. It was not until December, 
1931, after a long series of experiments with the soybean, 
that Mr. Ford and his chemists felt that they were at last 
approaching a solution to the problem of fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table product.”
 Note 3. This is the earliest published English-language 
document seen (Sept. 2013) that uses the term “Soy ice 
cream” (p. 250).
 Note 4. This is the earliest document seen (July 2007, 
one of two) that uses the word “Cinderella” in connection 
with the soybean. The author, however, does not elaborate on 
this idea.
 Note 5. This is the earliest English-language document 
seen (Jan. 2019) that contains the term “soy-fl our”–however 
it is used as an adjective. Address: Southern California.

1315. Lager, Mildred. 1945. America discovers the soybean 
(Document part). In: Mildred Lager. 1945. The Useful 
Soybean: A Plus Factor in Modern Living. New York and 
London: McGraw-Hill Book Company, Inc. xii + 295 p. See 
p. 1-3.
• Summary: “The soybean is a bean with a past, present, 
and future–a vital present and a tremendous future. Yet, 
the average American knows very little about it; in fact, he 
hardly knows what it looks like. He has not been interested 
in a bean raised for cattle food, hay, or soil improvement. 
He has never dreamed that one day the humble soybean 
would be classed as one of the fi ve great protein foods, and 
that its bodybuilding and life-sustaining powers would be 
recognized along with those of meat, milk, eggs, and cheese. 
Neither has he realized that soybeans could be made into 
fl our, fl akes, grits, and a host of other products that can be 
added to everyday foods without his being aware of their 
presence.
 “The soybean came to this country as a stray immigrant 
about 1804. It took us over a hundred years to realize its 
value. Up to twenty-fi ve years ago, soy pioneers who saw 
commercial, industrial, and nutritional possibilities in the 
beans were classed as fanatics. As far as the general public 
was concerned, the Chinese bean did not register at all. 
Even growers saw it only as a hay crop, a cattle food, or a 
soil improver. Industrial uses were merely dim possibilities, 
and its nutritional merits were left entirely to food-minded 
individuals and the so-called ‘food cranks.’
 “The First World War gave soy its fi rst real chance. Fats 
and oils are precious in wartime and, because the soybean 
contains 18% or more of oil that can be used for industrial 
and edible purposes, it became important as an oil crop. The 
result was that soybean oil entered the American kitchen as 
a refi ned oil for salad dressings and shortenings. During the 
First World War, we also became aware of the nutritional 
value of the bean for army rations and as a human food, but 
nothing further was done about it at the time. Bill Baker, 
of Ojai, California, one of the early pioneers of soy bread, 
used to say, ‘The First World War discovered the value of 
the soybean and the Second World War will put it where it 
belongs.’
 “Nutritionally the Second World War put the soybean in 
its rightful place. It is no longer considered a diet food, a fad, 
or a substitute, but it is now a food that can stand on its own 
merits. The global confl ict had thrust soy into our diet, and 
soy will leave a lasting imprint.”
 “We are going to meet soy in every form imaginable–
as a dry bean or a tender sprout, and in everything from 
appetizers to chocolate sodas. We might expect soybeans in 
soy bread, soy cereal, or crackers, but hardly in lunch meats, 
pretzels, ice cream, candy, or chocolate. Yet chances are it 
will be there in some form or other, and we shall never know 
the difference in taste.” Address: Southern California.
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1316. Lager, Mildred. 1945. Loma Linda Foods (Document 
part). In: Mildred Lager. 1945. The Useful Soybean: A Plus 
Factor in Modern Living. New York and London: McGraw-
Hill Book Company, Inc. xii + 295 p. See p. 107-08.
• Summary: “The Loma Linda Food Company of California 
was originally established to supply nutritious vegetarian 
foods to institutions and hospitals, but it soon outgrew that 
fi eld. Its sales in the last 3 years has grown by leaps and 
bounds. The fi rst 6 months of 1943 almost double 1942; and 
today the company has national distribution of a complete 
group of soy products including canned beans, soy milk, 
cheese, several meat substitutes, a soy coffeelike beverage, 
and soy-fortifi ed cereals.” Address: Southern California.

1317. Lager, Mildred. 1945. Bill Baker of Ojai, California 
(Document part). In: Mildred Lager. 1945. The Useful 
Soybean: A Plus Factor in Modern Living. New York and 
London: McGraw-Hill Book Company, Inc. xii + 295 p. See 
p. 91-92
• Summary: The section on “Soy fl our” states (p. 91-92): 
“Soy bread is the best known and the most widely used of 
all soy-fl our products, and it is sold in many grocery stores; 
but even so, its use so far has been more or less restricted 
to certain areas, and it has been consumed only in small 
quantities. A small amount of soy bread has been on the 
market ever since the making of soy fl our.
 “Bill Baker of Ojai, California, famous for his sugar 
artistry and his ‘White House cakes’ (he sent the President 
an elaborately decorated fruitcake every Christmas for many 
years), was one of the early pioneers in soy bread, and his 
efforts have done much to establish it in the American diet. 
About fi fteen years ago [i.e., ca. 1930] Mr. Baker started 
making a few loaves of soybean bread for special diet cases. 
The results convinced him of its nutritional value, and he set 
out to make a loaf that would have universal appeal. Today 
his establishment devotes its entire time to the making of 
soy- and lima-bean products and ships them to all major 
cities of the West. Even now, the bread is shipped as far east 
as Chicago; before the war it was sent as far as New York, 
Hawaii, and Alaska. Bill Baker bread contains more soy fl our 
than the average loaf of soy bread, and its only sweetening is 
honey.
 “Bill Baker and his devotion to soy products have put 
the little city of Ojai, Calif., on the map. He had fi rst to 
perfect his formula and then to convince doctors, grocers, 
and the general public of its merit. It is one of the ironies of 
fate that Bill Baker could not live to see the fulfi llment of his 
prophecies.”
 Note: He died in May 1942. Address: Southern 
California.

1318. Lager, Mildred. 1945. Nutritional nuggets: Alkaline 
ash (Document part). In: Mildred Lager. 1945. The Useful 

Soybean: A Plus Factor in Modern Living. New York and 
London: McGraw-Hill Book Company, Inc. xii + 295 p. See 
p. 61-62.
• Summary: “Last, but not least by any means on the 
nutritional side, is the fact that soybeans are alkaline in their 
ash, being rich in potassium and other alkaline-bearing salts. 
This reason alone has gained them much favor. Since the 
majority of our protein foods are acid in ash, the alkaline 
soybean provides a welcome balance. Its alkaline ash has 
made it extremely valuable in corrective and special diets as 
an aid in relieving acidosis. Also, soybeans have often been 
suggested in place of such animal proteins as meat, fi sh, and 
eggs for the same reason. Soybeans are the only complete 
protein that are highly alkaline in its ash.” Address: Southern 
California.

1319. Lager, Mildred. 1945. Preface (Document part). In: 
Mildred Lager. 1945. The Useful Soybean: A Plus Factor in 
Modern Living. New York and London: McGraw-Hill Book 
Company, Inc. xii + 295 p. See p. vii-ix.
• Summary: “We of the occidental world are just discovering 
that soybeans are indeed nuggets of gold in our modern 
civilization. During the last twenty-fi ve years [i.e., since 
1920], they have mushroomed from an almost unknown 
forage crop to one of our most important cash crops, vital to 
the fi elds of agriculture, commerce, nutrition, and industry. 
Nutritionally soybeans have become a vital food for a world 
at war and a postwar world at peace. Industrially they are a 
challenge to the chemists’ fl asks and test tubes; for more than 
two hundred commercial products have been made from the 
little beans. Hence soybeans and soybean products are indeed 
destined to be a vital plus factor in our world of tomorrow.
 “Food has always been my hobby. When Fate, that 
unseen hand that sometimes guides us to our rightful groove 
in life, gave me fi rsthand experience with the miracles of 
proper diet, teaching fundamental facts on nutrition became 
my goal. I have tried to pass on the message of better eating 
via the platform, the printed page, and the radio, and for the 
last dozen years have enjoyed the unusual opportunity of 
occupying a vantage point on a busy crossroad of nutrition. 
I have seen, too, the value of soybeans in the so-called 
‘corrective regime,’ and it has convinced me of their rightful 
place in the average diet.
 “I experimented with soy as a food, secured special soy 
products for special diets, made up recipes, and in my classes 
taught the cooking of soybeans when they were practically 
unknown, when soy was eaten because it was soy and 
regardless of taste or palatability. In 1942, when soybeans 
became prominent as a war emergency food, a collection of 
these recipes was published under the title of ‘150 Ways to 
Use Soybeans.’”
 “Because my main interest in soybeans and soy products 
is nutritional, the purpose of this book is to help bridge the 
gap from the unusual to the usual. I have tried to present the 
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story of Asia’s ancient food in a true, authentic manner–to 
give credit where credit is due. I am not a vegetarian, not 
affi liated with any organization or group advocating a 
meatless diet. I believe that proper nutrition and common-
sense living are man’s best medicine.”
 “I want to acknowledge the material, encouragement, 
and help that I have received from the men and women 
of medicine, research, industry, and business as well as 
homemakers and friends. I am especially grateful to
 “Edward J. Dies, Soy Flour Association, Chicago, 
Illinois.
 “E.L. Rhoades, Soy Flour Association, Chicago, Illinois.
 “Kent Pellett, Soybean Digest, Hudson, Iowa.
 “Edward Kahl, Los Angeles, California.
 “National Soybean Processors Association, Chicago, 
Illinois.
 “Dr. Walter C. Alverez, Mayo Clinic, Rochester, 
Minnesota.
 “Dr. Francis Pottenger, Jr., Monrovia, California.
 “Dr. Irving D. Ewart, Hollywood, California.
 “Dr. J.A. LeClerc, U.S. Department of Agriculture, 
Washington, D.C.
 “W.J. Morse, Department of Agriculture, Washington, 
D.C.
 “Dr. Louise Stanley, Chief, Bureau of Home Economics, 
Washington, D.C.
 “Donald S. Payne, Chief of Soya Products Section, Food 
Distribution Administration, Washington, D.C.
 “Dr. Clive M. McCay and Mrs. Jeanette McCay, Cornell 
University, Ithaca, New York.
 “Dr. H.W. Miller, International Nutrition Laboratory, 
Mount Vernon, Ohio.
 “Col. Rohland A. Isker, Quartermaster Corps, Chicago, 
Illinois.
 “Prof. Oscar Erf, The Ohio State University, Columbus, 
Ohio.
 “National Farm Chemurgic Council, Columbus, Ohio.
 “Agricultural Experiment Station, University of Illinois, 
Urbana, Illinois.
 “Agricultural Experiment Station, Iowa State College, 
Ames, Iowa.
 “Purdue University, Lafayette, Indiana.
 “College of Agriculture, University of California, 
Berkeley, California.
 “Department of Home Economics, University of Illinois, 
Urbana, Illinois.
 “Bureau of Home Economics, U.S. Department of 
Agriculture.
 “A.A. Levinson, Glidden Company, Chicago, Illinois.
 “H.A. Olendorf, Spencer Kellogg & Sons, Inc., Decatur, 
Illinois.
 “James L. Doig, Floya Milling Company, Montreal, 
Canada.
 “J.A. Audiss and L.E. Bauer, Loma Linda Food 

Company, Arlington, California.
 “Russell G. East, The Pennsylvania Railroad, Richmond, 
Indiana.
 “Ollie Jones, Los Angeles, California.
 “Madison College, Madison College, Tennessee.
 “Ford Motor Company, Dearborn, Michigan.
 “The Fox Valley Canning Company, Hortonville, 
Wisconsin.
 “The Michigan Paper Company, Plainwell, Michigan.
 “I.F. Laucks, Inc., Seattle, Washington.
 “The Baltimore & Ohio Railroad, Baltimore, Maryland.
 “John Deere, Moline, Illinois.
 “Hawaiian Sugar Planters’ Association, Honolulu, 
Hawaii.
 “Maren Elwood, Hollywood, California (for her help in 
editing the manuscript).
 “Ellender McGraw, my secretary.” Address: Southern 
California.

1320. Photograph of Clifford Clinton (Los Angeles, 
California). 1945.
• Summary: Clifford Clinton, a Los Angeles restaurateur, 
was the key person behind the development of Multi-Purpose 
Food.
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 This photo and date were sent to Soyinfo Center by 
Chris Dodson of Freedom from Hunger Foundation, Davis, 
California (Oct. 2010). The original of this photo hangs in 
the conference room at Freedom from Hunger.

1321. Photograph of Clifford Clinton shaking hands with Dr. 
William Graves. 1945.

• Summary: Taken in Clifford Clinton’s den / offi ce at 
home, 5470 Los Feliz Blvd., Los Angeles. Dr. Graves 
was a personal friend and naturopathic, DC [Doctor of 
Chiropractic]. Clifford was the only person in the Clinton 
family that Dr. Graves treated. Dr. Graves was also a 
fi sherman and High Sierra camper, which Clifford Clinton 
was not. Donald Clinton recalls: “Dad put me in the doctor’s 
care for several outings to the golden trout country of the 
High Sierras, when I was 16 and 17. His family of wife and 2 
boys would often come to the house for a swim and a visit.”
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1322. Komaki (Joe T.); Kalifornians Enterprise. comp. 
1945-. Chicago nisei business directory. Chicago, Illinois: 
Californians Enterprise. 28 cm. [Eng]*
• Summary: Two-page spread in Chicago Japanese American 
year book. 1949. Photos of the covers of two editions suggest 
that that fi rst edition was 1945 (2,000 copies printed); For the 
1946 edition, 4,500 copies were printed. Address: Chicago, 
Illinois.

1323. Product Name:  Sovex.
Manufacturer’s Name:  Sovex Co?
Manufacturer’s Address:  Marin County, California.
Date of Introduction:  1945?
Ingredients:  Incl. nutritional yeast and soy sauce.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Craig Klatt, 
manager of the Seventh-day Adventist Book Center in 

Pleasant Hill, California. 1990 July 19. The original Sovex 
product, which was in existence by 1945, was a seasoning 
based on hydrolyzed or autolyzed nutritional yeast made by 
a Mr. Sampson in his garage in Marin County, California, 
where Craig grew up. It was a paste sold in quart mayonnaise 
jars, and used more as a spread on bread than as a soup base. 
It was always based on nutritional yeast.

1324. Soybean Digest. 1946. Grits and fl akes... from the 
world of soy: Outlay of Spencer Kellogg & Sons, Inc., for 
peacetime expansion will run close to 3 million dollars,... 
Feb. p. 24.
• Summary: “... according to President Howard Kellogg. 
Construction work has started on the new soybean 
processing plant in Bellevue, Ohio. The company also plans 
an addition to its plant in Long Beach, California.”

1325. Los Angeles Times. 1946. Eugene Williams appointed 
to prosecute Tojo. April 13. p. 1.
• Summary: A photo shows Eugene D. Williams, who has 
been named as prosecutor for the Japanese war trials. Known 
as one of the most effective U.S. criminal prosecutors, he is 
presently head of the lands division in the U.S. Department 
of Justice in Los Angeles. He has been “appointed as a 
special prosecutor by the War Department to try Premier 
Tojo and 19 other major Jap war criminals.”
 “Won Clinton action: The veteran prosecutor was 
involved in many Los Angeles legal fi ghts, including a 
bitterly contested suit he instituted against Clifford Clinton 
and his son, Edmund [sic, Edmond] Clinton. The Clintons 
had accused Williams of paying $15,000 to Peter Del Gado 
to leave the city in the Fitts-Dockweiler campaign.
 [Note: In the Nov. 1940 election for district attorney, 
John Dockweiler was a Los Angeles lawyer, age 45, and 
a Democrat. In sharp contrast, Fitts, the Republican, was 
backed by the powerful Los Angeles Times, his steadfast ally 
through the years. According to a book by John Christgau, 
Fitts “was from the common folk, a war hero, a homely 
but brave man of action who was credited with having run 
hoodlums and spies out of Los Angeles. He had dared to 
defy the gangsters who had twice tried to assassinate him.” 
Clifford Clinton supported Dockweiler, and his regular 
radio attacks on Fitts were described as “mean spirited and 
strident.” Source: The Gambler and the Bug Boy, by John 
Christgau (2007, p. 162); Christgau strongly favored Fitts].
 Williams brought a libel suit against Clinton “and 
was awarded nominal damages of $1 in 1941 after he had 
returned to private practice.”
 Note: This article helps to explain the relatively scant 
and superfi cial coverage given by the Los Angeles Times to 
Meals for Millions and its founder, Clifford Clinton.

1326. Associated Press. 1946. Multi-Purpose Food made 
in California for Hungry China. Spokane Daily Chronicle 
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(Washington). April 29. p. 2.
• Summary: Los Angeles, April 20. Two California food 
makers announced today that they have started to ship 16 
million pounds of scientifi cally prepared food to provide 512 
million bowls of soup.
 “The food, made primarily from soy beans, was 
ordered by the United Nations relief and rehabilitation 
administration.”
 The formula for the food was developed, after two years 
of research, by Dr. Henry Borsook, professor of biochemistry 
at the California Institute of Technology and a widely 
respected authority on nutrition. “The preparation is similar 
to Borsook’s ‘multi-purpose meal’ which was sampled by 
delegates to the San Francisco conference.”
 Note: At this conference, held April 25 to June 6, 
1945, the idea of a United Nations and its organization was 
discussed and debated. The United Nations Charter was 
signed three weeks later on 26 June 1945 in San Francisco.
 Miss Josephine Williams, a nutritionist who worked 
with Dr. Borsook on his research, said the new food–which 
was designed to give a maximum of protein–is 50% soya 
grits, with the balance composed of split peas, wheat fl our, 
and a small percentage of peanut meal, salt, onion powder, 
and a fl avoring of fi sh oil to please the Asian palate.

1327. Lager, Mildred. 1946. The meat without a bone. 
Soybean Digest. April. p. 22.
• Summary: “To anyone interested in unusual foods soy 
cheese is indeed fascinating. While it will never become 
popular in this country it is worth knowing about and trying 
at least once.
 “Soy cheese or curd is known to the Chinese as tofu and 
it has been aptly described by them as ‘the meat without a 
bone.’... The bean curd or soy cheese is the coagulated casein 
of the soybean and is made from soy milk very much as we 
make cottage cheese. The result is a white, very soft, watery 
substance, that can be pressed into a cake or soft cube. It is 
an easily digested food, fairly high in protein, and can be 
used as a meat, egg, or fi sh substitute, as a cheese, or as a 
topping or dessert.
 “Every Oriental settlement has its tofu factory or 
factories which supply the restaurants and markets with 
fresh cheese. The methods used in some of them are very 
crude and primitive but the result is an excellent cake of 
cheese. There is an interesting little place in the heart of 
new Chinatown in Los Angeles run by two old Chinese 
who claim no knowledge of English, and can’t be bothered 
with curious visitors. They did, however, allow me to watch 
from a distance. A large size coffee mill run by a little motor 
ground the beans. The curds were cooked in a clean wash tub 
and the cakes were pressed between two boards held down 
by a wooden bar which was attached to the wall at one end 
and weighted at the other end with a pail of sand. Naturally 
their output was limited but their product was excellent. Here 

was the old world working in the midst of the new making an 
ancient food that was yet new and novel.”
 Describes how to make tofu at home (vaguely), how 
to store it, basic preparatory techniques, and serving 
suggestions. It is delicious as a dessert “Some ingenious 
cooks even use it for cheese cake.” Canned tofu is more 
in demand than fresh because it is more widely available. 
“Canned it is known as soy cheese, soy food or soy curd 
and the taste, texture and moisture varies with the different 
brands.”
 “Soy cheese will never become popular in this country. 
A certain amount will always be used, however, by the 
vegetarian, especially by those who do not use any animal 
products whatsoever [i.e., vegans], and by those who have 
developed a taste for it. It is an unusual food that does not 
appeal to everyone. It is becoming more and more popular in 
corrective nutrition because it often fi lls a need in the special 
diet.
 “’The meat without a bone’ is one of the interesting 
variations of the versatile bean. This ancient food is gaining 
a toe hold in our American diet and is fi lling a dietary need 
for many persons.”
 A photo shows a woman in a Korean market selling 
cakes of tofu on a round woven bamboo tray. Address: 
Author of “The Useful Soybean” [California].

1328. Marquis, Arnold. 1946. Re: Pacifi c story script. Letter 
to John Baker, Department of Radio, USDA, Washington, 
DC, May 13. 1 p. Typed, with signature on letterhead.
• Summary: “Here are two copies of the Pacifi c Story script 
for Sunday, June 2, on Soya Beans.
 “Will you please have Mr. Morse retain once script 
and return the other to me with such changes as he feels 
necessary in the interests of accuracy. Also, will you please 
have Mr. Morse send me his fi ve-minute commentary at the 
earliest possible.
 “Mr. Morse will speak, of course, only on the fi rst show, 
that is, for the East. For the second show, his commentary 
will be read as a message from him on the coast.
 “Sincerely yours,...” AM:he Enc (2). Address: Writer-
producer of the Pacifi c Story, National Broadcasting 
Company, Inc., A Service of Radio Corporation of America, 
Sunset and Vine, Hollywood 28, California. Phone: 
Hollywood 6161.

1329. Klose, A.A.; Hill, B.; Fevold, H.L. 1946. Presence of a 
growth inhibiting substance in raw soybeans. Proceedings of 
the Society for Experimental Biology and Medicine 62(1):10-
12. May. [8 ref]
• Summary: Reports that a dilute acid extract of raw 
soybean meal, but not heated soybean meal, contains a 
factor which when incorporated into a ration, retards growth 
in rats. Address: Western Regional Research Lab., Albany, 
California.
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1330. Fullaway, D.T. 1946. Notes and exhibitions: 
Leptomastix dactylopii Howard. Proceedings of the 
Hawaiian Entomological Society 12(3):464. May. For the 
year 1945.
• Summary: In a meeting held on 12 Feb. 1945 at the 
H.S.P.A. Experiment Station, “Mr. Fullaway exhibited 
specimens of this aphelinid parasite of mealybugs recently 
found established at the Territorial plant nursery in 
Honolulu, a new record for the Islands. This is an accidental 
introduction from California, and Mr. Fullaway’s specimens 
came from a mixed infestation on soybeans and eggplants 
of Phenacoccus gossypii Townsend & Cockerell and 
Pseudococcus kraunhiae (Kuwana).” Address: Hawaii.

1331. E.M.S. 1946. Good 5-cent meals for U.S. in plan for 
world’s hungry. Christian Science Monitor. June 4. p. 5.
• Summary: Clifford Clinton, the well-known restaurateur 
of Los Angeles, California, has just outlined a plan for the 
establishment of 20,000 nation-wide community centers, 
where one can get a low-cost nutritious meal.
 He believes that such meals are the answer to the 
problem of feeding the millions who are hungry in war-torn 
Europe and Asia–without depriving Americans of food they 
need.
 Mr. Clinton has established a reputation for the price 
policy of his restaurants: “Pay what you wish–dine free 
unless delighted.” He will not turn away a single hungry 
person. Yet his restaurants have thrived on this policy and 
today they serve 16,000 meals a day.
 During the depression years of the 1930s, Mr. Clinton 
started in Los Angeles what he called the “penny restaurant,” 
at which he recorded more than a million meals served. In 
one 90-day period, 10,000 free meals were served to those 
who could not pay.
 Clinton started his fi rst restaurant in 1931. He has also 
served as a food consultant to the Quartermaster Corps 
of the army, as well as to the United Nations Relief and 
Rehabilitation Administration (UNRRA).
 His long experience with food enabled him to foresee 
that there would be famine in Europe and Asia after the 
recent war. So he began to focus on a solution to the problem 
before it actually happened. He obtained the interest and help 
of Dr. Henry Borsook, Chief Biochemist at the California 
Institute of Technology and a member of the prestigious 
National Research Council. Mr. Clinton provided a grant to 
Dr. Borsook to fund his research in developing a nutritious, 
low-cost meal.
 “Today he is serving thousands of his M.P.M.–Multi-
Purpose Meals–at his Los Angeles Restaurants for fi ve cents 
each.” This “complete meal” is attractively served in a paper 
container with a paper spoon and a paper napkin plus a 
chocolate wafer for dessert. And the whole meal costs only 
fi ve cents!

 Note: This is the earliest document seen (Dec. 2010) that 
mentions “M.P.M.” or “Multi-Purpose Meals.” Apparently 
the M.P.M. were originally designed specifi cally for use in 
Clinton’s Los Angeles restaurants.
 Mr. Clinton explains that the actual food in the meal 
costs only 2½ cents. At a demonstration for the writer and 
a group of distinguished guests at a private home in Los 
Angeles, Mr. Clinton shows how quickly and easily one meal 
in a 2-ounce package could be prepared. The contents was 
simply boiled in water for about 7 minutes.
 “When served, the M.P.M. resembled a cooked cereal, 
but was delightfully palatable.” A list of the ingredients is 
given–the main one being soy grits [which are left over after 
the soybean is crushed to make oil and meal].
 The eleven basic criteria (as presented to Dr. Borsook) 
that each meal has to meet are listed. For example. “1. It has 
to be basically available for shipment from America in huge 
quantities, yet not rob the American consumer of any natural 
or raw food such as would be lost in the shipment abroad 
of vast quantities of meat, fi sh, poultry, vegetables, or such 
other common food;”
 In short, M.P.M. offers a practical, workable solution to 
the immediate problem: How can we feed the hungry people 
of Europe and Asia without going hungry ourselves.
 The proof of this life-saving pudding is in the eating, 
of course. Not only is it served and enjoyed in Mr. Clinton’s 
restaurants and cafeterias, “it has been served to thousands 
of California school children, and during the United Nations 
Conference [1945] it was served to the delegates regularly by 
George Mardikian, owner-chef of the noted Omar Khayyam 
restaurant in San Francisco.”
 A photo titled “A complete meal–fi ve cents” shows 
Clifford E. Clinton operator of Los Angeles, California, 
restaurants which serve 16,000 meals daily, preparing one of 
his M.P.M.–Multi-Purpose Meals.

1332. Marquis, Arnold. 1946. The Pacifi c story. Radio 
broadcast. National Broadcasting Company (NBC). 
Hollywood, California. June 2. 30 minutes. 23 p. transcript.
• Summary: This radio broadcast is a fascinating story–told 
by many voices–of how the Japanese scientifi cally developed 
soybean production, utilization, and export in their puppet 
state of Manchukuo, and, how the USA intends to capture the 
soybean export markets lost by the Japanese when they lost 
World War II.
 The Chinese speak of the soybean this way: “It is the 
poor man’s meat. It is the cow of China. It is meat without 
bones. The Japanese speak of it this way: If we could have 
held Manchuria, it would have guaranteed that Japan could 
never be starved out. American nutritionists speak of it 
this way: It is high in protein. It is rich in vitamins–in A, 
B-1, C, G, and E–and also in the blood-clotting vitamin K. 
Weight for weight it contains several times as much B-1 as 
beefsteak. And as for minerals: One-half cup of soy fl our 
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contains as much calcium as a whole cup of milk... [and] 
as much phosphorus as two cups of milk. And weight for 
weight, it contains as much iron as liver, twice as much iron 
as molasses, and three times as much iron as whole wheat 
fl our. The soybean is a wonder food. One pound of soy beans 
is almost a complete one-day ration for an adult.”
 The USA is now developing two famine-relief foods 
based on soybeans. The fi rst contains 50% soybean, plus 
split peas, wheat fl our, and a little peanut-meal, onion, salt, 
and fi sh-oil. Four million pounds of this mixture and twelve 
million pounds of another soy-based mixture are being sent 
“to the famine areas of China.” In other words, soybean are 
being sent from the USA to the land of their origin, “where 
they have been a mainstay for fi ve thousand years.”
 Discusses: The growing of soybeans in Manchuria. 
The Japanese takeover and extension of their control via the 
South Manchuria Railroad, whose terminus is Dairen. The 
importance of Manchurian soybeans to Japan. The Japanese 
Central Laboratory at Dairen and its research on soybeans. 
The two Japanese agricultural experiment stations in 
Manchukuo, outside of Dairen and at Kungchuling [pinyin: 
Gongzhuling]. Development of the benzine [benzene] 
solvent extraction process for soybean oil, “until there were 
200 large bean plants in southern Manchuria.” Soybeans as 
a livestock feed in Manchuria. Use of soybeans as food in 
China: “Tofu is bean-curd... This is fermented tofu. It is very 
good. Tofu is eaten in several forms. Fresh, fermented, dried 
or frozen. Just about any way it is prepared, its food value is 
preserved... We also use the oil of the soy bean. And with the 
soy bean we make soy sauce.” Many Asiatic peoples also use 
soybeans to “make bean milk and bean fl our.” “They roast 
them for confections [kinako]. They eat them green [green 
vegetable soybeans]. They sprout them [soybean sprouts] 
and they even make drinks of them.
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that contains the term “fermented tofu.
 Industrial uses of soybeans in America. How Dairen 
became Japan’s great center of the soy bean industry in 
Manchuria, and the Mixed Storage System. “About 55% of 
the soybeans grown in Manchuria are used for human food.”
 “You see, its all tied together. The growing of the 
bean, the processing, the transportation, and the export. 
Since 1937, the economy of Manchuria has been developed 
for the benefi t of Japan.” The Japanese and the Bank of 
Manchukuo (which is an instrument of the powerful Mitsui 
and Mitsubishi fi nancial combines) are “buying up all 
the soybean business” and trying to eliminate the major 
European companies that were exporting soybeans before 
the Japanese moved in, such as Dreyfus Co. (France), and 
Wassard Co. (Denmark). Although the Japanese claim that 
Manchukuo is an independent nation, other nations realize it 
is a puppet state. The Chinese Eastern Railway, which was 
built by the Russians and has its terminus at Vladivostok, 
is in competition with the Japanese-controlled South 

Manchuria Railroad for the soy bean business of Manchuria. 
The latter uses rebates (kickbacks) to try to eliminate 
competition.
 In 1937, after 6 years of dominating Manchuria, Japan 
invaded China proper–using Manchuria to supply their 
troops. “By 1941, Manchuria was yielding some four million 
tons of soybeans. The Japanese controlled every pound of 
it. And by 1941 they had fostered the growing of soybeans 
in Korea, and also in Japan itself. Also, by this time, the 
Japanese had seized a good part of the soybean country of 
China proper. But by Pearl Harbor [7 Dec. 1941], the United 
States was also growing soybeans: Over 3 million tons in 
1941. By 1945 it was nearly 6 million tons.”
 Now that the war is over, the Japanese have lost 
the entire soybean industry in Manchuria–including the 
laboratories, bean oil mills, Dairen, the South Manchuria 
Railroad, and the Bank of Manchukuo which controlled it. 
China, which now controls Manchuria, “will consume much 
of the soybeans which, before the war, were exported to 
European countries, and to Japan.” The United States has 
begun to supply this soybean export demand, and in fact “is 
already shipping soybean products back to the Far East–to 
the famine stricken areas of China.”
 America Doctor: “So far most of our soybeans have 
gone for feeding livestock. But now we known what they 
can mean to man. Narrator: Now, in this great crisis, we 
are learning what the Chinese have known for thousands 
of years. Chinese: It is the poor man’s meat. It is the cow 
of China. It is meat without bones... Announcer: This is the 
story of the wonder food and the part it has played in our 
time.”
 Next comes a 5-minute segment in which W.J. 
Morse of the USDA Bureau of Plant Industry (Beltsville, 
Maryland) talks about the signifi cance of the soybean and 
its development, and the new Pacifi c Program. Then the 
conclusion: “For a reprint of this program, send ten cents in 
stamps or coin to University of California Press, Berkeley, 
California. The Pacifi c Story is written and directed by 
Arnold Marquis. The original musical score was composed 
and conducted by Thomas Peluse. Your narrator–Gayne 
Whitman... This program came to you from Hollywood. This 
is N.B.C.–The National Broadcasting System.” Note 2. A 
cover letter accompanies this manuscript. It is from Arnold 
Marquis, Writer-Producer, The Pacifi c Story, to Mr. John 
Baker, Department of Radio, USDA, Washington, DC. The 
letterhead reads: National Broadcasting Company, Inc., A 
service of Radio Corporation of America, Sunset and Vine, 
Hollywood 28, California. [Phone]: 6161. Dated May 13, 
1946. Address: USDA.

1333. Monsanto Chemical Co., Phosphate Division. 1946. 
Monsanto food-grade mineral supplements (Ad). Food 
Industries 18(6):972. June.
• Summary: A 2/3 page ad. “Monsanto is the world’s largest 
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producer of phosphorus–recognized as an authority on the 
subject of mineral supplements.” “Derived from elemental 
phosphorus that is better than 99.9% pure,...” Sodium ferric 
phosphate. Ferric orthophosphate. Monocalcium phosphate. 
Dicalcium phosphate. Tricalcium phosphate. Disodium 
phosphate. Calcium pyrophosphate. Special phosphates. 
Iodized mixtures.
 “District offi ces: New York, Chicago, Boston, Detroit, 
Charlotte, Birmingham, Cincinnati [Ohio], Los Angeles, San 
Francisco, Seattle [Washington], Montreal, Toronto.
 The logo is a bold “M” on which is written: “Monsanto 
Chemicals. Serving industry, which serves mankind.” 
Address: 1700 South Second St., St. Louis, Missouri.

1334. Early photographs of Rich’s Whip Topping. 1946.
• Summary: These six glossy black-and white prints of old 
photographs were sent to Soyfoods Center by Judith A. 
Maurer (Asst. Secretary, Rich Products Corp., P.O. Box 245, 
Buffalo, New York 14240). Most are undated, but they are 
probably from the mid-1940s. They include: (1) An attractive 
lady in a black dress and high heels standing behind a table 
in a Rich’s Whip Toping booth at a trade show. An oval 
sign reads: “Costs less. Tastes better.” (2) Another booth for 
Rich’s Whip Topping. (3) A man’s hand holding an aerosol 
can of Rich’s Whip Topping. Written across the bottom: 
“Always Fresh!” (4) The same can standing upright. (5) 
A lady in a white dress standing behind a table in a Rich’s 
Whip Topping booth in Los Angeles, Oct. 1946.
 (6) Three containers in one photo: (1) A small aerosol 
can of Rich’s Whip Topping–Contains no milk or Milk Fat! 
(2) A tall Pure-Pack carton of Rich’s Whip Topping. A small 
aerosol can of Sundi-whip–Fountain Topping.

1335. Christian Science Monitor. 1946. Full steak dinner for 
only 3 cents!–Boston samples M.P.M. equivalent. July 17. p. 
4.
• Summary: “As food prices soared to new highs today, 
members of the Christian Businessmen’s Committee of 
Greater Boston gathered at the City Club this noon for the 
equivalent of a complete beefsteak dinner–at a cost of only 
three cents!”
 They enjoyed the new M.P.M.–Multi-Purpose Meal–
sponsored by the nonprofi t Meals for Millions Foundation, 
Inc., under the leadership of Los Angeles restaurateur 
Clifford E. Clinton. The meal was developed as a relief food 
for those left hungry after the recent war.
 The Foundation is arranging for the distribution of 
M.P.M.’s to the hungry via authorized U.S. agencies. The 
food is not yet made or sold commercially–but it may be if 
domestic food prices continue to rise.
 Yesterday the M.P.M. was served to a group of social 
welfare workers at a private home in Boston, and to another 
group at Thompson’s Spa in Newspaper Row.
 Eight different companies presently manufacture the 

relief food at the rate of 100,000 meals a day. Mr. Clinton 
says this can soon be increased to 3 million meals a day. The 
goal set by the Meals for Millions Foundation is 125 million 
meals a day and Mr. Clinton says it is entirely practical and 
possible to make that number in 1947.
 Note: This is the earliest document seen (Feb. 2011) that 
gives “3 cents” (or 3¢) as the cost of one of Mr. Clinton’s 
new meals.

1336. Ellensburg Daily Record (Ellensburg, Washington). 
1946. Three cent meal fi lls all needs. Aug. 1. p. 8.
• Summary: “’M.P.M.’–is the Multi-Purpose Meal that offers 
at three cents a food comparable to a meal of beef, potatoes, 
green peas and milk...” It is backed by “Meals for Millions 
Foundation, Inc., a citizens voluntary non-profi t effort to 
prevent starvation organized recently in California.
 “The California foundation, advised by notable 
personalities such as Pearl Buck, Clarence Dykstra, and E. 
Stanley Jones, proposes to feed the world’s hungry with 
Multi-Purpose Meal evolved [developed] some months ago 
by Dr. Henry Borsook, chief biochemist at the California 
Institute of Technology. This low-cost food has already been 
used extensively in relief work.
 The new food is described in an article by Paul de Kruif 
in Reader’s Digest (Sept. 1945).
 “Los Angeles is at present engaged in a fund-raising 
campaign to purchase M.P.M. and conserve food to give to 
authorized relief agencies.”

1337. Roosevelt, Eleanor. 1946. My day. Toldeo Blade 
(Toledo, Ohio). Aug. 1. p. 19.
• Summary: Campobello Island [New Brunswick, Canada], 
Wednesday.–Not long ago I was visited by a business man 
who has used his business not only for personal success 
but also as a means to achieve something for the good of 
mankind. He is in the restaurant business in Los Angeles.
 “He comes from a family of missionaries who spent 
many years in China. They were, therefore, familiar with 
famine before the war made famine a word familiar in an 
ever-increasing area.
 “Mr. Clinton developed a food which can be quickly 
prepared and is palatable. In famine areas, each little package 
would furnish a person with enough to sustain him for a third 
of a day. Mr. Clinton’s son prepared a small quantity of this 
food for me and explained that it could have a variety of 
fl avors. Preparation takes about 5 minutes. This food is good 
and I think it might serve as a basis for a satisfactory diet 
and be a great benefi t in areas where it is diffi cult to ship and 
distribute supplies.
 “Mr. Clinton started his business in the early depression 
years and made up his mind that no one, even if he could 
not pay, would be turned away hungry. So he developed a 
5-cent meal, and anyone who did not have the 5 cents could 
obtain the meal free. In his laboratory, this food product has 
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undergone many changes since those days.
 “He is hoping to collaborate with relief agencies 
everywhere. I can see that this might come to be a basic 
food used to great advantage for such things as our school-
lunch program. He has formed a corporation called Meals 
for Millions Foundation. It is organized for humanitarian 
purposes and will not be operated for profi t.”
 Mr. Clinton “seems to be one of those rare business men 
who, having a successful business, are willing to put time 
and money into benefi tting mankind.” A small portrait photo 
shows Eleanor Roosevelt.
 Note: This column is widely syndicated. This article 
appeared in the St. Petersburg Times (Florida) (2 Aug. 1946, 
p. 25).

1338. Soybean Digest. 1946. USDA men who have 
contributed to soybean development: Reid Thompson Milner. 
Aug. p. 27.
• Summary: Dr. Reid Thompson Milner is a native of 
Illinois. He graduated in chemical engineering at the 
University of Illinois, and continued his studies there in 
physical chemistry for the M.S. degree. Subsequently, he 
attended the University of California where he received his 
Ph.D. in chemistry. His research career began at the Bureau 
of Mines in Pittsburgh [Pennsylvania]. Later he transferred 
to the Fixed Nitrogen Laboratory of the U.S. Department of 
Agriculture’s Bureau of Chemistry and Soils at Washington, 
D.C.
 “Dr. Milner became interested in soybeans in 1936 when 
he joined the staff of the U.S. Regional Soybean Industrial 
Products Laboratory, Urbana, Illinois, at the request of Dr. 
O.E. May who invited him to take charge of the analytical 
section of that Laboratory.
 “In addition to his duties in directing the analytical 
work of the Laboratory, he carried on many physical 
chemical researches on soybean oil and soybean protein. 
Outstanding among his published investigations were reports 
of studies of the physical chemical factors affecting the 
dispersion of soybean protein in water, the effect of alcohol 
on soybean protein dispersions, the determination of non-
protein nitrogen in soybean oil meal, and a method for the 
determination of saturated fatty acids in oil.
 “When Dr. May was called to Washington to assist in 
the organization of the four Regional Research Laboratories, 
Dr. Milner was appointed to succeed him as director of the 
U.S. Regional Soybean Industrial Products Laboratory. He 
assumed this responsible position of leadership on August 1, 
1939, and directed the Laboratory with distinction and with 
the hearty approval of his associates in the Laboratory and in 
industry.
 “When the Northern Regional Research Laboratory was 
organized, Dr. Milner was selected to head the analytical and 
physical chemical division, a position which gave him an 
even broader fi eld in the program for industrial utilization of 

agricultural commodities.
 “Dr. Milner’s diversity of interests and his spirit of 
cooperation are well illustrated by his activity on the 
Soybean Nutritional Research Council and his committee 
work in the American Oil Chemists’ Society. In the latter 
organization, he is chairman of the soybean analysis 
committee, and is serving on committees for bleaching 
methods, oil color, refi ning loss, fat analysis, and seed and 
meal analysis. Dr. Milner is at present the fi rst vice president 
of the Oil Chemists’ Society.
 “In connection with the wartime soybean marketing 
program, the Commodity Credit Corporation requested the 
aid of Dr. Milner in establishing proper methods of analyses, 
in training personnel in these methods, and in checking the 
accuracy of the analyses so performed.
 “His present program in the application of physical 
chemical methods to analytical chemistry includes X-ray 
analysis, spectroscopic investigations, and high-vacuum 
distillation methods. Penicillin and Norepol are specifi c 
examples of products whose development was materially 
aided by these physical methods.
 “Determination of chemical and physical properties 
and characteristics of commodities and their products and 
derivatives, and provision of specialized chemical and 
physical services and investigations and general service 
analyses for all laboratory research projects have comprised 
an important and effective approach to the greater industrial 
utilization of agricultural commodities.”
 A photo shows Dr. Reid T. Milner.

1339. Soybean Digest. 1946. Grits and fl akes... from the 
world of soy: Clifton’s Cafeterias, Los Angeles... Dec. p. 30.
• Summary: “... plans to offer its patrons a drink which is 
95 percent whole milk, 5 percent soya milk, with vitamin C 
enrichment, to be called ‘Mil C.’ Clifton’s objects, however, 
to labeling the product ‘imitation milk’ as required by 
California’s law.”

1340. Meals for Millions Foundation. 1946-1967. Meals for 
Millions Foundation Records, 1946-1967 (Finding aid for 
archival collection). Los Angeles, California: University of 
California at Los Angeles (UCLA). 48 boxes (24 linear feet). 
1 oversize box.
• Summary: Collection No. 1107. Repository: UCLA 
Library, Dep. of Special Collections, Los Angeles. Physical 
location: Stored off-site at SRLF (Southern Regional Library 
Facility). Please contact UCLA for paging information.
 “The Meals for Millions Foundation of Los Angeles 
was a non-profi t organization dedicated to the eradication 
of hunger in the world through ‘three-cent meals.’ The plan 
for such a program was formulated by Clifford Clinton (of 
Clifton cafeterias in Los Angeles, California), who, with the 
assistance of Dr. Henry Borsook of Caltech organized the 
foundation in 1946. The basic product of the foundation, 
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known as Multi-purpose Food, was a tasteless additive that 
could be mixed with virtually anything. Developed by Dr. 
Borsook, MPF was said to provide one-third of the daily 
vitamins, minerals, and protein needed by the average adult.
 “Shortly after setting up the Foundation, Clinton brought 
in Florence Rose and Ernest Chamberlain to be co-directors 
and take over the day-to-day management. This collection or 
archive consists primarily of the offi ce and personal fi les of 
Miss Rose, most of which she rescued from destruction when 
Meals for Millions began to change course in 1965. Florence 
Rose left the Foundation at that time and was then associated 
with Investors Overseas Services until her death in 1969.
 “The collection came to UCLA indirectly (via Smith 
College [although Florence Rose’s personal papers are 
still at Smith College]) from Ernest Chamberlain, close 
friend and confi dent of Miss Rose. The fi les have been 
alphabetically listed and their arrangement retained as 
originally fi led. Consequently, a great deal of duplication 
exists throughout and the interrelationships of materials 
are often cloudy at best” (Quoted from the Biographical 
narrative on the website, July 2007). Organization: Arranged 
in the following series: 1. Alphabetical fi les of the Meals for 
Millions (MFM) Foundation (boxes 1-21); 2. Miscellaneous 
unsorted correspondence and ephemera (boxes 22-26); 3. 
Miscellaneous printed material (boxes 27-30); 4. MFM 
notebook fi les of printed material (boxes 31-37); 5. MFM 
projects in foreign countries (boxes 38-47); 6. Miscellaneous 
fi les re soybeans, MFM staff and fi nancial information, 
newspapers (box 48); 7. Two records by Peggy Lee produced 
for MFM, photographs, People to people fi lm (oversize box).
 Boxes 38 to 47 are MFM projects in foreign countries 
or regions, listed alphabetically: Africa, Alaska, Argentina, 
Bolivia, Brazil, Ceylon, Chile, Finland, Germany, Haiti, 
Honduras, Hong Kong, Hungary, Iceland, India (5), 
Indonesia, Israel, Japan, Korea, Lebanon, Mexico, Pakistan, 
Paraguay, Peru, Philippines, South Vietnam, Taiwan, 
Tanzania, Thailand, Uruguay, Vietnam. Box 48 is oversize 
materials.
 URL: http:// www.library.ucla.edu/ libraries/special/
scweb/. Address: Los Angeles, California.

1341. Product Name:  Tofu.
Manufacturer’s Name:  San Jose Tofu Co.
Manufacturer’s Address:  175 E. Jackson St., San Jose, CA 
95112.  Phone: 408-292-7026 or 408-297-9072.
Date of Introduction:  1946.
How Stored:  Refrigerated.
New Product–Documentation:  San Jose City Directory. 
1949-50. First listing for San Jose Tofu Co. (Yoshito Nozaki, 
Takakaichi Taira), bakers, 175 Jackson St.; 1954 listing same 
but only Yoshito Nozaki is now listed; 1960 listing same but 
only Chan Nozaki is listed; 1965-70. Same but only Takeshi 
Nozaki is listed.
 Hokubei Mainichi Year Book. 1951, p. 178. Category: 

“Factories.” San Jose Tofu seizô-sho, San Jose Tofu Co., 173 
E. Jackson St., San Jose. No phone.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 116. Under “Misc., Business.” In 
Japanese: San Jose Tofu Seizô-sho. In English: San Jose Tofu 
Mfg. Co., 173 E. Jackson St., San Jose. Phone: CY 2-7024. 
Ad (¼ page), p. 121. Top 1/3 of ad is in English. In Japanese: 
Mr. Yoshizô Nozaki. They make and sell tofu, konnyaku, and 
aburaage.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 314. 
Directory entry under “Food Companies.” In Japanese: San 
Jose Tofu Seizôsho [San Jose Tofu Mfg. Co.]. In English: 
San Jose Tofu Co., 175 E. Jackson St., San Jose, California. 
Phone: 292-7096.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 
Kenny Takeshi Nozaki. A beautiful traditional shop making 
delicious nigari tofu. During the late 1970s, Mr. Nozaki very 
kindly showed many prospective Caucasian tofu makers his 
shop and some of the secrets of his craft; Janet West.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Owner: Kenny Takeshi 
Nozaki.
 1986. San Jose Business Journal. July 28. p. 1, 18. “San 
Jose Firm Makes Tofu the Old Fashioned Way.” Talk with 
Kenny Nozaki. 1988. Aug. 25. The company was started in 
1946 by his uncle, Yoshizo Nozaki, and a Mr. Taira at the 
present location. Before them, there was one tofu company 
at the Dobashi Market in San Jose, but they closed before 
World War II. Kenny joined the company in 1952. His son, 
Chester Akira Nozaki, is now the main tofu maker, carrying 
on the tradition of fresh, hand-made tofu. But Kenny still 
works each day too.

1342. Product Name:  Tofu, and Age.
Manufacturer’s Name:  Kawamoto Tofu Shop.
Manufacturer’s Address:  418 Island Ave., (between 4th 
and 5th), San Diego, California.
Date of Introduction:  1946.
New Product–Documentation:  Talk with Haruki Koba, 
former owner of Oriental Groceries. 1989. Oct. 25. In 
December 1947 he and his wife, Haruki, bought an existing 
tofu business (on Island St., between 4th and 5th) from Mr. 
Yoshio Kawamoto, a second-generation (nisei) Japanese, 
who made tofu and agé, and had been making them, but not 
very profi tably, for 1½-2 years. He cannot recall the business 
name.
 Letter from Haruki and Michiko Koba. 1989. Nov. 30. 
This company was located at 418 Island Ave., San Diego, 
California 92101. They think the company was started in 
1946. “Mr. Yoshio Kawamoto was in the U.S. Army. He and 
Mr. Fred Sugimoto started the business. Yoshio is deceased 
and we do not know the whereabouts of the Sugimotos.”
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1343. Product Name:  Tofu, and miso.
Manufacturer’s Name:  Aoki Tofu Co.
Manufacturer’s Address:  Berkeley, California.
Date of Introduction:  1946.
New Product–Documentation:  Leviton. 1983. Soyfoods. 
Summer. p. 35. “Profi le: Azumaya Tofu Company.” Jack 
Mizono recalls that Aoki Tofu opened in Berkeley in 1946. 
The company made tofu and miso.
 Note: Existing documents show that Aoki Tofu may well 
have opened in nearby Oakland in 1946; see separate record.

1344. Product Name:  Tofu.
Manufacturer’s Name:  Aoki Tofu Seizo-sho (Aoki Food 
Product Co.) (Merit Food Product Co.).
Manufacturer’s Address:  519 Chestnut, Oakland, 
California.  Phone: TW. 3-2746.
Date of Introduction:  1946.
New Product–Documentation:  Entry in Nichi Bei 
Times. 1948. Evacuation-Resettlement Report. Directory 
of manufacturers, p. 26 (top left). In Japanese: Aoki Tofu 
Seizôsho. In English: Merit Food Product Co., 510 Chestnut, 
Oakland, California. Phone: TW. 3-2746.
 Hokubei Mainichi Year Book. 1951, p. 94. Aoki Tofu 
Seizô-sho, Aoki Food Product Co., 885 Athens Ave., 
Oakland. Phone: TW 3-2746.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 56. Under “Groceries, Food Products.” 
In Japanese: Aoki Tofu Seizô-sho. In English: Merit Food 
Product Co. [!], 885 Athens Ave., Oakland, California. 
Phone: HI 4-5943.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 125. 
Directory entry under “Food Dealers.” In Japanese: Aoki 
Tofu Seizôsho [Aoki Tofu Mfg. Co.]. In English: Aoki Food 
Product, 885 Athens Ave., Oakland, Calif. Phone: 893-2746.
 Leviton. 1983. Soyfoods. Summer. p. 35. “Profi le: 
Azumaya Tofu Company.” Jack Mizono recalls that Aoki 
Tofu opened in Berkeley in 1946. The company made tofu 
and miso. Note: Did Aoki start in Oakland, then move to 
Berkeley, or visa versa? If so, what was the date of each of 
these two events? Or (as seems more likely) did the company 
start in Oakland and stay there until at least 1970.

1345. Hauser, Gayelord. 1946. The Gayelord Hauser cook 
book: Good food, good health, good looks. New York, NY: 
Coward-McCann, Inc. viii + 312 p. Illust. 21 cm.
• Summary: This is a health food (but not a vegetarian) 
cookbook; it uses meats, poultry, and fi sh. Soy-related 
recipes include: Soya tomato soup (with soya fl our, p. 48). 
Soya soup (with soya fl our and soy sauce, p. 49). Soya 
cheese sticks (with soya grits, p. 111). Roasted soybeans 
(p. 115; p. 114 notes that the soybean is a fi rst-class protein 
food). Cranberry soya pudding (p. with soya fl our, p. 154). 
Caramel soya custard (with soya milk, p. 163). Rice pudding 
(with soya milk, p. 164). Soya ice cream (with soya milk and 

agar-agar, p. 167).
 In the chapter on baked goods, p. 179 shows that soya 
fl our is rich in protein, vitamin B-1, ribofl avin, and niacin. 
And pages 180-81 give a detailed discussion of the benefi ts 
of soya fl our and how to use it. Page 182 discusses gluten 
fl our. Recipes include: Whole-wheat soya bread (p. 183). 
Soya nut waffl es (p. 186). Soya muffi ns (p. 188). Steamed 
soya bread (p. 189). Four nutritious sandwich spreads with 
½ cup soya fl our (p. 191). Delicious soya cake (p. 193-94). 
Quick service cake (p. 195-96). Soya-fl our pie crust (p. 197). 
Soya cookies (p. 204). Soya sand tarts (p. 206).
 Fletcherizer (p. 221, a type of electric blender). 
Fletcherized drinks: Cream of soya milk (with soya fl our, 
p. 222), vege-nut milk (with soya fl our), almond-, pecan-, 
walnut-, fi lbert-, or cashew milk. Cream of soybean soup (p. 
224).
 In the chapter titled “Yogurt, brewer’s yeast, and other 
special foods” is a long section on soybeans and gluten (p. 
237-42) including basic information on soybean oil, soya 
fl our and grits, soy fl akes, soy meats (split or coarsely ground 
soybeans), soybeans as a vegetable [fresh-green soybeans], 
soybean milk, and soybean curd or tofu. Instructions are 
given for making soybean sprouts at home. Recipes include: 
Boiled soybean sprouts. Fried soybean sprouts. Green 
soybeans. Baked soybeans. Soybean milk. Soybean parsley 
croquettes. Soybean nut croquettes. Vanilla soya ice cream. 
Homemade gluten dough. Gluten steaks or chops. Address: 
Beverly Hills, California.

1346. Bascom, William R. 1946. Economic Survey of 
Micronesia for the U.S. Navy. Vol. 7. Human and economic 
resources–Ponape, Eastern Carolines. Honolulu, Hawaii: 
U.S. Commercial Company. 287 p. See p. 126-27. [231* ref]
• Summary: In Chapter 2, “The people,” Section B is titled 
“Cultural data.” From the Introduction (p. 18) we can extract 
a brief chronology. Before 1826–Native period. 1826. 
O’Connell is shipwrecked. 1826-1886–Pre-Spanish period. 
1899–Germany purchases Ponape, together with the rest 
of the Carolines and most of the Marianas, after Spain had 
been defeated in the Spanish-American War. 1914 Oct.–The 
Japanese Navy takes control of Ponape and rules it with 
a military government; a civilian administration is added 
in 1918. 1920–The Carolines become a Japanese mandate 
under the League of Nations. 1922–A Japanese civilian 
administration called the South Seas Government (Nanyo 
Cho) is added. The Japanese Period ends in Sept. 1945 near 
the end of World War II, with a surrender to U.S. forces; the 
American Period begins.
 In Chapter 6, “Resources and production,” Section A is 
titled “Agriculture.” The introduction states (p. 171-72): The 
Japanese established the Tropical Industries Research Station 
at the site of the Pohnpei Agricultural Station [in 1926]. 
Agricultural investigations were under the direction of Mr. 
Moritaro Hoshino; a manuscript written by him, reporting 
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the results of his investigations, was made available to 
this Survey and translated in part; it is the source of some 
of the following information: “The Japanese on Ponape 
grew a variety of foods for their own use. In 1934 small 
government-subsidized truck gardens were started in Palikir, 
and during the war this activity expanded until the island was 
almost entirely self-supporting. Sweet potatoes and cassava 
seem to have been the most important staples, but many 
other plants were also grown... the Japanese grew tomatoes, 
green peppers, okra, mitsuba, spinach, kohlrabi, cabbage, 
lettuce, a kind of parsley, water cress (mizu napa), turnips, 
radishes, carrots, peanuts, soya beans, and rice. Of those in 
the latter group, at least lettuce, peanuts, and rice had been 
planted in small quantities by the Germans.”
 Note 1. This study was republished in 1965 in 
Anthropological Records (University of California Press). 
22:1-156. April. 15. See p. 87.
 Note 2. This is the earliest document seen (March 2010) 
concerning soybeans in Micronesia, or the cultivation of 
soybeans in Micronesia. This document contains the earliest 
date seen for soybeans in Micronesia, or the cultivation of 
soybeans in Micronesia (1945 or before). The source of these 
soybeans was probably Japan.
 Note 3. Thanks to Diane Ragone (July 2002) of the 
National Tropical Botanical Garden (Kauai, Hawaii) for 
providing the 1965 source. Address: [Univ. of California].

1347. Sikinger, Maximilian. 1946. Classical nutrition. 
Calabasas, California: Published by the author. 34 p. No 
index. 19 cm. [Eng]
• Summary: This concise little book is about live vegetarian 
foods, meditation, breathing, sunshine, the creative powers 
of the universe, and the purpose of our existence. “Classical 
Nutrition embraces the laws of life and nature to reciprocate 
in harmony to the highest attainment of health.” On the cover 
is a photo of Sikinger kneeling on a rock by a stream.
 Contents: The goal of civilization and the human race 
is the preservation of life; simplicity is the fact and staff 
of life (Eat mostly raw foods. Eat only natural foods. Eat 
simply, only 1-3 kinds of food at each meal. Eat foods in 
season. The four principal groups of foods). Protein foods 
(incl. Soy beans, raw peanuts, garvanza [garbanzo] beans). 
Carbohydrates. Natural sweets (esp. fruits; white sugar 
causes poisoning). Hydrocarbons or fats. Food combinations 
and food combining rules. Minerals: Magnesium, calcium, 
chlorine, fl uorine, hydrogen, iodine, iron, manganese, 
nitrogen, oxygen, potassium, sodium, silicon, sulphur. 
Vitamines: Vitamin A, vitamin B complex, vitamine 
D, vitamine E, vitamine K, vitamine P. Summary. Soil 
defi ciency is life defi ciency. Therapeutic fasting.
 Gordon Kennedy writes in Children of the Sun (198, p. 
165): Maximilian was born in Augsburg, Germany, on 5 Feb. 
1913. “This unique little book sold thousands of copies and 
helped to spread the naturmensch (natural men and women) 

ideas to many Americans. A trained masseur, physical 
therapist, dietary counselor and body builder, Maximilian has 
worked with the holistic community and continues to lead 
an active life on his ranch in the Santa Monica Mountains, 
where he lives with his beautiful wife, Carla.” Address: 
Calabasas, California.

1348. Bergeron, Trader Vic. 1946. Trader Vic’s book of food 
and drink. New York, NY: Doubleday & Co. 272 p. Illust. 
Index. 20 cm.
• Summary: The only soyfood mentioned in this books is 
soy sauce. “Soya sauce, which was once eyed distrustfully 
and termed ‘bug juice’ by the uninformed, is now accepted 
on familiar terms and we are even beginning to appreciate its 
usefulness in our own kitchens” (p. 157).
 The recipe for Chicken livers with water chestnuts (p. 
183) concludes: “For added fl avor, dip the livers fi rst in soya 
sauce.” The next recipe, Chicken livers in egg batter (p. 183-
84), begins: “Cut chicken or duck livers in small strips, dip 
them fi rst in soya sauce and then in a very light...”
 The chapter on “Barbecuing” contains the most 
information on recipes using soya sauce (p. 237-41): 
“A word about soya sauce before we proceed. The use 
of this little-known ingredient in cooking introduces an 
indescribable fl avor that cannot be equaled. It gives a 
beautiful brown glaze to all meats and makes the fat crisp 
and appetizing. Most people associate soya sauce with the 
little jugs on the tables in Chinese restaurants; it is vulgarly 
called ‘bug juice’ by the uninitiated. It belongs in the kitchen 
right along with your other seasonings and as you experiment 
with it you’ll fi nd yourself using it as often as you would salt 
and pepper. Try basting a leg of lamb with it–the fl avor and 
color are superb. Lamb chops, too, whether you fry, broil, or 
barbecue them, are improved by the use of soya sauce” (p. 
237).
 “Steak Hawaiian: This recipe illustrates perfectly the 
value of cooking with soya sauce. You’ll fi nd the steak has 
color and an indescribable fl avor, and the fat has a crisp 
brownness that can’t be achieved in any other method of 
cooking.” The steak is marinated on both sides for about 15 
minutes total in a mixture of fi nely minced garlic and ½ to 1 
cup of soya sauce. Then it is barbecued, fried, or broiled.
 “Barbecued squab [young domestic pigeon]: Brush 
whole squabs inside and out with soya sauce and barbecue” 
for 20-25 minutes. Or roast for about the same time. If 
desired, the “squab may be basted occasionally with a 
mixture of soya sauce and melted butter while cooking.”
 Barbecued lamb, fi rst marinated in a mixture that 
contains 6 tablespoons soya sauce. Javanese Saté calls for “4 
teaspoons Saté spice,” which is sold in Jars at Trader Vic’s 
Trading Store, 6500 San Pablo Ave., Oakland, California. 
Note: It probably contains soya sauce. Saté is an Indonesian / 
Malay word.
 Barbecued shrimp: “Peel large gulf shrimp; dip them in 
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soya sauce...” Smoked oysters: “Dip oysters in 
soya sauce,” skewer, then barbecue. Barbecued 
chicken livers: “Dip in soya sauce, skewer on 
wire, and barbecue...”
 A recipe for Trader Vic’s daiquiri (p. 
92-93) states: “This drink should be made in 
a Waring type mixer with one large handful 
of fi ne ice, and no more than three should be 
made at one time.”
 Note 1. This is the earliest document seen 
(May 2010) concerning soy ingredients used 
in Indonesian-style recipes, food products, or 
dishes outside of Indonesia.
 Note 2. In this book Trader Vic shows 
his love of rum and of swearwords. Address: 
Oakland, California.

1349. Davis, Adelle. 1946. You can stay well 
(Condensed ed.). Chicago, Illinois: Graphic 
Arts Research Foundation. Frederick H. Bartz, 
director. 90 p. No index. 22 cm.
• Summary: Cover title: “Tells the amazing 
relationship between food and health. Endorsed 
by many top scientists and physicians. Your 
food as it affects insomnia, arthritis, eye 
disorders, goiter, neuritis, tuberculosis, virility, 
indigestion, fatigue, heart disorders, and most 
other conditions.” This book is written in an 
informal, conversational format. A table of 
nutritional composition has entries for soy 
bean fl our (p. 66), cooked dried soybeans, and 
uncooked dried soybeans (p. 78).
 According to the Foreword to the 
condensed version, this book has been 
temporarily out of print. Note: The reasons for 
this are not clear, but it may well have been 
because of World War II. It is less clear why 
she and/or the publisher issued a condensed edition. The 
original unabridged edition, published by the author in 1939, 
was 317 pages in length. The 17th printing of the condensed 
edition was Jan. 1959. Address: A.B., M.S., Consulting 
nutritionist.

1350. Product Name:  Fermented Shoyu.
Manufacturer’s Name:  Unknown Japanese-American Run 
Company.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1946?
New Product–Documentation:  Talk with Esta Keirn of 
Oriental Show-You Co. 1981. Dec. 5. The only other early 
maker of shoyu that Keirn knows of was a Japanese man in 
San Francisco who started in about 1945-46. Esta talked with 
him, obtained a sample of his shoyu, and analyzed it.

1351. Two photographs of Mildred Lager and Ed Jones 
(Photograph). 1946? Undated.
• Summary: Both photos are black and white, and taken 
in Los Angeles, California–probably in 1946, the year that 
Mildred and Ed Jones were married. 
 (1) Mildred and her husband, Ed Jones, full body view, 
standing together in a driveway.  See next page. 
 (2) Mildred and her husband, Ed Jones, from the waist 
up. On the back is written in pencil “59936 Hwd. 24.” Note: 
The meaning of this note is unclear. Does “Hwd.” stand for 
“Hollywood,” or should it be “Hwy.” for “Highway”?
 Sent to Soyfoods Center in May 1981 by Dr. & Mrs. 
George L. Bower of Redding, California. Lois Bower was 
Mildred’s stepdaughter.

1352. Belleville, Harry W. 1947. Re: The dirty double cross 
of 1935. Letter to Dr. Charles E. Fearn, 355 W. Ontario St., 
Chicago, Illinois, Jan. 21. 1 p. Typed, with signature on 
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letterhead.
• Summary: “... for some time past, my mind has been going 
over the details of the dirty double cross, you received in 
1935 from the old Fearn Laboratories and after spending 
my own money to the tune of nearly $40,000 to build this 
business you originally started, I even get a worse double 
cross than you did.
 “Of course, greed on the part of the old bunch, was at 
the bottom of it all.”
 On the top of the letterhead we read that Belleville has 
plants in Santa Ana, California, and Chicago, Illinois. They 
make chicken and beef style seasoning.
 Note: A separate product label for “Harry’s Original 
Beef Style Seasoning” (1 gallon) shows that the ingredients 
are: Meat extract, vegetable juices, spices, sodium glutamate 
[MSG], sodium benzoate [preservative], fats and salt. 
Address: W. & B. Belleville, 309 Victoria Ave., P.O. Box 4, 
San Clemente, California. Phone: 452.

1353. Augur, Virginia; Rollmann, H.S.; Deuel, H.J., Jr. 1947. 
The effect of crude lecithin on the coeffi cient of digestibility 
and the rate of absorption of fat (Open Access). J. of 

Nutrition 33(2):177-86. Feb. [15 ref]
• Summary: “Summary: The addition of lecithin 
to cottonseed oil or to a hydrogenated cottonseed 
oil markedly lowers the susceptibility to diarrhea 
caused by a large dose of these fats to rats.
 “Fats containing one-sixth or one-fi fth 
crude lecithin are absorbed more rapidly than a 
similar fat without any added phosphatide.
 “It was found that hydrogenated cottonseed 
oil melting at 63ºC. had a digestibility of 24 in 
the rat; that melting at 54ºC. was digested to the 
extent of 69% while that with a melting point of 
46ºC. had a digestibility coeffi cient of 84. These 
were increased by the addition of lecithin to 44, 
83 and 88%, respectively.
 “A considerably larger portion of the lipid 
in all cases was excreted as soaps than as neutral 
fat plus fatty acids.”
 Note: Soy is mentioned 4 times in this 
patent in the forms “Soya lecithin,” “soybean 
oil,” and “soybean phosphatides.” The Crude 
Soya Lecithin in Table 1 was prepared by The 
American Lecithin Co.
 Page 181: “... the crude lecithin contains 
30 to 40% of soybean oil and about 60 to 70% 
of mixed phosphatides of lecithin, cephalin and 
lipositol.” Address: Dep. of Biochemistry and 
Nutrition, Univ. of Southern California, School of 
Medicine, Los Angeles.

1354. Product Name:  Hinode Tofu [Japanese-
style Soft, and Chinese-style Firm].
Manufacturer’s Name:  Hinode Tofu Seizo-sho 

(Hinode Tofu Co.).
Manufacturer’s Address:  706 E. Sixth St. (at Towne Ave.), 
Los Angeles, California.  Phone: TU. 3592.
Date of Introduction:  1947 March.
New Product–Documentation:  Los Angeles City 
Directories. 1938 and 1941. No listing for either Matsuda or 
Hinode Tofu companies.
 Hokubei Mainichi Year Book. 1951, p. 435. Category: 
“Food Products.” Hinode Tofu Seizô-sho, Hinode Tofu Co., 
706 E. 6th St., Los Angeles. Phone: TU 3592.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 310. Under “Food Manufacturers.” In 
Japanese: Hinode Tofu Seizô-sho. In English: Hinode Tofu 
Co., 706 E. 6th St., Los Angeles, California. Phone: TU. 
3592.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 679. 
Directory entry, under “Food Products Mfg.” In Japanese: 
Hinode Tofu-ten. In English: Hinode Tofu Co., 600 E. 4th 
St., Los Angeles, Calif. Phone: MA4-9067.
 Talk with Shoan Yamauchi at Soyfoods Center 
(Lafayette, California). 1982. Aug. 11. The former owners of 
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Tomoe Tofu Co. (Mr. Tomoe and probably a partner) started 
Hinode Tofu Co. in March 1947 at Sixth St. and Towne Ave. 
They made 1,500 cakes of tofu a day. Mr. Shoan Yamauchi 
and his wife, Shizuko, purchased the company in late 1947. 
When they began production in Nov. 1947 at 6th St. and 
Towne Ave., they made only three products: Japanese-style 
soft tofu, Chinese-style fi rm tofu, and agé (deep-fried tofu 
pouches). Six years later he moved the company to 4th St. 
and Towne Ave.
 Interview with Bill Lee of Wy Ky. 1982. June 29. “Wing 
Chong Lung was the fi rst Chinese company to try to break 
into the Los Angeles tofu market, which was controlled by 
Matsuda-Hinode. They tried in 1952 but Hinode kept them 
out. They now make bean sprouts.” Note: Both this company 
and the Hinode Rice Co-op had the same brand for many 
years, but the rice co-op has the earlier trademark. In 1983 
they told Hinode Tofu to cease and desist from using the 
trademark.
 Pantry Supermarkets. 1983. “Double coupons!” (Ad). 
Los Angeles Times. Feb. 24. p. SG3. The section titled 
“Oriental foods” states: “Hinode Japanese tofu 19 oz.–59¢... 
Hinode Chinese tofu 20 oz. 59¢.”
 Talk with Shoan Yamauchi. 1988. Oct. 23. This product 
was introduced when they started the business in 1947.
 Talk with Art Mio of Morinaga. 1990. March 9. 
Hinoichi tofu is good quality because it is stored under dairy 
refrigeration temperatures from the time it is made until it 
is sold. Southern California is the only area in America that 
merchandises tofu properly, in the dairy case–even though 
most people think it sells better in produce. Mr. Yamauchi 
of Hinoichi insists that any tofu of his sold in Los Angeles 
be sold in the dairy case. When Hinoichi makes tofu, as for 
Frieda’s Finest, they pack it in a wax coated case and put 
ice on top of it, so when it gets on the truck going out across 
America it is in good shape.

1355. Soybean Blue Book. 1947. Processors of soybeans 
[USA and Canada]. p. 44-64.
• Summary: Processors are listed by state (alphabetically), 
and within each state alphabetically by city. For each fi rm 
is given the offi cers, brand names, type of processing 
equipment, processing capacity, and storage capacity. 
“Information was obtained through questionnaires sent 
directly to the processing companies.
 Arkansas–Blytheville: Swift & Co. Little Rock: Rose 
City Cotton Oil Mill. West Memphis: Arkansas Mills.
 California–Fresno: Oil Seed Products Co. Oakland: 
Albers Milling Co.
 Illinois–Alhambra: Alhambra Grain & Feed Co. 
Bloomington: Funk Bros. Seed Co. Cairo: Cairo Meal and 
Cake Milling Co. Cairo: Swift & Co. Champaign: Swift 
& Co. Chicago: Allied Mills, Inc. Chicago: Central Soya 
Co., Inc. Chicago: The Glidden Co. Chicago: Spencer 
Kellogg & Sons. Chicago: Swift & Co. Decatur: Decatur 

Soy Products. Decatur: Spencer Kellogg & Sons. Decatur: 
A.E. Staley Mfg. Co. Galesburg: Galesburg Soy Products 
Co. Gibson City: McMillen Feed Mills. Kankakee: Bordens 
Soy Bean Products Co. Mascoutah: Ph.H. Postel Milling Co. 
Monmouth: Ralph Wells & Co. Nashville: Huegely Elevator 
Co. Pana: Shellabarger Soybean Mills. Peoria: Allied Mills, 
Inc. Quincy: Quincy Soybean Products Co. Roanoke: Eureka 
Milling Co. Rock Falls: Sterling Soybean Co. Springfi eld: 
Cargill, Inc. Taylorville: Allied Mills, Inc. Virden: Hulcher 
Soya Products.
 Indiana–Bunker Hill: Ladd Soya Co. Danville: 
Hendricks County Farm Bureau Co-op. Assn. Decatur: 
Central Soya Co. Ft. Wayne: Central Soya Co. Frankfort: 
Swift & Co. Lafayette: Ralston Purina Co. Marion: Hoosier 
Soybean Mills. Portland: Haynes Soy Products. Rushville: 
Rush County Farm Bureau Co-op. Assn.
 Iowa–Belmond: General Mills, Inc., Chemical Div. 
Cedar Rapids: Cargill, Inc. Centerville: Pillsbury Mills, 
Inc. Clinton: Pillsbury Mills, Inc. Des Moines: Spencer 
Kellogg & Sons, Inc. Des Moines: Swift & Co. Dike: 
Farmers Cooperative Co. Dubuque: E.E. Frith Co. Eagle 
Grove: Boone Valley Cooperative Processing Assn. Fairfi eld: 
Doughboy Industries. Fort Dodge: Borden’s Soybean 
Processing Co. Fort Dodge: Cargill, Inc. Gladbrook: 
Central Iowa Bean Mill. Hubbard: Hubbard Soybean Mill, 
Inc. Iowa Falls: Ralston Purina Co. Manly: North Iowa 
Cooperative Processing Assn. Marshalltown: Marshall Mills, 
Inc. Martelle: Farmers Cooperative Elevator. Muscatine: 
Hawkeye Soy Products. Muscatine: Muscatine Processing 
Corp. Plainfi eld: Roach Soybean Mills. Quimby: Simonsen 
Mill–Rendering Plant. Ralston: Farmers Cooperative Assn. 
Redfi eld: Iowa Soya Co. Sac City: Williams Milling Co. 
Sheldon: Big 4 Cooperative Processing Assn. Sioux City: 
Sioux Soya Co. Spencer: Cargill, Inc. Washington: Cargill, 
Inc. Waterloo: Borden’s Soy Bean Processing Co. West 
Bend: West Bend Elevator Co.
 Kansas: Coffeeville [Coffeyville]: Consumers 
Cooperative Assn. Soybean Mill. Emporia: Kansas Soybean 
Mills, Inc. Girard: Farmers Union Jobbing Assn. Hiawatha: 
Thomson Soy Mill. Kansas City: Kansas Soya Products Inc. 
Wichita: Soy-Rich Products, Inc.
 Kentucky–Henderson: Ohio Valley Soybean 
Cooperative. Louisville: Buckeye Cotton Oil. Co. 
Owensboro: Owensboro Grain Co.
 Louisiana–Alexandria: Red River Cotton Oil Co.
 Michigan–Concord: Concord Soya Corp. Saline: 
Soybrands, Inc.
 Minnesota–Mankato: Mankato Soybean Products, Inc. 
Minneapolis: Archer Daniels Midland Co. Minneapolis: 
Cargill, Inc. Minneapolis: General Mills, Inc. Minneapolis: 
Spencer Kellogg & Sons, Inc. Preston: Hubbard Milling Co.
 Missouri–Kansas City: Ralston Purina Co. Kennett: 
Hemphill Soy Products Co. Mexico: M.F.A. Cooperative 
Grain & Feed Co. St. Joseph: Dannen Grain & Milling Co. 
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St. Louis: Blanton Mill, Inc. St. Louis: Ralston Purina Co. 
Trenton: Central Farm Products Co.
 Nebraska–Fremont: Fremont Cake & Meal Co. Lincoln: 
Gooch Milling & Elevator Co. Omaha: Allied Mills, Inc.
 New York–Buffalo: Spencer Kellogg & Sons, Inc. 
Oswego: Oswego Soy Products Corp.
 North Carolina–Clayton: Central Oil & Milling Co. 
Farmville: Farmville Oil & Fertilizer Co. Hartford: Southern 
Cotton Oil Co. New Bern: New Bern Oil & Fertilizer Co.
 North Dakota–Grand Forks: North Dakota Mill & 
Elevator.
 Ohio–Bellevue–Spencer Kellogg & Sons, Inc. 
Circleville: John W. Eshelman & Sons. Circleville: Ralston 
Purina Co. Cortland: Richards Milling Co. Delphos: Delphos 
Grain & Milling Co. Fostoria: Swift & Co. Lexington: 
Lexington Soy Products Co. Marion: McMillen Feed Mills, 
Inc. Ohio City: Holland Pioneer Mills, Inc. Painesville: 
A.E. Staley Mfg. Co. Springfi eld: Farm Bureau Cooperative 
Assn. Toledo: Toledo Soybean Products Co. Wooster: Soya 
Processing Co.
 Oklahoma–Oklahoma City: Producers Cooperative Oil 
Mill.
 Pennsylvania–Jersey Shore: Penna Soy Bean Co.
 South Dakota–Sioux Falls: Western Soybean Mills.
 Tennessee–Memphis: Buckeye Cotton Oil Co. 
Tiptonville: West Tennessee Soya Mill, Inc.
 Virginia–Norfolk: Davis Milling Co., Portsmouth: Allied 
Mills, Inc. Portsmouth: Monsanto Chemical Co.
 Wisconsin–Janesville: Janesville Mills, Inc.
 Canada–Toronto: Dominion Linseed Oil Co. Toronto: 
Toronto Elevators Ltd. Toronto: Victory Mills, Ltd.
 Note: This is the earliest document seen (Oct. 2020) 
which appears to show clearly that M.F.A. [MFA; Missouri 
Farmers Association] is now processing soybeans in Mexico, 
Missouri.

1356. Soybean Blue Book. 1947. Refi ners of soybean oil [in 
the United States and Canada]. p. 66-67, 69.
• Summary: The companies are listed alphabetically by state 
and within each state by city.
 Arizona, Phoenix–Tovrea Packing Co.
 California, Wilmington–Vegetable Oil Products Co., Inc.
 Illinois, Chicago 9–Armour & Co.; Wilson & Co., Inc.
 Louisiana, New Orleans–Southern Cotton Oil Co. 
(Affi liate of Wesson Oil & Snowdrift, Inc.); Opelousas–
Opelousas Oil Refi nery.
 Massachusetts, Cambridge 39–Lever Bros. Co.
 Minnesota, Minneapolis–Archer-Daniels-Midland Co.; 
Minneapolis 1–General Mills, Inc.
 Missouri, St. Louis 7–The Blanton Co.
 New York, Buffalo–Spencer Kellogg & Sons.; New 
York 10–C.F. Drew & Co., Inc.; Rochester 13–Distillation 
Products, Inc.
 Ohio, Columbus 10–Capital City Products Co.

 Oklahoma, Chickasha–Chickasha Cotton Oil Co.
 Pennsylvania, Philadelphia 7–Bisbee Linseed Co.; 
Philadelphia 34–C.F. Simonin’s Sons, Inc.
 South Carolina, Marion–Marion Cotton Oil Co. 
(Affi liate Kershaw Oil Mill, Kershaw, S.C.).
 Tennessee, Chattanooga–Wilson & Co., Inc.
 Texas, El Paso–Western Cotton Oil Co.; Sherman–
Interstate Cotton Oil Refi ning Co.
 Wisconsin, Cudahy–Cudahy Bros. Co.
 Canada, Toronto–Canada Packers Ltd. (Plants located at 
Montreal, Winnipeg, Edmonton, and Vancouver); Toronto–
Lever Bros. Ltd. (Affi liate Lever Bros. & Unilever Ltd., 
London, England).

1357. Soybean Blue Book. 1947. Manufacturers and handlers 
of soy foods. p. 69-73.
• Summary: Arranged alphabetically by product category: 
Beverages; Breakfast Foods; Soy Butter (probably like 
margarine; the only source is Daglish Health Foods in Santa 
Cruz, California); Canned Green Soybeans (Note: These are 
probably canned mature green vegetable type soybeans. In 
the 1948 Bluebook this section is titled “Canners of Green 
Vegetable Soybeans.” List compiled from 1947 edition of 
Canners’ Directory, published by the National Canners 
Association); Coffee Substitutes; Cookies, Crackers, Toasts 
and Wafers; Soybeans for Cooking and Sprouting; Soy Flour, 
Flakes and Grits; Soy Flour Mixes; Soy Food Consultant 
(Donald S. Payne); Health Food Stores, Supply Houses; 
Lecithin; Macaroni, Spaghetti, Noodles; Meat Substitutes; 
Soy Milk; Sprouts; Roasted Soybeans or Nuts; Sausage 
Binders; Salad and Cooking Oils, Shortening; Soy Sauce; 
Toppings [Whip]; Whipping Agents.

1358. Soybean Blue Book. 1947. Soybean processors that 
make soybean pellets (Document part). p. 46-64.
• Summary: In the 1947 issue of the Soybean Blue Book, 
the section titled “Processors of soybeans” (p. 46-64) shows 
that the following companies make soybean pellets. They 
are listed alphabetically by state, and within each state, 
alphabetically by city: California: Oakland–Albers Milling 
Co. “Albers Quality Controlled” feeds and pellets.
 Illinois: Chicago–Central Soya Co. “Master Mix” feeds 
and pellets. Chicago–Swift & Co. “Swifts” soybean oil meal 
and pellets. Decatur–Spencer Kellogg & Sons. “Spencer 
Kellogg’s” 44% protein pellets. Decatur–A.E. Staley Mfg. 
Co. “Staley’s” oil meal and pellets. Gibson City–McMillen 
Feed Mills. “Master Mix” feeds and pellets.
 Indiana: Decatur–Central Soya Co. “Master Mix” feeds 
and pellets. Fort Wayne–Central Soya Co. “Master Mix” 
feeds and pellets. Rushville–Rush County Farm Bureau Co-
op Assn. “Farm Bureau” soybean oil meal, mixed feeds, and 
pellets.
 Iowa: Cedar Rapids–Cargill, Inc. “Cargill-Nutrena” 
feeds and pellets. Cedar Rapids–Iowa Milling Co. 
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“Honeymead” and “Cremo” feeds and pellets. Centerville–
Pillsbury Mills, Inc. “Pillsbury’s Best” feeds and pellets. 
Clinton–Pillsbury Mills, Inc. “Pillsbury” soybean oil meal, 
feeds and pellets. Des Moines–Spencer Kellogg & Co. 
“Spencer Kellogg’s” 44% Protein Toasted soybean oil meal 
and pellets. Des Moines–Swift & Co. “Swifts” soybean oil 
meal and pellets. Eagle Grove–Boone Valley Cooperative 
Processing Association. “Co-op” soybean oil meal, feeds 
and pellets. Fairfi eld–Doughboy Industries. “Doughboy” oil 
meal, feeds and pellets. Fort Dodge–Cargill, Inc. “Cargill-
Nutrena” feeds and pellets. Ralston–Farmers Cooperative 
Association. “Farmers” soybean oil meal and pellets. Sac 
City–Williams Milling Co. “Williams” soybean oil meal, 
feeds and pellets. Sioux City–Sioux Soya Co. “Su Soy” 
soybean oil meal and pellets. Spencer–Cargill, Inc. “Cargill-
Nutrena” pellets and feeds. Washington–Cargill, Inc. 
“Cargill-Nutrena” pellets and feeds.
 Kansas: Coffeeville–Consumers Cooperative Processing 
Association. “Co-op” soybean oil meals and pellets. 
Emporia–Kansas Soybean Mills, Inc. “Sunfl ower” soybean 
oil meal, pellets, and feeds. Hiawatha–Thomson Soy Mill. 
“Scotch” soybean oil meal and pellets. Kansas City–Kansas 
Soya Products, Inc. “Sunfl ower” soybean oil meal and 
pellets. Wichita–Soy-Rich Products, Inc. “Four Leaf Clover” 
soybean oil meal and pellets.
 Minnesota: Minneapolis–Archer-Daniels- Midland 
Co. “Archer Brand” soybean oil meal, pellets and feeds. 
Minneapolis–Cargill, Inc. “Cargill-Nutrena” feeds and 
pellets. Preston–Hubbard Milling Co. “Sunshine” feeds and 
pellets.
 Missouri: Kennett–Hemphill Soy Products. “Circle H” 
soybean oil meal and pellets. Mexico–M.F.A. Cooperative 
Grain & Feed Co. “M.F.A. oil meal, feeds and pellets. St. 
Joseph–Dannen Grain & Milling Co. “Dannen” soybean oil 
meal, feeds and pellets.
 Nebraska: Fremont–Fremont Cake & Meal Co. “Pete 
Marr” soybean oil meal and pellets.
 North Dakota: Grand Forks–North Dakota Mill & 
Elevator. “Dakota Maid” soybean oil meal, feeds and pellets.
 Ohio: Circleville–John W. Eshelman & Sons. “Eshelman 
Red Rose” soybean oil meal, feeds and pellets. Marion–
McMillen Feed Mills, Inc. “Master Mix” feeds and pellets. 
Ohio City–Holland Pioneer Mills. “Lucky Strike” soybean 
oil meal, feeds and pellets. Wooster–Soya Processing Co., 
“Wooster” soybean oil meal, feeds and pellets.
 Oklahoma: Oklahoma City–Producers Cooperative Oil 
Mill. “Co-op” soybean oil meal and pellets.
 South Dakota: Sioux Falls–Western Soybean Mills. 
“Sioux” soybean oil meal, feeds and pellets.

1359. Hornaday, Mary. 1947. 5-cent meals for millions: Red 
tape still tangles mass relief. Christian Science Monitor. 
April 25. p. 11.
• Summary: This is a story of a Los Angeles man who is 

becoming a world benefactor through ‘Meals for Millions,’ 
an organization that he founded, yet is not a hero in his own 
city.
 Of course he is well known as the owner of the two most 
talked about restaurants in Los Angeles, where anyone can 
get a meal for free if he can’t pay.
 But this story really started back in 1943 when Mr. 
Clinton paid $5,000 of his own money to fund a new 
research project by Dr. Henry Borsook at the California 
Institute of Technology in Pasadena. One of America’s 
leading biochemists, he was challenged to develop a 
dehydrated, nutritious meal that could be sold for 5 cents. Dr. 
Borsook fi nally developed the meal that met all of the criteria 
that Mr. Clinton had given him. It was based on protein-rich 
soya bean grits, which few Americans have learned to eat or 
appreciate.
 To fi nd out if people liked the new food, he fi rst tried 
it out in his own cafeterias as a “stretcher.” Then he began 
to serve (or sell) it to church groups and others engaged in 
international relief.
 Today approximately 2 million tons of the new 
food have been shipped abroad. The Meals for Millions 
Foundation paid for about 25% of this from money it had 
collected as donations, mostly from California but also 
from other states. The other 75% was “bought out of the 
purchasing pool the foundation maintains for various relief 
groups such as the American Friends Service and the World 
Church Service.”
 A list of countries in Europe and Asia which have 
received sizeable shipments is given. With the termination 
of UNRRA, Meals for Millions expects to become more 
prominent in the world food relief picture.
 For some reason, Mr. Clinton has never been able to 
enlist the support of his home town, Los Angeles, in his 
humanitarian venture. He has never been able to launch a 
drive for funds in this thriving business city.
 First he was told to wait until after the Community 
Chest drive (to meet local welfare needs) was over. Then 
he was told to delay the drive so it would not interfere 
with Christmas shopping. Then someone quoted President 
Truman’s Famine Emergency Relief Committee as saying 
that the danger of post-war starvation was past.
 “In the past, Mr. Clinton has had some political 
ambitions in this city. There are those who hint that a drive” 
to relieve overseas famine “might have enhanced his local 
political position unduly.”
 But that sort of thinking would not make much sense to 
the masses now reported to be starving in war-torn countries 
abroad–such as Moldavia (in northern Romania), Austria, 
Greece, Italy, Poland, and Yugoslavia. Address: CSM Pacifi c 
News Bureau.

1360. Safeway. 1947. Eat plenty of fresh fruit! (Ad). Los 
Angeles Times. June 18. p. 6.
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• Summary: This is a large ad for many products on sale at 
Safeway. In the section on “Tea, crackers and toast” we read: 
“Cubbison Toast. Vegetized. 7-oz. pkg. 17¢. Cubbison Soya 
Toast. 7-oz. pkg. 17¢.” Address: [California].

1361. Soybean Digest. 1947. Grits and fl akes... from the 
world of soy: Dr. Alexander Schwarcman, technical director 
of Spencer Kellogg & Sons, Inc., Buffalo, New York... June. 
p. 36.
• Summary: “... was a recent speaker before the Los Angeles 
Paint and Varnish Production Club.”

1362. Richardson, G.A.; El-Rafey, M.S.; Long, M.L. 1947. 
Flavones and fl avone derivatives as antioxidants. J. of Dairy 
Science 30(6):397-413. June. [51 ref]
• Summary: Having found that soybean phospholipids and 
alpha tocopherol, alone or together, were anti-oxygenic for 
butter oil at 79.5ºC, the authors carried out further tests at 
lower temperatures. Alpha tocopherol added to milk fat 
normally containing 2-3 mg/100 gm tocopherol showed 
no protective effect. Soybean phospholipid by itself and 
in combination with alpha tocopherol was defi nitely anti-
oxygenic for milk fat. The proportion of 0.003% tocopherol 
to 0.1% phospholipid appeared to be a desirable addition (the 
control milk fat contained 0.0025% tocopherol and 0.0214% 
phospholipid). Address: Div. of Dairy Industry, College of 
Agriculture, Davis, California.

1363. Associated Press (AP). 1947. Sauce’s poison traced to 
weed killer caustic. Los Angeles Times. July 26. p. 3.
• Summary: `”San Francisco, July 25. (AP) Two carloads 
of processing caustic soda manufactured by a Chicago weed 
killer concern eventually found their way into soya sauce 
that poisoned consumers throughout the U.S., City Health 
Director, Dr. J.C. Geiger said today.”
 “Thousands of gallons of the arsenic-tainted sauce was 
[sic] was marketed from the” A.E. Staley Manufacturing Co. 
plant in Decatur, Illinois, “poisoning people in San Francisco 
[California], Los Angeles, Salt Lake City [Utah], Boston 
[Massachusetts], New York, Chicago [Illinois], Baltimore 
[Maryland], Philadelphia [Pennsylvania], New Orleans 
[Louisiana], and possibly elsewhere, said Joe O’Leary, 
Federal food and drug inspector here.”
 Meanwhile “the California Department of Health 
released a list of 21 brands and 5 distributors of the sauce, 
which it announced was sent to” the 5 distributors in 
California by the A.E. Staley Co.
 The names of all of the brands (including “Shin 
Kikkoman”) and distributors are listed.
 Note: This is the earliest document seen (July 2011) that 
mentions a soy sauce brand-named “Shin Kikkoman.” This 
“Shin Kikkoman,” which was an HVP-based soy sauce, was 
probably unrelated to Kikkoman of Japan (Noda Shoyu Co.).

1364. Hanahan, Donald J.; Chaikoff, I.L. 1947. A new 
phospholipide-splitting enzyme specifi c for the ester linkage 
between the nitrogenous base and the phosphoric acid 
grouping. J. of Biological Chemistry 169(3):699-705. Aug. 
[23 ref]
• Summary: This new enzyme is shown to be present 
in carrots. It acts upon plant phospholipids obtained 
from carrots and soy beans. It exhibits a high degree of 
thermostability, and is not completely inactivated even when 
exposed to a temperature of 95ºC for 15 minutes. Address: 
Div. of Physiology, Univ. of California Medical School, 
Berkeley.

1365. Huntington Herald Press (Huntington, Indiana). 
1947. Chinese educator begins duty Monday at Huntington 
College. Sept. 14. p. 1, 4.
• Summary: “Dr. Y.T. Chiu, Chinese educator in the areas of 
science and religion, will commence his duties as a member 
of the Huntington college faculty Monday. The visiting 
professor will preside in the chemistry and practical foreign 
missions department...”
 “Dr. Chiu came to the United States in August 1908 
to attend the University of California [at Berkeley], where 
he received his Bachelor of Science degree in 1913. He 
continued his studies in the graduate fi eld at Columbia 
university and received his Master of Arts degree in 1915, 
and then returned to China. Chiu came back to the United 
States in September of 1925 to enter the Cornell university 
graduate school [Ithaca, New York], where he received his 
Doctor of Philosophy degree in 1927 before returning to 
China.”
 “He is the author of a number of books including a 
textbook on chemistry, on English, on Quantitative analysis, 
a study of physical and chemical properties of soybean milk, 
and an analysis of Chinese tea... In addition to these he has 
written treatises on nutrition and health, the human body, and 
theological discussions relative to science and religion. Dr. 
Chiu presented a thesis on the soybean milk for his Ph.D. 
degree, which is essential to the people of China who suffer 
from a scarcity of milk.” A portrait photo shows Dr. Y.T. 
Chiu.

1366. Lodi News-Sentinel (California). 1947. Dehydrated 
food to be introduced: Church to back local “Meals for 
Millions” plan. Sept. 26. p. 1.
• Summary: “’Meals for Millions,’ a new food manufactured 
especially to save Europe’s starving millions, will be 
introduced to the Lodi public for the fi rst time Friday 
evening, October 3, at the First Congregational Church.
 “Some 1,500 meals of the ‘wonder’ food will be served 
to the public,” prepared in various ways, by members of the 
Pilgrim Fellowship, the church’s youth organization. A green 
salad will also be served.
 “Formerly known as Multi-Purpose Food, ‘Meals 
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for Millions’ were created only a year ago by Clifford E. 
Clinton, owner of the Clinton Cafes [sic] in Los Angeles.
 “Assigned job: Clinton was asked by the government 
to prepare some type of dehydrated food that was tasty, 
economical, easy to prepare, and easy to preserve. ‘Meals for 
Millions’ was the result.
 “The food, when cooked alone, is said to have the fl avor 
of tamale pie, but it rapidly takes the fl avor of any food with 
which it is cooked. It costs but 3 cents per meal and is not 
made of materials valuable to the United States.
 “One million meals can be transported in one airplane 
at a time in the vacuum tight tins in which it is stored. In 
appearance it resembles corn meal and will not spoil. Three 
million meals of the food have already been served to 
Europe’s starving.
 “The food may be sent to foreign countries only through 
reputable organizations which include churches, war relief 
agencies, Save the Children Federation, and others listed in 
the pamphlet available to interested persons.
 “Not for profi t: Clinton, who has formed a corporation 
called ‘Meals for Millions Foundation,’ declares that the 
organization is organized for humanitarian purposes and is 
not operated for a profi t. Persons wishing to contribute to the 
Foundation may do so at Friday’s dinner meeting.
 Note: Was the food really called “Meals for Millions” 
at this time? Did the government ask Clifford Clinton to 
develop it?

1367. Lodi News-Sentinel (California). 1947. Low cost food 
now on view. Sept. 30. p. 8.
• Summary: “’Meals for Millions,’ a new dehydrated food 
which will be introduced to the Lodi community for the 
fi rst time Friday night in the First Congregational Church, 
may now be seen in the display showcase in the Lodi Public 
Library.
 “Especially arranged to explain the food’s caloric value, 
the exhibit consists of a variety of foods common to use 
in the United States which are equal in caloric value to the 
displayed can of meal. Miss Amy Boynton, head librarian, 
arranged the display.
 “Some 1,500 meals of the new food will be prepared 
in various ways and served with a green salad to interested 
persons, regardless of denomination, Friday night. The meal 
is entirely free of charge, but a collection will be taken up 
to help the church’s youth organization send some of the 
food to Europe. Movies concerning the food and Europe’s 
starving will be shown during the meal and records will be 
played to help promote the drive.
 “Instructions will be given Friday night as to how the 
public may help fi nance the transporting of the food to 
Europe.”

1368. Manners, Marian. 1947. Activities of women. Los 
Angeles Times. Oct. 10. p. A6.

• Summary: Gives a list of simple dinner menus for each day 
of the week. The Tuesday dinner menu includes “Corn soy 
nut cookies.”

1369. Stuart, Roger. 1947. Substitute food may go to 
Europe: Shortage at home may compel it. Pittsburg Press 
(Pennsylvania). Oct. 10. p. 12.
• Summary: Washington, DC–The food shortage is forcing 
government relief agencies to consider shipment of low-cost 
food substitutes to feed Europe’s starving millions.
 “’One substitute under consideration is a by-product 
of the soybean called “multi-purpose food.” Its cost is 
about three cents a meal. Its backers–Meals for Millions 
Foundation, Inc., of Los Angeles–say that though it makes no 
use of meat or cereals other than soybean, it is both tasty and 
high in nutritive value.’”
 “W.J. Garvin, assistant chief of the Civil Affairs 
Division, said the Foundation has been asked for quotations 
on lots of 3,000 and 5,000 tons of ‘multi-purpose food’ per 
month. Five thousand tons would provide 90 million meals.
 “The food was developed by Dr. Henry Borsook with 
the aid of grants from Clifford E. Clinton, now president of 
Meals for Millions, and the California Dehydrators Assn.
 “Two ounces for one meal: Two ounces (dry weight) of 
the food, according to Foundation offi cials, when cooked for 
10 minutes, provide an eight-ounce serving. This is said to 
contain one-third of the normal requirements of a person for 
one day, with the exception of Vitamin C. Vitamin C does 
not survive cooking. It can be supplied by any available leafy 
vegetable or fruit as well as in synthetic form.
 “Last year, according to Ernest R. Chamberlain, 
Foundation secretary, four million multi-purpose meals were 
sent to 21 countries through 32 relief organizations.”
 “The soybean food, which was recommended by 
Eleanor Roosevelt for use in the national school lunch 
program, is a ‘real food, not a fad or medicine,’ according to 
the Foundation.
 Note: This is the earliest document seen (Dec. 2010) that 
mentions Ernest R. Chamberlain in connection with Meals 
for Millions, or multi-purpose food or Clifford Clinton. 
Address: Scripps-Howard Staff Writer.

1370. Pearson, Drew. 1947. The Washington merry-go-
round. Free Lance-Star (The) (Fredericksburg, Virginia). 
Nov. 8. p. 4.
• Summary: The train of freight cars that pulled out of 
Los Angeles last night, headed for New York and Europe, 
“represents something basic and important in the American 
system. It’s a symbol of the participation of the average 
American in the foreign policy of his country.”
 But now that food has become an instrument of foreign 
policy, the generosity of Mr. and Mrs. America can help the 
“Friendship Train” on its way.
 In Los Angeles, Meals for Millions donated one carload 
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of multi-purpose food.

1371. Newspaper PM, Sunday Picture News (New York). 
1947. Will MPF, lowly soybean’s child, banish starvation 
from the earth? Nov. 9. p. M2. Magazine section.
• Summary: MPF looks a little like granulated brown sugar. 
It is precooked and requires little fuel for preparation. “Two 
ounces of MPF, when cooked with water for 10 minutes, 
provide an eight-ounce serving. This contains one-third of 
the normal day’s nutritional requirements (as established 
by the Food and Nutrition Board of the National Research 
Council and the U.S. Pure Food and Drug Administration) 
for protein, calcium, iron, vitamins A, B-1, B-2, niacinamide 
and D. (Only notable omission is Vitamin C.)”
 The author of the article liked the fl avor of dishes 
(such as fi sh cakes) made with MPF, prepared and served 
by Ruth and David Kirk. MPF is distributed by Meals for 
Millions Foundation Inc., 648 So. Broadway, Los Angeles 
14, California. MFM can be ordered by mail from MFM’s 
New York offi ce, 119 East 19th St., New York 3, NY. Price 
is $0.45 for one 10-meal can, including postage, and $1.50 
for a 36-meal can, in New York and surrounding Eastern 
seaboard states.
 Note: This is the earliest document seen (Jan. 2011) that 
uses the term MPF (which stands for “Multi-Purpose Food”); 
the former name was MPM (Multi-Purpose Meal). Address: 
New York.

1372. Hendrick, Kimmis. 1947. 3-cent meal, it’s soy! New 
food for hungry. Christian Science Monitor. Nov. 12. p. 3.
• Summary: In this hour of world emergency, multipurpose 
food (MPF) is looking for an opportunity to meet the world’s 
large-scale nutrition needs. The researchers who developed it 
say that America could be sending abroad 180 million MPF 
meals a day at a cost of only 3 cents each to the sender.
 Last year 4 million MPF were send abroad. “Dr. Henry 
Borsook, Professor of Biochemistry at the California 
Institute of Technology, outlined the story of what his 
researchers have done in a summary presented here before a 
subcommittee of the Congressional Joint Committee for the 
Economic Report.”
 The soybean is the main ingredient in MPF; it looks 
something like coarse corn meal and smells something like 
turkey stuffi ng. It combines easily with other foods and can 
be served in about as many forms as there are national tastes.
 “Clifford Clinton–for years one of Los Angeles’ most 
interesting and controversial civic fi gures–put drive behind 
the quest for something like MPF by offering Cal Tech 
a research grant of $5,000.” The California Dehydrators 
Association matched it. Then Mr. Clinton founded the Meals 
for Millions Foundation, Inc. to make the results of the 
research available to relief agencies and to hungry people in 
countries devastated by World War II. Dr. Borsook is now 
research director for the Foundation, in addition to his work 

at Cal Tech. For experience, Clinton drew on his long career 
as a restaurant owner “but also on his experience as a civilian 
consultant on food to the Quartermaster General of the 
United States Army.”
 Relief agencies distributing MPF include the American 
Friends Service Committee, Brethren Service Committee, 
Licensed Agencies for Relief in Asia, Salvation Army of 
Los Angeles, United Service to Holland, Central European 
Rehabilitation Committee, plus many other secular and 
religious groups.
 So far, the main obstacle to more MPF being shipped 
overseas is that wheat can be shipped for 6 cents a pound 
compared with 13 cents a pound for MPF. But Meals for 
Millions says that MPF has two advantages: (1) It is more 
nutritious and a pound contains 14 times as much protein; (2) 
Its use does not put pressure on food supplies for Americans.
 For those Americans who would like to try MPF for 
themselves, the Foundation has arranged to ship small 
demonstration tins by parcel post in two sizes. A 10-meal tin, 
postage prepaid, to any address in the USA for 45-75 cents, 
depending on the zone; or a 36-meal tin for $1.50 to $2.00. 
Sent overseas, the 10-meal tin costs $1; the 36-meal tin, 
$2.25. For further information contact: Meals for Millions, 
648 South Broadway, Los Angeles 14, California, or 119 
East 19th Street, New York 3, N.Y. Address: Head, Pacifi c 
News Bureau of The CSM.

1373. Watts, Pat. 1947. Bowlful of soya bean food equals 
lunch; 500,000 meals on way abroad. Oswosso Argus-Press 
(Oswosso, Michigan). Nov. 28. p. 3.
• Summary: Los Angeles–About multi-purpose food, which 
is being donated by the Meals for Millions Foundation of 
Los Angeles to feed hungry persons in Europe. MPF is still 
served in Clinton’s restaurant in Los Angeles. When the 
writer visited the cafe to see who was ordering it, she found 
“the customers were not indigent people who needed a cheap 
meal, but persons from many economic brackets who ate the 
soya bean preparation because they enjoyed its taste.”
 Last year soya bean grits were used mostly as cattle 
feed, and for plastics and fertilizer, “but within a year the 
nation could produce 180,000 meals of ‘MPF’ daily. Many 
nutrition experts claim it is a starving world’s salvation.”
 Photos show: (1) Peggy Nance eats a typical meal 
of roast beef, baked potato, peas and milk, while brother 
Rex tries “MPF,” soya bean food that equals Peggy’s 
lunch in nutritional value. (2) Dr. Henry Borsook, Cal 
Tech biochemist, who developed multi-purpose food. 
Address: NEA [Newspaper Enterprise Association] staff 
correspondent.

1374. Associated Press. 1947. Three-cent meal developed 
from soybeans by biochemist. Reading Eagle (Reading, 
Pennsylvania). Nov. 30. p. 28.
• Summary: Los Angeles–A complete meal for three cents?
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 At a time when infl ation has reduced many American 
families’ standard of living to near depression levels, a full 
meal for three cents sounds like a good deal. Dr. Henry 
Borsook, a California Institute of Technology biochemist, 
developed the food primarily to feed the hungry millions of 
Europe and Asia. “But an increasing number of Americans is 
clamoring for the product, too.
 “That’s embarrassing because the only distributing 
agency for Borsook’s Multi-Purpose Food is a non-profi t 
organization. ‘Meals for Millions,’ headed by ex-restaurateur 
Clifford Clinton, is not set up to handle small individual 
orders. But orders keep coming in, from people who have 
tasted the stuff at church benefi ts and other places, at the rate 
of 50 to 60 a day.
 “Although not anticipated, these requests are not turned 
down. Spokesmen for the agency are beginning to speak of 
MPF as ‘a weapon against infl ation at home and starvation 
abroad.’”

1375. Product Name:  Age: French Fried Soy Bean Cakes 
(Agé).
Manufacturer’s Name:  Hinode Tofu Co.
Manufacturer’s Address:  Sixth St. and Towne Ave., Los 
Angeles, California.
Date of Introduction:  1947 November.
Ingredients:  Soy beans, water, soy bean oil, food grade 
lime, magnesium chloride (1979).
Wt/Vol., Packaging, Price:  1.5 oz plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979. 5.5 by 5.5 

inches. Plastic. Red and yellow on clear plastic. Made by 
Matsuda & Hinode, Los Angeles, California 90013. Talk 
with Shoan Yamauchi. 1988. He introduced this product 
when he began to run the company in November 1947.

1376. Photo of Henry Borsook, PhD, lead scientist and 
nutritionist in the development of Multi-Purpose Food, late 
1940s, California Institute of Technology. 1947.

• Summary: This photo, which fi rst appeared in a 
newspaper article in Nov. 1947, was sent to Soyinfo 
Center by Chris Dodson of Freedom from Hunger 
Foundation, Davis, California (Oct. 2010). The original 
of this photo hangs in the conference room at Freedom 
from Hunger.

1377. Los Angeles Times. 1947. Council gets Indian plea: 
Food and clothing needed at once, spokesman reports. 
Dec. 5. p. A1.
• Summary: The Los Angeles City Council and welfare 
agencies heard pleas for impoverished Navajo and 
Hopi Indians living in New Mexico and Arizona. 
Investigations have reported conditions among the Indian 
tribes to be “deplorable.”
 A.W. Barnes, publisher of the Gallup Daily Independent 
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(Gallup, New Mexico) and president of Navajo Assistance, 
Inc., a nonprofi t organization established to distribute 
assistance to 60,000 Navajos, said that one shipment 
of “multipurpose food is being readied for transport to 
the Navajo reservation but far more is needed for the 
undernourished.”

1378. Time. 1947. 3¢ meals. Dec. 8. p. 82, 85. Science.
• Summary: “The soybean product in the news last week 
was something called “Multi-Purpose Food, developed in 
Los Angeles by Dr. Henry Borsook, Caltech nutritionist.” 
The basic ingredients are soybean grits, minerals, synthetic 
vitamins, fl avoring materials, and hydrolyzed yeast. It looks 
like speckled, beige cornmeal. It contains more high-quality 
protein than beef, and more vitamins. Boiled for 10 minutes 
in water, then combined with a little bread or potatoes, it 
makes a full, balanced meal. The cost: 3 cents per 2-oz 
portion.
 U.S. nutritionists have long praised the soybean, and 
known that its protein is equal in quality to that of meat; 
it contains all the amino acids that the human body needs. 
Last year American farmers harvested 169.7 million bushels 
of soybeans “and fed nearly all of them to livestock, which 
returned only a fraction of the precious protein as meat or 
eggs or milk.”
 A photo shows Dr. Borsook, seated at a desk and looking 
at a glass laboratory apparatus.

1379. Los Angeles Times. 1947. Pictures tell Indians how to 
prepare food. Dec. 12. p. A1.
• Summary: The article begins: “Soybean fl our, eaten dry, is 
pretty terrible stuff.
 “Even the hungry Navajos of New Mexico discovered 
that when they tried to eat the powdery ‘multi-purpose food’ 
supplied them by Meals-For-Millions of Los Angeles, a 
nonprofi t foundation.”
 So pictographs, painted in the Navajo’s own sacred blue, 
were developed. The fi rst shows a Navajo woman receiving a 
can of the soybean substance from an Indian deity. Each step 
in the process is depicted.

1380. Product Name:  Tofu, and Agé.
Manufacturer’s Name:  Kiba Tofu-ten (Oriental Food 
Store).
Manufacturer’s Address:  418 Island Ave., San Diego, CA 
92101.  Phone: F. 9-3383.
Date of Introduction:  1947 December.
How Stored:  Refrigerated.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 
[Japanese American Times Directory]. 1952, p. 404. Under 
“San Diego, Calif.” In Japanese: Kiba Tofu-ten. In English: 
Oriental Food Store, 418 Island Ave., San Diego, California. 
Phone: F. 9-3383. Note: Kawamoto Tofu Shop was previous 
located at this address.

 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 
Owner is listed as Dwayne [Koba].
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Oriental Groceries, 418 
Island Ave., San Diego, California 92101. Phone: 714-239-
3237. Owner: Not given.
 Shurtleff & Aoyagi. 1979. July. New Tofu Shops & Soy 
Dairies in the West. Contact: Dwayne [Koba]. The company 
name is now given as San Diego Soy Dairy.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Dwayne.
 J.D. 1981. Reader (San Diego, CA). Nov. 25. p. 3. 
“Nofu” The Koba family of Oriental groceries has been 
producing handmade tofu in San Diego for 33 years, since 
late 1947. They will be forced to stop in early 1982, when 
the city tears down their building to make a park.
 Talk with Gary Stein. 1988. Feb. 17. He started an 
18 month apprenticeship with Mr. Haruki Koba in about 
1977. Mr. Haruki Koba said at about that time that he had 
been making tofu for 30 years, probably in San Diego. The 
original tofu recipe had come from Japan. Wayne is now 
involved with computers. Mr. Koba lives at Point Loma, a 
suburb of San Diego.
 Talk with Gary Stein. 1989. Oct. 25. No one ever 
considered changing the name of Oriental Groceries to San 
Diego Soy Dairy (SDSD). Rather they talked about starting 
a new company named SDSD, affi liated with Oriental 
Groceries but aimed at marketing tofu to the Caucasian 
market. This never happened, at least never on labels, legally 
or offi cially. The fi rst time SDSD was used was when Gary 
started his own company. Gary was very clear with Mr. 
Haruki Koba and his son, Dwayne (who did the day to day 
teaching) that he and his friend Todd Takeuchi wanted to 
start their own tofu company, but that they did not intend 
to compete with the Koba family in the Oriental market 
(Japanese and Chinese restaurants and food stores, plus 
drop-in customers). Gary and Todd went out and started 
getting new customers; they took production from 90 lb/day 
to 300 lb/day in about 1979. But there were personal and 
ethnic problems between Todd (who was an Americanized 
Japanese) and the Koba family and Todd found it diffi cult 
to stay. There were many communication problems and 
misunderstandings, but no ill will. Dwayne wanted to get out 
of the company. Just when they got a packaging machine, 
the whole thing fell apart. Gary and Todd left in late 1980, 
and their fi rst product, tofu was on the market in April 1981 
at 2965 5th Ave. It did not compete with Oriental Groceries’ 
tofu. Oriental Groceries remained in business under the Koba 
family’s management until about 1982, when the building 
was torn down. By that time Haruki wanted to retire anyway. 
Gary bought their packaging machine.
 Talk with Haruki Koba, former owner of Oriental 
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Groceries. 1989. Oct. 25. (1488 Guizot St., San Diego, 
CA 92107: Phone 619-222-3692). In May 1945 Germany 
surrendered, ending World War II in Europe. That month 
Mr. Koba was discharged from the U.S. Army–he had 
fought in France and Italy. In December 1947 he and his 
wife, Michiko, bought an existing tofu business (on Island 
St., between 4th and 5th) from Mr. Yoshio Kawamoto, a 
second-generation (nisei) Japanese, who made tofu and agé, 
and had been making them, but not very profi tably, for 1½-2 
years. He cannot recall the business name. Mr. Kawamoto 
stayed with the Kobas for a few weeks and showed them 
how to make both tofu and agé, but they improved on the 
process quite a bit. The Kobas made only those two products 
for the next 33 years. They quit in Feb. 1982, when the city 
torn down their building, Oriental Groceries. He has no old 
articles about his work with tofu.
 Letter from Haruki and Michiko Koba. 1989. Nov. 30. 
When they bought this company, in Dec. 1947, it was located 
at 418 Island Ave., San Diego, CA 92101. They never moved 
the location. They renamed it to “Oriental Groceries” in 
1948. They have no articles, labels, or other documents about 
the company.

1381. Product Name:  Loma Linda Green Vegetable 
Soybeans (Canned).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1947.
Ingredients:  Water, soybeans, salt.
Wt/Vol., Packaging, Price:  15 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  National Canners 
Association. 1947. Canners’ Directory; Soybean Blue Book. 
1948. p. 80. Soybean Blue Book. 1958. p. 82. “Loma Linda 

Food Co., Eastern Div. P.O. Box 388, Mt. Vernon, Ohio. 
Home Offi ce, Arlington, California.”

Today’s Food (Loma Linda Foods, Arlington, 
California). 1960. Spring. p. 4. Loma Linda’s commercial 
food products include: “Loma Linda Green Soy Beans.”

Soybean Digest. 1969. Nov. “Canned green vegetable 
soybeans. 11503 Pierce St., Riverside, CA 92505.”
 Loma Linda Foods. 1979. “27 Meal-Maker Recipes.” 
A color photo can of “Green Soybeans” and a recipe for 
using them appears on p. 14. Manufacturer’s catalog. 1987, 
undated. “Provides an excellent source of protein right from 
the can or in a favorite recipe.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1947.
 Talk with Ron McDermott of Worthington Foods. 
1998. Oct. 7. Ron worked for Loma Linda for many years 
and he is certain that from 1947 until several years before it 
was discontinued (probably in the late 1980s), this canned 
product was made with fresh green vegetable soybeans. 
A pea viner was used to harvest them. The soybeans were 
grown locally under contract. Ron remembers it as quite 
a good product, but the canning process gave it more of a 
canned pea fl avor which was not a tasty as a fresh, uncanned 
product. Several years before the product was discontinued, 
the grower had some kind of problems–with the crop itself, 
or with equipment or yields–so for about 2 years Loma Linda 
had to make the product from dry, green-seeded soybeans. At 
that time, the name was changed to “Green Soybeans” and 
the ingredients to water, soybeans, salt (see red and green 
label).

1382. Product Name:  Tofu.
Manufacturer’s Name:  Sakara-fu Tofu-ten (Sacramento 
Tofu Co.).
Manufacturer’s Address:  1521 Fifth St., between O and 
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P streets. After about 1949: 1915 Sixth St., Sacramento, CA 
95814.  Phone: 916-447-2682.
Date of Introduction:  1947.
How Stored:  Refrigerated.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 
[Japanese American Times Directory]. 1952, p. 174. Under 
“Factories.” In Japanese: Sakura-fu Tofu-ten. In English: 
Sacramento Tofu Co., 1521 5th St., Sacramento. Phone: 
HU 4-3274. Note: First listing for Sacramento Tofu Co. 
Sacramento City Directory. 1953. 2nd listing for Sacramento 
Tofu Co. (Takeo Hiroshige, Tom Kunishi), rear 1521 5th. 
Note: In 1952, Tom & Michiko Kunishi resided at 1519½ 
5th. 1956 listing same but people are now Tom H. Kunishi 
and Takeo Hiroshige, soy bean products. 1960 listing: 
Sacramento Tofu Company (T.H. Kunishi), Manufacturers 
of Soy Bean Products, Fresh Noodles, Wholesale and Retail, 
1915 6th. Tel. Gilbert 8-3274. Residence Tel. Hickory 
7-1749. 

 Hokubei Mainichi Nenkan (Year Book). 1970. Page 
432. Vertical ¼-page ad. Top one-fourth of ad is in English: 
“Sacramento Tofu Mfg. Co., 1915 6th St., Sacramento 14, 
California.” In Japanese: Sakara-fu Tofu Seizôsho. Tofu, 
aburaage, konnyaku, nama udon [uncooked udon wheat 
noodles]. Shop phone: 447-2682. Home phone: 447-1794. 
(Directory entry p. 433; at end of Japanese section is the 
word “Kunishi”).
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 
Sacramento Tofu Mfg. Co., 1915 6th St., 95814. Phone 447-
2682, Mr. Kunishi.
 Sacramento City Directory. 1978. Sacramento Tofu Co. 
(Tom H. Kunishi), baked goods, 1915 6th St.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Same company name 

and address. Phone: 916-447-2682. Owner: Mr. Kunishi.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Mr. Kunishi.
 Sylva, Bob. 2006. “Sacramento Tofu Co. soon to 
celebrate 60th anniversary.” Sacramento Bee. Aug. 2. 
Sacramento Tofu Co. was founded in 1947 by Hiroshi “Tom” 
Kunishi, father of the present owner, Alvin Kunishi.
 Interview with Alvin Kunishi. 2006. Aug. 10. “Early 
history of Sacramento Tofu Co.” Alvin’s mother (whose 
husband, Hiroshi “Tom” Kunishi, was a founder of the tofu 
company) often told him that the company was founded in 
1947. But he has no written or documentary proof of this 
date.

1383. Product Name:  Soya Fruit Cake Rolls.
Manufacturer’s Name:  Daglish Health Food Service.
Manufacturer’s Address:  277 Water St., Santa Cruz, 
California.
Date of Introduction:  1947.
New Product–Documentation:  USDA Bureau of Plant 
Industry. Div. of Forage Crops and Diseases. 1942. Firms 
manufacturing or handling soybean food products. p. 1. 
This company makes or handles roasted soybeans, breakfast 
foods, soy butter, coffee substitute, crackers, soy fl our, health 
foods, infant foods, macaroni products, malted products, 
meat-like products, soy milk, soy oil, soybeans, sandwich 
spreads.
 Soybean Blue Book. 1947. p. 70.

1384. Product Name:  Green Vegetable Soybeans (Canned).
Manufacturer’s Name:  Oriental Foods Inc.
Manufacturer’s Address:  4100 S. Broadway, Los Angeles 
37, California.
Date of Introduction:  1947.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  National Canners 
Association. 1947. Canners’ Directory; Soybean Blue Book. 
1948. p. 80.

1385. Wherry, Larry. 1947. The golden anniversary of 
scientifi c feeding. Milwaukee, Wisconsin: Business Press. 
120 p. No index. 22 cm.
• Summary: American Mfgrs. Assoc. calls it the only history 
of feed manufacturing in the U.S. Scientifi c feeding was 
built on an understanding of the importance of protein and 
a realization that protein was often the limiting factor in the 
production of meat, milk and eggs. Early sources of protein 
were often by-products, such as corn gluten and cottonseed 
meal.
 Appendix I, titled “Chronological history of feed 
manufacturing,” covers the period 1875-1945 in the USA. 
Some important dates:
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 1864–Emil Wolff, a German chemist, publishes his fi rst 
feeding standards. Known as the Wolff-Lehmann standards, 
they indicated the amount of crude protein needed by 
different classes of animals; however they were not widely 
used.
 1875–John W. Barwell of Leicester, England, brings a 
feed manufacturing business to the USA, locating in Chicago 
and Waukegan, Illinois.
 1886–Albers Milling Co. is founded by Bernard Albers 
at Seattle, Washington. In 1895 they began manufacturing 
feeds. In 1929 this company merged with the Carnation 
Company. By 1947 Albers operated fi ve feed mills: Seattle, 
Washington; Portland, Oregon; Oakland, California; Los 
Angeles, California; and Peoria, Illinois.
 1894–Robinson-Danforth Commission Company, St. 
Louis, Missouri, begins making mixed feeds. In 1898 the 
brand name “Purina” is adopted, and Purina Mills become 
part of the new corporation, Ralston Purina Co., headed by 
William H. Danforth. By 1947 they operated more than 30 
feed mills.
 1896–Dr. C. Lehmann, of the Berlin Agricultural High 
School, modifi es Wolff’s feeding standards to create the 
Wolff-Lehmann standards, which soon become widely used 
in Europe and the United States in computing livestock 
rations; they emphasized that protein was often the limiting 
factor in the production of meat, milk, and eggs. One of 
the fi rst protein supplements was corn gluten feed. The 
American Glucose Co. in Buffalo, New York, sold a feed 
called “Buffalo Feed.” After about 1900 cottonseed meal, 
and tankage and meat scraps from packing houses, started to 
be widely used.
 1898–American Milling Company organized as a 
consolidation of Marsden Company and American Milling 
Company, by Colonel A.G. Winter. Plants at Owensboro, 
Kentucky; Peoria, Illinois; Linden, Indiana. Note: American 
Milling Co. later became part of Allied Mills, which crushed 
soybeans in the plant at Peoria, Illinois.
 1904–Northrup King Co. begins manufacturing feeds at 
Minneapolis, Minnesota. Founded by J.E. Northrup, Preston 
King, and C.C. Massie.
 1920–Nutrena Mills, Kansas City, Kansas, founded by 
Van Roy Miller. Note: in Oct. 1945 Cargill purchased (for 
$1.6 million) the three Nutrena feed mills at Kansas City, 
Kansas; Coffeyville, Kansas, and Sioux City, Iowa.
 1920–Pillsbury Flour Mills Co., Minneapolis, 
Minnesota, begins manufacturing livestock and poultry 
feeds. Name in 1947: Pillsbury Mills, Inc.
 1925–Purina Experimental Farm established by Ralston 
Purina Co. at Grays Summit, Missouri.
 1928–General Mills, Inc. is organized, including 
Washburn Crosby Company, Red Star Milling Company, 
Royal Milling Company, Kalispell Flour Mills Company and 
Rocky Mountain Elevator Company.
 1929–Allied Mills, Inc., is formed as a result of the 

merger of American Milling Company and the McMillen 
Company. The principal brand names of these predecessor 
companies, namely “Amco” and “Wayne” were continued 
after the merger. Now (probably meaning in 1947) operates 
7 major feed plants: Peoria, Illinois; Omaha, Nebraska; Fort 
Wayne, Indiana; East St. Louis, Illinois; Buffalo, New York; 
Memphis, Tennessee; and Portsmouth, Virginia.
 1932–Honeymead Products Company, Cedar Rapids, 
Iowa, founded by R.P. Andreas. Operating 3 mills... one at 
Cedar Rapids, one at Spencer, and one at Washington, Iowa. 
The fi rm name was originally “Andy’s Feeds, Inc.,” changed 
to “Honeymead” in 1936. Note: In 1938 the Honeymead 
name was fi rst used; the family-owned Honeymead plant 
began operating in Cedar Rapids in Oct. 1938. In 1944 
the Honeymead plant in Spencer, Iowa, began operation, 
followed in early 1945 by the plant in Washington, Iowa.
 1933–Archer Daniels Midland Company [feed mill], 
Minneapolis, Minnesota, founded by George A. Archer and 
John W. Daniels.
 1935–McMillen Feed Mills, Inc., Division of Central 
Soya Company, Inc., founded by D.W. McMillen, Sr. 
Operates 4 feed mills: Decatur, Indiana; Gibson City, Illinois; 
Harrisburg, Pennsylvania; and Marion, Ohio.
 1936–The Glidden Company of Cleveland, Ohio, began 
manufacturing feeds under the name of Holland Mills, at 
Piqua, Ohio. This plant was later destroyed by fi re, but feed 
operations were reestablished at Indianapolis as the Glidden 
Co. Feed Mill Division with brand names of Glidden and 
Capitol.
 1938–Cargill, Inc., of Minneapolis, Minnesota, founded 
in 1865 by W.W. Cargill, begins manufacturing feeds. In 
1945 they bought the Honeymead plant in Cedar Rapids. 
As of 1947 they operate feed plants at: Minneapolis; Cedar 
Rapids, Iowa (two plants); Fort Dodge, Iowa; Spencer, Iowa. 
Address: Chicago, Illinois.

1386. Phelper, Ben H. 1947. Shot down: A wartime log, a 
remembrance from home through the American YMCA. 
Richardson, Texas: Louben Publishers. 56 p. Illust. 21 cm. *
• Summary: Talk with Akasha Richmond of California. 
2002. Feb. 3. This book, about a World War II pilot writing 
of his experiences, became a famous play titled “Stalag 13,” 
in New York City and was the inspiration for the also famous 
television series Hogan’s Heroes. The author was played by 
Hogan. Clark Irvine was instrumental in its publication.
 Talk with Alice Marks Irvine, Clarke Irvine’s wife. 
2004. Feb. 23. This book was written by a young American 
who was shot down over Germany in World War II, tried to 
hide, and was captured. After returning to America, he came 
to see Clarke in his offi ce in Hollywood. Ben was a superb 
artist. Clarke said, “If you’ll write the book, I’ll publish it.” 
So he did. Clarke sold the book and kept in touch with Ben 
for years afterwards.
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1387. Davis, Adelle. 1947. Let’s cook it right: Good health 
comes from good cooking. New York, NY: Harcourt, Brace 
and Co. x + 626 p. Index. 21 cm.
• Summary: Adelle Davis was a new force in American 
cookery. She was a trained, scientifi c nutritionist who put her 
knowledge in terms that any housewife could understand, a 
careful researcher and good writer, and one who advocated 
whole foods (such as whole wheat and brown rice) and 
discouraged the use of refi ned foods (such as white fl our, 
white rice, and white sugar; in 1940 Americans ate 92 lb/year 
of sugar). She emphasized the importance of vitamins and 
minerals to good health, and advocated the use of nutrient-
rich yogurt, soybeans, wheat germ, blackstrap molasses, 
brewers’ yeast, and powdered milk (p. 7), but also advocated 
meat, poultry, and fi sh. She introduced many Americans to 
health food stores as a source of healthful foods and hard-to-
fi nd ingredients. “Most recipe books appear to have only one 
designed purpose: to bring about the physical degeneration 
of the race at all possible speed. It is little wonder that our 
national health record is something to be ashamed of” (p. 4).
 In Chapter 5, titled “Equip your kitchen for health,” she 
stresses the importance of using a thermometer in baking, 
then appends a list of useful equipment. For example: 
“Liquifi er or blender: especially valuable if cooking for a 
baby, an elderly person, or one who must stay on a smooth 
diet. May be used instead of electric mixer in a small 
family.”
 Note: This is the earliest English-language document 
seen (Dec. 2005) that uses the word “liquefi er” (as a generic 
term) to refer to an electric blender. This is also the earliest 
English-language book seen (Dec. 2005) that uses the word 
“blender” (as a generic term) to refer to an electric blender.
 Throughout this book the author includes soy fl our and 
soy grits as optional ingredients in dozens of recipes, but also 
features soybeans as follows: El Molino Mills of Alhambra, 
California, is a good source of wheat germ, soy grits, and 
many varieties of fl ours (p. vii). Chapter 12, titled “Meat 
substitutes and extenders” begins: “Most of the so-called 
meat substitutes, such as dry beans, peas, rice, and macaroni, 
are not true substitutes for meat.” They contain less protein 
of lower quality. “There is one exception among legumes 
which is a true meat substitute–soybeans.” They can be as 
delicious as regular beans when well prepared. “Soybeans 
differ from other beans in that they contain about three times 
more protein, a small amount of sugar, and no starch.” They 
supply essential amino acids, calcium, and B vitamins. They 
should be served frequently, especially when the budget is 
limited.
 “By far the easiest way to prepare soybeans is to freeze 
them after they have soaked and before they are cooked. 
This procedure decreases the cooking time about 2 hours 
and causes them to taste more like navy beans. Since 
soybeans are relatively new to Americans, seasonings should 
be heavily relied upon to make them palatable. The most 

satisfactory means of working soybeans into your menus is 
by using soy grits, in which each raw bean is broken into 
8 or 10 pieces... They are inexpensive and bland in fl avor, 
cook in a few minutes, and can be added to any number of 
foods without altering the taste.” There follows a recipe 
for “Cooked soybeans” with 16 named variations (such as 
Chinese soybeans, Spanish-style soybeans, soybean chili, 
soybeans with tomatoes, etc.). Then a recipe for softened soy 
grits (p. 193-96).
 Soy chili with meat and beans; “Macaroni, spaghetti, 
and noodles are available prepared from whole-wheat fl our 
and from whole-wheat fl our combined with soy fl our” (p. 
200-01). The nutritive value of soups can be increased 
greatly at almost no cost by adding soy or peanut fl our to 
them (p. 305). Fresh soybeans contain no starch but are so 
rich in sugar that many varieties taste like new peas. Wash 
before hulling. A recipe with 6 variations follows (p. 413-
14). One key to good health is baking your own whole-wheat 
breads at home. Increase the protein content by adding 
powdered milk, soy, peanut or cottonseed fl our, or wheat 
germ (p. 416-17). A table (p. 418-19) shows the “Food 
values of bread ingredients.” “The merits of soy fl our are 
becoming well known.” Buy it fresh and keep it in a cool 
place. Chapters 24 and 25 give healthful alternatives (such as 
fruits) to typical desserts and candy. “The most objectionable 
feature of desserts is the amount of sugar they contain. The 
tremendous consumption of refi ned sugar in America has 
caused untold ill health” (p. 490). One healthy dessert is Soy 
chews (baked, p. 544). Serve popcorn, “salted soybeans, or 
soy nuts,” as healthful alternatives to sweet desserts (p. 546). 
A recipe for homemade “Soy nuts” follows. They are soaked, 
parboiled, deep-fried in vegetable oil, and salted (p. 549). 
Chapter 27, on obtaining unusual foods, suggests: “If you 
have a health-food store in your community, communicate 
with it fi rst. Such stores carry all the products of outstanding 
nutritive value.” Address: B.A., M.S., Los Angeles, 
California.

1388. Bragg, Paul C. 1947. Paul Bragg’s health cookbook 
[1st ed.]. New York, NY: Alfred A. Knopf. xii + 402 + xxx p. 
Index. 21 cm.
• Summary: Contents: Section I: Flavor. 1. Flavor, the soul 
of food. Section II: Recipes. 2. Salads (7 types). 3. Salad 
dressings. 4. Soups. 5. Vegetables. 6. Meats. 7. Fish. 8. 
Poultry and game. 9. Vegetarian entrees and cheese dishes. 
10. Eggs and egg dishes. 11. Cereals. 12. Bread, rolls, and 
muffi ns. 13. Pancakes and waffl es. 14. Pies and fi llings. 15. 
Cakes and frostings, 16. Cookies. 17. Desserts (fruit desserts, 
other desserts). 18. Sauces. 19. One world cookery (“Health” 
foods in many lands, Mexican, Creole, From France, the 
Near East, the Far East, etc.). 20. Candies. 21. Drink health 
the new way (“cocktails” made without alcohol, from fresh 
fruit and vegetable juices). 22. Canapés. 23. Sandwiches and 
fi llings. 24. Canning.
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 Section III: Special-purpose recipes. 25. Reducing. 26. 
Gaining. 27. Food allergies. 28. Invalid food or bland diets. 
Appendixes. Herb chart. How to grow a savory herb garden. 
The window-box herb garden. Organic gardening: Good 
nutrition starts in the ground. How to make a compost pile.
 Soy-related recipes: Substitutes. Soybean milk for cow’s 
milk. Beans and especially soybeans for meat. Whole-grain 
fl ours for white fl our (p. 5). Sprouted soybean salad (p. 45). 
Soybean soup (with “1 cup {dry} soybeans,” p. 72). Black 
soybean soup (p. 72-73). Sour-cream bean soup (p. 73).
 In the chapter on “Vegetables” there is a section titled 
“Soybeans” (p. 92-95) with this contents: Introduction (“The 
soybean is one of the richest of all foods in protein and in 
minerals, and it also makes a very delightful addition to 
good meals... but only in recent years have Americans and 
Europeans become awakened to its possibilities as a meat 
substitute and also its great value as a food staple”). How 
to make soybean sprouts. Soybean sprouts en casserole. 
Sprouted soybean omelet. Soybean sprouts with onions 
and mushrooms. Soybean recipes (“for preparing the magic 
soybean”). Green soybeans (in pods). Dried soybeans. 
Canning recipes. Soybeans used as meat substitutes. Soy 
milk. Soybean cheese [tofu].
 Chapter 9: Vegetarian entrees and dishes. Lentil loaf 
with milk or soy milk. Soybean loaf (with dry soybeans and 
soy milk). Soybean macaroni loaf. Vegetable and soybean 
stew. Soy vegetable roast (with 1½ cups cooked soybeans). 
Vegetable hash (with soy sauce). Boston baked soybeans. 
Stuffed peppers with soybeans. Vegetarian sausages (with 
cooked soybeans). Vegetarian chop suey (with soy sauce and 
gluten steaks). Soybean cheese (homemade tofu made from 
soy milk allowed to curdle in a warm place; cut and serve 
with soy sauce).
 Whole-wheat soy bread (with soy fl our, p. 195). 
Soybean waffl es (with soy fl our, p. 212). Whole-wheat soy 
pie crust (with soy fl our, p. 213). Canned [green vegetable] 
soybeans (p. 324, 336). Soybean waffl es (wheatless, with soy 
fl our, p. 369). For those with food allergies: Soy milk and 
Soybean cheese (see p. 95).
 In this book, Bragg uses the word “aminos.” “The link 
between protein and body tissues is the amino acids. When 
the aminos enter the blood stream, they are carried to every 
part of the body, where they set to work repairing, rebuilding, 
and maintaining body tissue, building up rich red blood, and 
‘conditioning’ the various organs” (p. 6).
 Note 1. This is not a vegetarian cookbook; there are 
chapters on meats, fi sh, poultry and game. Throughout his 
life, Paul Bragg seems to have had an ambivalent feeling 
about eating and recommending the consumption of red meat 
and poultry. In his later years, fi sh became his favorite fl esh 
food.
 Note 2. This book contains no autobiographical 
information about Paul Bragg. Address: P.O. Box 428, 
Burbank, California.

1389. Bird, H.R. 1947. Feeding poultry. Yearbook of 
Agriculture (USDA) p. 235-38. For the years 1943-1947.
• Summary: “From the studies at Beltsville [Maryland] 
of the protein needs of growing chickens, we found that 
the birds make their greatest gains, in proportion to feed 
consumed, when their ration contains about 21 percent 
protein. A diet containing much more or less than that is 
defi nitely less effi cient. But when the birds are full-grown, 
the proportion of protein may be reduced, with satisfactory 
results, to about 16 percent for laying stock, and to as little as 
13 percent in a maintenance ration for mail chickens.”
 “The war meant shorter supplies of high-quality protein 
supplements of animal origin. We found, however, that 
in well-balanced diets proteins of vegetable origin may 
constitute up to about 80 percent of the total protein for 
chickens that produce hatching eggs, and 90 percent of the 
total for other mature chickens and for growing chickens 
and turkeys. Successful growing diets in which all of the 
protein is of vegetable origin have been devised for turkeys 
more than 8 weeks old that have access to good range. These 
percentages are a good bit higher than were once considered 
practicable. Because vegetable proteins are generally cheaper 
than those of animal origin, this knowledge bears directly on 
economy of production. Properly cooked soybean meal is an 
excellent feed for poultry.
 “Considerable progress has been made at the California 
Agricultural Experiment Station in expressing the protein 
requirements of growing chicks in terms of amino acids, 
which constitute proteins. More information on this vital 
subject and on the distribution of amino acids in feeds will 
help us to predict the feeding value of feedstuffs and feed 
mixtures from the results of chemical analyses... The amino 
acids and vitamins, furthermore, do not exert their effects 
independently, but are interrelated. For example, work at the 
Wisconsin and Maryland experiment stations reveals that 
when growing chicks consume relatively large quantities of 
corn or gelatin, they have increased requirements either for 
tryptophane, an amino acid, or for nicotinic acid, a vitamin.
 “Also, we have discovered that for growing chicks a 
practical diet containing soybean meal as the only protein 
supplement is effectively supplemented either by an amino 
acid named methionine or by two vitamins: Pantothenic 
acid and choline. It is also interesting to note that such diets 
are effectively supplemented by 2 to 4 percent of fi sh meal, 
which does not supply enough methionine, choline, or 
pantothenic acid to account for such an effect.”
 “As a result of research it is now possible to recommend 
quantitative allowances of the following nutrients for 
growing chickens. Six amino acids: Glycine, arginine, 
methionine, cystine, lysine, and tryptophane. Ten vitamins: 
A, D, K, thiamine, ribofl avin, pantothenic acid, nicotinic 
acid, pyridoxin [B-6, pyridoxine], biotin, and choline. 
And nine mineral elements: Calcium, phosphorus, sodium, 
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manganese, iodine, potassium, magnesium, iron, and copper.
 “Another discovery is that cow manure is a valuable 
source of vitamins for chickens and turkeys.”
 “The low-grade diets contained no animal protein 
supplements. They were improved to about the same extent 
by adding either dry cow manure or fi sh meal as 5 percent of 
the diet.” “We learned that the growth-promoting effect of 
cow manure was due to an unknown factor in it, not to the 
presence of any of the known vitamins.”
 “To go back to soybean meal: In studies of hatchability, 
we found that, without animal protein, the hatchability and 
viability of chicks go down as the level of soybean meal 
in the hens’ diet goes up. This effect of soybean meal is 
overcome by feeding the hens animal protein of high quality, 
such as fi sh meal and dried-milk products, and also by 
feeding dried cow manure. When adequately supplemented 
with these materials, the total diet of breeding birds may 
contain 10-percent soybean meal.”
 “Artifi cial incubation and brooding, increasingly popular 
systems that keep large numbers of chicks together, are apt 
to cause more feather picking, toe picking, and cannibalism, 
vices that sometimes cause heavy losses. They can usually be 
stopped by giving the chicks more salt in their feed.”
 Note 1. Researchers are hot on the trail of, and about the 
discover, vitamin B-12, previously called the “animal protein 
factor” that was found essential to the growth of livestock 
and poultry. It soon replaced expensive animal protein in 
feeds and enabled more soybean meal to be used in its place.
 Note 2. For about 5 years prior to 1944, Dr. Bird 
was associate professor of poultry nutrition at the Univ. 
of Maryland. He is a graduate of the Univ. of Wisconsin. 
Address: Biochemist in charge, Poultry Nutrition 
Investigation, Bureau of Animal Industry, USDA.

1390. Photograph of Clifford Clinton at his desk, in the 
offi ce in his home at 5470 Los Feliz Blvd., Los Angeles. 
1947.
• Summary: This photo and date were sent to Soyinfo Center 
by Donald Clinton, son of Clifford Clinton (Jan. 2011).

1391. Komaki (Joe T.); Kalifornians Enterprise. comp. 1947-
. Chicago Japanese American year book. Chicago, Illinois: 
Californians Enterprise. 28 cm. [Eng]*
• Summary: Two-page spread in Chicago Japanese American 
year book. 1949. Photos of the covers of two editions suggest 
that that fi rst edition was 1947 (6,500 copies printed); For the 
1948 edition, 9,000 copies were printed.
 Talk with Karl Matsushita, director, Japanese-American 
National Library in San Francisco. 2008. Feb. 1. These 
directories were fi rst published after World War II. His 
library has one two volumes of this periodical: 1949 (5th ed) 
and 1950 (6th ed). This would suggest that the 1st edition 
was published in 1945. Not at OCLC / WorldCat. Address: 
Chicago, Illinois.

1392. Product Name:  Tofu.
Manufacturer’s Name:  Hashimoto Tofu.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.
Date of Introduction:  1947?
New Product–Documentation:  Talk with Brad Kubota, 
owner of Fresno Tofu Co. 1990. Nov. 28. He thinks this 
company became Star Tofu. It was run by a Mr. Joe 
Hashimoto, a nisei.
 Talk with Mr. Hashimoto of Nichibei Nichi in Fresno. 
1990. Nov. 29. He thinks this shop started shortly after World 
War II, in about 1947. The owner may have been Mr. Tokubo 
Hashimoto.

1393. Product Name:  Tofu.
Manufacturer’s Name:  Nii Tofu.
Manufacturer’s Address:  Dinuba, Califorina.
Date of Introduction:  1947?
New Product–Documentation:  Talk with Brad Kubota, 
owner of Fresno Tofu Co. 1990. Dec. 4. He has heard from 
Japanese-American old-timers now living in Fresno that a 
tofu shop name Nii Tofu was in business in Dinuba after 
World War II. Dinuba (pronounced dai-NU-bah) is located 
30 miles southeast of Fresno.

1394. New Yorker. 1948. MPF [Multi-Purpose Food]. Jan. 
17. p. 19-20.
• Summary: In 1944, MPF was developed by Dr. Henry 
Borsook, a professor of biochemistry at the California 
Institute of Technology. It “is a soybean derivative, and it 
seems to us to taste fi ne.” Its great, indeed revolutionary 
value lies in the fact that three cents’ worth of MPF has about 
the same nutritional value as a meal of beef, green peas, a 
small potato, and milk. Borsook used research grants from a 
philanthropic California restaurateur named Clifford Clinton, 
and from the California Dehydrators’ Association.
 As soon as its development was complete, Clinton 
established the Meals for Millions Foundation in Los 
Angeles. A non-profi t organization, it has an offi ce at 119 
East 19th St. Since July 1946, the Foundation has distributed 
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some fi ve million meals of MPF to 32 relief agencies and 
these, in turn, have sent them to 21 foreign countries.

1395. New York Times. 1948. News of food; Styron boxes... 
Jan. 31.
• Summary: “Another new product that is creating a stir 
among consumers is Multi-Purpose Food. We tasted some of 
this all-vegetable substance recently at a luncheon...”

1396. Soybean Digest. 1948. Multi-Purpose Food on 
friendship train. Feb. p. 22.
• Summary: The low-cost Multi-Purpose Food that is 86 
percent soy grits, which was fi rst called to the attention of 
our readers over 2 years ago, is at last attracting international 
attention.
 “MPF is on shipment to more than a score of countries 
in Europe and Asia. A box car of half a million meals was on 
the original Friendship Train when it left Los Angeles [ca. 
1947] for its transcontinental and ocean journey to Europe. 
Three tons were dispatched to the Vatican to be distributed 
by the Pope to hungry children. Fifty thousand meals were 
sent to the starving Navajo Indians recently [in the United 
States, at the four corners of Arizona, New Mexico, Utah and 
Colorado].
 “So far 32 relief agencies have distributed more than 5 
million MPF meals to hungry people in distress areas. Cost 
of this food runs about 3 cents a meal.”
 Note: This is the earliest document seen (Aug. 
2015) concerning soybean products (Multi-Purpose Food 
containing soy grits) in the Vatican. This document contains 
the earliest date seen (ca. 1947) for soybean products in the 
Vatican; soybeans as such have not yet been reported.

1397. Los Angeles Times. 1948. Multi-Purpose Food sent 
farm workers. April 17. p. A1.
• Summary: Multi-Purpose Food, a 3-cent meal developed 
by the California Institute of Technology, was made available 
yesterday to hard-hit, migratory agricultural workers in 
California. Clifford E. Clinton, president of the nonprofi t 
Meals for Millions Foundation, announced yesterday that 
50,000 meals have been received by distribution centers at 
Tulare and Bakersfi eld.

1398. Nichi-Bei Jijisha. 1948/31-. Kikan fukkôshi narabi 
jûshoroku [Evacuation resettlement report, 1948 directory]. 
San Francisco, California: Nichi-Bei Jijisha. 138 + 243 p. 
May 31. Illust. 25 cm. [Eng; Jap]
• Summary:  Note: The 1948 directory is in the 1948 
Evacuation Resettlement Report. On the last unnumbered 
page of photos near the front (page 11) half-page photos 
show: (1) The front of the Nichi Bei Times offi ce in San 
Francisco, with three cars parked out in front. (2) Two men 
standing in front of the huge printing press, with two large 
rolls of paper in place.

 Page 87 (top center left) states (in characters), under 
the heading Tofu shops, there are 4 workers and 2 shops in 
Marysville. Note: The explanations for the numbers cannot 
be found on this page but on the previous page. We are 
guessing that that larger number is the number of workers 
and the small number is the number of shops.
 Page 90 (top right): Tofu shop, Stockton. Just one shop 
is listed but with no name or address.
 Page 92 (top left): One shoyu maker in the Walnut 
Grove area of Isleton (California); no name or address is 
given. Note: This could well be Mukai Brewing Co., which 
in Feb. 1951 was located at P.O. Box 171, Isleton, California. 
Address: Ellis Street, San Francisco, California.

1399. Product Name:  [Soy Sauce, Fresh Koji, Red Miso, 
Barley Miso, Tekka Miso, Joban Miso, Kinzanji Miso, 
Kocho Miso, Moromi].
Foreign Name:  Shoyu, Nama Koji, Aka Miso, Mugi Miso, 
Tekka Miso, Joban Miso, Kinzanji Miso, Kocho Miso, 
Moromi.
Manufacturer’s Name:  Mukai Miso Shoyu Seizo-sho 
(Mukai Brewing Co.).
Manufacturer’s Address:  P.O. Box 528, Isleton, California.  
Phone: 2201.
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Date of Introduction:  1948 May.
New Product–Documentation:  Entry in Nichi Bei 
Times. 1948. Evacuation-Resettlement Report. Directory 
of manufacturers, p. 137 (top center). In Japanese: Mukai 
Miso Shoyu Seizôsho. In English: Mukai Brewing Co., 
P.O. Box 528, Isleton, California. Phone: Not listed.
 Also: Ad (full page) in Nichi Bei Times. 1948. Kikan 
Fukkôshi Narabi Jûshoroku [Evacuation Resettlement 
Report, 1948 Directory]. Full page (p. 246, unnumbered 
near rear). Top one-fourth of this ad is in English. 
“Brewed by Mukai Brewing Co., P.O. Box 528, Isleton, 
California.” The company logo is a bold hexagon inside 
of which are the two characters for Nagaiki?, Nagao? 
Chosei? (“Long Life”; Too many ways of reading these 
two characters). They make: Nama Koji (fresh koji). Aka 
Miso (red miso). Mugi Miso (barley miso). Tekka Miso 
(“tekka” is written with the characters for iron + fl ower 
instead of the typical iron + fi re). Joban Miso. Kinzanji 
Miso. Kocho Miso. Moromi.
 Ad (¼ page) in Hokubei Mainichi Year Book. 1951, 
p. 304. The company logo is a bold hexagon inside of 
which are the two characters for Nagao or Nagasei. The 
ad reads: In English: Trade mark. Soy sauce. In Japanese: 
Honzukuri [made in the real traditional way]. Saijô [The 
best]. Honba shoyu [Authentic Japanese-style soy sauce]. 
Directory entry at Isleton, California under “Business” (p. 
302), Mukai Brewing Co. (Jap: Kikko Chôsei Miso Shôyu 
Jôzô-sho), P.O. Box 171, Isleton. No phone.
 Ad (1/8 page) in Nichi-Bei Jiji Jushoroku [Japanese 
American Times Directory]. 1952, p. 218. The top 1/3 of 
this ad is in English: Mukai Brewing Co., P.O. Box 171, 
Isleton, Calif. Phone 2201. In Japanese (right to left): 
Honzukuri. Saijô [Made in the real way. The best]. Kikko 
Nagao? (Nagasei?) [Their trade mark]. Honba shoyu 
[Authentic shoyu].

1400. Product Name:  Tofu, and Koji.
Manufacturer’s Name:  Tofu oyobi Koji Seizo-sho (Fresno 
Tofu Shop).
Manufacturer’s Address:  943 E Street, Fresno, California.  
Phone: 4-4317.
Date of Introduction:  1948 May.
How Stored:  Refrigerated.
New Product–Documentation:  Entry in Nichi Bei Times. 
1948. Evacuation-Resettlement Report. Directory of 
manufacturers, p. 164 (top center). In Japanese: Tofu oyobi 
Koji Seizô-sho. In English: Fresno Tofu Shop, 943 E St., 
Fresno, California. Phone: 4-4727. / Hokubei Mainichi Year 
Book. 1951, p. 352. Category: Tofu, Candy, Dressmaking 
Shops.” Fukumoto Tofu Seizô-sho, Fresno Tofu Shop, 943 E 
St., Fresno. Phone: 4-4317.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 255. Under “Stores.” In Japanese: 
Furesuno Tofu Seizô-sho. In English: Fresno Tofu Shop, 

943 E St., Fresno, California. Phone: 4-4317. Note: By 1970 
Goto Tofu Shop (Gotô) was located at this address.

1401. Product Name:  Tofu, aburaage, and ganmodoki.
Manufacturer’s Name:  Itaya Tofu-ten (Tofu Shop).
Manufacturer’s Address:  Rt. 6 Box 273, French Camp, 
near Stockton, California.  Phone: 3-8042.
Date of Introduction:  1948 May.
New Product–Documentation:  Entry in Nichi Bei Times. 
1948. Evacuation-Resettlement Report. Directory of 
manufacturers, p. 138 (top left center). In Japanese: Itaya 
Tofu-ya. In English: Itaya Tofu Ya, Rt. 6, Box 273, Stockton, 
California. Phone: 3-8042.
 Ad (1/8 page) in same Nichi Bei Times 1948 Report. p. 
143. Lower right center. The top one-fourth of this ad is in 
English: Itaya Tofu Ya. Tofu, aburage, soy beans products 
and vegetables. Rt. 6, Box 273, Stockton. Phone: 3-8042. In 
Japanese: Itaya Tofu-ya. Tofu. Aburage. Ganmodoki. Haarei 
(Harry?) Itaya Toshio.
 Ad (1/8 page) in Hokubei Mainichi Year Book. 1951, p. 
310. All in Japanese: Itaya Tofu-ten. Making and selling tofu 
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and aburaage. French camp. Mr. Harry Itaya. Phone: 3-8042. 
Directory entry, p. 311. Under “Grocery.” Itaya Tofu-ten, 
Itaya Tofu Co., Rt. 6 Box 273, Stockton. Phone: 3-8042. 
Note: French Camp is located about 4 miles south of the 
center of Stockton.

1402. Modern Food Products Co. (Modaan Bôeki Shôkai). 
1948. Modaan Bôeki Shôkai [Modern Food Products 
Co. (Ad)]. In: Nichi Bei Times. 1948. Kikan Fukkôshi 
Narabi Jûshoroku [Evacuation Resettlement Report, 1948 
Directory]. 138 + 243 p. Unnumbered inside front cover. 
[Eng; jap]
• Summary: Ad (full page, inside front cover). The company 
sells Marushô Shoyu. Address: 1. 24 California St., San 
Francisco 11, California; 2. 228 E. 2nd St., Los Angeles 12, 
California. Phone: EXbrook 2-1531 [SF]; MAdison 6-4335 
[LA].

1403. Yamate Brothers (Yamate Burazaasu). 1948. [Imports–
Exports, Ltd. (Ad)]. In: Nichi Bei Times. 1948. Kikan 
Fukkôshi Narabi Jûshoroku [Evacuation Resettlement 
Report, 1948 Directory]. 138 + 243 p. Page 140. [Eng; jap]
• Summary: Ad (full page). The top ¼ of the ad is in 
English; the body is in Japanese. Top: The company was 
established in 1921. Codes: Bentley, Commercial, Acme. 
Cable address: Sayama–San Francisco.
 Bottom: The company imports and sells: Bunka Shoyu 
[Culture Shoyu] and U.S. Kanro Shoyu [Sweet Shoyu = 
twice-fermented shoyu].
 Owner: Mr. Sasato Yamate. Branch offi ce in Tokyo, 
Japan: Yakei Saka Nobori, Oomori, Tokto-to. Phone: Oomori 
1313. Shunin (manager): Mr. Sanzo Yamate. Address: 1619 
Lyon St., San Francisco 15, California; 510 Battery St., San 
Francisco 11, California. Phone: WEst 1-8731; EXbrook 
2-0764.

1404. Pacifi c Mutual Sales Inc. (Taiheiyo Kyodo Shoji 
Kabushiki-gaisha). 1948. Imports and exporters (Ad). In: 
Nichi Bei Times. 1948. Kikan Fukkôshi Narabi Jûshoroku 
[Evacuation Resettlement Report, 1948 Directory]. 138 + 
243 p. Page 143 (right half). [Eng; jap]
• Summary: Ad (half page, vertical). The top one-fourth is in 
English. Company name with diacritics is: Taiheiyô Kyôdo 
Shôji Kabushiki-gaisha. They are the exclusive seller of 
Kurabu (Club) brand shoyu. Address: 1537 Buchanan St., 
San Francisco 15, California. Phone: JOrdan 7-4979.

1405. Pacifi c National Mercantile Co. 1948. [Ichi-Man 
Brand Shoyu Sauce, Importer (Ad)]. In: Nichi Bei Times. 
1948. Kikan Fukkôshi Narabi Jûshoroku [Evacuation 
Resettlement Report, 1948 Directory]. 138 + 243 p. Page 8. 
[Eng; jap]
• Summary: Ad (¼ page, lower right). In Japanese: Over 30 
years of long shoyu making experience. This shoyu, made 

by Fukushima Shoyu of Honolulu, is the strongest enemy 
of importing shoyu after the War. The quality of the product 
speaks for itself; good for use with sashimi [fresh, raw fi sh, 
thinly sliced], pickles, and Hiyayakko [Chilled Tofu].
 Note: Fukushima Shoyu was apparently being made in 
Honolulu, Hawaii, as early as 1907. Address: 1844 Buchanan 
St., San Francisco, California.

1406. Nakayama Shokai. 1948. Marunaka Brand Shoyu 
(Ad). In: Nichi Bei Times. 1948. Kikan Fukkôshi Narabi 
Jûshoroku [Evacuation Resettlement Report, 1948 
Directory]. 138 + 243 p. Page 11. [Eng; jap]
• Summary: Ad (¼ page, top right). In Japanese: Yûshû 
shoyu [excellent shoyu]. Completely safe. Good fl avor. If 
you fi nd a checked proof seal on the bottle, you can use it 
safely. Nakayama Shokai: Exclusive dealer. Also at 6th St. in 
Oakland. Address: 1418 Turk St., San Francisco, California. 
Phone: WEst 1-3861; WAlnut 1-9833.

1407. Funabashi Shôten. 1948. Maruman Shoyu [Maruman 
Shoyu (Ad)]. In: Nichi Bei Times. 1948. Kikan Fukkôshi 
Narabi Jûshoroku [Evacuation Resettlement Report, 1948 
Directory]. 138 + 243 p. Page 98. [Eng; jap]

• Summary: Ad (¼ page, lower left). All in Japanese: This 
shoyu was produced by an authentic Japanese method. 
Dealer / seller.
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 Another ¼-page ad (p. 110) has the company’s logo 
at its center. The top 2/3, which is in Japanese, states: The 
shoyu was produced in an authentic Japanese method. Dealer 
/ seller. Funabashi Shôten. 1209 4th St., Sacramento. Phone 
2-2934. Maruman Shoyu Co., C. Sakamoto, proprietor, 
Route 8, Box 535, Sacramento, California.
 Note: The relationship between Funabashi Shoten and 
Maruman Shoyu is unclear? Does Maruman make the shoyu 
and Funabashi sell it? Address: 1206 4th St., Sacramento, 
California. Phone: 2-3924.

1408. Product Name:  [Maru Man Shoyu].
Foreign Name:  Maru Man Shoyu.
Manufacturer’s Name:  Maru Man Shoyu Co. (Maru Man 
Shoyu Seizô-sho).
Manufacturer’s Address:  Route 8, Box 535, Sacramento, 
California.
Date of Introduction:  1948 May.
New Product–Documentation:  Entry in Nichi Bei Times. 
1948. Evacuation-Resettlement Report. Directory of 
manufacturers, p. 100 (top right). In Japanese: Maru Man 
Shoyu Seizô-sho. In English: Maru Man Shoyu Co., Rt. 8, 
Box 535, Sacramento. No phone number is given.
 Page 98: Ad (¼ page, lower left). All in Japanese: This 
shoyu was produced by an authentic Japanese method. 
Dealer / seller.
 Note: It is not clear whether this company actually 
makes the shoyu it sells. On page 100 it is included in a list 
of manufacturers.

1409. M.K. Grocery. 1948. [General merchandise: Fish–
meat–tofu (Ad)]. In: Nichi Bei Times. 1948. Kikan Fukkôshi 
Narabi Jûshoroku [Evacuation Resettlement Report, 1948 
Directory]. 138 + 243 p. Page 126. [Eng; jap]
• Summary: Ad (¼ page, lower left). The top one-third is 
in English. Japanese: M.K. Gurosari. Selling tofu [Note: 
It doesn’t say they are making it]. Shop owners: George 
Matsumoto, Taamu (Tame?) Kato. The address is written 
again in Japanese. Address: 107 C St., Marysville, California. 
Phone: 2-3924.

1410. Mandarin Market. 1948. [Meat, fi sh, vegetables and 
groceries (Ad)]. In: Nichi Bei Times. 1948. Kikan Fukkôshi 
Narabi Jûshoroku [Evacuation Resettlement Report, 1948 
Directory]. 138 + 243 p. Page 140. [Eng; jap]
• Summary: Ad (¼ page, lower left). The top one-third is 
in English. In Japanese: Mandarin Maaketto. Fish and other 
Japanese products. Manager: Kanichi Ooshima. Selling 
shoyu. Address: 139 S. Center St., Stockton, California. 
Phone: 2-2502; 3-5615.

1411. Murano Co. Groceries. 1948. [Murano Co. (Ad)]. In: 
Nichi Bei Times. 1948. Kikan Fukkôshi Narabi Jûshoroku 
[Evacuation Resettlement Report, 1948 Directory]. 138 + 

243 p. Page 142. [Eng; jap]
• Summary: Ad (1/8 page, lower right). The top one-fourth 
is in English. In Japanese: Maruno Shoten. Selling tofu. 
Address: 228 S. Monroe St., Stockton, California. Phone: 
3-3752.

1412. San Okin Shokai (San Joaquin Mercantile Co.). 1948. 
[Jobbers–Distributors (Ad)]. In: Nichi Bei Times. 1948. 
Kikan Fukkôshi Narabi Jûshoroku [Evacuation Resettlement 
Report, 1948 Directory]. 138 + 243 p. Page 178. [Eng; jap]
• Summary: Ad (¼ page, lower left). Top one-fourth in 
English. In Japanese: Hanamurasaki (brand) shoyu. Fujimoto 
Kanemasa (brand) miso. Address: 1305 I St., Reedley, 
California. Phone: 424.

1413. Hokubei Shokuryo Shokai (North American Food 
Distributing Co.). 1948. [Exporters–Importers–Wholesale 
Distributors (Ad)]. In: Nichi Bei Times. 1948. Kikan 
Fukkôshi Narabi Jûshoroku [Evacuation Resettlement 
Report, 1948 Directory]. 138 + 243 p. Page 245 
(unnumbered, near end). [Eng; jap]
• Summary: Ad (full page). Top one-fourth in English. In 
Japanese: The main company offi ce is in Walnut Grove. 
Branches are at Boyle (?) High Market, 2506 E. First St., 
Los Angeles, and Star Market, Karn St. and G. St. in Fresno. 
Selling Red Star Jirushi (brand) Shoyu, Fuji Jirushi (brand) 
Shoyu, and Shin Kikkoman Shoyu.
 Note: This “Shin Kikkoman Shoyu” is probably not 
related to real Kikkoman Shoyu made in Noda, Japan. 
Address: 1. 2506 E. First St., Los Angeles, California; 2. P.O. 
Box 446, Walnut Grove, California. Phone: Walnut Grove 
3436.

1414. Mitsuwa Shokai (Mitsuwa Company). 1948. Modaan 
Bôeki Shôkai [Marusho Shoyu–Best quality (Ad)]. In: 
Nichi Bei Times. 1948. Kikan Fukkôshi Narabi Jûshoroku 
[Evacuation Resettlement Report, 1948 Directory]. 138 + 
243 p. Rear cover. [Eng; jap]
• Summary: Ad (full page, back cover). The company 
sells Marushô Shoyu. Address: 309 “O” St., Sacramento, 
California. Phone: 2-3440.

1415. Soybean Digest. 1948. MPF [Multi-Purpose Food] use 
spreads. May. p. 19.
• Summary: “Over 10 million meals of Multi-Purpose 
Food have been shipped to the hungry in this country and 
abroad, reports Meals for Millions Foundation, Inc., 648 S. 
Broadway, Los Angeles 14, California, which is in charge of 
distribution.”
 “Distribution is worldwide, and has included, according 
to the Foundation, ‘The Arctic to the Congo, from the 
bombed out East End of London to fareastern Korea, from 
the Navajo hogans of New Mexico and Arizona to the 
Villages of India.
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 “’A boxcar of a half-million meals of MPF rode the 
Friendship Train to Italy and France; 200,000 meals sailed 
on the California ‘mercy ship,’ the Golden Bear, to the 
Mediterranean;...’”

1416. Soybean Digest. 1948. Grits and fl akes... from the 
world of soy: Foreign technicians study manufacture of 
Multi-Purpose Food. May. p. 44.
• Summary: “Several foreign governments, including 
India, Belgium and the Philippines, have sent technicians 
to the U.S. to study manufacture of Multi-Purpose Food, 
low-cost meal now being produced in Los Angeles, reports 
Pathfi nder.”

1417. Dunn, M.S.; Camien, M.N.; Shankman, S.; Block, H. 
1948. Amino acids in lupine and soybean seeds and sprouts. 
Archives of Biochemistry 18(1):195-200. July. [23 ref]
• Summary: Twelve amino acids were determined by 
microbiological methods in seeds, etiolated seedlings, and 
plants of lupine (Lupinus angustifolius) and soybean (Illini 
M 13). The most striking changes which occurred in etiolated 
seedlings grown in the dark in moist sand were an increase in 
aspartic acid (asparagine) and a decrease in all other amino 
acids except histidine. Total amino acids of plants grown in 
garden soil under natural conditions increased although the 
individual amino acid changes relative to the other amino 
acids were less than those which occurred in the dark. 
Total amino acids decreased by about 30% after 12 days of 
germination. Address: Chemical Lab., Univ. of California, 
Los Angeles.

1418. Klose, A.A.; Hill, Barbara; Fevold, H.L. 1948. Food 
value of soybean protein as related to processing. Food 
Technology 2(3):201-06. July. [11 ref]
• Summary: The infl uence of various forms of heat treatment 
of alcohol or hexane extraction on rat growth-promoting 
value of soybeans is reported. Describes solvent extraction 
using ethyl alcohol. Address: Western Regional Research 
Lab., Albany, California.

1419. Soybean Digest. 1948. Meals for Millions solicits 
members. July. p. 25.
• Summary: In June 1948 Clifford E. Clinton, president 
of the Meals for Millions Foundation, Inc. in Los Angeles, 
wrote a letter that was sent out to all members of the 
American Soybean Assoc. It contained an appeal that they 
take memberships in the Foundation, which is distributing 
Multi-Purpose Food (86% soy grits) for famine relief all 
over the world. “’In less than 2 years, more than 12 million 
of these 3-cent meals of MPF have been distributed in 21 
countries through 32 leading relief agencies, many of which 
now regard MPF as the most valuable and acceptable single 
food available for economical relief feeding,’ stated Clinton 
in his letter...

 “’The Foundation fi nances its educational, publicity and 
research program through memberships, available at from $3 
to $500 a year. Life memberships are $1,000.’”

1420. Los Angeles Times. 1948. Multi-Purpose Food signed 
up in housewives’ battle of budget. Aug. 11. p. B1.
• Summary: As food prices continue to soar and threats of 
meat boycotts are heard, more and more people are paying 
attention “to the soybean by-product known as Multi-
Purpose Food or MPF. Recent national notice given the 
highly nutritious food is bringing a tremendous response 
from all over the country to the offi ces of Meals for Millions 
Foundation here in Los Angeles.”
 Americans like to use MPF as an extender for more 
costly foods, especially meat. Homemakers will fi nd 
MPF available at some health food stores. It may also be 
purchased at the offi ce of the Meals for Millions Foundation, 
618 S. Broadway, Los Angeles. Directions for cooking it are 
on the container.
 Recipes are given for: (1) Stuffed cabbage rolls. (2) 
Meat loaf. A photo shows the cabbage rolls being made.

1421. Hochstrasser, Lewis B. 1948. Overseas relief food, 
MPF, gets new role: Relieving U.S. budgets. Desperate 
housewives fl ood agency with orders for soybean meal 
supplement. Wall Street Journal. Aug. 13. p. 1, 4.
• Summary: Los Angeles–Thousands of housewives, 
harassed by high meat prices, are clamoring for Multi-
Purpose Food, an inexpensive, nutritious, and tasty diet 
supplement. Developed by a California scientist, it contains 
mostly soybean grits, with vitamins, iron and calcium added 
to increase the food value, and onion powder and other 
seasonings added to improve the fl avor.
 MPF is made by the Meals for Millions Foundation, 
Inc., whose main interest is in alleviating hunger worldwide 
after World War II. The charitable organization “has sent 
out about 1.5 million pounds or 13 million meals of MPF to 
foreign countries during the past two years.
 Interest among American housewives started with an 
article in the Ladies’ Home Journal [Aug. 1948, p. 36-37, 
139], in which a New Jersey housewife reported saving $8 in 
food bills after using the soy food for a month.”
 During the past ten days more than 5,000 American 
housewives and their husbands have contacted the 
Foundation asking for the low-cost food.
 The Foundation, while not mainly interested in 
domestic demand, has decided it will mail six 1¼-pound 
cans of the food, providing 60 meals, to U.S. consumers for 
$4 or 53 cents a pound, postage included. The product is 
manufactured by Gentry, Inc. of Los Angeles.
 Many of the enquiries are about wholesale quantities 
and distributorships in the USA. The Foundation, which is 
not set up to start a big advertising campaign, has decided to 
start selling the “soybean food” at wholesale prices “through 
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the nation’s 1,200 health food stores and food specialty shops 
in department stores.
 The story of Clifford Clinton and Dr. Henry Borsook 
is told. MPF was launched by a fund of $10,000 from Mr. 
Clinton and the California Dehydrators’ Association.
 In 1946, Mr. Clinton established the “Meals for 
Millions Foundation which has sent $390,000 of MPF relief 
shipments to every part of the world, fi nanced by itself and 
other relief agencies.”

1422. Faherty, Eleanor. 1948. I saved $8 on my monthly food 
bill. Ladies’ Home Journal. Aug. p. 36-37, 139.
• Summary: “This is the diary of a housewife of Hopewell, 
New Jersey, and her adventures last March with MPF 
[Multi-Purpose Food]–a soybean food base now primarily 
used to fi ght hunger and disease abroad by the Quakers, 
by LARA, other relief agencies and by the United States 
Government. Because it can be cooked over a candle fl ame, 
because it keeps indefi nitely, because of its low cost and 
satisfying fl avor, Paul de Kruif has nicknamed it ‘the modern 
manna.’” It is produced by the nonprofi t Meals for Millions 
Foundation.
 “Diary: March 2. An editor of the Journal visited me 
today and asked me to try a new food called Multi-Purpose 
Food. It is a protein ‘base’ food or food extender, fortifi ed 
with vitamins and minerals, is supposed to be pleasant-
tasting, inexpensive and can be kept without refrigeration. It 
is made chiefl y of soybeans, onions and spices, and millions 
of meals of it have been sent abroad to feed the hungry.”
 The author, who used MPF largely in hamburgers, fi sh 
cakes, and soup, called it a “super-stretcher.” The diary 
describes each recipe in which MPF was used, and how the 
family liked it. The family food bill was $80/month before 
MPF was used. A month’s supply of MPF cost $3.10. “If you 
want any MPF write direct to Meals for Millions Foundation, 
648 South Broadway, Los Angeles 14, California. Trial 
package, 25 cents; six 20-ounce cans, $4.00. Postage 
prepaid.”

1423. Halferty, Guy. 1948. Three-cent meal eludes grasp of 
U.S. housewife. Christian Science Monitor. Sept. 2. p. 5.
• Summary: Multi-Purpose Food was developed to combat 
hunger and famine after World War II, but now American 
housewives have pounced on it as a way of easing the high 
cost of food.
 During the past 3 years the nonprofi t Meals for Millions 
Foundation has quietly sent 10 million MPF meals to hungry 
people overseas. Each meal costs donors 3 cents–”a cost 
which has barely enabled the foundation to keep its books in 
black ink.”
 Very little of the relief food has been used in the United 
States. But recently a large national woman’s magazine 
[Ladies Home Journal, Aug. p. 36-37, 139] published a 
detailed story by a housewife who had used MPF to beat the 

high cost of food. The magazine devoted a two-page spread 
to MPF, with recipes.
 The response was immediate, and astonishing. A fl ood 
of orders suddenly inundated the small Meals for Millions 
staff” at its headquarters at 648 South Broadway, Los 
Angeles.
 This was all very nice said Florence Rose, Executive 
Secretary of the foundation. However MPF was never 
intended to be sold commercially in the USA. The 
foundation is supported by what it calls “memberships.” 
Miss Rose encouraged people to contribute to MFM, as this 
money provides for the continuation of their work.
 Note: This is the earliest document seen (Dec. 2010) 
that mentions Florence Rose in connection with Meals for 
Millions, or multi-purpose food or Clifford Clinton. Address: 
Staff correspondent.

1424. USDA Northern Regional Research Laboratory. 1948. 
Soybean processing mills in the United States. USDA Bureau 
of Agricultural and Industrial Chemistry. CA-5. 14 p. Sept.
• Summary: Footnote: “This is a revision of AIC-26 [Nov. 
1943]–Revised June 1946 under the same title.”
 “The following list of soybean processing mills is 
divided into three parts: (1) Mills specializing in soybeans. 
(2) Mills processing soybeans on part-time basis. (3) 
Distribution of soybeans processed by solvent extraction, 
screw press, and hydraulic press methods (Estimates based 
on data compiled by Bureau of the Census in cooperation 
with the Northern Regional Research Laboratory). A year 
by year table from crop year 1936-37 to 1946-47 (Oct. to 
Oct.) shows the number of tons processed and the percentage 
of the total processed by each of the three processes. The 
percentage processed by solvent extraction doubled from 
13.2% to 26.6% while the percentage processed by hydraulic 
press dropped by half from 18.4% to 9.5%. The total tons of 
soybeans processed rose 8.2 fold from 619 to 5,107 during 
the 11 year period.
 Processors are listed by state (alphabetically), and within 
each state alphabetically by city. Three symbols are used 
(in parentheses) to express each plant’s processing capacity 
in tons of soybeans per day: S = Small–less than 50. M = 
Medium–50 to 200. L = Large–more than 200. Three other 
symbols are used to express the type of soybean processing 
equipment used: X = Extraction (solvent). P = Screw press 
[or expeller]. H = Hydraulic press.
 “1. Mills specializing in soybeans. Arkansas–West 
Memphis: Arkansas Mills, Inc. (MX). Wilson: Wilson Soya 
Corporation (MXP). Delaware–Laurel: Laurel Processing 
Co. (SX).
 “Illinois–Alhambra: Alhambra Grain and Feed Co. 
(SP). Bartonville: Allied Mills, Inc. (LP). Bloomington: 
Funk Brothers Seed Co. (MP). Ralston Purina Co. (LX). 
Champaign: Swift and Co. (LXP). Chicago: Archer-Daniels-
Midland Co. (MX). The Glidden Co. (LXP). Spencer 
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Kellogg and Sons, Inc. (LP). Colchester: Colchester 
Processing Co. (SP). Decatur: Archer-Daniels-Midland Co. 
(LXP). Decatur Soy Products Co. (MP). Spencer Kellogg 
and Sons, Inc. (LXP). A.E. Staley Manufacturing Co. (LXP). 
Galesburg: Galesburg Soy Products Co. (MP). Gibson City: 
Central Soya Co., Inc. (LXP). Kankakee: Borden’s Soy 
Processing Co. (MX). Mascoutah: Phillip H. Postel Milling 
Co. (SP). Monmouth: Ralph Wells and Co. (SP). Nashville: 
Huegly Elevator Co. (SP). Norris City: Norris City Milling 
Co. (SP). Pana: Shellabarger Soybean Mills (MP). Poplar 
Grove: Northern Illinois Processing Corporation (SP). 
Quincy: Quincy Soybean Products Co. (MP). Roanoke: 
Eureka Milling Co. (SP). Rock Falls: Sterling Soybean Co. 
(SP). Springfi eld: Cargill, Inc (MP). Taylorville: Allied Mills, 
Inc. (MX). Virden: Hulcher Soy Products Co. (SP).
 “Indiana–Bunker Hill: Ladd Soya, Inc. (MP). Danville: 
Hendricks County Farm Bureau Cooperative Association 
(SX). Decatur: Central Soya Co., Inc. (LXP). Frankfort: 
Swift and Co. (MX). Indianapolis: The Glidden Co. (LX). 
Lafayette: Ralston Purina Co. (MP). Marion: Hoosier 
Soybean Mills (MP). Oaktown: Knox County Farm Bureau 
Cooperative Association (SP). Portland: Haynes Soy 
Products, Inc. (MP). Rockport: Martin Serrin Co., Inc. 
(SP). Rushville: Rush County Farm Bureau Cooperative 
Association (SP). Wabash: Wabash County Farm Bureau 
Cooperative Association (SP).
 “Iowa–Belmond: General Mills, Inc. (LX). Cedar 
Rapids: Cargill, Inc. (MX). Iowa Milling Co. (MP). 
Centerville: Pillsbury Mills, Inc. (MP). Clinton: Pillsbury 
Mills, Inc. (MX). Des Moines: Spencer Kellogg and Sons, 
Inc. (LX). Swift and Co. (MP). Dike: Farmers Cooperative 
Association (SP). Dubuque: E.E. Frith Co. (SP). Eagle 
Grove: Boone Valley Cooperative Processing Association 
(SP). Fairfi eld: Doughboy Industries, Inc. (MP). Fayette: 
Fayette Soybean Mill (SP). Fort Dodge: Cargill, Inc. (LXP). 
Gladbrook: Central Iowa Soybean Mill (MP). Hubbard: 
Boone Valley [Cooperative] Processing Association (SP). 
Iowa Falls: Ralston Purina Co. (LXP). Manly: North Iowa 
Cooperative Processing Association (SP). Marshalltown: 
Marshall Mills, Inc. (SP). Martelle: Farmers Cooperative 
Elevator (SP). Muscatine: Hawkeye Soy Products Co. (SP). 
Muscatine Processing Corporation (MX). New Hampton: 
Eastern Iowa Milling Co. (SP). Plainfi eld: Roach Mills (SX). 
Quimby: Simonsen Mill Rendering Plant (MP). Ralston: 
Farmers Cooperative Association (SP). Redfi eld: Iowa Soya 
Co. (MX). Sac City: Williams Milling Co. (MP). Sheldon: 
Big Four Cooperative Processing Association (MP). Sioux 
City: Sioux Soya Co. (MP). Spencer: Cargill, Inc. (SX). 
Washington: Cargill, Inc. (MX). Waterloo: Borden’s Soy 
Processing Co. (LXP). West Bend: West Bend Elevator Co. 
(SP).
 “Kansas–Coffeyville: Consumers Cooperative 
Association Soybean Mill (MP). Emporia: Kansas Soya 
Products Co., Inc. (MXP). Girard: Farmers Union Jobbers 

Association (SP). Hiawatha: Thomson Soy Mill (SX). 
Kansas City: Kansas Soya Products Co., Inc. (MP). Wichita: 
Soy-Rich Products, Inc. (MXP). Kentucky–Henderson: Ohio 
Valley Soybean Cooperative (MXP). Louisville: Buckeye 
Cotton Oil Co. (LXP). Louisville Soy Products Corporation 
(MX). Owensboro: Owensboro Grain Co. (MXP).
 “Maryland–Baltimore: Soya Corporation of America 
(MP). Michigan–Concord: Concord Soya Corporation 
(SP). Saline: Soybrands, Inc. (SX). Minnesota: Lakeville: 
Consumers Soybean Mills, Inc. (MP). Mankato: Honeymead 
Mankato, Inc. (LXP). Minneapolis: Crown Iron Works Co. 
(SX). Preston: Hubbard Milling Co. (SP).
 “Missouri–Kansas City: Ralston Purina Co. (MP). 
Kennett: Hemphill Soy Products Co. (MP). Mexico: MFA 
Cooperative Grain and Feed Co. (MP). New Madrid: 
Buckeye Cotton Oil Co. (MX). St. Joseph: Dannen Mills, 
Inc. (MXP). St. Louis: Blanton Mill, Inc. (MP). Ralston 
Purina Co. (MP). Pennsylvania–Jersey Shore: Pennsylvania 
Soybean Cooperative Association (SP). Rossmoyne 
Processing Co. (?). Paoli: The Great Valley Mills (?). South 
Dakota–Sioux Falls: Western Soybean Mills (MP).
 “Tennessee–Tiptonville: West Tennessee Soya Mill, 
Inc. (LXP). Virginia–Harrisonburg: Central Chemical 
Corporation of Virginia (SP). Norfolk: Davis Milling Co. 
(SP). Portsmouth: Allied Mills, Inc. (MP). Wisconsin–
Janesville: Janesville Mills, Inc. (SP). Menomonie: 
Northwest Cooperative Mills (SP).
 “Mills processing soybeans on part-time basis.” 
Alabama (6 mills), Arkansas (13), California (7), Florida (1), 
Georgia (7), Illinois (2), Iowa (2), Kansas (1), Louisiana (9), 
Minnesota (2), Mississippi (13), Missouri (1), New York (2), 
North Carolina (14), North Dakota (1), Ohio (2), Oklahoma 
(13), Pennsylvania (2), South Carolina (4), Tennessee (4), 
Texas (27), Wisconsin (1).
 Note: This is the earliest document seen (June 2018) 
that mentions Crown Iron Works Co. in connection with 
soybeans or with solvent extraction plants.

1425. Soybean Digest. 1948. U.S. women buy MPF. Sept. p. 
100.
• Summary: “Thousands of American housewives are 
turning to Multi-Purpose Food, the highly publicized 
‘3¢ meal’ in the domestic ‘Battle of the Budget,’ reports 
Meals for Millions Foundation, Los Angeles. MPF was 
developed by Dr. Henry Borsook of the California Institute 
of Technology, primarily for use overseas. It is now being 
extensively used for this purpose by welfare agencies active 
in famine relief in Europe and Asia.
 “The announcement of the unexpected domestic demand 
for the new soy-based food was made by Clifford E. Clinton, 
president of the non-profi t Foundation. More than 5,000 
mail orders from all over the nation were received less than 
a week after the August Ladies Home Journal published an 
article in which a housewife records how, by using MPF, she 
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saved $8 on her monthly food bill.
 “The Foundation, which provides the food in bulk 
shipment at 3¢ a meal to relief agencies and donates such 
agencies one meal for each 3¢ public contribution, has 
hitched the domestic demand to its foreign relief program by 
offering a two-meal, postage-prepaid sample to Americans 
for 25¢ or ‘free with a $1 contribution to the famine relief 
program.’
 “The Foundation reports that nearly 13 million meals 
of MPF have been distributed in 21 countries in the 2 years 
following introduction of the new food.”

1426. Chernick, S.S.; Lepkovsky, S.; Chaikoff, I.L. 1948. A 
dietary factor regulating the enzyme content of the pancreas: 
Changes induced in size and proteolytic activity of the chick 
pancreas by the ingestion of raw soy-bean meal. American J. 
of Physiology 155(1):33-41. Oct. [11 ref]
• Summary: “Summary: The prolonged feeding of raw soy-
bean meal induced in chicks an enlargement of the pancreas 
and an increase in its proteolytic content. Methionine 
corrected the growth defect observed in the bird fed a raw 
soy-bean diet, but failed to prevent the hypertrophy of the 
pancreas or the increase in its activity. A possible explanation 
of the pancreas hypertrophy is offered.”
 Note: This is the earliest document seen (Jan. 2021) 
that mentions the term “pancreatic hypertrophy.” It is also 
the earliest document seen showing that the ingestion of 
raw soybeans by monogastric animals (chicks) can cause 
pancreatic hypertrophy. Address: Div. of Physiology of 
the Medical School and Div. of Poultry Husbandry of the 
College of Agriculture, Univ. of California, Berkeley.

1427. Product Name:  Whip Topping (In a Pressurized 
Aerosol Metal Can: Non-Dairy, Based on Isolated Soy 
Protein). Renamed Rich’s Whip Topping by Oct. 1949.
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1948 October.
Ingredients:  Water, hydrogenated soya oil, soya protein, 
corn syrup, sugar, salt, propylene glycol monostearate 
(vegetable source), artifi cial fl avor, artifi cial color.
Wt/Vol., Packaging, Price:  Pressurized can.
How Stored:  Frozen.
New Product–Documentation:  Buffalo Evening News 
(New York). 1949. “Output tripled by Rich Products.” 
June 28. “The company, which makes a whipping cream 
derived from soybeans, has adopted a new pressurized metal 
container to package its product. Forty three employees 
have been added, $28,000 has been spent in new automatic 
equipment in the last month and output has been stepped up 
to 47,000 container units a day.”

Soybean Digest. 1949. Oct. p. 35. “Grits and fl akes... 
Rich’s Whip Topping is now being packed in a new, 

disposable, pressurized metal container which spouts 
whipped dessert and salad topping at the touch of a fi nger. 
Whip Topping is a vegetable product, manufactured from 
soy oil and protein, manufactured by Rich Products Corp., 
Buffalo, New York.”
 Quick Frozen Foods. 1955. “The Rich story: 10th 
anniversary. 1945-1955.” Feb. p. 91-114. A photo shows 
the product, named “Rich’s Whip Topping,” in a 7-oz. 
pressurized can for retail stores. On the front panel is written: 
“Contains No Milk or Milk Fat!” One full-page ad by 
Crown Cork & Seal Company, Inc., Can Division (“One of 
America’s largest can manufacturers”), shows a large photo 
of the can, which is called “Crown Spra-Tainer, the world’s 
original and leading propulsion can.” A second ad by Super 
Whip Co. (715 South Damen Ave., Chicago 12, Illinois) 
describes how the company’s “Super Whip Pressure Valve” 
(an exploded view of which is shown) has allowed Rich’s 
Whip Topping to be packed under 90 pounds per square 
inch of gas pressure for months at a time at temperatures 
ranging from 40º below zero to 40º above using a simple, 
mass-produced valve costing only a few pennies. A third ad 
by Spencer Kellogg and Sons, Inc. (Buffalo 5, New York), 
reads: “Congratulations! Rich’s Whip Topping.” Spencer 
Kellogg has worked for 10 years with Rich Products and 
helped with the development of this product. A photo 
shows the product, named “Rich’s Whip Topping.” A fourth 
full-page ad shows that the top of the pressurized can was 
made of plastic by Sterling Molders, Inc., 277 Military Rd., 
Buffalo 7, New York. A fi fth full-page ad by Rich Products 
Corp. states that in 1954 housewives bought enough Rich’s 
Whip Topping to top more than 300 million desserts.
 Shurtleff & Aoyagi. 1985. History of Rich Products’ 
work with soy proteins. The product was launched in April 
1945 as a refrigerated product. It was introduced as a frozen 
product after about Oct. 1945. In Jan. 1946, the fi rst ad for 
the product, aimed to get national distribution, was run 
in Quick Frozen Foods. In late 1948 Whip Topping was 
introduced in a pressurized all-metal container; the size was 
half-pint for the retail trade and quarts for institutions and 
bakeries. A large photo of the can shows that the ingredients 
were: “A pasteurized blend of water, hydrogenated soya 
oil, soya protein, corn syrup, sugar, salt, propylene glycol 
monostearate (vegetable source), artifi cial fl avor, artifi cial 
color. Charged with nitrous oxide and...” In 1949 the fi rst 
lawsuit was fi led against the product in California. Rich 
Product won this and all subsequent lawsuits. In the latter 
half of 1956 the Whip Topping sold to institutions started to 
be made without soy protein, which was replaced by methyl 
ethyl cellulose. In about 1965 Rich Products stopped using 
soy protein in its retail whip topping and switched to the 
formulation sold to institutions. A large black-and-white 
photo sent by Rich Products Corp. to Soyfoods Center shows 
the white pressurized can. Below the product name is a bowl 
of strawberries topped with the topping. Below that is written 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   417

© Copyright Soyinfo Center 2021

“Always Fresh!” Around the base of the lid is written “Low 
in calories.” Six ads from 1953 show Rich’s Whip Topping 
in a gable-top quart Pure-Pak carton; the slogan for each is 
“One always stands up!”
 Letter from H.R. [Herb] Kusche to H.A. Chapin. 1964. 
Sept. 2. Sales of Whip Topping in pressure cans rose from 
$104,478 in 1949 (the fi rst year it was sold) to $1,329,888 in 
1952, to $2,242,669 in 1962 (the peak year).
 Talk with Robert Rich, Sr., founder and chairman of the 
board of Rich Products Corp. 1993. July 13. This product 
came on the market in Oct. 1948. In 1949 the cans started 
coming back to Rich Products because the pressurized gas 
was escaping. After numerous attempts to solve the problem, 
they fi nally found the solution through Ed Germain, a 
friend of Bob’s at the Dunlop Company (experts in rubber 
products). Bob Rich strongly disagrees with Bob Smith’s 
statement that Delsoy was the fi rst non-dairy whip topping to 
be sold in a pressurized can. The fi rst dairy whipping cream 
to be sold in a pressurized can was Reddi-Wip, made by 
the Reddi-Whip Company, located in Chicago and owned 
by Bunny Lapin and Mark Lipsey. The second commercial 
dairy whipping cream to be sold in a pressurized can was 
Super Whip, made by the Illinois Creamery Supply Co., 
which also made Super Whip Pressure Valves. When Bob 
got interested in the idea, only these two dairy toppings were 
on the market; he could see that the new package would sell 
much better than his Pure-Pak container. Bob Rich went to 
Crown Cork and Seal Co. in Philadelphia, Pennsylvania. Dr. 
Graham, who worked there, said he might get into trouble 
with the Reddi-Wip Corporation (Crown’s big customer) if 
he okayed selling pressurized cans to Rich Products for use 
with a non-dairy topping. Nevertheless Bob Rich got the 
okay and he is almost certain that his product (Rich’s Whip 
Topping) was on the market in a pressurized can before 
Delsoy was, and that his product was the world’s fi rst non-
dairy whip topping sold in a pressurized can. The product 
in a pressurized can was sold frozen. By that time regular 
Rich’s Whip Topping was sold frozen in a Pure-Pak carton.
 Talk with Herb Kusche, executive vice president of 
Rich Products Corp. 1993. July 14. Herb thinks that Rich’s 
Whip Topping was on the market in a pressurized can before 
Delsoy’s product in a pressurized can. The valves that were 
used in this product’s pressurized can were purchased from 
Super Whip (in Chicago), a different company from Crown 
Cork and Seal Co.–but maybe there was some connection 
between the two. Rich Products initially had trouble with 
the valves, because when they froze the topping, the rubber 
in the valve would contact and allow the pressurized gas 
to escape. Then they discovered they could pack the cans 
upside to freeze the rubber, which prevented leakage. Herb 
recalls that the fi rst two dairy whipping creams on the market 
in a pressurized can were made by Reddi-Wip Corp., then by 
Super Whip Sales in Chicago (owned by Joe Rosen).
 Letter from Robert E. Rich, CEO of Rich Products 

Corp. 1993. July 26. This product was fi rst marketed in 
a pressurized container in Oct. 1948. At that time the 
company’s address was still 1149 Niagara Street. The 
product was renamed Rich’s Whip Topping sometime in 
1950. There was no connection between the valve company 
(Super Whip) and the can company (Crown Cork and Seal). 
Bunny Lapin was a partner with Mark Lipsey in forming the 
Reddi-Wip Company.

1428. Fairchild, David. 1948. Early experiences with the 
soybean. Soybean Digest. Nov. p. 14-15. [2 ref]
• Summary: “It was not until 1897 that I fi rst saw soybeans 
growing... I found my friend Merton B. Waite had been 
trying to grow soybeans on his farm outside Washington 
[DC, in Maryland; see Fairchild, Oct. 1948], but with little 
success. They had been sent in by some American consul 
or missionary, I believe. At about the same time Dr. George 
T. Moore [who by 1903 was Physiologist in Charge of the 
Lab. of Plant Physiology, Bureau of Plant Industry, USDA, 
working on soybean root bacteria] in working on the root 
nodules of leguminous plants had discovered that the nodules 
contained bacteria. Waite and I talked over the matter of the 
failure of his soybeans and wondered if they might require 
special bacteria, so I wrote out to Japan and imported several 
pounds of soil from a soybean fi eld.
 “We made a little experiment, planting alternate rows of 
soybeans with and without the addition of this Tokyo soil. 
The effect of the imported soil was immediately apparent as 
the plants grown in it made a far better growth and had their 
roots covered with bacterial nodules, whereas the control 
were practically without any.
 “Photographs had yet to come into any general use as 
records of agricultural experiments, but Waite had taken up 
photography as a hobby and made excellent photographs 
with his stand camera. So at harvest time he pulled up an 
equal number of soybean plants from the soil-treated rows 
and from the controls, and the only photographic record 
in existence of this little experiment (the fi rst of its kind, I 
suppose, in the world) is this negative taken by Waite in the 
autumn of 1897.
 “Although these experiments did not at the time lead 
to more extensive trials, they indicate the awakening of our 
interest in soybeans.
 “In that fall of 1897 it was my privilege to organize the 
offi ce of plant introduction in the Department of Agriculture. 
We began introducing a great number of different kinds of 
plants, among them, as I see from our inventories printed 
at the time, occasional small collections of soybeans from 
China and Japan. They were obtained mostly through 
correspondence with missionaries and consuls stationed 
there.
 “At that time the Department had no testing ground near 
Washington where we could grow miscellaneous vegetables, 
including these soybean collections. It was not until several 
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years had passed that facilities were provided on the so-
called ‘Potomac Flats’ [in Washington, DC] and James H. 
Beattie, an enthusiastic young horticulturist, took over the 
planting of our introduced seeds.
 “The soybeans did well and Beattie soon had on his 
hands a quantity of seeds. But we didn’t know just what to 
do with these strange beans. When cooked in the way other 
beans were prepared they had a strange fl avor that nobody 
seemed to like...
 “It was not, I think, until the offi ce of forage crop 
investigations was organized and C.V. Piper took charge 
that the soybean as a forage crop attracted attention and 
Beattie’s experiments came to be looked upon as important. 
We planted larger patches of soybeans on a tract of land near 
Bethesda, MD...
 “And then we ran into the diffi culty of harvesting 
the soybeans. P.H. Dorsett of the offi ce, one of the most 
ingenious and most indefatigable workers I have ever 
known, and his friend Rankin, who was running the little 
experimental farm, put their heads together and adapted 
a bean picker then in use–in California I think–and 
discovered that it was perfectly possible to harvest soybeans 
mechanically...
 “I went out exploring again and my travels with Mr. 
Lathrop this time took me into the soybean fi elds of Japan. 
The tremendous importance of the crop as I saw it there 
made a great impression on me. Also the almost universal 
use of soy sauce, which Americans were just beginning to 
appreciate, fi xed my interest...
 “Dr. Yamei Kin, an extraordinary Chinese woman whose 
acquaintance I had made on the boat returning from Japan 
[in Aug. 1902], made a visit to Washington and captivated 
us all by her enthusiasm over soybeans. She introduced us to 
‘tofu,’ a delicate cheese which has not even yet attracted the 
attention it deserves from the American public.
 “In 1903 A.J. Pieters came to me one day and told me 
of an amazing young Hollander who had been a gardener 
of the great geneticist, Hugo de Vries. He was then on his 
way back from a trip on foot to Mexico, and I wired him to 
come to Washington. For 13 years, as agricultural explorer of 
our offi ce, Frank N. Meyer tramped from village to village 
over much of China. He gathered soybeans whenever he 
saw them, for he felt it was important to secure all the local 
varieties he could for our plant breeders before they should 
have disappeared as the result of the spread of standard 
varieties he thought was bound to come.
 “The importance of getting as many as possible of these 
local varieties and these, or selections from them, form, I 
believe, the basis of the very extensive soybean breeding that 
has been done by the various plant breeders of America.”
 Note: According to Vivian Wiser of the USDA and to 
the Washington D.C. Historical Society (13 Feb. 1991; phone 
301-785-2068, Mrs. Offut), in 1897 Merton Waite lived in 
downtown Washington, D.C. in a built-up area. There is no 

record of his owning a farm outside Washington D.C., but 
he may have owned the farm as a sort of summer home or 
he may possibly have worked with the group at the USDA 
farm at Somerset, Montgomery County, Maryland. He was 
a plant pathologist and physiologist, in charge of diseases of 
orchard fruit trees, especially pears and peaches. There is a 
collection of David Fairchild’s materials at Coconut Grove. 
His personal residence, The Kampong near Coconut Grove, 
is still (as of 1998) well preserved and open to the public. 
Address: “The Kampong,” Coconut Grove, Florida.

1429. Soybean Digest. 1948. 20 or more years in the soy 
industry–Oldtimers. Nov. p. 20-21.
• Summary: This list of soybean pioneers was compiled out 
of the old soybean letter fi les of W.J. Morse at Beltsville, 
Maryland. The names of the old-timers are listed in 
alphabetical order, with a symbol indicating if the person is 
retired or deceased, the concern/organization with which he 
was affi liated (grower, company, university, etc.), and the 
city and state.
 A tally by state of these men, in descending order of 
predominance, shows the following: Illinois 30, Indiana 23, 
Ohio 15, Minnesota 10, Iowa 8, Michigan 8, Washington 
DC 7, New Jersey 7, Virginia 7, Connecticut 6, Louisiana 
6, Missouri 6, Tennessee 5, Wisconsin 5, Georgia 4, Kansas 
4, Maryland 4, North Carolina 4, Colorado 3, Florida 3, 
Kentucky 3, Alabama 2, Delaware 2, Maine 2, Nebraska 2, 
New York 2, Pennsylvania 2, Rhode Island 2, South Carolina 
2, West Virginia 2, Arkansas 1, Idaho 1, Mississippi 1, New 
Hampshire 1, North Dakota 1, Oklahoma 1, Oregon 1, South 
Dakota 1, Utah 1, Vermont 1, Washington 1.
 States with no old-timers/pioneers listed include 
Arizona, California, Hawaii, Maine, Montana, Nevada, 
Texas, Vermont, and Wyoming.
 Oldtimers from states that started growing soybeans 
after 1900, or that rarely grew soybeans, include (listed 
alphabetically by last name): H.W. Albertz, Wisconsin 
Branch Exp. Station, Hancock; G.M. Briggs, E.J. Delwiche, 
B.D. Leith, and R.A. Moore, Wisconsin Exp. Station, 
Madison; H.K. Hayes and W.M. Hays, Minnesota Exp. 
Station, St. Paul; A.W. Hulbert, Idaho Exp. Station, Moscow, 
Idaho; F.D. Keim and T.A. Kisselbach, Nebraska Exp. 
Station, Lincoln; Alvin Kezer, Colorado Exp. Station, 
Ft. Collins; T.C. McIlvaine, West Virginia Exp. Station, 
Morgantown; F.V. Owen, USDA, Logan, Utah; H.A. Schoth, 
USDA, Corvallis, Oregon; T.E. Stoa, North Dakota Exp. 
Station, Fargo, North Dakota.
 Note: It would be very interesting to know when F.V. 
Owen fi rst grew soybeans in Utah.

1430. Douglas, Marjory Stoneman. 1948. The most 
unforgettable character I’ve met [Barbour Lathrop]. Reader’s 
Digest. Nov. p. 67-71.
• Summary: Describes the work of Barbour Lathrop and 
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David Fairchild in setting up the Section of Foreign Seed 
and Plant Introduction within the U.S. Department of 
Agriculture. Fairchild was one of the earliest importers 
of soybean varieties into the U.S. Lathrop, born in 
1846 in Alexandria, Virginia, was an American traveler 
extraordinaire. He wanted nothing for himself except to be 
free and to travel light. He never owned any property and 
never married. The room he kept at the Bohemian Club in 
San Francisco was the most permanent home he knew. The 
income he inherited from after his father’s death in 1885 was 
enough for his constant travels and a few good clothes. He 
gave away much of his money in research grants to young 
scientists and students. In 1885 he visited Japan and visited 
the Hairy Ainus. “To have foreign plants introduced into the 
United States became the most important purpose of his life. 
There was at that time no provision for such a project in the 
Department of Agriculture. Lathrop’s fi rst thought was to 
fi nd a young scientist who could travel with him and look 
for plant material. On shipboard, during his 18th trip around 
the world, he met David Fairchild, a young plant pathologist 
who had resigned from the Department of Agriculture to 
study entomology at Naples. Two years later Lathrop gave 
Fairchild the money with which to begin in Java his great 
studies of the plant treasures of the tropics. Lathrop then took 
him around the world to study plant life.
 “In 1897 Fairchild presented a plan for a bureau of plant 
introduction to the Secretary of Agriculture, who approved 
it and appointed Dr. Fairchild to set it up. There was still 
no appropriation for it, but funds from the Forestry division 
were used to establish a place where foreign plants and seeds 
could be received.
 “Lathrop descended on Washington and insisted that 
Dr. Fairchild needed to know much more about exotic plants 
before the bureau could function effectively. Accordingly, 
Fairchild was designated a Special Agent of the Department 
of Agriculture, but Lathrop paid his salary and all expenses 
of new years of exploring together. After nine years of 
travel, Dr. Fairchild returned to Washington to become Chief 
Plant Explorer of the Bureau of Foreign Seed and Plant 
Introduction.
 “Later in Florida, where Dr. Fairchild founded a Tropical 
Plant Introduction Garden, the fi rst award of the Meyer 
Medal for Plant Introduction was made to Lathrop.” Note: 
This medal was created memorial for plant explorer Frank N. 
Meyer, who died in 1918.
 An illustration (line drawing) shows a portrait of 
Lathrop.

1431. Borsook, Henry. 1948. We could feed the world. 
Engineering and Science (California Inst. of Technology). 
Dec. p. 7-9. Also in: Edward Hutchings, Jr., ed. Frontiers in 
Science, a Survey. California Inst. of Technology. p. 80-87.
• Summary: “We have the tools and the technology to feed 
everyone in the world with our present resources. And yet 

it’s been estimated that 80 per cent of the world population 
normally suffers from under-nutrition or malnutrition.
 “One hears any number of explanations for this ironic 
situation–but at the bottom of them all is the simple fact that 
we still think of food in terms of the nineteenth century.
 “As long as we persist in thinking of food in terms of 
bushels of wheat, we’ll never have enough to go around. As 
soon as we learn to consider food as a conveyor of essential 
nutrients–and look for the cheapest and best way to get these 
nutrients–we’ll fi nd we have enough for all.” Discusses 
the development of Multi-Purpose Food. A photo shows 
Borsook. Address: California Inst. of Technology.

1432. Nichi-Bei Jiji Shinbunsha / Nichi Bei Times. 1948-
1971. Nichibei jiji jûshoroku [Japanese American directory]. 
San Francisco, California: Nichi-Bei Shinbunsha. 500+ p. 22 
cm. [Eng; Jap]*
• Summary: Note: the 1948 directory is in the 1948 
Evacuation Resettlement Report. Address: Ellis Street, San 
Francisco, California.

1433. Product Name:  Loma Linda Soyagen. Soy Beverage 
Powder for Adults [Liquid, or Powdered; All-Purpose/Plain, 
Malt, or Carob].
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.  Phone: 714-687-7800 (3/88).
Date of Introduction:  1948.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  Today’s Food. 1964. 
Autumn. p. 5; All purpose or malt available. Today’s Food. 
1966. Carob fl avor now available; Wholesale price list. 1968. 
Soyagen Liquid sold in 17 oz. and 30 oz. cans for $0.36 and 
$0.42 retail respectively. Powder sold in 1 lb or 4 lb cans for 
$1.05 or $3.61 retail respectively. Label for a can, 8 by 10 
inches, color. Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. “Vitamin & Mineral Fortifi ed.” Ad 
(full page, color) in Bestways. 1988. March. p. 11. “Soyagen. 
Good-tasting and so good for you too.” Available in 3 
fl avors–All purpose; no-sucrose (with no cane or beet sugar), 
and carob. Photos show cans.
 Burnett (1951, p. 998) notes that a 1948 label for liquid 
canned Soyagen, made by Loma Linda Food Co., gave the 
following composition: Water 88.6%, protein 3.03%, fat 
3.48%, carbohydrates 4.53%, ash 0.36%. Vitamins (all in 
units per liquid quart): vitamin A 2000 USP, thiamine 500 
mcg (micrograms), ribofl avin 1000 mcg, vitamin D 500 USP. 
More sophisticated versions of the same product with the 
same name appeared in 1963 (All Purpose), 1965 (Carob 
fl avor), and 1977 (Plain).

1434. Rotondi, Pietro. 1948. Vegetarian cookery. 2nd ed. 
Hollywood, California: Published by the author. 150 p. 
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Recipe index. 21 cm. 1st edition was 1942.
• Summary: This book is identical to the original 1942 
edition except that: (1) It is now published in paperback 
by the author; (2) A color photo of the smiling author, 
standing at the door of his offi ce by a sign “Dr. P. Rotondi, 
Chiropractor, Nature Cure,” appears on the front cover; (3) 
The author’s business card, which includes the address of his 
chiropractic offi ce, appears at the bottom of the copyright 
page; (4) The last page of the index, p. 151, was accidentally 
not printed. Address: 1916 Vista Del Mar Ave., Hollywood, 
California. Phone: 463-2972.

1435. Hokubei Shinposha. 1948. Nyuyoku benran: Tsuketari 
jushoroku, 1948-1949 nendo [New York Japanese American 
directory: 1948-1949]. New York, NY: Hokubei Shinposha. 
53 + 33 + 99 + 33 p.. Illust. 24 cm. [Eng; Jap]
• Summary: This book, which is read from “back to 
front” (except for the last 33 pages, which are in English) 
is approximately 70% in Japanese and 30% in English. 
It is divided into the following sections, each paginated 
separately: (1) Pictorial history (53 p.). 
 (2) Who’s who (33 p. One person per page, with a photo 
and a brief biography in both Japanese and English). (a) A 
full-page biography of Mr. Shinsaku Nagano (p. 11) states: 
“Soy bean sauce” was virtually unknown in the USA until 
1906, when it was introduced and subsequently popularized 
by an enterprising Issei [fi rst generation] pioneer from 
Chicago, Shinsaku Nagano. He was the fi rst to successfully 
commercialize “shoyu,” and today he continues to direct the 
vast commercial enterprises of his Fuji Trading Co., founded 
32 years ago. This company, a large scale manufacturer 
and canner of “soy bean sauce” and Oriental foods, is now 
located at 441-459 W. Huron St. [at N. Hudson Ave.], in 
central Chicago, Illinois. “A native of Shizuoka prefecture 
[Japan], which he left in 1906, Nagano gained prominence 
for relief work during the Depression years of the 1930s 
when he opened his factories at huge expense to house the 
unemployed. This magnanimous gesture, duly noted by the 
Chicago Tribune, was deserving of the paper’s story in his 
honor.” He is now anxiously waiting for resumption of trade 
with Japan. In the meantime he continues his hobby, working 
energetically, which is also the story of his success. Note 1. 
It is not clear from this biography (in English or Japanese) 
how Mr. Nagano introduced soy sauce to the USA, when he 
started making it in Chicago, and what the fi rst name of his 
soy sauce manufacturing company was. He may have begun 
by importing it (in 1906) through Fuji Trading Co. When 
he saw that it was selling well, he may have constructed 
a factory to make it in Chicago. His facing biography in 
Japanese says that in 1910 he started “large scale production 
and sales” (tairyô seisan hanbai); if this is referring to soy 
sauce, then he started making it by 1910.
 (b) A full-page biography of Mr. Kaijiro Tanaka (p. 22) 
states: A native of Fukuoka prefecture, Mr. Tanaka has the 

distinction of being the only Japanese tofu manufacturer 
in New York. He also owns two stores that sell general 
merchandise and Japanese foods (such as senbei / Japanese 
rice crackers). In 1906 he fi rst arrived in the USA in San 
Francisco, California, where he was greeted by the great 
earthquake and fi re. He moved to Denver, Colorado, where 
he became the city’s fi rst Japanese chauffeur. In 1914, after 
a brief visit to Japan, he returned to the U.S., settling in 
New York, where he soon entered his present business. He 
continued the tofu shop until the outbreak of World War II. 
In 1942 he moved into his present shop at 159 East 53rd St 
[between Lexington and 3rd Ave.]. He continued his pre-
war business and also ran another business (Tanaka Shokai, 
Japanese Export and Import) at West 65th St. He is a member 
of the executive committee of the New York Japanese 
American Committee for Japan Relief Inc. and during the 
war was also on the executive committee of the Red Cross 
War Fund campaign, Japanese division. He is also a director 
of the Japanese Christian Institute. Note 2. It is not clear 
when (probably in about 1914) and at what address he began 
making tofu in New York–nor what the name of his tofu 
company was. On the facing page (p. 23) is a biography of 
Mrs. Kikue Tanaka. Born in Kumamoto prefecture, she came 
to New York in 1919 while a very young girl. For about 20 
years she has been a successful woman restaurateur, owning 
and managing Suehiro’s at East 29th St. Note 3. There is no 
indication that she is related to Mr. Kaijiro Tanaka, the tofu 
maker.
 (3) Nyuyoku Benran, 1948-1948, published by Hokubei 
Shimpo-sha (99 p., all in Japanese). On page 29 of this 
section is a subsection on tofu business. See Tanaka 1914. (4) 
Ads at back (p. A1 to A13, B1-B18). (5) Classifi ed business 
directory (33 p. all in English, numbered in the opposite 
direction as most of the book. Encompasses points as distant 
as Ohio and Florida). There are ads between most sections of 
the book. Address: New York City, New York.

1436. Komaki (Joe T.); Kalifornians Enterprise. comp. 1948. 
Shikago Nenkan Chicago Japanese American year book. 
Chicago, Illinois: Joe T. Komaki, KE. 176 p. 22 cm. [Eng; 
jap]
• Summary: This directory is mostly in English. 
 It contains advertisements for: Showa Shoyu Brewing 
Co., Glendale, Arizona (p. 38-39). “Club” Shoyu, distributed 
solely by Pacifi c Mutual Sales Co., San Francisco, California 
(p. 40). Tofu–Ageh [Agé] Manufacturer. Asato Soy Bean 
Food Shop (p. 40). Mori Tofu Co., Chicago: Manufacturers 
of tofu (p. 43).
 The pages in the 1948 Year Book are numbered 
continuously from beginning to end (p. 176), but the pages 
that contain bleed photos do no bear numbers. Very little of 
the 1948 Year Book is in Japanese; any Japanese appears 
under an English head. The 1948 Year Book does not contain 
alphabetical listings of businesses. The 1949 Year Book does, 
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but the only apparent businesses that make soy products are 
Asato and Mori. Address: 1833 N. Bissel St., Chicago 14, 
Illinois.

1437. Pacifi c Mutual Sales Co. 1948. “Club” Shoyu (Ad). 
In: Chicago Shimpo, Inc. 1958. Chicago Japanese American 
directory. See p. 40. [Eng; jap]
• Summary: Ad (½ page). The top line and the bottom ¼ 
of this ad are in English. The word “Kurabu” is written in 
katakana characters inside an octagon that is wider from 
left to right than from top to bottom. In the top right, in 
Japanese, is written vertically “Honzukuri Kurabu shoyu” 
(truly / traditionally made Club Shoyu) Pacifi c is the sole 
distributor. We are not told where the product is made, or by 
what company.
 Ad also appears in 1948 in Nichi Bei Times. Evacuation 
resettlement report. p. 143 (half-page ad on right). May 31. 
Address: 1498 Ellis St., San Francisco, California. Phone: 
WAlnut 1-2932.

1438. Los Angeles City. 1948. Index to register of voters: 
Los Angeles City Precinct No. 1486. Los Angeles, 
California. Los Angeles, California. 1 p.
• Summary: Names are listed alphabetically by surname. 
Under “Jones” we read:
 “Jones, Edwin S., 123 N. Kenmore av. R [Republican].
 “Jones, Mrs. Mildred Lager, 122 N. Kenmore av. R” 
[Republican].

1439. Photograph of Clifford Clinton (in about 1948) with 
his wife Nelda. 1948.

• Summary: Not sure where this was taken; maybe at home 
in Los Angeles.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1440. Kirk, Ruth. 1948? Culinary Adventures with MPF. Los 

Angeles, California: Meals for Millions Foundation, Inc. 8 p. 
Undated. 22 x 10 cm. [1 ref]
• Summary: Contents: A foreword, by MFM Foundation, 
Inc. Suggested MPF recipes: Introductory note, by Ruth 
Kirk. Recently a newspaper (New York’s “PM,” magazine 
section, 9 Nov. 1947) “featured the human interest story 
of David and Ruth Kirk who, through using MPF–Multi-
Purpose Food–cut $10.00 each month off their food bills, 
and yet continued to live as well as formerly.
 “Nor was that all! Each month David and Ruth 
contributed this saving to the Meals for Millions Foundation, 
to buy 333 meals of MPF to be donated by us to accredited 
relief agencies to feed the hungry abroad.
 Since this article appeared, many requests have come for 
MPF recipes...”
 All of the recipes specify cooked MPF. “By this I mean, 
3 parts water to 1 part MPF, boiled together for 10 minutes.” 
Recipes include: MPF tomato soup. MPF onion soup. MPF 
fi sh cakes. Chinese style MPF. MPF stuffed green peppers. 
MPF potato pancakes. MPF luncheon meat loaf. MPF 
sandwich spreads (with cheese, liver, or peanut butter). MPF 
stuffed eggplant.
 “Extra copies of this folder may be had at 10 cents 
each.” Address: 648 South Broadway, Los Angeles 14, 
California. Or: 119 East 19t Street, New York 3, New York.

1441. Koch, Carrie Funk. 1949. The soy bean–health and 
beauty value. Vegetarian News Digest (Los Angeles) 1(4):6-
7. Jan.
• Summary: Gives a brief history of the soy bean, and 
its nutritional value. Good Health magazine (Sept. 1936) 
reported that the Dionne quintuplets were save by a new type 
of lacto-bacillus bifi dus acidophilus grown in soy bean milk.

1442. Parker, M.W.; Hendricks, S.B.; Borthwick, H.A.; 
Went, F.W. 1949. Spectral sensitivities for leaf and stem 
growth of etiolated pea seedlings and their similarity to 
action spectra for photoperiodism. American J. of Botany 
36(2):194-204. Feb. [10 ref]
• Summary: “Light takes part in a number of distinct 
physiological reactions in plants. Among these are 
chlorophyll formation, photosynthesis, photoperiodism, 
phototropism, and cell elongation. Pigments are necessarily 
involved in the initial absorption of light in each process.”
 Note: Soybeans are mentioned 4 times in this article. 
Address: Plant Industry Station, Beltsville, Maryland; 
California Inst. of Technology, Pasadena, California.

1443. Kester, E.B. 1949. Minor oil-producing crops of the 
United States. J. of the American Oil Chemists’ Society 
26(2):65-85. Feb. [150* ref]
• Summary: Three years after V-J day and the end of World 
War II, the United States is experiencing infl ation. Table 1 
shows the prices (in cents per pound) of seven oils (soybean, 
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corn, cottonseed, linseed, tung, apricot kernel and sweet 
almond) in June 1940 and Nov. 1947. In June 1940 soybean 
oil was the least expensive (7 cents), followed by corn oil 
(8.37), cottonseed oil (9) and tung oil. In Nov. 1947 tung oil 
was the least expensive (28), followed by soybean oil (31) 
and cottonseed (32). This paper also discusses domestic tung 
nuts (which yield tung or China wood oil), olives and olive 
oil, jojoba oil, etc. Address: Western Regional Research Lab. 
[WRRL], Albany, California.

1444. Galston, Arthur W. 1949. Transmission of the fl oral 
stimulus in soybean. Botanical Gazette 110(3):495-501. 
March. [31 ref]
• Summary: “Summary: 1. If Biloxi, Peking, Agate, and 
Batorawka soybeans are grown under a 17-hour photoperiod, 
the former two will remain vegetative, whereas the latter two 
will initiate fl oral primordia.
 “2. If single Agate or Batorawka leaves are grafted onto 
Peking or Biloxi receptors previously maintained vegetative 
by a 17-hour photoperiod, the receptors will be induced to 
fl ower.
 “3. The fl oral stimulus [fl origen] is incapable of passing 
from donor leaf to receptor petiole if the donor petiole is 
scalded.
 “4. The fl oral stimulus is incapable of traversing a 
1-mm. water gap between donor leaf and receptor petiole.”
 Note: “This work is part of a doctoral dissertation 
submitted at the Univ. of Illinois in 1943 in partial fulfi llment 
of the requirements for the Ph.D. degree.” Address: 
Kerckhoff Laboratories of Biology, California Inst. of 
Technology, Pasadena, California.

1445. Los Angeles Times. 1949. Laboratory fi re loss hits 
$50,000. April 5. p. 2.
• Summary: Last night a fi re caused damage to the National 
Technical Laboratories, 1026 Mission St., South Pasadena, 
and to two adjoining buildings. “McBride’s Soy Foods store” 
received the least damage.

1446. Manners, Marian. 1949. Day made better by good 
breakfast: Vigor for fatigue. Los Angeles Times. May 9. p. 
B4.
• Summary: Contains a recipe for Corn-soy nut bread (with 
1 cup corn soy shreds, and ½ cup broken nuts).
 Note: Kellogg’s Corn Soya Shreds (a breakfast cereal) 
was launched in 1945.

1447. McCaughna, J.R. 1949. Soybean experiments in 
California. Soybean Digest. June. p. 14.
• Summary: In April 1947, the author fi rst planted four 
varieties of soybeans (S-100, Lincoln, Ogden, Volstate) 
on sub-marginal land near the California coast in the 
Santa Clara and San Joaquin valleys. S-100 gave the best 
yield–2,055 lb/acre. A second crop was planted in August 

1947 and a third in January 1948–giving 3 crops in a 
12-month period. He concludes: “Soybeans can be grown in 
California to produce satisfactory yields on poor land. With 
the soybean playing an increasingly more important part 
in our economy, it would seem reasonable to suppose that 
California and possibly other states in the west may become 
moderate producers in the future.”
 “Soybean production in California has always been 
negligible. This is due to one of several reasons. The state 
is essentially semi-arid, depending mainly on irrigation. 
The best season of the year for planting soybeans is usually 
the dryest in California, and those who have been potential 
soybean growers have not planted them because of the cost 
of irrigation in the more arid regions of the state.
 “Another reason for the lack of interest in soybeans 
has been because of the land itself. Soybeans grow best in 
a humid, moderately warm climate, but it so happens that 
such areas also raise good wine grapes, fruit and other more 
profi table crops. Good grape and fruit-growing land sells 
for $500 to $2,000 per acre, depending on the location and 
whether planted or not.”

1448. Soybean Digest. 1949. Produce hormones. July. p. 46.
• Summary: “Large-scale production of steroid hormones 
has begun in the new plant of Sterol Derivatives, Inc., in 
Los Angeles [California]. Production of progesterone and 
ethinylestradiol [ethinyl estradiol] is already under way.
 “In the near future it is anticipated that the following 
hormones will be produced: testosterone, methyltestosterone, 
testosterone propionate, estradiol benzoate, estradiol, estrone, 
and other estrogenic substances.
 “The hormones currently in production are derivatives 
of stigmasterol and sitosterol, obtained from soybean oil 
foots” [by Percy Julian of The Glidden Co.].

1449. Soybean Digest. 1949. Storage added here. July. p. 48.
• Summary: “Additional elevator storage capacity of almost 
100,000 bushels to be completed before soybean harvest 
is being built in Matthews, Missouri, population 500, it is 
reported.
 “W.A. Gemeinhardt Seed Co. is erecting two 
14,500-bushel tanks in addition to a new offi ce building 
and a 45-foot Howe scale. The fi rm already has a storage 
capacity of 50,000 bushels. Gemeinhardt is also building a 
new dump so that corn and soybeans can be handled at the 
same time.
 “Allen & Davis Cotton & Gin Co. is erecting fi ve 
14,200-bushel tanks. Butler Manufacturing Co., Kansas City, 
Missouri, furnished the tanks for both jobs.”

1450. Callaham, John R. 1949. Steroid hormone production–
How its done commercially: A virile young industry 
where success depends on ingenuity in micro-production 
techniques. Chemical Engineering 56:128-29. Aug.
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• Summary: Contents: Introduction. The case of one 
company (Sterol Derivatives, Inc. of Los Angeles). 
Progesterone. Testosterone.
 The manufacture of steroid hormones was once 
controlled by Germany, but in about 1947, after World War 
II, the alien-controlled patents and techniques were made 
readily available in the USA. The process, which uses batch 
methods, uses concentrated mixed soya sterols as the raw 
material. These sterols come from the low-cost “foots” 
of soybean oil refi ning. The concentrate purchased by the 
Los Angeles plant consists of about 15-16% stigmasterol 
(starting point for progesterone), some 70% beta- and 
gamma-sitosterol (starting point for testosterone), and about 
7-8% of other unsaturated sterols.
 The most important steroid hormones now in use are 
progesterone (used in pharmaceuticals to treat dysmenorrhea 
and to prevent habitual abortion), testosterone (the male sex 
hormone that is also used in the relief treatment of cancer in 
women), ethinyl estradiol, estradiol benzoate, estradiol, etc.
 This article focuses on the process used by this one 
company; its monthly output is about 3-4 kg of progesterone 
and 1.5 to 2 kg of testosterone. Address: Executive editor, 
Chemical Engineering.

1451. Portrait photo of Joe Sinaiko in a white tuxedo with a 
black bow tie (Photograph). 1949.
• Summary: Talk with Sally Dogon. 2001. June 3. This 
photo was taken in the summer of 1949 at the wedding of 
Joe’s daughter, Nadine Sinaiko, and Leon Cole, in Bel Air, 
Los Angeles, California, at the Bel Air Hotel. Note: Bel Air 
is a city inside the city of Los Angeles. Nadine and Leon 
later had a daughter named Patty. Talk with Richard Sinykin. 
2001. June 21. Nadine was married on 27 June 1949 in Bel 
Air, which is part of Los Angeles.

1452. National Soybean Processors Association. 1949. Year 
book, 1949-1950 (Association year). Chicago, Illinois. 73 p.
• Summary: On the cover (but not the title page) is written: 
“Year Book and Trading Rules, 1949-1950.” Contents: 
Constitution and by-laws (incl. committees, code of ethics). 
Offi cers, directors and committees for 1949-50. Membership 
of the National Soybean Processors Association. Trading 
rules governing the purchase and sale of soybean oil meal. 
Appendix to trading rules on soybean oil meal: Offi cial 
methods of analysis (moisture, protein, oil, crude fi ber–
offi cial, sampling of soybean oil meal). Trading rules 
on soybean oil. Appendix to trading rules on soybean 
oil: Uniform sales contract, standard specifi cations for 
crude soybean oil for technical uses, methods of analysis 
(A.O.C.S. offi cial methods): Refi ning loss (expeller and 
hydraulic soybean oil)–Ca 9a-41, refi ning loss (extracted 
soybean oil)–Ca 9b-46, refi ning loss (degummed hydraulic 
and extracted types soybean oil)–Ca 9c-49, refi ning loss 
(degummed expeller type soybean oil)–Ca 9d-49, bleaching 

test (refi ned soybean oil)–Cc 8b-49, grading soybean oil for 
color (N.S.P.A. tentative method), color–Wesson method 
using Lovibond glasses–Cc 13b-45, sampling–C 1-47, fl ash 
point (A.O.C.S. tentative method–Cc 9b-48). Moisture and 
volatile matter: Vacuum oven method–Ca 2d-25. Break 
test–Modifi ed Gardner method–Ca 10-40. Iodine value–Wijs 
method–Cd 1-25. Unsaponifi able matter–Ca 6a-40.
 Handwritten: Soybean Farming is now available; prices 
are given for non-members and members, for 100 to 1,000 
copies. Assessments: Regular $.0004 per bushel, 40 cents per 
1,000, $400 per million. Max. $3,200 per year. Min. $100 
per year. July 6 meeting decreases the regular assessment to 
$0.0003 per bushel.
 The section titled “Offi cers, directors, and committees” 
(p. 12-15) states: President: R.G. Houghtlin. V.P., 
Chairman Executive Committee: G.G. Golseth. Secretary: 
W.L. Shellabarger. Treasurer: H.E. Carpenter. Executive 
Committee: R.G. Golseth, Chairman, H.E. Carpenter, E.A. 
Cayce, Philip S. Duff, W.H. Eastman, Jasper Giovanna, R.G. 
Houghtlin, W.L. Shellabarger.
 Board of Directors (Term expiring Sept. 1950): D.O. 
Andreas, E.A. Cayce, Jasper Giovanna, R.G. Golseth, H.R. 
Schultz, H.R. Scroggs. (Term expiring Sept. 1951): Dwight 
Dannen, Roger Drackett, W.H. Eastman, R.B. Jude, W.H. 
Knapp, Karl Nolin. (Term expiring Sept. 1952): S.E. Kramer, 
Philip S. Duff, D.W. McMillen, Jr., Clarence E. Peters, J.J. 
Quinlan, Ralph Wells.
 Standing committees: For each committee, the names 
of all members (with the chairman designated), with the 
company and company address of each are given–Traffi c 
and transportation. Technical. Soybean grades and contracts. 
Oil trading rules. Meal trading rules. Crop improvement. 
Soybean research council. Uniform rules and standards for 
soybean oil meal. Safety and insurance. Lecithin. Regional: 
Ohio, Michigan, and East; Illinois, Indiana, Kentucky, 
Wisconsin; Iowa, Minnesota, Nebraska, South Dakota; 
Missouri, Kansas, and Mississippi River Delta Sections. 
Handwritten on blank facing pages: Nominating committee. 
Reception committee. Offi cial weights committee. Crop 
Improvement steering committee. Two new members 
(people; Francis E. Calvert, The Drackett Co., Oct. 1949).
 The following organizations, and individuals are 
members of NSPA: Albers Milling Co., Los Angeles, 
California (W.P. Kyle). Allied Mills, Inc., Board of Trade 
Bldg., Chicago, Illinois; Peoria, Illinois; Taylorville, 
Illinois; Omaha, Nebraska; Portsmouth, Virginia. Archer-
Daniels-Midland Co., Box 839, Minneapolis 2, Minnesota; 
Chicago, Illinois; Decatur, Illinois; Fredonia, Kansas. Big 
4 Cooperative Processing Assn., Sheldon, Iowa (Chas. 
W. Hanson). Blanton Mill, Inc., St. Louis, Missouri (Ross 
A. Woolsey, Jr.). Boone Valley Cooperative Processing 
Assn. Eagle Grove, Iowa (Edward Olson); Hubbard, Iowa 
(D.E. Weld). Borden’s Soy Processing Co., Chicago 4, 
Illinois (C.E. Butler -> J.R. Pentis); Kankakee, Illinois; 
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Waterloo, Iowa. Buckeye Cotton Oil Co. (The), Cincinnati, 
Ohio (W.H. Knapp); Louisville, Kentucky; New Madrid, 
Missouri; Raleigh, North Carolina; Memphis, Tennessee. 
Cargill, Inc., Minneapolis, Minnesota (D.O. Andreas); 
Springfi eld, Illinois (Eric Nadel); Cedar Rapids, Iowa (C.W. 
Bohlander); Fort Dodge, Iowa (H.E. Marxhausen -> R.F. 
Hubbard); Spencer, Iowa (W.J. Wheeler); Washington, Iowa 
(Hugo Lensch). Central Iowa Bean Mill, Gladbrook, Iowa 
(Paul H. Klinefelter). Central Soya Co., Inc., Fort Wayne 
2, Indiana (E.W. McMillen, Jr.); Gibson City, Illinois (T.H. 
Allwein); Decatur, Indiana (C.I. Finlayson); Marion, Ohio 
(R.W. Fay). Clinton Industries, Inc., Clinton, Iowa (E.W. 
Myers). Colchester Processing Co., E. St. Louis, Illinois 
(E.L. McKee). Concord Soya Corporation, Concord, 
Michigan (Harold K. Rapp; crossed out). Consumers Co-
op Assn., Kansas City 13, Missouri (F. Dean McCammon). 
Consumers Soybean Mills, Minneapolis 15, Minnesota 
(Riley W. Lewis). Dannen Grain & Milling Co., St. Joseph, 
Missouri (Dwight L. Dannen). Decatur Soy Products Co., 
Decatur, Illinois (Jasper Giovanna). Delphos Grain and 
Soya Products Co., Delphos, Ohio (Floyd E. Hiegel). 
Doughboy Industries, Inc., Fairfi eld, Iowa. Drackett Co. 
(The), Cincinnati 32, Ohio (Roger Drackett). Eastern Iowa 
Milling Co., New Hampton, Iowa (G.A. Ward). Farmers 
Cooperative Assn., Ralston, Iowa (Karl Nolin). Farmers 
Cooperative Co., Dike, Iowa (C.M. Gregory). Farmers 
Cooperative Elevator, Martelle, Iowa (H.B. Lovig). Fayette 
Soybean Mill, Fayette, Iowa (L.A. Rose). Fremont Cake 
and Meal Corp., Fremont, Nebraska (Harry E. Wiysel). 
Frith (E.E.) Company Inc., Dubuque, Iowa (E.M. Weicher). 
Funk Bros. Seed Co., Bloomington, Illinois (H.A. Abbott). 
Galesburg Soy Products Co., Galesburg, Illinois (Max 
Albert). General Mills, Inc., Chem. Div., Minneapolis 1, 
Minnesota (W.H. Eastman); Belmond, Iowa (E.E. Woolley). 
Glidden Co. (The), Chicago 39, Illinois (R.G. Golseth). 
Gooch Milling & Elevator Co., Lincoln 1, Nebraska (M.R. 
Eighmy). Haynes Soy Products Inc., Portland, Indiana 
(Clarence E. Peters). Hemphill Soy Products Co., Kennett, 
Missouri (W.A. Hemphill). Holland Pioneer Mills, Inc., 
Ohio City, Ohio (G.A. Holland). Honeymead Products Co., 
Mankato, Minnesota (L.W. Andreas); Hoosier Soybean 
Mills, Inc., Marion, Indiana (J.H. Caldwell, Jr.). Huegely 
Elevator Co., Nashville, Illinois (J.W. Huegely). Hulcher 
Soy Products, Virden, Illinois (Norman E. Hulcher). Iowa 
Milling Co., Cedar Rapids, Iowa (Jos. Sinaiko). Iowa 
Soy Co., Redfi eld, Iowa (H.R. Straight). Ipava Farmers 
Processing Co., Ipava, Illinois (F.P. Brown). Janesville 
Mills, Inc., Janesville, Wisconsin (A. Roger Hook). Kansas 
Soya Products Co. (The), Emporia, Kansas (Ted W. Lord); 
Kansas City 3, Kansas (Richard W. Lord). Ladd Soya, Inc., 
Bunker Hill, Indiana (Wayne Ladd). Lexington Soy Products 
Co. (The), Lexington, Ohio (H.E. Carpenter). Louisville 
Soy Products Corp., Louisville, Kentucky (H.A. Miller). 
Marshall Mills Inc., Marshalltown, Iowa (J.I. Johnson). 

Muscatine Processing Corp., Muscatine, Iowa (G.A. Kent). 
North Iowa Cooperative Processing Association, Manly, 
Iowa (Glenn Pogeler). Northwest Cooperative Mills, St. 
Paul, Minnesota (Anthony H. Roffers). Ohio Valley Soybean 
Co-op, Henderson, Kentucky (G.W. Allen). Owensboro 
Grain Co., Owensboro, Kentucky (William M. O’Bryan). 
Pacifi c Vegetable Oil Corp., San Francisco 7, California 
(B.T. Rocca, Jr.). Pillsbury Soy Mills, Clinton, Iowa (H.R. 
Schultz); Centerville, Iowa (H.R. Schultz). Postel (Ph. H.) 
Milling Co., Mascoutah, Illinois (A.S. Lee). Quincy Soybean 
Products Co., Quincy, Illinois (Irving Rosen). Ralston Purina 
Co., St. Louis 2, Missouri (D.B. Walker); Kansas City, 
Missouri (F.G. Franze); Lafayette, Indiana (Ralph Guenther); 
Iowa Falls, Iowa (H.N. Johnson); Circleville, Ohio (A.V. 
Couch); Champaign, Illinois -> Bloomington, Illinois (N.B. 
Morey). Roach Soybean Mills, Plainfi eld, Ohio (Howard 
L. Roach). Shellabarger Soybean Mills, Inc., Decatur 30, 
Illinois (W.L. Shellabarger). Simonsen Mill Rendering 
Plant, Quimby, Iowa (W.E. Simonsen). Sioux Soya Co., 
Sioux City 2, Iowa (J.L. Ward). Southern Cotton Oil Co. 
(The), Goldsboro, North Carolina (W.V. Westmoreland); 
Tarboro, North Carolina (W.A. Moore). Southland Cotton 
Oil Co., Paris, Texas (Richard H. Blyth). Soya Processing 
Co., Wooster, Ohio (H.H. Heeman). Soya Extraction Div., 
Continental Grain Co., Columbus 9, Ohio (D.H. Wilson–
company crossed out). Soy-Rich Products, Inc., Wichita, 
Kansas (Ralph S. Moore). Spencer Kellogg and Sons, Inc., 
Buffalo 5, New York (Robert B. Jude); Chicago, Illinois; 
Decatur, Illinois; Des Moines, Iowa; Bellevue, Ohio (Harry 
Stokely). Sterling Soybean Co., Inc., Rock Falls, Illinois 
(Edward J. McGinn). Swift & Co., Union Stock Yards, 
Chicago 9, Illinois (S.E. Cramer). Thomson Soya Products, 
Hiawatha, Kansas (A.G. Thomson). Toledo Soybean 
Products Co., Toledo, Ohio (J.H. Brown). Wells (Ralph) & 
Co., Monmouth, Illinois (Ralph Wells). West Bend Elevator 
Co., West Bend, Iowa (R.W. Jurgens). Western Soybean 
Mills, Sioux Falls, South Dakota (E.A. Woodward). Williams 
Milling Co., Sac City, Iowa (Leo W. Williams).
 Organizations represented on committees: U.S. Regional 
Soybean Laboratory, Urbana, Illinois (John C. Cowan, R.T. 
Milner).
 Handwritten: New members added since publication 
of the Trading Rules Book–1949. Falk & Co., Pittsburgh, 
Pennsylvania (Willard Lighter, Jan. 1950). Minnesota 
Linseed Oil Co., Minneapolis 21, Minnesota (R.J. Lundquist, 
May 1950). Farmers & Merchants Milling Co., Glencoe, 
Minnesota (L.H. Patten, Mgr., May 1950). Riverside Oil 
Mill, Marks, Mississippi (William King Self, Aug. 1950). 
Planters Manufacturing Co., Clarksdale, Mississippi (A.K. 
Shaefer, Sept. 1950).
 Associate Members: Arcady Farms Milling Co., 
Chicago 6, Illinois. Armour & Co., Chicago 9, Illinois 
(John H. Noble). Aubrey & Co., Louisville, Kentucky. 
Best Foods, Inc., New York, NY. Capital City Products 
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Co., Columbus, Ohio. Cooperative Mills Inc., Baltimore 
30, Maryland. Cox (Chas. M.) Co., Boston, Massachusetts. 
Foxbilt Inc., Des Moines, Iowa. Humco Co. (The), Memphis 
1, Tennessee. Kraft Foods Co., Chicago, Illinois. Lever Bros 
Co., Lever House, Cambridge, Massachusetts. Pittsburgh 
Plate Glass Co., Paint Div., Pittsburgh, PA. Procter & 
Gamble Co., Cincinnati, Ohio. Spartan Grain & Mill Co., 
Inc., Spartanburgh, South Carolina. Tuckers (Mrs.) Foods, 
Inc., Sherman, Texas. Wilson & Co., Chicago, Illinois. 
Handwritten: New Associate Members: Clark Mills Inc., 
Minneapolis 15, Minnesota.
 Note: Apparently Continental Grain Co. was not a 
member this year. They were a member by 1975. Address: 
3818 Board of Trade Building, Chicago 4, Illinois.

1453. Bureau of Entomology & Plant Quarantine, Bureau of 
Animal Industry–U.S. Food & Drug Administration. 1949. 
Food and Drug–Agriculture. List of Imports Detained by 
the Federal Food and Drug Administration. July 22 to Aug. 
19, 1949. American Import & Export Bulletin 31(3):684-89. 
Sept.
• Summary: This is a long (6-page) table with 3 columns: 
(1) Product and port of entry. (2) Quantity. (3) Reason for 
detention. Note that the country of origin is not given.
 Page 684: Port of Chicago [Illinois]. “Thin Soy 
[Sauce]–2 cases–Labeling inadequate.” “Chinese Foods 
(Canned Fish and Thin Soy)–35 cases–Labeling incomplete, 
decomposed.”
 Page 684: Port of San Francisco–continued.
 Page 686: Port of New York–continued “Tuna (solid 
pack in soybean oil)–600 cartons–Decomposed; no English 
label; not “Tuna” but “Bonita.”
 Page 687: Port of San Francisco. “Bean Sauce–480 lbs–
Filthy.” “Bean Curd–320 lbs–Filthy.” “Cnd. [Canned] Bean 
Sauce–720 lbs–Filthy.” “Dried Bean Curd Sticks [probably 
dried yuba sticks]–400 lbs–Filthy.” “Cnd. [Canned] Salted 
Bean Curds–200 lbs–Insect infected.” Note 1. This may well 
be fermented tofu.
 Page 688: Port of San Francisco–Continued. “Bean 
Curd–400 lbs–Filthy.” “Dried Bean Curd–400 lbs–Filthy.”
 Note 2. “Dried Bean Curd” is probably dried yuba rather 
than dried tofu. If it is: This is the earliest English-language 
document seen (Oct. 2012) that uses the term “Dried Bean 
Curd Sticks” to refer to dried yuba sticks.
 “Cnd. [Canned] Bean Curd–48 lbs–Filthy.” “Dried Bean 
Curd–280 lbs–Filthy.” “Bean Sticks–800 lbs–Filthy.”
 Note 3. This periodical was published once a month, 2 
volumes a year (6 numbers per volume), from July 1934 to 
March 1974 by the North American Publishing Co. (New 
York). 80 volumes total.

1454. May Co. 1949. Display ad: Chun King–Chicken Chow 
Mein dinner. Los Angeles Times. Oct. 2. p. A3.
• Summary: “Plus a tin of chow mein noodles and a bottle of 

soy sauce. Three to four generous delicious servings. Ready 
to eat. All you have to do is heat and serve it.” A photo shows 
the front of a can of Chicken Chow Mein with what appears 
to be a bottle of soy sauce next to it.
 Note: This is the earliest document seen (Feb. 2012) 
concerning Chun King and soy sauce. Address: Modern 
Market, Downtown, Street Floor.

1455. Ershoff, Benjamin H. 1949. Protective effects of 
soybean meal for the immature hyperthyroid rat. J. of 
Nutrition 39(2):259-81. Oct. 10. [36 ref]
• Summary: In experiments on female rats, the author found 
an antithyrotoxic factor in full-fat soybean meal. This “soya 
meal” (a lightly roasted material containing 18-22% fat) 
was obtained from El Molino Mills, Alhambra, California. 
“Full-fat soybean meal completely counteracted the growth 
retardation of immature rats fed massive doses of desiccated 
thyroid or iodinated casein. It did not counteract, however, 
the attendant reduction in basal metabolic rate.
 “The antithyrotoxic effects of full-fat soybean meal were 
correlated in part with its fat content. Growth was retarded 
in hyperthyroid rats fed similar diets but containing low fat 
soybean fl our in place of the high fat soybean meal.”
 This may be related to the goitrogenic factor, which 
increases the requirement for iodine. Address: Emory W. 
Thurston Labs, Los Angeles, and Dep. of Biochemistry and 
Nutrition, Univ. of Southern California, Los Angeles.

1456. Robinson, David A.; Mills, G.F. 1949. Absorption 
of fatty acids from solvents: Duolite A-2 exchange resin. 
Industrial and Engineering Chemistry 41(10):2221-24. Oct. 
[8 ref]
• Summary: “The bearing of these results on various 
theories of the adsorption of acids by resinous anion 
exchange materials is indicated. Some qualitative and 
semiquantitative results for the adsorption of a variety of 
acids from hydrocarbon solution on the same adsorbent are 
given, with a few suggestions for practical application and 
reports of such applications.” Address: 1. Stanford Univ., 
Stanford, California; 2. Chemical Process Co., Redwood 
City, California.

1457. Liener, I.E.; Deuel, H.J., Jr.; Fevold, H.L. 1949. The 
effect of supplemental methionine on the nutritive value of 
diets containing concentrates of the soybean trypsin inhibitor. 
J. of Nutrition 39(3):325-339. Nov. [39 ref]
• Summary: Demonstrates that trypsin inhibitor extracted 
from unheated soybeans retards growth in rats. Address: 
Dep. of Biochemistry and Nutrition, School of Medicine, 
Univ. of Southern California, Los Angeles, California; Food 
Research Div., Quartermaster Food and Container Inst. for 
the Armed Forces, Chicago, Illinois.

1458. Chamberlain, Ernest R. 1949. Values of MPF (Letter 
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to the editor). Soybean Digest. Nov. p. 66.
• Summary: Discusses some of the benefi ts of Multi-Purpose 
Food as reported by users. “Sometimes I think MPF is 
better than we think it is.” Address: Secretary, Meals for 
Millions Foundation, Inc., 648 S. Broadway, Los Angeles 14, 
California.

1459. Buck, Pearl S. 1949. Mr. Clinton stops starvation: By 
inventing a 3-cent meal, a Californian spearheads man’s fi ght 
against hunger. United Nations World 3(12):25-28. Dec.
• Summary: About Clifford E. Clinton, Meals for Millions, 
and Multi-Purpose Food. “It was H.G. Wells, I think, who 
said that all the world’s progress, throughout human history, 
has come from the work done by strangely few persons.” 
Clifford Clinton was born in Berkeley, California, in 1900, 
the eldest of 9 children. His parents were both devout 
Christians and active in the Salvation Army. They went to 
China and set up their personal mission there. Clifford went 
too and saw abundance and starvation. In the middle of his 
high school life in America his mother died; he left school 
and went into the restaurant business with his father. At 
age 25 he was manager of all six of his father’s fl ourishing 
cafeterias. Two years later, with two of his relatives, 
he bought his father out and set up his own company, 
the Clinton Co., Inc. Today he has become a successful 
businessman. “The marvel is that all this success has been 
achieved in the most impractical and even preposterous 
fashion. Clinton believes in the Golden Rule to such an 
extent that he actually practices it...
 “In 1931 when he opened his Pacifi c Seas Cafeteria, 
Clifton’s, in Los Angeles, a motto was printed on each meal 
check. It read: ‘Regardless of the amount of this check our 
cashier will cheerfully accept whatever you wish to pay 
or you may dine free.’ In spite of prophesies of failure, the 
cafeteria prospered. More than 100,000,000 meals have been 
served under this policy and more than 4,000,000 guests 
have paid what they could or dined free. Approximately 
1% of the guests ‘pay what they wish,’ that is less or more 
(usually less) than their check. Those who ‘dine free unless 
delighted’–that is, pay nothing at all constitute about 1/10th 
of 1%.
 One of Clinton’s dreams is to see that everyone in the 
world is well fed and well nourished. Not satisfi ed with his 
5-cent meal, he set out to develop a 3-cent meal. “He enlisted 
the interest of a fi rst-rate scientist, Dr. Henry Borsook, of 
the California Institute of Technology, who volunteered his 
services, to help. Dr. Borsook took the soybean, that prime 
source of protein for so many millions in Asia, and from 
it he developed by very simple means a food which when 
produced in quantity costs only three cents for a hearty and 
nourishing meal... He engaged the interest of an expert, 
Madame Soulange Berczeller, to season his three-cent meal.”
 “To extend its values to a hungry world, Clifford 
Clinton set up, in 1946, the non-profi t Meals for Millions 

Foundation, ‘dedicated to the prevention of starvation.’ He 
and a few of his business associates each pledged $10,000 
to launch the Foundation. Headquarters were donated at 648 
South Broadway in Los Angeles.”
 “Gifts and membership fees have made it possible to 
distribute more than 15,000,000 meals of Multi-Purpose 
Food through relief agencies operating in more than 60 
countries.”

1460. Product Name:  Loma Linda Nuteena (Meatless 
Luncheon Loaf or Cold Cuts Prepared from Raw, Ground 
Peanut Butter and Soy Flour).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1949.
Ingredients:  In 1971: Water, peanut meal, 100% wheat 
meal, soy fl our, salt, yeast extract, onion, MSG, L-lysine, 
celery extractives.
Wt/Vol., Packaging, Price:  19 oz (538 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  1988: Per ½ inch slice (2.4 oz–67 gm): Calories 
160, protein 8 gm, carbohydrate 5 gm, fat 12 gm, cholesterol 
0 mg, sodium 120 mg, potassium 200 mg.
New Product–Documentation:  Loma Linda University, 
School of Dietetics. 1949. Lesson Outlines in Nutrition & 
Cookery. 2nd ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. p. 119. Gives the nutritional composition 
of the product.
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Nuteena contains 11.99% protein, 
13.85% fat, and 11.00% carbohydrate.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Nuteena (Loma Linda).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is 
a canned peanut product resembling cold cuts. Can also be 
used in salads or sandwiches.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. 
The ingredients in “Nuteena (Loma Linda)” are “peanut 
meal, soy fl our, corn fl our, rice fl our, dried yeast, salt, 
yeast extract, HVP, malt extract, L-lysine, DL methionine, 
celery extractives.” Water, raw peanut butter, soy fl our, 
rice fl our, corn fl our, natural (vegetable) fl avors, salt, onion 
powder, L-lysine, DL-methionine, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).

1461. Product Name:  Vegemeat Burger (or 
Vegemeatburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
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California.
Date of Introduction:  1949.
New Product–Documentation:  Loma Linda University, 
School of Dietetics. 1949. Lesson Outlines in Nutrition & 
Cookery. 2nd ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. p. 119. Gives the nutritional composition 
of the product.
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Vegemeatburger contains 17.10% 
protein, ?% fat, and 6.50% carbohydrate. Not listed in the 
1965 Diet Manual.
 Talk with Warren Hartman, who worked for Worthington 
Foods since early 1946. 1992. Nov. 5. He thinks that this 
product was made by Loma Linda Foods.

1462. Product Name:  Vegemeat Steaks.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1949.
New Product–Documentation:  Loma Linda University, 
School of Dietetics. 1949. Lesson Outlines in Nutrition & 
Cookery. 2nd ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. p. 119. Gives the nutritional composition 
of the product.
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Vegemeat Steaks contain 13.80% 
protein, ?% fat, and 85.40% carbohydrate. Not listed in the 
1965 Diet Manual.
 Talk with Warren Hartman, who worked for Worthington 
Foods since early 1946. 1992. Nov. 5. He thinks that this 
product was made by Loma Linda Foods.

1463. Liener, Irvin E. 1949. The mechanism of growth 
inhibition by the soybean trypsin inhibitor. PhD thesis, 
University of Southern California. In: Doctoral Dissertations 
Accepted by American Universities, 1949. *
Address: Univ. of Southern California, Los Angeles, CA.

1464. Loma Linda University, School of Dietetics. 1949. 
Lesson outlines in nutrition & cookery. 2nd ed. Mountain 
View, California; Brookfi eld, Illinois; Cristobal, Canal 
Zone; Omaha, Nebraska; Portland, Oregon: Pacifi c Press 
Publishing Assoc. 128 p. 20 cm. [13 ref]
• Summary: “Foreword: The purpose of this little book is to 
serve as a guide in the study of simple facts about nutrition 
and healthful cookery, primarily prepared to be used in 
community nutrition classes.” The guidelines, in outline 
format, are also helpful in teaching the principles of healthful 
vegetarian nutrition and cookery.
 Also discusses: Soybeans as a good source of high 
quality protein (p. 29). The meatless diet: Meat is not 
a nutritional necessity, disadvantages of fl esh foods 
(animals are diseased; rich in nitrogenous waste products, 

which kidneys must eliminate. These act as a stimulant; 
poor source of most vitamins and calcium; expensive), 
importance of knowing how to make proper substitution 
when discontinuing a meat diet, protein content of average 
servings of some [non-fl esh] foods (including soybeans) 
(p. 31-33). Homemade Vegex (with ½ pint soya sauce, p. 
113). Protein foods (gives the composition of soybeans, p. 
118). Loma Linda Foods (nutritional composition of their 
commercial products; Vegemeat Burger, Vegemeat Steaks, 
Nuteena, Proteena, Peanut butter, Vegex; p. 119). Calcium 
content of foods (incl. turnip greens, mustard greens, soy 
bean curd, kale, dry soybeans; p. 120). Iron content of foods 
(incl. mustard greens, soybean curd). Address: Loma Linda, 
California.

1465. SoyaScan Notes. 1949. Chronology of the macrobiotic 
movement in North America, 1949-1966. 25 Jan. 1995. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1949 Nov. 24–Michio Kushi, a student of 
George Ohsawa, arrives in New York City from Japan, in 
connection with the World Federalist Movement. He writes 
letters back to Japan, and Ohsawa reads them to his students 
at his center (Maison Ignoramus) in Yokohama, near Tokyo, 
Japan.
 1951–Aveline Tomoko Yokoyama falls in love with 
Michio’s letters, wins a trip to America by being the best 
seller of Ohsawa’s newspapers, and meets Michio in New 
York.
 1952, early–Herman Aihara, age 31 (born Nobuo 
Nishiyama on 28 Sept. 1920), arrives in America, and settles 
in New York City. As early as March 1952 he was selling 
macrobiotic foods in New York; he imported them from 
Ohsawa in Japan.
 1954–Michio Kushi and Aveline Tomoko Yokoyama are 
married in New York City. They had exchanged letters before 
she arrived.
 1955 Dec.–Herman Aihara and Chiiko (Cornellia) 
Yokota are married in New York. Cornellia arrived in the 
United States from Japan in Oct. 1955. They had exchanged 
many letters before she arrived.
 1960 Sept. 20–Zen Teahouse, the fi rst macrobiotic 
restaurant in the USA, is started in New York City by Alcan 
Yamaguchi. It was located at 317 Second Ave. and consisted 
of a small (4-table) main room containing a kitchen. Miso 
and shoyu were served regularly. This restaurant was later 
renamed Paradox.
 1959 Nov. or Dec.–George Ohsawa arrives in America 
for the fi rst time, staying in New York City with Herman 
Aihara, his closest associate. After a week he fl ies to 
California to fi nd a source of short-grain brown rice; he 
locates Koda Brothers (in Dos Palos), but also gives lectures 
in San Francisco and Los Angeles. After one week in 
California, he returns to New York City.
 1960 Jan.–Ohsawa presents the fi rst of three series 
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of lectures designed to introduce macrobiotics, and the 
philosophy and medicine of the Orient, to America; each 
for ten nights during January, February, and March of 
1960 at the Buddhist Academy in New York City. During 
these lectures his fi rst work in English is published, a 
mimeographed edition of Zen Macrobiotics. He and 
the Aiharas duplicated and bound these in the Aiharas’ 
apartment, then sold them at the lectures for $0.50. He 
also lectured at the Universalist Church, The New School 
for Social Research, Columbia University, and New York 
City College (See: Macrobiotics: The Art of Longevity and 
Rejuvenation, p. 188-89).
 1960 May 10–Herman Aihara starts publishing 
Macrobiotic News, a magazine consisting mainly of 
Ohsawa’s lectures, plus some current news.
 1960 July–Ohsawa returns to America (after a trip 
to Europe) and lectures daily for two months at the fi rst 
American macrobiotic summer camp at Southampton, Long 
Island, New York. Mrs. Lima Ohsawa, aided by Cornellia 
Aihara, gives macrobiotic cooking classes. Many people 
attend, especially writers, actors, artists, musicians, and 
intellectuals.
 1960–To serve this growing interest, a tiny restaurant 
named Musubi is started in Greenwich Village and run by 
Alcan Yamaguchi, Romain Noboru Sato, Herman Aihara, 
and Michio Kushi. In late 1961 Musubi was moved to 55th 
Street.
 1960–The fi rst macrobiotic food store (combined with a 
gift shop), named Ginza, is started by Herman Aihara.
 1961 Feb.–At a meeting of the Ohsawa Foundation, Inc. 
(New York City) Herman Aihara is elected president while 
he was traveling in Europe. He accepted the position when 
he returned later that month.
 1961 summer–George and Lima Ohsawa come to 
America again for the second macrobiotic summer camp, 
this time in the Catskill Mountains at Wurtsboro, New York. 
Lima and Cornellia Aihara give cooking classes. After the 
camp, at the time of the Berlin Wall crisis (August 1961, 
before the Cuban missile crisis of Oct. 1962), Ohsawa feared 
that a nuclear war might be near. He urged his followers 
to leave New York and fi nd a place that was safer from 
radioactive fallout and good for growing rice. After extensive 
research, they choose Chico, California.
 1961 Oct. 1–Thirty four people (11 families) arrive in 
Chico from New York City in a caravan of vans, buses, and 
station wagons. Among the active people in the group are 
Bob Kennedy, Herman Aihara, Teal Ames, Lou Oles, and 
Dick Smith.
 1961 Nov.–The fi rst printed edition of Zen Macrobiotics, 
by G. Ohsawa is printed in Japan (218 pages). It has been 
edited and the parts rearranged.
 1962 March 6–The group in Chico establishes a new 
food company named Chico-San as a retail store and an 
import and wholesale business. It was capitalized with 

$10,000. In addition to a line of whole-grain products, they 
soon began to import a variety of macrobiotic foods from 
Ohsawa in Japan. The fi rst store and food plant (they made 
sesame salt or gomashio and repackaged foods) was in the 
basement of a small hearing aid shop in Chico. It became the 
fi rst macrobiotic food production company in the USA.
 1962 July 7–Third summer camp opens in Wurtsboro, 
New York, under the direction of Irma Paule and Sam 
Chapman; it continued until Labor Day.
 1962 Christmas–George Ohsawa visits Chico and 
lectures on macrobiotics.
 1963–Ohsawa lectures in Boston, New York City, and 
at the fourth macrobiotic summer camp (the fi rst on the West 
Coast) at Chico. Lima Ohsawa and Cornellia Aihara give 
cooking classes. In Chico, Ohsawa suggests that the group 
try making rice cakes. He sends them a rice cake machine 
from Japan.
 1963 May–Junsei Yamazaki arrives in the USA (in 
San Francisco) from Japan. He fi rst goes (by bus) to Chico, 
California, to help with the installation of small rice cake 
machines. Production of rice cakes begin in the fall of 1963. 
They soon become Chico-San’s fi rst really popular and 
successful product. After the July 1963 summer camp in 
Chico, California, Yamazaki goes to New York, arriving in 
August.
 1964 summer–Ohsawa lectures in California at the fi fth 
macrobiotic summer camp (2nd on the West Coast) near 
Big Sur. Lima Ohsawa and Cornellia Aihara give cooking 
classes.
 1964 Sept.–After the macrobiotic summer camp on 
Martha’s Vineyard, the Kushi family moves from the island 
to Cambridge, Massachusetts (101 Walden St., on the 
outskirts of Boston to the northwest). Michio stops all his 
outside business activities and directs his full attention to 
teaching macrobiotics.
 1964 Nov.–The fi rst edition of Zen Cookery, edited 
by Teal Nichols, a book of macrobiotic recipes (83 p.), is 
published by The Ohsawa Foundation in Chico, California.
 1965–The macrobiotic movement in America, though 
small, is growing rapidly. Ohsawa lectures again in 
California at Mayoro Lodge, near Pulga.
 1965–Michio Kushi organizes the fi rst East West 
Institute out of his home in Cambridge and begins teaching 
macrobiotics, cosmology, and cooking to mostly young 
people.
 1965–The second edition of Ohsawa’s Zen Macrobiotics 
is prepared and published by Lou Oles of the Ohsawa 
Foundation in Los Angeles. It contains much more 
information (including much more about soyfoods) than the 
original 1960 mimeographed edition.
 1965–You are All Sanpaku by William Dufty is 
published.
 1965 Nov. 9–Beth Ann Simon, a young heroin addict 
from New Jersey, dies while following a strict macrobiotic 
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diet. This is the movement’s fi rst major setback. Ohsawa and 
the macrobiotic diet receive much adverse publicity, and the 
incident brands macrobiotics among many in the medical and 
health professions as a dangerous and extreme form of food 
faddism. The image was hard to get rid of. The U.S. Food 
and Drug Administration closes the New York branch of the 
Ohsawa Foundation, run by Irma Paule.
 1966 April 24–George Ohsawa dies unexpectedly in 
Tokyo, Japan, at age 72–just as his teaching is beginning to 
spread rapidly in the West. The cause of his death: a heart 
attack, perhaps caused by fi larial parasites he had picked up 
at Lambarene, Gabon.
 1966 April–Erewhon opens as a tiny (10 by 20 foot) 
retail store downstairs at 303-B Newbury Street in Boston.
 1966 summer–Michio Kushi begins to lecture each 
Monday and Wednesday evening in a back room of the 
Arlington Street Church in Boston. These talks were 
supplemented by cooking classes with Aveline Kushi in 
Brookline.

1466. Lundgren, Harold P. 1949. Synthetic fi bers made from 
proteins. Advances in Protein Chemistry 5:305-51. [174* ref]
• Summary: Proposes a means of preparing edible structures 
from protein isolates and protein-rich vegetable meals. Soy 
is not mentioned, but note that this is a very early paper on 
edible spun protein fi bers. It was published the same year 
that Robert Boyer fi led his fi rst patent application for edible 
protein fi bers (28 Sept. 1949), and 3 years before Boyer fi led 
the application (May 1952) for the landmark patent that he 
was fi nally issued on 29 June 1954.
 Contents: Introduction. General considerations of 
proteins chain behavior. Preparation of fi bers from proteins: 
Outline of methods, chain length and fi ber strength, 
alkaline agents in protein fi ber preparation, factors relating 
to solubility, denaturation, and unfolding of proteins, 
application of detergents to protein fi ber preparation, 
complex formation of silk fi broin with cupriethylenediamine, 
synthetic fi bers made from collagen, extrusion of powdered 
proteins moistened with plasticizing agents, synthetic 
fi bers of proteins mixed with other linear polymers, 
summary. Molecular basis for mechanical properties of 
fi bers made from proteins: introduction, orientation and 
mechanical properties, crystallization in fi bers, folding 
and unfolding of chains in fi bers, mechanical properties 
related to chain folding and chain interaction, experimental 
methods in the study of molecular basis of fi ber behavior, 
theoretical interpretations of stress-strain behavior of fi bers, 
thermoelastic behavior as related to chain interaction, chain 
interaction in synthetic fi bers made from feather keratin. 
Summary and conclusion.
 Note: This is the earliest document seen (Jan. 2015) 
concerning textured soy protein isolates. Address: Western 
Regional Research Lab., USDA, Albany, California.

1467. Buffalo Evening News (New York). 1950. Buffalo 
product cited by senator in Oleo debate. Jan. 17.
• Summary: “A Buffalo product [Whip Topping made by 
Rich Products Corp.] was drawn into Senate debate on 
colored oleo by Senator Bourke B. Hickenlooper, Republican 
of Iowa, to illustrate his contention butter is only one of the 
dairy products which is susceptible to substitution in modern 
competition.” The product’s label called it “the pure, frozen 
soy cream for whipping.” The senator felt this language was 
deceptive. Mr. Rich noted that “we have never advertised 
whip topping as a substitute for dairy whipping cream, but 
merely as a dessert topping... the Supreme Court of the State 
of California has ruled in our favor that whip topping is not a 
substitute cream.”

1468. Product Name:  Dr. Bronner’s Balanced Mineral 
Bouillon.
Manufacturer’s Name:  Dr. Bronner & Associates.
Manufacturer’s Address:  447 South Hope St., Los 
Angeles, California.  Phone: 619-745-7069.
Date of Introduction:  1950 January.
Ingredients:  Soya bouillon base, blackstrap molasses, 
vitamin C, lemon and orange juice solids, soya lecithin (oil 
free), ocean dulse, papain enzymes.
Wt/Vol., Packaging, Price:  8, 16, or 32 fl uid oz (quart) 
glass bottle with screw-on cap (2/90). Quart retails for $6.85.
How Stored:  Shelf stable.
Nutrition:  Per 2 fl  oz or 4 tablespoons: Calories 60, protein 
7.4 gm, iron, fumarate 18 mg, copper 1 mg, iodine (protein-
bound iodine or PBI from ocean dulse) 150 mcg, calcium 
120 mg, phosphorus 100 mg, magnesium 60 mg, vitamin B-6 
complex 2 mg, vitamin B-12 complex 6 mcg, vitamin C 360 
mg, papaya enzymes 500 mcg, lecithin form unrefi ned soya 
bean 100 mg.
New Product–Documentation:  Talk with Bob Gerner. 
1990. Feb. 7. He fi rst saw this product in about 1981, after 
he was carrying a similar product from Dr. Bronner. Label. 
1989. 11 by 4.5 inches. Pea green on yellow. “All vege 
amino broth survival food base concentrate: Always dilute! 
Enjoy thin look! Sip 2 hot cups or add to food: Don’t cook! 
Concentrated: Dilute! Salty fl avor from natural complete 
vege-amino-acid protein, mineralized with balanced 
potassium, calcium, phosphorus, iron, magnesium chloride 
mineral salts. 100% balanced–without alcohol, animal 
products, or synthetics! Concentrated: Shake well before 
using. Packed and Guaranteed by All One God Faith, Inc. 
Rabbi Emanuel H. Bronner, Assoc., SMMC, DD Soapmaker, 
Master Chemists & Essene Rabbis, Escondido, Box 28, 
California 92025. Made in USA. Enjoy as instant NRG 
drink. Complete balanced meal, instant seasoning or gravy. 
Concentrated: Shake well before using. Minerals settling 
out, remain 100% balanced and 100% edible. Therefore, 
re-dissolve with extra water & enjoy in salads that same 
week. For instant pick-me-up, makes a complete meal and 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   430

© Copyright Soyinfo Center 2021

NRG drink, balanced seasoning & instant gravy. Enjoy 1 
tablespoon bouillon in cup hot water instead of meal. Also, 
mineralize carrot and other vegetable juices with a dash 
bouillon. Survival food base. Keeps a lifetime if undiluted!
 Talk with Dr. Emanuel H. Bronner himself. 1990. Feb. 
8. He is a rabbi and soap maker, age 82. He introduced this 
liquid product in Jan. 1950, just one year after he introduced 
essentially the same product in powdered form. So many 
people wanted a liquid that he took soy sauce and replaced 
some of the sodium with potassium, to make a more 
balanced product. He also added PBID (protein bound iodine 
from ocean dulse) and slowly improved the product until the 
soy sauce was only 50% of it. The other 50% is potassium, 
calcium, and vitamin C.

1469. Vegetarian News Digest (Los Angeles). 1950. Book 
review: Vegetarian Cookery by Pietro Rotondi. 1(11):30. Jan/
Feb.
• Summary: Recipes include: Soy bean chocolate ice cream.

1470. Borsook, Henry. 1950. We could feed the world. 
Soybean Digest. Feb. p. 26.
• Summary: Condensed from Engineering and Science. The 
originator of Multi-Purpose Food describes the scientifi c 
approach toward solving world food problems, and gives 
details on MPF. Address: MFM.

1471. Bureau of Entomology & Plant Quarantine, Bureau of 
Animal Industry–U.S. Food & Drug Administration. 1950. 
Food and Drug–Agriculture. List of Imports Detained by 
the Federal Food and Drug Administration. Nov. 18 to Dec. 
16, 1949. American Import & Export Bulletin 32(2):145-46, 
148-49. Feb.
• Summary: This is a long (4-page) table with 3 columns: 
(1) Product and port of entry. (2) Quantity. (3) Reason for 
detention. Note that the country of origin is not given.
 Page 146: Port of Chicago [Illinois]. Chinese 
Merchandise. “Salted Bean Sauce–10 cases–Insects. “Dried 
bean sticks [probably dried yuba sticks]–10 cases–Insects. 
“Salted Bean Curds–2 cases–Labeling incomplete and 
fi lthy.” Note 1. This could well be fermented tofu.
 Note 2. This is the earliest English-language document 
seen (Oct. 2012) that uses the word “Dried bean sticks” 
(regardless of capitalization) to refer to what are probably 
dried yuba sticks.
 Page 149: Port of San Francisco. “Bean Sauce–1,440 
lbs.–Insect larvae. “Dried Bean Curd–1,800 lbs.–Insects, 
insect larvae. Note 3. This could be either dried yuba or 
pressed tofu (doufu-gan).

1472. Soybean Digest. 1950. Grits and fl akes... from the 
world of soy: Among the 20 California food manufacturers 
and packers who have been cited by the Food & Drug 
Service, Inc., for consistent achievement in plant sanitation... 

June. p. 34.
• Summary: “... was Oriental Foods, Inc., Los Angeles, 
packers of Jan-U-Wine Soy Sauce.”

1473. Dietrich, H.W. 1950. Soya lecithin and 
alphatocopherol in diabetes mellitus: Preliminary report. 
Southern Medical Journal 43:743-45. Aug. *
• Summary: When lecithin and vitamin E were given to 
patients with diabetes, their insulin requirements decreased 
and their diabetes improved.

1474. Archer-Daniels-Midland Co. 1950. New ADM 
soybean processing plant located at Mankato, Minnesota: 
Good news for Minnesota and Iowa soybean growers (Ad). 
Soybean Digest. Oct. p. 21.
• Summary: An illustration shows the new solvent 
processing plant and elevators, which are almost ready for 
use. The plant will have an annual capacity of 3 million 
bushels of soybeans; the 150 foot concrete tanks are among 
the tallest in the country. Other ADM soybean processing 
plants are located at Decatur, Illinois; Minneapolis, 
Minnesota; Edgewater, New Jersey; Los Angeles, California; 
Portland, Oregon; Fredonia, Kansas; Buffalo, New York; 
Chicago, Illinois; Kennedy, Texas. Across the bottom of 
the ad is the slogan “Creating New Values from America’s 
Harvests” and the “Archer Quality” logo.
 Note: Talk with Lowell Andreas. 2003. July 23. ADM 
eventually had a feed mill adjacent to its soybean processing 
plant. This plant is still in operation and still owned by 
ADM; Lowell has his offi ce there. The ADM plant does 
solvent extraction of soybeans and refi nes soybean oil. Years 
ago, ADM sold the adjacent feed mill to Hubbard Milling 
Co., which now receives it soybean meal from the plant next 
door by conveyor belt. So the Honeymead plant that Lowell 
worked so long to build is now in head-to-head competition 
with ADM’s plant in Mankato. Address: 600 Roanoke 
Building, Minneapolis 2, Minnesota.

1475. Soybean Digest. 1950. Kellogg’s Corn-Soya on 
countless U.S. tables. Oct. p. 16-17.
• Summary:  “Soy is now a valued ingredient in a surprising 
number of products. This article is the fi rst in a series by the 
Soya Food Research Council.”
 The story of this breakfast cereal goes back some 35 
years when W.K. Kellogg, a developer of food products, 
began studying the soybean fi rsthand in the Orient. “As he 
fi lled his notebooks, he also raked the broad stretches of 
China for different varieties of soybeans for experimental 
growing on the Kellogg farm.” He later declared his cereal to 
be “richer in protein than any other well-known cereal.”
 By 1945 a product was developed that passed all 
Kellogg’s quality tests. “In the next 18 months it was 
subjected to sales testing in California and selected eastern 
markets. National distribution was completed in 1947. To 
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date Corn-Soya has earned itself a very loyal following with 
a fairly large percentage of American families.”
 Photos show: (1) A woman weighing cases of Kellogg’s 
Corn-Soya Shreds on a roller conveyor before they leave 
the factory. (2) Shredding machines used in the Corn Soya 
processing line.

1476. United Press (UP). 1950. Cooperatives say U.S. favors 
bakers: Spokesman asserts standards cut nutrients, benefi ting 
fl our millers also. New York Times. Nov. 30. p. 25.
• Summary: Washington [DC], Nov. 29. Jerry Voorhis, 
executive secretary of the Cooperative League of the United 
States (and a former California Democratic Representative in 
Congress) protested to a special House Committee, accusing 
the U.S. Food and Drug Administration “of setting bread 
standards for the benefi t of white fl our millers and big baking 
companies”–rather than for nutritional value.
 The FDA wants to set a maximum of 3% of soy fl our 
and 1.5% wheat germ in standard bread sold in interstate 
commerce. The cooperatives “triple-rich” bread, which 
contains 6% soy fl our and 1% wheat germ would have to 
be sold as a “specialty bread.” The House Committee is 
studying chemicals in food.

1477. Product Name:  Cubbison’s Hollywood Cup.
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles 31, California.
Date of Introduction:  1950.
Ingredients:  California fi nest barley [roasted], tree-ripened 

sundried California [Black Mission] Figs, 
soya beans.
Wt/Vol., Packaging, Price:  1 lb 
paperboard carton.
New Product–Documentation:  Ad in 
Let’s Live magazine. 1945. Sept. p. 6. 
“Hollywood Cup: In place of coffee.” The 
name and address of the manufacturer are 
not given.
 Soybean Blue Book. 1950. p. 84. Soybean 
Digest. 1951 “Cubbison pushes soy 
on West Coast.” July. p. 20, 22. “Even 
the Cubbison Hollywood Cup, a coffee 
substitute prepared with roasted barley, 
soy, and Black Mission fi gs has been 
touching new highs of popularity, judging 
from volume growth.” A photo shows 
“Cubbison’s Hollywood Cup” for use “in 
place of coffee.” Ad (2¼ by 2½ inches) 
in Let’s Live magazine. 1951. Jan. p. 24. 
“Hollywood Cup (contains no coffee or 
caffeine).”
 Glossy undated black and white photo (8 
by 10 inches) of package, with ingredients 

legible, sent by Leo Pearlstein. Probably taken in the early 
1950s.

1478. Product Name:  Mocha-Mix Coffee Creamer. Later 
Renamed Mocha Mix Non-Dairy Creamer.
Manufacturer’s Name:  Presto Food Products.
Manufacturer’s Address:  P.O. Box 584, Industry, CA 
91748 (1/92).
Date of Introduction:  1950.
Ingredients:  In 1992: Water, partially hydrogenated 
soybean oil, corn syrup, mono & diglycerides, soy protein, 
dipotassium phosphate (buffering salt–controls acidity), 
polysorbate 60 (emulsifi er or stabilizer from soybean or 
cottonseed–Keep oil and water form separating), sodium 
stearoyl lactylate, salt, vegetable color (beta carotene), 
artifi cial fl avor (vegetable origin).
Wt/Vol., Packaging, Price:  1 pint, 1 quart, or ½ gallon 
Pure-Pak carton. Quart is $1.35, ½ gallon is $2.45 (1/92, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
“Brief history of Presto Food Products and Mocha Mix.” 
In: Tofutti & Other Soy Ice Creams: The Non-Dairy Frozen 
Dessert Industry and Market. Vol. 1. See p. 30, 49, 103, 108-
09, 113, 117, 131. In 1950 Melvin Morse and Dick Borne 
of Presto Foods introduced Mocha Mix Coffee Creamer, 
America’s fi rst such commercial non-dairy cream replacer, 
and the earliest known commercial product with the term 
“Coffee Creamer” in the name.
 Product purchased at Diablo Foods in Lafayette, 
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California. 1985. Jan. 8. Sold between the half and half 
and the whipping cream, it is Oh Kay Pareve. Retails for 
$0.57/pint vs. $1.59/pint for whipping cream and $0.55 for 
half and half. Product with Label (Mocha Mix Non-Dairy 
Creamer) purchased at Safeway supermarket. 1992. Jan. 24. 
Pint carton. Blue and white on yellow. Illustration of cream 
being poured into a coffee cup. “For coffee, cereals, fruits, 
desserts and cooking. Great fresh taste. No cholesterol. Low 
in saturated fat. No tropical oils. 100% milk free. No coconut 
or palm oils. Low in sodium. No lactose. Do not freeze.” The 
company is now located at P.O. Box 584, City of Industry, 
CA 91747-0584. Soyfoods Center product evaluation. 1992. 
Jan. Flavor: Very good (much better than 7 years ago), but 
sometimes it seems to have a bit of a chemical aftertaste. 
Package design: Good. Product quality: One of the few “non-
dairy creamers” that really is non-dairy; most of the others 
use sodium caseinate, derived from cow’s milk.
 Talk with Jeremiah Ridenour. 1998. Oct. 20. Mocha Mix 
is now owned by Suiza Foods Corp. (pronounced SUI-zuh), 
a Texas-based company that is one of the very big, modern 
consolidators of the dairy industry. The acquisition took 
place quite a few years ago.

1479. Klose, Nelson. 1950. America’s crop heritage: 
The history of foreign plant introduction by the federal 
government. Ames, Iowa: Iowa State College Press. x + 156 
p. See p. 11-15, 119, 134-36. Illust. Portraits. Maps. 24 cm. 
[34* ref]
• Summary: Contents: Foreword, by David G. Fairchild 
(The Kampong, Sept. 1949). Preface. 1. Early American 
agriculture: Methods and terminology, colonial introductions, 
introductions of the eighteenth century, contributions 
of individuals, public experimentation and exploration 
(Trustee’s Garden of Georgia in Savannah laid out in 1733 
by General James Oglethorpe to grow silk, rice, and indigo, 
contribution of Royal Botanic Gardens at Kew–founded 
in 1760, Sir Joseph Banks director for 48 years, sends fi rst 
professional plant hunter, Francis Masson, to Africa in 1772 
for 3 successive years, plant explorer David Nelson, Captain 
William Bligh and the mutiny on the Bounty intended to 
introduce the seedless breadfruit tree into the West Indies as 
a food for slaves, the work of John Ellis). 2. Search for new 
crops 1770-1840: Introductions by statesmen (Benjamin 
Franklin, George Washington, Thomas Jefferson), work 
of agricultural societies, Dr. Henry Perrine. 3. Federal 
promotion of crops: The Treasury Circular of 1819, the 
Treasury Circular of 1827, assistance of the Navy (The 
Perry Expedition to Japan and James Morrow), Diplomatic 
assistance. 4. Leadership of the Patent Offi ce 1836-62: 
First agricultural appropriation (Oliver Ellsworth, head of 
the Patent Offi ce during this period, was instrumental in 
securing the appropriation of $1,000 in 1839), work of the 
Patent Offi ce (and Commissioner Ellsworth), agriculture 
under the Department of the Interior (Ellsworth, Charles 

Mason, D.P. Holloway, D.J. Browne, distribution of 
seeds incl. supply of foreign seeds from the seed fi rms 
of Vilmorin-Andrieux in Paris [France], Charlwood and 
Cummings in London [England], Ernst Von Spreckelsen 
and Co. in Hamburg [Germany], and William Skirving in 
Liverpool [England], seed distribution curtailed), separate 
crop histories (tea and Robert Fortune, sorghums for sugar), 
miscellaneous introductions. 5. The commissionership 
1862-69: Aims and methods of the commissioners (Isaac 
Newton, Horace Capron, Frederick Watts, William Le 
Duc, Norman Colman), international exchange of plants. 
6. Main importations: Wheat and small grains, oats, fi ber 
crops, grapes, citrus fruits, tea. 7. Lesser importations: Sugar 
crops, fruits, vegetables, tropical plants, pasture and forage 
crops, trees. 8. Plant introduction under Rusk and Morton: 
Distribution of seeds and plants, promotion of special crops, 
the division of pomology, fi ber and forage crops. 9. Bonanza 
years: Problems facing agriculture, work of plant explorers 
(Fairchild and Lathrop, Niels Hansen, Mark Carleton, 
Seaman Knapp). 10. Plant introduction of the twentieth 
century: Search for new crops, introductions by Meyer, 
signifi cant introductions 1901-13, the war years [World War 
II], looking to the future.
 Benjamin “Franklin’s name is linked with the history 
of three fi eld crops which achieved economic importance: 
upland rice, broom corn [broomcorn], and soybeans... He 
became enthusiastic over the soybean as a result of his 
membership in the French Academy of Sciences. Soybeans 
sent from China to France as early as 1740 were grown 
after 1779 in the famous Botanic Garden of Paris. From 
France, Franklin sent some of the seeds to the United States, 
but the soybean did not fi nd a favorable reception until the 
technology of the twentieth century demanded it” (p. 14).
 “O.F. Cook, in 1898, began the ‘Inventory of Plants 
Introduced” in which numbers were assigned to each new 
item and information given on its origin, nature, value, and 
cultivation” (p. 110).
 Chapter 10–”Introductions of the twentieth century. 
David G. Fairchild took charge of the Offi ce of Foreign 
Seed and Plant Introduction in 1897, and held that post, 
except for tours of exploration, for twenty-seven years. 
Under his leadership the Offi ce set up an effi cient system 
for disseminating plants, and experts in different parts of 
the country were employed to locate new plant materials. 
In 1902 Fairchild’s division came under the jurisdiction of 
the new Bureau of Plant Industry. Three other divisions–
the Arlington Experimental Farm, Congressional seed 
distributions, and tea investigations–were established at the 
same time. When the Bureau of Plant Industry was organized 
in 1900, it was the fi rst offi cial agricultural organization of 
its kind devoted exclusively to plant introduction. In addition 
to the four branches listed above, there were divisions 
concerned with physiology and pathology, botany, grass 
and forage plants, pomology, and the experimental gardens 
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and grounds. Under Beverly T. Galloway, the Department’s 
leading plant pathologist, more than two hundred employees 
were engaged in plant work... The Arlington Farms and 
Potomac Flats were located in Washington, DC, and an 
eighty-acre garden at Chico, California” (p. 120).
 One of America’s outstanding plant explorers, Frank 
N. Meyer, made four trips to Asia over a period of 12 years 
(1905-1918) and sent back more than 2,500 introductions. 
His four trips and important plant discoveries on each are 
summarized. “On his last trip to China in 1918, Meyer 
disappeared from the deck of a steamer plying the Yangtze 
River. There is some indication that he may have committed 
suicide, for his letters reveal that the mental and physical 
hardships of his lonely existence may have broken his will to 
live” (p. 122-23). An excellent photo (facing p. 124) shows 
Frank Meyer.
 There was a shift in emphasis from introduction to 
breeding, hybridization, and selection after William A. Taylor 
succeeded Galloway in 1913 and during the 1920s.
 “Soybeans from Asia are probably the most outstanding 
plant introductions since the Kharkov and durum wheats. 
Economic products of the soybean plant, now a major fi eld 
crop, include hay, forage, food and feed products, and oil for 
many industrial uses. Recent introductions of the soybean 
have been merged by breeding, into new, superior plants with 
little resemblance of the original.
 “Interest in the soybean as a commercial crop began 
with the introduction of three varieties from Japan in 1900. 
Nearly three hundred varieties were obtained in China, 
Japan, and India in 1909. The Department recommended 
soybeans as a crop that could be substituted for cotton in the 
South.
 “In 1910, twenty soybeans from a group of 350 under 
test were selected for wide distribution. Three hundred 
varieties received from Korea and northern Manchuria in 
1914 were expected to extend soybean cultivation northward 
in America...
 “The distribution of soybeans was a prominent feature 
of crop seed distribution after 1914, Estimated value of 
the crop of 2,500,000 acres was $23,917,500. Because of 
its contributions to the new industry, the Bureau of Plant 
Industry claimed credit for half its value. Ryerson, in 1933, 
stated that all but three of the twenty varieties of soybeans 
then in cultivation were found by the Offi ce of Plant 
Introduction.
 “When it became clear that the soybean would be a 
major crop, the Department decided to send two explorers 
to search the soybean areas of Japan, Sakhalin, Manchuria, 
Korea, and China to make sure our farmers would have 
the best varieties. After two years of work, P.H. Dorsett, 
of the Division of Plant Exploration and Introduction, and 
W.J. Morse, of the Division of Forage Crops and Diseases, 
returned with almost three thousand varieties” (p. 135).
 Table 1 (p. 57) shows seed distributed by the federal 

government 1862-89. The number of packets grew from 
306,304 packets in 1862, to 1.2 million in 1863, to 2.22 
million in 1975, to 3.62 million in 1884, to a peak of 4.667 
million in 1885. The annual appropriation to fund this 
distribution work, which began with $25,000 in 1870, grew 
steadily to $100,000 in 1885. Address: Assoc. Prof. of Social 
Sciences, Central State College, Iowa.

1480. Colborn, William H. 1950. Why let them die? Los 
Angeles, California: DeVorss and Co. 116 p. No index. 20 
cm.
• Summary: “Disease is an unbalanced chemical condition.” 
Lack of sodium and chlorine, and an excess of uric acid (“the 
most destructive substance in our bodies”) and carbonic acid 
are seen as the causes of disease, which may be corrected by 
a vegetarian diet.
 On pages 73-76 the author summarizes information 
compiled by Dr. George K. Abbott in his book titled High 
Blood Pressure. Experiments on feeding rabbits high 
protein diets for nearly 3 years were conducted at the Potter 
Memorial Clinic of Santa Barbara, California. There were 
four groups of 12 rabbits each. One group was fed a diet 
containing 38% protein, chiefl y from soy beans. Within 
4 months (relatively late), elevation of blood pressure 
occurred. The urines remained alkaline. “The meat and grain 
protein diets contributed to acidosis, that is, increased acids 
in the blood. This was not true of the soy protein diet.”

1481. Kellogg Co. 1950. Kellogg’s Corn Soya Shreds “for 
a fi ne body.” Corn–For fl avor and energy. Soya–For body-
building protein (Leafl et). Battle Creek, Michigan. 2 p. 36 x 
27 cm.
• Summary: This oversized leafl et follows a question and 
answer format as follows: (1) “How many years of research 
were spent on the Corn-Soya Shreds formula?” They began 
in 1930 and by 1941 a satisfactory product was formulated. 
Three years later the product was perfected.
 (2) “How were Kellogg’s Corn-Soya Shreds tested for 
consumer acceptance?” “In July 1944, a test campaign was 
carried on for nine months in four towns situated in various 
parts of the United States. In two of the towns the product 
was marketed under the name of Maizoy, and in the other 
two towns under Corn-Soya. This was done to determine 
which name was suitable and popular. Extensive research 
indicated that the name Corn-Soya was preferable.”
 (3) “When did Corn-Soya Shreds go into production?” 
In 1945. National marketing started in California and moved 
eastward, and in Florida, moving northward as permitted.
 (4) “How was Corn-Soya introduced?” “Before Corn-
Soya was introduced into a territory and shipments of the 
product were made into that area, a series of ‘teaser’ cards 
was mailed to the grocers in the region, preparing them 
for the new product. After the product was placed on the 
shelves of the retail stores, billboard, newspaper and radio 
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spot advertising on Corn-Soya Shreds was released. In 
addition, Corn-Soya samples were sent by mail to all homes 
in the area. It took over a year to complete distribution from 
California to Michigan, and from Florida to the Mason-
Dixon Line. National distribution was accomplished during 
the latter part of 1948.”
 (5) “What is the present position of Corn-Soya Shreds?” 
“Both the distribution in stores and the consumer acceptance 
throughout the nation on Corn-Soya are good...”
 (6) “How are Corn-Soya Shreds made?” By “blending 
corn grits and soya fl akes.” “The mixture is combined with a 
special Kellogg malt fl avoring, sugar and salt, and is cooked 
approximately an hour under steam pressure, then dried, and 
run through grooved rolls to form shreds. The shreds are 
toasted the same as fl aked cereals.”
 (7) “How do Corn-Soya Shreds differ from other ready-
to-eat cereals?” They offer unique fl avor and nourishment, 

making them “the body-building cereal.”
 (8) “What are the nutritional values of 
Kellogg’s Corn-Soya Shreds?” “They contain 
18% protein–more than any other cereal. Protein 
is the building material needed for growth and 
replacement of human tissue. They are also restored 
to whole grain levels by the addition of Vitamin B1 
(thiamine), niacin and iron as recommended by the 
U.S. Offi cial Nutrition Food Rules.”
 (9) “What are cookery uses for Corn-
Soya?” They are “delicious as a cooking ingredient 
in meat loaves, muffi ns, cookies, candies, and cake 
toppings; sprinkled over casserole dishes; buttered 
and toasted to serve with chop suey or rabbits; or 
crushed into crumbs for coating fi sh, chops and 
croquettes.”
 (10) How are Corn-Soya Shreds 
advertised?” “By television, newspaper, and 
magazine, all of which are pointed to the 
consumer–selling Kellogg’s Corn-Soya Shreds as 
‘the body-building’ cereal. Also there are attractive 
display pieces to help achieve the greatest point-
of-sale elevation in all stores.” Photos show: (1) 
A 1950 package and bowl of Corn-Soya Shreds 
on a dining table. (2) A small 1946 package of 
Corn-Soya Shreds against a background of shreds. 
(3) Two machines that are Corn-Soya shredding 
mills; each is manned by a worker. In the right 
background is a dryer which dries the cooked 
material preparatory to shredding. (4) A man 
tending the control panel of the Corn-Soya toasting 
oven. (5) A woman standing by a roller conveyor 
and scale weighing cases of Corn-Soya.
 Location: Archives, Kellogg USA Inc., 
Battle Creek, Michigan. Note: This is the earliest 
commercial soy product seen (Oct. 2001) that was 
advertised on television. Address: Battle Creek, 
Michigan.

1482. Brown, Helen Evans. 1950. Chafi ng dish book. Los 
Angeles, California: The Ward Ritchie Press. [21] + 141 + 8 
p. Index. 16 x 16 cm.
• Summary: This stylish little cookbook refl ects the growing 
infl uence of Asian (especially Chinese) culture and cuisine in 
California–and the author’s enthusiasm for it. The recipe for 
sukiyaki (#93) calls for “a soy bean cake” [a cake of tofu]. A 
footnote to the recipe for Chinese spinach (#117) states: “The 
Chinese would add a piece of fermented bean cake to this; a 
piece of bleu cheese gives much the same effect.”
 Helen Brown uses “soy sauce” to season all of her 
Chinese- and Japanese-style recipes: Nos. 32, 60, 64, 73, 77, 
87, 89, 91, 93, 117. Address: Pasadena, California.

1483. Los Angeles City. 1950. Index to register of voters: 
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Los Angeles City Precinct No. 1486. Los Angeles, 
California. Los Angeles, California. 1 p.
• Summary: Names are listed alphabetically by surname. 
Under “Jones” we read:
 “Jones, Edwin S., 123 N. Kenmore av. R [Republican].
 “Jones, Mrs. Mildred Lager, 122 N. Kenmore av. R” 
[Republican].

1484. Photograph of Ernest Chamberlain, co-director of 
Meals for Millions Foundation. 1950. Undated.

• Summary: This photo and date were sent to Soyinfo 
Center by Chris Dodson of Freedom from Hunger, Davis, 
California (Oct. 2010). The original of this photo hangs in 
the conference room at Freedom from Hunger.

1485. Jensen, Bernard. 1950. Vital foods for total health 
with 150 health-building meals. Solana Beach, California: 
Bernard Jensen Products. 382 p. Illust. 22 cm. Reprinted in 
1966 and 1980 (revised, but with the same number of pages 
and height). *
• Summary: On cover: “A cook book and kitchen guide.”

1486. Soybean production in the United States: leading states 
1917-1949 (Overview). 1950. Lafayette, California. 1 p. 

Compiled by William Shurtleff of Soyfoods Center.
• Summary: See next 2 pages. Production statistics (in 
bushels) are given for the following U.S. states and the 
yearly total: Illinois, Iowa, Minnesota, Indiana, Ohio, 
Missouri, North Carolina, Virginia, and Alabama.
 Sources: 1917-20 from Monthly Crop Reporter 1920 
(Feb. and Dec.); 1921-23 from Stewart et al. 1932, p. 440; 
1924-49 from USDA Bureau of Agricultural Economics and 
Soybean Blue Book (1951, p. 34-45).
 Note: Production fi gures for the years 1924-31 from 
Stewart et al. 1932 and from USDA Bureau of Agricultural 
Economics / Soybean Blue differ substantially, up to 50% for 
smaller producers. Address: Founder and Director, Soyfoods 
Center, Lafayette, California.

1487. Hokubei Mainichi Shinbunsha. comp. 1951. Hokubei 
Mainichi nenkan [Hokubei Mainichi year book]. San 
Francisco, California: Hokubei Mainichi Shinbunsha. 772 p. 
Index (at front). Illust. (in ads). 22 cm. [Eng; Jap]
• Summary: This 1951 yearbook was printed on 30 Nov. 
1950 and published on 5 Dec. 1950. At the beginning of 
every city with a large number of Japanese residents is an 
index and a list of phone number abbreviations. A typical 
entry starts with the company name in Japanese, then the 
company name, address and phone number in English. 
Address: 1737 Sutter St., San Francisco, California 94115. 
Phone: Jordan 7-7323.

1488. Product Name:  Tofu.
Manufacturer’s Name:  Azuma Tofu-ten (Azuma Tofu Co).
Manufacturer’s Address:  75 Japan Alley, Sacramento, 
California.  Phone: GI 3-3196.
Date of Introduction:  1951 January.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 240. Category: “Tofu Factories, Misc. 
Factories.” Azuma Tofu-ten, Azuma Tofu Co., 75 Japan 
Alley, Sacramento. No phone.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 174. Under “Factories.” In Japanese: 
Azuma Tofu-ya. In English: Azuma Tofu Co., 75 Japan 
Alley, Sacramento, California. Phone: GI 3-3196.

1489. Product Name:  Tofu, and Aburaagé.
Manufacturer’s Name:  Tanabe Tofu-ten (Tofu Shop).
Manufacturer’s Address:  2199 S. Cherokee Lane, Lodi, 
California.  Phone: 3-F-11.
Date of Introduction:  1951 January.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 331. Tanabe Shôten, Tanabe Co., 2199 S. 
Cherokee Lane, Lodi. Phone: 3-F-11. Ad (1/8 page), p. 331. 
Tanabe Shôten. Tofu, aburage, and all Japanese and Western-
style foods. Mr. Yoshio Tanabe.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 219. In Japanese: Tanabe Tofu-ten. In 
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English: Tanabe Tofu-ten, 228 N. Washington St., Lodi, 
California. Phone: 9-3122 (new address and phone number). 
Ad (1/8 page), p. 220. Top 1/3 of this ad is in English: 
Tanabe Co., 228 N. Washington St., Lodi, Calif. Phone: 
9-3122. In Japanese: Tofu, aburaage, and all of Japanese 
and Western foods. Owner: Mr. Yoshio Tanabe. Address and 
phone also given.

1490. Product Name:  Funyo Bean Cakes.
Manufacturer’s Name:  Sang Yuen Co.
Manufacturer’s Address:  61 Broadway St., San Francisco 
8, California.  Phone: YUkon 2-1789.
Date of Introduction:  1951 January.
Ingredients:  Soya bean, alcohol, salt.
How Stored:  Shelf stable.
New Product–Documentation:  Image at left. Ad (¼ 
page) Hokubei Mainichi Year Book. 1951, p. 17. A large 
illustration shows a pint bottle of fermented tofu. The label 
states (in English and Chinese): Sang Yuen Co. Bean cakes. 
Ingredients: “Soya bean, alcohol, salt.” The text in Chinese: 
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Nutritious and tasty seasoning. Fresh / raw Funyo. Buy it at 
your nearest Japanese grocery store. Directory entry, p. 38. 
Category: “Funyu wholesalers.”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the word “Funyo” or the word 
“Funyu” to refer to fermented tofu (one of two documents).
 Note 1. A handwritten note in the Soyinfo Center fi les 
reads as follows: “Soy cheese mfg. [manufacturer]. John 
Chen, China Pacifi c Co., 333 Sacramento St., San Francisco, 
California. Written to K.B.R. from H.J. Phaff.” The note is 
undated; in the 1990s the date was estimated as 1942 and 
the source as A.K. Smith of the USDA Northern Regional 
Research Lab.
 A Google search (Feb. 2013) fi nds: Polk’s Crocker-
Langley San Francisco City Directory 1944. Page 307 has 
an entry for entry for: China Pacifi c Company, Chang Shue 
Mgr., Importers of Oriental Products and General Exporters, 
333 Sacramento, Tel. GArfi eld 3147. Thus, the company 
name and the address match.

1491. Product Name:  Bean Cake: Funyu.
Manufacturer’s Name:  Quong Yuen Sing & Co.
Manufacturer’s Address:  727 Sacramento St., San 
Francisco 8, California.  Phone: YUkon 2-1849.
Date of Introduction:  1951 January.
Ingredients:  Soya bean, alcohol, salt.
How Stored:  Shelf stable.

New Product–Documentation:  Ad (¼ page) Hokubei 
Mainichi Year Book. 1951, p. 17. A fairly large photo 
shows a pint jar of fermented tofu. The label (in English 
and Chinese) is hard to read except for the small words 

“Bean cake.” Ingredients: “Soya bean, alcohol, salt.” The 
text in Chinese: Good tasting. Please ask for it at your local 
Japanese grocery store. Directory entry, p. 38. Category: 
“Funyu wholesalers.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the word “Funyu” to refer to 
fermented tofu (one of two documents).
 Note 2. This company is probably not related to Quong 
Hop and Co. since both have competing advertisements on 
the same page of this 1951 yearbook.

1492. Pacifi c Trading Co. (Taiheiyo Boeki Kabushiki-
gaisha). 1951. Import–Export–Wholesale (Ad). In: Hokubei 
Mainichi Nenkan [Hokubei Mainichi Year Book]. 1951. p. 
26. [Eng; jap]
• Summary: Ad (half page). The top third of this ad is in 
English, as is the bottom line. In the center are three large 
logos: Kikkoman [shoyu], Liberty brand Bluerose rice, 
and Aji-no-Moto [MSG]. Cable address: “Pacmuco” S.F. 
Address: 249 Davis St., San Francisco 11, California. Phone: 
YUkon 2-3820.

1493. Product Name:  Tofu.
Manufacturer’s Name:  Oseto / Ohseto Tofu-ten (Oseto 
Tofu Co.).
Manufacturer’s Address:  109 S. Commerce St., Stockton, 
California.  Phone: 4-4371.
Date of Introduction:  1951 January.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 312.

1494. Product Name:  Shoyu.
Manufacturer’s Name:  Yamasa Shoyu Kaisha (Yamasa 
Shoyu Co.).
Manufacturer’s Address:  845 Naomi Ave., Los Angeles, 
California.  Phone: TR 5805.
Date of Introduction:  1951 January.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 435. Category: “Food Products.” Yamasa 
Shoyu Kaisha, Yamasa Shoyu Co., 845 Naomi Ave., Los 
Angeles. Phone: TR 5805. Note: Yamasa is an old and 
famous maker of shoyu in Japan. It is not clear whether 
or not this company is related to the Yamasa of Japan, and 
whether this company makes shoyu or just sells it. However 
Japan’s old and famous Yamasa company does not yet make 
shoyu in the USA.

1495. Quong Hop & Co. 1951. Bean Cake (Ad). In: Hokubei 
Mainichi Nenkan [Hokubei Mainichi Year Book]. 1951. p. 
17. [Eng; jap]
• Summary:  Ad (½ page, horizontal). The top ¼ of this ad 
is in English: “Quong Hop & Co., 133 Waverly Place, San 
Francisco 8, California. Phone: YUkon 2-1739.” A large 
photo shows a pint jar of Quong Hop fermented tofu. The 
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front label reads: Since 1906. Quong Hop & Co. Bean Cake. 
Ingredients: Soy bean, alcohol, and salt. In Chinese (to right 
of photo): Since 1906 the old maker (shop). Many years of 
experience and using very selective ingredients. It is the best 
side dish with your evening drinks. Please buy at your local 
grocery store. Text similar to that at top of ad (in English) is 
repeated to left of photo in Japanese. Directory entry, p. 38. 
Category: “Funyu wholesalers.”
 Note: This is the earliest document seen (May 2019) that 
mentions Quong Hop & Co. in connection with tofu or other 
soyfoods. Address: 133 Waverly Place, San Francisco 8, 
California. Phone: YUkon 2-1739.

1496. Product Name:  Loma Linda Soyalac Infant Powder 
(Soy-Based Infant Formula).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1951 January.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  H.F. Meyer. 1960. 
Infant foods and feeding practices. A photo (p. 82) shows 
this canned product. A photo of a baby’s face appears on 
the front panel. See also p. 88 and 90. Page 121 gives 
a detailed analysis of the product. The powder, after 
being reconstituted, contains: Fat 3.2%, protein 2.85%, 
carbohydrates 5.4%. Calories per ounce: 18. Tablespoons 
per oz.: 4. Added vitamins and minerals: ferrous sulphate, 
calcium carbonate, dibasic calcium phosphate. Affected by 
terminal sterilization: No. How formulated or reconstituted: 
1 vol. milk to 7 vols. water. Chemical defi nition and essential 

clinical uses: “Contains soya bean 
solids, dextrose, maltose, dextrins, 
sucrose, soya oil. A spray-dried soya 
food to serve the nutritional needs 
of the bottle-fed infant. Completely 
soluble and formulated to simulate 
human milk. Used for infants 
allergic to dairy milk.” Meyer gives 
the manufacturer as International 
Nutrition Laboratories, but with 
two addresses: 11503 Pierce Place, 
Arlington, California, and Box 388, 
Mt. Vernon, Ohio.

1497. Product Name:  Loma Linda 
Soyalac Infant Concentrate (Liquid 
Soy-Based Infant Formula).
Manufacturer’s Name:  Loma 
Linda Foods.
Manufacturer’s Address:  11503 
Pierce Place, Arlington, California.
Date of Introduction:  1951 
January.

Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  H.F. Meyer. 1960. Infant 
foods and feeding practices. A photo (p. 82) shows this 
canned product. A photo of a baby’s face appears on the 
front panel. See also p. 88 and 90. Page 121 gives a detailed 
analysis of the product. The liquid concentrate, after 
being reconstituted, contains: Fat 4.0%, protein 2.05%, 
carbohydrates 6.0%. Calories per ounce: 20. Added vitamins 
and minerals per quart: vitamin B-12–2 micrograms, 
vitamin A–3,0000, vitamin D 400, salt, calcium gluconate, 
calcium hydroxide, ferrous sulphate. Affected by terminal 
sterilization: No. How formulated or reconstituted: 1 can 
milk to 1 can water. Chemical defi nition and essential 
clinical uses: “Similar to Soyalac Infant Powder but in 
liquid form.” Meyer gives the manufacturer as International 
Nutrition Laboratories, but with two addresses: 11503 Pierce 
Place, Arlington, California, and Box 388, Mt. Vernon, Ohio.

1498. Los Angeles Times. 1951. Famine sufferers to get L.A. 
food: Kashmir to receive 5,000-pound shipment of enough 
special ration to feed 40,000. Feb. 19. p. 2.
• Summary: Five thousand pounds of Multi-Purpose Food 
will be sent from Los Angeles to people suffering from 
famine in Kashmir.
 Note: Kashmir is a hotly disputed region, divided 
between India and Pakistan during 1947-48. It is not clear to 
which country this food will go to.

1499. Anthony Bros. Inc. 1951. The Bar-B-Q Chef (Ad). Los 
Angeles Times. April 22. p. G21.
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• Summary: “Shish kebab is Armenian, Shashlik is Russian, 
en Brochett [sic, en Brochette] is French, and Teri Yaki is 
Hawaiian [sic, Japanese]. They all spell delicious barbecued 
food.” A recipe for Shashlik (but not Teri Yaki) is given.
 A clip-out coupon offers two choices: (1) “Please send 
me your Free Bar-B-Q Recipe pamphlet.” (2) “Please send 
me an invitation to your barbecue demonstration.” Note: The 
company sells barbecue equipment. A brochette is a skewer. 
Address: 270 S. Rosemead Blvd., Pasadena [California].

1500. Almquist, H.J.; Merritt, J.B. 1951. Effect of soybean 
tryptic inhibitor on experimental arginine defi ciency in the 
chick (Letter to the editor). Archives of Biochemistry and 
Biophysics 31(3):454. May. [2 ref]
• Summary: Raw soybeans + casein + 0.28% arginine gave 
the same growth rate in chicks as heated soybeans + casein 
+ 0.28% arginine. Address: The Grange Co., Modesto, 
California.

1501. Cooper, Lenna F.; Bryan, Mary deGarmo. 1951. 
Supplementing the school lunch. J. of Home Economics 
43(5):355-56. May.
• Summary: The regular Type A lunch was supplemented 
by a soybean product, expeller-pressed Multi-Purpose 
Food, distributed by Meals for Millions Foundation of Los 
Angeles, California. The nutritive value of these fortifi ed/
enriched soybean grits is given. “It will be seen that 1 ounce 
of the soybean grits has a protein value of 12 grams, the 
equivalent in protein value of 1 3/4 cups of whole milk or 
two ounces of lean meat. The cost for expeller-processed 
and fortifi ed soybean grits is about 2½ cents per ounce as 
compared with 8 cents for the equivalent in milk and 9 cents 
for the equivalent in raw beef. It will be noted also that by 
enrichment it contributes approximately one-sixth of the 
day’s needs in calcium, iron, and important vitamins for a 
12-year-old child.
 “The product was used as an extender in meat loaves, 
hamburgers, soups, hot breads, and desserts.” Address: 
1. Consultant dietitian; 2. Prof. of Home Economics and 
Supervisor of Food Services, Teachers College, Columbia 
Univ., New York City.

1502. Soybean Digest. 1951. Grits and fl akes... from the 
world of soy: Production of linseed meal by the Glidden Co. 
was about doubled... May. p. 44.
• Summary: “... when a new $250,000 extraction plant in 
Buena Vista [sic, Buena Park, 20 miles southeast of Los 
Angeles], California, went into operation late in April. The 
company will also use the equipment for copra, soybeans, 
saffl ower and cottonseed.”

1503. Almquist, H.J.; Merritt, J.B. 1951. Effect of soybean 
antitrypsin on experimental amino acid defi ciency in the 
chick. Archives of Biochemistry and Biophysics 31(3):450-

53. May. [8 ref]
• Summary: “Summary: The well-known improvement 
in nutritive value of raw soybean protein on heating or 
methionine supplementation has been reproduced in chick 
diets containing the soybean antitrypsin, but defi cient 
in lysine, arginine, or isoleucine, by heating to destroy 
the antitrypsin or by adding the particular amino acid 
inadequately supplied in the diet.
 The writers also report that as little as 5% of raw 
soybean meal protein in the diet of the chick was associated 
with an effective level of antitrypsin. And that a dietary level 
of 1.26% arginine completely counteracted the chick growth 
retardation due to unheated soybeans when all other essential 
amino acids were present in adequate amounts. Address: The 
Grange Co., Modesto, California.

1504. Soybean Digest. 1951. Cubbison pushes soy on West 
Coast. July. p. 20, 22.
• Summary: A growing number of small specialty companies 
in the USA are helping to popularize “soya food products. 
Some of them have been highly successful, starting fi rst 
in the health food fi eld and then moving into general 
distribution.
 “Typical of these companies is the Cubbison Melba 
Toast and Cracker Co. of Los Angeles, headed by the 
aggressive and sales-minded Miss Sophie C. Cubbison. Its 
products have been known in Southern California for 20 
years. They have been sold in all the leading health food 
stores from coast to coast and more recently have fl owed 
over the counters of regular food stores in that state.”
 Cubbison’s popular Wheat Soya Toast is rich in soy 
fl our, which makes it high in protein and “helps alkalize the 
wheat starch.” The slow toasting process converts the starch 
to dextrines, which are more easily digested and assimilated. 
Also popular are Cubbison’s Wheat Soya Cookies, Wheat 
Soya Pie Crust, and the Cubbison Hollywood Cup (made 
with roasted barley, soy, and Black Mission fi gs).
 Photos show: (1) Sophie C. Cubbison. (2) Packages of 
Cubbison’s Melba Wheat Soya Toast, Hollywood Cup (“in 
place of coffee”), and Wheat Soya Pie Crust Mix.
 Note: This is the fourth in a series of articles by the Soya 
Food Research Council.

1505. Soybean Digest. 1951. Accept “Soyalac” as infant 
food. July. p. 22.
• Summary: “’Soyalac,’ a vegetable milk produced by the 
International Nutritional Laboratory, Mt. Vernon, Ohio, has 
been accepted as an infant food by the Council on Foods 
of the American Medical Association, Dr. H.W. Miller, the 
president announces.
 “Miller began development of ‘Soyalac’ in China over 
15 years ago. It is prepared from the valuable protein and oil 
of the soybean. Its carbohydrates are a combination of sugars 
and it is reinforced with minerals to build it up into infant 
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food to care for nutrition problems from birth to weaning 
time.
 “’In order to meet the requirements of the American 
Medical Association, a vast amount of experimental work 
was necessary, not only to produce feeding results with 
‘Soyalac’ by leading child specialists, but to obtain records 
of the feeding of large groups of babies over a long period 
of time,’ said Dr. Miller. ‘These results were obtained in 
America, Japan, the Philippine Islands and China. ‘Soyalac’ 
was granted acceptance on the basis of its splendid record as 
a hypoallergic food.’
 “International Nutrition Laboratory was recently 
purchased by Loma Linda food Co., Arlington, California, 
and is now being conducted as the latter fi rm’s eastern 
division. Products manufactured by the Mt. Vernon plant will 
be almost exclusively derived from the soybean.
 “The fi rm has set up the International Research 
Foundation in charge of Dr. Miller. The plan is to continue 
research into and investigation of soy products.”

1506. Forbes. 1951. Jumping beaner. Aug. 1. p. 25-26.
• Summary: A portrait photo shows Adrian D. Joyce. “By 
excursions into such exotic fi elds as oil and oleo [Durkee’s 
Oleomargarine], soybeans and sex hormones, Cleveland’s 
$84.3 million Glidden Co. has bought, built and bulled its 
way into one of the most thoroughly diversifi ed domains 
in paintdom. Its 35 plants spot the map from Canada to 
California. With an unquenchable thirst to try new ways of 
doing things, Glidden’s research has thrust into the market 
one of the oddest product assortments in any manufacturer’s 
catalogue.
 “Meeting the challenge of paint competitor Sherwin-
Williams (‘Covers the Earth’), Glidden has succeeded in 
almost spreading itself out of the paint business. Last year, 
vegetable oils and food products together accounted for 
about 60% of total sales. But announced president Dwight 
P. Joyce fi rmly last month, Glidden means to wander even 
farther from the paintman’s province (though it will continue 
to sell paint). To give force to his words, he revealed that 
Glidden would expand its Chicago soy-products plant to 
boost output of its newest product 40%. The product: Alpha 
Protein, a soy derivative used by the military to weatherproof 
fi ber boxes against Alaskan cold or South Pacifi c quick-rot, 
by paintmakers in interior paints and by textile producers as 
sizing.
 “Glidden’s goad is still Dwight Joyce’s father, Adrian 
D. Joyce, who 33 years ago left a job as salesmanager for 
Sherwin Williams to buy up Cleveland’s foundering Glidden 
Varnish Co. He is still active as chairman at 78...
 “In the soybean, Joyce found (as had German 
paintmakers previously) just the right oil for interior paints. 
He also found himself in the animal feed business with the 
by-product soy meal. That led to hiring Negro chemist Dr. 
Percy Julian away from DePauw University to explore the 

soybean further. A crackerjack choice, Julian developed a 
foam to smother gasoline and oil blazes which was widely 
used in World War II, and soon found a way to mass-produce 
sex hormones from soybeans. That in turn led to Glidden’s 
latest experimenting behind closed laboratory doors: an 
attempt to extract Cortisone from soybeans commercially...
 “From $68.9 million sales 10 years ago, Glidden’s 
volume jumped to $188.6 million last year (275%).”

1507. Paddleford, Clementine. 1951. Flowers and food: Fae 
Huttenlocher’s tables are beautiful, her meals delicious. And 
they all have a Japanese fl avor. Los Angeles Times. Oct. 7. p. 
G24.
• Summary: Mrs. Tomoko Yamamoto lived in San Francisco 
until World War II, when she was sent to a relocation 
camp, then to Des Moines, Iowa, where she worked as a 
housekeeper for Fae Huttenlocher.
 Jumbo shrimp tempura was served for dinner, to be 
dipped into a small bowl of soy sauce. “A touch of sugar was 
added to the sauce to lighten its salty taste.” Address: This 
Week food editor.

1508. Peterson, D.W. 1951. Effect of soybean sterols in the 
diet on plasma and liver cholesterol in chicks. Proceedings 
of the Society for Experimental Biology and Medicine 
78(1):143-47. Oct. [7 ref]
• Summary: Peterson was the fi rst to show that when 
soybean sterols are fed to chicks together with cholesterol, 
hypercholesterolemia was prevented, and the deposition 
of cholesterol in the liver was markedly decreased. He 
proposed that the soy sterols may interfere with absorption of 
cholesterol. Address: Div. of Poultry Husbandry, College of 
Agriculture, Univ. of California, Berkeley.

1509. Glendening, Mary Beth; Page, Ernest W. 1951. The 
site of inhibition of blood clotting by soy bean trypsin 
inhibitor. J. of Clinical Investigation 30(11):1298-1304. Nov. 
[20 ref]*
Address: Div. of Obstetrics and Gynecology, Univ. of 
California School of Medicine, San Francisco, California.

1510. Hokubei Mainichi Shinbunsha. comp. 1951-1970? 
Hokubei Mainichi nenkan [Hokubei Mainichi year book]. 
San Francisco, California: Hokubei Mainichi Shinbunsha. 
[Jap]
• Summary: At least one issue owned by: (1) University of 
California at Berkeley, East Asian Library. (2) Library of 
Congress. (3) University of Washington. (4) University of 
California at San Diego. Address: San Francisco, California.

1511. Product Name:  Dr. Bronner’s Balanced Protein 
Seasoning [Powdered, or Liquid].
Manufacturer’s Name:  Dr. Bronner & Associates.
Manufacturer’s Address:  447 South Hope St., Los 
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Angeles, California.  Phone: 619-745-7069.
Date of Introduction:  1951.
Ingredients:  Unrefi ned hydrolyzed vegetable protein 
derived from corn, whole wheat & soya bean.
Wt/Vol., Packaging, Price:  2.25 oz, 5 oz, 10.5 oz, 22 oz, or 
3.5 lb (2/90). Plastic jar with screw on lid. Retails for $1.31.
New Product–Documentation:  Talk with Dr. Emanuel H. 
Bronner himself. 1990. Feb. 8. He is a rabbi and soap maker, 
age 82. He introduced these two products, in powdered and 
liquid forms, in about 1950-51, when people demanded a 
seasoning alone, without the minerals. This product is high 
in protein and low in minerals.
 Label. 1990. 5 by 2.75 inches. Pea green on yellow. 
“Great for good-balanced nutrition, for salt restricted 
diets use balanced mineral-seasoning or mineral-bouillon. 
Adjusted to contain 33% complete balanced vegetable 
amino acids protein. Guaranteed to include the essential, 
natural, unrefi ned amino-acids, none removed, giving the 
fi nished product a fi ne meaty taste & almost water-free high 
concentration. Adds delicious fl avor & protein to all foods: 
Soup, broth, salad, meat, or as instant gravy. Fully soluble: 
Of 100% vegetable origin. Use enough to suit your taste. 
Concentrated: Keep closed since moist air will cake but not 
spoil it. Contains no stabilizers, synthetics or any animal 
products. Completely natural. Judge only by the results! 
Packed and guaranteed by All One God Faith, Inc. Rabbi 
Emanuel H. Bronner, Assoc., SMMC, DD Soapmaker, 
Master Chemists & Essene Rabbis, Escondido, Box 28, 
California 92025. Made in USA. Save 33%. Refi ll from 1 
lb. 6 oz. quart. Keep closed since moist air may cake but not 
spoil it.
 Ideal for picnics & lunches, gives body & taste to all 
food. Enjoy on sandwiches, egg, salads, meat, fruit or alone 
in hot water. Keep tightly closed after use. Makes all food 
tastier. OK as broth, gravy, meat substitute, soup, sauce & 
seasoning. 1 oz 54 calories. Unrefi ned & balanced. Suit 
your taste! 1 teaspoonful contains 6 calories. Nutritious and 
delicious to season and strengthen any meal or snack. Enjoy 
as a balanced seasoning, as vegetable bouillon, a meat-
fl avored instant soup base, delicious on meat, vegetables, 
gravy, juices, etc. Help unite All-One! All-One! Ask for Dr. 
Bronner’s Peppermint Soap at your health store. Balanced 
food unites... [all countries] in All One God Faith! OK! All 
One! All One!

1512. Product Name:  Loma Linda Vege-Chee (Canned 
Tofu. Spelled Vegechee in 1960 and VegeChee by 1964) 
[Plain, or Pimiento].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1951.
Wt/Vol., Packaging, Price:  16 oz can.
New Product–Documentation:  1938 Price List. “Vege 

Chee, plain or pimiento.” Wholesale price list. 1951. “Vege-
Chee.” Soybean Blue Book. 1954. p. 106.
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Vegechee contains 11.53% protein, 
7.31% fat, and 3.31% carbohydrate.
 Today’s Food. 1964. Autumn. p. 5. “VegeChee.”
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
VegeChee is now sold in 16 oz cans, which retail for $0.52 
each.

1513. Product Name:  Twin Dragon brand Chinese Style 
Bean Cakes.
Manufacturer’s Name:  Main On Co.
Manufacturer’s Address:  1111 So. Stanford Ave., Los 
Angeles, CA 90021.
Date of Introduction:  1951.
Ingredients:  Water, soy beans, 1/10 of 1% calcium sulphate, 
1/10 of 1% soy oil and food grade lime.
Wt/Vol., Packaging, Price:  16 oz packed in water.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1978, undated. 4 by 
5 inches. Red and blue on clear plastic. Illustrations of two 
dragons. Interview with Shoan Yamauchi. 1988. Oct. 23. 
Main On started making tofu in Los Angeles in about 1950-
51. They were a small competitor then, but are now a big 
competitor.

1514. Product Name:  W.H.Y., and Kevo Beverages (Coffee 
Substitutes).
Manufacturer’s Name:  G.M. Bartlett Co. Subsidiary of 
W.H.Y. and Kevo Products Co. Ltd.
Manufacturer’s Address:  900 W. Foothill Blvd., Azusa, 
California.
Date of Introduction:  1951.
New Product–Documentation:  Soybean Blue Book. 1951. 
p. 90. Note: Kevo may be a soy chocolate.

1515. Product Name:  Soy Sauce.
Manufacturer’s Name:  Oriental Foods Inc.
Manufacturer’s Address:  4100 S. Broadway, Los Angeles 
37, California.
Date of Introduction:  1951.
New Product–Documentation:  Soybean Blue Book. 1951. 
p. 95.

1516. Product Name:  Cubbison’s Wheat Soya Pie Crust 
Mix.
Manufacturer’s Name:  Cubbison Melba Toast and Cracker 
Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles 31, California.
Date of Introduction:  1951.
Ingredients:  Incl. wheat pastry fl our and soy fl our.
Wt/Vol., Packaging, Price:  10-oz cellophane bag.
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How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1951 
“Cubbison pushes soy on West Coast.” July. p. 20, 22. 
“Housewives have been especially enthusiastic about 
the Cubbison Wheat Soya Pie Crust. This product is a 
combination of wheat pastry fl our and soy fl our, thoroughly 
blended with 100 percent hydrogenized vegetable shortening. 
The result is a very tender pie crust, packaged in nine-ounce 
cellophane printed bags.” A photo shows Cubbison’s Wheat 
Soya Pie Crust Mix.
 Glossy undated black-and-white photo (8 by 10 inches) 
of package, ingredients not legible, sent by Leo Pearlstein. 
Probably taken in the early 1950s.

1517. Product Name:  Tofu.
Manufacturer’s Name:  Taira? / Hira? Tofu Seizo-sho (Tofu 
Factory).
Manufacturer’s Address:  2630 San Pablo Ave., Berkeley, 
California.
Date of Introduction:  1951.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 109. Category: “Tofu Factory.” Taira? / Hira? 
Tofu seizô-sho, Tofu Factory, 2630 San Pablo Ave., Berkeley. 
No phone.

1518. Product Name:  Tofu.
Manufacturer’s Name:  Norio Co. (Norio Miso Tofu Seizô-
sho).
Manufacturer’s Address:  1532-34 Polk St., San Francisco 
9, California.  Phone: WEst 1-8672.
Date of Introduction:  1951.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 9. Ad (½ page, vertical). Top 1/3 of the 
ad is in English. “Norio Company, 1532-34 Polk St., 
San Francisco 9, California. Tel. WEst 1-8672. Soy bean 
products.” Below that is the large “Maruman” logo. In 
Japanese: Maker and wholesaler of Maruman brand miso and 
koji. Also sells soybeans and nigari. Directory entry, under 
“Food Products: Wholesalers” (p. 37), and under “Food 
Products” (p. 38). Norio Miso Tofu Seizô-sho (Norio Co.), 
1534 Post St., WE 1-8672. Note that they now make tofu!
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 16. Under “Food Products; Grocers-
Whsle.” In Japanese: Norio Miso Tofu Seizô-sho. In 
English: Norio Co., 1532 Post St., San Francisco. Phone: 
WE 1-8672. Ad (¼ page), p. 21. Top 1/3 of ad is in English. 
Norio Company, 1532-34 Post St., San Francisco. Phone: 
WEst 1-8672. In Japanese: Maruman brand. Miso koji seizô 
[manufacturing]. Note: Do they make both tofu and koji?
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 11. 
Half-page vertical ad. Address has expanded to 1532-34 Post 
St., San Francisco 9, California. Phone: 931-8672. “Soy bean 
products” (in English). Their large logo is still Maruman, 
with the character Man (meaning ten thousand) inside a bold 

circle. The bottom half of the ad (in Japanese) states that 
they make and sell (wholesale) Maruman brand miso and 
koji. They also sell tofu and agé. Directory entry, p. 37 under 
“Food Products.” Norio miso tofu seizô-sho [Norio, maker of 
miso and tofu].

1519. Deuel, Harry J., Jr. 1951. Nutritional value of soybeans 
and soybean products. In: K.S. Markley, ed. 1951. Soybeans 
and Soybean Products. Vol. II. New York: Interscience 
Publishers or John Wiley & Sons. xvi + 1145 p. See p. 727-
86. [262 ref]
• Summary: Contents: 1. Introduction. 2. Fat requirements 
of man: Dietary studies as a method for evaluation, animal 
requirements as a basis for estimation, rate of growth of rats, 
survival and growth on restricted calories, sexual maturity, 
pregnancy, lactation, fat level of diet and physical capacity, 
protein-sparing action and fat intake, fats as antithyrotoxic 
agents, conclusions regarding the optimum fat level in the 
diet. 3. Nutritive value of fats and oils as related to their 
composition: Fatty acid composition, unsaturated fatty 
acid content of fats, effect of hydrogenation of unsaturated 
fatty acid content, lecithin and phospholipide content. 4. 
Fats as sources of vitamins: Vitamin A and provitamin 
A, -tocopherol (vitamin E), choline, inositol. 5. Effect 
of rancidity on composition of fat: Carotene and vitamin 
A, -tocopherol (vitamin E), water-soluble vitamins, 
unsaturated fatty acids, other symptoms resulting from 
ingestion of rancid fats. 6. Digestibility as an index 
for evaluation of nutritive value of fats: Defi nition of 
digestibility, vegetable and animal fats with melting points 
below 50ºC, digestibility of fats of different melting points 
in rats, factors altering digestibility of fats (digestibility of 
tristearin, fatty acids vs. triglycerides, concentration of fat 
in diet, mixed triglycerides vs. simple triglycerides, effect 
of calcium and magnesium salts, effect of lecithin, effect 
of protein), digestibility of oleomargarines, comparison 
of digestibility of fat in man and herbivora. 7. Rate of 
absorption from gastro-intestinal tract: Units for expressing 
rate of absorption, comparative absorption rates of some 
common fats, absorption of short-chain triglycerides, 
effect of lecithin on absorption, effect of adrenal cortex on 
absorption. 8. Sparing action of fat on vitamin requirements: 
Effect of fat on thiamine requirement, effect of fat on 
ribofl avin requirement, sparing action of fat on other 
vitamins. 9. Prophylactic and curative action of fat on 
defi ciency symptoms resulting from fat-free diet: Effective 
principle in curing fat-defi ciency disease in rats, fat-
defi ciency disease in animals other than man, fat-defi ciency 
disease in man. 10. Comparative effects of various fats in 
promoting growth: Results on normal rats, vaccenic acid as 
a growth-promoting acid, results on prematurely weaned 
rats, comparative effectiveness of fats in a low-calorie 
diet, comparative effectiveness of fats under conditions of 
accelerated growth, comparative effectiveness of different 
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fats on growth of calves. 11. Ability of various fats to 
support pregnancy and lactation. 12. Ability of vegetable 
fats to support growth and reproduction over a number of 
generations. 13. General conclusions. Address: Graduate 
School, Univ. of S. California, Los Angeles, CA.

1520. Deuel, Harry J., Jr. 1951. The lipids: Their chemistry 
and biochemistry. Vol. I: Chemistry. New York and London: 
Interscience Publishers. 982 p. Index. 12 cm. [500+* ref]
• Summary: An excellent review of the early literature. 
Octadecenoic acids (p. 13). It comprises 85% of olive oil and 
seems to be the chief component of fats of warm-blooded 
animals. Because of the presence of a double bond in the 
molecule, the monoethenoid acids can exist in either a cis or 
a trans form. Oleic acid is the cis isomer of 9-octadecenoic 
acid, while elaidic acid is its trans isomer. Although the cis 
-> trans rearrangement may be readily accomplished by 
chemical means, it apparently cannot be brought about in the 
animal body. Elaidic acid is never found in natural products; 
however, if fed to animals, it may be laid down in the depot 
fat.
 Table 2 (p. 14-15) is titled “Monoethenoid acids 
most commonly found in natural fats.” Oleic acid was 
discovered in 1815 by Chevreul in pork fat. Vaccenic acid 
was discovered in 1844 by Lerch in butter, then in 1928 by 
Bertram in beef fat.
 Vaccenic acid (p. 16), an isomer of oleic acid 
(11-octadecenoic acid), is of special interest because of its 
occurrence in animal fats such as butter, lard, mutton, and 
beef fats, and its absence from such vegetable oils as corn, 
cottonseed, soybeans, and coconut. However it is present in 
hydrogenated vegetable fats. Grossfi eld and Simmer (1930) 
reported 1.49% of vaccenic acid in margarine.
 The section on “Isomerism of fatty acids” (p. 84-85) 
discusses: Simple structural isomerism (nucleus or chain 
isomerism, positional isomerism {frequently observed 
and probably most important}, and functional or group 
isomerism), stereoisomerism or space isomerism (optical 
isomerism, geometric or cis-trans isomerism). In geometric 
isomerism the shape of the molecule will differ according 
to whether the two carbon atoms attached by double bonds 
is of such a nature that the molecule is partially folded back 
on itself (cis) or extended to the maximum length (trans). 
The best known examples of such isomers are oleic and 
elaidic acids, which represent, respectively, the cis and trans 
forms of 9-octadecenoic acid. Elaidinization is the process of 
isomerization of a cis to a trans form. The general reaction 
was discovered over 100 years ago (in 1819) by Poutet.
 The section on hydrogenation (p. 148-153, 275) 
includes a history of its development. The advent of catalytic 
hydrogenation was a result of the classic was a result of 
the classical experiments of Sabatier and Senderens (gives 
5 citations from 1899 to 1902). These were summarized 
by Sabatier in 1923 in a book titled Catalysis in Organic 

Chemistry, translated into English by E.E. Reid. This 
discovery of and research on the catalytic process has made 
possible the extensive commercial application of this technic 
not only to fatty acids and more especially their triglycerides, 
but also to a large number of related products. The industrial 
development was stimulated by the research of W. Normann, 
who on 21 Jan. 1903 patented the catalytic transformation 
of liquid marine and vegetable oils into solid white fats. 
W. Ipatieff (Ipatiew, 1904) helped to introduce the modern 
methods of catalytic hydrogenation by demonstrating that 
reactions were possible with high-pressure hydrogenation 
which could not occur under the conditions formerly 
employed. In hydrogenation, nickel is the main metal 
catalyst used for saturation of double bonds.
 Table 15 (p. 208) gives the fatty acid composition of 
various vegetable oils (incl. soybean and peanut oils). Table 
24 (p. 236) gives the constants of 25 common fats and oils, 
incl. soybean oil, peanut oil, sesame oil, human fat, etc. For 
each is given: Specifi c gravity, refractive index, melting 
point, saponifi cation number, iodine number, and Reichert-
Meissl number. Table 36 (p. 270) gives the critical solution 
temperature and per cent solute by weight of 8 fats (incl. 
soybean oil) in liquid propane.
 The section titled “Chemical properties of fats and 
oils” (p. 274-76) discusses hydrolysis, hydrogenation, and 
interesterifi cation. Drying and hardening properties (p. 300-
01). “The unsaturated linkages of fat are responsible not 
only for the development of oxidative rancidity but also for 
the formation of hard insoluble fi lms. This reaction, which 
is of great importance in the paint and varnish industry, 
involves the formation of polymers following the absorption 
of oxygen.” Soybean oil is a semidrying oil. A drying oil 
(such as tung, linseed, poppyseed, sunfl owerseed, hempseed, 
walnut, or fi sh oil), when spread in a thin layer on a glass 
plate, will dry to an acetone-insoluble fi lm in 2-6 days. A 
semidrying oil (such as soybean, corn, cottonseed, rapeseed, 
or mustard oil) will become somewhat sticky after a week, 
whereas the “nondrying” oil (such as olive, peanut, castor, or 
coconut oil) will still be fl uid after exposure to air for 18 to 
20 days.
 Table 45 (p. 302) shows the indices of drying power and 
components of 14 drying and semidrying oils. Oils which 
have the highest “quick-drying index” (i.e. dry the fastest, 
based on Hilditch 1948 formula) are: Perilla (50), conophor 
(50), linseed (35), lumbang or candlenut (22), rubberseed 
(12-16), soybean (soluble fraction, 10), soybean (5), 
nigerseed (3).
 More on soybean oil: Sitosterols in (soybean oil contains 
mainly gamma-sitosterol, p. 352). Stigmasterol in (p. 353). 
Seed waxes (p. 383. “Most seeds contain waxes in the hulls, 
but they are found mixed with the triglyceride oils when the 
oil is expressed or extracted. The waxes occur in smaller 
quantities than do the triglycerides... Soybean wax (Glycine 
soja), celery seed, and sesame seed (Sesamum indicum L.) all 
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contain waxes which have been studied”).
 Note 1. This is the earliest English-language document 
seen (Oct. 2017) that contains the term “Soybean wax.” 
However this wax is not related to candles.
 Soyasapogenol-A, B+D, and C as saponins and probable 
triterpenes (p. 386). Note 2 This is the earliest English-
language document seen (Oct. 1999) that uses the term 
“soyasapogenol” or “soyasapogenols.” Other hydrocarbons–
Gadusene isolated from the unsaponifi able fraction in (p. 
402). Inositol and lipositol from (p. 450-51). Alpha-carotene 
in (p. 535). Tocopherols (vitamin E and delta-tocopherol) 
in soybean phosphatides (p. 798). Vitamin K in (p. 831-
54). Note 3 In Sept. 1937 Almquis and Stokstad fi rst found 
vitamin K (anti-hemorrhagic vitamin) in soybean oil. Pure 
vitamin K was fi rst isolated (not from soybeans) in 1939, 
almost simultaneously by the Dam-Karrer group and by 
Doisy and co-workers.
 Concerning the phosphatides and lecithin: Historical 
development (p. 407-08). The lecithins: Structure and 
distribution (p. 408-09). “The fi rst proof of the existence 
of complex fatty compounds is generally credited to 
Fourcroy, whose experiments were reported as early as 
1793; Vauquelin (1812), however, was the initial investigator 
to prove the presence of bound phosphorus in the fat-like 
material of the brain. The work of Gobley (1846-47) was 
particularly outstanding, since it demonstrated for the 
fi rst time the presence of a phosphatide in egg-yolk. This 
substance was fi rst christened lecithin [in 1850] after the 
Greek equivalent of egg-yolk, lekithos.”
 The section titled “The digestibility of oils and fats” 
(p. 905) states: “With very few exceptions, all natural 
animal and vegetable fats melting below 50ºC (122ºF) are 
practically completely digested by the normal individual.” 
The coeffi cient of digestibility for most vegetable fats 
ranges from 95 to 99. Rapeseed oil is 99. Soybean, coconut, 
cottonseed, English walnut, olive, peanut, and sesame seed 
oils are all 98. Avocado fat is the lowest seen at 88.
 Page 906 adds: “Moreover hydrogenated fats, such as 
shortenings and margarines, present the same high values 
for utilization as is the case with natural fats, provided that 
the melting points of these fats are below 50ºC. Both butter 
and a margarine prepared from a hydrogenated vegetable 
fat had coeffi cients of digestibility of 97%.” Address: 
Dean, Graduate School and Prof. of Biochemistry, Univ. of 
Southern California, Los Angeles.

1521. Smith, Janice M.; Van Duyne, Frances O. 1951. Other 
soybean products. In: K.S. Markley, ed. 1951. Soybeans and 
Soybean Products. Vol. II. New York: Interscience Publishers 
or John Wiley & Sons. xvi + 1145 p. See p. 1055-78. [45 ref]
• Summary: Contents: 1. Vegetable soybeans and their 
characteristics. 2. Home processing of green soybeans: 
Harvesting, shelling, preparation for use as a fresh vegetable 
(nutritive value of cooked green soybeans), preservation 

of green soybeans (freezing, canning, dehydration). 3. 
Commercial processing of green soybeans: Harvesting and 
hulling, canning (selection of varieties, cleaning, blanching, 
and processing, acceptance of the product), freezing. 4. 
Home processing of dry soybeans: Harvesting and threshing, 
cooking, salted soybeans, sprouting soybeans. 5. Commercial 
processing of dry soybeans: Harvesting and threshing, 
canning, sprouting, salted soybeans.
 “The use of soybeans as a vegetable plays a relatively 
unimportant role in the American dietary at the present 
time.” only a very small amount is preserved by commercial 
canning or freezing. “Green soybeans rarely appear in the 
retail market. A considerable volume of both green and 
mature soybeans is consumed by families in rural areas of 
states where production is large and by food fanciers who 
grow them in their own gardens.” “The effectiveness of a 
shortage of protein in stimulating the use of soybeans was 
demonstrated during World War II when protein foods were 
in short supply as a result of rationing and local shortages. 
Canned soybeans were seen in retail stores and soybeans 
appeared on the menu in restaurants. Magazines and 
newspapers frequently carried articles on the nutritional 
value and possible uses of soybeans in the human diet. With 
the cessation of rationing, articles featuring soybeans have 
appeared infrequently.”
 “The differences between vegetable and fi eld types 
are not always clear-cut, but vegetable varieties have 
characteristics that make them superior for table use. In 
general, the vegetable varieties cook more easily and have a 
mild nutty fl avor. Their pods and seeds are larger, facilitating 
shelling in the green or immature stage.”
 Tables show: (170) Characteristics and quality of green 
and dry, mature soybeans. For each variety is given the 
following: Maturity group. Green soybeans–Color of pods 
toward end of edible period. Size of pods and green beans. 
Weight (gm) of shelled beans from 100 gm of pods. Shelling 
time for 1 lb. of pods. Dry, mature soybeans–Average acre 
yields, 1934-1938. Seed color. Hilum color. Average weight 
of 100 beans, 1934-1938 (gm). Composite quality rating 
for green and mature beans. Maturity groups–Very early: 
Giant Green. Early: 80494, Bansei, Fuji. Midseason: Illini, 
Hokkaido, Jogun, Willomi, Wolverine, 89162, 84979, 87617. 
Late: Illington, Imperial, 87606, Funk Delicious, Emperor, 
Higan.
 (171) Remarks and recommendations concerning 
vegetable soybean varieties compiled from publications 
and a poll of agricultural experiment stations. For each 
station is given the state name, remarks, and varieties tested. 
Stations in the following states had remarks and commented 
on certain varieties: Alabama, California, Connecticut, 
Georgia, Illinois, Indiana, Iowa, Kansas, Maine, Maryland, 
Massachusetts, Michigan, Minnesota, Mississippi, Missouri, 
Nebraska, New Hampshire, New Jersey, New York, North 
Carolina, North Dakota, Ohio, Oklahoma, Rhode Island, 
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Tennessee, Washington state, West Virginia, Wisconsin.
 (172) Varieties of soybeans adapted to preservation 
by freezing. (173) Relative ratings of different varieties of 
cooked dry soybeans.
 Figures show: (211) Mung beans and four varieties 
(Bansei, Illini, Lincoln, Richland) of soybeans in the 
dry, soaked, and sprouted state. Address: Dep. of Home 
Economics, Univ. of Illinois, Urbana, IL.

1522. Davis, Adelle. 1951. Let’s have healthy children. New 
York, NY: Harcourt, Brace and Co. Index. *
Address: Los Angeles, California.

1523. Burnett, R.S. 1951. Soybean protein food products. 
In: K.S. Markley, ed. 1951. Soybeans and Soybean Products. 
Vol. II. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 949-1002. [125 ref]
• Summary: Contents: 1. Soybean fl our, grits, and fl akes: 
Introduction, early history, types of soybean fl our–standard 
defi nitions, amount of soybean fl our and related products 
produced, methods of manufacture, soybean fl our in bread, 
soybean fl our in other baked goods, soybean fl our in the meat 
industry, soybean fl akes in breakfast foods, soybean fl akes 
and derived peptones as brewing adjuncts, miscellaneous 
uses of soybean fl our.
 2. Isolated and modifi ed soybean proteins: Aerating 
agents for confections and related products, neutral 
spray-dried soybean protein [isolates], soybean protein 
in [whipped] toppings, soybean protein and fl our in 
confections, soybean protein and fl our in ice cream, soy 
sauce, monosodium glutamate from soybeans, soybean 
vegetable milk, tofu, miso, yuba, and other Oriental soybean 
foods (incl. natto and Hamanatto).
 Note 1. In this chapter Burnett rarely uses the word 
“isolated” or its congeners. He prefers the term “soybean 
protein.”
 The soy fl our industry in the U.S. has grown steadily in 
recent years. Deliveries of soy fl our “from the years 1930 
to 1940 averaged about 25 million pounds annually. The 
deliveries have increased considerably since 1940 partly 
as a result of an increase in domestic use and partly as a 
result of deliveries of soybean fl our to various government 
agencies, largely for export. In 1941, Federal purchases 
amounted to about 10 million pounds of soybean fl our. In 
1943, the amount increased to 170 million pounds when 
large shipments were made to Great Britain and the U.S.S.R. 
under lend-lease. Purchases of soybean fl our by the Federal 
government decreased for several years, but increased in 
1946 to an estimated 200 million pounds under the UNRRA 
[United Nations Relief and Rehabilitation Administration] 
program. Total soybean fl our deliveries for 1946 were 
approximately 380 million pounds. In the domestic market 
the bakery industry was the largest consumer. About 40% 
of the domestic sales of soybean fl our were for bakery use. 

Since the Bureau of Animal Industry has legalized the use 
of soybean fl our as a binder in meat products, about 20% 
of domestic sales are to the sausage industry. The balance 
is used in prepared dough mixes, macaroni, candy, and in 
institutional feeding.
 “In 1947, domestic sales of soybean fl our were over 60 
million pounds. This amount, plus government purchases and 
exports, amounted to about 415 million pounds. Two-thirds 
or more of the present domestic consumption of soybean 
fl our is by the bakery, meat processing, and pet foods 
industries.”
 Table 155 (p. 953) shows Bushels of soybeans used 
for U.S. soy fl our production (1942-1947). In 1942-43, 
the amount of full-fat soy fl our produced in the USA was 
roughly 40% of the amount of defatted. In 1944-45 it was 
about 49%, but thereafter the percentage dropped rapidly to 
only 5% in 1946-47.
 Note 2. These statistics relate to Soya Corporation of 
America, Dr. Armand Burke, and Dr. A.A. Horvath.
 Concerning soybean fl akes and derived peptones as 
brewing adjuncts (p. 974-77): “Soybean fl akes and grits have 
been employed by the brewing industry to improve the body 
and fl avor of beer, to increase foam stability, and to stimulate 
yeast growth.
 “Improvement in foam stability and fl avor can also be 
attained by adding directly to the fi nished beer a hydrolyzed 
soybean protein which has been broken down to the peptone 
and proteose stage...
 “The early history of the use of soybean products as 
whipping agents is of interest since this work stimulated 
the development of processes which eventually led to the 
production of the present soy albumens. In 1939, Watts and 
Ulrich pointed out that an active whipping substance could 
be prepared from solvent-extracted soybean fl our in which 
the protein had not been heat denatured, by leaching it at 
the isoelectric point of the protein. This extract was found 
to whip more readily and to a much greater volume than 
suspensions of the original fl our... The active principle in 
the whipping substance prepared by Watts and Ulrich was 
probably the nonprotein nitrogenous material present in the 
soybean fl our which is soluble at the isoelectric point of the 
protein” (p. 953)
 Tables show: (155) Soybeans used in the production 
of low-fat and full-fat fl our and grits (1942-1947, 1,000 
bushels). (156) Peroxide value of fat extracted from pastries 
stored at -17.8ºC. (0ºF.), containing different percentages 
of soybean fl our for periods of 0-6 months. (157) Analysis 
of uncooked liverwurst emulsion and of processed (water-
cooked) sausage containing added soybean fl our and water. 
(158) Losses in cooking liverwurst containing added soybean 
fl our and water. (159). Analysis of frankfurter emulsion and 
of smoked sausage made with 3.5% of various binders. (160) 
Losses in smoking frankfurters made with 3.5% of various 
binders and after consumer cooking. (161) Effect of the 
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addition of soybean peptone on volume and life of foam on 
beer. (162) Composition and pH of soybean albumens. (163) 
Composition of ice creams containing soybean fl our. (164) 
Comparison of soybean milk with cow milk. One sample 
of cow’s milk is compared with 4 samples of soybean milk 
(probably Oriental) and 3 samples of modern U.S. soybean 
milk reconstituted (Soyalac for infants, all purpose Soyalac, 
Soyagen canned from Loma Linda Food Co., California).
 Figures show: (199-201, p. 981) Comparison of 
whipping ability of egg albumen [egg white] and soybean 
albumen in different proportions and combinations. It “is 
now recognized that a properly prepared soybean product 
is equal or superior to egg albumen as an aerating agent 
in confections” (p. 979). (202) Flow sheet for the acid 
hydrolysis process used in making HVP soy sauce. Address: 
Protein By-Products Research, Research and Technical Div., 
Wilson & Co., Inc., Chicago, Illinois.

1524. Meals for Millions Foundation. 1951. The 3¢ 
challenge to world hunger: A 5-year progress report. Los 
Angeles, California: Meals for Millions Foundation. 1 vol. 
(various pagings totaling 75 pages). 29 cm. *
• Summary: A report in the fi les of the Meals for Millions 
Foundation, Los Angeles. Includes many early reports of the 
benefi ts to malnourished people of consuming MPF.
 “Although MFM concentrated upon overseas relief 
needs, American Indians in New Mexico, Arizona, Utah, 
and California, blizzard victims in South Dakota, Tennessee 
school children, migrant workers and indigents in California, 
and Los Angeles County tuberculosis patients were among 
the Americans who benefi ted from MPF fortifi ed meals 
during the fi rst fi ve years of the Foundation’s activities” 
(Roberts 1967, p. 55-57). Address: Los Angeles, California.

1525. Bradley, Theodore F. 1951. Nonedible soybean oil 
products. In: K.S. Markley, ed. 1951. Soybeans and Soybean 
Products. Vol. II. New York: Interscience Publishers or John 
Wiley & Sons. xvi + 1145 p. See p. 853-90. [153 ref]
• Summary: Contents: 1. Introduction. 2. Advances in 
scientifi c concepts: General considerations, heat-induced 
gelation, oxidation and drying of oils, double bond reactions. 
3. Technological progress: Bodied oils, alkyd resins, 
“maleinized” oils, reesterifi ed oils, isomerized oils, solvent-
partitioned oils, other oil derivatives. 4. Uses of soybean oil: 
Paints, varnishes, and enamels (emulsion paints, industrial 
enamels, use in industrial fi nishes, automobile enamels, 
varnishes), inks and stains, sealing and caulking compounds, 
linoleum and oilcloth, core oils, new uses. Address: Organic 
and Applications Dep., Shell Development Co., Emeryville, 
California.

1526. Glidden Co. (The). 1952. 34th annual report: fi scal 
year ended Oct. 31, 1951. Cleveland, Ohio.
• Summary: On the fi rst page of this year’s annual report are 

listed the names of the 11 members of the board of directors, 
the 11 offi cers, the 3 appointed offi cers, the two transfer 
agents and the two registrars.
 “Year of 1951. To the Stockholders. January 15, 1952.
 “Your company’s net sales in 1951 reached a record 
level of $228,522,503, which is a gain of 21.2 per cent 
above last year and 13 per cent above the total for 1948, the 
previous high sales year. Unit volume of sales also was the 
highest on record.
 “From this gratifying volume of business, the company 
achieved the largest operating profi t before taxes in its 
history. Profi ts before taxes amounted to $16,000,868, an 
increase of $1,563,208 over 1950 and the second highest on 
record. Provision for income taxes, however, was $7,687,000 
or 31% above the 1950 provision and resulted in a slightly 
lower net.
 “Net profi t after taxes and all charges was $8,313,868, 
compared to $8,561,660 in 1950. This was equal to $3.65 
per share on the 2,280,238 shares outstanding at October 31, 
1951.
 “Your company, like other large users of soya beans, 
was affected by the Chinese speculation in this commodity 
early in 1951. During the fi rst half of the fi scal year markets 
advanced sharply and then reacted, creating a number of 
diffi culties which were ultimately surmounted by our fi ne 
organization.
 “Completed last summer was a new soya extraction 
unit in Buena Park, California, one of the fi rst of its kind 
on the Pacifi c Coast. A highly fl exible operation, it can 
process soybeans, fl axseed and saffl ower seed. It is the fi rst 
to produce 44 per cent meal for the West Coast’s rapidly 
expanding poultry industry and will help cut poultry losses 
when fl oods and other transportation tie-ups delay shipments 
from midwestern soya meal producers. Production rate 
exceeds rated capacity,...”
 “Dwight P. Joyce, President.
 “Adrian D. Joyce, Chairman of the Board.” Address: 
Cleveland, Ohio.

1527. Product Name:  Dr. Bronner’s Balanced Mineral Salt 
(Powdered).
Manufacturer’s Name:  Dr. Bronner & Associates.
Manufacturer’s Address:  447 South Hope St., Los 
Angeles, California.  Phone: 619-745-7069.
Date of Introduction:  1952 January.
New Product–Documentation:  Talk with Dr. E.H. Bronner 
himself. 1990. Feb. 8. He is a rabbi and soap maker, age 
82. He introduced this powdered product in Jan. 1949. 
He was born and raised in Germany, in a family of soap-
makers. The fi rst soap plant was started by his grandfather. 
He is a nephew of Albert Einstein. Neither a PhD nor an 
M.D. (physician), he has a German doctor of chemistry 
degree (SSMC: Seifensieder Meister Chemiker, or SMMC: 
Soap Maker Master Chemist, recognized by the American 
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Chemical Society). He came to America in 1929 and became 
superintendent of a large soap plant in Pennsylvania. From 
1929 to 1944 he built 3 soap factories in America.
 His discovery of this product went through at least 6 
steps, but there were two main ones. First, in 1933-34, when 
Hitler came to power and German imports were unpopular 
in America, he began to look for potassium salts (potassium 
hydroxide) for soap making. The imported German 
potassium source made a better product. He found a natural 
mineralized dulse (that had been overlooked by others) 
which he used with good results in his soaps.
 Second, in 1938, as a young man with 3 lovely children, 
he had dental plates–he had lost his teeth. His body had 
craved calcium since he was a young boy in Germany 
and he would eat eggs with the shells. In 1941 he read the 
front-page headlines about “The town without a toothache,” 
Hereford, Deaf Smith County, Texas. The American Dental 
Association (83rd annual convention, Houston, TX) 
discovered that the high calcium, phosphorus, magnesium, 
vitamin D, and fl uoride content of the food and water was 
instrumental in preventing tooth decay. That article plus his 
own personal experience led him to believe that there was 
a great need for a balanced mineral seasoning that contains 
calcium, phosphorus, magnesium, potassium, sodium, 
iodine, iron–all the minerals in the right proportion. He 
wanted to make both a seasoning and a mineral / vitamin 
supplement that was a balanced food. He started by using 
what the Romans called sal digestivus or “digestion salt,” a 
red mineral salt containing potassium, sodium, iron, chloride, 
found in deposits on the surface of the earth, produced by 
Chief Chemist God from ocean dulse (a sea vegetable), 
i.e. mineralized dulse. He uses it to this day as the source 
of potassium in his mineral seasoning. The only ingredient 
listed on the original product was “mineralized dulse.” 
This innovative ingredient became the key ingredient in his 
various products. In about 1952, to add more fl avor, he fi rst 
began to add a powdered HVP (made by hydrolysis of corn, 
whole wheat, and soybeans), which he bought as powdered 
HVP (from a company whose name he no longer remembers 
and which no longer exists) and blended it with the minerals 
and vitamins in the right proportions. HVP was developed in 
America in the 1930s and became commercially available in 
the 1940s. His present source of HVP is a “military secret.” 
This powdered mineral seasoning was his fi rst soy product. 
It got off to a very slow start. This product (which still 
exists) has remained basically unchanged since 1952. It and 
its liquid counterpart are doing well, especially considering 
the fact that he has no salesmen and no advertising. His 
original company was located on Hope Street (at 5th and 
Hope) in Los Angeles, in a 10-story building. In 1955 he got 
his current building at Box 28, Escondido, CA 92025. From 
1955 to 1962 he commuted between the two locations and in 
1962 moved everything to Escondido.
 He became a rabbi in 1962-63 after a lecture in Watts, 

the black ghetto near Los Angeles. The 200 blacks applauded 
but a white man shouted: “You stole that brilliant speech. 
You stole it from Rabbi Hillel’s 2,000 year old Torah. You 
stole it.” Hillel was a top man in the Dead Screen Scrolls. 
Hillel said that “A great teacher must fi rst a self-supporting, 
creative handworker be.” Otherwise he can be bought and 
sold. In about 1963 he changed the name of his company 
from Dr. Bronner & Associates to All God One Faith, he 
changed the name of this product to Dr. Bronner’s Balanced 
Mineral Seasoning, and he began to add spiritual messages to 
the labels of his products. But only the quart sizes are large 
enough to contain his full message. The pint is too small to 
make sense.
 From 1949 to about 1970, 90% of his sales were food 
products. From 1970 on, about 90% of his sales have been 
his soaps and the food is only 10%.
 Today Dr. Bronner is totally blind. In 1944 he buried 
his wife in central Illinois. Weighing 71 pounds, her jaw 
bones broken, she had been beaten and starved to death by 
Jewish people. She was German Catholic and he is German 
Jewish. In 1941 he lived in Chicago as director of research 
for a soap and perfume company. A relative wired him for 
funds (which he did not have) to save their mother from 
the Nazis. His wife tried to commit suicide, so she was sent 
to a state hospital where Jewish refugees were in charge. 
The day before she was to go home, she was forced to do 
demeaning work by a a Jewish doctor. She refused and said 
“No you damned Jew.” The doctor sent her to a ward where 
she was further starved and beaten. Readers Digest (Feb. 
1962) did an article on the subject, titled “The progeny of 
the same people who get put away.” Now Dr. Bronner began 
to investigate what was going on and to speak on peace. At 
the University of Chicago he was captured as a Jew and for 
3 months was unconscious and almost dead, having been 
given shock treatments that burned the back of his eyes. 
He escaped from that place in Central Illinois and fl ed to 
California to forget the whole thing. Between 1971 and 1973 
he went blind from the electrical shock. He has two sons: A 
teacher in Milwaukee, and chemist in Glendale, California. 
They will continue his business. Though Hitler killed 6 
million Jews, the Soviet Communists, especially Stalin, 
killed 66 million people, including 16 million Jews. Today 
there is a great danger of a nuclear warehouse exploding; 
it would destroy the world. Dr. Bronner says that no good, 
in-depth article has ever been published about his work with 
food.
 Paul Bragg was a brilliant lecturer and personal friend 
of Dr. Bronner’s. His product was introduced after Dr. 
Bronner’s, in about 1955.

1528. Product Name:  Tofu, and Aburaage.
Manufacturer’s Name:  Su-shi Tofu Seizo-sho (Stockton 
Tofu Factory).
Manufacturer’s Address:  109 S. Commerce St., Stockton, 
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CA 95202.  Phone: 4-4371.
Date of Introduction:  1952 February.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 
[Japanese American Times Directory]. 1952, p. 228. Under 
“Tofu Mfg. Factory.” In Japanese: Su-shi Tofu Seizô-
sho. Note: “Su-shi” is the Japanese name for Stockton. 
In English: Stockton Tofu Factory, 109 S. Commerce St., 
Stockton, California. Phone: 4-4371. Ad (1/3 page). The top 
1/3 of this ad is in English. Victory Market. This market has 
two main parts at different addresses: Stockton Tofu Factory 
(at address and phone shown above. Mr. Oose Hironori? 
Ienori? {Ted}. Makes and sells tofu, aburaage, konnyaku), 
and Groceries, vegetables, fi sh bait, meat, whole-sale & retail 
(at 101-103-105 W. Market St., Stockton).
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 533. 
Directory entry. In Japanese: Ooseto Tofu-ten. In English: 
Stockton Tofu Factory, 109 S. Commerce St. Phone: 464-
1982.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314.

1529. Nichi-Bei Jiji Shinbunsha / Nichi Bei Times. 1952/25. 
Nichibei jiji jûshoroku [Japanese American Times directory]. 
San Francisco, California: Nichi-Bei Shinbunsha. 500+ p. 
Publishd: Feb. 25. Index. 22 cm. [Eng; Jap]
• Summary: An index at front of book is alphabetical by 
states, and within each state, alphabetical by city name. 
Telephone prefi x abbreviations are spelled out on the fi rst 
page of each city, e.g., YU = Yukon. Includes ads for Yamato 
Sukiyaki, 717 California St., high class restaurant (p. 17) 
and Soko Hardware 1698 Post St., San Francisco. They 
also import (p. 18). Address: 1375 Eddy St., San Francisco, 
California.

1530. Modern Food Products Co. (Modan Boeki Gaisha). 
1952. Yushutsu nyû sho [Import & export (Ad)]. In: Nichi 
Bei Times. 1952. Nichi-Bei Jiji Jushoroku [Japanese 
American Times Directory]. Unnumbered page at front. 
[Eng; jap]
• Summary: Ad (full page). The company sells Marushô 
Shoyu. They have a Japan offi ce in Tokyo. Los Angeles 
cable: Mofood. Address: 1. 25 California St., San Francisco 
11, California; 2. 849 E. 6th St., Los Angeles 21, California. 
Phone: EXbrook 2-1531; MAdison 6-4335.

1531. Pacifi c Mutual Sales Inc. (Taiheiyo Kyodo Shoji 
Kabushiki-gaisha). 1952. Yushutsu nyû shô [Import & 
export merchant (Ad)]. In: Nichi Bei Times. 1952. Nichi-
Bei Jiji Jushoroku [Japanese American Times Directory]. 
Unnumbered page at front. [Eng; jap]
• Summary: Ad (full page). The top one-fourth is in English. 
Company name with diacritics is: Taiheiyô Kyôdo Shôji 
Kabushiki-gaisha. Sells Kikkoman shoyu. The company 
advertises itself as Kikkoman’s special dealer shop. They 
have branches in Chicago (Illinois) and Los Angeles 

(California). They sell “Wel-Pac” brands. Address: 249 
Davis St., San Francisco 11, California. Phone: YUkon 
2-3820.

1532. Mutual Supply Co. (Kyodo Shohi Kaisha). 1952. 
[General importer & exporter (Ad)]. In: Nichi Bei Times. 
1952. Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. Page 2. [Eng; jap]
• Summary: Ad (full page). Company name with diacritics 
is: Kyôdo Shôhi Kaisha. The company is a special dealer for 
Kikkoman shoyu.
 The company’s Los Angeles offi ce is at 406 East Third 
St., Los Angeles 13, California. Phone: MUtual 9461. Cable 
address: “Togasaki” San Francisco. Address: 200 Davis St., 
San Francisco 11, California. Phone: YUkon 2-5703; YUkon 
2-0520.

1533. Yamate Trading Co., Ltd. (Yamate Burazaasu 
Shokuhin Seizo Oroshi Sho). 1952. [Importers–Exporters. 
Yamate Brothers (Ad)]. In: Nichi Bei Times. 1952. Nichi-Bei 
Jiji Jushoroku [Japanese American Times Directory]. Page 3. 
[Eng; jap]
• Summary: Ad (full page). The company is a food 
manufacturer and wholesaler. They make and sell Bunka 
Shoyu [Culture Shoyu] and Kanro Shoyu [Sweet Shoyu = 
twice-fermented shoyu].
 The export department is Yamate Bôeki Kabushiki 
Gaisha. CEO: Sasato Yamate. Branch in Japan in Tokyo, 
Oomori, Yakei (Hakkei) saka agari. Phone: 1313. Manager: 
Sanichi? or Sankazu? Yamate. Address: 1619 Lyon St., San 
Francisco, California. Phone: WEst 1-8731.

1534. Cosmopolitan Trading Co. (Kosumoporitan Boeki 
Shokai). 1952. [Imports & exports (Ad)]. In: Nichi Bei 
Times. 1952. Nichi-Bei Jiji Jushoroku [Japanese American 
Times Directory]. [Eng; jap]
• Summary: Ad (¼ page), p. 20. Top 1/3 of ad is in English. 
The company makes and sells Ikari (Anchor) brand tofu. 
Founded in 1914. Owners: Hirofumi Taniguchi. Hironobu 
Taniguchi. Cable address: Cosmo. Address: 1750 Sutter St., 
San Francisco, California. Phone: JOrdan 7-0249.

1535. Sakai (G.T.) & Co. (Sakai Shokai [Wholesale]). 1952. 
Yushutsu nyû sho [Jobbers and Wholesale: Imported Oriental 
Food Products (Ad)]. In: Nichi Bei Times. 1952. Nichi-Bei 
Jiji Jushoroku [Japanese American Times Directory]. [Eng; 
jap]
• Summary: Ad (¼ page), p. 177. Name of company with 
diacritics is: Sakai Shôkai. The company sells soybeans 
and azuki beans. Address: 1111-1115 4th St., Sacramento, 
California. Phone: GI. 3-0252.

1536. Inaba Co. (Inaba Shoten). 1952. [Inaba Co. (Ad)]. In: 
Nichi Bei Times. 1952. Nichi-Bei Jiji Jushoroku [Japanese 
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American Times Directory]. [Eng; jap]
• Summary: Ad (¼ page), p. 215. Name of company with 
diacritics is: Inaba Shôten. The company sells shoyu. 
Address: P.O. Box 466, Walnut Grove, California. Phone: 
3436.

1537. Product Name:  Tofu.
Manufacturer’s Name:  Tokubo Tofu Seizo-sho (Tokubo 
Tofu Co.).
Manufacturer’s Address:  505 7th St., Fowler, California.  
Phone: 2186.
Date of Introduction:  1952 February.
How Stored:  Refrigerated.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 
[Japanese American Times Directory]. 1952, p. 268. Under 
“Fowler, Calif.” In Japanese: Tokubo Tofu Seizô-sho. In 
English: Tokubo Tofu Co., 505 7th St., Fowler, California. 
Phone: 2186.

1538. San Joaquin Mercantile Co. (San Okin Shokai). 
1952. [Jobbers–Distributors (Ad)]. In: Nichi Bei Times. 
1952. Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. [Eng; jap]
• Summary: Ad (½ page), p. 278. Name of company with 
diacritics is: San Okin Shôkai. The top 1/3 of this ad is in 
English. The company sells Hanamurasaki brand Shoyu. 
Address: 955 I St., Reedley, California. Phone: 424.

1539. Product Name:  Sauce.
Manufacturer’s Name:  Hana Murasaki Shoyu Kaisha 
(Hanamurasaki Shoyu Co.).
Manufacturer’s Address:  702 E. Olive St., Compton, 
California.  Phone: ME 44407.
Date of Introduction:  1952 February.
New Product–Documentation:  Hokubei Mainichi Year 
Book. 1951, p. 435. Category: “Food Products.” In Japanese: 
Hana Murasaki Shoyu Kaisha. In English: Hanamurasaki 
Shoyu Co., 702 E. Olive St., Compton, California. Phone: 
ME 44407. Note: Compton is located about 12 miles south 
of downtown Los Angeles.
 Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. 1952, p. 379. Under “Compton, Calif.” In 
Japanese: Hana Murasaki Shoyu Jôzô Kaisha. In English: 
Soya Beans Products Co., 702 E. Olive St., Compton, 
California. Phone: ME. 4-4470 (new company name and 
phone number).

1540. Product Name:  Natto.
Manufacturer’s Name:  Inose Natto Seizo-sho (Inose Natto 
Co.).
Manufacturer’s Address:  1615 W. 135th St., Compton, 
California.  Phone: ME. 4-4718.
Date of Introduction:  1952 February.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 

[Japanese American Times Directory]. 1952, p. 380. Under 
“Compton, Calif.” In Japanese: Inose Natto Seizô-sho. In 
English: Inose Natto Co., 1615 W. 135th St., Compton, 
California. Phone: ME. 4-4718.

1541. Almquist, H.J.; Merritt, J.B. 1952. Effect of raw 
soybean meal on growth of the chick. Proceedings of the 
Society for Experimental Biology and Medicine 79(2):277-
79. Feb. [5 ref]
• Summary: Presents evidence that trypsin powder 
overcomes chick growth retardation due to unheated 
soybeans. Address: Grange Co., Modesto, California.

1542. Almquist, H.J.; Merritt, J.B. 1952. Effect of soybean 
antitrypsin on growth of the chick. Archives of Biochemistry 
and Biophysics 35:352-54. Feb. [2 ref]
• Summary: In a previous paper (1951, this journal) the 
writers reported that as little as 5% of raw soybean meal 
protein in the diet of the chick was associated with an 
effective level of antitrypsin. And that a dietary level of 
1.26% arginine completely counteracted the chick growth 
retardation due to unheated soybeans when all other essential 
amino acids were present in adequate amounts.
 Here they present evidence that trypsin powder 
overcomes chick growth retardation due to unheated 
soybeans. Address: Grange Co., Modesto, California.

1543. Los Angeles Times. 1952. International fl avors spark 
Hawaiian food. March 2. p. E11.
• Summary: Take your wife to Hawaii and you may come 
home with an international cook, who has a knowledge 
of ajinomoto, Japanese shrimp tempura, teriyaki steak 
on bamboo skewers, seaweed salads, or charcoal-broiled 
octopus covered with miso sauce.
 At the Honolulu YMCA, a full fi ve-week course of 
cooking classes costs $5 plus a $5 lab fee.

1544. National Association of Margarine Manufacturers. 
1952. Look to nutritious margarine: it grows for you!! (Ad). 
Soybean Blue Book. p. 107.
• Summary: This full-page ad states:
 “Margarine, in 1951, topped a record 1,000,000,000 
pounds to build a better soybean market.
 “For the past 14 years, margarine has been your second 
largest market for soybean oil. In 1951, margarine used 
470,000,000 pounds of soybean oil-nearly a third of all 
soybean oil going into foods.
 “Soybean oil comprised about 55% of all fats and oils 
used in margarine in 1951.
 “40 states now permit the sale of your product–Yellow 
Margarine”
 On an outline map of the United States, the states shown 
in black bar the sale of yellow margarine. These 8 states, 
except for South Dakota, all share their northern border with 
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Canada.
 Note: The facing page is titled “Manufacturers of 
margarine.” They are found in Alabama (1), California (9), 
Georgia (7), Illinois (9), Indiana (2), Louisiana (1), Maryland 
(1), Michigan (1), Missouri (3), Nebraska (1), New Jersey 
(6), Ohio (4), Oklahoma (1), South Carolina (1), Tennessee 
(2), Texas (8), Canada (1). Address: Munsey Building, 
Washington 4, DC.

1545. Pottenger, Francis M., Jr.; Krohn, B. 1952. Reduction 
of hypercholesterolemia by high-fat diet plus soybean 
phospholipids. American J. of Digestive Diseases 19(4):107-
09. April. Series I. [64 ref]
• Summary: Patients fed a diet high in fats and cholesterol 
but with added soybean lecithin (1 teaspoon of soy bean 
phospholipids with each meal), showed a marked decrease in 
blood cholesterol. Address: Monrovia, California.

1546. Peterson, D.W.; Nichols, C.W., Jr.; Shneour, E.A. 
1952. Some relationships among dietary sterols, plasma and 
liver cholesterol levels, and atherosclerosis in chicks. J. of 
Nutrition 47(1):57-65. May 10. [11 ref]
• Summary: The authors demonstrated that the inclusion of 
soy sterols in a high (1%) cholesterol diet, fed to chickens 
over a period of 28 weeks, not only prevented the usual 
hypercholesterolemia, but also decreased the cholesterol 
deposition in the liver and the incidence of atherosclerosis. 
Address: Div. of Poultry Husbandry, College of Agriculture; 
Div. of Physiology, School of Medicine. All: Univ. of 
California, Berkeley.

1547. Strayer, George M. 1952. Editor’s desk: Terrifi c threat 
to soybean oil. Soybean Digest. July. p. 4.
• Summary: A bill (H.R. 6292) introduced by Congressman 
Havenner of California, would remove the processing tax 
of 3 cents per pound now levied at the fi rst processing of 
coconut oil. If this bill were to become law, it would be “a 
terrifi c threat to the soybean industry.” It would, in effect, 
lower the price of soybean oil by 3 cents per pound–”three 
cents below prices which are already less than half the 
ceiling price placed on soybean oil a year ago...” Address: 
Hudson, Iowa.

1548. Safeway. 1952. Smart shoppers are loading up with 
fresh fruits at Safeway (Ad). Los Angeles Times. Aug. 21. p. 
14.
• Summary: The section titled “Chinese food suggestions” 
(column 1) includes: “Soy sauce. Chinese Maid. 6 oz. 
bottle–18¢.”
 This section also includes: Chinese Maid noodles. 
Chinese Maid Chicken chop suey.

1549. Hauser, Gayelord. 1952. Be happier, be healthier. New 
York, NY: Farrar, Straus and Young. 278 p. No index. 22 cm. 

[63* ref]
• Summary: This book advocates natural health and 
prevention using the sun, earth, air, water, and food. 
His faithful companion is Deucey, his dog. The chapter 
titled “Discoverers and recoverers” (p. 71-90) discusses: 
Priessnitz, Father Kneipp (began treatment in 1855), Louis 
Kuhne (fi rst of the urban pioneers in natural healing, he 
established a clinic in Leipzig, Germany. A vegetarian, he 
wrote Die Neue Heilwissenschaft, which enjoyed worldwide 
success), Schweninger, Edward Hooker Dewey, Adolf 
Just (his Jungborn clinic was in the Harz mountains), 
Dr. Bircher-Benner, Arnold Rikli, Samuel Hahnemann 
(founder of homeopathy), Dr. Lahmann (his Weisser Hirsch 
Sanatorium in Dresden was famous; Hauser was partly cured 
by his Lacto-Vegetarian Diet), Dr. Möller (taught fasting 
in Dresden), Ragnar Berg (Swedish chemist; from 1909 to 
1921 he was in charge of Dr. Lahmann’s sanitorium), Mikkel 
Hindhede (story of his nationwide experiment in Denmark 
during World War I; he practiced what he preached). A 
table (p. 129) gives the idea weight for men and women 
of different height and 3 different frames (small, medium, 
large).
 The chapter titled “Food is our salvation” (p. 138-66) 
discusses: The appestat (discovered by Dr. Norman Jolliffe), 
the food cure idea (started by Dr. Heinrich Lahmann in 
Dresden; Möller, Berg, and Bircher-Benner), the value of 
vegetables and vitamins, start all meals with fresh (raw) 
food, Dr. Brauchle’s sanatorium at Schoenau (Black Forest, 
Germany), breakfast, lunch and dinner (which should include 
“a good protein. Your choice of meat, fi sh, eggs, cheese, 
nuts, soya beans or mushrooms {p. 249}), beware of harmful 
snacks, hidden hunger test (eat liver, kidney, or heart twice 
a week; incl. broiled meats and fi sh), get your chlorophyll 
from mixed greens, eat natural, unprocessed foods.
 The chapter on “Happilogue” tells how he and Marion 
Preminger, in Sept. 1952, had an unforgettable visit with 
Albert Schweitzer who was doing organ recordings of 
Bach in his native town of Guensbach near Strasbourg. 
“It was one of the great experiences of my life.” They had 
dinner with Dr. Schweitzer at his home: Green salad with 
tomatoes, “delicious cold cuts of meats with two kinds of 
cheese–Swiss and cottage. There was one cooked vegetable, 
a basket of grapes, and yes there was a bottle of dry Rhine 
wine. This simple meal turned out to be a feast for me, the 
place, the food, the company.” Schweitzer was very familiar 
with Bircher-Benner and Dr. Gerson of New York City. 
“There was a bowl of soya beans on the table and I took 
some because I love them and told him that even in America 
protein foods were getting more and more expensive, only 
the rich can afford steak and roast, and for years I have 
looked for cheaper proteins and that the best I found and 
popularized were powdered skim milk, dry food yeast, 
and soya bean fl our.” Dr. Schweitzer said that “he has now 
planted soya beans. He realizes they are a good protein, 
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but the natives [in Gabon] so far won’t eat them, and all 
the arguments about how good and how healthful they are 
will not make them change their minds–they won’t touch 
them.” Then Schweitzer said, with a twinkle in his eyes, that 
he would do with his soya beans what Parmentier did with 
potatoes when they were fi rst introduced into France from 
America. At fi rst the French people did not like their taste 
and refused to eat them. Then Parmentier had a brilliant 
idea–which Schweitzer describes. “And that is what I’ll do 
to my soya beans.” After dinner, Dr. Schweitzer showed his 
guests a large oil painting of his hospital in Gabon (p. 213-
15).
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in Gabon, or the cultivation of soybeans 
in Gabon. This document contains the earliest date seen for 
soybeans in Gabon, or the cultivation of soybeans in Gabon 
(1952 or before). The source of these soybeans is unknown.
 Note 2. Antoine-Augustin Parmentier was born on 12 
Aug. 1737 at Montdidier, France, and died on 13 Dec. 1813 
(aged 76). He is buried in Paris below a large tomb.
 Soy-related recipes: When baking bread at home, 
“substitute unbleached fl our for white fl our and try adding 
a tablespoon each of wheat germ, brewers’ yeast, skim milk 
powder and soya fl our for each loaf you bake” (p. 220). 
Dinnertime: Vegetable chop suey with [mung] bean sprouts 
and soy sauce (p. 233). Many recipes call for the use of 
red meat (steak), chicken, fi sh, and shellfi sh. Food tables, 
showing “percentages of daily recommendations,” include 
soy beans (p. 261) plus many meats (p. 266-69). A photo 
(back cover) shows Hauser standing by the sea at Taormina, 
Sicily, Italy in Sept. 1952. Address: Los Angeles, California.

1550. Soybean Digest. 1952. Grits and fl akes... from the 
world of soy: Production of crude chlorophyll has been 
started by the Glidden Co... Oct. p. 32.
• Summary: “... at its fl axseed extraction plant in Buena 
Park, California. The fi rm is producing chlorophyll from 
alfalfa through a process developed by Dr. Percy L. Julian, 
noted organic chemist who is director of research for 
Glidden’s soya products division in Chicago.”

1551. Changing Times: The Kiplinger Magazine. 1952. 
Meals for the hungry, 3 cents each. 6(10):28. Oct.
• Summary: “When you see pictures of miserable little waifs 
in Korea, or of the bare-boned hungry in India, you get a 
little twinge. You wish there were something you could do to 
help, something you could afford.
 “There is, indeed–thanks to the efforts of a nonprofi t 
organization called Meals for Millions, which has devised a 
wonderful and inexpensive way for you to provide a person 
with a meal. Three cents buys a packet of Multi-Purpose 
Food–MPF–a dry soybean meal product that has been 
enriched with vitamins. It provides all the nutritive and bulk 
requirements of a full meal (excluding vitamin C, which is 

unstable when cooked).
 “MPF can be cooked with water in 10 minutes and eaten 
plain, or added as a nutritious food stretcher to stews, soup, 
meat loaf, and other dishes.
 “More than 20 million meals have been distributed 
throughout the world since Meals for Millions was set up 
six years ago by Clifford E. Clinton, Los Angeles restaurant 
man, as a ‘practical challenge to world hunger.’
 “The address of Meals for Millions Foundation, Inc., is 
648 Broadway, Los Angeles 14, California.”

1552. Dunkel, Joan. 1952. The effect of vitamin B-12 on a 
certain vegetarian diet. Walla Walla College Publications of 
the Department of Biological Sciences and the Biological 
Station 1(4):59-64. Dec. 10. [18 ref]
• Summary: The introduction gives a brief history of the 
discovery of vitamin B-12 starting in July 1947. “Summary: 
A vegetarian diet [supplemented with vitamin B-12] has 
been developed which has produced fi ve generations of rats, 
inferior to omnivores only in that their size was somewhat 
decreased. However, this diet was unable to sustain the 
animals beyond the seventh generation. Supplementing the 
diet with vitamin B-12, either oral or parenteral, did not 
result in any appreciable increase in the growth rate” (i.e. 
did not make the rats gain more weight in the same time). 
The fi ve main ingredients in this diet were ground whole 
wheat (40%), rolled oats (10%), rye fl our (10%), soy curd 
(10%), and brewer’s yeast. This research was conducted 
in the physiology department of the College of Medical 
Evangelists, Loma Linda, California. Address: Walla Walla 
College, Washington.

1553. Miller, Harry W. 1952. Re: Infant feeding. Letter to 
Miss Dorothea VanGundy at 11784 Bonita Ave., Arlington, 
California, Dec. 14. 1 p. Typed, with signature. [1 ref]
• Summary: “Under separate cover I have mailed you a 
copy of the book ‘Infant Feeding.’ I am sure that you will 
be very interested in reading it through from cover to cover. 
It is written in very simple language and well within your 
vocabulary as a dietitian... It is a resume of the latest on 
infant feeding and familiarizes one with all of these various 
infants’ foods. It also makes a very ready reference book in 
case any questions come up.
 “I plan that you will have to do with a good deal of 
correspondence that comes in regarding infant feeding in 
the future... You will gradually get familiar with our Soyalac 
and its use... Of course, our scope of work goes way beyond 
infant feeding because we are working on the feeding of the 
masses of people, obtaining our nutrition from vegetable 
sources... Yours very sincerely, H.W. Miller, M.D., Research 
Director, International Nutrition Research Foundation.”
 Note 1. This letter is typed on the letterhead of 
the International Nutrition Laboratory, Inc. Above the 
Laboratory’s name are printed: “Miller’s Soya Foods. 
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Soyalac–Sandwich Spread–Vegetable Cheese–Green Soya 
Beans–Cutletburger–Cutlets.” Above that is hand-stamped: 
“International Nutrition Research Foundation, P.O. Box 388, 
Mt. Vernon, Ohio.”
 Note 2. In November 1952 Miss Dorothea Van 
Gundy began to work for Loma Linda Foods in Arlington, 
California, as a dietitian and food demonstrator. In August 
1960 she was married (her fi rst marriage) to Ed Jones, a 
health food salesman and distributor, who was 13 years older 
than she. Ed had previously been married to Mildred Lager. 
Address: M.D., International Nutrition Lab., Inc., P.O. Box 
388, Mt. Vernon, Ohio. Phone: 1195.

1554. Meissner, Frank. 1952. Civil rights for margarine: 
A short review of anti-margarine laws in the United States 
(Continued–Document part II). Soybean Digest. Dec. p. 8-9, 
11-13.
• Summary: (Continued): “Severe Setback: Like the earlier 
legislation of 1886, the 1902 bill was vigorously fought 
in both houses of Congress and, as before, the crux of 
the controversy was the 10-cent tax. As before, it was the 
Northerners who favored the more immoderate regulation. 
The South opposed them partly because some cottonseed oil 
was used in margarine and partly because they still felt the 
1886 act was unconstitutional. Western livestock interests 
opposed the bill, because they thought it would reduce the 
demand for oleo oil and neutral lard. It was also opposed by 
certain labor groups who feared a rise in butter prices.
 So in 1902 the margarine industry suffered a severe 
setback. Was the act passed as the result of persistent fraud 
in the sale of margarine? Partly, perhaps; but the genius 
of the measure was, to a greater degree than ever before, 
protection for the dairy industry, for by this time margarine 
was recognized, by anyone who cared to see the facts, as a 
wholesome and nutritious product.
 “The color discrimination was of doubtful justice, 
especially in view of the fact that butter itself was artifi cially 
colored. Butter may be almost white in winter when dairy 
herds are fed on dry feed; so for about eight months out 
of the year butter was, and is, artifi cially colored to give 
the golden hue associated by the consumer with richness. 
In effect, this is fraud of the same nature. However, the 
margarine manufacturer overcame this diffi culty somewhat 
by using oils with a natural yellow color, such as palm oil 
and some cottonseed and soybean oils. This unforeseen 
development was strongly resented by the dairy industry and 
later they even succeeded in legislating against this ‘fraud.’
 The amendment of 1902 was in some ways more 
diffi cult to enforce than its predecessor. Tax evasion centered 
around the retailing practice of coloring ¼-cent-tax-paid 
margarine in a back room and transferring it to 10-cent-tax-
paid tubs. Also, as before, some colored margarine was sold 
as butter. The Commissioner of Internal Revenue continued 
to reiterate year after year the diffi culties of enforcement and 

the need for further amendment, but Congress failed to act 
on his recommendations and no change was made in the law 
except for minor packaging regulations until 1930.
 “In World War I the margarine industry received a great 
stimulus to increased production, but was forced to make 
changes which were later to affect its fortune adversely. 
At the start of the war margarine manufacturers found 
themselves short of the raw materials they had been using: 
principally oleo and neutral lard. Also cottonseed and peanut 
oils were scarce. They were forced to turn to imported oils, 
mainly coconut oil from the Pacifi c, the use of which had 
been made possible by the development of hydrogenation. 
Even the big meat packers abandoned oleo oil for coconut 
oil.
 “Because of its cheapness and suitability coconut oil 
remained in use after the war and grew to be the principal 
ingredient. In 1915 hardly any coconut oil was used; in 1916 
it comprised 8 percent of products used in margarine; and in 
1932, 75 percent.
 “This turned out to be a great liability to the margarine 
industry politically, for they lost what few friends they 
had. By abandoning oleo the industry lost allies among the 
domestic beef and hog raisers. By forsaking cottonseed oil it 
lost the goodwill of the cotton growers. Coconut oil had no 
friends in politics.*”
 * Footnote: “The Philippine Islands have supplied 
practically all of the coconut oil. Import duties, however, 
could not be employed as long as the Philippines were held 
by the United States. All of a sudden the dairy industry 
became a strong spokesman for Philippine independence, 
the sole reason for which was apparently to be found in the 
fact that upon a sovereign state of the Philippines import 
duties could be levied. This would increase the price of raw 
materials for margarine manufacturers. This was considered 
favorable to the dairy industry. Pending the attainment 
of Philippine independence [on 4 July 1946], the dairy 
industry succeeded in having an excise tax placed on certain 
vegetable oils.”
 “During the 1920’s there was a new wave of state anti-
margarine legislation. The industry was attacked by dairy, 
livestock and cotton lobbies and only managed to stay in 
business by appealing to consumers with slogans such as 
‘Don’t tax the spread on the people’s bread.’ In Oregon, from 
1924 to 1933, the legislature passed laws four different times 
which were aimed at putting the coconut-oil-using industry 
out of business. Each time popular petitions sponsored by 
margarine manufacturers forced a referendum. And each 
time the people voted repeal by a substantial margin.
 “The 1929 crash marks the turning point from 
moderately restrictive state legislation to effective restrictive 
legislation. Wisconsin and Washington [state] levied taxes 
at the prohibitory rate of 15 cents a pound and by 1939 over 
one-half the states had levied excise taxes on margarine. 
Some beef and pork states taxed margarine containing 
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less than a stated percentage of animal fats. Over 30 states 
absolutely forbade the coloring of margarine and in 1944, 27 
of these statutes were still in force. In fact, some of the state 
laws passed during the ‘coconut oil’ era of the margarine 
industry still remain in effect and most are restrictive rather 
than regulatory.
 “The federal Congress showed little interest in 
margarine from the war until 1928 when the old question of 
color came up in a new guise. This time the dairy interests 
sought legislation against ‘naturally’ colored margarine, and 
both the dairy and margarine interests wanted to redefi ne 
‘oleomargarine’ to include certain products which were 
designed as butter substitutes, but which escaped the tax 
because by legal defi nition they were not oleomargarine.
 “So in 1930 the Oleomargarine Act was amended to 
defi ne margarine more inclusively and in 1931 Congress 
provided that all margarine showing more than a certain 
amount of yellow color should be taxed 10 cents a pound. 
Thus, since 1931, manufacturers using naturally-colored 
oils have been required to bleach them. This requirement 
particularly enraged the margarine producer.
 “Faced Extinction: Because of the trend of state 
legislation, by 1932 the margarine industry faced extinction 
and it was only by switching from the use of the imported 
coconut oil to domestic oils that it was able to survive. By 
1930 margarine chemists had found how to make cottonseed 
oil tasteless and how to give it satisfactory plasticity. Most 
big manufacturers began to change from coconut oil to 
cottonseed oil and by so doing they won friends in the South 
and in the Democratic party. But coconut oil was cheaper and 
easier to handle, and all manufacturers did not change, so the 
industry became split into domestic and foreign factions.
 “Decline of Coconut Oil: In 1934 Congress levied an 
excise tax of 5 cents a pound on oils made from imported 
raw materials, with a reduction of 2 cents on Philippine 
imports. Because of this and, as we have seen, for political 
reasons, the use of coconut oil in margarine began to decline 
and the use of cottonseed oil to increase. In 1932 coconut oil 
comprised 75 percent of all margarine ingredients; in 1934, 
53 percent; 1936, 46 percent; 1937, 22.6 percent; and in 
1940, only 8.5 percent. None was used during the last war.
 “Cottonseed oil, in 1932, had comprised only 9 percent 
of ingredients and by 1943 this fi gure had risen to 50 percent. 
Soybean oil began to be used consistently in 1935 when it 
fi rst came to be grown on a large scale in this country. In 
1943 it made up 40 percent of margarine content; and animal 
fat, 7 percent.
 “Thus, by 1944 the margarine industry was on a purely 
domestic basis and thereby had gained signifi cant political 
allies within agriculture against the potent dairy lobby: the 
cotton South and the soybean producers of the Midwest. 
This led to the unsuccessful efforts of Representative Fulmer 
and Senators Maybank and Smith (all of South Carolina) 
to suspend the federal color tax for the duration of the war” 

(Continued). Address: Univ. of California.

1555. Meissner, Frank. 1952. Civil rights for margarine: 
A short review of anti-margarine laws in the United States 
(Continued–Document part III). Soybean Digest. Dec. p. 8-9, 
11-13.
• Summary: (Continued): “Not only has the margarine 
industry gained farmer support, but the butter shortage 
during the recent war enabled it to demonstrate more widely 
the marked improvement in quality since the last war and 
focused consumer attention, especially that of organized 
labor, on the increased nutritive value of margarine, the 
extent of margarine taxes and the inconvenience of home 
coloring. It is no longer considered a ‘social error’ for the 
housewife to serve margarine. The margarine industry needs 
this farmer and consumer support, as it has little political 
strength with only 22 manufacturers and six of them doing 
60 percent of the business.
 “Today the margarine industry not only enjoys a more 
favorable position in the public eye and in politics than it has 
ever had, but it is better organized for action. By 1944 most 
of the large producers had rejoined the National Association 
of Margarine Manufacturers, which they had abandoned 
during the coconut oil fi ght.
 “Margarine has made friends, but much of its newly 
acquired political strength is dependent on the continued use 
of domestic oils. The probability of this is in question, for 
margarine technologists still insist that coconut oil makes 
the best margarine and that, even with the present duties and 
taxes, coconut oil is less costly.
 “Thus the future of margarine legislation rests in 
the balance. Nevertheless, it is a fact that governmental 
recognition of the consumer as someone with rights to 
be considered is growing. Also the federal government 
is showing concern over the magnitude and multiplicity 
of interstate barriers to the trade of certain commodities. 
Margarine is one of the most important. The seriousness of 
this condition is demonstrated by the retaliatory legislation in 
certain southern states incited by dairy state margarine taxes.
 “It’s Simply Protection: The original necessity for 
margarine legislation of one kind or another notwithstanding, 
the only argument for the continuance of taxes on margarine 
today is the protection of the dairy industry. Fraud or health 
protection are no longer valid excuses. What justifi cation 
does there exist, then, for protecting the dairy industry 
against the competition of a less desirable, if cheaper, 
product now that margarine no longer uses foreign oils? 
It is certainly not the policy of the government to tax one 
domestic industry for the benefi t of another. The government 
would not think of taxing sheep production to protect the 
cattle industry. In other words, such taxation seems unjust 
not only to the margarine industry, but, what is more 
important, to the great body of consumers.
 “Oleo consumption has climbed from 2.4 pounds per 
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person to 6.6 pounds and has increased in 1952 at the rate of 
25 percent.
 “Under tremendous consumer pressure Congress fi nally, 
in 1950, repealed its 10-cent-per-pound discriminatory tax 
on yellow margarine. The last remaining anti-margarinists 
are: Iowa, Minnesota, Montana, South Dakota, Vermont, 
and Wisconsin. In addition, Idaho, Michigan and Nebraska 
prohibit use of margarine in state institutions. But it is only 
a question of time before oleo gains its full ‘civil rights’ on a 
level with butter.”
 Photos show: (1) Modern margarine next to an electric 
mixer. A package of Durkee’s Oleomargarine appears on 
the table while a housewife holds one stick. It is “pleasant 
to handle and creams easily. It mixes perfectly into the 
housewife’s recipes and is a help to the budget minded. (2) A 
portrait photo of Frank Meissner, smiling.
 A large cartoon, titled “Only six still out,” shows 
six boys on a dock in swim shorts about to jump into a 
pool labeled “Yellow margarine.” The six holdouts are 
Iowa, Minnesota, Montana, South Dakota, Vermont, and 
Wisconsin. Little ASA, also on the dock, says “Go on in. 
Don’t be a sissy.” Address: Univ. of California.

1556. Soybean Digest. 1952. East, West Coast soybean 
processor. Dec. p. 22. Cover story.
• Summary: “El Dorado Oil Works has expanded its plant at 
Bayonne, New Jersey, and has begun processing soybeans, 
according to a recent announcement by the fi rm.
 “The oilseed crushing fi rm, which is celebrating its 
60th anniversary, has adapted the solvent extraction plant at 
Bayonne to process 5,000 bushels or 150 tons of soybeans 
daily. The plant was built by company engineers. The fi rm 
has completed an initial run of beans grown in eastern 
seaboard states and expects to draw new crop beans from as 
far south as the Carolinas and as far west as Ohio.
 “El Dorado is offering soybean oil and 44-percent-
protein toasted meal. Company offi cials say the production 
will not interfere with the regular year-round offerings of 
coconut meal or with occasional offerings of babassu and 
other meal available from time to time.
 “The plant, on deep water in New York lighterage 
limits, will receive from seagoing barges, rail cars and 
trucks. Meal will be shipped bulk and in bags by rail and 
truck to northeastern states. Shipment can also be made to 
oceangoing ships or lighters.
 “Soybean buying and meal and oil sales will be handled 
from the Bayonne offi ce.
 “The fi rm also is processing some soybeans this season 
in its San Francisco plant. This latter plant has a 375-ton-
daily capacity and operates both with screw presses and 
solvent extraction.
 “The fi rm recently announced the election of a new 
president, James K. Moller, formerly vice president and 
general manager of the Kingsbury Cotton Oil Co. Previously 

he was with Lever Bros. Co. in New York.”
 A cover photo shows a tanker docked near the El Dorado 
Oil Works plant which now processes soybeans. Address: 
Hudson, Iowa.

1557. Morgan, Agnes Fay. 1952. The effect of heat on 
the biological value of proteins. J. of Home Economics 
44(10):761-64. Dec. [4 ref]
• Summary: A non-technical review of research in this fi eld. 
Mild heat treatment improves the growth value of bean 
proteins, but too much heat treatment tends to reduce it. 
One recent study apparently showed that the slow release 
of methionine in the digestion of raw soybean proteins was 
the chief cause of the poor utilization of these proteins. Mild 
heat treatment increases the rate of release of methionine 
to approximately that of the other amino acids. Address: 
Chairman of the Dep. and Prof. of Home Economics, Univ. 
of California at Berkeley.

1558. Meissner, Frank. 1952. Civil rights for margarine: A 
short review of anti-margarine laws in the United States. 
Soybean Digest. Dec. p. 8-9, 11-13.
• Summary: An excellent, balanced and fair history of 
margarine in the USA.
 “The policy of the American government in regard to the 
butter-margarine controversy is, principally, the expression 
of the interests of a small group of producers rather than 
those of the general public. The federal government has been 
fostering a policy of protection for the dairy industry rather 
than one of protection for the consumer. There is nothing 
startling about this. Most of our legislation has been more the 
result of pressure politics than careful consideration of the 
public welfare.
 “The invention of margarine occurred in northern 
Europe in the 1860’s as the result of a defi nite need there for 
a cheap substitute for butter. Since its advent, its manufacture 
in Europe has been subject to regulation to prevent its being 
sold as butter, but never has it been subject to taxation there. 
In Europe the commodity has been regarded as a valuable 
substitute for an expensive article of food. In the United 
States the interest of the consumer has been subordinated to 
the real or supposed interests of the dairy industry, and the 
article has been subject to regulation and taxation beyond the 
point necessary for prevention of fraud.
 “In order to explain the adoption of such a policy by 
the United States government, it is necessary to consider the 
conditions and temper of the last quarter of the nineteenth 
century. Margarine was introduced into this country in 
1874 during a period of general unrest, particularly in 
agriculture. Dairying, as well as other types of agriculture, 
was expanding more rapidly than domestic demand required 
due to the colonization of vast amounts of virgin land and the 
building of transcontinental railroads. It is natural that, with a 
surplus of farm products being produced, the introduction of 
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margarine as a substitute for one of the principal cash crops 
of the farm should be strongly opposed.
 The fact that margarine was introduced during the 
depression inaugurated by the fi nancial crash of 1873 further 
explains the fervor of the opposition. The farmers, in their 
distress caused by declining prices and monetary defl ation, 
complained loudly, blaming big business in general and 
monopoly practice in particular. Farm prices had declined 
more in relation to the general price level than had those of 
industry, and the farmer throughout this period was seeking 
to improve his position in respect to industry.
 “Why Dairymen Opposed: It is easy to see with what 
bitterness the introduction of a new commodity which 
threatened to lower the price of butter further would be 
opposed, particularly since margarine was the product of 
a big business, and a big business which had developed 
an unsavory reputation among farmers–the meat packing 
industry.
 “In contrast, the manufacture of butter was principally a 
home process. Large creameries did not develop until faster 
transportation and better refrigeration made them practical.
 “Also, it should be mentioned that the adulteration of 
drugs and foods was becoming a problem and fraudulent 
practices immediately developed in the sale and manufacture 
of margarine. Because of this malpractice and because of 
the fact that the healthfulness of the article was in question 
in spite of evidence to the contrary, there was a good deal 
of support for extreme legislation outside of the dairy 
industry itself. State legislation on margarine preceded the 
federal legislation of 1886. In the beginning margarine 
was uniformly colored yellow and the practice of selling 
it as butter was general. Four states (Delaware, Maryland, 
Pennsylvania and New York) and the District of Columbia 
passed legislation ‘to prevent deception in the sale of butter 
and cheese’ before 1880. By 1886, 22 states had legislation 
regulating and prohibiting the manufacture and sale of the 
product.
 “The prohibitory laws were passed in the principal dairy 
states after milder, regulative statutes had proved ineffective. 
This early margarine legislation was not only supported by 
the dairy interests and made necessary by its fraudulent sale, 
but was encouraged by a widespread public distrust of the 
commodity on grounds of health. However, even the more 
drastic state legislation was generally ineffective because of 
a lack of adequate mechanisms for enforcement.
 “In 1886 a great convention of dairy interests from 
26 states was held in New York City and a nation-wide 
campaign was inaugurated to place, the dairy industry on ‘an 
equal footing with its dangerous competitors.’ In the same 
year an Oleomargarine Act was passed in Congress after a 
vigorous controversy. The act levied an annual license fee of 
$600 on manufacturers, $480 on wholesale dealers, and $48 
on retail dealers, and, in addition to this, a manufacturing tax 
of 2 cents a pound.

 “This manufacturing tax was the most controversial 
point. Some favored a 10-cent tax with the admitted purpose 
of stamping out the margarine industry and, indeed, the 
bill was presented to the House in this form; but the House 
would not sponsor a tax so high and lowered it to 5 cents. In 
the Senate, as the result of extensive hearings principally as 
to the nutritive value and healthfulness of the product, the tax 
was further reduced to 2 cents and the bill was passed.
 “Motives Involved: According to H.C. Bannard, writing 
in 1887 in the Political Science Quarterly, there were 
three motives activating those who so energetically fought 
for passage of the Oleomargarine Bill: the desire for the 
government to suppress an article of food they believed to be 
‘foul, deleterious to health, or a positive poison’; the desire 
to prevent competition with butter; and the desire merely to 
legislate against the selling of the product under the name of 
genuine butter because of the deception involved.
 “With the stamp of federal approval on the regulation 
and taxation of margarine, the drive against it was renewed 
in the state legislatures. And, because the United States 
Supreme Court had nullifi ed fl at prohibitory laws, the 
legislation took a new tack: to prevent the use of yellow 
coloring in margarine. It was generally felt that the product 
could not be sold uncolored. By 1902, 32 states had anti-
color laws. Also by 1902 it was generally recognized that the 
law of 1886 was inadequate and needed amendment. This 
was true mainly because of the diffi culty of enforcement and 
the consequent persistence of fraud. Under the terms of the 
law, the Bureau of Internal Revenue was to supervise the 
margarine industry. There was not much evasion of taxes by 
manufacturers, but there was some among wholesale dealers 
and still more among retailers. But the principal fraud was in 
the practice by retailers of selling the commodity as butter.
 “Asked Lower Taxes: In 1893 the Commissioner 
of Internal Revenue published a thorough analysis of 
conditions. He reported on evasions of the law and 
recommended a lowering of the taxes as a means of reducing 
tax evasion and fraud. Of added interest is his statement that 
the product had become a recognized article of food, and its 
manufacture, one of the established industries of the country. 
He further stated that there was ‘in nearly all the states 
an increasing demand for it under its proper name and by 
persons fully informed as to the nature of the substance.’ He 
remarked on its healthfulness and maintained that, in spite of 
its use as a substitute for butter, its production and sale had 
not reduced the price of the higher grades of butter.
 “After a drop in production following the Act of 1886, 
margarine output increased steadily to 1902. This gave 
the dairy interests further reason for wanting new federal 
legislation.
 “Most of the bills introduced into Congress during the 
1890’s for amendment of the 1886 law aimed at bringing 
the product under the jurisdiction of the laws of the state 
to which it was shipped in interstate trade. But in 1899 the 
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idea of discriminating in the rate of taxation on colored 
margarine, as distinguished from uncolored, appeared 
and was embodied in a bill introduced into Congress in 
December of that year. This bill furnished the basis for 
the 1902 amendment, which amended the 1886 bill to tax 
uncolored margarine ¼ cent a pound; colored margarine, 
10 cents a pound; and to cut the retailer’s tax on the sale 
of uncolored margarine from $48 to $6. This act virtually 
ended the sale of colored margarine. It reduced the sale of 
all margarine. In 1901, before its enactment, consumption 
per capita had been 1.6 pounds. For several years following 
its enactment consumption was reduced to 0.6 pound and 
did not again reach the 1901 level until 1916” (Continued). 
Address: Univ. of California.

1559. McCay, Jeanette B. 1952. We believe in bread. Ithaca, 
New York. 16 p. Unpublished typescript.
• Summary: “Most commercial bread is no more nourishing 
today than it was in the horse and buggy days, though the 
enrichment program has helped. The chief changes that have 
occurred have made bread whiter, fi ner, softer, fl uffi er, and 
fi tted for mass production.
 In about 1948 in Ithaca: “Some friends of the Better 
Food Committee of the Co-op and one of the town’s best 
bakers and his wife soon gathered with us in the laboratory. 
Perched on high stools, we watched while Mr. Jack Silva [of 
the American Dry Milk Institute] cut his sample loaves. They 
were handsome, high, beautifully rounded, golden colored. 
The slices showed a creamy, even-textured crumb, with a 
wonderful aroma. We all liked the fl avor.
 “’Why can’t we have bread like this in our store?’ our 
Co-op friends asked.
 “’May we have the formula for this bread?’ asked the 
baker.
 “At that moment, plans were made for a trial baking at 
the ‘Cookie Crock’ in Ithaca, and for trial sales at the Co-
op. Thus it was that the new bread made its debut almost 
simultaneously in mental hospitals, the grocery store and the 
bakery.”
 On the west coast, the Oroweat Company started to bake 
the new bread; its production now compares favorably with 
varieties that have been marketed for ten years.
 “So many requests came in for Mr. Silva’s recipe that 
we had it mimeographed, then printed. The New York 
Times claimed that the new high protein bread was one of 
the four ‘most written about’ recipes to appear in their food 
department during 1949. An article in Harper’s Magazine 
brought in the largest response of any published in recent 
years. Our letter in the Ladies’ Home Journal brought in 
hundreds of requests for the recipe and interest is still high.”
 “By this time it is impossible to guess how much of this 
special formula is being made. We do know that Messing 
Brother, big Brooklyn bakers are turning out over 20,000 
loaves every twenty-four hours in the New York City area. 

Every day, over forty thousand pounds are baked for the 
school children’s lunch in New York, Baltimore [Maryland] 
and Buffalo. Sixty thousand pounds are made for the New 
York mental hospitals. It can be purchased in many cities in 
California and in almost every large city in New York State. 
Our town of Ithaca boasts at least fi ve bakers who distribute 
it, while in the vicinity of Rochester there are over twenty.”
 “The consumption of bread has been declining during 
the last fi fty years. The Cornell formula tends to reverse 
this trend because people eat more of it. Colonel Harvey 
Allen, director of the school lunch program of New York 
City, reports that the children like the new bread better 
and eat more than any served previously. In New Haven, 
Connecticut, when the co-op store introduced ‘Triple Rich,’ 
its sales soon outdistanced the leading white bread. After 
thirteen weeks, sales exceeded the total of their three leading 
brands. Farm and Home week visitors to Cornell in 1950 
preferred the taste of the Cornell bread to the ordinary loaf, 
three to one. Mrs. Flack, who sponsored the taste-testing, 
believes that bakers have not given the public enough 
opportunity to sample breads with more fl avor and color.”
 “The Co-op Food stores launched the bread in Ithaca, 
Palo Alto [California], New Haven, Hew Hope, Green Belt, 
Washington, D.C., and other places.” Address: Route 1, 
Ithaca, New York.

1560. Product Name:  Sundi-Whip (Non-Dairy Fountain 
Topping in a Pressurized Can).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1952.
Ingredients:  Incl. soy protein isolate and soy oil.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz. pressurized cans.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1955. 
“The Rich story: 10th anniversary. 1945-1955.” Feb. p. 91-
114. “Within the last three years the original Whip Topping 
for home use was joined by two brothers–Rich’s Green Label 
Whip Topping for bakery and institutional use, and Sundi-
whip, a package for fountains and over-the-counter trade.” A 
photo shows the 8-ounce pressurized can “for fountains and 
over-the-counter sales” but not for retail sale.
 Spot. Date and source unknown. “Promotional posters: 
A set of fi ve free promotional posters are being offered by 
Super Sundi-Whip manufacturer, Rich Products. The full 
color, 17 inch by 22 inch window posters feature six of the 
most popular soft serve menu items: strawberry, peach, 
butterscotch, hot fudge sundaes, banana boats and chocolate 
sodas. For display continuity, all feature illustrations of 
happy, active children, a picture and name of the dessert 
that’s topped with Sundi-Whip, and three price slots. These 
posters are free upon request.” An illustration with the 
heading “Strawberry Sundae” shows a cartoon of a little boy 
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holding up a huge sundae piled high with whipped topping.
 A photo sent by Rich Products Corp to Soyfoods Center 
shows a large pressurized can of Sundi-Whip on an exhibit 
display. It can be used to top pumpkin pie, hot chocolate, 
sundaes, sodas.
 Billoni. 1980. “Thirty Degrees Below Zero.” p. 10-12. 
“First of the new products was Rich’s Green Label Whip 
Topping which was developed for bakery and institutional 
use. This proved soy whipping cream could be whipped to 
stiffness never before attained by any cream or fi lled cream... 
Then came Sundi-Whip, which is used extensively by soda 
fountains and for over-the-counter sales.”
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was introduced in 1952. 
It was always sold frozen in pressurized cans–8 or 16 oz. 
The original ingredients included soy protein (which was not 
modifi ed/hydrolyzed) and soy oil. The company address in 
1952 was 1149 Niagara St., Buffalo 13, New York.

1561. Pottenger, Francis Marion. 1952. The fi ght against 
tuberculosis: An autobiography. New York, NY: Henry 
Schuman. xii + 276 p. Illust. 22 cm. [100+* ref]
• Summary: Francis Marion Pottenger (born in 1869) 
was the brother of Nellie Pottenger, who married soybean 
pioneer Finis E. Fouts. Francis was also the author of many 
books and articles about tuberculosis. He became a doctor 
in two years (1892-94), taught himself about tuberculosis 
(1895-1901), became a specialist in tuberculosis (1901), 
and pioneered in the prevention of tuberculosis in California 
(1901-1909), founding the Pottenger Sanitorium in southern 
California in 1903. The frontispiece shows a portrait photo of 
Dr. Pottenger.

1562. Petersen, William John. 1952. The story of Iowa: The 
progress of an American state. 4 vols. New York, NY: Lewis 
Historical Publishing Co. See vol. 4, p. 657-58 for Joseph 
Sinaiko. Illust. 28 cm.
• Summary: The entry for Joseph M. Sinaiko begins: “A 
pioneer in the processing of soya beans and the production 
of soya bean meal for livestock and soya bean oil for human 
consumption. Joseph M. Sinaiko is a fi gure renowned in the 
industry throughout the nation.” He is founder and president 
of the Iowa Milling Co. in Cedar Rapids. He also owns a 
160-acre farm in Linn County, outside of Cedar Rapids; there 
he raises a variety of crops and livestock.
 Joseph Sinaiko was born on 4 March 1891 in Russia, 
the son of Alex and Rachel (Danzig) Sinaiko, both natives 
of that country. The family came to the USA in 1904, when 
Joseph was age 13. Alex, the father, who had been in the 
milling business in Russia, took the family to Madison, 
Wisconsin, and there entered the same business, which he 
taught his son. Alex, who became an active Republican [sic, 
Democrat], died in Madison in Sept. 1944.
 Joseph was educated in Wisconsin. Following 

graduation from Madison High School in 1910, he spent 
two years at the University of Wisconsin. Until 1917, when 
he enlisted in the U.S. Army for service in World War I, 
he was associated with his father in the milling business. 
In the Army he was trained at Camp Joseph E. Johnson, 
Jacksonville, Florida. He was then transferred to Fort Sam 
Houston in San Antonio, Texas. After the Armistice of 11 
Nov. 1918 he was honorably discharged. His rank was 
sergeant fi rst class.
 As a civilian, he resumed his place at his father’s milling 
company. He remained there until the summer of 1921, 
when he moved to Cedar Rapids, Iowa. At that time a mill 
was operating at 416 Sixth Street North East. Mr. Sinaiko 
purchased this and began his own business. With the existing 
mill as a nucleus, he organized the Iowa Milling Company, 
which is still at the same address, and of which he has been 
president since its founding. “The mill was one of the fi rst 
in the United States to process soya beans, and it now has an 
enormous business in the livestock feeding and human food 
industries. The three branches, incorporated by Mr. Sinaiko, 
who has a heavy fi nancial stake in them, are the Decatur 
Soya Products Company, Decatur, Illinois; Liberty Vegetable 
Oil Company, Norwalk, California, and Northwest Linseed 
Company, Minneapolis, Minnesota.
 Mr. Sinaiko is a Republican [sic, Democrat] and a 
member of Temple Judah in Cedar Rapids. He has many 
memberships, incl. the National Soya Bean Processors 
Association [sic, Soybean], the Cedar Rapids Chamber of 
Commerce, and the American Legion. Fishing is his favorite 
sport, and farming his hobby.
 On 8 Feb. 1922 Joseph Sinaiko married Freda Fine, a 
native of Cedar Rapids and daughter of Mr. and Mrs. Louis 
Fine of Cedar Rapids. The Sinaikos have four children, all 
born in Cedar Rapids: William R. Sinaiko, born 4 April 
1924; Arlene and Nadine Sinaiko, twins, born 19 Aug. 1925; 
and Sally Helene Sinaiko, born 1 July 1932. William is now 
secretary of the Liberty Vegetable Oil Company in Norwalk, 
California. Mr. and Mrs. Sinaiko reside at 2232 Linden 
Drive, South East, Cedar Rapids.

1563. Allen, Ida Bailey. 1952. Solving the cost of high 
eating: A cookbook to live by. New York, NY: Farrar, Straus 
& Young, Inc. viii + 545 p. Index. 22 cm.
• Summary: Chapter 10, “Good bread is good food,” 
discusses enriched white bread, and Cornell Bread 
(developed by Dr. Clive McCay of Cornell Univ., New York; 
it contains soy fl our and no adulterating chemicals, p. 94), 
and gives recipes for: Soy yeast bread (with soy fl our, p. 99-
100). Soy muffi ns (p. 100). Also: Gravy thickened with soy 
fl our (p. 352).
 Chapter 31, titled “Legumes, nuts and brewers’ yeast” 
contains a section on “Soybeans” (p. 386-92) with the 
following contents: Introduction. Plain-cooked soybeans 
(boiled, or pressure cooked if possible). Soybean entrees 
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(from home-cooked soybeans): Baked soybeans, Savory 
soybeans, Baked vegetables stuffed with soybeans, green 
peppers, tomatoes, turban squash. Soybean salads. Soy grits. 
Soybean curry (glamour dish). Soy products: Soy fl our, 
Corn Soya cereal, soy macaroni, soy egg noodles (plain 
or containing carrots, tomato, or spinach), soy spaghetti, 
“canned meat alternatives based on soybeans,” soy cookies, 
soybean milk powder, soybean curd or cheese, suggestions 
for using soybean curd or cheese. Soybean sprouts. Soy 
fl our and how to use it. To use soy fl our instead of wheat 
fl our: In baking, as thickening, in meat and fi sh loaves, in 
spoon bread. Multi-Purpose Food: Pioneer in nutrition (“a 
spectacular and inexpensive pioneer food containing soy, 
developed at California Institute of Technology to be used 
in mass feeding in war stricken countries. It is also on sale 
in this country at health stores. It is 100 percent vegetable, 
violates no religious or dietary precept, comes in dry form, 
and keeps indefi nitely”). The Introduction to soybeans (p. 
386) begins: “This legume really deserves to be called a 
‘miracle’ food. Soybeans are the only perfect vegetable 
alternate for meat.” Also contains a section on peanuts and 
peanut butter (p. 392-96).
 Note: The author is well known for her 40+ books on 
food, cooking and the home that have sold 14 million copies, 
and her syndicated daily food column which is followed by 
35 million readers. This book contains “1,300 taste-tested 
recipes–With glamour foods at budget prices for everyone.” 
A photo on the inside rear dust jacket shows Ida Bailey 
Allen.

1564. Brown, Helen Evans. 1952. Helen Brown’s West 
Coast cook book. Boston, Massachusetts: Little, Brown and 
Company. xvi + 443 p. See p. 396. Index. 21 cm. [85* ref]
• Summary: Refl ects the history and ethnic diversity of West 
Coast cookery, including the Asian (especially the Chinese) 
infl uence–and the author’s enthusiasm for it. For Helen 
Brown is a superb writer!–as much an artist with words as 
she is with foods. This informal book is a labor of culinary 
love, about the foods she has cooked and enjoyed in three 
Pacifi c Coast states–California, Oregon and Washington.
 Soy related recipes: Sukiyaki (p. 108-09), with “soy 
bean cake [tofu] (if desired), cut in cubes.” At each place put 
“small dishes for soy [sauce] (shoyu, to the Japanese),...” 
Sculpin Serisawa (p. 160-61). Sculpin is a type of fi sh. To 
make the basting sauce, “mash a cake of Fu Yu (soy bean 
cheese [fermented tofu], available in Oriental markets) or 
2 tablespoons of blue cheese, and add 2 tablespoons of soy 
sauce,...” Chinatown spinach (p. 396), calls for “a slice of 
fermented bean curd if it is available. (If not, 2 tablespoons 
blue of cheese may be substituted–it’s not the same but has a 
similar sharp fl avor”).
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Fu Yu” to refer to 
fermented tofu.

 Soy sauce is called for in Asian (mostly Chinese) recipes 
on the following pages: 17, 19, 82, 102, 103, 140-41, 142, 
160-61, 163, 165-67, 171, 173, 198-99, 253, 255, 262, 273, 
276, 288, 297, 298, 301 307, 311, 331, 337, 352, 363, 369, 
370, 376.
 A large photo of lovely Helen Brown in her kitchen 
adorns the rear dust jacket.
 Talk with Chef Akasha Richmond. 2004. Feb. 19. Helen 
Evans Brown and James Beard were very close friends. He 
wrote a nice passage of praise for this book on the dust jacket 
and their collected correspondence has been published as 
a book. When Beard died, Janet Jarvitz bought his superb 
book collection, opened a bookstore in the Los Angeles area, 
and preceded to sell it. Helen Brown married a cookbook 
collector, Philip, who was also her skilled editor. She made 
good use of his vast collection in developing her own 
recipes.
 Note 2. Before she met her husband, Philip, Helen Evans 
Brown had a career as a successful caterer and was running a 
restaurant in New England. Philip courted her and persuaded 
her to head to the West Coast with him. Married for almost 
30 years, they lived in Pasadena, California, from 1937 until 
her untimely death in 1964. In Southern California, Helen 
started work as a consultant to a Hollywood bakery and 
Philip began working in an antiquarian bookshop. Philip 
did much to build Helen’s book collection. He also acted 
as a taster, research assistant, and typist on book projects. 
Address: Pasadena, California.

1565. Nichols, Nell Beaubien. 1952. Good home cooking 
across the U.S.A.: A source book of American foods. Ames, 
Iowa: Iowa State College Press. 560 p. Illust. by Ray Irwin. 
Index. 22 cm. [79* ref]
• Summary: The recipes are arranged by region of the USA.
 The Southwest: Mulligan stew, Arizona style (p. 275, 
with soy sauce–a reminder of the Chinese cooks in the cow 
and mining camps. They also used soy sauce to season 
Spaghetti chop suey).
 The Great Lakes: Broccoli, caulifl ower and cabbage 
seasoned with butter and cheese (p. 324. “Women sometimes 
send a cruet of soy sauce or vinegar to the table with them”).
 The Farm Belt: Illinois soy chili (p. 384, with 3 cups 
cooked soy beans). Illinois baked beans (p. 391, with 3 cups 
cooked soy beans and 2 teaspoons Worcestershire sauce).
 The Pacifi c Northwest: Barbecued crab (p. 457, with soy 
sauce and Worcestershire sauce).
 California: Fried rice Chinese style (p. 494, with 
soy sauce). “Californians appreciate seasonings–not as a 
substitute for good cooking, which they consider basic, but 
to give a dish distinction. For instance, they borrow from the 
centuries of experience of Chinese epicures and keep soy 
sauce on the kitchen shelf. With it they baste chicken, turkey, 
lamb, pork, and veal during roasting; they say it encourages 
beautiful, rich browning and oozes fi ne, subtle fl avor” (p. 
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505).
 The Hawaiian Islands: Teriyaki steak (p. 533-34. 
Ingredients: 3 pounds beef, ½ cup soy sauce, 2 tablespoons 
sugar, 1 clove garlic, 1 small piece ginger root, crushed).
 Hawaiian barbecues and beach picnics are much like 
those of California. “The sauces for basting meats as they 
broil reveal one difference. They contain more soy sauce and 
frequently a seasoning of curry powder” (p. 538).
 Note: Worcestershire sauce is used in more than 25 
recipes in this book. Address: Topeka, Kansas.

1566. Glidden Co. (The). 1953. Annual report, 35th for the 
fi scal year ended October 31, 1952. Cleveland, Ohio.
• Summary: Sales for the year were $205.113 million. Net 
earnings before taxes were $14.203 million. Net profi t after 
taxes and all charges was $6.948 million. The company is 
hedging its large soybean inventory. Sales and profi ts of 
the paint and varnish division were at an all time high. The 
Vegetable Oil Division has surmounted the diffi culties it 
met in profi tably processing soybeans and fl axseed. Glidden 
has entered into an agreement with the Japanese chemical 
company, Ishihara Sangyo Kaisha Ltd., for the production of 
titanium dioxide in a new $3 million plant to be constructed 
by Ishihara in Japan. This plant will be the “largest of its 
kind in the Orient.” Glidden’s vegetable oil extraction unit 
at Buena Park, California, is successfully producing crude 
chlorophyll.
 “Research and development activities continue at a 
rapid pace in our 28 modern research and quality control 
laboratories. Among the important new products resulting 
from this research is the fi rst latex base enamel, Spred Gloss, 
which is a companion product to our highly successful Spred 
Satin. This new product will be put on the market early in 
1953. It will be remembered that our company pioneered in 
developing latex base paints and is the leader in this fi eld.” A 
small illustration on this page shows a man tapping a rubber 
tree. Address: Cleveland, Ohio.

1567. Nickerson, Jane. 1953. Good balance in a diet. New 
York Times. Feb. 1. p. SM38.
• Summary: An excellent new booklet is titled “A Balanced 
Diet,” by Lucille J. Bowser, Martha F. Trulson, and Dr. 
Frederick J. Stare of the department of nutrition, Harvard 
School of Public Health (Massachusetts). It is available for 
$0.25 from the Nutrition Foundation, Chrysler Building, 
New York, NY.
 A good balanced diet is one that supplies all of the 
food essentials needed for good health in the right amounts 
and right relationships to each other. The basic essentials 
are carbohydrates, fats, protein, and vitamins and minerals. 
Meeting these requirements depends on the food supply and 
food customs of a country. “In China, one might consume 
bird’s nest soup, soy bean curd, kumquats and a variety of 
what seems to us exotic products.”

 In the United States, one should choose from the seven 
groups of available foods pictured on one page. A large photo 
shows many of foods from the seven food groups. Address: 
Los Angeles.

1568. Manners, Marian. 1953. Lacking ideas for menus? 
New cookbooks should help. Los Angeles Times. March 15. 
p. C16.
• Summary: Includes a review of the new book Good Home 
Cooking Across the U.S.A., by Nell Nichols. Reproduces a 
recipe from that book (which see) titled Teriyaki steak.

1569. Los Angeles Times. 1953. Wine, food society dines 
with Truman: 31 strong. March 24. p. 19.
• Summary: The Beverly Hills Wine and Food Society (31 
members and 37 guests) entertained ex-president Harry 
Truman last night aboard the S.S. President Cleveland. In the 
fi ve-course meal, the second course consisted of “pot au feu, 
Miso Shiru [miso soup], sherry Amontillado.”

1570. Soybean Digest. 1953. 23 million meals of Multi-
purpose food. March. p. 19.
• Summary: “Nearly 23 million 3-cent meals of the ‘Multi-
Purpose’ food have been distributed on the hunger fronts 
of the world, according to a report issued by the non-profi t 
Meals for Millions Foundation, Los Angeles...
 “More than 1¼ million meals, the report states, have 
gone to feed Korean refugees (813,000 meals since last 
June). Shipments to India total 3,880,000 meals of which 
nearly a million have been shipped since June. Popularity of 
the food has been enhanced by development of special native 
recipes printed in the Korean and Tamil languages.
 “Signifi cant shipments have gone to the Middle East, 
Hong Kong, Formosa, Burma, Africa, Arabia, Japan, 
Philippines, Latin America, Europe, and Caribbean and 
South Pacifi c Islands.
 “World-wide distribution has been through 133 
American relief and religious agencies and health 
departments of foreign governments...
 “For further information or to make contributions 
contact Meals for Millions Foundation, 648 South Broadway, 
Los Angeles 14, California.”
 Note: This is the earliest document seen (Dec. 2007) 
concerning soybean products (soy fl our) in Arabia [this term 
usually refers to the Arabian Peninsula, but in this case it 
may well refer to Saudi Arabia]; soybeans as such have not 
yet been reported. This document contains the earliest date 
seen for soybean products in Arabia (March 1953); soybeans 
as such had not yet been reported by that date.

1571. Hampson, Philip. 1953. The road to success: A sketch 
of Otto Eisenschiml, head of Chicago chemical enterprise. 
Chicago Daily Tribune. April 18. p. A5.
• Summary: A good biography of Otto Eisenschiml, who 
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was born on 16 June 1880 in Vienna. “His father left Europe 
in 1848 when revolution was in the air, emigrated to the 
United States, hunted for gold in California, served as a 
captain of the Illinois infantry in the Civil War battle of 
Shiloh, and operated a butcher shop in Chicago.” In 1872 the 
father returned to Vienna for a visit and was married. When 
Otto was age 8, his father died, leaving the family in diffi cult 
circumstances. When Otto was 17 he entered the Vienna 
Polytechnical Institute and soon participated in a student 
revolution. He fi rst came to American in 1901; he went 
to Pittsburgh, Pennsylvania, got a job in Carnegie Steel’s 
chemical laboratory, and learned English by reading “dime 
novels.”
 In 1904, at age 24, just after resigning as a chemist for 
the Carnegie Steel company in Pittsburgh, he fl ipped a coin 
to determine whether he would go to Boston [Massachusetts] 
or Chicago to earn a living. The fl ip said “Chicago.” And 
that is how Chicago became “the home of one of the most 
widely known chemical enterprises in the country in its 
fi eld–Scientifi c Oil Compounding Company”–which 
Eisenschiml established in 1911 with capitalization of $75. 
He compounded vegetable and other oils used by paint and 
varnish manufacturers.
 During this period he made two important inventions 
which brought him badly-needed income. The fi rst was an 
envelope with transparent window which enabled use of the 
salutation on the business letter as the address. “The secret 
was the varnish used to make the paper transparent without 
damaging it.”
 His second invention was a technical oil that would 
harden a sand core used in molds in metal casting, at about 
200ºF, “thereby overcoming a number of technical problems.
 “He had been in business for himself only a year when 
he was offered an $18,000 salary by an outside fi rm, which 
he turned down.
 In 1912 he was married, and the couple had three 
children–two sons (Gerald and Ralph) and a daughter 
(Rosalie Gingiss).
 As he became more fi nancially secure, he decided to 
pursue his hobby of writing. He has written about 12 books, 
three about the Civil War (probably due to his father’s 
experience) and the death of Abraham Lincoln. Note: His 
most famous book was “Why was Lincoln Murdered?”
 He helped to organize the National Soybean [Marketing] 
association. “He later had an important position [president] 
in the National Soybean Oil Manufacturers association” 
(renamed National Soybean Processors Association in 1936).
 He is still head of the Scientifi c Oil Compounding 
company–one of the most widely known chemical 
companies of its type in the USA. A portrait photo shows 
Otto Eisenschiml.
 Note: There is no mention of Otto Eisenschiml ever 
having earned a PhD degree. However in a national 
newspapers database (www.newspapers.com) the terms 

“Dr. Eisenschiml” or “Dr. Otto Eisenschiml” appear in 490 
articles from 31 March 1926 to 1963.
 In his obituary (in Dec. 1963, at age 83), the Associated 
Press referred to him as “Dr. Otto Eisenschiml.” That was 
probably because in 1937 he was awarded an honorary 
degree of doctor of literature [Litt. D.] by Lincoln Memorial 
University.

1572. Product Name:  Bragg Liquid Aminos.
Manufacturer’s Name:  Live Food Products, Inc. 
(Distributor).
Manufacturer’s Address:  Burbank, CA 93102.  Phone: 
805-968-1028.
Date of Introduction:  1953 April.
Ingredients:  Pure water & specially formulated vegetable 
protein (soybeans only [HVP]).
Wt/Vol., Packaging, Price:  16 and 32 fl uid oz plastic 
bottles with fl ip-up plastic spout cap (2/90). 16 oz retails for 
$3.99.
How Stored:  Shelf stable.
New Product–Documentation:  U.S. Patent and Trademark 
Offi ce website. Trademarks. The trademark “Bragg” 
was registered for use with “Minerals for use as dietary 
supplements, antacids,... amino acids.” Filing date: 18 
Aug. 1952. Registration date: 31 March 1953. Registrant: 
Live Food Products Co. (corporation, California), 33 East 
Magnolia Ave., Burbank, California. First use in commerce: 
1928 First renewal: 31 March 1973.
 Federal Trade Commission Decisions: Findings, Orders, 
and Stipulations. 1955. “8448. Food and drug products–
Therapeutic properties, relevant facts, comparative merits, 
etc.” Vol. 49, p. 1634-35. This decision is dated March 24, 
1953.
 Bragg, Paul C. 1968. How to Keep the Heart Healthy 
and Fit [1st ed.]. Burbank, California: Health Science. 128 p. 
See p. 121. “Then add a tablespoon of liquid aminos, which 
gives the Chinese soy sauce fl avor.”
 Lorna J. Sass. 1989. Mid-Island Times (Hicksville, 
New York). Feb. 10. “A seasoning for all seasons.” This 
interesting alternative to soy sauce, created by the American 
Paul C. Bragg, contains 18 amino acids.
 Talk with Bob Gerner. 1990. Feb. 7. He fi rst saw this 
product in about 1981, after he was carrying a similar 
product from Dr. Bronner.
 Label. 1989. 8 inches by 5 inches. Red, black, white, 
green, and purple on yellow. Illustration of hills, trees, sun, 
and clouds. “All natural. Try a dash for new taste delights. 
Delicious, healthy gourmet alternative to tamari-soy sauce. 
Vegetable protein for delicious broth, gravy, soups, and 
all purpose seasoning. Super concentrated. Lasts longer. 
Bragg, the pioneer health line–serving America for over 75 
years. Delicious, healthy family favorite for over 75 years. 
This original formula by Paul C. Bragg, America’s health 
pioneer. Originator of health stores. Contains no additives 
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and no coloring agents. No preservatives. This product is 
not fermented. Bragg Liquid Aminos contain the following 
amino acids: (18 are listed and 9 are starred as essential). 
Essential amino acids in naturally associated amounts 
and derived from a specially formulated liquid-form from 
soybeans. No MSG. No preservatives. No chemicals. Taste 
you love. Nutrition you need. A dash of Bragg Aminos 
brings new taste delights to season salads & dressings, 
soups, vegies, rice & beans, tofu, tempeh, wok & stir-frys, 
casseroles, potatoes, meats, poultry, fi sh, popcorn, gravies 
& sauces, macrobiotics. Aminos broth: 1-2 teaspoons Bragg 
Aminos to 1 cup hot water, or add to hot or cold vegetable 
juices. Ideal ‘pick-me up’ at work, home, or gym–for more 
healthy living the Bragg Aminos way. Healthfully replaces 
salt and soy sauce. Take some home today. Send $1 for 
delicious Amino recipes to...”
 Talk with Pat Calligan of Health Science (the publishing 
arm of Bragg’s company), in Goleta. 1990. Feb. 7. He is 
quite sure, and he thinks the label says that this product 
has been around for 75 years (i.e. since 1915). He has seen 
receipts for the product from the early 1950s. Paul Bragg’s 
adopted daughter, Patricia Bragg, who lives in Goleta, and 
who is an active health foods teacher, would know the whole 
story.
 Talk with Dr. E.H. Bronner. 1990. Feb. 8. Paul Bragg 
was a brilliant lecturer and personal friend of Dr. Bronner’s. 
His product was introduced after Dr. Bronner’s, in about 
1955.
 Ad in Natural Foods Merchandiser. 1996. July. p. 90. 
“Bragg super health products.” Photos show: (1) A bottle 
of Bragg Liquid Aminos. “A delicious alternative to tamari 
& soy sauce.” (2) “Patricia Bragg, N.D., Ph.D. Nutritionist 
to Stars Eastwood, Seleck, Beach Boys, etc.” Live Food 
Products / Health Science, Box 7, Santa Barbara, CA. (800) 
446-1990.

1573. Peterson, D.W.; Shneour, E.A.; Peek, N.F.; Gaffey, 
H.W. 1953. Dietary constituents affecting plasma and liver 
cholesterol in cholesterol-fed chickens. J. of Nutrition 
50(2):191-201. June 10. [15 ref]
• Summary: The administration of soybeans sterols or of 
sitosterols to chickens receiving a cholesterol-enriched diet 
prevented the increase in serum cholesterol which would 
normally occur. “Mixed soy sterols, mixed sitosterols, 
beta-sitosterol, stigmasterol and ergosterol were effective 
inhibitors of the progressive rise of plasma cholesterol and of 
deposition of cholesterol in the liver.”
 Page 192 (footnote): “Alcolec S, American Lecithin 
Co. Reported to contain 65% phosphatides.” Address: Dep. 
of Poultry Husbandry, College of Agriculture, Univ. of 
California, Berkeley.

1574. Beck, Mrs. Fred. 1953. Farmers market today (Ad). 
Los Angeles Times. June 17. p. 4.

• Summary: “The hibachi is the little charcoal-fi red stove 
of Japan.” It “is the very best charcoal broiler we’ve seen.” 
It looks something like an old-fashioned iron pot, but its 
main advantage over “most charcoal broilers and braziers is 
an ingenious but simple draft control. It has a damper that 
works.”
 “With the hibachi comes a book of special recipes 
including one for Sukiyaki–and for Teriyaki Sauce. The 
price–$19.95.”
 Note: This is the earliest English-language document 
seen (April 2012) that contains the term “Teriyaki Sauce.”

1575. Almquist, H.J.; Merritt, J.B. 1953. Effect of crystalline 
trypsin on the raw soybean growth inhibitor. Proceedings 
of the Society for Experimental Biology and Medicine 
83(2):269. June. [2 ref]
• Summary: The growth-depressing effects on chicks of 
raw soybean meal (RSBM) is completely reversed by the 
addition of crude or crystalline trypsin. Address: Grange 
Company, Modesto, California.

1576. Costello, Michael. 1953. Meals for Millions: This 
crusading Californian is showing how the problem of world 
hunger can be licked. Reader’s Digest 63:126-28. July. 
Condensed from The Christian Century, 70:602-04, May 
20,1953.
• Summary: The colorful story of Clifford Clinton (an 
illustration shows his portrait), Henry Borsook, Multi-
Purpose Food (based on soybean grits), and Meals for 
Millions Foundation, Inc. To aid the Foundation and its 
humanitarian work, “Clinton donates offi ce space in one 
of his Los Angeles cafeteria buildings (located at 648 S. 
Broadway, Los Angeles 14, California). To reach it one 
passes through a dim ‘landscaped’ dining room with pools, 
grottos, singing birds and organ music, then up innumerable 
stairs, through a bakery and a carpentershop, and arrives 
fi nally in a bustling, crowded offi ce. Here orders come from 
individuals, churches, social and governmental agencies. 
The Multi-Purpose Food business is handled by a small staff 
headed by a bouncy, enthusiastic woman named Florence 
Rose.”
 “Four million Multi-Purpose meals have gone to India, 
three million each to China and Japan, two million each to 
Germany and Korea, one million to France.” Some 333,000 
people in Lebanon, 250,000 people in the Philippines, and 
several hundred thousand in Austria and Greece have been 
saved from hunger by Multi-Purpose meals. Shipments have 
gone to the Vatican for distribution to Italian poor, to migrant 
labor camps in California and Arizona, to the Navajo and 
Hopi Indian reservations. The largest buyer and distributor is 
the Roman Catholic Church, followed by the Friends Service 
Committee.
 Note: This is the earliest document seen (Feb. 2001) 
concerning soybean products (Multi-Purpose Food 
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containing soy grits) in the Vatican; soybeans as such have 
not yet been reported.

1577. Castello, Michael. 1953. Meals for Millions. Reader’s 
Digest. July. p. 126-28. *
• Summary: A glowing account of the Meals for Millions 
Foundation of Los Angeles, California, and the Multi-
Purpose Food–based on soy grits.

1578. Cubbison’s. 1953. Enjoy Cubbison’s famous “Health 
foods for the nation” (Ad). Let’s Live 21(9):9. Sept.
• Summary: This ad (4.75 by 5 inches) lists 13 Cubbison 
products including: 100% Whole Wheat Soya Cookies. 
Wheat Soya Toast. Hollywood Cup (contains no coffee or 
caffeine). Address: 3419 Pasadena Ave., Los Angeles 31, 
California.

1579. Product Name:  Lecithin Complex Plus (Powder).
Manufacturer’s Name:  Victor Lemon Company.
Manufacturer’s Address:  3477 West 6th St., Los Angeles 
5, California.
Date of Introduction:  1953 September.
New Product–Documentation:  Ad in Let’s Live. 1953. 
Sept. p. 14. “Lecithin complex plus.” It “is a palatable 
source of 95 per cent phosphatides extracted from soybeans, 
containing Lecithin and Cephalin with their natural fractions 
of Choline, Inositol and sterols. To the Soya Phosphatides 
have been added Rutin from buckwheat, Inositol from 
corn, and the essential amino acids Methionine, Isoleucine, 
Leucine and phenylalanine from plant source.” Prices are 
given for 4 sizes.

1580. Grist Mill. 1953. Grist Mill Super-Cereal: Now! New 
& improved. Ready to serve (Ad). Let’s Live 21(9):21. Sept.
• Summary: “The original organic trace mineral cereal. 
Made from: Whole wheat, soy, oats, and fl ax, brown sugar, 
honey, vegetable shortening, skim milk solids, whey, 
leavening, and salt. Each serving (½ cup or 2 oz.) contains... 
1/8 teaspoon Irish moss powder, ¼ teaspoon soya lecithin...”
 A similar ad appeared in the Dec. 1955 issue (p. 13) of 
this magazine. It states: “Ready to eat. No cooking. Just add 
milk. Grist Mill: Established 1917. Trade name registered 
1925. New ingredients: Millet, natural spices. Original 
ingredients that have been removed: Brown sugar.
 Note: Was this a type of Granola? It is ready to eat. No 
cooking. Just add milk! Address: 524 W. 8th St., Los Angeles 
14, California.

1581. American Organic Food Company (Distributors). 
1953. Tropical Treat brand Organic Nut-Seed Butter (Ad). 
Let’s Live 21(9):31. Sept.
• Summary: This ad (5 by 3.75 inches) begins: “Salt free. 
Sugar free. Superb blend of nature’s fi nest proteins. Prepared 
from organically grown and sun-ripened: Fancy raw 

coconuts, almonds, sesame seeds and sunfl ower seeds with 
powdered bananas, honey, lecithin and vitamin A. Smooth! 
Creamy! Delicious!” Address: P.O. Box 315-M, Pasadena 
17, California.

1582. Baker (Bill) Products. 1953. New and better! Gluten 
bread and 100% wheatfree cookies (Ad). Let’s Live 21(9):37. 
Sept.
• Summary: This ad (2¼ by 4 inches) states: “Bill Baker’s 
Gluten Bread. Try these other famous Bill Baker products: 
100% soybean fruit bar cookies. 100% Soy cereals (puffed 
soya or grit type, in package or bulk), Soya Bean Toast (the 
new taste delight).”
 This ad also appeared in the October 1953 issue (p. 29), 
the December 1953 issue (p. 24), and in the January 1954 
issue (p. 47), the July 1954 issue (p. 44), the Dec. 1954 issue 
(p. 23), and the Aug. 1961 issue (p. 20) of this magazine. 
Address: Ojai, California.

1583. Deck, E.M. 1953. Frozen desserts as a market for 
soybean oil. Soybean Digest. Sept. p. 38-40.
• Summary: Production of edible oils has increased rapidly 
in the USA. In 1952-53 some 2,414 million lb of soybean 
oil were produced. Soybean growers and processors must be 
aggressive is fi nding new markets for all of this increased 
production of soybean oil. One new outline is in mellorine, 
which is made in the same way as ice cream “except the 
butterfat is replaced by vegetable or animal fats. Mellorine 
bears the same relation to ice cream as margarine bears to 
butter.” The cost to produce mellorine is about 18 to 40 cents 
per gallon lower than the production cost of ice cream.
 “Mellorine offers a large potential market for soybean 
oil. There is no evidence that it will hurt the market for ice 
cream... As would be expected, the dairy producers’ groups 
are trying to prohibit the manufacture and sale of mellorine, 
the same as they tried to do with margarine and on similar 
arguments. There is no federal standard of identity for 
mellorine and at present it cannot be shipped across state 
lines unless it is labeled imitation ice cream. There is some 
doubt if it can be shipped across even then. Many states 
have standards of identity for ice cream which prohibit 
the manufacture and sale of mellorine. Only a few states 
specifi cally allow manufacture and sale of mellorine: Texas 
(1 Oct. 1951), Oklahoma (1952-1953), Arkansas (1953), 
and Alabama (1953). Other states where mellorine can be 
made are Missouri, Illinois, California, Oregon, Montana and 
South Dakota.
 The author advocates creation of a mellorine association 
to work with the National Cotton Council and the American 
Soybean Association in working to develop legislation 
favorable to mellorine and to block restrictive legislation. 
In 1952 some 558.7 million gallons of ice cream and 11.0 
million gallons of mellorine were made in America. A photo 
shows E.M. Deck.
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 Note: This is the earliest document seen (Oct. 2001) that 
contains industry or market statistics for soy ice cream (but 
only of the mellorine type) by geographical region. Address: 
Mrs. Tucker’s Foods, Inc., Sherman, Texas.

1584. Food Machinery and Chemical Corporation (FMC) 
(a Corporation of Delaware). 1953. Method of epoxidizing 
organic esters. British Patent 739,609. Date of application 
and fi ling complete specifi cation: 23 Oct. 1953. 4 p. 
Complete specifi cation published: 2 Nov. 1955. Application 
made in the USA: 13 July 1953.
• Summary: Soybean oil and butyl cottonoate (butyl ester of 
cottonseed oil fatty acids) yielded epoxidized organic esters. 
Address: 1105 Collinan St., San Jose, California.

1585. Pellett, Kent. 1953. Many unheralded uses for soybean 
fatty acids. Soybean Digest. Oct. p. 8-10.
• Summary: Soybean fatty acids used to be seen as almost 
worthless by-products of the soybean oil refi ner’s foots 
kettle. They were sold only to soap manufacturers, who 
bought them for little more than transportation costs. “Now 
they are convertible into fatty acids of uniform grades which 
enter into products as various as rubber and paints, perfumes 
and paper, and insecticides and cosmetics. And fatty acids 
are quoted on commodity exchanges at about the price of 
crude soybean oil. Few products have a wider range of usage 
yet are more unheralded. The consumers of the end products 
never hear of fatty acids.
 “The fatty acids industry has undergone a big expansion 
in the past fi ve years... There are about 24 manufacturers 
of soybean and other fatty acids... General Mills, one of the 
world’s largest fl our millers,... entered the fatty acids fi eld 
when it built its Chemoil plant at Kankakee, Illinois, a few 
years ago.”
 It was the process of fractional distillation, developed 
by the petroleum industry, which made it possible to separate 
fatty acids and tailor them to desired end uses. “Soap and 
protective coatings are still the chief uses for vegetable oil 
fatty acids. Paint and varnish lead, with the two uses together 
consuming 80 percent of the fatty acids produced. Other 
sizable fi elds are: rubber 5 percent and chemicals 6 percent.
 “Soybean fatty acids are important in many other 
fi elds such as linoleum and oilcloth, metal working, cutting 
and core oils, textiles, leathers, adhesives, cosmetics and 
pharmaceuticals, though the volume used in these products is 
small...
 “The producers of fatty acids have their own 
organization, the fatty acids division of the Association of 
American Soap & Glycerine Producers, Inc. The following 
fi rms, in addition to General Mills, are producers of soybean 
fatty acids: Acme Hardesty Co., New York, N.Y. Principally 
for hand soaps and resins. Archer-Daniels-Midland Co., 
Minneapolis, Minnesota. Armour & Co., Chicago, Illinois. 
E.F. Drew & Co., New York, N.Y. Emery Industries, Inc., 

Cincinnati, Ohio. A. Gross & Co., New York, N.Y. For 
alkyd resins and specialty soaps. W.C. Hardesty Co., Inc., 
New York, N.Y. For soap and alkyd resins. Southern Cotton 
Oil Co., New York, N.Y. For protective coatings, synthetic 
resins, soft soaps, waxes and polishes, and printing inks. 
Swift & Co., Hammond, Indiana. Vegetable Oil Products 
Co., Los Angeles, California. For alkyd resins, lubricating 
greases, soap and rubber. Wilson-Martin Division, Wilson & 
Co., Philadelphia, Pennsylvania. For soap and alkyd resins. 
Woburn Chemical Co., Harrison, New Jersey.” Address: 
Managing Editor, The Soybean Digest, Hudson, Iowa.

1586. Lager, Mildred. 1953. Nutritional news and recipes: 
Read labels. Let’s Live 21(10):16-17, 23. Oct.
• Summary: “Choose soy powder.” Soy fl our and soy 
powder are often confused. “Soy fl our is fl our made from 
soy beans. It may contain the oil of the beans and may be 
a full fat fl our or the oil may be removed and it is a low fat 
fl our. Soy powder is a blend of powdered soy beans, milk 
solids, minerals, etc., that when added to water will result in 
a product with the food value of milk. Soy powder has more 
food value than soy fl our. Many persons will think them 
the same but reading the label on the package will show the 
difference.”
 “Soy bean scores: One of the easiest and least expensive 
ways to add protein to the diet is the use of the little soy 
bean or soya bean. It is available in many forms and is 
very delicious in taste. Soy malt for instance, can be added 
to milk, hot or cold, for a delicious protein rich drink. 
Soy powder can also be used in this way. Soy cereal has 
more protein than cereal grains, and you can also get a soy 
wheatless cereal for those allergic to wheat. Pre-cooked grits 
are also sold which can be used in meat loaves, vegetable 
roasts, and it is an easy and very inexpensive way to add 
protein to a vegetable soup. If you have never used soy 
products fi nd out about them the next time you are in a 
health food store. And if you wish an interesting folder, 
write to Mary McBride’s Products, Box 19, South Pasadena, 
California.”
 Recipes include: Soy stuffed tomatoes (with soy grits, 
seasoned with a dash of soy sauce). Soy cereal pudding.
 Also discusses carob powder (made from the seeds 
only), which is superior to carob fl our (made from the seeds 
and pods). Address: Los Angeles, California.

1587. Cubbison’s. 1953. Now! At your health food store 
(Ad). Let’s Live 21(10):17. Oct.
• Summary: This small ad (2¼ by 2½ inches) lists 12 
Cubbison products including: 100% Whole Wheat Soya 
Cookies. Wheat Soya Crackers. Hollywood Cup (contains no 
coffee or caffeine). “Quality foods since 1916.”
 This ad also appeared in the December 1953 issue 
(p. 23), and in the December 1954 issue of this magazine. 
Address: Los Angeles 31, California.
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1588. Baker’s (Bill) Products. 1953. Your family stays happy 
(Ad). Let’s Live 21(10):31. Oct.
• Summary: This display ad (5 by 2¼ inches) states: “When 
you know the secret of keeping them well nourished and in 
tip-top physical condition with Bill Baker’s Famous Super 
Soya Bread. Pure, wholesome alkaline. Not artifi cially 
fortifi ed. Triple rich in B-1. Promotes health and strength. 
At leading health food stores in California.” An illustration 
shows a boy and girl running with a small dog.
 This ad also appeared in the Dec. 1953 issue (p. 44) and 
the Aug. 1961 issue (p. 14) of this magazine. Address: Ojai, 
California.

1589. Almquist, H.J.; Merritt, J.B. 1953. Accentuation 
of dietary amino acid defi ciency by raw soybean growth 
inhibitor. Proceedings of the Society for Experimental 
Biology and Medicine 84(2):333-34. Nov. [7 ref]
• Summary: Raw soybean protein in the diet of the chick 
develops or accentuates defi ciencies of tryptophan, arginine, 
and methionine. This can be reversed by destroying the 
growth inhibitor in raw soybeans or adding the specifi c 
amino acids involved. Address: Grange Co., Modesto, 
California.

1590. Cotton Gin and Oil Mill Press. 1953. Caterpillar 
Tractor Co. plans observance. 54(26):28. Dec. 19.
• Summary: A photo shows a large plaque that reads: “50 
years on tracks 1904-1954.” In 1954 Caterpillar Tractor Co. 
will celebrate the fi ftieth anniversary of the world’s fi rst 
practical track-type tractor. “The anniversary dates back to 
the successful testing of the fi rst practical crawler on Nov. 
24, 1904, in Stockton, California, by the Holt Manufacturing 
Co., one of Caterpillar’s parent companies. It was the Holt 
Co. which originated the trademark, “Caterpillar,” at about 
the same time it made its fi rst crawler.
 “This Holt unit was the forefather to approximately 
340,000 track-type tractors of all makes...”

1591. Soybean Digest. 1953. Grits and fl akes... from the 
world of soy: Archer-Daniels-Midland Co., Minneapolis, 
opened its new vegetable oils processing plant in Los 
Angeles, California, recently. Dec. p. 28.
• Summary: “The plant, described as the most versatile of 
its kind on the West Coast, will convert linseed, soybean and 
other industrial oils into products used in the paint, varnish, 
printing ink and linoleum industries.”

1592. Product Name:  Town Crier Soy Lecithin Spread. 
Renamed “Town Soy Lecithin Spread” by April 1955.
Manufacturer’s Name:  Town Crier Company.
Manufacturer’s Address:  Box 402, Vista, California.
Date of Introduction:  1953 December.
Ingredients:  Soy lecithin, soy oil, sesame oil, olive oil, 

carotene, with or without salt.
New Product–Documentation:  Ad in Let’s Live. 1953. 
Dec. p. 20. “Hear ye! The Town Crier proclaims the golden 
yellow Soy Lecithin Spread (No hydrogenated oil used).” A 
“spread for bread that tastes like butter, looks like butter but 
is an all-vegetable product. Contains soy lecithin, soy oil, 
sesame oil, olive oil, carotene, with or without salt. Ask your 
health food store to send for free samples.” An illustration 
shows a town crier ringing a bell and reading a proclamation.
 Ad in Let’s Live. 1954. Aug. p. 38. “Free sample of 
Town Crier Soy Lecithin Spread.” This ad (2¼ by 4 inches) 
states: “Hear ye!” The “golden yellow spread for bread. 
Distributors: Write for available territory.”
 On the same page (middle column) is a notice that H.E. 
Hicks was recently he was elected president of the Hunza 
Baking Corp., bakers of organic whole wheat and nutritional 
bread products, also of Escondido.
 Ad in Let’s Live. 1955. April. p. 10. “You are missing 
a real butter treat if you have not tried ‘Town Soy Lecithin 
Spread.’ Made with fl owing oils. The making of Town Soy 
Lecithin Spread is an entirely cold process. Made with soy 
oil, olive oil and sesame oil spun in a thick golden base of 
nutritious soy lecithin, resulting in a golden bread spread 
with that good, down-on-the-farm fresh crock fl avor. Use as 
you would butter.” The company’s name and address have 
changed to: Town Food Co., Inc., Vista 1, California. An 
illustration shows a pied piper blowing his horn outside a 
hamlet.
 Ad in Let’s Live. 1955. Nov. p. 22. “Town Soy Lecithin 
Spread.” This ad (2½ by 5½ inches) shows a large photo of 
the top and front panel of the circular plastic tub. The address 
is now P.O. Box 546, Vista 1, California.

1593. McBride Products Co. 1953. For greater joy in 
living get more protein in your daily diet (Ad). Let’s Live 
21(13):13. Dec.
• Summary: This ad (2¼ by 5 inches) has a prominent logo 
of a triangle piercing a ring. On the former is written “Mary 
McBride’s.” On the latter “Modern nutrition.” The text reads: 
“Mary McBride offers you delicious tasting, well balanced, 
highly nutritious variety in Soya Foods.
 Several for each meal of the day. They are so good to eat 
and so good for you because Soya contains complete alkaline 
protein and low starch... They are on sale at all health food 
stores in the Western states. Write for valuable free booklet 
“Eating Your Way to Better Health.” Address: Box 19, South 
Pasadena, California.

1594. Product Name:  Loma Linda Redi-Burger (Meatless 
Hamburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1953.
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New Product–Documentation:  Price list. 1953. By 1979 
this product was reformulated with textured soy protein.

1595. Product Name:  Loma Linda Tender Rounds 
(Meatless), and Tender Bits (Fish-like).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1953.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
brown rice, vegetable oil, oat fl our, soy fl our, salt, yeast 
extract, MSG, onion powder, fl avorings, lecithin, lysine.
Wt/Vol., Packaging, Price:  19 oz (1 lb 3 oz) can. Retails 
for $2.60 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Price list. 1953. “with soy.”
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Tender Bits are now sold in 14 oz, 20 oz, and 50 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162. 
Lists the ingredients in “Tender Bits (Loma Linda).”
 Patricia H. Black and Ruth L. Carey. 1971. Vegetarian 
Cookery. 5 vols. This set of vegetarian cookbooks contains 
several recipes calling for “Tender Bits” which are sold in 20 
oz cans.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Tender 
Bits is a canned fi sh-like products based on spun soy protein 
fi ber. Note that the product had been reformulated by 1973.

1596. Product Name:  Loma Linda Linketts, Little Links, 
Big Franks (Meatless Hot Dogs).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1953.
New Product–Documentation:  Price list. 1953. “with soy.”

Today’s Food (Loma Linda Foods, Arlington, 
California). 1960. Spring. p. 4. Linkettes are used in a 
recipe. Loma Linda Foods has recently switched from using 
vegetable shortening in this product to using liquid corn oil 
(p. 7).
 By 1979 this product was reformulated with textured 
soy protein.

1597. Product Name:  Dietary Baked Goods.
Manufacturer’s Name:  Tasti-Diet Foods.
Manufacturer’s Address:  Box 810, Stockton, California.
Date of Introduction:  1953.
New Product–Documentation:  Soybean Blue Book. 1953. 
p. 99. These are cookies, crackers, toasts, or wafers.

1598. Product Name:  Sovex.
Manufacturer’s Name:  Sovex Co?

Manufacturer’s Address:  Holly, Michigan.
Date of Introduction:  1953.
Ingredients:  Incl. nutritional yeast and soy sauce.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with John Goodbrad, 
president of Sovex. 1980. Nov. 26. Sovex was founded in 
1953 by the Hurlingers in Holly, Michigan. The company’s 
original product was Sovex, a fl avor concentrate paste, made 
from a mixture of brewer’s yeast and soy sauce. In 1964 
John bought the business [actually the formula and brand 
name] and moved it to Collegedale, Tennessee.
 Note: This is the earliest solid record seen (March 2013) 
concerning Sovex.

1599. Product Name:  Dixie Whip (Non-Dairy Fountain 
Topping in a Pressurized Can).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1953.
Ingredients:  Incl. soy protein isolate and soy oil.
Wt/Vol., Packaging, Price:  Pressurized cans.
How Stored:  Frozen.
New Product–Documentation:  Letter from Robert E. Rich, 
CEO of Rich Products Corp. 1993. July 26. This product 
was introduced in 1953. It was sold in pressurized cans. The 
original ingredients included soy protein (which was not 
modifi ed / hydrolyzed) and soy oil. The company address in 
1953 was 1149 Niagara St., Buffalo 13, New York.

1600. Ehret, Arnold. 1953. A scientifi c method of eating your 
way to health: Prof. Arnold Ehret’s mucusless-diet healing 
system. A complete course for those who desire to control 
their health. Revised 9th ed. Los Angeles, California: Ehret 
Literature Publishing Co. 195 p. Portrait. Illust. Index. 18 
cm.
• Summary: A therapeutic system based on fasting and 
vegetarian diet designed to prevent mucus formation. The 
author lived 1866-1922. This book was fi rst published 
in the 1920s. This edition was copyrighted in 1952. The 
“Publisher’s note” states: “Thirty years ago Professor Arnold 
Ehret completed his now world famous Mucusless Diet 
Healing System Lesson Course... Since Professor Ehret’s 
untimely death...” On pages 102-03 Prof. Ehret expresses his 
antipathy towards “faddists” and notes that the majority of 
what Ragnar Berg calls “acid forming” foods are what Ehret 
calls “mucus forming.” Ehret likes acid-binding or mucusless 
foods. Of the various grains and beans (p. 109), soy beans 
are the best, with an acid-binding score of 26.58. All fruits 
and most vegetables are also good (acid binding).
 Ad in Let’s Live. 1960. April. p. 39. Ehret Publishing Co. 
is now in Beaumont, California.

1601. El Molino Mills. 1953. El Molino best recipes: Tested 
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in El Molino kitchens. Alhambra, California: El Molino 
Mills. 132 p. Illust. No index. 17 cm. [4 ref]
• Summary: This book is contained in a 13-ring loose-
leaf binder “so that you can add your favorite recipes and 
new ones, too.” Thus the recipes (more than 900) and not 
the pages are numbered. This is largely, but not entirely, a 
vegetarian cookbook.
 Contents: Equivalents. Products offered by El Molino 
Mills (specializing in whole grains, fl ours, and mixes; ask for 
them at all health food stores; incl. soya beans {whole}, soya 
grits, soya meal, soya fl our, soya powder {for milk}, soy 
bean fl our–raw, alfalfa seed–for sprouts or tea, carob powder, 
cottonseed fl our, fl axseed {whole}, garbanza beans {chick 
peas, whole}, lentils, mung beans–for sprouting, rice–brown, 
short or long grain, sesame seed {hulled, whole}, sesame 
seed meal, seven grain cereal {incl. soybeans}, sunfl ower 
seed {hulled, whole}, gluten fl our, wheat germ cookies).
 Photo of outside of the mill. Brief history of El 
Molino (started in 1926 by Edward Allen Vandercook). 
El Molino distributors by state: California–Kahan & 
Lessin Co. (Los Angeles & San Francisco). Colorado–
Health Food Sales Co. (Denver). Michigan–Health Food 
Distributors (Detroit). New York–Sherman Foods, Inc. and 
Balanced Foods Inc. (New York City). Oklahoma–Akin 
Distributors (Tulsa). Washington–Kahan & Lessin Co. and 
Vital Foods Distributors (Seattle). Illinois–Health Food 
Jobbers, Inc. (Chicago). Oregon–Nu Vita Foods (Portland). 
Massachusetts–Food, Inc. (Cambridge). Tennessee–
Collegedale Distributors (Collegedale).
 Guide to recipes: Breads and rolls (incl. soya fl our 
100A-C, Cornell triple rich bread with full fat soya fl our 
101, Whole wheat soya bread–sponge method 107, soya 
bread 107A), Biscuits. Coffee cake. Muffi ns. Wheat sticks. 
Cakes & pastries (incl. Spicy banana soy bars 202D). 
Cookies. Casseroles (incl. cost and nutritional value of 
soybeans vs. beef, Cooking soybeans 301, Soybean paste 
(cooked soybeans that have been drained then put through 
a food press or sieve, or mashed thoroughly) 302, Soy chile 
con carne 303, Meatless soy chile con carne 304, Baked 
soybeans 305). Cereals. Drinks (incl. Milk from soya 
powder 504, Soya-pineapple tonic 507). Gluten. Hot cakes & 
waffl es. Soups and sprouts (incl. Soya soup 806, Sprouting, 
incl. alfalfa seed, hulled sunfl ower seed, radish seed, wheat, 
mung beans, soybeans, lentils 850-850A. A recipe for Alfalfa 
Sandwich mentions “alfalfa sprouts”). Allergy recipes and 
helpful hints (incl. Soya-rice fl our banana bread 904, Soya 
muffi ns 905, Soya rice waffl es 907, Soya-rice fl our coffee 
cake 909, Soya, carob cup cakes 910, Soya cake 910A). 
Sifting. Skin cleanser. Sour milk. Glossary of products 
offered by El Molino Mills, with numbers of recipes in 
which each product is used. Recommended daily dietary 
allowances (Revised 1948, NRC). Approximate composition 
of foods–100 grams edible portion.
 Note 1. This is the earliest document seen (July 2005) 

which states that alfalfa seeds can be sprouted for use as 
human food. This is also the earliest English-language 
document seen (July 2005) that contains the term “alfalfa 
sprouts.”
 Note 2. This is the earliest document seen (March 2006) 
that mentions Balanced Foods Inc. (a health-food distributor 
in New York City).
 Note 3. An ad for this book in Natural Food and 
Farming (April 1957, p. 13) states that El Molino Mills 
is now located at 3060 West Valley Blvd., Alhambra, 
California.
 Note 4. This is the earliest English-language document 
seen (June 2013) that uses the term “soybean paste” to 
refer to cooked soybeans that have been drained then put 
through a food press or sieve, or mashed thoroughly. The 
term “soybean paste” is also widely used to refer to miso. 
Address: 3036 W. Valley Blvd., Alhambra, California. 
Phone: CUmberland 3-3764.

1602. Benedict, Murray Reed. 1953. Farm policies of the 
United States, 1790-1950: A study of their origins and 
development. New York, NY: The Twentieth Century Fund. 
xv + 548 p. Index. 27 cm.
• Summary: Chapter 10, titled “Equality for Agriculture,” 
discusses and analyzes the McNary-Haugen plan, and its 
predecessor the Peek-Johnson plan of the early 1920s. The 
fi rst McNary-Haugen Bill was introduced in Jan. 1924 by 
Senator McNary of Oregon and Representative Haugen of 
Iowa (S. 2012 and H.R. 5563). The fi rst plan calling for U.S. 
government intervention in agriculture, it was to become the 
central feature in the struggle over farm legislation during 
the second half of the 1920s. The bill was introduced 5 times, 
once each year from 1924 to 1928. Each time it either failed 
or was vetoed by President Calvin Coolidge. However many 
of the ideas developed in the McNary-Haugen era were to 
reappear in the Roosevelt period starting in 1933.
 Chapter 11 discusses “The Hoover Period,” the 
Agricultural Marketing Act of 1929 (which was not accepted 
with enthusiasm by the major farm groups), the Smoot-
Hawley Tariff Act of 1930, and the drought of 1930.
 Chapter 12, titled “From Defense to Attack,” 
discusses the Roosevelt period and the New Deal starting 
in 1933. “In a sense, Herbert Hoover rather than Franklin 
Roosevelt inaugurated the New Deal.” Hoover was the fi rst 
American president who “undertook to apply the powers 
of government, and his own personal leadership, in solving 
the problems facing the nation.” There were many early 
initiatives related to agriculture including the Emergency 
Farm Mortgage Act of 1933, the Farm Credit Act of 1933, 
and the Agricultural Adjustment Administration (AAA; 
Title I of the Agricultural Act of May 1933–which had many 
similarities with the McNary-Haugen plan; it worked to 
curtail farm production and raise prices). Henry A. Wallace, 
editor of Wallaces’ Farmer, was appointed secretary of 
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Agriculture.
 The Agricultural Adjustment Act of 1938 (section 202) 
“provided for the establishment, under the direction of the 
Department of Agriculture, of four regional laboratories 
for scientifi c research, to develop new uses and outlets for 
farm commodities and their products. This feature of the 
act grew out of a persistent belief on the part of certain 
farm leaders that vast new markets might be opened up for 
by-products and farm wastes by producing new kinds of 
products for use in industry... The possibilities of farm relief 
by such means had been grossly oversold, and assumed far 
larger proportions in the minds of some farm leaders and 
congressmen than the cold facts of the situation would seem 
to warrant*” (p. 379-80).
 Footnote 10 (p. 380): *”This exaggerated conception of 
the place of so-called ‘Farm Chemurgic’ in solving the farm 
problem had been widely propagandized for many years by 
the Farm Chemurgic Council. This Council grew out of a 
Conference held at Dearborn, Michigan, as a result of the 
wide interest created by William J. Hale’s book The Farm 
Chemurgic (1934)... This and numerous other propaganda 
books were fi nanced by the Chemical Foundation, a 
nonprofi t agency set up by President Woodrow Wilson in 
1919 to license the use of German patents taken over under 
the ‘Trade with the Enemy Act.’ The Farm Chemurgic 
Council, in its various publications presented glowing 
accounts of the possibilities of the gains to agriculture from 
the industrial use of farm products, and also carried on 
intensive propaganda for American self-suffi ciency and high 
tariffs.” This footnote further discusses chemurgy and the 
Farm Chemurgic Council–though neither term is listed in the 
index!
 Soybeans are discussed only in relation to World War II. 
During that war, the Commodity Credit Corporation (CCC) 
subsidized soybean production to permit increased grower 
returns and encourage production of oil. In 1945 the cost of 
the soybean subsidy was $44.0 million. The soybeans were 
purchased at support prices and resold at a loss to processors 
[crushers] at differentiated prices based on processor 
effi ciency (p. 429).
 “For soybeans, the 1942 goal was more than twice the 
prewar average, and was more than fi lled. The goal was 
stepped up again in 1943, from 9 million acres to 12 million, 
but performance fell short. Only 10.4 million acres were 
planted” (p. 436).
 During the war, the largest production increase was 
in “oil crops, from a index of 165 (1935-1939 = 100) in 
1940 to 274 in 1945, having reached a peak of 300 in 1943. 
These crops, principally soybeans, had started to increase 
sharply as early as 1938. The stimulus given in the war years 
was thus an acceleration of a shift already well under way. 
Peanut acreage was nearly doubled during the war years” 
(p. 441). Address: Prof. of Agricultural Economics, Prof. of 
Agricultural Economics, Giannini Foundation of Agricultural 

Economics, Univ. of California, Berkeley.

1603. Clifton’s. 1953? You need not go hungry. They need 
not go hungry! (Leafl et). Los Angeles, California. 1 p. 
Undated. Front and back. Each panel 22 x 14 cm.
• Summary: “Dine free unless delighted.” “You can be 
well fed even though you do not have the price of a postage 
stamp. In the service room of Clifton’s Brookdale, you may 
get, at any hour of the day, Multi-Purpose Food (“MPF”–a 
hot, palatable, fi lling meal). This meal is served in a little 
packet you can take out. It fi ts into the palm of your hand, yet 
it contains a meal the nutritive equivalent of steak, potatoes, 
peas and milk. Its price is 5¢, or nothing at all if need be.” 
Address: 648 South Broadway, Los Angeles 14, California.

1604. Meals for Millions Foundation, Inc. 1953? Multi-
Purpose Food–Suggested recipes. How to give a dinner of 
Multi-Purpose Food (Leafl et). Los Angeles, California. 1 p. 
Undated. Front and back. Each panel 28 cm.
• Summary: Side 1 gives recipes “supplementing those 
appearing on the label of each can of Multi-Purpose Food.” 
Soups. Stew. Meat loaf. Fish loaf. Hamburgers. Vegetable 
casserole. Stuffi ng.
 Side 2 describes how to host a demonstration dinner: 
“The proof of the pudding is in the eating.” Address: 648 
South Broadway, Los Angeles 14, California.

1605. Portrait photograph of Mildred Lager. 1953? Undated.
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• Summary: This 3¼ by 4¼ inch photo shows Mildred at her 
best, pretty and happy.
 Note: This photo fi rst appeared in print (as far as we 
know) in the Oct. 1953 issue of Let’s Live, in Mildred’s 
column “Nutritional News and recipes.”
 Sent to Soyfoods Center in May 1981 by Dr. & Mrs. 
George L. Bower of Redding, California. Lois Bower was 
Mildred’s stepdaughter.

1606. Soybean Digest. 1954. Glidden vice president. Jan. p. 
15.
• Summary: “Willard C. Lighter, general manager of the 
soya products division of the Glidden Co., has been elected 
a vice president and a director of the company, according to 
an announcement by Dwight P. Joyce, Glidden president. Mr. 
Lighter joined the company in 1952 as general manager of 
trading for the soya products division and was named general 
manager of the division in February 1953. He will continue 
in this capacity. Mr. Lighter’s division consists of six large 
producing units in Indiana, Illinois and California.
 “A well-known fi gure in the grain, feed and oilseed 
processing business, Lighter began his career with Cargill, 
Inc., in Minneapolis [Minnesota], in 1934.” A photo shows 
Lighter.

1607. McBride’s Products Co. 1954. Mary McBride’s Soya 
Powder (Ad). Let’s Live 22(1):14. Jan.
• Summary: This ad (2¼ by 5 inches) has a prominent logo 
of a triangle piercing a ring. On the former is written “Mary 
McBride’s.” On the latter “Modern nutrition.” The text reads: 
“Feel younger and zestful. Drink and enjoy Mary McBride’s 
Soya Powder. For excellent nutrition, use it generously 
for every purpose that cow’s milk is used. As a delicious 
beverage. Sprinkle dry on fruits and cereal. As an added 
ingredient in cooking to add nutritive value. On sale at health 
food stores everywhere.” Address: Box 19, South Pasadena, 
California.

1608. Lee, Archie. 1954. No rocking chair for this 
grandmotherly executive. Daily News (Los Angeles, 
California). Feb. 15.
• Summary: From 1916 to 1926, Sophie Cubbison and her 
late husband baked 100% whole wheat bread. Then they 
discovered the possibilities of melba toast. In 1926 their new 
company, Cubbison Melba Toast and Cracker Co., started 
making the thin toast and was enjoying modest success when 
Bang! In 1929 the famous Mayo Brothers Clinic came out 
with an 18-day diet for a famous actress [Ethel Barrymore]; 
that diet called for regular use of melba toast. The 
Cubbison’s were making and marketing the right product 
at the right time. People in Los Angeles were apparently 
getting fat and many thought it would be stylish to join the 
actress in her healthy weight-loss diet. Orders poured in; the 
Cubbison’s three plants had to work around the clock to keep 

up with the demand. This continued well into 1930 when the 
need for dieting slowly faded. Mrs. Cubbison recalls that the 
Depression took care of excess weight.
 The family company “skidded around” from about 1931 
or 1932 until 1938, when they regained their equilibrium. 
The product line was strengthened with the addition of 
cookies and “later an all-purpose dressing.” Today Cubbison 
Co. makes ten varieties of melba toast. The plant at 3419 
Pasadena Ave. is very busy.
 Melba toast is made by slowly drying thin slices of 
bread carried on a moving belt through an oven. The toasting 
process dextrinizes the starch that occurs naturally in the 
bread making to “make it more digestible rather than non-
fattening.” It is named after an opera diva, Nellie Melba, 
who used to order “a dry, thin toast” in a Chicago hotel. She 
found it aided her digestion and she helped to popularize it in 
the hotel.
 Mrs. Cubbison is currently enthusiastic about a new 
product with great potential which she is preparing to make 
and market.
 A small portrait photo shows Mrs. Sophie C. Cubbison 
dressed in a dark business suit with white pin stripes.

1609. Clinton, Clifford E. 1954. A tra-ful for a tri-ful. 
Clifton’s Food for Thot (Los Angeles, California). No. 1155. 
April 15. 4 p. *
• Summary: This little periodical circular is 6 panels 
printed back to back on one sheet of paper (8½ x 11 inches). 
Each panel is 22 x 9.5 cm. Contents: Out of the dark / 
Esther Baldwin York. An Easter reverie / Shaw’s price list. 
Addressed to Mrs. Von / CPL, W.B., Camp Pendleton. 
Resurrection / Lynn Hamilton, in “American bard.” Easter 
/ Shaw’s price list, England. The water beetle / Cecil B. De 
Mille [untitled selections from Thomas Blackburn, Henry 
Ward Beecher, and Percy Bysshe Shelley]. Solomon’s 
temple.
 Contains poetry and short prose pieces. “FFT by mail: 
50¢ yearly–Mrs. Von, 648 S. Broadway, Los Angeles 14. 
An extra $1.00 sends 33 meals to the hungry thru Meals for 
Millions.” Distributed through Clifton’s cafeteria in Los 
Angeles.
 Note: Clifford E. Clinton lived 1900-1969. Clifton’s 
cafeteria was both a restaurant and a soup kitchen. Almost 
all these circulars, published from 1931 to 1995, are in: 
Collection of Clifton’s cafeteria circulars (Collection 1827). 
Department of Special Collections, Charles E. Young 
Research Library, UCLA. 7 boxes (3.5 linear feet).

1610. Natural Food and Farming (Atlanta, Texas). 1954-
1995. Serial/periodical. Edited and published by Joe D. 
Nichols, M.D., of Natural Food Associates, Atlanta, Texas. 
Vol. 1, No. 1. April 1954. Monthly.
• Summary: The offi cial publication of Natural Food 
Associates, Inc. (an advocacy and membership organization 
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with chapters in many states), this was an early publication 
to advocate natural and organic foods (free of artifi cial 
ingredients / additives and unnecessary processing), organic 
farming, and biological pest control. They strongly opposed 
fl uoridation, immunization, poisons in foods, and the use 
of agrichemicals such as pesticides (such as DDT and 
chlordane), herbicides, and chemical fertilizers, pasteurized 
milk, synthetic vitamins, etc. They do not advocate a 
vegetarian or meatless diet. Their logo shows a leaf going 
through the three stages of growth, decay, and rebirth. 
Across the bottom is printed: “Better foods from living 
soil.” Any important early contributor and supporter (with 
advertising) was Royal Lee, D.D.S., and his Lee Foundation 
for Nutritional Research (Milwaukee, Wisconsin, and Los 
Angeles, California).
 The last issue published was Vol. 41, No. 2 (Aug. 1995).
 On 10 June 1988 Natural Food Associates Newsletter 
began publication. Bill Francis was executive director. 
Each issue was 4 pages long. In the fi rst issue, a fi nancial 
statement of assets showed that NFA had $1.429 million in 
assets.
 On 31 Jan. 1990 Natural Food Associates Annual 
Newsletter began publication. Bill Francis was still executive 
director. NFA’s magazine was still being published.
 Mergentime. 1992. Natural Foods Merchandiser. Dec. p. 
30. In 1954 Joe M. Nichols, M.D., “unveiled Natural Food 
& Farming magazine as a forum for nutritional education 
and the fl edgling organic industry. ‘We have truth on our 
side,’ he wrote in his fi rst editorial, ‘and with God’s help we 
will succeed in bringing the truth to the people.”
 Note 1. This is the earliest document seen (March 2020) 
that mentions “Natural Food Associates.” This periodical 
was the offi cial organ of that group.
 Note 2. This is the earliest periodical seen (March 2010), 
published in the USA, with the term “Natural Food” (or 
“Natural Foods”) in the title. The earliest worldwide was: 
Natural Food (London) (1890-1896).
 Note 3. This is the earliest periodical seen (March 2020) 
that is part of the natural foods movement or industry in the 
United States (after about 1890). Address: Atlanta, Texas.

1611. Natural Food Associates. 1954. Directory listing (Ad). 
Natural Food and Farming (Atlanta, Texas) 1(1):16. April.
• Summary: The Directory in this fi rst issue of the magazine 
begins: “Rate: $12 per year for four lines–additional lines 
$3 per line–payable to Natural Food Associates.” Entries 
include:
 “Organically grown citrus fruit in season. Normal 
season, Dec. thru June. Write for prices. L.P. DeWolf, 
Crescent City, Fla. [Florida].
 “Send card for price list of organic whole grain fl ours, 
cereals, etc. Paul Keene, Walnut Acres, Penns Creek Pa. 
[Pennsylvania].
 Note: this short entry / ad ran for the entire year. 

Walnut Acres did not run any other ads in volume 1 of this 
magazine.
 “Azomite Soil-Ayd (Catalyst). A natural mineral rock 
soil conditioner. Mined and milled by AUMCO, Sterling, 
Utah.
 “For a variety of naturally-grown foods, cereals, mixes, 
fruits, nuts, etc., write for free list. Ella Hanford, Hershey, 
Pa.
 “Serving N.Y. City area with organic fruits, vegetables, 
nuts and bread. Organic Food Market, 236 W. 10th St., New 
York 24, N.Y.
 “Wanted: Organic Farm Products, April to Nov., to sell 
at our roadside farm market. H.E. Abbott, Woodbury (phone 
120) Conn. [Connecticut].
 “Raisins: Sweet, seedless, grown without chemicals. 
Write for prices to grower. Gilberts Organic Farm, Sultana, 
Ca. [California].
 “Organically grown, whole grain fl ours, cereals, baked 
goods, etc.; shipped nation wide. Write for free catalog. 
Stone Mill Products, 1014 Franklin St., S.E., Grand Rapids, 
Michigan. Department NF.”
 “Books lent. No obligation to buy. Postage only charge... 
Ask for list. Mildred Hatch, St. Johnsbury, Vermont.”
 “Certifi ed Organically Grown” produce, dates, pecans, 
grapefruit and grapes. Prices on request. Lee Anderson, 
Covalda Date Co., Hy 99 [Highway 99], Coachella, Calif.” 
These advertisements are divided into the following 
categories: Organic foods (listed alphabetically by 
state), juicers, books, miscellaneous, ladybugs, business 
opportunities, soil building. Within each category, they 
are organized by state. About two-thirds of the ads are for 
organic foods (especially fruits), with California (9 ads), 
New York (6), Illinois (4), Pennsylvania (4), and Wisconsin 
(4) having the most ads.
 For example: Lee Anderson of the Covalda Date Co. 
(Highway 99, Coachella, California), is selling “’Certifi ed 
organically grown’ produce, dates, pecans, grapefruit and 
grapes. Prices on request.
 Pacifi c Sunblest of Orange, California, is selling 
“Oranges–Organically grown by us for 25 years.”
 Health Research, Mokelumne Hill, California, offers 
“25 lbs. assorted organically grown fruits and nuts–$12.50. 
F.O.B. Health Book Catalogue free!”
 “Barton Whole Foods, organically grown for 38 years. 
Naval oranges, cold-pressed olive oil, dried fruits and 
mountain apples in season... Porterville, California.
 Walter Buschman of Juniper Farm, Sugarloaf, Orange 
Co., New York, is selling Bio-dynamic (BD) whole wheat 
fl our and cereal, BD rye fl our and cereal, BD cornmeal, 
BD white pastry fl our, organic oatmeal and soybeans, and 
Cheddar cheese made from unpasteurized milk.
 Helen and Scott Nearing of Harborside, Maine, are 
selling their book Living the Good Life, a “how-to-do-it 
book for Vegetarians and Organic Gardeners. 210 pages. 
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Photographs. $3.50.”
 In Pennsylvania, Paul and Betty Keene of Walnut Acres 
Natural Foods in Penns Creek are “One of the fi rst in the 
supplying of organic and other natural foods direct from the 
farm where grown and milled. One of the most complete 
lines in the country, conscientiously chosen.”
 In Texas: “5 lbs. Deaf Smith County stone ground 100 
per cent organic fl our $1.50 postpaid. Write for list of organic 
foods. Natural Organic Foods, Atlanta, Texas.”
 Many of the ads are from individuals who grow and sell 
organic foods. One is from L.E. Schnoor (Comptonville, 
California), who sells ladybugs for natural insect control. 
There are ten ads for soil building materials. At the bottom 
right corner of p. 23 is a box that states: “Eat organic food.”
 Note: This ad also appeared in the next issue (May 1956, 
p. 18-19).

1612. McBride Products Co. 1954. Mary McBride’s Soya 
Malt (Ad). Let’s Live 22(5):42. May.
• Summary: This ad (2¼ by 5 inches) has a prominent logo 
of a triangle piercing a ring. On the former is written “Mary 
McBride’s.” On the latter “Modern nutrition.” The text reads: 
During the hot summer months, keep your vitality up. Drink 
Mary McBride’s Soya Malt. It is a highly nutritious, easily 
digested food drink. Rich in the ‘complete protein’ of the 
soya bean and low in starch. A scientifi cally blended drink 
that tastes delicious, and a hot soya malt before retiring is 
soothing to the nerves and an aid to restful sleep.” Packaged 
in 12½-ounce and 5-pound glass jars. Comes in four fl avors: 
almond, banana, chocolate, and vanilla. Send for your free 
copy of ‘Eating your way to better health.’” This ad also 
appears in the July 1954 issue (p. 19) of this magazine. 
Address: Box 19, South Pasadena, California.

1613. Lager, Mildred. 1954. Nutritional news and recipes: If 
you are smart. Let’s Live 22(5):14-15, 45. May.
• Summary: “There is no term as misunderstood as health 
foods. To most persons it is an oddity, a pill, something to 
stay away from until you are forced to use it. Health foods 
are our natural foods, those that have more nutritional 
value because they have not been refi ned, bleached, highly 
processed, etc... Health food stores are one step ahead in 
nutrition, and the person who knows the value of natural 
foods is also one step ahead.” Also discusses complete 
and incomplete proteins. Soybeans are “partially complete 
proteins.” They are “vegetable proteins and while they 
are complete some of the amino acids are inadequate in 
amounts.” The complete proteins are expensive animal 
proteins, while the incomplete are generally the inexpensive 
vegetable proteins. “An incomplete protein may be made 
more complete by the addition of a food high in the essential 
aminos: for instance, adding milk to cereals... It is very easy 
to get adequate amounts of essential amino acids if you know 
your proteins.

 “One of the cheapest protein fortifying foods is the 
soybean and it may be added in many ways. If soy grits 
are added to a vegetable soup instead of barley you have 
a better protein dish.” Discusses the symptoms of protein 
defi ciencies, and gives recipes. Praises “Nut butters” as 
concentrated foods. “Health food stores carry almond 
[almond butter], cashew, pecan as well as peanut butter. Try 
eating them on apples, celery and salad vegetables. They 
are delicious.” A small portrait photo shows Mildred Lager. 
Address: Los Angeles, California.

1614. Northern Utilization Research Branch, Agricultural 
Research Service. 1954. Seventh Annual Cooperative 
Soybean Oil Mills Conference on problems of cooperative 
soybean oil mills [Proceedings]. Peoria, Illinois. 19 p. Held 
3-4 May 1954 at the Hanford Hotel, Mason City, Iowa. Publ: 
June 21.
• Summary: This conference was sponsored by: (1) 
Agricultural Research Service, Northern Utilization Research 
Branch, Peoria, Illinois; (2) Farmer Cooperative Service, 
Cotton and Oilseeds Branch [USDA], Washington, DC. (3) 
North Iowa Cooperative Processing Association, Mason City, 
Iowa (manager Glenn Pogeler, who gave the fi rst welcoming 
remarks).
 A detailed program is given. Presentations 
included: “Recent fi ndings on the toxicity of TESOM 
(trichloroethylene extracted soybean oil meal), by L.L. 
McKinney of Peoria. Panel discussion: “Procurement 
problems of cooperative soybean oil mills. Chair: Dr. W.W. 
Fetrow, Chief, Farmer Cooperative Service. Panelists: 
Maurice Maze, manager, M.F.A. Cooperative Grain and 
Feed Company, Mexico, Missouri. S.O. Frey, manager, 
Producers Cooperative Association, Girard, Kansas. C.W. 
Hanson, manager, Big 4 Cooperative Processing Association, 
Sheldon, Iowa. “Government programs as they affect 
producers and processors of cottonseed and soybeans,” by 
Glenn Pogeler. “Has operation to date justifi ed conversion to 
solvent extraction?,” by Ed Olson (manager, Boone Valley) 
and Glenn Pogeler. After lunch there was a guided tour of 
the facilities of the North Iowa Cooperative Processing 
Association.
 On pages 18-19 is a “List of attendance” from Farm 
Cooperative Associations, listed here alphabetically: Big 4 
Cooperative Processing Ass’n, Lake Park & Sheldon, Iowa. 
Boone Valley Cooperative Processing Ass’n., Eagle Grove 
& Woolstock, Iowa. Co-Op Vegetable Oils, Ltd., Alton, 
Manitoba, Canada. Farmers Cooperative Ass’n., Ralston, 
Iowa. Farmers Cooperative Company, Dike, Iowa. Farmers 
Grain Dealers Ass’n., Des Moines, Iowa. Farmers Union 
Grain Terminal Ass’n. [GTA], St. Paul, Minnesota. Imperial 
Hay Growers Ass’n., Brawley, California. M.F.A. Co-op 
Grain and Feed Company [MFA], Mexico, Missouri. North 
Iowa Cooperative Processing Ass’n., Mason City & Nora 
Springs, Iowa. Northwest Co-op Mills, St. Paul, Minnesota. 
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Producers Cooperative Ass’n., Girard, Kansas. Southwest 
Flaxseed Ass’n., Imperial, California. Tri-County Co-op 
Soybean Ass’n. [later renamed Dawson Mills], Dawson, 
Minnesota. West Bend Elevator Company, West Bend, Iowa.
 Note 1. This is the earliest English-language document 
seen (Sept. 2016) that uses the acronym “TESOM.”
 Note 2. North Iowa Cooperative Processing Association 
apparently now has two plants. Nora Springs is about 9 miles 
due east of Mason City. Address: Peoria, Illinois.

1615. Simons, John N. 1954. Vector-virus relationships of 
pea-enation mosaic and the pea aphid Macrosiphum pisi 
(Kalt.). Phytopathology 44(6):283-89. June. [18 ref]
• Summary: Pea-enation mosaic virus was transmitted 
experimentally to soy beans by the pea aphid, Macrosiphum 
pisi (Kalt.) later renamed Acyrthosiphon pisum, by the potato 
aphid, Macrosiphum solanifolii (Ashm.) later renamed 
Aulacorthum solani, and by the green peach aphid, Myzus 
persicae. Address: Dep. of Entomology and Parasitology, 
Univ. of California, Berkeley, California. Present address: 
Everglades Experiment Station, Univ. of Florida, Belle 
Glade, Florida.

1616. Van Gundy, Dorothea. 1954. Re: Mother broke her 
hip at age 81. Letter to “Dear Friends,” July 6. 1 p. Typed, 
without signature.
• Summary: “It has been better than six months since we 
wrote last. So much has happened since that time, and you 
are such a large number that I just felt we should send out 
another bulletin to bring you up to date on the happenings of 
our clan. We have such a warm feeling inside when we think 
of you, our friends. How drab life would be without friends. 
We often think of you and remember you in our prayers.
 “About a month ago Mother had the misfortune to fall 
on the living room fl oor and break a hip. We had surgery 
done–putting in a pin so she would not have the discomforts 
of a cast.” Her hemoglobin before surgery was 100%. “Not 
bad for 81 years old.”
 “Since mother’s accident we have moved next door to 
a larger house... We have had a wonderful young lady in our 
home this last year who has been accepted to Loma Linda 
for nurses’ training this fall.” Dorothea encloses a stamped 
addressed envelope encouraging family friends to help pay 
for the young lady’s education.
 “Aunty and Uncle Giddings are still going strong. They 
fi nd it a little diffi cult to stay at home now as Uncle can 
no longer drive. Charlotte is fi ne. She and her family have 
recently moved to Idaho.”
 “May the Lord continue to bless you and guide you in 
all your comings and goings. With love.” Address: 1176 
Bonita Dr., Arlington, California.

1617. Hain Pure Food Co., Inc. 1954. Natural & helpful. 
Vegetable–mineral. Easy-to-take tablets (Ad). Let’s Live 

22(7):7. July.
• Summary: The top half of this ad (4.75 by 5 inches) shows 
that Hain sells the following 8 kinds of tablets: Alfalfa, 
cabbage, celery, dulse, garlic-parsley, kelp, parsley, and 
okra. Also sells: “Soya Date Spread. No salt added! Made 
from Ground soya beans, soya bean oil and dates. 8 oz size 
52¢. 14 oz size 79¢.” “At your health food store.” “This ad 
[coupon] is redeemable at your health food store for 13¢ 
credit on these Hain products. If these products cannot be 
supplied by your Health Food Store, order from Hain’s.” 
Address: 334 Azusa St., Los Angeles 12, California.

1618. Product Name:  Soya Date Spread.
Manufacturer’s Name:  Hain Pure Food Co., Inc.
Manufacturer’s Address:  334 Azusa St., Los Angeles 12, 
California.
Date of Introduction:  1954 July.
Ingredients:  Ground soya beans, soya bean oil, dates.
Wt/Vol., Packaging, Price:  8 oz size 52¢. 14 oz size 79¢.”
How Stored:  Refrigerate after opening.
New Product–Documentation:  Ad (4.75 by 5 inches) in 
Let’s Live. 1954. July. p. 7. Hain sells “Soya Date Spread. No 
salt added! At your health food store.”

1619. Lemon (Victor) Co. 1954. How old are you? (Ad). 
Let’s Live 22(7):8. July.
• Summary: “A man is as old as his arteries said the 
great physician Sir William Osler. Once your arteries 
have hardened, nobody but a doctor can help you. The 
time to fi ght old age is while you’re still young. One of 
the contributory causes of hardened arteries is too much 
cholesterol in the blood, kept up year after year... Soybean 
lecithin and phosphatides contained in Soybean Complex 
Plus combat the excessive cholesterol in the blood.” The 
product “is a food, not a drug. Not recommended in the 
treatment of any disease. But remember, an ounce of 
prevention is worth a pound of cure.” Gives the prices 
for four sizes: 4 oz. retails for $1.65; to 38 oz. for $11.75. 
Address: 3477 West 6th St., Los Angeles 5, California.

1620. Product Name:  Soya-Date [Nut and Fruit Butter].
Manufacturer’s Name:  Hain Pure Food, Inc.
Manufacturer’s Address:  334 Azusa St., Los Angeles 12, 
California.
Date of Introduction:  1954 August.
Ingredients:  Incl. soybeans, dates.
How Stored:  -
New Product–Documentation:  Ad (1/4 page) in Let’s Live 
magazine. 1954. Aug. p. 19. “It’s Hain’s California triple-
whipped new nut and fruit butters.” “Soya-Date.”

1621. Product Name:  Soy bread.
Manufacturer’s Name:  Hunza House (The).
Manufacturer’s Address:  127 South Maple St. Escondido, 
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California.
Date of Introduction:  1954 August.
How Stored:  Shelf stable.
New Product–Documentation:  Ad is Let’s Live. 1954. Aug. 
p. 38. This ad (2¼ by 4 inches) states: “No white fl our, white 
sugar, or preservatives of any kind used in our products. 
Obtainable in all Southern California health food stores.”
 On the same page (middle column) is a notice that 
H.E. Hicks has just been appointed general manager of the 
Pretoria Valley guest ranch, Escondido, California. “Hicks 
is prominent in the health fi eld, formerly serving as western 
manager of the Butler Food Products Co. of Cedar Lake, 
Michigan. Just recently he was elected president of the 
Hunza Baking Corp., bakers of organic whole wheat and 
nutritional bread products, also of Escondido, and Hicks is 
national distributor and general sales manager of the Town 
Crier Co., of Vista, California, makers of soy lecithin and 
other health products.”

1622. Hain Pure Food Co., Inc. 1954. It’s Hain’s California 
triple-whipped new nut and fruit butters (Ad). Let’s Live 
22(8):19. Aug.
• Summary: In the upper right part of this ad (4.75 by 5 
inches) is a new “Hain 100% Pure” logo. The new products 
are: Raw Almond-Date. Raw Cashew-Date. Peanut-Date. 
Raw Almond-Fig. Raw Cashew-Fig. Peanut-Fig. Sold in 8 
oz. of 14 oz. sizes. Contains no added salt. Roasted or raw. 
Also sells: Soya-Date [which, in this context, looks like an 
early soynut butter]. “Be sane–Buy Hain. Order from your 
Health Food Store.” Address: 334 Azusa St., Los Angeles 12, 
California.

1623. Calo. 1954. There is a difference! Between Calo and 
other dog foods! Dogs love delicious, meat-rich Calo! (Ad). 
Los Angeles Times. Sept. 20. p. B6.
• Summary: Calo ingredients: “1. Meats–the building blocks 
of the body... 2. Cracked barley and wheat–for energy. 3. 
Soyabean oil meal–for strong muscles. 4. Carrots–for healthy 
vision. 5. Wheat germ–for resistance to disease. 6. Salt–a 
basic mineral. 7. Water–suffi cient for cooking. Plus A & D 
vitamin oils.”
 Illustrations show: (1) A frisky puppy looking at... (2) A 
can of Calo Dog Food. (3) A veterinarian.

1624. New York Times. 1954. News of food: Variation in 
soya sauces. Oct. 25. p. 30.
• Summary: There are many variations. Some are sweeter 
than others, some saltier, and they can vary in consistency 
from very thin to almost as thick as molasses.
 Some soy sauce is made in the USA, but most is made 
in Japan, Hong Kong, and Formosa [Taiwan], and imported 
from those countries. A brief description of the ingredients 
and process is given.
 When people of Japanese or Chinese backgrounds 

were asked to name their favorite soya sauce, their answers 
followed strictly national lines. The Japanese say that their 
soya sauce is not as sweet and thinner than its Chinese 
counterpart. But Chinese say that “Japanese soya sauce has a 
molasses-like odor and consistency.”
 Soy sauce is used in Japan as often as (and much like) 
salt in used in the USA. In both China and Japan, soy sauce 
is the most important seasoning or fl avoring.
 American per capita consumption of soy sauce is 
steadily increasing; it is used in preparing Chinese and 
Japanese dishes, as well as in typically Western dishes.
 “In California, the land of outdoor cookery, soya sauce 
is often used in the marinade for meats and poultry that are 
cooked on a spit over an open fi re. The sauce is also used 
as an ingredient in many Western barbecue sauces.” And it 
works well as a basting sauce.
 China Beauty is an American-made product; a 3-oz. 
bottle sells for 10¢. Katagiri & Co. (224 East 59th St., New 
York City) sells two brands of soy sauce imported from 
Japan: Yamasa Shoyu and Kikkoman Shoyu. Charles & Co. 
(340 Madison Ave.) sells another Japanese import, Higeta 
Shoyu. Walter’s, an oriental grocery store (685 Amsterdam 
Ave., NYC), sells several brands of Chinese soy sauce from 
Hong Kong and Formosa [Taiwan].

1625. Burke, K.A.; McCandless, R.F.; Kritchevsky, D. 
1954. Effect of soybean sterols on liver deposition of 
cholesterol-C14. Proceedings of the Society for Experimental 
Biology and Medicine 87(1):87-88. Oct. *

1626. Johnson, Herbert W. 1954. Expanded program of 
varietal development work in soybeans. Soybean Digest. Oct. 
p. 6-7.
• Summary: Presented before the convention of the 
American Soybean Association at Memphis, Tennessee.
 “The underlying objective of agricultural research has 
been to increase production effi ciency. The success of this 
tax-supported and private research is demonstrated by the 
fact that in 1940 each individual employed on the farm 
produced enough food and fi ber for himself and 11 others; 
whereas today each farming individual produces enough for 
himself and 17 others.
 “Although research workers have found the ways and 
means of increasing the returns from each unit of land, 
labor, and capital invested, they cannot claim full credit 
for the increased production effi ciency. Vigorous extension 
workers have carried the results of research to the farmers 
and demonstrated how they could be put into practice. 
Farmers have learned to rely on the recommendations of 
their experiment stations, and today the fi ndings of research 
are put into practice quicker than they have ever been before.
 “The net result is that the backlog of research 
information that has been accepted by farmers is diminishing 
steadily. In many cases this situation has resulted in a 
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critical evaluation of our approach to research, which in turn 
has resulted in greater emphasis on fundamental or basic 
research in–an attempt to insure that we will continue to add 
to this backlog of research information.
 “The present intensifi ed program of soybean research 
began in the U.S. Department of Agriculture in 1936, when 
the acreage of soybeans harvested for beans in the United 
States was 2,359,000. Production has increased steadily since 
that date and in recent years the acreage harvested for beans 
has been about six times what it was in 1936. This rapid 
expansion in soybean production created new problems with 
diseases and insects, cultural and fertilization practices, and 
varieties, and our research effort has not kept pace with the 
increase in production problems. However, increased funds 
appropriated this year will enable us to expand the research 
program.
 “From the beginning of the soybean research 
program in the Department of Agriculture, the work has 
been cooperative with state experiment stations and this 
cooperation has been excellent from the start. Federal funds 
for extensive cooperative work in all states where soybeans 
are important have not been available and the major portion 
of what has been available has been concentrated in a 
few research centers. Currently these research centers are 
located in Iowa, Illinois, Indiana, Missouri, Maryland, North 
Carolina, Mississippi, and California, and at most of these 
centers an agronomist and pathologist are working as a 
team on the development of improved varieties and cultural 
practices.
 “State Contributions: The state stations where research 
centers are located contribute heavily to the cost of the 
program, but the information and new varieties from the 
program are made available to all states in the region. In 
addition to the research centers, small cooperative programs 
are under way in 18 other states. Work on major lines of 
research in the northern states is coordinated by Mr. J.L. 
Cartter, and Dr. E.E. Hartwig is the coordinator for the 
southern states.
 “Although research initiative and originality is 
encouraged in each individual program, coordination of 
the work in all the programs insures against excessive 
duplication of effort and permits an almost immediate 
exchange of important information and material.
 “The research team at the U.S. Regional Soybean 
Laboratory headquarters at Urbana, Illinois, is composed of 
a physiologist and two chemists, as well as an agronomist 
and pathologist. In addition to doing research on oil and 
protein, the two chemists operate the analytical section of the 
laboratory, which provides analyses for the compositional 
characters oil, protein, and iodine number for all the 
cooperative soybean research in the United States.
 “These compositional characters are important in 
soybean breeding programs, and the lack of facilities 
suffi cient for analyzing large numbers of varieties and strains 

has been a bottleneck in breeding progress. The results of 
breeding experiments indicate that the accurate evaluation of 
a group of selections or varieties with respect to yield must 
involve much more extensive testing than the evaluation 
for compositional characters. Thus, in early generations 
following a cross, when the small amount of seed precludes 
extensive testing, it is possible to identify and eliminate 
inferior selections with respect to compositional characters.
 “Such elimination would mean that in later generations 
more intensive selection for yield could be practiced without 
the diffi culties involved in selecting rigorously for yield 
and compositional characters at the same time. This would 
enable breeders to evaluate a larger number of selections for 
yield, thereby increasing the chances of obtaining a selection 
superior to present varieties. In the past, many high-yielding 
selections have been carried into advanced stages of testing 
only to be discarded because they were defi cient in some 
compositional character.
 “The increased funds will enable us to expand research 
in three general areas, and the fi rst of these is an expansion 
of the facilities and capacity of the analytical section. 
This enlarged capacity will enable the agronomists to 
follow a more effi cient breeding system and increase the 
productiveness of the entire research program.
 “The second area of expansion is in fundamental 
genetics and breeding. Increased emphasis on this type of 
research is necessary if breeders are to continue to be as 
productive in the future as they have been in the past. The 
general level of performance of present day varieties is 
considerably higher than it was only a decade ago, and the 
development of new varieties that are superior to existing 
ones is becoming increasingly diffi cult. Therefore, it 
behooves us to accumulate basic information that will enable 
us to do a better job of breeding in the future.
 “In this research we expect to accumulate information 
on such problems as: What are the characteristics that 
indicate two varieties will yield superior progeny if crossed? 
What easily-measured characters tend to be associated 
with important characters which are diffi cult and expensive 
to measure? What procedure of crossing, selection, and 
recrossing is most effi cient? How is resistance to important 
diseases inherited and what economic losses result from a 
given level of infection of each disease alone and in various 
combinations? What are the diffi culties involved and what 
breeding materials and procedures should be used should 
economic conditions indicate an important shift in the 
relative emphasis placed on oil and protein in our breeding 
programs? And many other similar problems.
 “The third area of expanded research is in the evaluation 
of genotypes in our germ plasm collection for disease 
resistance and other important characters. The need for 
this expanded work is clearly demonstrated by the fact that 
we have no good source of resistance to two of the most 
important diseases, stem canker and brown stem rot. Also, 
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preliminary evaluations of this collection indicate that it 
contains an extremely wide range of types with respect 
to compositional characters, seed size and quality, height, 
lodging, shattering, etc. Detailed and accurate information 
on the selections in this collection may prove to be of 
immeasurable value to the breeding programs of the future.”
 “In this expanded program, a research center will be 
established in the northern fringe of the soybean-producing 
states and one in the southern fringe; the existing centers 
will be strengthened, chiefl y through the addition of 
subprofessional assistants to work with the agronomists and 
pathologists; and the work in two of the eighteen cooperating 
states will be increased.
 “Although the expanded program will enable us to 
do a thorough job of evaluating selections in the germ 
plasm collection with respect to compositional characters 
considered in our breeding programs, it will not be possible 
to evaluate them for special properties with respect to oil or 
protein quality or other chemical characteristics. However, 
if soybeans that have unusual or specialized chemical 
characteristics are sought in any of the research laboratories 
of industry, we will be happy to furnish laboratory samples 
from selections in the germ plasm collection for evaluation 
in these laboratories.”
 A portrait photo shows Herbert W. Johnson.
 Note: This is the earliest document seen (June 2020) 
containing the term “germ plasm collection” in connection 
with soybeans. Address: Research Agronomist, Field Crops 
Research Branch, Agricultural Research Service, U.S. Dep. 
of Agriculture.

1627. Paddleford, Clementine. 1954. Dinner at Trader Vic’s: 
Who ever heard of steak with pineapple? Here’s an exotic 
secret from a famous West Coast kitchen. Los Angeles Times. 
Nov. 21. p. L16.
• Summary: Trader Vic is a famous name in San Francisco. 
In 1934 his name was Victor Bergeron; an auto parts 
salesman, he was tired of his job. Since his father was in the 
restaurant business, he thought he’d give it a try, investing 
his $500 of savings. He was an immediate success.
 He opened his fi rst restaurant (a mere shack with a tin 
roof, loaded with South Sea paraphernalia) as a trading post 
across the bay in Oakland. Two Chinese barbecue ovens 
were the chief equipment. It was famous for fabulous rum 
drinks, and for the Trader himself, hopping along on his 
wooden leg. Soon he began opening more shacks. Today 
the menu is called Polynesian, but it is actually Chinese–or 
perhaps uniquely his. A recipe for Skewered barbecued 
pineapple and steak calls for ½ cup soy sauce. A small photo 
shows Trader Vic. Address: This Week food editor.

1628. Kitano, Mary. 1954. Yen for Japanese food really 
‘sampan’ terrifi c. Daily News (Los Angeles, California). Nov. 
23. p. 28.

• Summary: Before World War II, Japanese cooking was 
found only in cities with large Japanese populations. But 
since the war it has fond a niche in American tastes.
 “Among the food, the sukiyaki dinner seems to have 
the greatest appeal to the American palate.” Note: Sukiyaki 
usually contains tofu.
 “The sukiyaki also can be ordered at the Daruma, 
Fukuyam Tokiwa or Osakaya cafes, all in Li’l Tokyo.”
 “Soups are made from the stock of soy bean paste (miso) 
or from a combination seaweed (konbu) [and] dried bonito 
(katsuo).”

1629. Cubbison’s. 1954. The secret of Cubbison’s 
superiority... is Melba toasting (Ad). California Home 
Economist. Nov. p. 9.
• Summary: This half-page black-and-white ad contains 
a small illustration of a package of Cubbison’s Prepared 
Dressing for Poultry, Meats, Fish. The text states: “Yes, 
Cubbison’s Prepared Ready-to-Use Poultry Dressing 
is toasted by a special process in especially designed 
dextrinizing ovens–to bring you a versatile product with 
better texture, fi ner fl avor, and easier digestibility. Versatile? 
Yes, so many helpful uses: 1. An excellent quality pre-
seasoned poultry stuffi ng to which can be added any special 
ingredient to make your own favorite dressing–mushrooms, 
oysters, chestnuts, apples, olives. 2. A tasty, everyday 
crouton for soups and salads. 4. Tasty crumbs for breading 
meats, fi sh and vegetables for frying...
 “Other famous Cubbison products: Hearts Salt Free 
Cookies. Melba Toasts. Salt Free Crackers. Old Fashioned 
Corn Bread Stuffi n’. Bite Size Melba Toast. Send for free 
literature for demonstration and teaching aids.” Address: 
3419 Pasadena Ave., Los Angeles 31, California.

1630. Product Name:  Cubbison’s Bite Size Melba Toast 
[Wheat-Soya].
Manufacturer’s Name:  Cubbison Melba Toast and Cracker 
Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles 31, California.
Date of Introduction:  1954 November.
Ingredients:  Incl. wheat fl our and soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (half page, black-and-
white) in California Home Economist. 1954. Nov. p. 9. “The 
secret of Cubbison’s superiority... is Melba toasting.” Other 
famous Cubbison products include Bite Size Melba Toast.
 Ad (half page, black-and-white) in California Home 
Economist. 1958. May. p. 9. “The secret of Cubbison’s 
superiority... is Melba toasting.” Other famous Cubbison 
products include Bite Size Melba Toasts in White, Wheat, 
Rye and Wheat Soya as a base.

1631. Hain Pure Food Co., Inc. 1954. Rich in unsaturated 
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fatty acids (Ad). Let’s Live 23(11):26. Nov.
• Summary: This large ad (7¼ by 5 inches), which bears the 
“Hain 100% Pure” seal / logo, states: “For quality it’s Hain’s 
cold pressed soy-oil (contains natural lecithin), sesame-oil, 
rice bran oil (it’s new), peanut-oil, olive oil. They contain 
from 75.5% to 89% unsaturated fatty acids. ‘Established 
since 1926.’” Address: 334 Azusa St., Los Angeles 12, 
California.

1632. Soybean Digest. 1954. Big 1953 gain in mellorine 
output. Nov. p. 33.
• Summary: “Production of mellorine and mellorine-type 
frozen desserts made with vegetable fats and oils other than 
butterfat in combination with certain milk solids in 1953 
was more than double the output of 1952, the Agricultural 
Marketing Service [USDA] reports. During 1953, a 
production of 22,494,000 gallons was reported in nine states. 
In 1952, only four states reported mellorine production. The 
combined production of these four states totaled 11,128,000 
gallons.
 “During 1952, mellorine or mellorine-type frozen 
desserts was [sic] made in Texas, Missouri, Oklahoma, 
and Illinois. In 1953, in addition to these four states, 
production was also reported in fi ve additional states–
Alabama, Arkansas, California, Montana, and Oregon. 
However, not all of these states reported production for the 
entire calendar year. In some states, such as Alabama and 
Arkansas, permissive authority by state legislative action to 
manufacture mellorine or mellorine-type products was not 
granted until after the year was under way. Texas, which is 
the leading mellorine producing state, had a 1953 output 
of 10,870,000 gallons, an increase of 71 percent over the 
6,349,000 gallons produced the preceding year. Texas was 
the fi rst state in which this product was made three or four 
years ago. The term “mellorine” was copyrighted by the 
Texas State Department of Health, and its use is permitted in 
any other state which wishes to use the name for a product 
similar to ice cream but made with vegetable fats or oils 
instead of butterfat.
 “The number of plants manufacturing mellorine in 
the four reporting states of 1952 totaled 347. For 1953, 
however, the number of plants in the nine states totaled 559. 
Oklahoma registered a gain of 80 plants from 1952 to 1953. 
The number of plants in Texas increased by 56. There was 
no marked increase in numbers of plants either in Illinois or 
Missouri.”

1633. Hernandez, H.H.; Chaikoff, I.L. 1954. Do soy sterols 
interfere with absorption of cholesterol? Proceedings of the 
Society for Experimental Biology and Medicine 87(3):541-
44. Dec. [10 ref]
• Summary: Administered soy sterols depress cholesterol 
absorption when as little as 4 mg. or as much as 100 mg. of 
cholesterol were fed. Address: Dep. of Physiology, Univ. of 

California Medical School, Berkeley.

1634. Product Name:  Hain Soy Oil: Cold Pressed.
Manufacturer’s Name:  Hain Pure Food Company, Inc.
Manufacturer’s Address:  334 Azusa St., Los Angeles 12, 
California.
Date of Introduction:  1954 December.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Ad (4.75 by 5 inches) 
in Let’s Live magazine. 1954. Dec. p. 32. “Finest cold-
pressed soy oil. 79¢ pint. An excellent cooking and salad 
oil. Available at your health food store.” The “Hain 100% 
Pure” seal is displayed. Note: This is the earliest ad seen 
(Sept. 2008) that uses the term “Cold pressed” to refer to a 
vegetable oil (or oils).
 Francis Kalnay. 1959. House Beautiful. May. p. 174-75. 
“Soybean has all the answers.” Photo of the jar and label. 
The jar is tall and slender.
 American Soybean Assoc. 1974? “Soybeans: From 
America’s fertile soils the world’s versatile protein resource.” 
A photo shows the jar. Note clear identifi cation as soy oil. 
Probably sold as “cold pressed” to health food market.
 Midwest Natural Foods Distributors, Inc. 1975. Catalog 
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 49. “Soy oil” (6 
oz, pint, quart, half-gallon, gallon).
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 54-55. “Hain 
presents an honest approach to oils.” “Hain Crude Oils” 
include “Soy Oil.” “What are the characteristics of Hain 
crude oils? They are Cold Pressed, unrefi ned oils with a 
natural taste and aroma... They are high in polyunsaturates. 
They are higher than most processed oils in vitamin E. They 
are rich in plant sterols, and provide natural phosphatides 
including lecithin. These may settle in the bottle. Notice that 
each Hain crude oil has its own rich color, because care is 
taken to retain natural characteristics and nutritive values. 
At high temperatures the natural lecithin and sterols tend 
to darken, and may spatter in frying. Crude oils are not 
recommended for frying, sautéing or oiling baking pans. 
Marinades are one of the largest uses of Hain crude oils.”
 Elaine Frick. 1987. “Soybeans: SC’s ugly duckling gets 
exciting when it changes.” Jan. 14. Photo shows a jar of 
“Hain pure cold pressed Soy Oil.”

1635. Davis, Adelle. 1954. Let’s eat right to keep fi t. New 
York, NY: Harcourt, Brace & World. 322 p. Index. 21 cm. 
[14 ref]
• Summary: Advises Americans to eat more vitamins, 
minerals, and protein–as well as wheat germ and tiger’s milk 
[Tiger’s Milk]–to reduce their risks of possible defi ciencies. 
Meats, fi sh, and fowl are considered excellent sources 
of protein. “Other superior sources are eggs, fresh milk, 
buttermilk, yogurt, powdered milk, cheese, soybeans, and 
powdered yeast” (p. 26). “Proteins from brewers’ yeast, 
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certain nuts, soybeans, cottonseed, and the germ of cereals 
are complete proteins (p. 29). A table (p. 32-33) lists good 
sources of protein including: Low fat soybean fl our (1 cup 
has 60 gm of complete protein). Cooked soybeans (½ cup 
has 20 gm of complete protein).
 “If milk, cheese, or eggs are disliked or unobtainable, 
getting adequate protein becomes a serious matter indeed. 
When the complete proteins of wheat germ, soybeans, 
brewers’ yeast, and nuts are eaten, it is possible to obtain 
suffi cient amounts of essential amino acids, provided the 
diet is planned with utmost care. Some of the world’s 
leading athletes and scholars have been vegetarians. Unless 
a vegetarian is trained in nutrition, however, he usually 
becomes an unhealthy vegetarian.”
 Lecithin and its benefi ts are described on pages 
38, 41, 78, 80, 115, and 219. “When oils are refi ned or 
hydrogenated, lecithin is discarded.” Soybeans are a good 
source of pantothenic acid (p. 86) and vitamin B-1 (p. 101).
 “If there is no health-food store in your community, 
you can purchase stone-ground fl our from El Molino Mills, 
Alhambra, California; Paul Keene, Walnut Acres, Penns 
Creek, Pennsylvania; Great Valley Mills, Kellers Church, 
Bucks County, Pennsylvania; Elam Mills, Chicago, Illinois; 
Wight’s Grist Mill, Old Sturbridge Village, Sturbridge, 
Massachusetts; Stone Buhr Milling Company, 3509 Evanston 
St., Seattle, Washington; Whole Grain Flour Mills, 2611 
North Jones St., Chicago 47, Illinois; Huni Health Products, 
207 East 87th St., New York City; The Vermont Country 
Store, Weston, Vermont” (p. 107).
 “At fi rst it may seem complicated to get your B vitamins 
from natural foods. Perhaps I can help you most by telling 
you how I have solved the problem in my family. I have 
had no white fl our in the house for perhaps 20 years. All my 
fl our is stone-ground whole wheat; [Sources of such fl our, 
nationwide, are listed.] it is usually ‘organically grown,’ 
that is, grown on soil rich in humus, without commercial 
fertilizers. Such fl our has a fl avor infi nitely more delicious 
than that of ordinary varieties... So-called ‘enriched’ fl our 
is my idea of outright dishonesty... I rarely serve cereals 
because they contain so much starch... Soy fl our, which 
supplies protein, cholin, inositol, and some anti-stress 
vitamins, I use in tiger’s milk (p. 114) and the best hotcakes” 
(p. 109).
 “Many authorities believe that the defi ciency of calcium 
is more widespread than that of any other nutrient; milk is 
the only dependable source in the America diet... A certain 
amount of calcium can be obtained from mustard and turnip 
greens, soybeans, and blackstrap molasses, but these foods 
are rarely eaten daily... Certainly there are healthy people 
who do not drink milk, but each has a source of calcium; 
the Hawaiians’ source is poi; the Orientals’, soybean curds 
[tofu].”
 “During hot weather, salty foods, such as salted nuts or 
soybeans, cheeses or potato chips, should be kept near the 

drinking water, and at least one well-salted food should be 
served with each meal.” Address: Los Angeles, California.

1636. Gray, James. 1954. Business without boundary: The 
story of General Mills. Minneapolis, Minnesota: University 
of Minnesota Press. 343 p. Illust. 24 cm.
• Summary: General Mills was founded on 20 June 1928. 
“But General Mills had forebears whose history carries 
the record back for more than a hundred years into the 
clamorous days of the mid-nineteenth century. Four 
major groups of interests came together starting with the 
formation of General Mills in 1928: the Washburn Crosby 
Company with headquarters in Minneapolis [Minnesota] 
and its associated companies; the Sperry Company whose 
mills in California, the Pacifi c Northwest, and Utah were 
presided over from San Francisco; the Kell group of mills 
in Oklahoma and Texas; and the Larrowe Milling Company, 
specialists in animal feeds with Detroit [Michigan] as its 
base. The largest of these was Washburn Crosby which had 
come into being at the Falls of St. Anthony during the period 
of expansion that immediately followed the Civil War. The 
oldest was the Sperry Company which sprang out of the 
needs of the forty-niners, who as they devoted themselves 
feverishly to the search for gold had to be fed by someone.”
 Chapter 17, titled “Paths of Tomorrow: Research, 
new style,” discusses General Mills’ work with soybeans 
and gluten. “In 1942 when General Mills decided to enter 
the soybean industry, Leslie Perrin, shortly to be elected 
executive vice president, brought into the company a man 
well trained to head the new experiment. Whitney Eastman 
had behind him thirty years of experience in the fi eld. He 
and Perrin between them were responsible for the striking 
success of the soybean development.
 “The fi rst project which Hyde and Eastman made their 
own, under the supervisory guidance of Bell, Bullis, and 
Perrin, was the creation in 1943 of the Chemical Division.
 “Eastman knew his way about in administrative as 
well as in research affairs. In the 1920s and 1930s he had 
worked with Henry Ford on every aspect of the problem of 
developing a soybean protein that might be used to make 
plastic parts for motor cars. He had processed soybeans, 
produced at the Ford Dearborn farms, in a project to 
evolve an oil for car fi nishes [paints]. At the same time he 
had collaborated with I. F. Laucks in developing a special 
soybean protein for the manufacture of plywood glue.
 “In 1934 he built, after a design imported from 
Germany, the fi rst continuous soybean solvent equipment 
to be used in this country. As one of the original (now one 
of the few surviving) pioneers of the soybean adventure, he 
knew exactly what he wanted when he set out, in the employ 
of General Mills, to build a new plant.
 “Eastman went straight to the heart of the soybean 
country and, at Belmond, Iowa, found a set of buildings 
that suited his requirements well... The next project of the 
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expansion program in the Chemical Division was to develop 
from polyamide resins a great army of products to be sent 
into the commercial fi eld... The third project of the Chemical 
Division, which Eastman and his associated had under study 
and consideration for fi ve years before it was inaugurated 
successfully, was the development of new careers for fatty 
acids.
 “In accordance with the principle of spreading its base 
of operations over the surface of the United States, the 
company established its Chemoil Plant in Kankakee, Illinois.
 “Wheat gluten, the mixture of protein left when starch 
is washed from wheat fl our, is the best source material 
for the manufacture of glutamic acid and its compounds. 
When wheat gluten is converted by acid hydrolysis, it 
gives glutamic acid hydrochloride, used to compensate for 
hydrochloric acid defi ciency in the digestive tract. Most 
dramatic of gluten derivatives is monosodium glutamate, one 
of the most effective of all fl avoring agents. Its appeal to the 
‘little nerves that fringe the tongue’ is so great that one part 
dissolved in 3000 parts water can be detected; salt loses its 
savor in any combination less than seven times as strong.”

1637. Pietschman, Ann. comp. 1954. Food for thought: 
Over three hundred delightful recipes–mostly vegetarian. 
Los Angeles, California: Institute of Mentalphysics. 341 p. 
Undated. Illust. 22 cm. Series: A Mentalphysics Publication.
• Summary: Soybeans and/or soybean meal or fl our are 
listed as good sources of vitamin B (thiamin), vitamin G 
(ribofl avin), niacin (nicotinic acid), and protein (p. 4-6). Try 
using soy sauce to season swiss steak (p. 13). Soy-related 
recipes include: Scalloped soy beans (p. 136, 185). Soy bean 
loaf (p. 138). Whole-wheat bread with soya fl our (p. 298). 
Soya nut bread (with soy fl our, p. 306). Soy muffi ns (with 
soy fl our, p. 312). Address: 213 South Hobart Blvd., Los 
Angeles 4, California.

1638. Deuel, Harry J., Jr. 1954. Nutritional signifi cance of 
the fats. Progress in the Chemistry of Fats and other Lipids 
2:99-192. [425 ref]
• Summary: This article begins: “Until recently, many 
nutrition workers have considered fats as optional 
components of the diet. It was believed that an equally good 
nutritional condition obtained in the absence of fat as when 
this foodstuff was present, provided that the diet contained 
suffi cient calories and was otherwise complete. However, 
since the classical discovery of Burr and Burr (1929) that 
certain unsaturated fatty acids are essential for growth and, in 
fact, for survival, it has been more generally recognized that 
fats may serve as a required nutrient, not only as a source 
of the essential fatty acids but probably also in a variety of 
other ways.”
 It is now realized that fats have many important 
functions in the diet: (1) They have the greatest caloric 
density of any nutrient (9 calories per gram vs. 4 for proteins 

and carbohydrates). (2) They are a carrier of fat-soluble 
vitamins. Phospholipids, which occur in most natural fats, 
“furnish choline, necessary for the synthesis of methionine.” 
(3) Fats improve the palatability of food. (4) Fats have 
satiety value.
 The section titled “Effect of lecithin” (p. 165) begins: 
“Commercial lecithin has been widely employed as an 
emulsifying agent in a variety of foods, over the past 
several decades. By the use of this phospholipid, it has been 
possible to prepare extremely fi ne emulsions which possess 
a remarkable degree of stability.” Hydrogenated coconut oil 
and fats rich in elaidin have been observed to accentuate fat 
defi ciency symptoms.
 Note: The word “digestibility” is mentioned 92 times 
in this report. “The extent to which a fat is utilized (i.e. its 
digestibility) is expressed as the coeffi cient of digestibility. 
“Table 16 gives a summary of the results which have been 
reported for the digestibility of several vegetable and animal 
fats in man. According to the results given in Table 16, it 
would appear that most animal and vegetable fats are well 
digested by man when taken in amounts of 50 to 100 gm 
daily.” Most fats “have coeffi cients of digestibility of 88 and 
91 respectively, the average fi gures for the 34 vegetable fats 
varied between 94 and 99, and those for the 18 animal fats 
ranged between 93 and 99.
 How does hydrogenation affect the digestibility of an oil 
or fat?
 Series edited by R.T. Holman, W.O. Lundberg and 
T. Malkin; London: Pergamon Press. Address: Dep. of 
Biochemistry and Nutrition, Univ. of Southern California, 
Los Angeles.

1639. Caterpillar Tractor Co. 1954. Fifty years on tracks. 
Peoria, Illinois: Caterpillar Tractor Co. 102 p. Illust. No 
index. 30 cm.
• Summary: A fascinating company history, full of amazing 
old photographs. The Introduction notes that in 1925, the 
C.L. Best Tractor Co. and The Holt Manufacturing Company 
merged to form Caterpillar Tractor Co. Best and Holt were 
leading track-type tractors builders of that time, but they 
were also early combine manufacturers and had long been 
fi erce competitors. Best began building combined harvesters 
in 1885, and Holt followed suit in 1886. Benjamin Holt did 
not invent the combine, but he was chiefl y responsible for its 
early development. By 1914 an estimated 90% of the grain 
harvested in California and 75% of that grown on the Pacifi c 
Coast was harvested by Holt combines. By 1916 some 
6,000 Holt machines were at work. A photo shows a Holt 
combine in 1886 powered by a team of 33 mules and 5 men. 
In 1891 Holt introduced his sidehill harvester–which became 
a great commercial success. These early combines were 
“pulled” types. Then in 1911 Holt introduced a self-propelled 
combine, powered by a steam engine.
 Next came tractors, huge machines, powered by steam. 
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Then the birth of the crawler–a treadmill-type machine 
which got rid of huge wheels and propelled itself like today’s 
Caterpillar tractors. Holt built and sold his fi rst commercial 
crawler in 1906. After 1900 the gasoline engine moved 
quickly to the front. In 1908 Holt purchased Best; Holt 
had focused more on combines and Best more on tractors. 
The new company kept the name Holt. But then a new best 
company was started in California and the rivalry began 
again. In 1909 Holt purchased a plant in Peoria, Illinois; it 
was a big move eastward.
 The Federal Highway Act of 1921 and the 
mechanization of roadbuilding marked the rise of real road 
construction in the USA. The Act authorized more than $1 
billion in federal funds for the next 12 years and motivated 
the appropriation of state money for the same purpose. 
“Most important it got states to design principal interstate 
and intercounty routes, and tied together their rambling road 
systems.” Most of today’s two-lane highways were born 
during that time (p. 30).
 With the 1925 merger to form Caterpillar, the new 
company sold the combine part of its business to John Deere 
and saw a new opportunity to enter a new fi eld where there 
was very little competition–building America’s new roads. 
So they put a blade on the front of their best tractor–and 
the rest is history. Address: Caterpillar Tractor Co., Peoria, 
Illinois. Phone: 00000.

1640. Ebright, Donald Fossett. 1954. Free India: The fi rst 
fi ve years. An account of the 1947 riots, refugees, relief, and 
rehabilitation. Nashville, Tennessee: Parthenon Press. 223 p. 
See p. 79, 80-81, 208, etc. Illust. 20 cm. [54 + 93 footnotes]
• Summary: This very interesting well written and carefully 
documented book suffers from lack of an index.
 Contents: 1. Carving the Indian Union and Pakistan out 
of an old continent (1947). 2. The greatest mass migration in 
history (1947). 3. Meeting human need (1948). 4. Voluntary 
relief agencies. 5. Distinguished leadership (incl. the 
inspiring infl uence of Mohandas K. Gandhi, Dr. Rajendra 
Prasad, Jawaharlal Nehru {the fi rst, and to date longest 
serving}, prime minister of India, 1947-1964, Rajkumari 
Amrit Kaur, etc.). 6. From refugee to famine relief (1950; the 
NCC Refugee Relief Committee). 7. Indo-American Relief 
Agreement (1951). 8. Kazakh-Turki fl ight to freedom. 9. 
India, the United States, and the United Nations. 10. Will 
India go Communist? 11. There yet remains (1953).
 Multi-Purpose Food is mentioned on 8 pages in this 
book. Donald Ebright was born in 1910 and later joined the 
Meals for Millions Foundation.
 Chapter 4, “Voluntary relief agencies,” contains a 
section titled “Meals for Millions” (p. 79-81), located at 
648 South Broadway, Los Angeles, California, U.S.A. (See 
footnote 47, p. 216). This section contains a good overview 
and brief history of MFM and its Multi-Purpose Food (MPF) 
based on “expeller-processed presscake of the soybean–a 

by-product of soy oil production, available in abundance 
and at present little used for human food. The soy cake is 
reduced to the consistency of corn meal and then fortifi ed 
with minerals and vitamins.” “Soy protein is probably the 
most complete of the vegetable proteins. It contains the ten 
essential amines [amino acids].
 “Multi-Purpose Food also has the advantage of being 
pre-cooked. The expeller process of production consists of 
pressing the soybean in a steam-jacketed pipe at 250 to 275 
degrees (F) temperature for 30-40 minutes. This reduces the 
time required for cooking to about ten minutes–a factor of 
convenience as well as fuel economy–when one considers its 
use in refugee camps and famine areas.
 “We rejoiced at the large shipment of MPF and 
discovered that while it was unpopular eaten straight, it could 
be added to any soup, curry, stew, goulash, dough or batter–
and made the batter better! Thank you, Florence Rose, for 
the lives you have saved in India through MPF Food.”
 When the British arrived in India 200 years ago, the 
population of India was 70 million. When they left in 1947, 
there were 360 million–a more than 5-fold increase. The 
population was once held in check by famine, disease, and 
internal warfare (p. 96).
 Agricultural progress in India was retarded during 
British colonial rule “because the British kept India as a 
producer of raw materials for British factories and a market 
for its manufactured goods” (p. 103).
 In Chapter 6 the section titled “Famine relief” notes: 
“Ralston cereal, wheat, milk-powder, sugar, vitamin tablets, 
beans, barley, corn oil, prunes, raisins, rice and Multi-
Purpose Food formed the bulk of our imports.” Multi-
Purpose Food is also mentioned (p. 106) as an important 
import. Meals for Millions is mentioned (p. 153) as a 
voluntary agency aiding India.
 “India has had three terrifi c budgetary drains which 
have prevented the construction of new roads, bridges or 
schools. These are: (1) the annual cost of rehabilitating 7½ 
million people uprooted from their homes in Pakistan; (2) 
The food shortage of fi ve million tons which plus a defi cit 
in cotton cost the Indian government $700 million in foreign 
currencies last year; and (3) the budget for defense, i.e., the 
army, navy and air force” [which accounts for 45-50% of the 
total national budget] (p. 186).
 “India has dealt a death blow to feudalism by enacting 
the Zamindari Abolition and Land Reform Act of July 1, 
1952, in Uttar Pradesh in North India of which Lucknow is 
the capital.” “The Zamindari system arose at the time of the 
old British East India Company. The British found zamindars
already collecting taxes and converted these tax gatherers 
into landowners. The zamindars became intermediaries 
between the peasant and the government” (p. 198).
 A map of India (at front of book, facing the copyright 
page), titled Movement of Refugees, uses black arrows to 
show the movement of refugees from Pakistan (both east 
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and west), and white arrows to show the movement toward 
Pakistan. The 13 million uprooted people traveled by truck, 
train, ship, convoy and plane.
 Note: Donald Ebright earned his PhD at the University 
of Chicago where he was on the faculty. He was in India for 
22 years during the Hindu / Muslim confl icts. He has more 
than 2,000 lectures, TV and radio programs to his credit. 
Address: PhD, Director, Refugees and Famine Relief (1949-
1952) of the National Christian Council of India.

1641. Product Name:  Rich’s Green Label Whip Topping 
(Non-Dairy, for Bakery and Institutional Use).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1954?
Ingredients:  Water, hydrogenated soya oil with added 
propylene glycol monostearate, soy protein, corn syrup, salt, 
artifi cial fl avor and color.
Wt/Vol., Packaging, Price:  Pure Pack quart cartons.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1955. 
“The Rich story: 10th anniversary. 1945-1955.” Feb. p. 91-
114. “Within the last three years the original Whip Topping 
for home use was joined by two brothers–Rich’s Green 
Label Whip Topping for bakery and institutional use, and 
Sundi-whip, a package for fountains and over-the-counter 
trade.” A photo shows the product in 1-quart a Pure-Pak 
carton. The front panel reads: “Rich’s Whip Topping: A 
delicious topping for desserts and fruit salads–a fi lling for 
cakes and pastries.” The ingredients (though hard to read) 
appear to be: Water, hydrogenated soya oil with added 
propylene glycol monostearate, soy protein, corn syrup, salt, 
artifi cial fl avor and color. A full-page ad by Rich Products 
Corp. reads: “Rich’s Green Label Whip Topping. Less 
than a penny per serving. Keeps desserts fresh looking all 
day! Restaurants, cafeterias, and other large scale feeding 
operations often prepare desserts well before serving time. 
When decorated with ordinary topping, such desserts 
often lose their appetizing appearance and become soggy. 
Rich’s Whip Topping in quarts is designed to meet this 
problem–and then some! For this amazing topping–prepared 
especially for institutional users–keeps desserts fresh looking 
and fresh tasting not only through meal hours, but actually 
for more than 24 hours! Rich’s Whip Topping in quarts is 
less expensive, too (just half the whipped cost of whipping 
cream, for instance), and the convenience of frozen storage is 
a strong selling feature.”
 Billoni. 1980. “Thirty Degrees Below Zero.” p. 10-12. 
“First of the new products was Rich’s Green Label Whip 
Topping which was developed for bakery and institutional 
use. This proved soy whipping cream could be whipped to 
stiffness never before attained by any cream or fi lled cream. 
It retained freshness, fl avor, and a ‘decorator’s edge’ for 

more than 48 hours at temperatures as high as 80 degrees 
fahrenheit [sic, Fahrenheit] with no overrun.”
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was introduced in the early 
1950s. The ingredients shown above are correct. The soy 
protein was not hydrolyzed. It was sold in Pure Pak quart 
containers, frozen.

1642. Evening Telegram (Superior, Wisconsin). 1955. City 
deaths: Former resident G.W. Lager dies. Jan. 3. p. 2, col. 7. 
Monday.
• Summary: Gustaf W. Lager, 84, resident of Superior, died 
in Burbank, California Dec. 24 after a short illness. He was 
buried Dec. 27 at Forest Lawn, Hollywood Hills.
 “Mr. Lager came to Superior in 1891 and left in 1940 to 
live in California. He was an engineer at the Great Northern 
Elevator Co. for many years.
 “He is survived by his widow, Mrs. Hilda Lager and 
daughter, Mildred, now Mrs. E.S. Jones of Burbank. He was 
a member of the Acacia Masonic Lodge of Superior.”

1643. Cubbison’s. 1955. Now! At your health food store 
(Ad). Let’s Live. Jan. p. 24.
• Summary: “100% W.W. Blackstrap Molasses Cookies. 
100% Whole Wheat Soya Cookies. 100% Whole Wheat 
Vegetized Cookies. 100% Whole Wheat Honey Cookies. 
100% Whole Wheat Flax Seed Crackers. 100% Rye 
Crackers. Wheat Germ Crackers. Wheat Soda Crackers (no 
salt added). Nut-Tee (Cotton Seed Flour) Crackers. Wheat 
Soya Crackers. Hearts Cookies (low in sodium). Hollywood 
Cup (contains no coffee or caffeine). Quality health foods 
since 1916.” Address: Los Angeles 31, California.

1644. Product Name:  100% Whole Wheat Soya Cookies.
Manufacturer’s Name:  Cubbison’s.
Manufacturer’s Address:  Los Angeles 31, California.
Date of Introduction:  1955 January.
New Product–Documentation:  Ad (2¼ by 2½ inches) in 
Let’s Live magazine. 1951. Jan. p. 24.

1645. Product Name:  Wheat Soya Crackers.
Manufacturer’s Name:  Cubbison’s.
Manufacturer’s Address:  Los Angeles 31, California.
Date of Introduction:  1955 January.
New Product–Documentation:  Ad (2¼ by 2½ inches) in 
Let’s Live magazine. 1951. Jan. p. 24.

1646. Thrapp, Dan L. 1955. Chaplain returns from Korean 
duty: Year at Taego gives priest vivid impression of ill and 
underfed hordes of refugees. Los Angeles Times. March 13. 
p. A10.
• Summary: In Taegu 14 out of 15 people are refugees, 
fl eeing the advancing Communist armies.
 “Among the most effective charity programs available 
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to Koreans, the priest said, was the Meals for Millions 
Foundation, Inc., 648 G. Broadway, which prepared and 
ships a concentrate that may be mixed with any available 
food–without altering its taste–or used separately as 
a nourishing, strength-producing and stomach-fi lling 
substance.”
 This food is especially helpful because it enables 
individuals to eat the foods they are accustomed to, but it 
stretches scant supplies. Special recipes are available for 
most parts of the world.
 Americans can help by making donations to Meals for 
Millions and other similar organizations.

1647. Cour, Robert M. 1955. Interview with Irving F. 
Laucks (Continued–Document part II). Typed, unpublished 
manuscript. April 5. 4 p. Single spaced. Unpublished 
manuscript.
• Summary: (Continued): “Mr. Laucks retired in 1942 and 
moved to Orcas Island. Two years ago he moved to his 
present location at Healdsburg, California, and he spends 
most of his time in writing, in which he is very profi cient, 
and just taking life easy. He said that virtually all his interests 
were purchased by Monsanto Chemical Company and that at 
his old laboratory in Seattle he made a deal with two of his 
older employees and they took that over. His only son, John 
Laucks, did not turn out to be a chemist, but is now operating 
the Sentry machine a moisture control machine which is 
fi nding wide use in plywood plants everywhere.
 “Laucks says that Jimmy Dallas of the Plywood 
Research Laboratory in Tacoma and Harold Evans of DFPA 
[Douglas Fir Plywood Association] had a lot to do with the 
development and the promotion of the Sentry which is quite 
a piece of machinery as I understand it,
 “Mr. Laucks also has a daughter, Mrs. Helen Cool, who 
lives with her husband at Tonasket, Washington.
 “Mr. Laucks is the author of ‘A Speculation in Reality’, 
published in 1953. He has two other books that he is 
completing at the moment and they will be published in a 
few months,
 “Other notes on Mr. Laucks include that it is his opinion 
that casein glue was developed about 1910, at the Forest 
Products Laboratory in Madison, Wisconsin. Laucks says 
he believes that the casein glue was in use in Europe some 
years before that–he isn’t sure of any of these facts, but 
believes that the Forest Products Lab did much to perfect 
the casein glue and to introduce it into this country. He 
explained for my benefi t that the casein is the protein content 
of milk–that is what is left after the butter fat is taken out. 
Laucks says that in the early days they mixed casein with 
lime and/or silicate of soda or copper sulfate to obtain the 
right composition. He believes that the fi rst casein glue 
was made in Switzerland, but he is not certain on that. He 
said that the big manufacture of casein glue was done by 
Monite Company, and Borden Company, both of whom 

started around World War I when the government demanded 
a water-resistant glue for the use of airplane parts and 
structures. Mr. Laucks is in excellent health at the present 
time. However, he injured his back a couple of years ago and 
is unable to stand for long periods of time. Aside from this 
he is in excellent condition and although he probably will 
not be present at the annual meeting in Portland [Oregon], he 
wanted me to extend his very best wishes to Mr. Difford and 
also to the entire association, the entire industry, for his very 
warmest on the Golden Jubilee year.
 “I found Mr. Laucks a very fi ne, colorful character with 
a good deal of information to impart. I think he certainly 
takes his place among the pioneers of the industry because 
for one thing he was a fellow who didn’t waver in the face of 
having to invest large amounts of capitol to bring out a new 
product or to improve on an old one. For example, Laucks 
did not patent, but developed what he believes is one of the 
very fi rst usable, workable automatic glue spreaders. The 
early glue spreaders were made for casein which is of a thick 
consistency whereas the soyabean glue is much the same 
viscosity of water. The old glue spreaders would not work on 
the soyabean glue and Laucks was forced to develop his own 
which he did.
 “Laucks, I think, belongs in the same great group of men 
who really pioneered their fi elds–a very hard worker, a man 
who was willing to take a chance at all times and whom, I 
believe, did a great deal for the plywood industry.”
 Note from George Sleet: “Bill–Mr. Evans died in 1984 
(?). DFPA (Douglas Fir Plywood Association is now APA 
(American Plywood Association)).” Address: USA.

1648. Cour, Robert M. 1955. Interview with Irving F. 
Laucks. Typed, unpublished manuscript. April 5. 4 p. Single 
spaced. Unpublished manuscript.
• Summary: “This interview with I.F. Laucks was conducted 
at Healdsburg, California, where Mr. Laucks is living in 
retirement on a ranch in the Russian River Valley.
 “I.F. Laucks was born in Akron, Ohio. He is now 73 
years old at this writing. His father was a blacksmith. He 
graduated from the Case School of Applied Science, class 
of 1904. This is in Cleveland, Ohio, and is now known as 
the Case Institute of Technology. It might be explained here 
that the school did not have what would be comparable to 
a present day degree in chemistry or chemical engineering, 
rather a general course. Laucks said that as a matter of fact 
he was taking mining engineering but lacked a necessary 
number of credits for a major in mining engineering 
therefore took his degree in just plain chemistry.
 “He came west and knocked about Seattle and Spokane 
and various parts of Idaho and Montana looking over the 
mining situation. He had no thought of going into the glue 
manufacturing business or the glue inventing business at that 
time, but was more or less casting about for a place to hang 
his hat as he put it.
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 “In 1908, Laucks and Myrl J. Faulkenberg opened 
an assaying and ore testing laboratory in Seattle. The 
association of Laucks and Faulkenberg lasted until 1918 
when Laucks went on his own. Nothing further is known of 
Mr. Faulkenberg.
 “Laucks organized under the name of I.F. Laucks, Inc. 
Laucks dealt mostly in ores and in assaying until the time 
of World War I. During World War I, the United States was 
receiving through Seattle and other Pacifi c Coast ports from 
Japan and other oriental ports, various perishables and other 
items that they formerly had been receiving from Europe 
through New York and the eastern ports. They were being 
rerouted through the Orient or they were originating in the 
Orient and it was Laucks’ good fortune to get a government 
contract testing the quality and looking for germs and 
diseases in these imports.
 “It was here that Laucks fi rst ran into soyabean. Laucks 
fi rst saw the soyabean when it fi rst came in through a cake 
which was being used in the United States as hog feed. 
Laucks was interested in the characteristics and took some 
of it apart to see how it was made up. Laucks immediately 
learned that in order to study soyabean substance, he fi rst had 
to obtain uniform samples. As the soyabean cake was being 
grown and baked in various parts of the orient, it would vary 
in its consistency. Laucks saw a good deal of possibility in 
soyabean, but at fi rst did not think of it in terms of a potential 
adhesive. In late 1921 or 1922, Bill Bailey was sent by. A. 
E. Westman from Olympia Veneer to the Laucks laboratory. 
The legend up to now has always been that Westman himself 
came and talked to Laucks about the possibility of improved 
glues. Laucks says that Bailey himself made the call and 
that be brought with him a sample of the casein glue which 
was being used by Olympia Veneer at the time. After some 
discussion, Laucks agreed to analyze Bailey’s casein and 
also to institute studies to fi nd another substance which 
might make a good glue. Along about this same time a man 
by the name of Otis Johnson was working in his laboratory 
on a soyabean glue. Laucks had also been doing some 
experimenting, but had not made any soyabean glue on a 
large seals as yet. He was still having diffi culty in getting a 
uniform shipments from the Orient.
 “The Bailey-Laucks conversation led to a great number 
of things. Laucks developed a soyabean glue and began 
using it at Olympia Veneer on an experimental basis in 1923, 
and later in that year, Olympia Veneer began using it almost 
solely on their panels.
 “In 1927, Laucks came on the open market with the 
material and also, by that time had straightened out the patent 
situation between his own laboratory and Otis Johnson. To 
make a long story short, Laucks bought Johnson’s patents 
when Johnson found that he could not make his glue 
applicable to fi r plywood.
 “Laucks points out that the making of the glue itself was 
only the fi rst step. He placed chemists in Japan and other 

parts of the Orient to conduct experiments there. This also 
assured him of the uniform consistency which he required. 
He went into an agreement with Olympia Veneer whereby 
they would experiment on the Olympia Veneer premises in 
exchange for which the plywood corporation would receive 
a good deal of free glue. It was a very nice arrangement for 
both parties because Olympia Veneer didn’t have the money 
to invest whereas Laucks felt that he did, but he needed a 
place to work.
 “As I stated before, making of the glue is only the fi rst 
step. The second stop was preparing the veneers for the 
application of the glue. At that time all types of plywood 
were in use and the moisture content, of course, was a big 
factor as it is even to this day in the making of a good bond. 
Thus Laucks feels that he and his assistants had a lot to do 
with the fi rst attempts at turning out a panel ready to be used.
 Along about this same time George Osgood in Takoma 
started making a soyabean glue. A lawsuit resulted. Balfour–
Guthrie Company also was involved in the suit and later 
withdrew making a settlement with Laucks. The upshot 
of the whole thing was that Laucks’ patents issued fi nally 
in 1928 were recognized and he was given full credit for 
soyabean glue.
 “Laucks did two things. He sold glue in mass quantities 
directly to plywood mills of the era. He also continued to 
experiment and helped the industry in a lot of smaller ways.
 “He says at the outset all the troubles that would occur 
in the panels wore blamed on the glue. He said that the glue 
got the very bad nickname of ‘bean soup’. He said that this 
label hurt sales a great deal and also made it diffi cult to get 
support for various other enterprises he had in mind.
 “Laucks, subsequently, introduced the hot press on 
soyabean glue. He fi rst began his operations at Wheeler 
Osgood and does not recall the date of that. Mr. Laucks says 
that soyabean glue is not highly water resistant–just plain 
water resistant. He said that a good deal of false information 
was put about in the early days of plywood manufacture 
about waterproof glue. He said that it hurt the industry a 
good deal because some of the less scrupulous mills were 
advertising that they had a waterproof glue when, in fact, 
they had a water resistant glue but certainly not waterproof. 
He said this was not to come later until the Nevin process.
 “Laucks said that many manufacturers were calling 
casein waterproof, which it in fact was not and later on they 
called soyabean glue waterproof which [it] also was not. He 
said one of the biggest problems in the early days during the 
1920s particularly was that the automobile manufacturers 
took the plywood manufacturers word for the waterproof 
label and bought large amounts of it only to learn that 
particularly on running boards, it was not waterproof in any 
sense. This ultimately led to the closing of this market to 
plywood manufacturers.
 “Laucks said that at one time he used a chemical known 
as bisulfi de in soyabean to make it more water resistant. 
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This was also tried on casein to make it more water resistant. 
The only trouble was that bisulfi de is highly infl ammable 
and Laucks chuckled as he told of how the plywood 
manufacturers didn’t know what the new material was and 
that they probably would have run him out of the plant had 
they known. Laucks says that the process developed by Dr. 
James Victor Nevin at Harbor, was the fi rst phenol resin used 
on fi r plywood. Beyond that he can not say as to the patents 
where they were assigned and that sort of thing. He said that 
cresylic acid is member of the phenol family so that when we 
use the term phenol resin that we are correct. The use of the 
term cresylic acid is perhaps more exact, but no more correct 
than since they are all in the same family.
 “Laucks in later years and after the Nevin process was 
developed did a lot of work developing urea-resins. He made 
this in a plant which he purchased at Lockport, New York.
 “Laucks said that in the early days it was very diffi cult 
to get enough soyabean. Nowadays, of course, they are in 
abundance and this is perhaps hard to understand but the 
only places they were available in the 20s and the early 
30s were in North Carolina and in the Orient. Laucks was 
instrumental in starting a soybean planting movement in 
Indiana and also built a plant in Norfolk, Virginia, where he 
thought he would be close to the source of North Carolina 
beans. He said that other outfi ts had started out making 
soyabean glue and that there still weren’t enough beans to go 
around” (Continued). Address: USA.

1649. Product Name:  Lecithin Complex Capsules: Extra 
High Potency. Lecithin Complex Plus (Powder).
Manufacturer’s Name:  Victor Lemon Company.

Manufacturer’s Address:  3477 West 6th St., Los Angeles 
5, California.
Date of Introduction:  1955 April.
New Product–Documentation:  Ad in Let’s Live. 1955. 
April. p. 14. “Soybean lecithin.” Concerning the trade-
marked capsules: “These 8 grain capsules contain lecithin 
and cephalin with their natural fractions of choline, inositol, 
sterols, tocopherols, and unsaturated fatty acids as extracted 
from raw soybeans. You save money on these higher potency 
capsules without added synthetic vitamins. 100 capsules, 
$2.50–200 capsules, $4.75. 500 capsules, $10.50–1000 
capsules, $18.50”
 Concerning the trade-marked Complex Plus: “Soy 
lecithin in a highly palatable powder form containing all of 
the natural fractions and with added rutin, methionine, and 
glutamic acid. All ingredients from natural plant sources. 4 
oz, $1.65–8 oz, $3.25. 19 oz, $6.50–38 oz, $11.75”
 A similar ad appeared in the Aug. 1958 issue (p. 19), in 
the Dec. 1959 issue (p. 53), and in the March 1960 issue (p. 
28).

1650. Tess, Roy W. 1955. Oleoresinous varnishes from 
epoxy resins and drying oils. J. of the American Oil 
Chemists’ Society 32(5):291-95. May. [9 ref]
• Summary: Epoxy resins converted into air-drying varnishes 
by cooking with vegetable oil. Address: Shell Development 
Co., Emeryville, California.

1651. Soybean Digest. 1955. More soybeans will be irrigated 
this year: Irrigation is not only crop insurance–it is a key 
to bigger crops. Do soybeans fi t into the irrigation picture? 
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May. p. 12-13.
• Summary:  See previous page. Irrigated soybeans will be 
grown in South Carolina, Louisiana, Arkansas, Missouri, 
Mississippi, Nebraska, Arizona, and California. A large map 
shows the location of these soybean irrigation projects.

1652. Maners, Marian. 1955. Chinese dinner in patio is 
delightful. Los Angeles Times. Aug. 19. p. B4.
• Summary: A perfect Chinese dinner might include: Sweet 
and sour pork. Chicken chop suey or Pork chop suey. Fried 
rice. Egg Foo Young. “For extra touches: Fried Noodles, 
Fortune Cookies, Soy Sauce.” And tea, of course.

1653. Hills, Gladwin. 1955. 3-cent ‘meals’ aid in famine 
areas: 40 million portions of food made from soy beans 
distributed in 9 years. New York Times. Aug. 21. p. 67.
• Summary: “Los Angeles–A campaign to end world hunger 
with multi-purpose is making slow but steady progress,” 
according to Miss Florence Rose, who used to be a social 
worker in New York. She is now executive secretary of the 
Meals for Millions Foundation in Los Angeles.

1654. Lager, Mildred. 1955. Suggestions for the arthritic, 
with menus and recipes. Burbank, California: Published by 
the author. 46 p. Aug. No index. 20 cm. Saddle stitched.
• Summary: The dedication page states: “Dedicated to all 
arthritics–everywhere.” Copyright 1938 by Mildred Lager. 
Seventh edition (Revised and enlarged) May 1948. Eighth 
edition [printing] January 1951. Ninth edition May 1952. 
Tenth edition August 1955.
 Contents: Part I. Introduction. Types of arthritis 
(infl ammation of the joints; rheumatoid and osteo-arthritis). 
Causes of arthritis. Suggestions. Foods for the arthritic 
(diet can make a big difference). My own case. Juice diet. 
Kind of juices. How to take juices. Limited diet: Breakfast, 
lunch, dinner. Salisbury diet. General diet: Breakfast, lunch, 
dinner, dessert. Other suggestions: Heat, baths, sweats, 
etc., massage, digestive aids (natural laxative foods and 
bulky foods), supplements, vegetarian diet. Mental attitude 
(positive mental attitude and healthy emotions are very 
important). Additions August 1955 (p. 28; “It is now more 
than 30 years since I began my battle with arthritis... Thanks 
to my diet I have led a very active life. I am still on the 
fundamental diet because I do not know of anything better... 
Cortisone and ACTH have been heralded as miracle drugs. I 
do not believe these drugs are the solution to the problem. In 
many cases they have brought temporary relief...”).
 Part II. Menus (p. 29-31). Vegetarian menus (p. 31-
32). Approximate carbohydrate content of fresh fruits. 
Carbohydrate content of dried fruits. Carbohydrate content of 
fresh vegetables. Recipes (p. 33-46).
 “My own case” (p. 10-14). Note: Mildred M. Lager was 
born on 19 Dec. 1900 at Superior, Wisconsin, of Swedish 
parents, who immigrated to America. In 1925 she started her 

lifelong battle with arthritis. “As diet was the greatest factor 
in my recovery, I am going into detail about my experience.” 
After graduating from college, she began teaching. She 
continued trying every possible cure for more than two years. 
“As a last resort, I half-heartedly turned to diet. I found, to 
my surprise, that when I left out starches and sweets I felt 
better, but I still did not realize that I must make an about 
face and a complete change in my eating habits. I became 
very interested in food, however, and read every book and 
article I could read on the subject... I don’t know how long 
I would have continued in this half way stage had not my 
doctor bluntly told me the truth as he put it He said that 
nothing could be done and I might as well know it. By this 
time my elbows were locked (ankylosed)” and my wrists, 
hands, knees, ankles, and feet were badly affected. “I felt as 
if my body were nothing but ‘sore joints.’”
 So she started a strict diet of natural unsweetened fresh 
fruit juices only. She found orange, grapefruit, tomato, 
pineapple, and apple to be the best for her. One month later 
she took a teaching job in northern Michigan, arriving there 
in twenty degrees below zero. Within 9 months she had won 
her battle. There follows a list (p. 13) of six foods to avoid 
plus two general tips. Also, when using dried fruits, use only 
the unsulphured kind. “Liquifi ed [sic] drinks: A liquefi er is a 
blessing to any one who for some reason cannot tolerate raw 
green leafy vegetables” (p. 35).
 By 1955 Mildred had already authored two books on 
soybeans and soyfoods, the fi rst one (The Useful Soybean, 
1945) a classic. This book contains soy in many of the 
menus and recipes: Soy oil for salad dressing (p. 18-19). 
Soybean melba toast (p. 20, 29, 31). The best sources of 
vegetable protein in a vegetable diet include soybean protein 
(p. 27). Baked soybeans for dinner (p. 31). Cooked soy grit 
cereal for breakfast (p. 32). Soy melba toast with avocado 
for lunch (p. 32). Recipes for: Soy bread, soy melba toast, 
soy gluten bread (p. 37). Meat substitute dishes (p. 39-42): 
Cooked soybeans with soy sauce. Canned or baked soybeans 
(available in most markets and all health food stores). Soy 
loaf (with cooked soybeans and melba toast crumbles). Soy 
grits. Cooked soy grits. Soy vegetable hash. Soy cheese or 
tofu. Tofu steak. Mock fi sh tofu. Gluten steak. Nut butters. 
Almond butter. Pecan spread. Nut sauce or gravy. Cashew 
gravy. Almond hamburgers.
 Note 1. This book advocates a vegan diet, free all animal 
products.
 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the term “Tofu steak.” 
Address: Burbank, California.

1655. McLaughlin, Kathleen. 1955. Soy milk plant to aid 
Indonesia: Factory in Jogjakarta may build up nutritional 
values for all Southeast Asia. New York Times. Sept. 18. p. 
21.
• Summary: Harry Miller, Jr., an American technician for 
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the United Nations Food and Agriculture Organization, is 
supervising construction of a plant to produce soybean milk–
in both liquid and powdered form, in Jogjakarta, Indonesia. 
The plant is expected to be in production by Feb. 1956, and 
by mid-year the dehydrated form should be available for 
domestic shipment.
 More than 20 years ago, Mr. Miller’s father, an 
American medical missionary in China, developed a good-
tasting soybean milk there. By hard work, persistence, and 
ingenuity, he developed the equipment that is now being 
instaled in the Jogjakarta plant.
 “By 1936, Dr. Miller had returned to Shanghai with his 
family, erected and equipped a factory, and was turning out 
3,000 quarts of bottled soybean milk a day, at 7 cents (U.S.) 
a quart. Cow’s milk cost 30 cents.
 “Then the war with Japan erupted. In 1937, Japanese 
forces completely destroyed his plant and in 1938 the Millers 
left China for their home in the United States.” In 1947 they 
returned briefl y to China, then in 1948 they left again before 
the Communist advance.
 Dr. Miller’s patents have long since been relinquished to 
the public domain, with the exception of an interest retained 
in one soybean milk plant in California. As an F.A.O. 
expert, Harry Miller Jr. hopes to make his father’s soymilk 
processing system as widely available as possible, especially 
in places like Indonesia, where it can offer the greatest 
benefi ts.
 The United Nations Children’s Fund [UNICEF], which 
has provided $350,000 worth of the Miller type equipment 
for the Jogjakarta plant, has agreed that half of the annual 
output of 600 tons of soybean milk, powdered or liquid, from 
this plant, will be distributed free of charge to Indonesians 
for the fi rst 3 years.

1656. Howard, Harry Worden; Somerville, George Reuel. 
Assignors to N.V. de Bataafsche Petroleum Maatschappij 
(Den Haag, Netherlands). 1955. Verfahren zur Herstellung 
von Lacken bzw. Lackfarben auf der Basis von Epoxyharzen 
und ungesaettigten fetten Oelen [Process for making 
varnishes or varnish colors from epoxy resins and 
unsaturated oils]. German Patent 1,043,555. Sept. 19. 6 p. 
Issued 13 Nov. 1958 (Chem. Abst. 55:2137c). [3 ref. Ger]
• Summary: Soybean oil fatty acids are used to make 
varnishes with good viscosity and little penetration of porous 
surfaces.
 Note: Soy is mentioned 26 times in this patent in the 
forms “Sojabohnenölfettsäure” (soybean oil fatty acids), 
“Soja-” (soya-) and “Sojaöl” (soy oil). Address: Emeryville, 
California [USA].

1657. National Soybean Processors Association. 1955. Year 
book, 1955-1956 (Association year). Chicago, Illinois. 48 p.
• Summary: On the cover (but not the title page) is written: 
“Year Book and Trading Rules, 1955-1956.” Contents: 

Constitution and by-laws and code of ethics. Offi cers, 
directors and committees for 1955-56. Membership of the 
National Soybean Processors Association. Trading rules 
on soybean oil meal. Appendix to trading rules on soybean 
oil meal: Offi cial methods of analysis (moisture, protein, 
oil, crude fi ber {only method numbers listed}, sampling of 
soybean oil meal). Trading rules on soybean oil: Tentative 
refi ned oil specifi cations. Appendix to trading rules on 
soybean oil: Uniform sales contract, standard specifi cations 
for crude soybean oil for technical uses, grading soybean oil 
for color (N.S.P.A. tentative method), methods of analysis 
(A.O.C.S. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed).
 The section titled “Offi cers, directors, and committees” 
(p. 12-15) states: President: R.G. Houghtlin. V.P., Chairman 
Executive Committee: Dwight L. Dannen. Secretary: E.A. 
Cayce. Treasurer: H.A. Abbott. Executive Committee: 
Dwight L. Dannen, Chairman, D.O. Andreas, H.A. Abbott, 
R.G. Golseth (term ending Sept. 1956). E.A. Cayce, A.C. 
Hoehne, R.G. Houghtlin, W.E. Huge (term ending Sept. 
1957).
 Board of Directors (Term expiring Sept. 1956): E.A. 
Cayce, Jasper Giovanna, Willard C. Lighter, M.D. McVay, 
Ralph S. Moore, Clark Yager. Term expiring Sept. 1957: 
D.O. Andreas, Earl J. Brubaker, Dwight L. Dannen, R.B. 
Jude, W.H. Knap, Glenn Pogeler. Term expiring Sept. 1958: 
S.D. Andrews, Jr., S.E. Cramer, A.C. Hoehne, W.E. Huge, 
Donald C. Ogg, J.J. Quinlan.
 Standing committees: For each committee, the names 
of all members (with the chairman designated), with the 
company and company address of each are given–Traffi c and 
transportation. Technical. Soybean grades and contracts. Oil 
trading rules. Meal trading rules. Crop improvement council. 
Soybean research council. Uniform rules and standards for 
soybean oil meal. Safety and insurance. Lecithin. Regional: 
Ohio and East; Illinois, Indiana, Kentucky, Wisconsin 
and Northwestern Missouri; Iowa, Minnesota, Nebraska, 
South Dakota; Kansas, and Western Missouri; Southeastern 
Missouri and the Mississippi River Delta Sections.
 The following organizations, and individuals are 
members of NSPA: Albers Milling Co., Los Angeles, 
California (W.P. Kyle). Allied Mills, Inc., Board of Trade 
Bldg., Chicago, Illinois; Peoria, Illinois; Taylorville, 
Illinois; Omaha, Nebraska. Archer-Daniels-Midland Co., 
Box 839, Minneapolis 2, Minnesota; Mankato, Minnesota; 
Decatur, Illinois; Baldwin Oil Mill, Inc., Foley, Alabama 
(W.H. Sessions). Belzoni Oil Works, Belzoni, Mississippi 
(Irby Turner). Big 4 Co-op. Processing Assn., Sheldon, 
Iowa (Chas. W. Hanson). Boone Valley Co-op. Processing 
Assn., Eagle Grove, Iowa (Edward Olson). Borden’s Soy 
Processing Co., New York 17, New York (E.J. Brubaker); 
Waterloo, Iowa; Chicago 4, Illinois (James R. Pentis); 
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Kankakee, Illinois. Buckeye Cotton Oil Co. (The), Cincinnati 
1, Ohio (W.H. Knapp, R.B. Williams); Little Rock, Arkansas; 
Wilson, Arkansas; Louisville, Kentucky; Greenwood, 
Mississippi; New Madrid, Missouri; Raleigh, North 
Carolina; Memphis, Tennessee. Cargill, Inc., Minneapolis 15, 
Minnesota (M.D. McVay, Jay Haymaker); Chicago 3, Illinois 
(W.B. Saunders); Cedar Rapids, Iowa (C.W. Bohlander); 
Fort Dodge, Iowa (W.J. Wheeler); Washington, Iowa (Hugo 
Lensch); Philadelphia, Pennsylvania (R.F. Hubbard). Central 
Iowa Bean Mill, Gladbrook, Iowa (Paul H. Klinefelter). 
Central Soya Co., Inc., Fort Wayne 2, Indiana (W.E. Huge); 
Gibson City, Illinois (Newell Wright); Decatur, Indiana 
(T.H. Alwein); Marion, Ohio (W.E. Mann); Chattanooga, 
Tennessee (R.W. Fay). Checkerboard Soybean Co., Decatur 
30, Illinois (R.E. Baer). Colchester Processing Co., E. St. 
Louis, Illinois (E.L. McKee). Consumer’s Soybean Mills, 
Inc., Minneapolis 15, Minnesota (Riley W. Lewis). Dannen 
Grain and Milling Co., St. Joseph 1, Missouri (Dwight L. 
Dannen). Delphos Grain and Soya Products Co., Delphos, 
Ohio (Floyd E. Hiegel). Delta Cotton Oil and Fertilizer Co., 
Jackson, Mississippi (Alfred Jenkins). Drackett Co. (The), 
Cincinnati 32, Ohio (Roger Drackett). Farmers Cooperative 
Assn., Ralston, Iowa (Karl Nolin). Farmers Cooperative 
Co., Dike, Iowa (C.M. Gregory). Fremont Cake and Meal 
Co., Fremont, Nebraska (Harry E. Wiysel). Funk Bros. Seed 
Co., Bloomington, Illinois (H.A. Abbott). Galesburg Soy 
Products Co., Galesburg, Illinois (Max Albert). General 
Mills, Inc., Chem. Div., Minneapolis 1, Minnesota (Sewal D. 
Andrews, Jr.); Belmond, Iowa (Walter B. Hotvet); Rossford, 
Ohio (Glenn W. Martin). Glidden Co. (The), Chicago 39, 
Illinois (Willard C. Lighter). Gooch Milling & Elevator 
Co., Lincoln 1, Nebraska (M.R. Eighmy). Haynes Milling 
Co., Inc., Portland, Indiana (Clarence E. Peters). Holland 
Pioneer Mills, Ohio City, Ohio (G.A. Holland). Honeymead 
Products Co., Mankato, Minnesota (D.O. Andreas, L.W. 
Andreas); Huegely Elevator Co., Nashville, Illinois (J.W. 
Huegely). Illinois Soy Products, Springfi eld, Illinois (Jasper 
Giovanna, Eric Nadel). Iowa Milling Co., Cedar Rapids, 
Iowa (Joe Sinaiko, Bob Scroggs). Iowa Soy Co., Redfi eld, 
Iowa (Donald C. Ogg). Ipava Farmers Processing Co., 
Ipava, Illinois (Phil. Snedeker). Kansas Soya Products 
Co. (The), Emporia, Kansas (Elmer L. Buster). Lauhoff 
Soya Co., Danville, Illinois (R.G. Golseth). Marshall Mills 
Inc., Marshalltown, Iowa (J.I. Johnson). McKee Feed & 
Grain Co., Muscatine, Iowa (L.R. McKee). Mid-States 
Fats and Oils Corp., Peru, Indiana (Oren P. Cochran); 
Indianapolis, Indiana (Paul J. Sicanoff). Minnesota Linseed 
Oil Co., Minneapolis 21, Minnesota (R.J. Lindquist, Jr.). 
Mississippi Cottonseed Prod. Co., Jackson, Mississippi 
(H.E. Covington). Muscatine Processing Corp., Muscatine, 
Iowa (G.A. Kent). North Iowa Cooperative Processing 
Association, Mason City, Iowa (Glenn Pogeler). Ohio 
Valley Soybean Co-op, Henderson, Kentucky (A.I. Reisz). 
Owensboro Grain Co., Owensboro, Kentucky (William M. 

O’Bryan). Pacifi c Vegetable Oil Corp., San Francisco 7, 
California (B.T. Rocca, Jr.). Pillsbury Mills, Inc., Clinton, 
Iowa (Clark Yager, D.B. Long, E.A. Blasing). Planters 
Manufacturing Co., Clarksdale, Mississippi (A.K. Shaifer). 
Quaker Oats Co. (The), Chicago 54, Illinois (K.N. Tilden). 
Quincy Soybean Products Co., Quincy, Illinois (Irving 
Rosen, Norman Rosen). Ralston Purina Co., St. Louis 2, 
Missouri (Donald B. Walker); Kansas City, Missouri (F.G. 
Franze); Bloomington, Illinois (D.D. Rowland); Lafayette, 
Indiana (Ralph Guenther); Iowa Falls, Iowa (H.N. Johnson). 
Riverside Oil Mill, Marks, Mississippi (William King Self). 
Sisketon Cotton Oil Mill, Inc., Sisketon, Missouri (P.B. 
Bartmess). Sioux Soya Mills, Div. of Sioux Industries, Inc., 
Sioux City 2, Iowa (John W. Zipoy). Southern Cotton Oil 
Co. (The), Goldsboro, North Carolina (W.V. Westmoreland); 
Tarboro, North Carolina (W.A. Moore). Southland Cotton 
Oil Co., Div. of Anderson Clayton Co., Paris, Texas (James 
R. Gill). Soy-Rich Products, Inc., Wichita, Kansas (Ralph 
S. Moore). Spencer Kellogg and Sons, Inc., Buffalo 5, New 
York (Robert B. Jude); Chicago, Illinois; Decatur, Illinois; 
Des Moines 6, Iowa; Bellevue, Ohio; El Centro, California. 
Swift & Co., Union Stock Yards, Chicago 9, Illinois (S.E. 
Cramer). Tri-County Co-op Soybean Assn., Dawson, 
Minnesota (J.C. Givens). Wells (Ralph) & Co., Monmouth, 
Illinois (Ralph Wells). West Bend Elevator Co., West Bend, 
Iowa (R.W. Jurgens). West Tennessee Soya Mill, Inc., 
Tiptonville, Tennessee (Peter Frederickson).
 Associate Members: American Feed Stores Home 
Organization (The), Minneapolis, Minnesota. Armour & Co., 
Chicago 9, Illinois (John H. Noble). Best Foods, Inc. (The), 
New York 17, NY. Capital City Products Co., Columbus 16, 
Ohio. Clinton Foods Inc., Clinton, Iowa. Cooperative Mills 
Inc., Baltimore 30, Maryland. Cox (Chas. M.) Co., Boston, 
Massachusetts. Humco Co. (The), Memphis 1, Tennessee. 
Kraft Foods Co., Chicago, Illinois. Lever Bros Co., New 
York 22, New York. Procter & Gamble Co., Cincinnati 1, 
Ohio. Spartan Grain & Mill Co., Inc., Spartanburgh, South 
Carolina. Tuckers (Mrs.) Products, Div. of Anderson Clayton 
Co., Sherman, Texas. Wilson & Co., Inc., Chicago, Illinois. 
Address: 3818 Board of Trade Building, Chicago 4, Illinois.

1658. Johnson, Herbert W. 1955. Soybean production 
research. Soybean Digest. Sept. p. 80-82.
• Summary: Discusses variety development, soybean 
diseases, reducing the cost of production, and production 
effi ciency. Soybeans are being tried rather extensively in the 
Southwest, in California and Arizona. Salt in the soil is a 
problem in California’s Imperial Valley. Address: Research 
Agronomist, Field Crops Research Branch, ARS, USDA.

1659. New York Times. 1955. Defeat of hunger seen in new 
food. Oct. 3.
• Summary: “Miss Florence Rose, executive secretary of the 
Meals for Millions Foundation, returned from a trip to the 
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world’s famine areas yesterday with the conviction” that the 
end of hunger in our time is possible.

1660. Hendrick, Kimmis. 1955. ‘Meals for Millions’ grows. 
Christian Science Monitor. Nov. 4. p. 4. *
• Summary: Mentions Florence Rose of the Meals for 
Millions Foundation. Address: Head, Pacifi c News Bureau of 
The CSM.

1661. Lager, Mildred. 1955. Nutritional news and recipes: 
The power of gratitude. Let’s Live 23(11):22-23, 53. Nov.
• Summary: “We all have so much to be grateful for, as there 
is an abundance of wonder and loveliness in the world if we 
will but look at it. Gratitude brings both healing and comfort. 
Start your day with gratitude...”
 Discusses nuts as food, with recipes, including: Almond 
breakfast with “raw almond butter.” Almond milk. Peanut 
butter mayonnaise. Vegetables in nut gravy (with “raw or 
toasted cashew butter”). Almond hamburgers [meatless] 
(seasoned with soy sauce). Address: Los Angeles, California.

1662. Glidden Co. (The). 1955. Annual report, 38th for the 
fi scal year ended August 31, 1955. Cleveland, Ohio. 7 + 2 p. 
26 cm.
• Summary: “The president’s report to the stockholders: 
November 7, 1955.
 “At the last annual meeting, the stockholders approved a 
change in the fi scal year-end from October 31 to August 31, 
and because of this your 1955 annual report covers results 
for ten months instead of the usual twelve.
 “It is gratifying to report that profi ts for this shorter 
period, both before and after taxes, exceeded those for the 
previous twelve months. Net profi t after taxes and all charges 
for the ten-month fi scal year was $7,112,567, equal to $3.10 
per share on the 2,295,350 shares outstanding August 31, 
1955. This compares to a twelve-month net profi t after taxes 
in 1954 of $7,093,043 or $3.09 per share on 2,293,455 shares 
outstanding at October 31, 1954.
 “Your management estimates that earnings would have 
amounted to $3.65 per share if 1955 had contained the usual 
twelve months. Sales for the short year were $180,524,822, 
an increase of 5.2% over the corresponding ten-month period 
of 1954.”
 The Paint Division continues to be the company’s largest 
profi t producer; it accounts for 32% of sales, compared with 
41% for Durkee Famous Foods and 16% for Chemurgy. An 
illustration (p. 4) shows “A typical Glidden drive-in paint 
branch.”
 “Chemurgy Division (p. 5): The relationship between 
the price of soybeans and their primary end products, meal 
and oil, continued to be unsatisfactory. For the past three 
years, the combination of government price support policies, 
adverse weather conditions and growers’ marketing practices 
has resulted in severe pressures on soybean processing 

margins. It seems unlikely that these conditions will continue 
to exist indefi nitely. Due to our policy of hedging inventories 
wherever possible and of chemically upgrading meal and oil 
into wider-margined products, our profi t decline was not as 
great as that of many soybean processors.
 “During the year we increased our productive capacity 
for isolated proteins by 67%. There is increasing acceptance 
of these products for use in paint, paper and other industrial 
products. A new edible protein is now being tested by several 
major food processors as a nutritional supplement for their 
products. The potential for this new protein is promising.
 “Our new $6,000,000 grain elevator on the Calumet 
River in Chicago is nearing completion. Due to the fact 
that a fi ve-year write-off will be taken, the operation of this 
elevator will not in itself signifi cantly increase profi ts during 
the write-off period. However, the completion of this unit 
will give the Chemurgy Division greater fl exibility in its 
processing and grain merchandising operations.”
 At the back of the report, on an unnumbered page, is 
a ¼-page devoted to a summary of each of the divisions: 
“Chemurgy Division. Willard C. Lighter, Vice President. 
Plants:
 Chicago, Illinois–Laramie Avenue: Crushes Soybeans 
for Meal and Oil. Produces Soya Products and Fine 
Chemicals. Federal Licensed Elevator for Grain Storage and 
Merchandising.
 Chicago, Illinois–Calumet River: Grain Elevator under 
Construction.
 Indianapolis, Indiana: Crushes Soybeans for Meal and 
Oil. Produces Soya Products. Federal Licensed Elevator for 
Grain Storage and Merchandising.
 Buena Park, California: Crushes Soybeans and Flaxseed 
for Meal and Oil.
 Products:
 Soybean Oil Meal
 Soybean Oil
 Linseed Oil Meal
 Linseed Oil
 Edible Soya Products:
 High Protein Flours for Bakers, Confectioners, Meat 
Packers
 Lecithin: Food Emulsifi ers, Oil Free Phosphatides, for 
Pharmaceuticals RG * Soya Lecithin.
 Promine–Isolated Protein.
 Note: This is the earliest document seen (Aug. 2020) 
stating that Glidden is producing a edible isolated soy protein 
named Promine.
 Industrial Soya Products:
 Isolated Proteins
 Alpha * Protein
 Beta * Protein For Paint, Paper, Insulating Board and 
Allied Industries
 Protein Flours–Prosein
 Adhesives for Industry
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 Lecithin–Gliddol
 For Oils and Fuels
 Fine Chemicals -
 Steroid Hormones
 Several Corticoids
 Grain Storage and Merchandising. Address: Cleveland, 
Ohio.

1663. Evening Telegram (Superior, Wisconsin). 1955. 
Superior deaths: Pioneer of Superior dies in California [Hilda 
Lager]. Dec. 3. p. 2, col. 2. Saturday.
• Summary: “Mrs. Hilda Lager, old time resident of 
Superior, died Nov. 29 at the home of her daughter, Mildred, 
in Burbank, California, according to word received here. 
Mrs. [Hilda] Lager came to Superior in 1884 and was one 
of the pupils who marched into the Matt Carpenter School 
when it was completed.
 “She was married to the late Gustaf Lager, also of 
Superior, in 1899 and they lived here until 1940 when they 
moved to California.
 “Mr. Lager died last December. Mrs. Lager is survived 
by one daughter, Mrs. E.S. Jones, of Burbank, California; 
two brothers, Carl and Adolph Erickson of Atkinson, 
Minnesota, and one sister, Mrs. Anna Oswell of Newman, 
California.”

1664. Marshall, Eleanor M. 1955. Meals for Millions. 
American Mercury 81:83-85. Dec.
• Summary: This is the story of Multi-Purpose Food, which 
can be sold for only 3 cents a meal. “Clifford Clinton is the 
man responsible for getting MPF experiments underway. 
He is the son of a missionary who worked in China... His 
work for the last eight years has been that of carrying out 
his boyhood dream of supplying cheap meals for hungry 
millions. His two Los Angeles cafeterias were the starting 
points in his battle.
 “During the depression he contrived a meal costing 
fi ve cents. It consisted of soup, meat, potatoes, and green 
vegetable and a pudding. This served to allay hunger for 
thousands of the jobless.
 “Yet Mr. Clinton was not content. His next venture was 
to enlist the help of other suppliers in the area and to serve 
meals at a penny a portion. These consisted of a bowl of rice 
with a ladle of soup poured over it. He had rolls of tickets 
printed and sold them indiscriminately for one cent each.
 “As soon as the government relief programs began 
operating, this penny restaurant was discontinued but the 
fi ve-cent meal (without the ticket idea) continued to be 
served at Clinton’s during afternoon hours. These meals were 
hash or beans, two vegetables, bread and butter, a beverage 
and a dessert.
 “Although Mr. Clinton was running in the red with all 
such meals, he was just as determined as ever to fi nd a way 
of supplying an adequate diet at a low cost. He knew much 

more about the problem now, for he had served nearly a 
million bowls of soup in less than six months! By the end 
of World War II he was ready to give $5,000 to California 
Institute of Technology in 1947 to start a project with these 
stipulations: ‘I want a cheap food that is high in nutrition, 
can be easily shipped and will not spoil if stored for long 
periods. And it must not violate any religious or social food 
taboos.’
 “Dr. Henry Borsook, one of the Institute’s biochemists, 
agreed to undertake the work. He was able to cut the cost 
from the fi ve-cent limit to three cents a meal.
 “Borsook knew that soybeans are plentiful and contain 
much protein. He knew also that there is no scarcity of the 
solid vegetable matter called ‘grits’ that is left over from 
fi rms using soybeans to make margarine fats and cooking 
oils. So he used 90 percent soy grits and added minerals 
and vitamins to produce the formula now known as Multi-
Purpose Food...
 “Norris E. Dodd, Director-General of Food and 
Agriculture Organizations of the United Nations, has said: 
‘I don’t believe you can build a just or lasting peace in a 
hungry world.’
 “One answer is the Meals for Millions Foundation, 
which in six and one-half years has had a total of 
$800,650.36 from contributions by individuals and purchases 
made by relief agencies. They have supplied from this: 
250,000 meals to the Philippines; 330,000 to Lebanon; 
several hundred thousand to Austria and Greece; and many 
more thousand meals for the poor in Italy as well as for the 
Navajo and Hopi Indian reservations and the migrant labor 
camps in California and Arizona.”
 Note: This is an early record of soyfoods in Lebanon.

1665. Soybean Digest. 1955. Tuna big soy oil market. Dec. 
p. 19. Cover story.
• Summary: “More than 10 million cases of tuna were 
packed by southern California tuna canneries during 1954. 
And since all domestic tuna is canned in salad oil it meant 
that approximately 5 million gallons of soybean oil was used 
in the process. Soybean oil is the only additive used by U.S. 
tuna packers, and has been utilized exclusively since World 
War II. Cottonseed oil was in use at the start of the war, but 
the curtailment of this product due to the conservation of the 
cotton crop led canners to look to another source. After tests, 
it was discovered that soybean oil was more consistent than 
cottonseed, and the switchover became a permanent one.
 “A case of 48 seven-ounce cans of tuna requires a half 
gallon of soybean oil, with the result that the largest packers 
at Terminal Island and San Diego, California, will use an 
8,000-gallon tank car of soybean oil daily during the peak 
packing season.
 “The operation of distributing soybean oil uniformly 
into tuna-packed cans is mechanical with the oil being 
dispensed through a series of tiny nozzles as the cans 
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automatically move along the conveyor belt prior to entering 
the sealing machines.
 “The story of the canneries receiving shipments and 
dispensing soybean oil is much more simple than catching 
the wary tuna.
 “That is where hard work and knowledge of the 
mysteries of the sea enter the picture. The average yearly 
catch of 360 million pounds of tuna represents approximately 
three trips by the ocean-going tuna clippers and the fl eet of 
purse seiners.
 “The tuna clippers are large craft ranging from 64 to 150 
feet in length with carrying capacities from 40 to 500 tons, 
and capable of 10,000-mile voyages lasting from three to 
four months.
 “The larger clippers of 500-ton capacity usually fi sh off 
the coasts of Central and South America, while the purse 
seiners, for the most part, ply the Mexican and California 
coast. The clippers are sometimes called bait boats. Their 
holds are divided into watertight compartments in which 
live bait such as sardines and anchovettas are carried to the 
fi shing grounds on the outward voyage and frozen tuna on 
the return trip.
 “On the tuna clipper, fi shing is done with hook and line 
and live bait. When a school of tuna is located a fi sherman 
called a “chummer” immediately dips the live bait from the 
tanks and throws it overboard to attract the tuna to the vessel.
 “Racks along the sides of the ship are lowered to permit 
the fi shermen to stand at water level. This system, plus the 
leather pole-sockets strapped around the fi shermen’s waists, 
allows for additional leverage when hauling up the tuna. 
Fishing is done with stout bamboo poles with short lines. 
Barbless hooks concealed by feathered lures are attached 
to the lines. The instant the tuna strikes, the line is whipped 
back and the tuna fl ies off the barbless hook onto the dock.
 “A tuna boat returning with a catch heads directly for the 
cannery docks. Nutritionally, tuna is one of the greatest of all 
protein foods. It contains a high content of vitamin B-12 and 
animal protein factor. It also provides a considerable portion 
of the daily minimum requirement of iodine and ranks high 
in phosphorus.
 “The value of tuna to the homemaker, however, extends 
far beyond its nutritional qualities. One of its greatest 
advantages is its versatility. Not only does tuna make a 
fl avorful dish when served alone, but it lends itself in 
combination with scores of other foods.
 A photo at the end of the article shows: “Soybean oil 
being dispensed into cans of tuna on the assembly line of 
one of the canneries at Terminal Island, California. A half 
gallon of soybean oil is used in packing a case of 48 seven-
ounce cans of tuna. Soybean oil is the only additive used by 
domestic tuna packers.”
 Note: Terminal Island is a largely artifi cial island 
located in Los Angeles County, California, between the 
neighborhood of San Pedro in the city of Los Angeles, and 

the city of Long Beach. Terminal Island is roughly split 
between the Port of Los Angeles and Port of Long Beach. 
Land use on the island is entirely industrial and port-related, 
as well as the Federal Correctional Institution, Terminal 
Island.
 “The Cover Picture: A system of multiple pole fi shing 
has been developed to cope with the different weights of 
tuna.
 “Yellowfi n tuna, such as the one being hoisted on the 
ship’s deck, range up to 150 pounds in weight, and it is 
necessary to vary the number of fi shermen and poles from 
one to four according to the size of the fi sh. This is done by 
changing the number of lines attached to a single lure.”

1666. Deuel, Harry J., Jr. 1955. The lipids: Their chemistry 
and biochemistry. Vol. II: Biochemistry. Digestion, 
absorption, transport and storage. New York, NY: 
Interscience Publishers, Inc. 919 p. Author index. Subject 
index. Plant and animal sources of lipids (index). 24 cm. 
[500+* ref]
• Summary: An excellent review of the early literature. A 
section titled “Digestibility of high-melting fats” (p. 218-21) 
states that soy oil is highly digestible.
 Soybean oil is discussed as follows: Lipase action on 
(p. 12). Absorption rate (p. 174, table 22). Digestibility 
coeffi cient of soybean oil (p. 216, 218; coeffi cient is 93.7-
97.5). Effect of polymerization and heating on digestibility 
coeffi cient (p. 232-33; the coeffi cient decreased). Soy sterols 
(p. 270-71). Unsaturated hydrocarbons–Gadusene in (p. 278, 
714). Effect of soybean oil on lipemia in calves (p. 412). 
Effect of soy sterols on lipemia (p. 432). Effect on plasma 
and liver vitamin A in calves (p. 506). Soft pork problem (p. 
536).
 Concerning hydrogenation, this book contains extensive 
information about hydrogenated corn oil, cottonseed oil, 
lard, and peanut oil, including the digestibility coeffi cient, 
absorption, effect of lecithin, effect of heating, physical 
constants, etc. Hydrogenated soybean oil is not discussed. 
Address: Dean, Graduate School and Prof. of Biochemistry, 
Univ. of Southern California, Los Angeles.

1667. Lager, Mildred. 1955. How to use the soybean: A plus 
factor in modern nutrition. Burbank, California: Published 
by the author. Printed at La Sierra College Press, Arlington, 
California. 115 p. Index. 23 cm. Lay-fl at comb bound.
• Summary: Contents: Preface. Nutritional nuggets–food 
value of soybeans. The versatile soybean. Soup to nuts–
soybeans and soy products. Recipes: Green soybeans. Dry 
soybeans. Sprouted soybeans. Roasted or toasted soybeans. 
Meat-substitute dishes. Soy-enriched meat dishes. Soy 
noodles, macaroni, spaghetti. Sauces and gravies. Soups. 
Salads. Dressings. Soy spreads. Soy milk. Tofu or soy 
cheese. Soy butter (made from fi nely ground soybeans or 
soy fl our, it may be raw or roasted, and resembles peanut 
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butter; p. 73-74). Soy cereals. Soy desserts. Soy candies. Soy 
beverages. Soy-fl our recipes. Breads and muffi ns. Pancakes 
and waffl es. Soy gluten recipes. Baking-powder biscuits. 
Pastry. Cookies and doughnuts. Cakes. Contains 350 recipes.
 A so-called “second edition” of this book was published 
in 1959, but it was identical to this fi rst edition.
 Ad in Let’s Live. 1960. April. p. 39. Mildred Lager 
Publications [perhaps her home] is now located at 4118 
Warner Blvd., Burbank, California. Mildred died in Aug. 
1960. Address: Burbank, California.

1668. McCay, Clive M.; McCay, Jeanette B. 1955. You can 
make Cornell Bread–at home or in the bakery. Ithaca, New 
York: Published by the authors. 16 p. Illust. 21 cm. Revised, 
1961, 1973. 33 p.
• Summary: Contents: Where to buy ingredients (“Full fat 
soy fl our may be ordered directly from Spencer Kellogg 
& Sons, Box 1031, Decatur, Illinois. 5 lbs. for $1.00”). 
Introduction (How rats grow on good and regular bread). 
Tips for good luck. Family recipe for Cornell (Triple Rich) 
bread (calls for ½ cup full-fat soy fl our). Fifty-fi fty whole-

wheat bread. Cornell oatmeal bread. Cornell wholewheat 
bread. Cornell sweet breads. Refrigerator potato rolls. 
Cornell (Triple Rich) Bread–Straight dough method. Cornell 
(Triple Rich) Bread–Sponge method (Courtesy of Messing 
Bakeries, Brooklyn, New York). The “Open Recipe” (“Any 
baker can make the Cornell formula without permission and 
without charge. However, each baker is requested to print 
the formula on the wrappers, including ‘how much’ of each 
ingredient. The label on Cornell bread should read that for 
every 100 pounds of unbleached enriched fl our there are:
 “2 pounds wheat germ
 “8 pounds dry milk
 “6 pounds high fat soy fl our
 “If you fi nd these proportions on the wrapper you’ll 
know you have Cornell bread”).
 Bakers who have inquired about Cornell Bread (Names 
of 110 bakers in the United States and Canada, listed 
alphabetically by state, and within each state, alphabetically 
by company name. New York state has the most with 37, 
followed by Pennsylvania with 8, and California with 7).
 This booklet is fi lled with informative black-and-white 
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photos by Louise Boyle showing the processes and fi nished 
products described. One shows a bag of Co-op Full Fat Soy 
Flour.
 An earlier 1955 edition of this booklet omitted the list of 
bakers and added a bakery formula for Cornell (Triple Rich) 
bread plus a recipe for sour rye bread. Address: Route 1, 
Ithaca, New York.

1669. Drackett Company (The). 1955. Annual report. 
Cincinnati, Ohio. 13 p. 28 cm. For the fi scal year ended Sept. 
30, 1955.
• Summary: Compared to the previous year, net sales 
decreased to $19,454,547. Net profi t for the year increased to 
$871,641.
 “Financing: During the fi scal year, the Company 
secured a long term loan of $2,500,000 from its fi ve major 
banks. The proceeds were used to retire a loan from the 
Metropolitan Life Insurance Company and to restore our 
working capital position after acquiring the Calmar and 
Maclin companies.
 “The Company also issued to Plastics, Inc., a Puerto 
Rican Corporation, $1,000,000 worth of 6% Cumulative 
Preferred Stock, Series B, in exchange for a like amount of 
Class B Common Non-voting Stock of Plastics, Inc.
 “Soybean Oil and Oil Meal: During the year ended 
September 30, 1955, we operated our soybean oil extraction 
facilities primarily to supply raw material (soybean oil 
meal) to our protein extraction operation. As long as market 
conditions are such that soybeans cannot be purchased, 
processed, and the primary products, oil and meal, marketed 
at a satisfactory profi t, our extraction operation will continue 
on a restricted volume. Our plans for the current year do not 
anticipate any material change in this situation although as 
the new crop came to market in September, margins were 
somewhat improved. We shall continue to operate our excess 
grain storage facilities, storing grain for others on a contract 
basis. Considered separately this is a profi table operation.
 “Soybean Proteins: Profi t from the protein operation 
improved during the year, meal prices were lower, and plant 
yields increased, permitting an increase in sales volume. 
Prices were fi rm throughout the year.
 Drano and Windex: These products responded to 
increased sales and advertising pressure by climbing to an 
all-time high in volume and profi t. Higher costs in wages, 
freight, raw materials and stores were partially offset 
by improved effi ciency in production, marketing, and 
distribution.
 “Dazy and Twinkle: Dazy air-freshener and Twinkle 
copper cleaner continued to show well during the year in test 
markets. As of September 30, 1955, we had secured national 
distribution on Dazy in the grocery fi eld. Advertising 
began early in October in national magazines and Sunday 
newspaper supplements.”
 A photo (p. 3) shows the company’s plants in Evendale 

and Cincinnati, Ohio, and San Leandro, California. The 18 
tall concrete silos and towering elevator still stand at the 
plant in Evendale, Ohio Address: Executive offi ces: 5020 
Spring Grove Ave., Cincinnati, Ohio.

1670. Federal Trade Commission Decisions: Findings, 
Orders, and Stipulations. 1955. 8448. Food and drug 
products–Therapeutic properties, relevant facts, comparative 
merits, etc. 49:1634-35.
• Summary: These Decisions, which cover the period July 
1, 1952 to June 30, 1953, are published by the Commission. 
The date at the end of this section, March 24, 1953, is 
probably the date of the decision.
 Section 8848 begins: “Live Food Products Co., a 
California corporation, with its principal offi ce and place of 
business located in Burbank, California, and Paul C. Bragg 
sole owner of the issue capital stock of said corporation, 
engaged in the business of offering for sale and selling in 
commerce products designated ‘Bragg Calcium,’ ‘Bragg Hy-
Trytion,’ ‘Bragg Floramucin Regular,’ ‘Bragg Floramucin 
With Cascara’ and ‘Bragg Liquid Aminos,’ which:
 “... (d) Represents that ‘Bragg Liquid Aminos’ 
conditions the body organs or that it is a complete nutritional 
substitute for meat,...”
 Note 1. This is the earliest document seen (Dec. 2011) 
that mentions “Bragg Liquid Aminos,” a product which is 
still on the market and selling well.
 Note 2. From this document we can conclude that Bragg 
Liquid Aminos was being sold commercially by March 1953.

1671. California Almond Growers Exchange. 1955. Almonds 
from California (Blue Diamond Brand). Sacramento, 
California. 41 p. Illust. 28 cm. *
Address: Sacramento, California. Phone: 916-442-0771.

1672. Heco, Joseph. 1955. Horyu ki: Floating on the Pacifi c 
Ocean. Translated from the 1863 ed by Tosh Motofuji. Los 
Angeles, California: Glen Dawson. xii + 89 p. Illust. 23 cm. 
Series: Early California Travels. *
• Summary: This is the autobiography of the fi rst Japanese 
person be naturalized as a United States citizen, and the fi rst 
to publish a Japanese-language newspaper. It focuses on his 
experiences in the USA.
 Page 6: He has “great faith in the cult of the Nijusan-ya 
and it was his custom to celebrate this night every month. So 
he cooked rice gruel, made race-cakes covered with [roasted] 
soy-bean fl our, and offered it to the moon.”
 Note: Joseph Heco’s Japanese name was Hikozo 
HAMADA; he was also known as Hikozo.

1673. Photograph of Nelda and Clifford Clinton, mid-1950s 
(Los Angeles, California). 1955.
• Summary: Nelda played an important role in helping her 
husband, Clifford, with the development of Multi-Purpose 
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Food. Her son, Don, recalls that Nelda was in charge of 
the cafeterias when Clifford went into the army in early 
1942. She played a supportive role to his Meals for Millions 
involvement and often spoke to groups in that connection, 
i.e., churches, women’s groups, etc. Florence Rose was the 
dominant female fi gure in those days and Ernie Chamberlain 
right beside her. Nelda quit working at the cafeterias in 1946 
when Don returned from the navy and entered the business 
with his elder brother (Edmond) and sister (Jean). Robert 
(Don’s son) was born in 1954 and went to work full-time in 
the cafeterias at age 18.
 This photo and date were sent to Soyinfo Center by 
Chris Dodson of Freedom from Hunger Foundation, Davis, 
California (Oct. 2010). The original of this photo hangs in 
the conference room at Freedom from Hunger.

1674. Glacken, Clarence J. 1955. The Great Loochoo: a 
study of Okinawan village life. Berkeley and Los Angeles, 
California: University of California Press. xvi + 324 p. See p. 
280. Illust. Maps. 23 cm. [134 endnotes]
• Summary: A very interesting study in human geography 
and culture, and of the details of life in three villages (incl. 
Hanashiro and Matsuda) on the island of Okinawa starting 
in 1951. This book is doubly interesting because by the year 
2000 Okinawans were widely considered to be the longest-
lived and healthiest people in the world (Willcox 2001).
 The author decided to select a village whose economy 
was based on agriculture–this meant primarily the cultivation 
of rice, sugar cane, sweet potatoes, and soybeans (p. vii).
 Okinawan villages have a striking “dependence on 
plants, not only for food but for other uses” (p. 3). Chapter 
1 is about the geography and cultural history of Okinawa, 
which has long been pulled between and paid tribute to 
China and Japan. Okinawa is the largest and most populous 
of the Ryukyu islands. These islands are generally divided 

into four island groups (gunto); the Okinawa, 
Amami, Yaeyama, and Mikado groups. Three maps 
and a table (p. 8-16) shows these relationships. 
Naha, the capital of Okinawa island, is in the 
southwest.
 Bean paste [miso] or bean curd [tofu] are used in 
the cooperative ceremonies of housebuilding (p. 70-
71).
 The most typical shops in rural Okinawa include 
import stores, which carry rice, fl our, soybean sauce, 
and wheat (p. 74). Small retail shops sell foods, 
including soybean oil and Ajinomoto (p. 76).
 “In the farming areas, sugar and rice are the only 
signifi cant sources of cash income. Sweet potatoes, 
rice, eggs, and soybeans may be sold,” but they do 
not provide much cash. The farmer “can produce 
much of his food and need spend little money if he 
is willing to subsist on sweet potatoes, bean curd, 
and bean-paste soup” (p. 86).

 Chapter 7, titled “Agriculture” states: “Soybeans, grown 
for home consumption, are used for making bean curd (tôfu) 
and bean paste (miso)” (p. 131, 151). For soybean cultivation 
and crop rotation, see pages 136, 138, 151. Soybean plants 
are harvested with a small sickle and threshed by a fl ail; 
the residues are used for either fertilizer of fuel. Whereas 
soybeans are always used to make tofu or miso, soy sauce is 
always purchased.
 Another type of bean is the “red dwarf bean (adzuki)” 
(p. 151).
 Table 16 (p. 153) shows that soybeans are grown as a 
dry-land (rainfed) crop; in Hanashiro in 1952 they occupied 
19.2% of the total land area; sweet potatoes occupied 50.8% 
and rice 15.5%.
 The term “waste bean curd” (tofu no kasshu [kasu]) 
is used to refer to okara (p. 158-59); it is fed to horses and 
oxen.
 When a person dies, if his descendants are devoted, his 
life will be remembered and celebrated periodically until 33 
years after his death (p. 204).
 Page 280: “One of the most signifi cant links between 
family, village, and school is the annual athletic meet 
(undôkai)... There is much bustle, laundering, hair washing 
and cooking in a village the day before the meet. Special 
lunches including rice dyed red, bean curd, slices of fi sh 
paste, beef or pork are prepared.” The infant is with the 
mother “when she is turning the quern to make bean curd” 
(p. 204).
 The main difference is the basic diet is that the poor eat 
more sweet potatoes and less rice. For most people, breakfast 
includes a “soup made of hot water and bean paste, perhaps 
with bits of other foods. For dinner: “Bean-paste soup, rice 
or sweet potatoes, bean curd and tea” (p. 223).
 “Home-made bean curd (tôfu)” and bean paste (miso) 
are an important foods, but miso is the more important of the 
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two. in the daily diet. The present diet is better than before 
the war, when it consisted of mostly of the sweet potato and 
bean-paste soup. The latter usually has a few shred of shreds 
of fi sh or meat in it. “In times of scarcity, or if the family is 
poor, only the paste is used; when it is dissolved in hot water, 
it makes a kind of clear bouillon which is jokingly referred to 
as ‘mirror soup’ (kagami miso) because one can see his face 
in it; it is also called ‘nothing in it soup’ (nnshiru)” (p. 224)
 The method of making bean curd is described (in part 
incorrectly). The remaining whey is used for pig food. “Bean 
curd, fried, boiled in a soup, in a mixture with vegetables, or 
as an ingredient in sukiyaki is always served at a party.”
 “Most families serve bean-paste soup (misoshiru) 
every meal every day. It [miso] has four basic ingredients: 
soybeans, rice or barley–occasionally the cycad, salt, and 
water. Recipes differ considerably among families... It is put 
in a large jar (tsubo) which is placed in the kitchen or in a 
storeroom and allowed to stand for at least a year, sometimes 
for three. With age, the paste becomes sweeter and is 
considered to be better; when ready for use, it is very soluble 
in water” (p. 225).
 An excellent photo (p. 239) shows a woman making 
bean curd using a hand mill.
 In observances in memory of the dead, when the “tomb 
is revisited on the seventh day, rice cakes [mochi], bean curd, 
favorite foods of the deceased, and a little sake may be taken 
as offerings” (p. 248).
 After New Year, the next public holiday is Jûrokunichi 
(literally, sixteenth day), the 16th day of the fi rst lunar month 
(Feb. 21, 1951); it “is a day of devotion and prayer at the 
family tomb.” In Hanashiru, food is taken in two lacquer 
boxes (jûbako), the second of which includes bean curd (p. 
253).
 In historical times, Okinawan culture was for centuries 
exposed to Chinese culture, especially from the 14th to the 
early 17th centuries, “The most signifi cant borrowings, either 
directly from China or via Japan,” have included “articles of 
diet, such as bean curd” (p. 298).
 Soybean or soybeans are mentioned on pages vii, 74 
(soybean sauce), 76-77 (soybean oil), 86, 138 (“The second 
month (March 8 to April 5, 1951) is devoted to soybean 
planting which continues until about the middle of the 
month...” The soybean plots are weeded), 131 (“Four crops 
are the mainstays of Okinawan agriculture: rice, sweet 
potatoes, soybeans, and sugar cane”), 135-36 (soybeans in 
crop rotation), 138-39 (Soybeans are harvested in the fi fth 
month, June 5 to July 3, 1951), 151 (After the soybean, the 
daikon is the most important of the minor crops grown for 
home use. Soybeans are planted once a year), 297 (sweet 
potatoes, soybeans, and sugar cane can be grown freely 
on land unsuited for rice). Address: Geographer, Berkeley, 
California.

1675. Fearn Soya Foods. 1955? Money saving recipes for 

using Dr. Fearn’s Pure Soya Bean Powder (Leafl et). Melrose 
Park, Illinois. 3 panels each side. Each panel: 22 x 9 cm. 
Undated.
• Summary: On the front panel of this leafl et (black ink 
on yellow) is an illustration of woman holding up a glass 
of (probably) soya milk. Below that is written: “Meatless. 
No starch. No salt. 42% complete protein. For vegetarians, 
athletes, restricted diets.” When we open the leafl et, across 
the top is written: “How to use Dr. Fearn’s Pure Soya Bean 
Powder.” Below that are about 20 recipes and suggestions for 
use. On the back 3 panels are 15 more recipes.
 One other front panel is titled “New recipes to try.” 
It includes: Tiger’s milk–homemade. Baby formula. Soy 
yogurt. Soy cheese–Tofu. The bottom half of this panel lists 
seven pamphlets from Fearn Soya Foods “available at your 
health food store (see Foods, Health in the Yellow Pages). 
Send us a self addressed stamped envelope if your store does 
not handle them.” They are: “(1) The Fearn Chart–Lists all 
the vitamins and minerals of most common foods. (2) How 
to Get Slim and Stay Slim–Describes a satisfying 22 cent 
per day reducing diet. (3) About the Soya Bean–Describes 
its nutritive values and the hexane solvent menace. (4) 
You Cannot Live Without Protein–Tells function and 
importance of protein. Of special interest to vegetarians and 
body builders. (5) Recipe Folder: Soya Powders–Includes 
bread, soy milk, puddings, etc. for restricted diets. (6) 
Recipe Folder: Soya Granules–Lists many money saving 
recipes based on this high protein food. (7) Recipe Folder: 
Soybeans–Tells how to use our cooking and sprouting 
organic soybeans.”
 The third front panel is titled “Try these Dr. Fearn’s 
Foods.
 “Dr. Fearn’s High Protein Food–47% protein. Makes 
pleasant tasting drinks with cold water. Vanilla or root bear 
fl avors. 1 lb.
 “Dr. Fearn’s Wholewheat & Soya Pancake Mix contains 
the fi nest stone ground wholewheat with soya powder. It is 
quite digestible, higher in protein and lower in starch than 
the usual run of similar products. 1 lb.
 “Dr. Fearn’s Regular Pancake Mix is the same as above 
except that unbleached white fl our is used. 1 lb.
 “Dr. Fearn’s Wheat Cereal & Soya is a cooked type 
cereal, made with the fi nely chopped Northern wheat and 
soya granules. It contains over 30% complete protein and 
less than 55% starch. A satisfying breakfast for the entire 
family and usually keeps hunger away until the noon meal. 1 
lb.
 “Dr. Fearn’s Pure Soya Bean Powder for making soya 
milk. Contains 42% complete protein and no starch. Can 
be used for enriching various drinks, baked foods and meat 
dishes. 10 oz. and 2 lbs.
 “Dr. Fearn’s Soya Granules, contain 52% complete 
protein, no starch, 5% fat. Can be eaten as is, cooked, or 
added to meats, soups and other foods. 1 lb.
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 “Dr. Fearn’s High Lecithin Soya Powder same as regular 
Soya Powder except 15% Lecithin has been added. 10 oz.
 “Dr. Fearn’s Low Fat Soya Powder. Same as regular 
Soya Powder except fat has been reduced to 5%. 10 oz.
 “Dr. Fearn’s Corn Bread & Muffi n Mix with soya, 
makes light muffi ns and corn bread, very tasty and nutritious. 
Excellent for a surprising change. 1 lb.
 “Dr. Fearn’s Organic Soybeans. Organically grown 
without chemical fertilizers and poisonous insecticides. 1 lb.
 “Dr. Fearn’s Wheat Germ Powder. A fi ne toasted powder 
with most oil removed. Excellent added to drinks. Readily 
blends with most any other food.”
 Note 1. This leafl et was found inserted in Mrs. Hauser’s 
Recipe Book (1938), purchased by Soyfoods Center from a 
used book store in Spokane, Washington. This booklet seems 
to show that Mrs. Hauser’s Food Products Company (4617 
Melrose Ave., Los Angeles, California) purchased Soya Bean 
Flour (and probably some other soy products) from Fearn 
Soya Foods.
 Note 2. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soy yogurt.” 
Address: 1206 North 31st Ave., Melrose Park, Illinois.

1676. Fearn Soya Foods. 1955? Dr. Fearn’s Soya Bean 
Granules: Money saving recipes (Leafl et). Melrose Park, 
Illinois. 3 panels each side. Each panel: 22 x 9 cm. Undated.
• Summary: On the front panel of this leafl et (black ink on 
white) is an illustration of woman holding up one fi nger. 
Below that is written: “Meatless. No starch. No salt. 52% 
complete protein. For vegetarians, athletes, restricted diets.” 
When we open the leafl et, across the top is written: “Add 
high grade protein to your diet and save money, too.” Below 
that is a long description of soya granules plus about 19 
recipes. On the back 3 panels are 15 more recipes.
 One other front panel contains 5 more recipes. The third 
front panel is titled “Other Dr. Fearn Foods.
 “Dr. Fearn’s Wholewheat & Soya Pancake Mix contains 
the fi nest stone ground wholewheat with soya powder. It is 
quite digestible, higher in protein and lower in starch than 
the usual run of similar products. 1 lb.
 “Dr. Fearn’s Regular Pancake Mix is the same as above 
except that unbleached white fl our is used. 1 lb.
 “Dr. Fearn’s Wheat Cereal & Soya is a cooked type 
cereal, made with the fi nely chopped Northern wheat and 
soya granules. It contains over 30% complete protein and 
less than 55% starch. A satisfying breakfast for the entire 
family and usually keeps hunger away until the noon meal. 1 
lb.
 “Dr. Fearn’s Pure Soya Bean Powder for making soya 
milk. Contains 42% complete protein and no starch. Can 
be used for enriching various drinks, baked foods and meat 
dishes. 10 oz. and 2 lbs.
 “Dr. Fearn’s Soya Granules, contain 52% complete 
protein, no starch, 5% fat. Can be eaten as is, cooked, or 

added to meats, soups and other foods. 1 lb.
 “Dr. Fearn’s High Lecithin Soya Powder same as regular 
Soya Powder except 15% Lecithin has been added. 10 oz.
 “Dr. Fearn’s Low Fat Soya Powder. Same as regular 
Soya Powder except fat has been reduced to 5%. 10 oz.
 “Dr. Fearn’s Corn Bread & Muffi n Mix with soya, 
makes light muffi ns and corn bread, very tasty and nutritious. 
Excellent for a surprising change. 1 lb.
 “Dr. Fearn’s Organic Soybeans. Organically grown 
without chemical fertilizers and poisonous insecticides. 1 lb.
 “Dr. Fearn’s Wheat Germ Powder. A fi ne toasted powder 
with most oil removed. Excellent added to drinks. Readily 
blends with most any other food.”
 Note: This leafl et was found inserted in Mrs. Hauser’s 
Recipe Book (1938), purchased by Soyfoods Center from a 
used book store in Spokane, Washington. This booklet seems 
to show that Mrs. Hauser’s Food Products Company (4617 
Melrose Ave., Los Angeles, California) purchased Soya Bean 
Flour (and probably some other soy products) from Fearn 
Soya Foods. Address: 1206 North 31st Ave., Melrose Park, 
Illinois.

1677. Ojai Bakery. 1955? [Order form for baked items]. 
Ojai, California. 1 p. Undated. 20 x 9 cm.
• Summary: This order form, used when Harmon and Helen 
Vaughn owned the bakery, lists 22 baked goods, but no 
prices. It seems to be designed for both wholesale and retail 
sales. Below the name, address, and phone numbers of the 
Ojai Bakery at the top of the form are three blank lines for 
the date, “Sold to,” and “Address” of the buyer. Below that 
are 4 columns, none of which have a heading / head at the 
top. They are: (1) Number of each item ordered. (2) Name 
of baked items. (3) Price of each baked item. (4) Total price 
(1 x 3). All the columns except (2) are blank on the form. A 
bakery worker was expected to fi ll in the applicable blanks.
 The names of the baked items, reading from top to 
bottom, are: Soya bean bread. S.F. [San Francisco] wheat 
bread. S.F. white bread. 1# [pound] ranch bread. 1½# ranch 
bread sandwich. Gluten bread. 7 grain [bread]. Sour rye 
round. Sour rye sandwich. Dinner rolls. White san. Wheat 
san. Long French. Onion rye. 7 grain sand. Bran & grain, 
Cinnamon–Raisin. Stone 100% wheat. French rolls. Danish 
pastry. Cakes. Other pastry.
 Talk with Helen Vaughn of Ojai. 2006. March 13. She 
clearly recalls making all the items on this list. This list was 
probably printed in about 1955 to 1960. Address: 457 East 
Ojai Ave., Ojai, California. Phone: 646-1558 or 646-1950.

1678. Fearn Soya Foods. 1955? Recipes for Dr. Fearn’s 
Edible Soy Beans organically grown (Leafl et). Melrose Park, 
Illinois: Fearn Soya Foods. 12 panels. Front and back. Each 
panel: 9.5 x 21 cm. Undated.
• Summary:  Printed with black ink on light green paper, 
this leafl et opens like a road map. We fi nd it unusual that 
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the words “organically grown” appear only once–on the 
front–in this leafl et. A few of Dr. Fearn’s many products 
have these word “pure” in the product name but none have 
“organic” or organically grown.” The fi rst 3 panels contain 
recipes: Sprouts for salad. Sprout casserole. Sprout tomato 
sauce. Bean sprout and chicken souffl e. Meatless chop suey. 
Soy loaf. Chop suey with meat. Sprouted soybean casserole. 
Sprouted soybeans au gratin. Scrambled eggs with sprouted 
soybeans. Salted soybeans. Oven-roasted soys. Ground 
toasted soybeans. Soy toppings. Cereals. Soy nuts. Soy 
omelet. Cooked ground soybeans. Vegetized ground soys. 
Soyburgers.
 Then if you open the leafl et again, you fi nd 6 panels of 
text ad recipes. Across the top: “Add High Grade Protein 
to Your Diet.” The top half of the top left panel, is titled 
“Soy Beans: The ‘Miracle in Food. begins: “Dr. Fearn was 
recognized as the fi rst to produce an edible soybean Flour 
and his patented process is used in producing Dr. Fearn’s 
Pure Soya Bean Powder used in other Dr. Fearn products. 
Dr. Fearn was recognized as the outstanding authority in the 
World and he was selected by President Wilson in 1917 to 
come to the United States and get the soybean started, as a 
war measure to combat the German U-boat warfare, which 
was sinking our ships faster than we could build them. The 
Soybean offered many times the food value of wheat, corn 
and other cereals we were sending to our allies, friends and 
displaced peoples of Europe, and would require much fewer 
ships than other foods. Dr. Fearn was a surgeon Major in the 
British army and he accepted President Wilson’s invitation 
to come and promote the soybean in the U.S.A. The war 
ended in 1918, before the program was well under way so 
Dr. Fearn turned his attention to promoting the soybean as a 
commercial venture.
 “He organized and started the fi rst Soybean processing 
plant in the U.S.A. in 1920 in New York City and it was 
called The Soyex Company. It was far ahead of it’s time 
and doomed to failure, because people would not believe 
miraculous truth about the soybean. Dr. Fearn then came to 
Chicago in 1923 and started the Fearn Laboratories which 
prospered and was sold to other interests and is making 
excellent progress under another name. He then started the 
Fearn Soya Foods in 1935 the present company. Dr. Fearn 
died in 1949 at the age of 70.”
 The rest of the six inside panels, and the leftmost of the 
back 3 panels, contain more recipes.
 The back panel, titled “Other Dr. Fearn Foods” lists nine 
food products: Dr. Fearn’s Wholewheat & Soya Pancake 
Mix. Dr. Fearn’s Regular Pancake Mix. Dr. Fearn’s Wheat 
Cereal & Soya. Dr. Fearn’s Pure Soya Bean Powder. Dr. 
Fearn’s Soya Granules. Dr. Fearn’s High Lecithin Soya 
Powder. Dr. Fearn’s Low Fat Soya Powder. Dr. Fearn’s Corn 
Bread & Muffi n Mix. Dr. Fearn’s Wheat Germ Powder.
 Note: Although this leafl et is undated we can guess the 
date from the text at the bottom of the back panel: “Several 

of the recipes shown here were taken from Mildred Lager’s 
Great New Book ‘How to Use the Soybean’ 350 recipes, 
115 pages of useful information on the soybean with all 
kinds of special diets. Price $2.75 at your health food store 
or from the author directly at 4118 Warner Blvd., Burbank, 
California.” This book was published in 1955.
 Note: This is the earliest document seen (Jan. 2015) 
that tells the basic story of Dr. Fearn’s life with dates, or that 
mentions “President Wilson,” etc. Address: 1206 N. 31st 
Ave., Melrose Park, Illinois.

1679. Alvarez, Walter C. 1956. Dr. Alvarez says: Black 
moles’ removal should not be delayed. Los Angeles Times. 
Feb. 12. p. 12.
• Summary: The section titled “About treatment of children’s 
allergies” summarizes a “splendid article” in Modern 
Medicine by Dr. Normal W. Clein of Seattle [Washington]. 
For an infant having problems with cow’s milk formula, the 
fi rst thing to do is to change to “goat’s milk, soy bean milk, 
meat milk or some other proprietary milklike preparation.”
 Mixed cereals should not be given to allergic children; 
the safest single cereal is rice. The allergic child should be 
kept away from animals, birds, furs, kapok, and feathers in 
pillows.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the word “milklike” in connection 
with soy bean milk. Address: M.D., Emeritus Consultant in 
Medicine, Mayo Clinic.

1680. Natural Food Associates. 1956. Directory listing (Ad). 
Natural Food and Farming (Atlanta, Texas) 3(1):22-23. 
April.
• Summary: These advertisements are divided into the 
following categories: Organic foods (listed alphabetically 
by state), juicers, books, miscellaneous, ladybugs, business 
opportunities, soil building. Within each category, they 
are organized by state. About two-thirds of the ads are for 
organic foods (especially fruits), with California (9 ads), 
New York (6), Illinois (4), Pennsylvania (4), and Wisconsin 
(4) having the most ads.
 For example: Lee Anderson of the Covalda Date Co. 
(Highway 99, Coachella, California), is selling “’Certifi ed 
organically grown’ produce, dates, pecans, grapefruit and 
grapes. Prices on request.
 Pacifi c Sunblest of Orange, California, is selling 
“Oranges–Organically grown by us for 25 years.”
 Health Research, Mokelumne Hill, California, offers 
“25 lbs. assorted organically grown fruits and nuts–$12.50. 
F.O.B. Health Book Catalogue free!”
 “Barton Whole Foods, organically grown for 38 years. 
Naval oranges, cold-pressed olive oil, dried fruits and 
mountain apples in season... Porterville, California.
 Walter Buschman of Juniper Farm, Sugarloaf, Orange 
Co., New York, is selling Bio-dynamic (BD) whole wheat 
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fl our and cereal, BD rye fl our and cereal, BD cornmeal, 
BD white pastry fl our, organic oatmeal and soybeans, and 
Cheddar cheese made from unpasteurized milk.
 Helen and Scott Nearing of Harborside, Maine, are 
selling their book Living the Good Life, a “how-to-do-it 
book for Vegetarians and Organic Gardeners. 210 pages. 
Photographs. $3.50.”
 In Pennsylvania, Paul and Betty Keene of Walnut Acres 
Natural Foods in Penns Creek are “One of the fi rst in the 
supplying of organic and other natural foods direct from the 
farm where grown and milled. One of the most complete 
lines in the country, conscientiously chosen.”
 In Texas: “5 lbs. Deaf Smith County stone ground 100 
per cent organic fl our $1.50 postpaid. Write for list of organic 
foods. Natural Organic Foods, Atlanta, Texas.”
 Many of the ads are from individuals who grow and sell 
organic foods. One is from L.E. Schnoor (Comptonville, 
California), who sells ladybugs for natural insect control. 
There are ten ads for soil building materials. At he bottom 
right corner of p. 23 is a box that states: “Eat organic food.”
 Note 1. This is the earliest document seen (Oct. 2006) 
that mentions Walnut Acres Natural Foods of Penns Creek, 
Pennsylvania.
 Note: This full-page ad also appeared in the next issue 
(May 1956, p. 18-19).

1681. Wood, Morrison. 1956. Chinese restaurateur shares his 
recipes with us: Savory treat in asparagus and beef dish. For 
men only. Chicago Daily Tribune. May 11. p. A4.
• Summary: While generally avoiding such Chinese 
food as chop suey and chow mein, Mr. Wood is fond of 
authentic Cantonese chefs. When he and his wife were in 
San Francisco, California, they visited Johnny Kan’s, a 
rendezvous for stage and motion picture people, where the 
food is superlative. They “had a most unusual dish, fresh 
asparagus beef with black bean sauce.” The recipe states: 
“Mash 1 tablespoon of Chinese salted spiced black beans and 
1 clove chopped garlic together and add one tablespoon of 
soy sauce...”
 Note 1. This is the earliest document seen (Nov. 2011) 
that mentions “black bean sauce,” made at home in the 
kitchen (not a commercial product).
 Note 2. This is the earliest (and only) document seen 
(Sept. 2008) in all major U.S. newspapers digitized by 
ProQuest that uses the term “spiced black beans” or “salted 
spiced black beans” or “Chinese salted spiced black beans” 
to refer to fermented black soybeans. The term “spiced 
black beans” is rare, and usually refers to beans from Latin 
America.

1682. Today’s Food. 1956-1973. Serial/periodical. Riverside, 
California: Loma Linda Foods.
• Summary: The place of publication is given as Arlington, 
California from Spring 1960. The Heritage Room of the 

Del E. Webb Memorial Library at Loma Linda University 
in Loma Linda, California, owns the following volumes 
and years: 1(1956)-5(1960), 6(1961)-12(1967), 13(1968)-
14(1969), 15(1970)-18(1973).
 In the summer of 1962, the editorial offi ce of this 
magazine was 11503 Pierce Place, Arlington, California. 
In the autumn of 1963, that address had changed to 11503 
Pierce Place, Riverside, California 92505. Address: 
Riverside, California.

1683. Golden Key Productions. 1956. Organic farming fi lm! 
“Practical methods in Natural Farming.” Produced by Phil 
Arena (Ad). Let’s Live. June. p. 25.
• Summary: “In 16 mm, sound and color, shows basic 
principles of natural farming from compost making to cover 
crops, to planting trees, pruning vines. Photographed over 
a period of years on the Phil Arena Farm in Escondido, 
California. Narration by Phil Arena. Film runs 25 minutes. 
Available for rent or purchase.” Address: 1921 Hillhurst 
Ave., Hollywood 27, California.

1684. Natural Foods Inc. 1956. Vita-Mix: America’s fi rst 
heavy-duty, stainless-steel liquifi er (Ad). Let’s Live. June. p. 
25.
• Summary: This 2¼ by 5½ inch ad features an illustration 
of a Vita-Mix, with arrows pointing to and brief descriptions 
of its most important features–such as “New, more powerful 
motor with two speeds.” “Special: Only $39.95, $49.95 
value. More speed. Greater power. Greater durability. 
Makes smaller blenders and glass bowl models obsolete. So 
powerful and durable it even makes soy beans into a low-
calorie fl our or cereal... Grinds wheat, grain, peas, beans, soy 
beans, coffee. Why just blend what you can actually liquefy! 
Save now, at your nearest health food store.”
 Note: This is the second earliest English-language 
document seen (Nov. 2003) that uses the term “low-calorie” 
positively in connection with soybeans. Address: Olmsted 
Falls, Ohio.

1685. Chen, Philip S. 1956. Heart disease and soybeans: Will 
recent medical discoveries mean increasing importance for 
soybeans? One view of a much-discussed subject. Soybean 
Digest. June. p. 22, 24.
• Summary: “The recent heart attack of President 
Eisenhower [on 24 Sept. 1955] has brought renewed alarm 
to most Americans regarding the seriousness of this No. 1 
killer, which, with other circulatory ailments, accounted for 
52% of the deaths in the United States last year–more than 
all other causes of death combined. It has been estimated that 
two out of every three Americans of 55 years of age will die 
of this disease.
 “What is the chief cause of coronary heart disease? An 
explanation of this malady appeared in an article by Blake 
Clark in the November issue of Reader’s Digest from which 
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we quote:
 “’The arteries which distribute food and energy 
throughout the heart muscles are called coronary arteries. 
Doctors have long known that the greatest danger to the heart 
is an accumulation in these arteries of a fat-like substance 
called cholesterol... It may be deposited within the walls of a 
coronary artery, narrowing down the channel for the blood to 
fl ow through and starving the cells of the artery itself. If this 
process continues, the artery may be closed by a blood clot. 
Since the heart muscle depends upon the blood and oxygen 
brought to it by the arteries, the result may be a weakening 
of the heart. In the end the heart may simply stop for want of 
this vital fuel.’
 “Cholesterol is produced in the liver. It is also contained 
in the fat of animal source–including meat fat, egg yolk, 
butter, cream and milk. It has been shown that the higher 
the fat consumed by people, the higher is their cholesterol 
content of the blood, and the higher their incidence of 
coronary heart disease. The following are but a few 
illustrations:
 “Forty years ago fat constituted only 30% of the 
calories in the American diet; now it provides 40%. There 
are proportionately more cases of heart disease today than 
40 years ago. The Italians consume only about half as many 
fat calories as Americans do. Their death rate among men 
from heart disease is less than a third of ours. In England and 
Spain, the amount of blood cholesterol and the incidence of 
coronary heart disease were found to have a direct relation to 
the proportion of fat in the diet.
 “Dr. A.R.P. Walker and J. Higginson of Johannesburg, 
South Africa, found that the Bantu natives, who get only 
15% of their calories from fats, had little cholesterol in their 
blood. Only one death from coronary heart disease was 
found among 224 autopsies on men 50 to 70 years old.
 “Quality Most Important: While the quantity of fat in the 
diet is a contributing factor to the coronary disease according 
to most of the reports published, the quality of fat is of 
even greater importance according to the author, for of food 
fats, only animal fats contain cholesterol. Fats of vegetable 
origin–fruits, vegetables, cereals, nuts–do not contain 
cholesterol. They contain phytosterol instead of cholesterol, 
and phytosterol, though closely related to cholesterol, does 
not cause coronary disease.
 “That there is a correlation between the kind of diet and 
the cholesterol content of the blood is made clear by a recent 
survey made by Dr. Merwyn G. Hardinge of the College of 
Medical Evangelists and Dr. Frederick J. Stare of Harvard 
University (The Journal of Clinical Nutrition, 2.73; 2:83, 
1954). A brief resume of their survey is as follows: Their 
study included 201 persons using the following three types of 
dietaries: (1) lacto-ovovegetarian, a plant diet plus milk and 
eggs, but no meat, fi sh or fowl; (2) pure vegetarian, a diet of 
plant foods, excluding milk and eggs; (3) non-vegetarian, the 
average American diet of milk, eggs, meat and foods of plant 

origin.
 “An analysis of the diets of the three groups was made 
to determine the average daily consumption of calories, 
protein, fat, calcium, phosphorus, iron, vitamins A, B1, 
B2, C, and niacin. All of the three dietaries came within 
the limits of the daily allowances of the various nutrients 
as recommended by the National Research Council. Also 
there were no signifi cant differences in the height, weight, 
blood pressure, red cell count and hemoglobin concentration 
among the three dietary groups. It was found, however, that 
the blood cholesterol levels of the three types of adults were 
signifi cantly different. The non-vegetarians had the highest 
blood cholesterol, the pure vegetarians the lowest, the lacto-
ovovegetarians fell in between.
 “Probably there is no other group of people in the world 
that is more enthusiastic about soybeans in their diets than 
the Seventh-Day Adventists. They are the originators of 
health foods and meat substitutes, many of which contain 
soybeans.
 “Among the Seventh-Day Adventists who have helped 
to popularize soybeans in this country and abroad are Dr. 
P.A. Webber, a former secretary of the American Soybean 
Association, now a missionary to Japan, and Dr. H.W. Miller, 
the originator of the soy milk powder, Soyalac. Dr. Miller 
has been a frequent contributor to the Soybean Digest and is 
now a missionary in Free China.
 “It is true that a pure vegetarian may fi nd it hard to get 
enough high quality protein to meet his body requirements. 
But thanks to the soybean, a plant food which contains all 
the essential nutrients for the human need, this is no longer a 
problem.
 “No Problem with Soy: What is true of coronary disease 
is also true of arteriosclerosis, namely, cholesterol is the chief 
offender. Stephan Jamyn reported in Revue Internationale du 
Soja of March 1946, that hardening of the arteries in rabbits 
can be artifi cially produced by including cholesterol in the 
diet.
 “The use of soybeans in the human diet not only does 
not contribute to coronary disease and arteriosclerosis, but 
the soybeans also contain a factor which aids in the cure 
of these diseases. This is clearly indicated in the work of 
Pottenger, Jr., and Krohn as published in the American 
Journal of Digestive Diseases of April 1952. Contrary 
to common medical practice of giving the patient a low-
fat diet to relieve hypercholesterolemia (high content of 
cholesterol in the blood), these doctors gave their patients the 
opposite diet–one high in fat and cholesterol–plus soybean 
phosphatides, which are used in the food industry under the 
name of lecithin.
 “One hundred and twenty-two patients were put on a 
high-fat regimen that included raw liver and raw brains–
foods that are rich in cholesterol. Ninety-nine of the patients 
took a teaspoon of soybean phosphatides with each meal. 
The remaining 23 served as controls.
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 “The blood cholesterol showed a marked decrease in 
79% of the patients who took the lecithin, but not in the 
patients who did not take lecithin. This indicates that it 
may be possible to correct hypercholesterolemia in those 
individuals who are on a high-fat, high-cholesterol diet 
with the use of soybean lecithin. The administration of 
soybean lecithin may also be applied to coronary disease and 
arteriosclerosis with benefi cial results.
 “At a recent meeting of the Federation of American 
Societies for Experimental Biology held at Atlantic City, it 
was reported by University of California researchers that 
by using a synthetic butter made from soybean sterols, 
10 grams of soy sterols in this butter each day effected 
a 10% reduction in cholesterol levels in the blood of the 
experimental animals.
 “Cause of Gallstones: Besides causing coronary 
disease and arteriosclerosis, cholesterol causes yet another 
human malady, namely gallstones. These stones are formed 
either in the bile duct or in the gall bladder. They consist 
of cholesterol or cholesterol mixed with calcium salts of 
bilirubin, carbonate, or phosphate.
 “According to Dr. Louis F. Fieser of Harvard University 
who has been working in cancer research for many years, 
cancer-producing substances might be derived from 
cholesterol. The following excerpt is taken from Dr. Fieser’s 
lecture delivered in Paris, Nov. 13, 1953, under the auspices 
of the Societe Chimique de France and the Societe de 
Chimie Biologique: “Consideration of the correlation of 
chemical reactivity and biological potency points to delta 
5-cholestene-3-one as the one substance derived from or 
related to cholesterol most likely to possess carcinogenic 
activity... but the evidence that such a substance has indeed 
been responsible for tumors evoked in mice by preparations 
from cholesterol has seemed to me more convincing than 
the theoretical argument to the contrary.” (Science, May 21, 
1954, Vol. 119, No. 3099, pages 710-716.)
 “Thus it is seen that the cholesterol in the animal fat is 
responsible for these common diseases which take a heavy 
toll of human lives each year and cause untold misery and 
suffering.
 “As people become cholesterol-conscious as they are 
now calorie-conscious, the author believes the following 
dietary changes will take place in which soybeans are bound 
to play a prominent role:
 “1–A decreased consumption of animal fat, especially 
lard, fatty meats, and organs, such as brain, heart, liver 
and kidneys. In their place will be substituted protein-rich 
soybeans and soybean meat substitutes.
 “2–A greater consumption of margarine in place of 
butter.
 “3–Mellorine, a frozen dessert made of soybean and 
other vegetable oils, taking the place of ice cream.
 “4–Skim milk, buttermilk, non-fat milk powder and 
especially soy milk and soy milk powder consumed instead 

of whole milk containing the milk fat, cream.
 “When that time comes, a breakfast consisting of eggs 
and bacon (especially when fried in lard), heavily-buttered 
toast, and coffee with rich cream–now a common American 
breakfast–will become very unpopular, especially among 
those who are particularly susceptible to coronary and other 
diseases in which cholesterol is the chief offender. It is 
therefore to be anticipated that the consumption of soybeans 
in the human diet will be greatly increased in the very near 
future.”
 Note: Philip Stanley Chen was born in 1903. Address: 
Prof. of Chemistry, Atlantic Union College, South Lancaster, 
Massachusetts.

1686. Raifsnider, Philip J. Assignor to Shell Development 
Company (Emeryville, California; a corporation of 
Delaware). 1956. Corrosion prevention method. U.S. Patent 
2,756,210. July 24. 4 p. Application fi led 14 April 1953. [3 
ref]
• Summary: Panel 5 notes that soybean oil can be used as an 
adduct. Webster’s Dictionary (1985) defi nes adduct, a word 
fi rst used in 1941, as “a chemical addition product.” Address: 
Richmond, California.

1687. CME Alumni Journal (College of Medical Evangelists, 
Loma Linda, California). 1956. Harry Miller, M.D., O.B.B.S. 
July. p. 44.
• Summary: Dr. Harry W. Miller, class of 1902-a, “recently 
returned from Formosa with the highest honor the Chinese 
Nationalist Government can confer, the Order of the Brilliant 
Blue Star. This is comparable to the U.S. Congressional 
Medal of Honor.
 “Dr. Miller received the award personally from General 
Chiang Kai Shek, at a party at the President’s mansion with 
the Generalissimo and Madam Chiang.
 “The award came as a climax to Dr. Miller’s last 
contribution to medical work in that area. For the past two 
years he has been in Formosa where he established and 
has been director of the new SDA Taiwan Sanitarium and 
Hospital.” A photo shows Dr. Miller bowing as he receives 
the award and shakes hands with Chiang Kai Shek.
 Note: Dr. Miller graduated from the American Medical 
Missionary College in Battle Creek, Michigan, in 1902. 
The commencement address was given by Dr. John Harvey 
Kellogg. According to the 1996 Seventh-day Adventist 
Encyclopedia, there was no organizational or legal 
connection between American Medical Missionary College 
and the College of Medical Evangelists (CME).

1688. Glidden Co. (The). 1956. Annual report: fi scal year 
ended Aug. 31, 1956. Cleveland, Ohio.
• Summary: “The president’s report to the shareholders.” 
November 13, 1956. “Each of our fi ve divisions operated 
profi tably. A detailed review of their results and progress 
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begins on page six of this report.
 “In 1955 we announced the formation of a wholly-
owned subsidiary, Glidden International, C.A., to expand the 
licensing, distribution and production of Glidden products in 
countries other than the United States and Canada...”
 “This past year, Glidden International and W.R. Grace 
& Co. jointly established paint companies in Colombia and 
Ecuador. In return for technological assistance, International 
received an equity interest in Soya Glidden Argentina, S.A., 
a fi rm recently organized in Argentina to process soybeans 
and refi ne edible oils.”
 “Chemurgy Division–soybean derivatives: Chemurgy 
division profi ts were at their highest level since 1951...
 “The price of soybeans is not determined by the 
demand for soybean products, but by demand for the beans 
themselves to fi ll the excess crushing capacity of processors. 
On the other hand, the prices received for meal and oil 
are governed by the total domestic and world supply and 
demand for protein meals and edible fats and oils.”
 “Sales of protein, fl our, lecithin and fi ne chemicals now 
comprise about 20% of the division’s sales of $35,807,498. 
Both sales and earnings from these products showed a 
substantial increase in 1956. Our work on the development 
of an edible protein is continuing. Its initial reception by the 
food industry has been promising, but extensive tests are still 
being conducted to obtain a proper evaluation.
 “During 1956. Alpha Protein gained industry-wide 
acceptance as a basic coating ingredient for fi ne printing 
papers. Our industrial applications laboratory is presently 
working on several new uses for Alpha Protein which appear 
to have considerable potential.”
 “The operation of our fl axseed and soybean processing 
plant at Buena Park, California, was permanently 
discontinued this summer.” Address: Cleveland, Ohio.

1689. Abel, G.H., Jr.; Erdman, L.W. 1956. Strains of 
Rhizobium japonicum for use on Lee soybeans in the 
Southwest (Abstract). Agronomy Abstracts. p. 16. Nov. *
• Summary: A number of Rhizobium strains were tested on 
the Lee soybean at Brawley, California in 1954 and 1955. 
Address: USDA, ARS.

1690. Raggio, Miguel; Raggio, Nora. 1956. Relación entre 
cotiledones y nodulación y factores que la afectan [The 
relationship between cotyledons and nodulation and factors 
affecting it]. Phyton (Buenos Aires, Argentina) 7(2):103-19. 
[30 ref. Spa; eng]
• Summary: “In both soybean and black wax bean 
nodulation was obtained in light-grown and etiolated whole 
plants or plants bearing only the cotyledons when grown 
in a nitrate-free inorganic liquid medium, under aseptic 
conditions.
 “With the strains used, nodulation occurred on main and 
lateral roots in soybean, but almost entirely on lateral roots 

in black wax bean. The presence of nitrate in the medium 
proved extremely depressing to the nodulation of etiolated 
seedlings of both species. In light, the nodulation of soybean 
showed a lag but no signifi cant inhibition in the number 
of nodulated plants, although the number of nodules per 
nodulated plant was decreased. In soybean, there was also a 
shift of nodulation to the lateral roots when inoculation was 
made in fi ve-day old seedlings, but not when inoculation was 
made in the seed. Light-grown black wax beans behave in 
the same manner as the etiolated plants with respect to nitrate 
inhibition. The difference in the response to nitrate of light-
grown plants bearing only the cotyledons of the two species 
is explicable on the basis of the difference in permanence of 
the cotyledons in soybean and black wax bean.
 “Addition of 2 per cent sucrose to the nitrate-free 
or nitrate-containing media caused intense inhibition of 
nodulation under all conditions tested.” Address: Domus 
Plantarumm Gaspar Campos 841, Vicente López, FMGBM, 
Argentina; Dep. of Botany, Univ. of California, Berkeley.

1691. Vegan (The) (England). 1956. The Plantmilk Society. 
10(3):14-16. Winter. [1 ref]
• Summary: “Editor’s Note: We have great pleasure in 
including in this issue the full text of the Report of the fi rst 
Annual General Meeting of the Plantmilk Society, held at 
Friends House, Euston Road, London, N.W.1, on October 
6th, 1956. The aims and endeavours of this new Society are 
held by the Vegan Society in high esteem; the manufacture 
and sale of a fi rst-grade plantmilk in this country would 
greatly assist in a practical way an increased adoption of the 
vegan diet. We are glad also to announce that three members 
of the Vegan Society Committee–Mrs. M. Drake. Miss C. 
Harvey and Mr. J. Sanderson–have been appointed to the 
Committee of the Plantmilk Society. We take this opportunity 
to wish the new Society an early and fruitful harvest to its 
labours, and to assure it of our wholehearted support.
 “Mr. C.A. Ling (Chairman) was in the chair. After his 
opening remarks he called upon the Secretary for his report 
on progress since the inauguration, on June 23rd this year.
 “The Secretary stated that the Society was now well 
established and was served by a number of persons whose 
qualifi cations would prove of considerable value. In addition, 
the general support and interest which the Society was 
attracting was a source of considerable encouragement.
 “As an example of the interest being shown, the 
Secretary stated that almost every post continued to bring 
inquiries or other matters to be dealt with. He had kept in 
fairly regular contact with the Society’s Chairman, and with 
the Chairman and Secretary of the Research Committee, 
and some other members, both by correspondence and by 
personal visits.
 “The Society welcomed and was grateful for publicity 
which it was receiving in the Press. The vegetarian 
magazines and an animal welfare magazine had published 
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good notices of the inaugural meeting. A report which 
appeared in the London Evening News (“Now your milk may 
come from a plant”) had resulted in a number of inquiries 
for information, following which the Society had gained 
several new members, some with valuable qualifi cations. 
Inquiries for information were also received from journals 
which cater for the dairy trade, and from one which caters for 
the food trade in general. Two national weekly publications. 
with large circulations, had also made inquiries. Reports had 
appeared in the foreign Press, following which inquiries had 
been received from business fi rms in Spain and Portugal 
concerning the possibility of manufacturing plantmilk in 
those countries. An organisation on the Gold Coast had 
ordered from the Society a supply of plantmilk–but they had 
had to be informed (regretfully!) that their order was a little 
premature.
 “Further correspondence had taken place with the 
Californian company [Loma Linda Foods, Riverside, 
California] which manufactured and sold plantmilk in 
America. This company had sent a gift of two tins of one 
of their general-purpose plantmilks. This particular kind 
was a double-strength plantmilk, being mixed with an equal 
amount of water before use. In appearance, it is not unlike 
dairy milk, and it has a pleasant taste. It is suitable for use 
in tea, coffee and other beverages and for general domestic 
uses. It conforms to American standards of nutrition and 
hygiene.
 “The Secretary continued by saying that an application 
to the Board of Trade made on behalf of a British company, 
for a licence to import this plantmilk had been refused on 
the grounds of the government’s balance of payments policy. 
An application was to be made for an import licence for the 
special type of soya bean which is the basis of the American 
plantmilk. Should this be granted, the company concerned 
would consider the possibility of erecting a pilot factory 
for the manufacture of plantmilk in this country upon an 
experimental scale. The company would have available to it 
both the formula and the details of the manufacturing process 
involved in the production of the American milk. Knowledge 
gained during many years of research and experience in 
America would thus be available as the starting point for 
the production of plantmilk in Britain. The plan, however, 
depended upon certain preliminary factors, such as the 
import licence, and for these reasons optimism must for the 
moment be restrained.
 “With regard to the function of the Society now and in 
the future, the Secretary said that it had brought together 
several qualifi ed persons, who would not otherwise have 
come together, who would give the Society the scientifi c 
and practical backing which was necessary for the success 
of its work. In a general sense, the Society had acted as a 
focus, and had injected life into an idea which had existed 
theoretically in a number of places for a number of years. 
With regard to the future, the Society would, of course, 

pursue by every means available to it the object for which 
it was formed. It would co-operate with manufacturers 
interested in the plantmilk project and give them every 
possible encouragement. It would also keep alive the 
underlying humanitarian motive which had been the main 
cause of its formation.
 “The Secretary concluded by saying that the future 
might see the growth of a quite novel partnership–that of the 
manufacturers on the one hand and the Society on the other, 
each working in their own way for a common end. Such a 
partnership would indeed be a partnership of principle and 
practice, and an effective instrument for the achievement of 
the Society’s aim.
 “The meeting appointed the following Offi cers and 
Committee to serve until the next Annual General Meeting:–
Chairman: Mr. C.A. Ling; Secretary and Treasurer: Mr. L.I. 
Cross; Committee: Dr. B.P. Allinson, M.R.C.S., L.R.C.P., Mr. 
E.T. Banks, Mrs. J. van Brugen, Mr. D. Fairclough, Mr. W.S. 
James, M.Sc., Dr. D. Latto. M.B., Ch.B., M.R.O.G., Mrs. 
Claire Lowenfeld, Mr. W. Ninniss, Mr. G.E. Norris. Dr. C.V. 
Pink, M.R.C.S., L.R.C.P., Mr. J. Sanderson, Dr. F. Wokes, 
Ph.D., B.Sc., F.P.S., etc., Mrs. M. Drake, Miss C. Harvey, 
Mr. W. Holttum. (The fi rst twelve Committee members 
mentioned constitute the Research Committee, of which 
Dr. Wokes and Mr. Norris were re-elected as Chairman and 
Secretary.)
 “It was also agreed that Dr. Franklin be approached with 
an invitation to serve upon the committee.
 “A fi nancial statement presented to the meeting showed 
that income up to October 6th was £227, with a balance at 
the Bank of £208. The majority of those who had originally 
expressed interest in the formation of the Society had now 
paid their subscriptions for the year ending September 1st, 
1957. The amount of the balance at the Bank now made it 
possible for a number of matters to be considered by the 
Committee, notably the drafting and printing of literature, the 
need for which was becoming increasingly apparent.
 “At the conclusion of the general meeting, a meeting 
of the Committee was held. Consideration was given in 
detail to the draft of a statement concerning the Plantmilk 
Society for issue to a food trade magazine which had 
requested such a statement for possible publication. The 
draft was fi nally approved. (In addition to the journal 
concerned, the statement has been supplied to two other trade 
journals whose Editors have applied to the Secretary for 
information.) A Literature sub-Committee was appointed by 
the Committee to consider the drafting of general literature. 
The sub-Committee consists of Mr. Fairclough, Mr. Ling, Dr. 
Wokes and the Secretary.
 “At both the General meeting and the Committee 
meeting, several members expressed the view that the 
progress made during the few months since the Society’s 
inauguration was encouraging. This view was endorsed 
by the Chairman, who also pointed out that the need for 
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the Society would continue for some time even after a 
plantmilk industry had been established in this country. He 
asked members to continue to give the Society the sustained 
support which it would need in order to achieve the task it 
had set itself.
 “The object of the Plantmilk Society is to promote 
the manufacture and sale of a satisfactory alternative to 
dairy or other animal milk used for human consumption, 
the ingredients of such alternative to be of exclusively 
plant origin. Any person willing to support the object of 
the Society is eligible for membership on payment of an 
annual subscription of not less than fi ve shillings payable on 
September lst of each year. Subscription,... to be sent to the 
Secretary, Mr. Leslie J. Cross, Uxbridge, Middlesex.”
 Note 1. This is the earliest document seen (May 2015) 
concerning Plantmilk News or The Plantmilk Society.
 Note 2. This is the earliest English-language document 
seen (Jan. 2020) with the word “Plantmilk” (regardless of 
capitalization) in the title or that uses that word to refer to 
soymilk.
 Note 3. This is the earliest document seen (May 2015) 
that mentions C.A. Ling [Arthur Ling] in connection with 
plantmilk. “Ling” is an old English surname.

1692. Bailey, Ethel Zoe. 1956-1973. Glycine max–U.S. and 
Canadian sources. Ithaca, New York: L.H. Bailey Hortorium. 
1 card. Unpublished.
• Summary: This hand-written index card is in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. On the 
card are two-part coded entries referring to botanic gardens 
or nurseries. Part 1 is the code for the name of the botanic 
garden, and part 2 is the last two letters of the earliest year 
in which the plant for that card appeared in this garden’s 
catalog. For example “B.C. 56” refers to the 1956 catalog 
of the British Columbia Botanic Garden. There are only two 
listings for Glycine max from U.S. and Canadian sources: 
(1) B.C. 56–British Columbia Botanic Garden, BC, Canada, 
1956. (2) Redw. 73–Redwood City Seed Co., Redwood, 
California, USA, 1973. Address: L.H. Bailey Hortorium, 462 
Mann Library, Cornell Univ., Ithaca, New York 14853-4301. 
Phone: 607-255-7981. Fax: 607-255-7979.

1693. Elwood, Catharyn. 1956. Feel like a million. New 
York, NY: The Devin-Adair Co. xiv + 332 p. Index. 21 cm. 
[79 ref]
• Summary: A section on soybeans (p. 34-35) discusses their 
many nutritional benefi ts and the work of Dr. and Mrs. Clive 
McCay at Cornell University in Ithaca, New York. “Already 
over a million people are improving their health with the 
Cornell-formula bread.” Soy sprouts are discussed as a rich 
source of vitamin C and other nutrients (p. 254-55, 260, 
263).
 “Dr. Joe Nichols [M.D.] of Atlanta, Texas, President 

of the nationwide Natural Food Associates, a nonprofi t 
organization sponsoring only the best in natural whole foods, 
treats these defi ciency cases every day” (p. 135).
 Sprouted-wheat bread is delicious and has an 
antiscorbutic value not found in freshly milled whole wheat. 
“The Foods for Life group in Glendale, California, is making 
a wonderful loaf with this method” (p. 264). “The Chinese 
use sprouted soy and mung beans very generously in their 
cooking. They fry them quickly as a vegetable. They also 
add them with other vegetable and cook them gently in such 
specialty dishes as chop suey, chow mein, and subgum” (p. 
265).
 About the author: A photo of Kathryn Elwood and 
a brief biography appears on the inside rear dust jacket. 
Address: Washington, DC.

1694. Fukai, Yoshibei / Kichibei. 1956. Shôyu dokuhon [The 
shoyu reading book]. Tokyo: Ariake Shobo. 128 p. [Jap]
• Summary: The section on shoyu exports from Japan notes 
that on 25 April 1868, 153 Japanese emigrated to Hawaii on 
the ship Scioto (called Shiotto-go, Scioto-go, or Saioto-go 
in Japanese). They took with them several hundred kegs of 
miso and shoyu, marking the beginning of large scale exports 
of these products from Japan. In 1879 Mr. Komoto started to 
sell shoyu under the Kikkoman shoyu brand in California.
 Note: This document contains the earliest date seen 
for soybean products (miso and shoyu) in Hawaii (1868); 
soybeans as such had not yet been reported by that date.

1695. Sato, Chieko. 1956. Japanese cooking of all kinds. 
Tokyo: Japanese Cooking Research. Printed by the 
Kenkyusha Press, Tokyo. [v] + 191 + 224 + 4 + [4] p. of 
color plates Illust. (incl. 4 color plates). 19 cm. [Eng; Jap]
• Summary: This remarkable book is written in both English 
(from front to back, fi rst 191 pages) and Japanese (from back 
to front, 221 p.). There are advertisements for Aji-no-moto 
and Kikkoman soy sauce on unnumbered pages in the middle 
of the book between the two sections. p. iii: Japanese words 
and their English equivalents: aburaage: fried bean-curd. 
koyatofu: dried frozen tofu. miso: bean-mash. shoyu: soy 
bean sauce or soy sauce. tofu: cake bean-curd or bean-curd. 
unohana: bean curd dross [okara].
 Pages 8-16: Seasonings: Irizoyu (heated soy sauce, also 
called Tosa shoyu). Nikirijoyu (boiled soy sauce). Terijoyu 
(glossy soy sauce, often used for teriyaki). Awasejoyu (mixed 
soy sauce). Umejoyu (pickled plum soy sauce). Nambanjoyu 
(cayenne pepper soy sauce). Gomajoyu (sesame seed soy 
sauce). Satojoyu (sweet soy sauce). Kabayakijoyu (“Eel” 
soy sauce). Karashijoyu (mustard soy sauce). Wasabijoyu 
(horseradish soy sauce). Hosokawajoyu (Hosokawa soy 
sauce). Momijijoyu (maple soy sauce). Tamajoyu (egg soy 
sauce, also called tamago hitajiru). Mizorejoyu (“Sleet” 
soy sauce). Sujoyu (vinegar soy sauce). Nambangomajoyu 
(cayenne pepper and sesame seed soy sauce). Karashisuyu 
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(mustard vinegar soy sauce). Awasemiso (mixed miso). 
Sumiso (sour miso). Karashisumiso (sour mustard miso). 
Gomamiso (sesame seed miso). Gomasumiso (sour sesame 
seed miso). Remonkamiso (lemon miso). Nambanmiso 
(cayenne pepper miso). Sanshomiso (Japanese pepper miso). 
Dengaku miso (bean curd miso). Shigiyaki miso (broiled 
snipe miso). Tamagomiso (egg miso). Mizoremiso (“Sleet” 
miso). Wasabi miso (horseradish miso). Shogamiso (ginger 
miso). Negi miso (leek miso). Ninniku miso (garlic miso). 
Ume miso (pickled plum miso). Note: Japanese mustard and 
western mustard are different.
 Basic art of cooking (p. 17-36): Bean-curd (p. 27). Sea 
weeds: Kombu, arame, hijiki, nori. Tofugayu (bean curd 
rice gruel, p. 40-41). Inari zushi (p. 45-46). Bokkake gohan 
(bean curd on rice). Taisatsuma (sea bream miso over rice). 
Goma miso soba (sesame seed miso soba). Kansai style 
miso zoni (p. 58). Miso mochi (miso rice cake). Natto mochi 
(fermented soy beans with rice cake). An mochi (rice cake 
with sweet bean [azuki] paste). Abekawa mochi (Rice cake 
with soy bean fl our).
 Soup cookings (p. 60-67): Shiratama dofu no sumashi 
(clear soup with white bean curd dumplings). Gion dofu 
no sumashi (clear soup with lemon fl avored bean curd). 
Agedashi tofu no sumashi (clear soup with fried bean curd). 
Miso soup. Taiyaki miso shiru (broiled sea bream miso 
soup). Satsumajiru (Miso soup with chicken and mixed 
vegetables). Kenchin jiru (with 1 square tofu). Yoshinojiru 
(with a piece aburaage).
 Boiled cookings (p. 68-92): Most recipes call for soy 
sauce. Asari no tsukudani (shellfi sh boiled down in soy 
sauce). Nasu no namban-miso-ni (Egg-plant and hot pepper 
with miso). Konnyaku no goma-miso-ni. Iridofu-ni (boiled 
parched tofu). Tofu no agedashi-ni (boiled fried bean curd). 
Yamakakedofu (bean curd with yam dressing). Kombu no 
tsukudani (dried tangle boiled down in soy sauce). Sukiyaki. 
Yudofu nabe (hot bean curd in a pan). Oden (Kanto style). 
Yosu nabe (with tofu, p. 89). Matsutake no nabeyaki (with 
tofu). Niyakko nabe (Tofu and chicken in a pan). Miso no 
oden (Oden with miso). Iwashi no miso nabe (sardines with 
miso in a pan). Chukafu yose nabe (Chinese style mixed 
food in a pan).
 Broiled cookings (yakimono, p. 93-113): Ika no miso-
yaki (cuttle-fi sh broiled with bean-mash). Pork broiled with 
namban goma-joyu (with black sesame soy). Asparagus saute 
with bean-mash (miso). Satoimo no gomamiso-yaki (taro 
broiled with sesame bean-mash). Bean-curd gomokuri-yaki 
(with tofu). Bean-curd oribe-yaki (with 2 tofus). Bean curd 
matsukaze-yaki. Kinome dengaku. Dengaku daikon.
 Fried cookings (p. 114-131): Kodai no fukuro-age (with 
1 tofu). Hyuga tempura (with 1 tofu). Fried pork with sansho 
soy sauce. Tofu no isobe-age. Age-dashi-tofu. Kenchin-
make-age. Tofu no sarasa-age.
 Steamed cookings (p. 132-54): Tai no kenchin mushi. 
Mackerel no natto mushi (with 6 box of natto). Shojin 

chawamushi. Tofu no mangetsumushi. Tofu no soboromushi. 
Tofu no narutomaki. Ginnan tofu (with ginkgo and tofu). 
Nannohana tofu. Sesame tofu. Uguisu tofu. Koyatofu no 
kohaku mushi. Tamago tofu.
 Blended cookings (aemono, p. 155-185): Sardine’s 
sumiso-ae. Herring roe seasoned with mustard bean-mash. 
Dried shrimp seasoned with shironuta (bean-curd mash). 
Sardines mashed with bean-curd dross (unohana). Daizu 
no nihaizubitashi (Soybeans seasoned with 2 combination 
dressing of vinegar and soybean sauce). Mamemoyashi 
no isoka-ae (bean sprouts fl avored with laver). Gomoku 
shira-ae (with 1 cake of bean curd). Hijiki no shira-ae (with 
soybean sauce and bean curd). Takenoko no kinome-miso-ae 
(bamboo sprout seasoned with buds bean-mash). Agetofu 
no gomamiso-ae (fried bean curd blended with sesame 
bean-mash). Nasu no karashi-miso-ae (eggplant blended 
with mustard bean-mash). Ingredients should be all at room 
temperature when blended and served promptly.
 Solidifi ed cookings (p. 186-91): Awayuki-tofu. 
Tamagawa-yose. Mizutama-tofu. Suisho-tofu.
 Note: Most recipes call for the use of ajinomoto.

1696. Los Angeles Times. 1957. Freedoms Foundation 
honors Bruce Russell. Feb. 22. p. 2, 11.
• Summary: Other winners included (p. 11): “Meals for 
Millions Foundation. Inc., 115 W 7th St., George Washington 
Honor Medal Award;...” Note: Meals for Millions is now at a 
new address.

1697. Onaga, D.M.; Luh, B.S.; Leonard, S.J. 1957. Quality 
evaluation and chemical composition of soy sauce. Food 
Research 22(1):83-88. Feb. [18 ref. Eng]
• Summary: The quality of soy sauce varies greatly with the 
raw materials used and with the method of manufacture–by 
fermentation or by acid-hydrolysis. In the fermentation 
process, cooked soya beans and roasted wheat fl our are 
fermented by the mold Aspergillus oryzae and then by 
yeasts; this is followed by a long digestion in brine.
 Soy sauce samples obtained from markets in California 
showed signifi cant differences in fl avor and aroma. The 
importance of various chemical constituents to fl avor is 
discussed. Address: Dep. of Food Technology, Univ. of 
California, Davis. 1. Moved to Herschel California Fruit 
Prods., Woodland, CA.

1698. Agricultural Research (USDA). 1957. Is soybean 
chlorosis bad? 5(8):11-12. Feb.
• Summary: “Certain strains of nitrogen-fi xing bacteria and 
certain soybean varieties nodulated with these bacteria have 
been found responsible by USDA researchers for widespread 
chlorosis in southern soybeans. This condition has caused 
some concern for the past 2 years–and last alarmed growers 
of the new Lee soybean in the Mississippi Delta area.
 “Although the abnormal appearance of affected plants is 
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spectacular, agronomists believe the chlorosis doesn’t affect 
yield appreciably.
 “This type of chlorosis shows up rather suddenly as a 
yellowish-white area either around the border or in the center 
of growing leaves at the top of the plant. The condition 
arises in plants about 6 to 8 weeks old and lasts a week or 
two. Green color then returns just as rapidly. While some 
plants are recovering, others may be yellowing. Chlorosis is 
often intermittent through a fi eld, so soil condition or other 
environmental factors naturally were suspected at fi rst.
 “Bacteria bring on condition: Some light was shed 
on this matter in 1954-55 studies of Rhizobium japonicum 
bacteria by ARS agronomist G.H. Abel and bacteriologist 
L.W. Erdman. They fi eld-tested 80 strains of the bacteria at 
Brawley, California–where soil completely lacked soybean 
types of root bacteria. This showed which strains were best 
for inoculating soybean seeds in the Southwest. Abel also 
found much chlorosis from inoculations with certain strains, 
none from others. That did not, however, defi nitely rule out 
soil or other environmental causes.
 “A rhizobium strain from a non-chlorotic fi eld was 
tested on 40 soybean varieties in the greenhouse and caused 
little or no chlorosis in any plants. But 2 selected rhizobia 
from chlorotic fi elds, tested on the same 40 varieties, caused 
chlorosis in certain soybeans, yet proved to be excellent 
symbionts with other varieties. In brief, there was severe 
chlorosis in 6 varieties, light to medium chlorosis in 17, and 
little or no chlorosis in the other 17 varieties of soybeans. 
The 6 highly susceptible ones were Lee, Ogden, Roanoke, 
and Gibson and 2 experimental lines.
 “Agronomist H.W. Johnson, who collaborated in this 
work, says the chlorosis occurs prominently in only a few 
southern soybean varieties, especially Lee, Ogden, and 
Roanoke. It had been observed in Ogden and Roanoke 
in scattered fi elds for several years. Plantings of Lee, 
introduced in 1954, had so much chlorosis that growers 
began questioning its dependability. Lee is resistant to 
several diseases, is nonshattering, and is very productive. 
Fortunately, we now fi nd it can still be grown.
 “No serious results expected: The researchers don’t 
think this chlorosis will become serious. Although they have 
not yet investigated the possibility of replacing the offending 
rhizobia already in the soil, they now know that necessary 
source material is available for developing resistant soybean 
varieties.”

1699. El Molino Mills. 1957. Carob Candy: You asked for 
it–a confection without objections (Ad). Natural Food and 
Farming (Atlanta, Texas) 3(11):10. March.
• Summary: “Like chocolate–only better. Without highly 
refi ned sugars: Carob (St. John’s Bread) consists of over 
50% natural sugars. Without chocolate or cocoa products. A 
natural, wholesome confection: Contains only carob powder, 
Kleen Raw Sugar, coconut butter, soya, soya lecithin, vanilla. 

Ask for it at all Dietary Food Stores or direct from El Molino 
Mills. Now in 10¢ bars.” An illustration shows a boy holding 
up a bar of Carob Candy. Address: Alhambra, California.

1700. Blatt, Ralph E. 1957. Process for improving the 
palatability of soya beans. U.S. Patent 2,789,055. April 16. 2 
p. Application fi led 29 April 1955. [6 ref]
• Summary: The process is as follows: Autoclave whole 
soybeans inside a sieve with superheated steam at 130ºF. 
Then apply a vacuum for 12 minutes. Next introduce nitrous 
oxide under pressure at 120-136ºF for 31 minutes. Remove 
the beans into a press-oil extractor and quickly press out the 
oil (in about 30 seconds). The product is then ready for use. 
Address: Los Angeles, California.

1701. Raggio, Miguel; Raggio, Nora; Torrey, J.G. 1957. 
The nodulation of isolated leguminous roots. American J. of 
Botany 44(4):325-34. April. [16 ref]
• Summary: Experiments with excised roots of black 
wax bean and soybean. “The process whereby bacteria 
of the genus Rhizobium produce nodules on the roots of 
leguminous plants involves a complex physiological system 
which is poorly understood. One obvious way to simplify the 
system is to study the nodulation of isolated roots.”
 “Thus, with a technique which (a) prevents sucrose from 
encouraging bacterial growth to the detriment of the root; 
(b) circumvents the inhibition of nodulation by nitrate and 
sucrose, and (c) provides a good substrate for adequate root 
hair formation, the nodulation of isolated leguminous roots 
can be readily achieved.” Address: Dep. of Botany, Univ. of 
California, Berkeley 4, California.

1702. Shurtleff, William. 1957. Journal of trip the Hawaiian 
Islands. 2 vols. Lafayette, California. Unpublished 
manuscript.
• Summary: April 22. Fly to Maui (Hana) where we enjoy 
a delicious shish kebab dinner (thin slices of marinated and 
grilled, skewered beef) outdoors. I learn a teriyaki sauce 
recipe (the fi rst recipe I’ve ever learned for anything) from 
the chef: 1 cup soy sauce, 4 tablespoons oil, 1½ tablespoons 
sugar, 1 tablespoon vinegar, 1 pinch each ginger and garlic.
 Note 1. For many years afterward, Shurtleff prepared 
this recipe for teriyaki sauce and used it at barbecues for 
family and friends.
 Note 2. This is the earliest document seen (June 2019) 
that mentions William Shurtleff in connection with any soy 
product.
 Note 3. Members of the trip were (1) Florence Hay 
Reinhardt (Shurtleff’s maternal grandmother), (2) Katharine 
Howard (Florence’s close friend), (3) Joanne Glass 
(Catherine’s granddaughter and a long-time close friend 
of both William Shurtleff and Florence Reinhardt), and (4) 
William Shurtleff. The trip lasted from April 12 to April 25, 
spring break for Joanne and William, who were both juniors 
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in high school and age 15. Address: Lafayette, California 
94549.

1703. Wallace, Arthur. 1957. Infl uence of soil temperature on 
cation uptake in barley and soybeans. Soil Science 83(5):407-
11. May. [16 ref]
• Summary: “Plant-nutrient uptake studies with barley and 
soybeans were made at soil temperatures of 12º, 22º, and 
32ºC. K, Ca, and Mg uptake were differentially stimulated 
and depressed by varying soil temperature. With increasing 
temperature, the K content of barley increased and then 
decreased and the K content of soybeans increased.” 
Address: Univ. of California, Los Angeles.

1704. Lyman, Richard L. 1957. The effect of raw soybean 
meal and trypsin inhibitor diets on the intestinal and 
pancreatic nitrogen in the rat. J. of Nutrition 62(2):285-94. 
June. [17 ref]
• Summary: It has been suggested that soybean trypsin 
inhibitor is responsible for the poor biological value of 
unheated soybean protein. The results of this experiment 
are complex, but they show the poor utilization of unheated 
soybean protein. Address: Dep. of Poultry Husbandry, Univ. 
of California, Berkeley.

1705. Lyman, R.L.; Lepkovsky, S. 1957. The effect of 
raw soybean meal and trypsin inhibitor diets on pancreatic 
enzyme secretion in the rat. J. of Nutrition 62(2):269-84. 
June. Based on Lyman’s PhD thesis at Cal, Berkeley. [26 ref]
• Summary: Trypsin inhibitor causes hypersecretion of the 
pancreas. Address: Dep. of Poultry Husbandry, Univ. of 
California, Berkeley.

1706. Today’s Food (Loma Linda Foods, Arlington, 
California). 1957. Now, milk without a cow. Summer. *
• Summary: About soy milk. Address: 11503 Pierce Place, 
Arlington, California.

1707. Paddleford, Clementine. 1957. The captain’s herb 
chicken: A barbecue party is Joe Canet’s idea of fun. Try his 
poultry and Lazy Man’s Chili Beans. Los Angeles Times. 
Sept. 22. p. M36.
• Summary: Joseph and Dorothy Canet of Mill Valley, 
California, like to cook. Before barbecuing chickens, Joe 
marinated them for several hours in peanut oil with wine 
vinegar, Worcestershire sauce, and soy sauce, with pepper 
and garlic, which he pulverized with salt.

1708. Nichols, Carl W.; Stout, Gilbert L. 1957. Witch-
weed, Striga asiatica, a green, seed-producing, higher plant 
parasitic on corn [maize] and certain other crops. California 
Department of Agriculture, Bulletin 46(3):236-41. July/Sept. 
See p. 240. [6 ref]
• Summary: Greenhouse tests have shown that witch-weed 

(Striga asiatica) is capable of attacking 12 commonly 
cultivated grain crops and grasses, not including soybeans. 
But although “trap crops,” such as cowpea and soybean, 
do not act as a host, they stimulate the germination of 
witchweed seeds, which die shortly after germination. 
Address: 1. Assoc. Plant Pathologist; 2. Chief, Bureau 
of Plant Pathology. Both: California Dep. of Agriculture, 
Sacramento.

1709. Blaney, L.T.; Hamner, K.C. 1957. Interrelations among 
effects of temperature, photoperiod, and dark period on fl oral 
initiation of Biloxi soybean. Botanical Gazette 119(1):10-24. 
Sept. [10 ref]
• Summary: Experiments with the Biloxi soybean showed 
that the length of photoperiod as well as the length of dark 
period infl uenced the degree of fl oral initiation. Maximum 
fl owering occurred during of cycles of light and darkness 
either 24 or 48-52 hours long, showing that fl oral initiation 
in this variety is infl uenced by an endogenous rhythm of 24 
hours duration. Cool temperatures during part of the cycle 
had a marked effect on the response of the plants, making the 
length of the rhythmic cycle other than 24 hours. Address: 
Dep. of Botany, Univ. of California, Los Angeles 24, 
California. Blaney’s present address: Dep. of Horticulture, 
Oregon State College, Corvallis, Oregon.

1710. Abrahams, Maurice. 1957. Re: Failure of UNICEF 
report on nutrition in Brazil to even mention the large 
production of soybeans in Brazil. Letter to Ernest R. 
Chamberlain, Meals for Millions Foundation, Los Angeles, 
California, Oct. 21. 1-2 p.
• Summary: “Mr. Abrahams, in a self-described ‘fi ne frenzy,’ 
told Mr. Chamberlain that a March 1957 UNICEF report 
(E/ICEF/ 1.1028) authored by Dr. Charles Glen King and 
entitled Recommendations for Further Development of 
UNICEF-Aided Nutrition Programmes in Central America, 
Panama, Peru, and Brazil, contained ‘not a word’ about the 
100,000 metric tons of soybeans per year grown in Brazil 
that could be used for human nutrition. In Mr. Abrahams’ 
opinion the failure to mention soybeans was not the result of 
a ‘mere carelessness,’ but rather because Dr. King ‘is one of 
those who still do not believe in soya and, consequently, are 
reluctant to believe in M-P-F’” [MPF] (H. Roberts 1967, p. 
177).
 Note: More than 3 years later, on 22 Jan. 1961, after 
an insightful and explosive speech that Dr. Henry Borsook 
had delivered to the Second Annual Inter-American Food 
Congress, Miami Beach, Florida (9 June 1959, which 
criticized UNICEF), Mr. Chamberlain brought up the same 
subject in a letter to Maurice Abrahams: “Personally I 
fail to see how UNICEF could be so self-righteous when 
they published a survey that did not even acknowledge the 
existence of soybeans in Brazil, much less their nutritive 
value–in a study that was supposed to be thorough and to 
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lay the groundwork for upgrading nutrition” (quoted by H. 
Roberts 1967, p. 190). Address: Brazil.

1711. Reynolds, H.T.; Fukuto, T.R.; Metcalf, R.L.; March, 
R.B. 1957. Seed treatment of fi eld crops with systemic 
insecticides. J. of Economic Entomology 50(5):527-39. Oct. 
[21 ref]
• Summary: When soy bean seed (Lee variety) was coated 
with the insecticides Thimet and Bayer 19639 at 1.0 pound 
toxicant per 25 pounds of seed, in order to control the 
lesser cornstalk borer, Elasmopalpus lignosellus (Zell.), 
germination of the seeds was almost completely destroyed. 
Address: Univ. of California Citrus Experiment Station, 
Riverside, CA.

1712. Glidden Co. (The). 1957. Annual report: fi scal year 
ended Aug. 31, 1957. Cleveland, Ohio.
• Summary: “The president’s report to the shareholders.” 
November 12, 1957.
 “Net sales for the fi scal year which ended August 31, 
1957, were $225,537,291. Income after taxes and all charges 
was $7,264,437.
 “The slight decline in sales from $226,290,387 in 1956 
was due to the disposal of our margarine and salad products 
business east of the Rocky Mountains and the discontinuance 
of our soybean and fl axseed operations at Buena Park, 
California.”
 “The source of 1957 sales by divisions was:”
 Paint 34%
 Durkee Famous Foods 39%
 Chemurgy 16%
 Chemicals, pigments, metals 7%
 Southern chemical 4% Address: Cleveland, Ohio.

1713. Knowles, Paul F.; Abel, George H.; Edwards, Roydon 
T.; Miller, Milton D. 1957. Soybean tips for California 
farmers. California Agricultural Experiment Station 
Extension Service, Leaf[let] No. 94. 2 p. (8 panels; quarter 
fold). Nov.
• Summary: Experimental soybean yields of 3,360 kg/ha 
have been reported in California. “These are the questions 
most commonly asked concerning soybean production [in 
California].” An answer is given after each question. “Do 
soybeans require a certain soil type? When do you plant? 
Can soybeans be grown successfully as a double crop? Do 
you need to fertilize? Is a special seedbed required? How do 
you plant soybeans? What variety should be planted? What 
is the seeding rate? Is it necessary to inoculate and treat the 
seed? How much water do soybeans require? How many 
cultivations are needed? Is it necessary to windrow? When 
should soybeans be cut for hay? What diseases and insects 
are to be expected on soybeans? How do soybeans fi t into the 
California picture? What yield nay be expected? Who will 
buy soybeans in California? What about prices?” Address: 

Univ. of California, Davis.

1714. Brown, J.B. 1957. The fats of life and soybean oil. 
Soybean Digest. Nov. p. 6-10.
• Summary: Editor’s introduction: “Soybean oil could supply 
up to 60 or 70 percent of essential fatty acids in the American 
diet, but most EFA are destroyed by hydrogenation, says the 
author. The problem of producing edible, unhydrogenated 
soybean oil is still largely unsolved.” A photo shows J.B. 
Brown.
 “Upon my arrival at your meeting I was immediately 
impressed with the almost evangelistic fervor of your 
Association in behalf of soybeans. This attitude is quite 
proper because the soybean is not only unique in the U.S. 
farm economy but is also in a class by itself nutritionally, 
providing as it does perhaps the best of the vegetable 
proteins, comparing favorably with animal proteins in its 
amino acid composition, and also, in large amount, an oil 
unusually rich in unsaturated fatty acids.
 “Like some other persons on your program, I was 
originally a farm boy in northern Illinois, but in those days 
we knew nothing of the soybean. My fi rst experience with 
soybeans was in trying to raise the edible variety during 
the second world war. In our fat laboratory at Ohio State 
we have worked many times with soybean oil and we have 
known for a long while of its potentialities as a food product 
as well as a raw material for commercial products.
 “The importance of soybean oil in our fat economy can 
be seen from an estimate of predicted fat production (U.S.) 
for 1956, published last year by the U.S.D.A. All values are 
in millions of pounds.
 “Butter 1,600
 “Lard and pork fat 2,625
 “Edible beef fat 275
 “Edible vegetable oils* 6,453
 “Soap foots 3,065
 “Drying oils 687
 “Others 30
 “Total 14,375
 * = Plus equivalent of seed exported.
 “Soybean oil is classed in the preceding table as an 
edible vegetable oil. Actually the production of soybean oil, 
as oil, amounts to more than 3 billion pounds, or nearly one-
fourth of our total visible fat production. Most of this is used 
in food products. As will be emphasized later, most of it is 
profoundly changed in composition by hydrogenation before 
use as food.
 “Why Fats Important: From many points of view the 
fats are important in the human diet, and in fact in animal 
diets generally. In the fi rst place, of all the nutrients required 
by man, fats are the most concentrated form of food energy, 
this energy being required to keep us warm, and to allow us 
to move about and in fact to keep alive. Fats when oxidized 
in our bodies provide per unit weight two and one fourth 
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times the energy derived from either carbohydrate or protein. 
On the average, in the United States, fats provide over 40% 
of our total energy requirement. Researchers in the late 
Harry Deuel’s laboratory and others have shown that the 
mere metabolizing of fat calories enhances the effi ciency of 
utilization of protein and carbohydrate.
 “Certain of the fats incidentally contain fat-soluble 
vitamins. Thus, butter and eggs (oil of the yolk) are fair 
sources of vitamins A and D. The margarines are usually 
fortifi ed with vitamin A. The fats of marine fi sh often contain 
relatively large amounts of these vitamins. Most fats and 
oils contain vitamin E, including soybean oil. Still another 
contribution of fats in the diet is their favorable infl uence on 
the absorption of the fat-soluble vitamins; on low fat diets 
or in conditions where fat is poorly absorbed (pathological), 
absorption, and hence availability, of the fat-soluble vitamins 
is impaired.
 “A most important contribution of the fats in animal 
nutrition is their content of the so-called essential fatty 
acids. These must be provided in the animal diet and will be 
discussed at length later.
 “Still further contributions of dietary fats are fl avor 
and effect on texture of foods, both probably important in 
digestion. Foods with desirable fl avor presumably enhance 
digestion by promoting the fl ow of the digestive juices. 
Some fats have so characteristic a fl avor as to be important 
in stimulating their use, as for example butter, and the 
carrying over of butter fl avor into margarine. The effect of 
fats on texture (shortening values) seems self-evident. The 
shortening industry is dependent on this property of fats in 
bake [sic, baked] goods.
 “A questionable factor in the nutritive value of fats is 
their content of cholesterol or sitosterol. Cholesterol is found 
generally in animal fats to the amount of a few tenths of a 
percent. Two foodstuffs, brains and egg yolks, contain about 
4% and 1% respectively of cholesterol. Feeding certain 
species such as the chicken and rabbit with diets high in 
cholesterol has been shown to cause a rise in the cholesterol 
level of the blood and condition known as atherosclerosis. 
Recent work, however, would seem to indicate that the 
cholesterol of our diet is not a signifi cant factor in this 
disease. The vegetable fats, including soybean oil, contain 
sitosterol, which is largely unabsorbed in man and so far as 
we know is insignifi cant as a nutrient.
 “From the preceding discussion, it may be concluded 
that the fats are indeed ‘the fats of life,’ that they make 
several broad contributions to our nutritive state and that they 
are actually required in our diet. Thus, it is inconceivable that 
we consider the fat-free diet. Further, even a relatively low 
fat diet is likely not desirable. Far from the low fat diet, it has 
been estimated that we in the United States are eating nearly 
100 pounds of fat per person per year, or about 140 grams or 
nearly 5 ounces per day; or, as mentioned previously, over 
40% of our calories is derived from fat.

 “The 100 pounds of fat per year is roughly divided into 
visible and invisible of which visible fat makes up about 45 
pounds. This is the fat we eat as lard, shortenings, butter, 
margarine and vegetable oils. Essential Fatty Acids
 “The concept of essential fatty acids (EFA) originated 
from work done at the universities of California and 
Minnesota. It was shown experimentally that rats on a fat-
free diet, but supplied other known nutrients, developed a 
scaly condition of the tail and a general dermatitis, and failed 
to grow. The condition was prevented or cured by adding fats 
to the diet and specifi cally two of the polyunsaturated fatty 
acids, linoleic and linolenic acids. Later, arachidonic acid 
was added to the list. The chemistry of these compounds and 
their occurrence in nature may be shown as shown above.
 “In still later work the EFA have been shown to be 
required by several other species, such as the mouse, fowl, 
dog, and others, but the need for these nutrients has not been 
proved in man, mainly because of the diffi culty of setting up 
the needed experiment. Human body fat contains 5-7% of 
EFA, mostly as linoleic acid; the average adult will contain 
about 11/2 pounds of these acids, derived from his normal 
diet. EFA defi ciency disease in man is almost unknown, but 
there is good evidence that it is not uncommon in infants.
 “Quite likely, lack of EFA may occur in man under 
extreme pathological conditions where fat is not absorbed 
properly. As will be mentioned later, in addition to the need 
for EFA to prevent fat-defi ciency conditions, there is recent 
evidence that the EFA and perhaps other polyunsaturated 
acids (many double bonds) provide a bonus in good health in 
that they tend to lower the blood cholesterol level.
 “Within the past 5 years, it has been shown that 
arachidonic acid is the central EFA, linoleic acid of the diet 
being converted by the liver into arachidonic acid, a process 
which requires vitamin B-6, pyridoxine. This development 
is important, because arachidonic acid occurs in dietary 
fats only in very small amount, but the supplies of linoleic 
acid in the vegetable oils are abundant. To a person with 
normal metabolism and getting adequate amounts of B-6, 
dietary linoleic acid is fully as effective as arachidonic acid. 
Incidentally, linolenic acid is only partly effective.
 “The following table shows the fatty acid compositions 
of two oils which are commonly used, following 
hydrogenation, in the formulation of margarines and 
shortenings. Corn oil is most often used directly as a salad 
oil or liquid shortening, and resembles cottonseed oil in 
composition.
 “Corn and cottonseed oils will contain from 47-53% 
of linoleic acid. Soybean oil may contain 55% or more of 
linoleic and linolenic acids, making it slightly more potent as 
a source of EFA than the other two. Unfortunately, the small 
amount of linolenic acid present in soybean oil presents 
problems in providing an oil for direct use as food, namely, 
fl avor reversion and low stability (unless hydrogenated)...”
 Also discusses: Fat theory of the origin of 
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atherosclerosis. What is bad fat? Fat important factor. 
Hydrogen results. Comments in summary. Address: Director, 
Inst. of Nutrition and Food Technology, Ohio State Univ.

1715. Cedar Rapids Gazette (Iowa). 1957. Why’s why in 
Cedar Rapids [Interview with Joseph M. Sinaiko by Bruce 
Fishwild]. Dec. 2.
• Summary: Joseph M. Sinaiko is president of the Iowa 
Milling Company, 411 Sixth street, NE. Residence: Marion 
[Iowa] route 3. Born on 4 March 1894 in the province of 
Minsk, Russia, he has three daughters and one son. His 
recalls from his childhood in Russia the poverty and low 
standard of living. His family lived in peasant country where 
there were no schools or newspapers, and few doctors. His 
parents came to America seeking freedom and education for 
their children. His earliest recollection of America is that it 
was like heaven. His father had brothers living in Madison, 
Wisconsin, and they had a house for Joseph’s family. The 
rent was $7/month with no running water or plumbing, 
but they thought it was wonderful and so much better than 
what they had in Russia. He and his siblings started school 
immediately. Living in Madison, they later had a chance to 
attend the University of Wisconsin.
 Joe’s fi rst jobs were selling peanuts when a circus came 
to town or cleaning up a grocery store after school. His 
family had been in the milling business for 100 years or 
more in Europe. When he returned home after World War I, 
he entered that business with his father in Madison. In 1921 
he came to Cedar Rapids because he wanted a location where 
railroad facilities were more suited to milling–to both buying 
and shipping grain.
 In Cedar Rapids he began with general feed milling, 
but he had long been interested in vegetable oils and their 
extraction. Flax and cottonseed used to be the major oils 
in the USA. “In about 1928 soybeans were introduced into 
this country and Illinois farmers began growing them in a 
small way.” Sinaiko started “possibly the third plant in this 
country and the fi rst west of the Mississippi for soybean 
milling.” Since then soybeans have become a major crop, 
with about 72 million bushels grown this year in Iowa alone. 
Sinaiko buys most of his soybeans from Iowa farmers, but he 
also buys from Missouri, Minnesota, and Illinois. Soybean 
milling has changed a lot since he started with a pressure 
expeller method. Then in 1951 he built a new solvent plant 
in which the oil is extracted by hexane–a chemical process. 
The new process has two main advantages: It extracts almost 
all the oil from the soybeans, and it yields soya meal which 
is higher in protein, making it a better feed ingredient. The 
previous meal contained 4-5% oil. Sinaiko does not make 
livestock feeds, but rather sells his soybean meal to feed 
manufacturers, and his soybean oil to makers of edible 
shortenings and oleomargarine. Over the years, his shipping 
has slowly shifted from rail to trucks. Today his mill 
processes about 18,000 bushels a day, entirely soybeans. In 

addition to his plant in Cedar Rapids, he has a small plant 
in California and plants in Springfi eld and Decatur, Illinois, 
which are leased out.
 In his free time, he likes to play bridge, be out in the 
country, fi sh, and watch football. His most memorable 
experience was during World War I when he caught the 
fl u in Texas during an epidemic. He was in the hospital for 
three months and almost didn’t survive. The most important 
person in his life (outside of his family) was his fi fth grade 
teacher in Madison. When he came to America he couldn’t 
speak English. She was very kind and helpful. He has no 
plans to retire. He’d rather wear out than rust out, and he 
greatly enjoys working with people.
 A portrait photo shows Joe Sinaiko.

1716. Deuel, Harry J., Jr. 1957. The lipids: Their chemistry 
and biochemistry. Vol. III: Biochemistry. Biosynthesis, 
oxidation, metabolism, and nutritional value. New York, NY: 
Interscience Publishers, Inc. xxxvi + 1065 p. Author index in 
Vol. III. Subject index. 24 cm. [500+* ref]
• Summary: An excellent review of the early literature. 
Soybean oil is discussed as follows: Lipoxidase (erroneously 
considered to be carotene oxidase) in soybeans (p. 110-
14, including properties, isolation, activator of). Soybean 
phosphatides–fat emulsion stabilizer (p. 205-06, incl. 
“Asolectin–a pure soya phosphatide”). The effect of soy 
sterols on biosynthesis of cholesterol (p. 393; they prevent 
the accumulation of cholesterol in the liver and tissues 
primarily by blocking cholesterol absorption in the intestines. 
But this does not alter the rate of cholesterol synthesis in 
the tissues). Plasma carotenes (p. 448-49; they decrease in 
cows when ground soybeans are added to the diet in the 
amount of 30%). Tocopherols (Vitamins E) in (p. 690-91; a 
table {p. 690} shows the vitamin E content of 26 vegetable 
oils; the richest sources are wheat bran oil 320, barley oil 
238, soybean phosphatides 200, wheat germ oil 140-550, 
carrot oil 162, soybean oil 92-280. The various tocopherols 
include alpha, beta, gamma, delta, epsilon. Delta tocopherol 
is present chiefl y in soybean oil). Vitamin K in (p. 754). 
Essential fatty acids in 23 vegetable fats (p. 827; table incl. 
content of linoleic, linolenic, and total essential fatty acids. 
Fats include hempseed, peanut, sesame, soybean, sunfl ower). 
Tocopherol content of 23 vegetable oils and 4 hydrogenated 
vegetable shortenings (p. 901, table. Vegetable oils include 
Mazola corn, Wesson cottonseed, peanut, sesame, soybean 
{refi ned and unrefi ned} and wheat germ. Shortenings incl. 
Crisco, Primex, and Sweetex. Those with the highest total 
tocopherol content are: wheat germ 520, European corn 
250, soybean 168, soybean refi ned 140). Nutritional value 
(p. 911, 913, 917). Effect of rancidity (p. 922). Address: 
Dean, Graduate School and Prof. of Biochemistry, Univ. of 
Southern California, Los Angeles.

1717. Hewitt, Edward R. 1957. Lecithin and health. First ed. 
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San Francisco, California: Health Publishing Co. 16 p. 15 
cm. Revised eds. 1958, 1967, 1969, 1978.
• Summary: This little book is hard to cite or to summarize, 
because it has no chapters or subdivisions (A-level heads), 
no index, and no bibliography.
 It begins: “My attention was fi rst directed to Lecithin 
when I was a student in Berlin in 1891. Geheimrath 
Rouleoux, who was the most distinguished physiologist of 
Germany at that time, happened to be a very old friend of 
my father and on this account he was very kind to me. At 
that period of his career he was busy investigating the effects 
which lecithin had in human physiology, and he took the 
trouble of many occasions to tell me of his work in this line. 
He gave me the names of numerous books and papers about 
lecithin, and I secured them all and studied them carefully at 
that time.
 “He found that lecithin played a most important role in 
human metabolism and that it exists in all the cells of the 
body, and is particularly abundant in the brain and nerve 
cells and in the nucleus of all cells. He also found that it 
was a most valuable help toward good health when taken 
internally. At that time the only known commercial source 
of lecithin was from egg yolks of which it forms about 2%. 
Unfortunately the extraction of this for a medicinal product 
proved too expensive for it to be used on any large scale in 
human diets, and the days of very expensive medication had 
not yet arrived, so lecithin was soon forgotten by the medical 
profession and never employed on any large scale, even 
though its benefi cial properties were well understood.
 “Fortunately for us we have developed in America a 
very large soy bean industry which now furnishes large 
amounts of soy bean oil which happens to contain about 
2½% lecithin. This is injurious for many of the commercial 
uses of soy bean oil, and must be removed from the oil by 
a steam process. Thus we now have available an unlimited 
supply of lecithin which can be used in human diets.
 “I personally have observed very many cures among 
my own friends and those to whom I have advised the use of 
lecithin. As its benefi cial effects are certainly a fact, I have 
tried to fi nd out the reasons for its favorable action on health 
and why it helps and cures so many different human ills. 
As so little is now known by the present medical profession 
about lecithin and its action on the human body, I would 
like to record what I have found out, and what I believe its 
physiological actions to be. It must be understood that this 
is my own information gathered from many sources from a 
great volume of literature and has not had the approval of 
medical societies. The opinions expressed on physiological 
and chemical matters are my own, and must be taken for 
what they are found to be worth. All I can say is that they 
are my most considered opinions after exhaustive study and 
thought.”
 Lecithin is good for the nerves and may help prevent 
arthritis and diabetes. Address: 127-9 Powell St., San 

Francisco, California.

1718. Camp, Wendell H.; Boswell, V.R.; Magness, J.R. 
1957. The world in your garden. Washington, DC: National 
Geographic Society. 231 p. See p. 15-16, 168-69. Foreword 
by Melville Bell Grosvenor. Series: National Geographic 
Natural Science Library. [15 ref]
• Summary: In 1897 David Fairchild (the uncle of one of 
the authors) organized the U.S. Department of Agriculture’s 
Section of Seed and Plant Introduction; he served as 
“Explorer in Charge” for 27 years. “Staffed by such able and 
dedicated men as W.T. Swingle, O.F. Cook, P.H. Dorsett, and 
Frank N. Meyer, who met tragic death on the Yangtze, Dr. 
Fairchild’s section introduced profi table new plant industries 
and improved existing ones. Dates, olives, avocados, 
mangoes, grain sorghums, cotton, forage crops, and tung oil 
are among them. One crop–the soybean–is now worth more 
than a billion dollars a year.
 Part 2, “Our Vegetable Travelers,” by Victor R. Boswell 
(p. 98-169) contains a full-page illustration (p. 168) showing 
a soybean plant growing in China. Page 169 is a sidebar 
titled “Vegetable Soybeans Are New in America.” It contains 
a brief history of how the soybean came from China to 
Europe and then to the USA, mentioning Benjamin Franklin, 
early soybeans in Philadelphia, Pennsylvania (1804, Mease), 
the Japan pea of 1853 imported through San Francisco, 
California, in 1850, and Commodore Perry.
 It states that: “Benjamin Franklin sent seeds to this 
country from France in the late 18th century, and a sea 
captain who bought soybeans for his ship’s stores introduced 
the plant about 1800.”
 “It was only about 30 years ago that many Americans 
began to learn about vegetable varieties of soybean; yet 
their use as a vegetable is at least 1,500 years old. They are 
gradually gaining favor in this country, and a few companies 
are canning the immature seeds. They can also be preserved 
by dehydrating or quick-freezing.
 “Seedsmen in this country now list several varieties 
suitable for fresh use as a vegetable. Among them are 
Bansei and Fuji for early harvest; Hokkaido and Jogun 
for midseason or late harvest; Seminole and Rokusun 
for culture in the South. The plants of most varieties are 
relatively large...” Address: 1. Head, Dep. of Botany, Univ. 
of Connecticut; 2. Head, Vegetable Crops Research, USDA; 
3. Head, Fruit and Nut Crops Research, USDA.

1719. Miller, Harry W. 1957. Review of literature on the 
nutritional value of soy milk. WHO/FAO/UNICEF Nutr. 
Panel R.1/Add.4. 18 p. 21 cm. International Nutrition 
Research Foundation. [102 ref]
• Summary: “In China where the infant mortality ranges as 
high as 250 per 1000 live births and malnutrition so evident 
amidst surviving infants, there is a problem of fi nding 
suitable available food for the nourishment of infants and 
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growing children. Dr. Harry W. Miller, Medical Director 
of the Shanghai Sanitarium and Clinic, and Consultant to a 
large group of Seventh-day Adventist hospitals in China and 
the Far East, determined to produce a completely formulated 
milk beverage from the soybean to meet this need.
 “Beginning his research in 1928, a milk called Soyalac 
was manufactured and granted exclusive patent rights in 
1937 by the United States Patent Offi ce. The product had 
all the characteristics of animal milk, was a true colloid 
liquid, and could be make to any desired formula. This 
milk, in contrast to the gruel formulas made from soy fl our, 
was a fi ber-free liquid which would not plug the nipples. 
Its processing resulted in a milk that was both palatable 
and readily digestible. It could be manufactured either as a 
canned liquid or dehydrated in powder form. The powder 
could readily be reconstituted to a liquid. Both the sterilized 
bottled milk and the powder would not require refrigeration. 
In the original soybean dairy in Shanghai, China, soy milk 
was boiled in bottles, and distributed daily.
 “In a paper by Miller and Wen published in the April 
1936 Chinese Medical Journal appears the results of 
extensive feeding on premature, new-born and growing 
infants on Miller’s formulated soy milk. This feeding was 
carried out in the Shanghai Clinic where a 20 bed ward 
of new-born babies, and a 24 bed ward for older children, 
where Miller’s soy milk was their routine diet. This report 
covered a record of two years of supervised feeding.”
 “This early work on infant feeding with Miller’s soy 
milk was the fi rst and most far reaching use of soy milk 
feeding, as the entire city of Shanghai had a soy milk route, 
with many thousands of families using it, until the soy milk 
plant was destroyed by Japanese bombing in 1937.”

1720. Zerfi ng, Sally D. 1957. Sally’s recipes. Glendale, 
California: Published by the author. vi + 221 p. Illust. No 
index. 25 cm.
• Summary: A remarkable vegetarian cookbook with a 
Christian message and references to many Biblical passages. 
It would be vegan, except for the use of honey. The author is 
a devout Christian and is probably a Seventh-day Adventist 
since (1) Ellen G. White is quoted on several pages (p. 
2, 214-17, etc.), (2) it contains so many soy recipes at a 
relatively early date, and (3) it mentions some brands of soy 
products (e.g. Madison Health Food Company’s Cheze-O-
Soy = tofu) made by Adventist companies. Page 14 has a 
short section on soy oil and page 14 a long section on soy 
beans, including soy milk. Soy-related recipes include: Soy 
beans (p. 44). Soy paste (with soy milk powder, p. 50). Soy-
whole wheat noodles (with soy fl our, p. 62). All purpose soy 
milk no. 1, no. 2, and no. 4 (made with El Molino Soya Milk 
Powder, p. 66-67). All purpose soy bean milk no. 3 (made 
from whole soy beans). Hot carob drink (with soy milk, p. 
66). Almond milk. Cashew nut milk. Sesame milk (p. 67. 
“Liquefy together: 1 cup sesame seeds and 2 cups water. 

Then strain the milk through a fi ne cloth; squeeze to get out 
all the milk. Then liquefy with a little honey, salt, oil, or 
liquid lecithin”).
 Note 1. This is the earliest English-language document 
seen (Jan. 2020) that contains the term “sesame milk”–or a 
recipe for making it at home.
 Scrambled tofu (with Chef Bonneaus Aminotone, 
p. 73). French toast (with soy milk, p. 73). No. 2 health 
burgers (with tofu, p. 79). Scrambled tofu sandwich (p. 80). 
Creamed tofu and nut spread. Soy cream and olive sandwich 
on Boston bread (with soy creamed cheese, p. 80). Cheze-
O-Soy sandwich (p. 81). Sesame tahini cheese spread (with 
Sally’s Soy Mayonnaise, p. 81). For other tahini recipes, see 
p. 82 and 111. For other sesame seed recipes: Sesame cream 
cheese (p. 82). Sesame salad dressing (p. 85). Sesame wheat 
germ candy (p. 148).
 Soy creamed cheese (p. 82). Soy mayonnaise. Thousand 
island dressing (with soy mayonnaise, p. 83). Cucumbers 
with tofu cream dressing (p. 90). Homemade tofu cottage 
cheese (p. 91). Tofu cottage cheese (p. 91). Tofu vegetable 
jello-salad (p. 92). Tofu and rice croquettes (p. 100). Soy and 
rice patties (with ground soybeans, p. 101). Soy and eggplant 
patties (with ground soybeans, p. 101). Tartar sauce (with 
Sally’s Soy Mayonnaise, p. 104). Baked macaroni and soy 
cheese (with tofu). Cheze-O-Soy and millet hash. Baked soy 
beans (p. 104). Soy and millet loaf (p. 105). Thanksgiving 
loaf–Wheat, tofu and nut combination (p. 107). Cheze-O-Soy 
patties (p. 108). Spanish-style scrambled tofu (p. 115).
 Note 2. This is the earliest document seen (Feb. 2012) 
that contains the term “Scrambled tofu” or that contains 
a recipe for “Scrambled tofu.” The book actually gives 3 
recipes for scrambled tofu (pages 73, 80, and 115).
 Ravioli (noodles made with soy fl our and fi lling made 
with Cheze-O-Soy, p. 116). Bean sprout entree (with Cheze-
O-Soy, p. 117). Scalloped corn (with tofu). Tofu Chick Pea 
Foo Young (p. 117). Wonder of the sea loaf (baked, with 
tofu, p. 118). Chew mein vegetarian style (with soy sprouts, 
p. 119). Tofu and Sally’s homemade tofu (p. 118-19; curded 
with lemon juice and sea salt). Homemade soy cheese (made 
with El Molino Soya Powder, p. 119). Tofu gravy (p. 120). 
Non-dairy ice creams (p. 149-53; most recipes call for 2 
tablespoons El Molino soya milk powder). Banana split, 
Maple nut sundae, Fruit Sundae (each topped with “soy 
whipped cream,” p. 151).
 Note 3. We are unable to fi nd a recipe or defi nition for 
“soy whipped cream” anywhere in this book.
 Note 4. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “soy whipped cream” 
(regardless of capitalization).
 Date shake (with “2 cups soy milk No. 3 or No. 1,” p. 
152). Carob soy malt (with “2 cups all purpose soy milk No. 
3,” p. 152). Ice cream pie (topped with soy whipped cream, 
p. 153). Carob-wheat germ banana shake (with soy milk, p. 
153). Soy pie crust (with “¼ cup stirred soy fl our,” p. 154). 
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Pineapple soy cheese pie (with “1¼ cups tofu and “¼ cup 
soy milk powder,” p. 156). Baby’s soybean formula (p. 196). 
Composition of ¼ cup soy powder (p. 196). Tofu for babies 
(p. 200).
 Chapter 18, “Grandma’s remedies” is about fasting, 
including “A week or fourteen day fast” (p. 204). A large 
portrait photo on the front cover shows Sally Zerfi ng. 
Address: 24629 N. Arch St., Newhall, California.

1721. Photograph of Ernest Chamberlain talking about 
Multi-Purpose Food to three people at the Meals for Millions 
headquarters in Los Angeles. 1957.
• Summary: Seated in the center is Hamid Kalal, public 
relations offi cer of the Pakistan Planning Board. He is 
visiting to study MPF for possible use in Pakistan.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1722. Photograph of Ernest Chamberlain (right) with chefs 
and restaurateurs Harry Vickman (left) and son. 1957.
• Summary: In 1957 the Vickmans were celebrating their 
25th anniversary in business. Over the years, they were very 
helpful to the Meals for Millions Foundation.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1723. Photograph of a Japanese contingent visiting the Meals 
for Millions’ test kitchen at Clifton’s in Los Angeles. 1957.

• Summary: Ernest Chamberlain is on the far left. Lucille 
Brown (Food Supervisor) is 3rd from left, in the background. 
Jean Clinton Davis (daughter of Clifford Clinton) is 6th from 
left, in the background. They are reviewing Multi-Purpose 
Food.
 This photo was taken in the test kitchen of Clifton’s at 
648 South Broadway, Los Angeles. The MFM offi ces were 
on the top fl oor of this 5-story building and the test kitchen 
was on the 4th fl oor. MFM used this space free of charge 
for about 10 years (1946-1956), then they moved to Seventh 
Street for a few years, and then to Santa Monica. The source 
of the photo is from an internal MFM newsletter.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1724. Shideler, James H. 1957. Farm crisis 1919-1923. 
Berkeley and Los Angeles: University of California Press. x 
+ 345 p. Index. 25 cm. [750* endnotes]
• Summary: Soybeans are mentioned only on page 83. 
“Materially aiding diversifi cation in the Middle West was the 
introduction of soybeans, which ‘arrived’ as a standard crop 
in 1921 and 1922, complete with a promotional ‘Soy Bean 
Day.’” Address: Univ. of California, Davis, California.

1725. Photograph of Ernest Chamberlain holding a 
scrapbook of MFM clippings and internal literature, 
which he is showing to someone at Meals for Millions’ 
headquarters in Los Angeles. 1957? Undated.

• Summary:  See 
next page. This photo 
and date were sent 
to Soyinfo Center by 
Donald Clinton, son of 
Clifford Clinton (Jan. 
2011).

1726. Morrison, Lester 
M. 1958. Serum 
cholesterol reduction 
with lecithin. 
Geriatrics 13(1):12-
19. Jan. [28 ref]
• Summary: In one 
test with a group of 21 
hypercholesterolemic 
patients, daily use of 
a standard quantity 
of soybean lecithin 
(in the form of a 
granular powder) 
brought signifi cant 
cholesterol reductions 
of 15 to 25% or 
more within a 90-
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day period after onset of treatment. These patients had been 
previously treated with a low-fat diet and other cholesterol-
lowering agents with unsuccessful results. “Six of 21 patients 
discontinued the lecithin because of intolerance to the 
large quantity taken, although smaller amounts of lecithin 
were well tolerated. Of the 15 remaining patients studied, 
12 showed a striking reduction of 41 per cent in serum 
cholesterol levels, or an average fall of 156 mg. in three 
months following lecithin intake. Three patients showed no 
signifi cant fall in serum cholesterol or lipid intake... Lecithin 
was found to be the most effective cholesterol lowering agent 
tested to date.” Excessive cholesterol in the human blood is 
believed to be associated with arteriosclerosis.
 The lecithin used in the study (RG Lecithin supplied by 
the Glidden Co. of Chicago) had a chemical composition of 
29.5% chemical lecithin, 29.5% chemical cephalin, 31.6% 
inositol phosphatides, 5.3% sterol glycosides, 3.1% soybean 
oil as a preservative, and 1% moisture and ether insolubles. 
“Lecithin appears to enhance fat metabolism and lipid 
transport.” Address: Senior attending physician and director 
of a research unit, Los Angeles County General Hospital, 
California.

1727. Los Angeles Times. 1958. Freedoms Foundation honors 
two Timesmen: Cartoonist Bruce Russell and political editor 
Kyle Palmer receive citations. Feb. 23. p. A, 26.
• Summary: Other winners included (p. 26): “Meals for 
Millions Foundation. Inc., 115 W 7th St., George Washington 
Honor Medal in general category for Books III and IV of 
‘People to People.’”

 Note: A photo shows Dr. Kenneth D. 
Wells, president of the Freedoms Foundation, 
congratulating Gen. Curtis LeMay upon 
presentation of freedom leadership award. 
Also shown are Cecil B. De Mille, Lewis B. 
Hershey (the director of Selective Service), 
and Charles Stewart Mott (a Flint, Michigan, 
philanthropist). The awards were presented at 
Valley Forge, Pennsylvania. (AP Wirephoto).

1728. Marketing Research Report (USDA 
Agricultural Marketing Service). 1958. 
Production and marketing practices for 
mellorine: A study of the marketing of frozen 
desserts. No. 212. 79 p. Feb. Summarized in 
Soybean Digest, Oct. 1958, p. 27. [12 ref]
• Summary: Production and sale of mellorine 
is now legal in 12 states: Alabama, Arkansas, 
California, Illinois, Louisiana, Missouri, 
Montana, Nevada, Oklahoma, Oregon, South 
Carolina, and Texas. Laws regulating frozen 
desserts preclude its manufacture and sale in 
the remaining states. Production of mellorine 
grew from 11 million gallons in 1952 to 
33 million gallons in 1955 and in 1966. 

Production of mellorine in recent years has been increasing 
at a slower rate than at the beginning. Nearly all mellorine is 
made in plants which also make ice cream. The equipment 
is identical. Mellorine was fi rst made in 1942 during World 
War II.

1729. Knowles, Paul F.; Edwards, R.T.; Miller, M.D. 1958. 
Soybeans in California. Cotton Gin and Oil Mill Press 
59(5):14, 28-30. March 8.
• Summary: Yields of from 1,500 to 3,690 lb/acre of 
soybeans have been produced annually in small commercial 
plantings and experiments in California since 1954... There 
are three reasons for interest in soybeans in California. 
“First, the state imports 600,000 tons each year at a freight 
cost of $21.6 million. Second, current government cotton 
and rice acreage restriction programs have created a situation 
whereby nearly a million acres of land in the state need 
alternative crops. Surplus oil seed crushing facilities are 
available that could well crush soybeans to fi ll out currently 
light schedules. Third, production on the West Coast should 
provide a freight advantage in competition with other U.S. 
production areas for the export market to the Orient.”
 Discusses: Research fi ndings: Variety tests, salt tolerance 
and boron, irrigation tests, fertilization, insects (spider 
mites), harvesting. Reducing production costs. Soybeans 
have proven very sensitive to salts, but several varieties 
have considerable salt tolerance. Address: 1. Associate 
Agronomist; 2. Field Technologist; 3. Extension Agronomist. 
All: Univ. of California [at Davis].
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1730. Register, U.D.; Peterson, E.W. 1958. The infl uence of 
carbohydrate on the utilization of rations containing soybean 
alpha protein. J. of Nutrition 64(3):483-91. March. [13 ref]
• Summary: Soybean alpha protein (made by the Glidden 
Co., Chicago, Illinois) or casein, in rations containing 
12.5%, 25%, or 15.5% protein, was fed to rats, together with 
various combinations of sucrose or starch, methionine, and 
vitamin B-12 to measure the average gain per week over a 
5-week period. The highest average weight gain (39.1 gm/
week) was from alpha protein + starch + 0.5% methionine 
+ vitamin B-12. At the protein levels studied, alpha protein 
rations with starch supported better growth of rats than those 
with sucrose. This effect was not seen with casein or heated 
soybean protein. Address: Dep. of Biochemistry, College of 
Medical Evangelists, Loma Linda, California.

1731. Spier, Robert F.G. 1958. Food habits of nineteenth-
century California Chinese. California Historical Society 
Quarterly 37(1):79-84. March; 37(2) 129-36. June. [40 ref]
• Summary: Large-scale immigration of Chinese to 
California began in 1850, shortly after gold was discovered. 
In California, the Chinese continued to eat their customary 
foods, which were imported from China. In 1857 J.D. 
Borthwick wrote, with reference to the period 1851-1854 
(when he traveled in California), that Chinese stores were 
stocked with Chinese foods. Spier examined the records of 
the U.S. Custom House at San Francisco and found that “As 
early as 1852, substantial shipments of foods arrived from 
Hongkong, consigned to Chinese fi rms” in San Francisco. 
Items listed on the invoices included “salt beans” [probably 
fermented black soybeans], “dry bean curd,” “shrimp soy” 
[soy sauce with shrimp], “bean sauce,” as well as dried 
seaweed, oranges, bamboo shoots, plus staples such as rice, 
noodles, sugar, tea, and vinegar. “A check of invoices in this 
collection covering the years 1850 through 1854 reveals that 
the majority of the shipments from the Far East contained 
food or potables (tea, brandy, etc.). Specifi cally, food or 
drink appeared on 79 of 118 invoices.”
 Within 2 decades of their landing in force, the Chinese 
on the West Coast were growing considerable amounts 
of food. “By 1872 Nordhoff wrote that the Chinese were 
producing two-thirds of all vegetables eaten in California... 
Seaweed was collected by members of the Monterey fi shing 
colony before the turn of the century...
 “One receives the general impression... that during the 
1850’s and 1860’s, the Chinese laborers ate a better diet 
than did whites in substantially the same lines of work.” 
A Caucasian schooner captain in southern California told 
Nordhoff that, in his estimation, the Chinese fi shermen he 
knew lived “far better, and at any rate have a more varied 
bill of fare, than most of the ranchmen in California.” On the 
railroads, the Chinese drank mostly tea, while their white 
counterparts drank large amounts of alcoholic beverages. 

“Virtually every western town had its ‘Chinatown,’ large 
or small, which was essentially a self-contained separate 
entity.”
 Note 1. This is the earliest document seen (March 2021) 
concerning soybean products (soy sauce, and probably 
fermented black soybeans) in California. This document 
contains the earliest date seen for soybean products in 
California (1852); soybeans as such had not yet been 
reported by that date.
 Note 2. Most of these Custom House records were 
destroyed by fi re. Spier is no longer living. Address: 
California Historical Society, 2090 Jackson Street, San 
Francisco, California.

1732. DeLamater, William G. 1958. Why we must have 
lecithin. Let’s Live. March. p. 18, 43.
• Summary: Contents: Introduction. Effects fat levels. 
Nerves benefi t. Great restorer. Works on diabetes. Natural 
sources (eggs and soy beans), good insurance.
 In early 1957, at the Los Angeles meeting of the 
California Academy of General Practice, Dr. John A. 
Sampson, clinical professor of medicine at the University 
of California, delivered an important report on soy bean 
lecithin fed to rabbits as a means of combating cholesterol. 
The lecithin “apparently invaded the artery walls and 
depleted them of fatty plaques, which were then deposited 
in the bloodstream.” After entering the bloodstream, the fat 
appeared to be metabolized or “burned up.” Other research 
on lecithin is also discussed. Address: Ph.G, D.O.

1733. Associated Press. 1958. Trade center lists recipes from 
Japan. Racine Sunday Bulletin (Racine, Wisconsin). April 13. 
p. 21, col. 8.
• Summary: “San Francisco–Japanese food sellers have 
started an all-out campaign to capture the gastronomic 
fancy of American palates” with such delicacies as shoyu 
(soy sauce). A recipe for Heavenly Hamburger includes 1½ 
tablespoons of shoyu plus bread crumbs, grated onions, 1 
egg, salt, pepper, and ½ teaspoon powdered ginger.
 “Shoyu can also be made into Teri-Yaki sauce to 
marinate steak, chicken and hamburger.” A recipe for Teri-
Yaki Sauce calls for 2/3 cup shoyu, 2 tablespoons sugar, ¼ 
cup white wine, ½ tablespoon ginger, and 1 clove chopped 
garlic (if desired).
 A recipe for barbecue sauce made with shoyu is quite 
similar to the Teri-Yaki Sauce recipe.

1734. Manners, Marian. 1958. Japanese have diversifi ed 
menus typical of place, season, occasion. Los Angeles Times. 
April 17. p. A7.
• Summary: A recipe for Beef sukiyaki calls for: “1 block 
tofu (bean curd), cut into cubes... 2 cups shoyu (soy sauce).” 
One dish eaten by Japanese families every day is “bean-curd 
soup.”
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 Note: “Bean-curd soup” probably refers to miso soup 
with many small cubes of fresh tofu in it.

1735. Los Angeles Times. 1958. Nurses to give theater 
benefi t. April 27. p. C10.
• Summary: “Los Angeles County nurses will sponsor a 
theatrical benefi t at 8:30 p.m. Thursday for the Meals for 
Millions Foundation, 115 W 7th St., at the Wilshire Ebell 
Theater. A movie title “Spotlight on Viet-Nam” will be 
shown.
 Last week, with the help of the U.S. Air Force, the 
foundation sent 40,000 meals to Sioux Indians in South 
Dakota.

1736. Wallace, Arthur. 1958. Effect of chelated iron and 
manganese on the manganese content of soybeans grown in 
solution culture. Agronomy Journal 50(5):285-86. May. [5 
ref]
• Summary: “The chelating agent ethylenediamine di- 
(O-hydroxy-phenylacetic acid) (EDDHA) has proved to be 
an excellent source of Fe for plants grown on alkaline and 
calcareous soils (2). The use of EDDHA with soils, however, 
has consistently resulted in low Mn contents of plants 
whether the form added was the Fe chelate, or either the Na 
salt or the acid form of the chelating agent without Fe3 There 
are observed cases of Mn defi ciency induced by this material 
in the fi eld and it can become a troublesome problem.” 
Address: Assoc. Prof. of Subtropical Horticulture, Univ. of 
California, Los Angeles.

1737. Rold Gold of California, Inc. 1958. The secret of 
Cubbison’s superiority... is Melba toasting (Ad). California 
Home Economist. May. p. 9.
• Summary: This half-page black-and-white ad contains 
small illustrations of two packages: Cubbison’s Prepared 
Dressing for Poultry, Meats, Fish. And Cubbison’s Stuffi n’ 
for Poultry, Meats, Fish. The text states: “Versatile? Yes, 
so many helpful uses. “Yes, Cubbison’s Prepared Ready-
to-Use Poultry Dressings are toasted by a special process 
in especially designed, dextrinizing ovens–to bring you 
versatile products with better texture, fi ner fl avor, and easier 
digestibility.
 “1. Two excellent quality pre-seasoned poultry 
stuffi ngs–corn bread and regular–to which can be added 
any special ingredient to make your own favorite dressing–
mushrooms, oysters, chestnuts, apples, olives. 2. A tasty, 
everyday crouton for soups and salads. 4. Tasty crumbs for 
breading meats, fi sh and vegetables for frying.”
 “Also try Cubbison’s Bite Size Melba Toasts in White, 
Wheat, Rye and Wheat Soya as a base.”
 “Famous Rold Gold products: Cubbison’s Prepared 
Dressing. Melba Toasts. Wheat Sodas Unsalted. Corn Bread 
Stuffi n! Bite Size Melba Toast. Rold Gold Pretzels. Send for 
free literature.”

 Note 1. This ad is very similar to one that appeared in 
this magazine in Nov. 1954 (p. 9).
 Note 2. It is not clear in what form Cubbison’s used 
Soya in this product; probably soy fl our, but it could have 
been whole soybeans, soaked and ground to a past. Address: 
1924 East Maple, El Segundo, California.

1738. Let’s Live. 1958. We’d like you to know–Bill Baker 
Products. May. p. 56.
• Summary: Bill Baker’s Soya products is at its original 
location at 481 E. Ojai Ave., Ojai, California. The bakery 
is now owned and operated by Harmon and Helen Vaughn, 
who adhere strictly to the standards established by the 
founder. “Coming from their shining, modern factory are 
the famous Super Soya Bread, Gluten bread, 100 percent 
Wheatfree Cookies, Soybean Fruit Bar cookies, Soy Cereals, 
puffed soya or grit type, and Soya Bean Toast.
 “Wilhelm Koch [who was born on 4 May 1873 in 
Marburg, Germany] was sent by his father from his native 
Germany to America to avoid service in the Kaiser’s 
army...” “Young Wilhelm landed in New York, a 12-year-
old immigrant [i.e., ca. 1885]. He worked at this and that 
but always simmering in the back of his busy mind was the 
idea of becoming a baker.” He did so and his increasing 
skill “put him in the kitchens of hotels at the Grand Canyon, 
in Yellowstone National Park, and the famous Huntington 
Hotel in Pasadena, California. By now, of course, he bore the 
dignifi ed title of chef.” During World War I he won a $500 
prize from the U.S. government for the best wheatless bread. 
A recipe is given for a World’s Fair Cake.
 A photo shows the famous bakery. A sign at the top front 
reads: “Bill Baker’s Ojai Bakery–Soya Products.” A sign on 
the right side reads: “Bill Baker’s Homestyle Lima & Soya 
Bean Products.”

1739. Product Name:  Soya Liquid Lecithin Capsules: NS 
Grade.
Manufacturer’s Name:  Laffoon Co.
Manufacturer’s Address:  P.O. Box 426, Glendora, 
California.
Date of Introduction:  1958 August.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1958. 
Aug. p. 18. “Now–Natural liquid lecithin in soft, elastic 
gelatin capsules! 100 capsules. 1200 mg. per capsule.”

1740. Product Name:  KAL Lecithin Capsules: SoyBean 
Lecithin.
Manufacturer’s Name:  KAL.
Manufacturer’s Address:  256 No. New Hampshire, Los 
Angeles 4, California.
Date of Introduction:  1958 August.
New Product–Documentation:  Ad in Let’s Live. 1958. 
Aug. p. 19. “Makers of KAL.” “The phosphatide lipides in 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   515

© Copyright Soyinfo Center 2021

Lecithin are found in the heart, nerves, brain and other tissue. 
Lecithin lipotropes help reduce cholesterol and control fats in 
the liver and arteries. 100–$1.50. 250–$3.50. At health food 
stores.”

1741. Product Name:  Sona Soy Lecithin Spread.
Manufacturer’s Name:  Sona Food Products Co.
Manufacturer’s Address:  Los Alamitos, California.
Date of Introduction:  1958 August.
Ingredients:  Incl. Soya oil, lecithin, sesame oil, saffl ower 
oil, sunfl ower oil.
Wt/Vol., Packaging, Price:  12 oz carton retails for $0.69 
(1958, Los Angeles).
New Product–Documentation:  Ad (full page) in Let’s 
Live. 1958. Aug. “Tops in fl avor! Tops in nutrition! Over 
71% unsaturated fatty acids. Tops in unsaturated oils! 
Double whipped. Healthful. Spreadable. Delicious. By actual 
laboratory test: Highest content of unsaturated oils are found 
in Sona Lecithin Spread... completely spreadable–even when 
refrigerated... Available salted or unsalted for those on low 
sodium diets. Does not contain skim milk powder, therefore 
stays golden, will not brown when frying... Available at your 
neighborhood Health Food Store–or ask your store to get it! 
Dealers contact Kahan & Lessin Co., wholesale distributors, 
2425 Hunter St., Los Angeles 21.”

1742. Soybean Digest. 1958. Nationwide cycle trip on soy 
diet: Will attend convention. Aug. p. 9.
• Summary: Carl Urban, age 40, plans to cycle across the 
USA in the summer heat on a 40-day diet costing only $10. 
His “only food on the bicycle ride from Los Angeles to New 
York will be Multi-Purpose Food (95% soy grits) fi lling 
for soy bread sandwiches. Margarine from soybean oil will 
provide the needed extra calories. In case he needs added 
low-cost energy he may drink some soybean milk.” He plans 
to supplement his diet with vitamin C.
 His wife and two children plan to pace him in the family 
car “and have family reunions each night in friendly motels 
and motor courts. Urban plans to do 100 miles a day.” He 
left Los Angeles on July 26. He plans to attend the ASA 
convention (of which he is a member) at Des Moines, Iowa, 
on Aug. 19.
 “Urban thinks many Americans, as well as restaurants 
and food service institutions, could provide better nutrition at 
lower cost by proper use of soy products.”

1743. Miller, Harry W. 1958. Soybeans meeting nutritional 
needs in undeveloped countries. Soybean Digest. Sept. p. 
68-73.
• Summary: “It was at the Dearborn, Michigan, meeting of 
the American Soybean Association held Aug. 18-20, 1940, 
that I presented a paper on ‘Soybeans in Human Nutrition.” 
In this paper I ventured the statement that while soybeans 
and the interest in them were chiefl y valued for their oil 

content, I foresaw the day would come when soybeans in 
some form or other would become a regular item in the 
American diet for humans. The bean fl akes and cake were 
discarded as fertilizer, except to a slight extent they were 
beginning to be used as stock feed, with a certain amount of 
credulity.
 “At that time we were buying soybeans for a penny a 
pound, largely as a result of the fact that the value of their 
high biologic protein was not fully appreciated in animal 
feeds. Today it is being strongly emphasized and well 
authenticated that the soybean is one of the world’s greatest 
protein yielders, and protein, as its name indicates, is of 
prime importance in maintaining the life and nutrition of 
mankind.”
 In countries where meat and dairy products as suppliers 
or protein are unavailable, or form a very small amount of 
the dietary, there is noted a predominantly high incidence 
of infections, as also a low life expectancy averaging from 
25-30 years. This is directly related to a low intake of high 
quality protein. In these countries the most noticeable and 
severely injured classes are those of the newly weaned 
infant, the growing child, and expectant and nursing mothers. 
During these ages and conditions the demand for the ratio of 
protein in the diet is double that of the average adult man and 
woman. The impact of protein defi ciency is more than any 
other factor the cause of deterioration healthwise in nations 
where this lack exists.”
 In the United States: “One-half of the products of 
cultivated land is fed to animals...”
 “E.J. DeCastro, in his book The Geography of Hunger 
comparing animal and vegetable sources of protein states, 
‘The conversion of vegetable calories into animal tissue has 
long been known to be ineffi cient. Only 15% of vegetable 
calories is recovered in producing milk, 7% in eggs, and only 
4% in beef.’”
 Three tables (p. 70) show “that the value of food 
obtained from an acre of soybeans is three times that 
of wheat and twice that of corn. The reason we do not 
appreciate these values in this country is that we overproduce 
corn and wheat for edible purposes, but scarcely use any 
soybeans for human consumption.”
 “Up to this time the only agricultural product that has 
given any promise of being a replacement for animal milk is 
found in the soybean.”
 “The Japanese are perhaps the best per capita nourished 
people of the Asiatic races. Imagine them as maintaining a 
population that is more than half that of the United States on 
tillable soil no more than that found in the state of California. 
Through intensive farming and heavy use of fertilizers 
to the soil they have raised the yield per acre of land to a 
production of 13,000 calories per day. And on their land they 
are able to supply the nutritional requirements for a person 
on 0.2 acre, as contrasted to 1.8 acres in America. One-half 
of the calories of farm products in the United States go to 
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animal feed. But in Japan only 5% of their calories come 
from meat, milk and eggs. Their annual consumption of 
the soybean as their main protein supplier is 50 pounds per 
capita,...”
 “Milk Plant in Shanghai: After 1945 it looked as 
though we had a little open time for the development. The 
Chinese government put in a million-dollar soybean plant 
in Shanghai. It was completed and ready for operation just 
prior to the takeover of Shanghai by the Communists in 1949 
which ended this.
 “But the soy milk business has been spreading to other 
parts of Asia, fi rst to the Philippines then Hong Kong, and 
now it has been taken up by the United Nations who are 
pushing the use of soy milk in Indonesia. The Indonesian 
people have used Tempe [tempeh], which is a form of boiled 
soybeans that have been inoculated with the aspergillus [sic, 
Rhizopus]. In that way they have consumed a considerable 
amount of soybeans. But here the bean was not in a form 
where babies or young children could make use of it.”
 “Now with the ability to install practical soy milk 
and soy cheese [tofu] plants in countries, especially the 
tropics, where soybeans do not grow well and the need of 
protein is so great, there is opened to the soybean industry 
a tremendous fi eld of opportunity. This fi eld should also 
receive a liberal apportionment of funds for research. Some 
research has been given to this subject, but it’s infi nitesimal 
with what is required.”
 Photos show: (1) Portrait of Dr. Miller. (2) A “factory 
at Jogjakarta in central Java that produces a ton of soy 
milk [Saridele] every 7 hours. It is a cooperative venture 
between FAO, UNICEF, and the Indonesian government. 
Construction was supervised by H.W. (Bill) [Willis] 
Miller, son of the author.” Water buffaloes are pulling a 
cart on a street in the foreground. Address: M.D., Director, 
International Nutrition Research Foundation, Arlington, 
California.

1744. Nanda, K.K.; Hamner, K.C. 1958. Studies on the 
nature of the endogenous rhythm affecting photoperiodic 
response of Biloxi soybean. Botanical Gazette 120(1):14-25. 
Sept. [15 ref]
• Summary: Effects on fl owering response. Blaney and 
Hamner (1957) have presented evidence that photoperiodic 
reactions in plants are affected markedly by an endogenous 
rhythm. Address: Dep. of Botany, Univ. of California, Los 
Angeles 24, California.

1745. Health Research. 1958. Health books (Ad). Let’s Live. 
Sept. p. 11.
• Summary: Lists the titles and authors of about 50 books, 
each with a price, some with a brief abstract. Address: 
Mokelumne, California.

1746. Rose, Florence. 1958. Plan international nutrition 

conference: Propose a working conference of offi cials from 
interested countries to tackle world nutrition problems. 
Soybeans can play a big part. Soybean Digest. Sept. p. 74-76.
• Summary: This is the text of a speech made by Florence 
Rose of MFM at the American Soybean Association’s 38th 
annual meeting (On Aug. 20). Her actual mimeographed 
speech was titled “Soybeans Lead Bread–Through the 
World’s Hunger Fronts.”
 During the past 12 years, the Meals for Millions 
Foundation, Inc. has sent over 54 million of these “3¢ meals 
based on soy grits to over 100 countries around the world.
 ASA’s 38th annual convention in Memphis, Tennessee, 
was the site of the second stage of the Multi-Purpose Food 
(MPF) idea “which is to assist other countries to produce 
their own counterpart Multi-Purpose Food, from their own 
resources.” Today, in India, there is a MPF that utilizes 
peanuts as the protein source. “The Minister of Agriculture 
of India became president of our Indian Meals for Millions 
Association formed in 1955 to make the Indian people 
aware of this new approach to their age-old problem. Prime 
Minister Nehru authorized funds for the initial pilot plant 
now operating at the Central Food Technological Research 
Institute at Mysore.” MFM has aided the take-off of the 
pilot plant by purchasing over 100,000 pounds of the Indian 
product–in addition to the 10 million meals of soy-based 
MPF shipped to India prior to 1956.
 “The great United Nations agency, UNICEF, is prepared 
to assist the government of India in setting up large-scale 
production, after certain preliminaries are completed.” A 
“grant of $25,000 has been made to our nongovernmental 
Indian affi liate to help it popularize and publicize the 
existence of this new food.”
 There is also a soy-based Multi-Purpose Food in Brazil 
now. In the Philippines and Japan Meals for Millions is 
working to develop local production of MPF. In Japan, in 
“cooperation with Mr. Shizuka Hayashi and your Japanese-
American Soybean Institute, we hope there will soon be a 
Japanese MPF utilizing American soybeans as the protein 
base.”
 With its small budget and staff, MFM began looking for 
a short-cut that might cut the time between a good idea and 
concrete action.
 “Trial balloon: This is the background that led us to 
send up a trial balloon in the May issue [article, p. 20-22] of 
the Soybean Digest proposing the idea of an International 
Conference to which would be invited principally offi cials on 
the ministerial levels from interested countries...”
 Recently Florence Rose and Ernest Chamberlain (MFM 
secretary) presented the idea at the recent World Health 
Organization (WHO) assembly that met in Minneapolis, 
Minnesota, from May 22 to June 24. They personally 
discussed the conference with the ministers of health or 
their deputies from 27 of the 85 countries represented. “All 
expressed enthusiasm in participating in such a conference 
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if the means could be developed to bring them to the 
conference location.” Such a conference might be sponsored 
by the California Institute of Technology or one of the United 
Nations agencies such as WHO, FAO, and/or UNICEF. Best 
of all would be the American Soybean Association. Specifi c 
commitments to initiate MFM programs were given by 
ministers from Ceylon, Indonesia, and Liberia.
 “Yesterday, Dwayne Andreas of Honeymead Products 
Co. gave us an inspiring example of what interest can mean, 
by offering Meals for Millions a [rail] carload of soy grits, 
a gift that will help provide an additional half-million meals 
of soybased MPF that can tremendously accelerate our 
programs in Japan and Spain and Italy.” Address: Executive 
Secretary, MFM Foundation, Inc. [Los Angeles, California].

1747. Soybean Digest. 1958. Harry Willis Miller honorary 
life member [of American Soybean Association] 1958. Sept. 
p. 10-11.
• Summary:  “Dr. Harry Willis Miller, director of the 
international Nutrition Research Foundation [INRF], 
Arlington, California, was born 79 years ago in Ludlow 
Falls, Ohio. Although renowned as one of the world’s 

leading thyroid surgeons, he also has spent many years in 
soybean research and has done much to perfect and promote 
soybean food products on the American market.
 “As a medical missionary sent to pioneer the work of 
Seventh-Day Adventists in China from 1903 to 1911, he 
wondered how he could aid the millions of undernourished 
Chinese children–hundreds of infants dying daily from 
malnutrition.
 “After years of investigation and practical 
experimentation with one of the most staple foods in China, 
he discovered a method of ‘milking’ soybeans and perfected 
a palatable formula suitable for both infants and adults.
 “The response to the product was spectacular. To meet 
the immediate demand machinery was shipped to China, and 
under Dr. Miller’s management the fi rst modern vegetable 
milk plant in the world was put into operation. Until the 
outbreak of war in Shanghai in 1937, fresh soybean milk was 
delivered daily to hundreds of homes in Shanghai.
 “For the service he rendered to the people of Free 
China in saving the lives of countless thousands of infants 
with the use of soybean milk and for his untiring efforts in 
establishing a dozen or so sanitariums-hospital clinics in the 
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Orient, he has received National China’s highest honor. In 
1956 Dr. Miller was decorated with the Brilliant Blue Star by 
Generalissimo Chiang Kai-shek himself.
 “Although Dr. Miller has certifi cates to practice 
medicine in nine of the 49 states and 11 foreign countries, 
and even at his age retains a steady hand for surgery cases, 
he continues to devote much time to the development and 
perfection of soybean foods.
 “Despite his full life as a general medical practitioner, 
and many years spent superintending numerous Chinese 
sanitarium-hospitals, serving as president of the Seventh-Day 
Adventist mission in prewar China, managing and editing the 
Chinese Signs of the Times, authoring many medical books 
and articles and lecturing around the world, he has managed 
to continue his soybean research and experimentation 
whatever his location.
 “From 1939 to 1950, while medical director of the 
Mount Vernon, Ohio, sanitarium and hospital, he opened 
a research laboratory where he developed a new improved 
soy milk, soy-olive sandwich spread, and numerous other 
nutritious foods made from soybeans and grains, and 
initiated the International Nutrition Laboratory of America 
which later became the INRF which he has heavily endowed.
 “In 1951 he sold his growing soybean food industry to 
the Loma Linda Food Co. and came to Arlington, California, 
where he now makes his home and spends as much time 
as possible in the new laboratory placed at his disposal by 
Loma Linda. Two years ago, the World Health Organization 
became interested in Dr. Miller’s progress in developing a 
superior soy milk and modeled a million-dollar factory in 
Indonesia after the Loma Linda food factory which he had 
pioneered in Mount Vernon, Ohio. At the present time WHO 
is also providing $30,000 for an intensive 2-year infant 
nutrition research program at a leading U.S. hospital using 
his soy milk formula.
 “Since his appointment as director of the INRF, his 
laboratory and experimental work have been frequently 
interrupted to answer pleas for help from his medical 
colleagues in foreign lands. From 1954-1956 he went to 
Penang [Malaysia] and Formosa to serve as medical director 
and surgeon for the hospitals there, took a similar post for 2 
months in Trinidad in 1956, another in Libya in 1957, and he 
is now fi lling the post of medical director and surgeon at the 
Tokyo Sanitarium-Hospital in Japan during a 6-month leave 
of absence by an SDA medical-missionary.
 “Despite his present busy daily routine at the sanitarium 
he is continuing his work with soybeans and has a nearby 
tofu shop deliver soy milk daily to the sanitarium in 5-gallon 
containers. Since his arrival he has introduced soy whipping 
cream for daily use at the sanitarium and routinely prescribes 
soy milk to allergic Chinese infants. He writes that he was 
surprised to fi nd that the soy milk he helped perfect for 
the Loma Linda Food Co. is now obtainable by military 
personnel at the U.S. army post exchanges in Japan.”

 Note 1. This is the earliest published English-language 
document seen (Oct. 2013) that contains the term “Soy 
whipping cream.”
 “While other men have rightly taken up golf, fi shing, or 
other hobbies, Dr. Miller has devoted most of his spare time 
to research and development of vegetable foods. ‘Soybeans 
have been my lifetime hobby,’ he declares. Small wonder he 
is known from East to West as the man who gets ‘milk from 
an iron cow.’
 “Over the years Dr. Miller has been among the most 
active supporters of the American Soybean Association. 
He was chosen an honorary life member of the Association 
at the Des Moines convention. The award was made in his 
absence in Tokyo during the annual banquet.”
 Photos show: (1) Dr. and Mrs. Miller with Madam and 
Generalissimo Chiang Kai-shek. (2) Dr. Miller in Libya 
in 1957–standing outdoors and dressed in his plain white 
doctor’s outfi t. (3) “C.G. Simcox presents honorary life 
membership award to C.P. Miles, manager Loma Linda Food 
Co., Mt. Vernon, Ohio, in behalf of Dr. H.W. Miller. Award 
will be formally presented to Dr. Miller in Tokyo by Shizuko 
Hayashi, managing director of the Japanese American 
Soybean Institute.”

1748. Greenspan, Frank P.; Gall, Ralph J. Assignors to 
Food Machinery & Chemical Corp. (San Jose, California; 
a corporation of Delaware). 1958. Polyvinyl resin 
compositions plasticized with partially epoxidized fatty acid 
esters. U.S. Patent 2,857,349. Oct. 21. 3 p. Application fi led 
29 Oct. 1954. [7 ref]
• Summary: “This invention pertains to plasticized polyvinyl 
resin compositions and more particularly to such resin 
compositions plasticized with partially epoxidized fatty 
acid esters.” In Example 1, polyvinyl chloride is plasticized 
with fully epoxidized soybean oil. In Example 2, polyvinyl 
chloride is plasticized with partially epoxidized soybean oil 
(60% epoxidation). In Example 3, vinyl chloride–vinylidine 
chloride co-polymer is plasticized with partially epoxidized 
soybean oil (60% epoxidation). Address: Buffalo, New York.

1749. Soybean Digest. 1958. Dr. Borsook is food man of 
year. Oct. p. 19.
• Summary: Dr. Henry Borsook, professor of biochemistry 
at California Institute of Technology, famous for his work 
with American soybeans, was awarded this Certifi cate of 
Recognition in September at the meeting of the Southern 
California Institute of Food Technologists.
 The citation was given for his 14 years of work in the 
development and promotion of Multi-Purpose Food (MPF) 
as research director of the nonprofi t Meals for Millions 
Foundation–whose goal is to conquer world hunger.
 In 1944 Clifford Clinton, Los Angeles restaurateur, 
asked Dr. Borsook to develop a food high in nutrition, low 
in cost, compact, stable in all climates, easy to cook, and 
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inoffensive to religious principles of any people. The result 
was MPF, based on defatted soybean meal [sic, grits].

1750. Johnstonian-Sun (Selma, North Carolina). 1958. 
Selma Soybean Corporation begins operations this week. 
Nov. 6. p. 1.
• Summary: What began as idle conversation early in 
1957 became a reality this week as the Selma Soybean 
Corporation began processing soybeans by the only process 
of its kind in North Carolina,–solvent extraction. The 
corporation’s assets are now valued at $125,000 with the 
majority of the capital owned by the four offi cers: R.G. 
Gurley (president of the Gurley Milling Co.), Floyd C. Price, 
Jr., A.L. Perry, and A.Z. Thompson, Jr.
 “Gurley learned that a soybean plant in California was 
going out of business so he went to look at it. The plant was 
purchased from the Glidden Co. of Chicago [Illinois] and 
arrangements were made with Steel Erectors of Charlotte 
[North Carolina] to dismantle the equipment and ship it to 
Selma.”
 Photos show: (1) Aerial view of the plant taken from 
atop the new storage grain elevator. (2) Four offi cials of the 
corporation inspecting the completed plant.

1751. Chamberlain, Ernest R. 1958. Re: U.S. government 
should encourage food use of high-protein, low-cost oilseed 
meals. Letter to U.S. Senator Mike Mansfi eld, Washington, 
DC, Dec. 18. 2 p.
• Summary: “... envision the secondary consequences of a 
U.S. governmental policy that would focus world attention 
on the acceptability and value of oil-seed meals as high-
protein, low-cost Human Food.
 “Without reliance on a support price American soybean 
farmers have increased their soybean crop 100-fold in 30 
years without producing a surplus–providing vegetable oil 
for margarine and high-quality protein feed that has made the 
American chicken the best-nourished creature on earth.
 “With a billion malnourished people in the world and an 
annual production of 50 million tons of oil-seed meals hardly 
used at all for human food why not encourage farmers and 
agricultural and research scientists to do for people what they 
have so effectively and profi tability done for chickens?”
 “Why not encourage farmers to plant more soybeans in 
place of the present problem crops?
 “In 102 countries our Foundation has demonstrated 
the acceptability and great nutritive value of Multi-Purpose 
Food based on low-cost oil-seed proteins. This type of food 
also serves, when used in small supplemental quantities, 
to unlock greatly increased nutritive value of cereal foods 
which form the bulk of most prevailing diets. Oil-seed meals, 
used in relief feeding, have the additional advantage of not 
being competitive with prevailing established world cereal 
markets.”
 Note: Chamberlain expounded a similar argument in 

letters to Congressmen J.L. Piltcher, Chester Bowles, and 
Secretary of Agriculture, Ezra Taft Benson, during the spring 
and summer of 1960 (H. Roberts 1967, p. 152). Address: Co-
Director, Meals for Millions Foundation, 215 West 7th St., 
Los Angeles, California 90014.

1752. Goodhue, Norma H. 1958. Epicure series features 
Japan chef: Feast for eyes, palate. Los Angeles Times. Dec. 
25. p. A1.
• Summary: A recipe for Beef sukiyaki (Tokyo style) 
includes “1 tofu (soy-bean cake),” and “8 ounces (1 cup) soy 
sauce.”
 Monosodium glutamate is mentioned in the recipes for 
Suimono (Clear soup) and Tempura sauce. Address: Staff 
writer.

1753. Borsook, Henry. 1958-1983. Papers (Finding aid to 
archival collection). Los Angeles, California: California 
Institute of Technology. 5 boxes (2.5 linear feet). *
• Summary: “The Henry Borsook Papers cover the years 
1958 to 1983, but signifi cant gaps are present. Section 1 is 
incoming and outgoing correspondence primarily covering 
the years 1960 to 1965. It illustrates several facets of 
Borsook’s career, including his relationships with colleagues, 
graduate students, and the food and vitamin industry, most 
notably with the American Institute of Baking and Miles 
Laboratories. Section 2 provides manuscripts and notes, 
including notes for talks given in the 1970s on food and 
international development. It shows the breadth of Borsook’s 
interests and contains his book reviews and writings on 
medical history and on art history. Section 3 contains papers 
from the late 1970s and early 1980s related to the Meals for 
Millions Foundation. At the end of the collection is a small 
amount of biographical material, some reprints, slides, and 
several books on food and nutrition with annotations made 
by Borsook.”
 Background: Henry Borsook, 1897-1984, was a 
Professor of Biochemistry at Caltech from 1929 to 1968. His 
major contributions were in the areas of protein synthesis 
and nutrition. At Caltech, Borsook was twice chairman of 
the faculty, chaired the student health committee for many 
years, and sponsored the Anaximandrian Society at his home. 
Borsook’s interest in proteins led him, in the early 1930s, to 
a new theory about their metabolism. At that time, scientists 
believed the proteins were probably very stable; Borsook 
demonstrated there was a continual interchange of proteins. 
His 1940 book, Vitamins: What They Are and What They 
Will Do for You, was among the fi rst to present contemporary 
nutritional ideas to a popular audience. Borsook showed 
that a good diet consisted not of “food” but of certain 
amounts of specifi c nutrients such as proteins, vitamins, 
calories, and the like. During World War II he served on the 
Food and Nutrition Board, and helped to draw up the table 
of Recommended Daily Allowances. At this time he also 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   520

© Copyright Soyinfo Center 2021

developed multipurpose food (MPF), an enriched meal based 
on soybeans. The Meals for Millions Foundation, of which 
Borsook was a co-founder and long-time trustee, distributed 
MPF fi rst to post-war Europe and later to underdeveloped 
areas. Throughout his lifetime, Borsook championed the 
idea that a good diet was not tied to eating specifi c foods, 
but could be scientifi cally manufactured. After retiring from 
Caltech in 1968, Henry Borsook moved his laboratory to U. 
C. Berkeley where he continued working until the late 1970s. 
(copied from the Online Archive of California). Address: Los 
Angeles, California.

1754. Product Name:  NF Factors Protesoy (Protein 
Powder) [Vanilla, or Carob]. Also sold in the Seroyal line as 
Super-Pro.
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
California.  Phone: 800-533-1033.
Date of Introduction:  1958.
Ingredients:  Soy protein, casein, lactalbumin, lecithin, 
fortifi ed brewers yeast, bromelain (pineapple enzyme), 
papain (papaya enzyme), and natural fl avoring.
Wt/Vol., Packaging, Price:  16 oz can and 2.5 lb can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (half page) in Let’s 
Live. 1959. July. p. 15. “Protesoy–Whole protein food 
supplement.” This ad also appeared in the April 1960 issue 
(p. 44).
 Midwest Natural Foods Distributors, Inc. 1975. Catalog 
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 66-67. Protesoy 
instant powder comes in vanilla and carob fl avors, in 16 oz, 
2.5 lb, and 4 lb sizes. “NF Factors’ nutritional package...” 
This full-page ad shows a photo of the front of a can of 
Protesoy. “A pure edible whole protein food containing 
82% protein with low fat and carbohydrate content, 
and a balanced proportion of essential amino acids and 
B-complex.” Lafayette, CA 94549.
 Leafl et. 1983. Tastes great naturally. Shows 2 Labels. 
“Protesoy. A household word for over 20 years and still the 
leader in quality protein supplementation today! Low in 
calories. Less than 2½% carbohydrate, less than 1½% fat. 
Talk with Helen Nino of Harvest House (415-676-2305) in 
Concord, CA. 1988. Sept. 22. The Seroy family founded the 
company. Betty Seroy (whose husband was the nephew of 
the founder: 283-6561) and Skip (her son: 939-7241) live 
in the area. The actual founder was a colorful fi gure from 
Moraga. One of the company’s chemists was one of the fi rst 
people to chelate minerals.
 Interview with Betty Seroy. 1988. Sept. 23. The product 
was launched in 1958 by Seroyal Brands Inc. as part of their 
NF Factors line. In 1958 the company was located at about 
3616-3624 Mt. Diablo Blvd. in Lafayette, California. The 
two original fl avors were vanilla and carob, sold in 16 oz and 
2.5 lb cans. The formula hasn’t changed much. The protein 

was Promine, purchased from Glidden (who launched it in 
Nov. 1957), then Central Soya (1959). Seroy worked with a 
Dr. Shapiro, a biochemist, to develop the product as a well-
balanced, good-tasting protein product that dissolved easily. 
At about the same time Protesoy was introduced under a 
separate label to the Seroyal line as Super-Pro, which was 
sold only to drugless/chiropractic doctors. The fi rst product 
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of this type was Hoffman Proteins, developed by Bob 
Hoffman, an Olympic champion weight lifter from New 
York; he died a few years ago. His product was for weight 
lifters and it was a little rough to taste. We were one of the 
fi rst companies to come out with a product that we thought 
was for everybody, and we tried to improve the taste. Bill 
Seroy was a nutritionist. He felt that the egg was the most 
perfect food, but Protesoy didn’t have any egg. Originally we 
mixed the product. As sales grew, Natural Formulas made it 
for us (contact Doug Gillespie 415-436-6600 or 254-4662, or 
Bill/Skip 939-7241 who did product formulation for 8 years). 
She was the wife of the founder of NF Factors, William W. 
Seroy. His uncle founded Seroyal Brands Inc. in 1940.
 Talk with Skip Seroy. In Lafayette, the company was 
fi rst located in a small upstairs room across from the Sutton 
Shell station. Later the warehouse moved to a warehouse 
now occupied by a BMW garage behind Cape Cod House. 
During the 1960s Protesoy was instantized. Bill Seroy may 
have gotten the idea for this from Dr. Shapiro of Shasta Labs 
and Ted Aherns of Protein Research Associates in Berkeley 
(415-845-7614) may have helped; he had a patent on the 
process for instantizing using lecithin. In about 1984 the 
brand NF Factors was changed to Nutritional Factors.
 Note: This is the earliest commercial soy protein powder 
seen (Oct. 2000).

1755. Morrison, Lester M. 1958. The low-fat way to health 
and longer life: The complete guide to better health through 
automatic weight control, modern nutritional supplements, 
and low-fat diet. Englewood Cliffs, New Jersey: Prentice-
Hall, Inc. xxiv + 212 p. Illust. Index. 24 cm.
• Summary: Lecithin can remove fatty deposits from arteries. 
“Some foods that contain phospholipids in abundance are 
soybeans and the liver of calves, steers, lambs, and chickens” 
(p. 34). The author has developed a 5-step program for a 
healthy heart (p. 62-64). Step 1 is “Include daily as a food 
supplement at breakfast two to 4 tablespoons of Lecithin 
extracted from soya beans.” Step 4 is “Take two tablespoons 
of soya bean oil, corn oil, or saffl ower oil daily to provide the 
essential fatty acids necessary to proper nutrition.”
 The section titled “How to use soya oil” (p. 66-67) 
states: “Hundreds of millions of people living in Asia 
have used it for centuries. Perhaps this is the protective 
factor in their food that has prevented heart disease and 
atherosclerosis, which are comparatively rare in Asia.” 
Address: M.D., Los Angeles, California.

1756. Ford, Herbert P. 1958. The life story of Dr. Harry 
W. Miller. Unpublished manuscript. 169 p. Unpublished 
manuscript. 28 cm.
• Summary: This manuscript is the slightly edited second 
draft of the transcript of a single 7-8 hour interview that Mr. 
Ford did with Dr. Miller in 1958 in Chicago. According to 
Mr. Ford, Dr. Miller later gave a copy of the manuscript to 

Raymond S. Moore PhD, a Seventh-day Adventist educator, 
with the understanding that Moore would use it as the basis 
for a book. The book, titled China Doctor, was published in 
1961. Dr. Miller was not very happy with the way the book 
turned out.
 Pages 122-35 give a much more detailed account and 
history of Dr. Miller’s work with soy milk, tofu, yuba, other 
soyfoods, meatlike products, and wheat gluten than is found 
in the fi nished book, China Doctor.
 Concerning wheat gluten: Dr. Miller’s company in 
Mt. Vernon, Ohio, International Nutrition Laboratory, “had 
protein foods in which they used wheat gluten and made 
meat patties and various kinds of stews, sprouted the green 
soybeans and made a chili with them and wheat gluten.” 
They also developed a vegetarian wiener [Veja Links] 
containing raw vital wheat gluten, soy fl our, seasonings, and 
fl avors. They stuffed these into wiener casings, submitted 
them to a smoke house and to cooking, then peeled off the 
casings/skins and canned the wieners. He developed these at 
the Mt. Vernon slaughterhouse.
 “Soy milk manufacture in the U.S.A. (p. 131). In 1939 
Dr. Miller returned to the United States having been so 
thoroughly convinced that soy milk was destined to have 
world-wide acceptance... His son, Harry Willis Miller, Jr. had 
returned preceding his father and had started a small soy milk 
plant in Utica, New York, where he made and bottled soy 
milk and also made and canned some of the protein foods 
out of wheat gluten for which they had developed recipes. 
This plant was later moved to Mt. Vernon, Ohio, after they 
started the soybean plant at Mt. Vernon. The plant was rather 
small at fi rst as their capital was very limited. They had to 
build up the food plant out of his surgery earnings. As these 
products were mostly for export, the fi rm was called the 
International Nutrition Laboratory. It was called International 
because they didn’t think of having any particular market 
for soy milk in the United States but anticipated making and 
packing soy powder which they could ship over to China, 
Japan, Korea, and other fi elds. Since the United States is a 
dairy country, they just thought they would have all kinds of 
diffi culty getting it introduced over in America. They gave 
their attention largely in the early part of the work to making 
some products that went over quite well, which could be sold 
locally such as meat patties–vegaburgers. They would take 
the wheat fl our, wash the starch from it, and make gluten 
patties. They actually built up a very fi ne product that was 
netting them earnings. The earnings of that, together with 
Dr. Miller’s medical and surgery fees, to fi nally get together 
a spray dryer which they built with the aid of the know-how 
assistance of the Rogers Company, who sold these spray 
dryers... and through this home-made outfi t they daily spray 
dried considerable powdered soy milk and placed it on the 
market. They made some ice cream mixes and they shipped 
out in barrels to the Philippines soy milk powder and also 
shipped consignments of the powder to Shanghai where 
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they had formerly introduced a soy milk to the Shanghai 
Settlement. Thus they kept soy milk going up until the time 
of the world war in 1941 which cut them off from shipping 
to the Orient.”
 Note: This is the earliest document seen (Jan. 2014) 
concerning soy milk in international trade (for imported or 
export).
 In the United States they found “an interest on the part 
of doctors in feeding babies that were covered with various 
kinds of rashes which they called atopic dermatitis. Many 
of these babies had asthma, diarrhea, projectal vomiting, 
nervous irritability and were unhappy babies, all because of 
the allergy to cow’s milk formula.” Doctors began to realize 
that babies with allergies and other sicknesses responded 
well to soybean milk; the market soon increased. Eggs and 
milk are the chief causes of allergy, but some vegetable 
proteins like wheat, corn, and some legumes also cause 
allergic reactions in some cases. Then doctors began to ask 
for evidence that the milk was safe. They suggested that it 
be submitted to the American Medical Association [AMA]. 
So at once Dr. Miller contacted Dr. Earl Baxter, Professor 
of Pediatrics at the Ohio State University Medical School, 
and he agreed to conduct some feeding experiments with soy 
milk. These studies showed that “babies could be nourished 
as well on soy milk.” In Tokyo, Dr. Choei Ishibashi (later 
president of the Japan Medical Society) also did meticulous 
feeding tests with infants, using the powdered soy milk Dr. 
Miller had sent after World War II. Over a period of many 
months, he compared the blood, measurement, and growth 
records of babies fed soy milk with those fed animal milk 
[cow’s milk]. Then Dr. Miller took the results of the studies 
in Japan and at Ohio State and submitted them to the Council 
on Food and Nutrition of the American Medical Association. 
The Council has 15 members, the very best scientists on food 
and nutrition. “They examined the [soy] milk, examined the 
claims for it, looked over the research, and then gave the 
seal of approval which was placed on every can of soymilk 
thereafter.”
 “Now that they had this seal of approval, they went to 
medical conventions and canvassed the doctors; the sale of 
soy milk grew very rapidly.” The plant began to get larger; 
it made great demands and there were many details to look 
after. These facts and his lack of capital to carry on this work 
adequately made Dr. Miller realize that he must do one of 
two things. He must either organize a corporation, issue 
stock, and enlarge the company greatly, or he must dispose 
of the plant and give his time and attention to research.
 During this time, Dr. Miller received valuable help 
from the U.S. Department of Agriculture [USDA]. Dr. J.A. 
LeClerc (Senior Chemist, Agricultural Chemical Research 
Division) and Mr. L.H. Bailey, who investigated the use of 
“soybean milk in making breads” and made the results and 
analyses available to Dr. Miller. “Thus they got themselves 
very well established in this country as having a milk for 

people who did get along with cow’s milk.”
 However the secretary of the AMA told Dr. Miller that 
he should not claim or advertise that his soy milk was a good 
alternative to cow’s milk for all babies, but only “for those 
babies who do not do well on cow’s milk.” However he 
added: “If you can take care of babies that cow’s milk does 
not take care of, there is no reason why you could not take 
care of the other babies that cow’s milk does agree with too.” 
This was his diplomatic way of counseling them not to make 
unfriendly comparisons with cow’s in a dairy country–even 
if those claims are valid. By following his advice, Dr. Miller 
was able to work well with the dairy industry without any 
confl icts.
 The Loma Linda Food Company in California showed 
an interest in acquiring Dr. Miller’s company in Ohio. “They 
had been making some soy milk in the liquid form, but they 
were interested in getting an Eastern branch.” So in 1950 
they purchased the [soy] milk plant in Mt. Vernon and have 
been operating since that time. This took a great burden 
off Dr. Miller’s shoulders and left him free to do medical 
and nutritional research work. “It was then decided to start 
the International Nutrition Research Foundation and Dr. 
Miller was asked to be the Director of this Foundation. He 
placed a larger part of the purchase price of the factory into 
this Foundation, which would be devoted to food research 
only. From the day this research institution was started it 
has attracted a great deal of attention from all parts of the 
world; among those interested parties has been the World 
Health Organization of the United Nations. They came to the 
conclusion that soy milk had great possibilities in countries 
of low economic conditions where they could not afford 
to buy imported [cow’s] milk,” and in protein-defi cient 
countries. They came to Mt. Vernon to investigate both the 
soy milk plant and the experimental research. Dr. Miller 
educated them on the many benefi ts of using protein from 
soybeans instead of from animals. As a result, the United 
Nations constructed a large soy milk plant in Djojakarta 
[Jogjakarta / Yogyakarta] Indonesia. It was built with the 
advice of Dr. S.S. De (who has headquarters in Bangkok, 
Thailand) and the support of the Government of Indonesia, 
FAO, UNICEF, and WHO.

1757. Grau, C.R.; Carroll, R.W. 1958. Evaluation of protein 
quality. In: A.M. Altschul, ed. 1958. Processed Plant Protein 
Foodstuffs. New York: Academic Press. xv + 955 p. See p. 
153-89. Chap. 7. [161 ref]
• Summary: Contents: Introduction. Direct methods 
using birds and mammals: Determining amino acid 
requirements (the problem of establishing valid criteria, 
methods for estimating requirements), factors that affect 
the amino acid requirement (growth, protein level, energy 
level, reproduction, other nutrients that affect amino acid 
requirements), the animal’s use of amino acids in protein 
combination (availability of amino acids, imbalance of 
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amino acids, time factors), biological methods of estimating 
the adequacy of proteins (with growing animals, with mature 
animals), use of mammals and birds in bioassays for amino 
acids. Indirect evaluation of protein quality–biochemical 
methods: Introduction, prediction based on analyses of 
amino acid composition (chemical score, limitations 
of chemical scores), empirical physical and chemical 
methods (chemical index, nitrogen solubility, tests based on 
reactions of intact protein, phthalein dye test, fl uorescence 
and soybean meal quality, other chemical indicators of 
quality), biological availability and in vitro digestibility 
tests (biological availability of amino acids–infl uence on 
biochemical testing, in vitro digestibility tests), performance 
tests with microorganisms. Conclusions and trends.
 Note: This is the earliest English-language document 
seen (Dec. 2020) that uses the term “nitrogen solubility” in 
connection with soybeans. Address: 1. Univ. of California, 
Davis, California; 2. The Quaker Oats Co., Chicago, Illinois 
(Present address: Lombard, Illinois).

1758. Stokes, J.L. 1958. Microbial proteins. In: A.M. 
Altschul, ed. 1958. Processed Plant Protein Foodstuffs. New 
York: Academic Press. xv + 955 p. See p. 789-804. Chap. 29. 
[56 ref]
• Summary: Contents: Introduction. Yeasts: Composition, 
amino acid composition, feed yeasts, food yeasts. Molds: 
Composition, amino acid composition, molds as animal food, 
molds as human food. Bacteria: Composition, amino acid 
composition, bacteria as food. Summary and conclusions.
 Concerning molds as human food (p. 797): “Only a 
few attempts have been made to supplement human food 
with mold protein. Most of these experiments took place 
in Germany during World War II and are described by 
Robinson (1952). Preparations of Fusarium and Rhizopus as 
well as several yeasts were fed to human beings. The general 
health of the people to whom the molds were fed was better 
than that of those acting as controls; the Fusarium strain, 
which was grown on whey, was the most satisfactory of the 
organisms tested. The strains of both Fusarium and Rhizopus 
were high in cystine, methionine, and glutathione and were 
therefore especially suitable for feeding and superior in this 
respect to the general run of yeast strains.”
 “Another possibility for use of molds as human food is 
to grow them on soybeans or oilseed press cakes. A product 
called tempeh, formed in this manner, is described in Chapter 
9, page 218.” Address: USDA, Albany, California.

1759. Thompson, C. Ray. 1958. Alfalfa and other leaf 
meals. In: A.M. Altschul, ed. 1958. Processed Plant Protein 
Foodstuffs. New York: Academic Press. xv + 955 p. See p. 
703-16. Chap. 25. [30 ref]
• Summary: Contents: Introduction. Production and 
processing. Botanical description. Methods of processing. 
Composition of leaf meals. Uses of leaf meals. Trends. 

Address: USDA, Albany, California.

1760. Richards, Janet; Richards, Charles. 1958. Basic 
Chinese and Japanese recipes. 3rd ed. rev. and expanded. 
San Francisco, California: City Lights Books. 75 p. Index of 
recipes. 17 cm.
• Summary: Contents: Introduction (General. For epicures, 
vegetarians, and dieters). Chinese recipes. Japanese recipes. 
General information: Buffet, party foods & hors d’oeuvres. 
To brew tea. Special imported ingredients. Where to get 
ingredients & equipment.
 Introduction: “Most of the recipes in this book appear 
constantly on the menus of the Chinese and Japanese 
restaurants of San Francisco, New York, and a few other 
cities that have a population segment with Chinese or 
Japanese ancestry.” Many recipes call for “soy sauce” and up 
to 1 teaspoon “MSG powder.”
 The section “For epicures, vegetarians, and dieters” 
states: “Of the special foods of the Orient, the most versatile 
is the soy bean. The number of widely differing foods made 
from soy beans is very large, including bean thread, noodles, 
soy sauce, soy milk with its derivatives such as dofu, the 
fermented nam yu and fu yu of China and miso of Japan. 
Western food technology has also added to the list.”
 Soy-related recipes–Chinese: Lo han chai (with dofu 
and seaweed, p. 19-21). Dofu with oyster sauce (“1 block of 
Japanese tofu, or 2 cakes of Chinese tofu,” p. 22). Steamed 
fi sh with dofu (p. 29-30). Chicken in soy (with 1 cup soy 
sauce, p. 31-32). Chinese sauce [commercial]: Foo yü (sharp 
thick sauce [fermented tofu]). Jeung yow (soy sauce).
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the terms “nam yu” or “fermented 
nam yu” or “Foo yü” to refer to fermented tofu.
 Japanese recipes: Miso soup (with tofu. Miso is 
“fermented soy beans,” p. 48). Konbu salad (with soy sauce, 
p. 49). Egg plant with miso (p. 50). Turnips in soy (soy 
sauce, p. 50). Misoyaki (p. 54-55). Joints of chicken teriyaki 
(with Teriyaki sauce, p. 56). Beef sukiyaki (with tofu, p. 59-
60). Beef teriyaki (cook on a hibachi, p. 60). Teriyaki sauce 
(p. 61; Ingredients: ½ cup table syrup {light cane molasses}, 
1 quart shoyu {high quality Japanese soy sauce}, 3/4 lb. 
sugar, 2 pieces dashi konbu {dried kelp} 6 inches long, ½ 
teaspoon MSG powder, 2 tablespoons sake). Quick teriyaki 
sauce (p. 61; Ingredients: 3/4 cup soy sauce, 3 tablespoons 
sake {or sherry}, ¼ cup sugar, 1 teaspoon grated ginger, ½ 
tsp. MSG powder). Buta dofu (with “soy bean curd,” p. 63).
 Special imported ingredients (p. 68-71): Japanese–
Canned foods: Bean curd, prepared black soy beans. 
Packaged foods: Miso (the light variety, fermented soy 
bean paste). Bottled foods: Fuyü (Chinese bean cake; Order 
top quality such as Quong Hop brand). Shoyu (soy sauce; 
Order top quality such as Kikkoman, Higeta, or Marukin). 
Chinese–Bottled foods: Soy sauce. Black beans (Dow Shee; 
for black bean sauce).
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1761. Chicago Shimpo, Inc. 1958. Chicago Japanese 
American directory. Chicago, Illinois: The Chicago Shimpo, 
Inc. 30 cm. [Eng; jap]
• Summary: In Japanese characters at the top left of the 
cover: Nikkei-jin Shikago Jushoroku. This directory, which 
sells for $1.00, also contains many space ads. On the cover is 
a photo of the Chicago skyline behind a public park in which 
there is a white band shell (a bandstand having at the rear a 
sounding board shaped like a huge concave seashell) and in 
the distance a fountain.
 Page 14: Half-page ad for: “Pacifi c Trading Co. General 
importer and exporter. 884 W. Erie St., Chicago 22, Illinois. 
They also have offi ces in Los Angeles (119 S. Central Ave.) 
and New York City (57-10 38th Ave.). Items they import 
include Kikkoman shoyu, Ajinomoto, and rice.
 Page 15: Half page ad for Aji-no-moto (Tokyo, Japan) 
titled “Mother knows best.” “When it comes to cooking 
food with hearty, old-fashioned fl avor, mother knows 
best–she always seasons with Aji-no-Moto.” “99+% pure 
monosodium glutamate.”
 Page 19: 1/8 page ad for: “Tanaka Tofu Mfg. Co., 1358 
N. Clark (rear). WH 4-3938.” The top 30% of the ad is 
in English; the rest is in Japanese. Same page: ¼ page ad 
for Fujimoto & Company, 302 South 4th West, Salt Lake 
City, Utah. Tel. EMpire 4-8279. Illustrations show: (1) The 
company’s Kanesho brand; (2) A Japanese woman kneeling 
behind a porcelain mortar (suribachi), holding a wooden 
pestle (surikogi), and using it to grind miso until it is smooth. 
The top 25% of the ad is in English; the rest is in Japanese. 
The company also makes and sells koji.
 Page 46: Under “Food manufacturers” and again 
under “Food markets and groceries” are listings (entirely in 
English) for Tanaka Tofu Mfg. Co. at the address and phone 
shown above. Plus: “After 2 pm call DI 8-9703.”
 Talk with Karl Matsushita, director, Japanese-American 
National Library in San Francisco. 2008. Feb. 1. He thinks 
these directories were fi rst published after World War II. 
His library has only one volume of this periodical published 
in 1985; he does not know when the fi rst volume was 
published. The War Relocation Authority (WRA), after 
World War II, pushed Japanese to relocate in Chicago and the 
Midwest, where they felt there would be less anti-Japanese 
sentiment. Address: 1310 N. Wells St., Chicago 10, Illinois. 
Phone: WHitehall 3-2326.

1762. Borsook, Henry. 1958. We could feed the world: 
Rising population need not mean potential starvation on 
a worldwide scale. In: Edward Hutchings, Jr., ed. 1958. 
Frontiers in Science, a Survey. New York: Basic Books; 
London: Allen & Unwin. vi + 362 p. See p. 80-87. Illust. 
Index. 21 cm.
• Summary: This chapter, in the section titled “The 
Biological Sciences,” begins:

 “We have the tools and the technology to feed everyone 
in the world with our present resources. And yet its been 
estimated that 80 per cent of the world population normally 
suffers from under-nutrition or malnutrition.
 “One hears any number of explanations for this ironic 
situation–but at the bottom of them all is the simple fact that 
we still think of food in terms of the nineteenth century.
 “As long as we persist in thinking of food in terms of 
bushels of wheat, we’ll never have enough to go around. As 
soon as we learn to consider food as a conveyor of essential 
nutrients–and look for the cheapest and best way to get these 
nutrients–we’ll fi nd we have enough for all.”
 Today, one billion people in the world need more and 
better proteins. “We cannot manufacture or synthesize 
protein.” So far as we can see, for a long time to come it will 
have to be grown, either as animal or vegetable protein. It 
is costly and ineffi cient to produce animal protein, which is 
basically a luxury; most people worldwide can afford but 
little of it. Legumes are the best source of vegetable protein.
 We can make two basic changes which would help a 
great deal: (1) We should use directly, as human food, much 
more of the protein now grown for human consumption. 
Most of it is used as animal feed or thrown away. (2) We 
must teach processors and consumers to blend incomplete 
proteins so that they will cover each other’s defi ciencies 
in essential amino acids. The resulting mixture can be 
supplemented in a few cases by enrichment with synthetic 
amino acids.
 As an example of these basic changes Borsook discusses 
briefl y the development of Multi-Purpose Food, which he 
had a hand in developing.
 “The specifi cations which were given to me... ran 
somewhat as follows: Three servings were to supply the 
recommended Daily Allowances of protein, minerals, 
Vitamins A, B-1, B-2, and Niacin. The food was to be 
palatable, to blend readily with other foods when other foods 
were available, to be eaten by itself when they were not. The 
meal had to be quickly cooked, in not more than 10 minutes, 
and require only the most rudimentary cooking equipment. 
It had to keep from six months to a year, packaged in a dry 
state. It was to cost no more then three cents a meal. It could 
not offend the religious principles of any people. It had to be 
transported easily. It could not draw on those foods which 
Americans eat to a large extent.
 “The major ingredient chosen fi nally was soy grits, with 
a low fat content. The soy protein was chosen because it was 
the best cheap protein from a nutritional point of view. It is 
cheap because it is a by-product. Soy was grown chiefl y for 
its oil,...” Soy grits were chosen in preference to soy fl our–
which invites comparison with wheat fl our and is not a good 
substitute.
 Note: All the authors and editor of this book work 
together at the California Institute of Technology (Caltech). 
Address: California Inst. of Technology.
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1763. Photograph of Clifford Clinton with his wife Nelda 
(about 1957-58) in Copenhagen, Denmark. 1958.

• Summary: Touring the world. A stop in Denmark’s 
Copenhagen, pictured with their luggage with hotel stickers 
affi xed. Clifford and Nelda had only two extensive overseas 
trips which included pleasure and some visits to Meals for 
Millions contacts, as well. The fi rst was 1949-50 and the 
second a few years later. In 1953 they toured Europe for 
pleasure with their children and spouses.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1764. Reynolds, H.T.; Anderson, L.D.; Andres, L.A. 1959. 
Cultural and chemical control of the lesser cornstalk borer in 
southern California. J. of Economic Entomology 52(1):63-66. 
Feb. [7 ref]
• Summary: The lesser cornstalk borer, Elasmopalpus 
lignosellus, fed on soybeans in southern California. Address: 
Univ. of California Citrus Experiment Station, Riverside, 
California.

1765. Huffaker, R.C.; Wallace, A. 1959. Variation in root 
cation exchange capacity [C.E.C.] within plant species. 
Agronomy Journal 51(2):120. Feb. [4 ref]
• Summary: “Although the data in this report are not 
intended to resolve the above differences, it can be pointed 
out that in general the factors causing differences in root 
C.E.C. are also reported to be factors resulting in differences 
in relative amounts of cations absorbed by plants. Again the 
relationships are circumstantial.”
 Note: A cation is a positively charged ion; one that 

would be attracted to the cathode in electrolysis. Address: 
Dep. of Horticultural Science, Univ. of California, Los 
Angeles.

1766. Mohr, Robert A.; Capener, Erwin L. 
Assignors to General Mills, Inc. (A corporation of 
Delaware). 1959. Phenol-aldehyde resins esterifi ed 
with fatty acids. U.S. Patent 2,878,199. March 17. 4 
p. Application fi led 12 May 1955. [5 ref]
• Summary: Phenolic resin esters are used as 
protective coatings, waxes, plasticizers, etc. 
Soybean oil fatty acids are a major ingredient in the 
formulas.
 Soy is mentioned 8 times in this patent 
in the forms “soybean oil” and “soybean oil fatty 
acids.” Address: 1. St. Paul, Minnesota; 2. China 
Lake, California.

1767. Huffaker, R.C.; Wallace, A. 1959. Sodium 
absorption by different plant species at different 
potassium levels. Soil Science 87(3):130-34. March. 
[11 ref]
• Summary: “Plant species differences and K 
levels in the nutrient solution have generally been 
considered the major factors, other than Na level, 

infl uencing Na absorption by plants.” Address: Univ. of 
California, Los Angeles.

1768. Baker, Edgar B. Assignor to Stauffer Chemical 
Company (A corporation of Delaware). 1959. Process for 
preparing epoxy resin modifi ed proteins and compositions 
resulting therefrom. U.S. Patent 2,882,250. April 14. 5 p. 
Application fi led 7 July 1955. [9 ref]
• Summary: “This invention relates to certain reaction 
products of epoxide compounds with proteins. More 
particularly, it relates to enhancing the properties of proteins 
by reacting the proteins with compounds containing more 
than one epoxide group in a molecule.
 “In general the preferred polyepoxides are prepared 
from the reaction of epichlorohydrin with polyfunctional 
alcohols or phenols.”
 In example 12, Monsanto’s Lauxein 10-B, a soybean 
meal glue (made with “soya meal containing 51.5% protein”) 
commonly used in the manufacture of plywood, was the 
adhesive used. Address: Belmont, California.

1769. Lindgren, David L.; Vincent, Lloyd E. 1959. Biology 
and control of Trogoderma granarium Everts. J. of Economic 
Entomology 52(2):312-19. April. [1 ref]
• Summary: The khapra beetle, Trogoderma granarium, 
consumed only small amounts of soya beans (relative to 
other crops tested) in Riverside, California. Its favorite food 
was whole or cracked wheat. Address: Univ. of California 
Citrus Experiment Station, Riverside, California.
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1770. Miller, Harry W. 1959. Why Japan needs soy milk. 
Soybean Digest. April. p. 16-17.
• Summary: “It was an opportunity greatly appreciated to 
study the needs of the Japanese people nutritionally during 
my 7 months’ responsibilities as surgeon and physician at 
the Tokyo Sanitarium and Hospital... The idea of a soybean 
beverage and milk from the soybean for soups and cooking 
was something altogether new... We set us a small pilot plant 
where we made soy milk, soy cream, soy ice cream, and soy 
spread... After seeing the ready acceptance by the nursing 
staff and patients of the Tokyo Sanitarium and Hospital of 
soy milk and soy cream made daily from a small fabricated 
plant of equipment procurable in Japan, we conceived the 
idea of such additions to be made to the tofu plants... We 
fi tted up a small tofu plant out in a rural district with a 
homogenizer and a few utensils for milk handling. The milk 
is being bottled and capped there, and the local community is 
most appreciative. Since it sells at half the cost of fresh dairy 
milk it leaves a modest profi t for the local shop.”

1771. Zweifel, Henry C.; Hull, Denver H.; Hart, William C. 
Assignors to Richfi eld Oil Corp. (Los Angeles, California; a 
corporation of Delaware). 1959. Sealing composition. U.S. 
Patent 2,886,457. May 12. 3 p. Application fi led 19 Dec. 
1955. [5 ref]
• Summary: “The use of ‘pipe dopes’ and ‘key pastes’ to 
facilitate the sealing of the coarse unfi nished threads of line 
pipe and the gaskets in fi ttings and unmachined articles... is 
an established practice.” Bodied soya bean oil is one of the 
main ingredients in the formula for the improved sealant. 
Address: 1. Whittier; 2. Anaheim; 3. Long Beach. All: 
California.

1772. Product Name:  Hime Brand Aka-Miso.
Manufacturer’s Name:  Pacifi c Trading Co. (Importer, 
Distributor). Made in Japan.
Manufacturer’s Address:  San Francisco, Los Angeles, 
New York.
Date of Introduction:  1959 May.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the label.

1773. Product Name:  Loma Linda Soy Beans in Tomato 
Sauce.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  1 lb 1 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the can and label. On the front panel is 

a glass casserole dish fi lled with the product. A sort of oval 
in the lower right corner says “Loma Linda Foods.” 1968. 
Called “Soy Beans in T.S.” [Tomato Sauce]. 17 oz. for $0.30 
retail.

1774. Product Name:  Hime Brand Yakidofu: Baked Bean 
Curd.
Manufacturer’s Name:  Pacifi c Trading Co. (Importer, 
Distributor). Made in Japan.
Manufacturer’s Address:  San Francisco, Los Angeles, 
New York.
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the can and label. The front panel shows 
a bowl of the product.

1775. Product Name:  Hime Brand Shinano Frozen Bean 
Curds [Dried-Frozen Tofu].
Manufacturer’s Name:  Pacifi c Trading Co. (Importer, 
Distributor). Made in Japan.
Manufacturer’s Address:  San Francisco, Los Angeles, 
New York.
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  Bag.
How Stored:  Shelf stable.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the bag and label. Illustration of snow-
capped peaks. “Shinshu Meisan” (“Famous product of 
Shinshu Prefecture”).

1776. Product Name:  [Oliver Breaded Pork Cutlet Sauce].
Foreign Name:  Oribaa Tonkatsu Soosu.
Manufacturer’s Name:  Oliver. Made in Japan.
Manufacturer’s Address:  Japan.
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  Bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the bottle and label. The bottle is 
wrapped in paper.

1777. Product Name:  Delicious Edamame (Cooked, Green 
Vegetable Soybeans in the Pods).
Manufacturer’s Name:  Tokai Kanzume Co. Ltd. (Packer).
Manufacturer’s Address:  Nagoya, Japan.
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Francis Kalnay. 1959. 
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House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the can and label. The front panel shows 
a bowl of the beans in their pods. The product is packed in 
Japan. The importer’s name is not visible.
 Note: This is the earliest known commercial soy product 
that has the word “Edamame” in the product name.

1778. Callan, Mary Ann. 1959. Meals–Aid to millions. Los 
Angeles Times. June 7. Part IV. The Family. p. 1, D. Sunday.
• Summary: A dynamic little woman, Miss Florence Rose, 
operating with a small work force out of an unpretentious 
offi ce on 7th street in Los Angeles, is busy making friends 
overseas for the United States. Miss Rose is the executive 
secretary of the Meals for Millions Foundation, and she 
works at their national headquarters. In 12 years the 
Foundation has shipped more than 56 million 3-cent meals to 
100 countries abroad.
 Multipurpose Food, developed by Caltech is now 
produced in the USA in Oxnard, California, primarily from 
soybean meal. The funds for sending the food abroad now 
comes from donations. India has produced MPF from peanut 
meal.
 “Overseas women’s groups in Brazil, Ethiopia, Greece, 
India, Japan, Korea, the Philippines, Taiwan, and Viet-
Nam have received the friendship food for distribution–in 
quantities from 500 to 100,000 tons.”
 Note: This is the earliest article on soy seen (Aug. 2002) 
in the Los Angeles Times. Address: Times staff writer.

1779. Borsook, Henry. 1959. We can at this time provide 
fairly adequate nutrition for the world. Why isn’t it being 
done? (Continued–Document part II). Presented at the 
Second Annual Inter-American Food Congress, Miami 
Beach, Florida. June 9. 9 p.
• Summary: (Continued): Offi cial agriculture likes to use 
an arable land per capita fi gure to determine the amount of 
food available in a country. When this fi gure is low, “the 
recommendation usually given is that the land usage and 
conservation must be improved to afford a diet of meat, dairy 
products, green and leafy vegetables and fruit,” which is “the 
most expensive kind of diet for the poorest people.”
 “A country’s nutritional potential should be and can 
be measured in terms of the essential nutrients in all forms 
which it grows, whether they are foods commonly eaten or 
not.”
 “Today when the crying need is for more effi cient ways 
to feed the undernourished people, to attempt to increase the 
protein intake by stepping up livestock production would be 
wasteful of original calories, very expensive, and it won’t 
work. This is what the notion of the necessity of animal 
protein leads to. The following are some estimates of the 
percentage of vegetable calories fed, recovered as calories 
in” foods of animal origin: pork 20%, milk 15%, eggs 7%, 
and beef 4%.

 “My point is that effective action can be taken now 
in poor countries on a large scale if we would think in 
terms of essential nutrients and if we are determined 
to act. It is unfortunate all around that the posture of 
offi cial agriculture has been unsympathetic to resorting to 
chemistry and technology for some of the factors needed in 
human nutrition. You know what a long struggle it was to 
legalize margarine. Offi cial agriculture, that is political and 
bureaucratic agriculture, is concerned primarily with farmers’ 
income and not primarily with the people’s nutrition. People 
who hold to this policy–they are in the highest positions–
do not like to hear it said, for example, that the important 
nutrients in milk–protein, calcium and ribofl avin–can be 
obtained at a fraction of the cost when procured separately as 
such,” rather than from milk. When purchased as vitamins, 
one can buy “for 5¢ the vitamin A in 7 lbs. of butter, of the 
vitamin B-1 in 100 lbs. of wheat, of the vitamin C in 4 quarts 
of orange juice. Agriculture was afraid that people would 
turn away from the expensive foods–dairy products, meat, 
fresh vegetables and fruit–if they could get their essential 
nutrients more cheaply.” But people “eat for pleasure when 
they can afford to. Agriculture has nothing to fear” (p. 4-5). 
Dr. Borsook’s most biting comments came, however, when 
he focused on FAO, WHO, and UNICEF. “What about 
FAO,... What is it doing? The founders of FAO had high 
hopes. They thought they could arrange a marriage of health 
and agriculture. But soon two incompatible viewpoints 
developed. One wanted a strong food and agriculture 
organization which could take positive steps, the other 
wanted only a fact-gathering and advisory agency.” The 
latter viewpoint eventually prevailed. “But for the fi rst 
Director-General of the FAO, Lord Boyd Orr, only to advise 
was not enough. When member governments would not join 
in a plan ‘to convert human need into effective demand in 
the markets of the world,’ in a plan for action, he refused to 
stand for reelection to a second term as Director-General.
 “The FAO has a Nutrition Division. It is related to the 
nutrition divisions of two other UN agencies, the World 
Health Organization, WHO, and the agency especially 
devoted to children, UNICEF. In my opinion, the nutrition 
activities of the UN have accomplished the least” (p. 6).
 As an example, he gave a long account of how a six-
month old request for UNICEF assistance to build an MPF 
plant in the Indian State of Madras still awaited a decision 
from FAO, WHO, and UNICEF.
 “My second point is that the attitude of the FAO in this 
matter is unhappily characteristic. It is that of an elderly 
offi cial in an ancient regime bureaucracy; it is courteous 
(when not contradicted), it is slow, and it is wrong, in this 
case, terribly slow and terribly wrong.
 “I must say here that the Nutrition Division of FAO has 
done some useful work” to increase crop production, to train 
nutrition workers, and to sponsor conferences, among other 
things.
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 “The FAO is handicapped because it can only advise,... 
But even if all governments were ready to act, which by 
FAO’s own admission they are not, the FAO would fail 
because its policies are solely agricultural policies, and 
the means it recommends are only those obtainable from 
agriculture and fi shery. It won’t use, it does not think of 
using, industry” (p. 7).
 “The situation calls for an international agency of a new 
kind. What is needed is a World Nutrition Agency, a WNA 
coequal with WHO (World Health Organization) and FAO 
(Food and Agriculture Organization). Its doctrine should be 
that of essential nutrients and that it doesn’t matter where 
they come from.
 “Its policy should not be restricted to advice, and then 
only when asked for by a government. Its policy should be 
action, it should fi nd out what is needed and work out ways 
and means to get better nutrition to the peoples in need 
quickly. Its policy should be that it will act with government 
offi cials when they want help.
 “When confronted with ‘the bureaucratic habit of 
obstruction, delay and timidity to stick its neck out, the new 
agency should by-pass government.” And when “confronted 
by bureaucratic scientists, it should by-pass them and turn to 
the scientists who are not bureaucrats, who, having the facts, 
want to act on them. The new agency should seek out all who 
are willing and can help:...” Lord Boyd-Orr lamented that:
 “’Governments are prepared to unite men and resources 
for a world war but the Great Powers are not prepared to 
unite to banish hunger and poverty from the world... People 
ask for bread and we give them pamphlets’” (p. 8).
 “With this suggestion for the creation of a new 
international agency, whose doctrine, policy, and tactics 
would bear a striking similarity to those of Meals for 
Millions, the father of MPF ended his bluntly worded speech 
to the Second Annual Inter-American Food Congress” 
(Roberts 1967, p. 187).
 “Predictably, given Dr. Borsook’s association with 
Meals for Millions and his espousal of MPF, the Foundation 
[MFM] soon became the target of the anger which the 
Research Director’s harsh and public criticism of FAO, 
WHO, and UNICEF inevitably aroused among UN offi cials” 
(Roberts 1967, p. 187). The next 9 pages of Roberts’ PhD 
thesis discuss the fallout from this speech, with mention 
of Fred Hafner, Dr. Richard Hayward, Dr. Sebrell, Dr. Van 
Veen, Dr. Max Miler, Mr. Louis H. Bean, Dr. Sabin, Dr. 
Donald F. Ebright. From June 1959 onwards “UNICEF have 
not shown the slightest desire to cooperate with MFM or to 
support the overseas production of MPF.” “MFM resented 
UNICEF’s refusal to publicly acknowledge the existence of 
MPF”–when they acknowledged and encouraged Saridele in 
Indonesia and Incaparina in Central America (Roberts 1967, 
p. 188-91).
 Note: A mimeograph copy of this speech is at the 
Meals for Millions archives at Special Collections at UCLA 

(Los Angeles), Collection No. 1107, Box 32, Notebook 
No. 3. Address: Prof. of Biochemistry, California Inst. of 
Technology, Research Director, Meals for Millions, 115 W. 
7th St., Los Angeles 14, California, U.S.A.

1780. Borsook, Henry. 1959. We can at this time provide 
fairly adequate nutrition for the world. Why isn’t it being 
done? Presented at the Second Annual Inter-American Food 
Congress, Miami Beach, Florida. June 9. 9 p.
• Summary: This is the opening address at the conference. 
Note: “The address covered three interrelated topics: (1) 
an explanation of the knowledge of science and food 
technology which, if applied, would provide everyone with 
a nutritionally adequate diet, (2) an analysis of obstacles 
that prevent the full application of this knowledge, and (3) 
a suggestion of how to overcome these obstructions” (H. 
Roberts 1967, p. 183-87). A copy of this speech is found in 
the Meals for Millions (MFM) archives. It begins:
 “There are really enough food and supplementary 
nutrients provided in the world for pretty good nutrition for 
all the people in it... Yet, as you know, more than half are 
malnourished and undernourished. I am going to talk to you 
today about some of the fundamental reasons. They are not 
all what is commonly written on this subject. And I have a 
proposal to make to you about doing something about it.”
 “The present offi cial calorie requirement standards 
are certainly too high; 2500 calories per capita daily is an 
adequate supply; also the supply estimates are too high in 
that they do not take into account of food that does not get 
into the statistics; a great deal of food is wasted; much food 
that could be used for human consumption is not; the fi gures, 
calories, take no account of the unlimited amount of essential 
nutrients that can be mined (minerals) and synthesized 
(vitamins). Even if one accepts the supply fi gures, a 10 to 
15% increase could easily be obtained from food material 
now wasted and from food which is not, but could be, used 
for human consumption” (p. 1).
 Among “the obstacles are selfi sh interests with 
political infl uence. Another obstacle is bureaucracy, both 
in the scientifi c nutrition committees of the UN and in 
governments... It can be said categorically that there are no 
religious obstacles...”
 “The greatest obstacle to progress... is an obstacle that is 
never mentioned. There can be no solution to the problems of 
world-wide malnutrition until it is overcome. That obstacle 
is in the minds of those scientifi c advisors to governments 
and the UN who still think of nutrition solely in terms of 
agriculture. The time has come when nutrition had better 
end its colonial status to agriculture. It will be better for both 
agriculture and nutrition if and when a free commonwealth 
relation is worked out between them.
 “It was one of the great scientifi c achievements of the 
fi rst half of the 20th century to work out the fundamental 
defi nition of food, to change from considering food in the 
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forms in which it came to us as foodstuffs as a conveyor of 
essential nutrients” (p. 2).
 First Dr. Borsook named the essential nutrients, i.e. 
calories, nitrogen, eight amino acids, fatty acids, minerals, 
and vitamins, and then set forth what he called the 
“fundamental principles of the science of nutrition... no one 
essential nutrient can replace another;... even when a diet 
contains an abundance of all essential nutrients but one, it is, 
nevertheless, a diet which will cause disease...”
 “Another fundamental principle is that the source of 
the essential nutrient is immaterial to the body. It may come 
from the fi eld, the mine or the factory; the body cannot tell 
the difference.”
 One should eat a variety of foods. “It points up the third 
nutritional principle, that in diet there is virtue in variety.”
 As the developer of Multi-Purpose Food (MPF), he 
continued: “It doesn’t matter whether the indispensable 
[essential] amino acids we need come from animal protein or 
from an all-vegetable mixture such as legumes and cereals, 
or from vegetable foodstuffs enriched with synthetic amino 
acids, or from any kind of mixture.”
 “Minerals and vitamins, taken collectively, are cheaper 
and more convenient in the forms as they are obtained from 
the mine or synthesized than from food” (p. 3).
 On of these principles: “The science of nutrition, hand 
in hand with food technology, can make great contributions 
to the world food problem in two ways. One is in the design 
of proper mixtures of indigenous foods with prescription of 
the supplements of essential nutrients needed, and second, 
to make cheap by-products [such as oilseed meals] available 
for human food,... and to make the supplements available, 
convenient and cheap enough” (p. 3).
 As examples of the results that can be achieved by the 
application of food technology and science, Dr. Borsook 
described to the delegates of the food congress the U.S., 
Indian, and Brazilian versions of MPF plus Incaparina, a 
food mixture developed by Dr. Scrimshaw and INCAP in 
Guatemala. He also argued that similar nutritious foods could 
be developed for poorly nourished populations throughout 
the world (p. 4).
 “A prominent student of nutrition in Latin America only 
a few years ago: ‘Man, in order to live well, must always 
take a certain proportion of animal proteins in his ration... 
Vegetable proteins are almost always lacking in one or more 
of the amino acids and therefore called incomplete proteins.’
 “This teaching is quite wrong. One doesn’t have to have 
any animal proteins to be healthy. The mixture of proteins in 
most vegetables is hardly ever totally devoid of any of the 
indispensable [essential] amino acids... by mixing two or 
more vegetable foods with different relative defi ciencies the 
mixture can be nutritionally complete; and this is not diffi cult 
to do” (p. 5). Continued. Address: Prof. of Biochemistry, 
California Inst. of Technology, Research Director, Meals for 
Millions, 115 W. 7th St., Los Angeles 14, California, U.S.A.

1781. Manners, Marian. 1959. What shall I cook? Menu 
ideas. Los Angeles Times. June 11. p. A5.
• Summary: Wednesday’s dinner has a recipe for Mandarin 
meat balls, that calls for “¼ cup Japanese soy sauce.”
 Note: Suddenly, starting at about this time, the term 
“Japanese soy sauce” starts to be used in place of the term 
“soy sauce”–especially in the Los Angeles Times. Is this a 
coincidence or a commercial “pay for coverage” deal? We 
suspect the latter–a deal between Kikkoman and the Times. 
Consider the following chronology:
 1957 June–Kikkoman International Inc. (KII) is 
established in San Francisco, California–Kikkoman’s fi rst 
overseas offi ce in the United States or the Western World.
 1958–The fi rst KII branch is established in Los Angeles.
 1960–The second KII branch is established in New 
York.

1782. Manners, Marian. 1959. Guests cook their own fare at 
Japanese table. Los Angeles Times. June 18. p. A8.
• Summary: A dinner party was given by Mr. and Mrs. 
George Nakatsuka of Pasadena, California; he is vice-
president of the Japan Food Corp. Co-hosts included 
three West Coast executives with the fi rm and Kikkoman 
International, Inc.
 “An honored guest was Gunzo Sugihara [age 76], 
board chairman with the Pacifi c Trading Co., which he 
founded in San Francisco in 1906, and a director of the 
Kikkoman fi rm.” In 1899 he made his fi rst journey to the 
USA. Each guest cooked his own food using an okariba 
yaki. Imported Japanese soy sauce, made from an ancient 
formula, requires 18 months to process, age and fi lter, so as 
to attain its “smooth fl avor, deep, rich color, and freedom 
from sedimentation.” The Kikkoman fi rm imports soybeans 
and wheat from the USA for the sauce it makes in Japan, 
and “only 1% of the 45 million gallons made annually 
is exported; the major portion is used by the Japanese.” 
A recipe for Barbecue sauce, featuring “1 cup imported 
Japanese soy sauce” is given. A photo shows Marian 
Manners and Gunzo Sugihara–both having fun. Address: 
Times home economics director.

1783. Manners, Marian. 1959. What shall I cook? Menu 
ideas. Los Angeles Times. June 18. p. A9.
• Summary: Tomorrow’s dinner includes “cucumbers in 
vinegar soy sauce (use Japanese soy sauce).”

1784. Manners, Marian. 1959. What shall I cook? Menu 
ideas. Los Angeles Times. June 25. p. A8.
• Summary: Tuesday’s dinner includes “mixed Chinese 
vegetables with imported Japanese soy sauce,...”

1785. Kratzer, F.H.; Allred, J.B.; Davis, P.N.; Marshall, B.J.; 
Vohra, P. 1959. The effect of autoclaving soybean protein 
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and the addition of ethylenediaminetetraacetic acid on the 
biological availability of dietary zinc for turkey poults. J. of 
Nutrition 68(2):313-22. June. [12 ref]
• Summary: Heat treatment increases the availability of zinc 
in soy protein.
 Note: A “poult” is a young fowl, especially a young 
turkey. Address: Dep. of Poultry Husbandry, Univ. of 
California, Davis.

1786. Blaw-Knox Construction Co., Chemical Plants Div. 
1959. 33 plants built by Blaw-Knox extract 210,000,000 
bushels of soybeans each year (Ad). Soybean Digest. June. 
p. 19.
• Summary: “Blaw-Knox, pioneer in this vital industry, sets 
the pace in developing processes, and designing and building 
plants for soybean extraction.

“In the United States more soybeans are extracted by 
Blaw-Knox equipment than by all other types combined.
 “This leadership extends to the total fats and oils 
industry. Some 97 processors have relied on some phase of 
Blaw-Knox’s engineering and construction services.
 “For details, send for Bulletin 2515 which surveys 
plants and processes for the fats and oils industry, or contact 
our engineers for a preliminary discussion. Blaw-Knox 
Company, Chemical Plants Division with headquarters 
in Pittsburgh [Pennsylvania]. Branch offi ces in New 
York; Chicago [Illinois]; Haddon Heights, New Jersey; 
Birmingham [Alabama]; Washington, D.C.; and San 
Francisco [California].
 plant builders for industry...
 Across the top of the ad: “Blaw-Knox builds for 
Cargill, Inc., Spencer Kellogg & Sons, Inc., and Quincy Soy 
Products Company. These recent projects feature the widely 
used Blaw-Knox Rotocel Extractor. Rotocels have been 
built with capacities ranging from 100 to 1800 tons per day.” 
Address: Pittsburgh, Pennsylvania.

1787. Manners, Marian. 1959. Backyard barbecue: New 
glory for July 4 picnic. Los Angeles Times. July 2. p. A7.
• Summary: Contains a recipe for Spicy barbecued spareribs, 
which calls for “1 tablespoon Japanese soy sauce.”

1788. Manners, Marian. 1959. What shall I cook? Menu 
ideas. Los Angeles Times. July 9. p. A5.
• Summary: Monday’s dinner includes “Pepper steak (use 
round steak, green pepper strips and Japanese soy sauce).”

1789. Wright, Roy E. Assignor to Philadelphia Quartz 
Company (Berkeley, California). 1959. Water-resistant 
adhesive compositions. U.S. Patent 2,894,847. July 14. 10 p. 
Application fi led 22 April 1955. [12 ref]
• Summary: Soy is mentioned 51 times in this patent, soya 
38 times (e.g. soya protein, denatured soya protein, soya 
beans, soya bean fl our(s), soya fl our, raw soya fl our, etc).

 “Among the soya bean fl ours which are satisfactory for 
use in this invention there may be mentioned the ‘IR 300’ 
fl our of the Staley Company, ‘Prosein’ from the Glidden 
Company, ‘Kay soy’ from Archer-Daniels-Midland Company 
and ‘Soy size’ from Spencer-Kellogg Company, etc. In 
general the proportion of undenatured and unhydrolyzed 
isolated protein in such formulations should at least equal the 
starch and/or the soya fl our content of the adhesives in order 
that they shall retain the characteristic and advantageous 
properties of my new adhesive.”
 Claims: “4. The adhesive of claim 1 wherein the 
composition. contains up to about 10% of soya fl our but not 
substantially more soya fl our than protein fraction.” Address: 
Oakland, California.

1790. Manners, Marian. 1959. What shall I cook? Menu 
ideas. Los Angeles Times. July 16. p. A9.
• Summary: Sunday’s dinner includes “barbecued turkey 
breast teriyaki style (use Japanese soy sauce, white wine, 
ginger, garlic).”

1791. Product Name:  Sona Soy Sauce.
Manufacturer’s Name:  Sona Food Products Co.
Manufacturer’s Address:  Los Alamitos, California.
Date of Introduction:  1959 July.
Ingredients:  Hydrolyzed vegetable protein, water, salt, soy 
bean, caramel color.
Wt/Vol., Packaging, Price:  8 oz (pint) bottle for $0.49 
(1959, Los Angeles).
New Product–Documentation:  Ad (full page) in Let’s Live. 
1959. July. p. 17. “Free offer to introduce Sona Soy Sauce.” 
“Special amino enriched formula. All vegetable ingredients. 
High in protein values. Contains 13 life-sustaining amino 
acids. Excellent for meatless dishes. Use freely in broths on 
meats. Full strength and fl avor. Adds zest to your food. Now! 
Free. Sona Soy Sauce. With your purchase of a pint size of 
Sona Saf-Flower [Saffl ower] Seed Oil.” Two photos show 
1-pint bottles of both the soy sauce and the saf-fl ower seed 
oil.

1792. N-F Distributors. 1959. Protesoy–Whole protein food 
supplement (Ad). Let’s Live. July. p. 15.
• Summary: A photo shows a can of Protesoy powder and a 
bottle of the Protesoy Tablets. NF stands for Natural Food / 
Nutritional Factors. “More protein at less cost. Low calorie. 
Low carbohydrate. Low salt. Low fat. High in B complex 
from Brewer’s Yeast. Protesoy is the amazing whole protein 
food supplement everyone is raving about. In powder form 
it dissolves quickly. Can be used in low calorie milk-shake-
type drinks or with fruit juices for a pleasant fi ling treat. Or 
sprinkle it on cereals or salads. Mix it into any food before 
cooking. In convenient tablet form, Protesoy tastes good too. 
Enjoy high energy-good health by reaching for a Protesoy 
instead of a snack. Ask for it at your local Health Food [sic] 
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store.” “Try a low calorie Protesoy milk-shake type drink. 
Add 4 heaping tablespoons Protesoy to a pint of nonfat 
milk and one mashed banana. Beat or blend until frothy. An 
illustration shows a woman holding a glass with two straws 
in it.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that uses the term “milk-shake-type drinks” 
to refer to non-dairy shakes made with soy protein. Address: 
Lafayette, California.

1793. Hilgenstuhler, T. 1959. L.A. man’s friendship food 
saves starving millions. Los Angeles Herald & Express. Aug. 
17. p. A-10+. Monday.
• Summary: About Meals for Millions. Address: Los 
Angeles, California.

1794. Huffaker, R.C.; Wallace, A. 1959. Effect of potassium 
and sodium levels on sodium distribution in some plant 
species. Soil Science 88(2):80-82. Aug. [7 ref]
• Summary: “It is generally thought that many plant species 
exclude Na [sodium] (3). Recent studies (2, 4, 6) showed that 
Na was absorbed in relatively large quantities by roots of 
species not accumulating Na in stems or leaves, and that both 
K (4) and Na (4, 6) levels infl uenced the amount of Na being 
translocated from roots. The purpose of the present work was 
to study in more detail the Na distribution in various plant 
species with K and Na levels different from those of previous 
studies in which only amounts in leaves, stems, and roots 
were given (4).” Address: Univ. of California, Los Angeles.

1795. Wall Street Journal. 1959. General Mills plans to make 
low-cost “multi-purpose” food. Oct. 14. p. 32.
• Summary: On Dec. 1 General Mills plans to begin 
manufacture and sale of multi-purpose food, a soy-based 
product aimed at providing low-cost nutrition.
 Note: This is the earliest document seen (Sept. 2010) 
showing an association between General Mills and Multi-
Purpose Food (or Meals for Millions). General Mills started 
making Toasted Soy Protein (TSP), the main ingredient 
in Multi-Purpose Food in about Dec. 1957 (see article in 
Soybean Digest, Dec. 1957, p. 23).

1796. Manners, Marian. 1959. Teahouse perfect setting for 
serving Japanese meals. Los Angeles Times. Oct. 22. p. A1.
• Summary: A stylish, real Japanese Teahouse is one of 
the main attractions at the 10th annual Southern California 
Decorators Show.
 The section titled “Soy sauce tops” notes that Japan 
exports to the United States nearly 100 different kinds of 
canned foods. The most popular among these is “Japanese 
soy sauce.”
 Recipes are given for: Shrimp and vegetables (with soy 
sauce). Kyuri aka-nasu sarada goma-shi (Cucumber tomato 
salad with sesame seeds; with “¼ cake fried bean curd”). 

Tamago-yaki (Japanese egg roll, with soy sauce). Chawan 
mushi (Steamed chicken and egg custard; with soy sauce).
 A photo shows the approach to and exterior of the 
Teahouse. Address: Times Home Economics Director.

1797. Stern, Vernon M.; Smith, R.F.; Van den Bosch, R.; 
Hagen, K.S. 1959. The integrated control concept. Hilgardia 
(California Agric. Exp. Station) 29(2):81-101. Oct. [89* ref]
• Summary: “All organisms are subjected to the physical 
and biotic pressures of the environments in which they 
live, and these factors, together with the genetic make-up 
of the species, determine their abundance and existence in 
any given area. Without natural control, a species which 
reproduces more than the parent. stock could increase 
to infi nite numbers. Man is subjected to environmental 
pressures just as other forms of life are, and he competes 
with other organisms for food and space.
 “Utilizing the traits that sharply differentiate him from 
other species, man has developed a technology permitting 
him to modify environments to meet his needs. Over the 
past several centuries, the competition has been almost 
completely in favor of man, as is attested by decimation of 
vast vertebrate populations, as well as populations of other 
forms of life (Thomas, 1956). But while eliminating many 
species, as he changed the environment of various regions 
to fi t his needs for food and space, a number of species, 
particularly among the Arthropoda [insects], became his 
direct competitors. Thus, when he subsisted as a huntsman 
or foraged for food from uncultivated sources, early man 
was largely content to share his subsistence and habitat with 
the lower organisms. Today, by contrast, as his population 
continues to increase (Hertzler, 1956) and his civilization to 
advance, he numbers his arthropod enemies in the thousands 
of species (Sabrosky, 1952)...” Address: 1. Entomology, 
Citrus Exp. Station, Riverside, California. 1. Assoc. Prof. of 
Entomology, Univ. of California, Berkeley.

1798. Tess, Roy W. 1959. Synthetic drying oils and vehicles 
from unsaturated acids and synthetic polyols. J. of the 
American Oil Chemists’ Society 36(10):496-503. Oct. [59 
ref]
• Summary: Experiments with soybean oil as a drying oil. 
Address: Shell Development Co., Emeryville, California.

1799. Product Name:  Sally’s Soy Lecithin Spread 
(Margarine).
Manufacturer’s Name:  Sarah D’s Sprout Co.
Manufacturer’s Address:  24629 North Arch St., Newhall, 
California.
Date of Introduction:  1959 October.
Ingredients:  April 1961: Coconut oil, soy oil, sesame 
oil, saffl ower oil, water, soy lecithin, algin, salt, artifi cially 
colored with carotene which contains 15,000 Units of 
vitamin A per pound.
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Wt/Vol., Packaging, Price:  17 oz tub (April 1961).
New Product–Documentation:  Ad (1/3 page) in Let’s 
Live. 1959. Oct. “The new look.” “100% all vegetable oils. 
100% cold pressed oils. Artifi cially colored with natural 
carotene. Fortifi ed with 15000 units of vitamin A per pound 
from natural carotene–with pure soy oil base. Rich color 
from vitamin A content (carotene). 35% and up of pure 
soy lecithin. It’s good for you. No preservatives added. No 
hydrogenated or hardened oils. Buy a carton today from your 
nutrition center. ‘Sally’s spread is good on bread.’”
 Ad (full page) in Let’s Live. 1961. April. “You can 
depend on Sally’s delicious spread!” A photo shows the 
tub and all ingredients (see above). It is made by the same 
company at the same address as in Oct. 1959. The front 
panel states: “All oils are cold pressed. No hydrogenated or 
hardened oils. No preservatives (Patent Pending).”

1800. Chemurgic Digest. 1959. Multi-purpose food. Oct. p. 
3.
• Summary: “According to Wall Street Journal, General 
Mills Inc., has said it will begin manufacture and sale 
December 1 of a soybean product called ‘multi-
purpose’ food, aimed at providing low cost 
nutrition.” The fi rm, based in Minneapolis, 
Minnesota, “said the granular food product will 
sell at wholesale for about 2½ cents for a two-
ounce serving. One such serving provides one-
third of all daily protein, vitamin and mineral 
requirements, the company said...
 “Sales to foreign countries will be made 
through a non-profi t group, Meals for Millions 
Foundation, Inc., of Los Angeles. The foundation 
has distributed more than 100 million such 
meals abroad since 1946, the company said. The 
product was developed by Dr. Henry Borsook 
of the California Institute of Technology. It 
can be prepared by adding boiling water and a 
seasoning.”

1801. Ha’aretz (Israel). 1959. Remarkable 
achievements of the “Herzlia” soybean. Nov. 4. 
Economic column. *
• Summary: About Eliahu Navot, Israel’s 
soybean pioneer, one of the fi rst settlers of 
Herzlia. He is amically [sic, amicably] referred 
to as ‘the soybean monomaniac,’ and he 
developed this variety.
 “Mr. Navot has brought the seeds with 
him from a soybean study tour which took 
him to many countries in Europe, America 
and Australia. The seeds, which have been 
acclimatized in Mr. Navot’s private farm 
originally came from California. Following 
ten years of breeding and selection they are 

now distributed to farmers as well as to ‘Yizur uFituah’, a 
cooperative society running several large farms...
 “During the Second World War, Prof. Weizmann told 
workers of the Agricultural Research Station at Rehovot 
that the successful cultivation of soybeans has priority over 
the production of cannons, because whereas cannons are 
of no use as a source of soybeans, soybeans may be turned 
into cannons. Yet the major use of soybean is food, as it is 
extremely nutritious.”
 Immediately after this article was published, a spate of 
other articles appeared.

1802. Kikkoman International Inc. 1959. Kikkoman soy 
sauce: Turkey more tantalizing that you’ve ever tasted! (Ad). 
Los Angeles Times. Nov. 25. p. A2.
• Summary: A large black and white ad. “Simply baste with 
a marinade of: 1 cup Kikkoman soy sauce*, ½ cup sherry 
wine, 1 tbsp. [tablespoon] sugar (brown preferred), ½ tsp. 
[teaspoon] ground pepper. Gives that beautiful golden-brown 
color! Marvelous for left-overs, too! * = Recommended by 
Gene Beals, manager of the California Turkey Promotion 
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Advisory Board.”
 Photos show: (1) A turkey with tail feathers fanned. (2) 
A bottle of Kikkoman soy sauce. “All-purpose seasoning. 
Since 1630. Made by Noda Shoyu Co., Ltd. Made in Japan.” 
(3) A small portrait photo of Gene Beals wearing a white 
chef’s top hat. (4) The Kikkoman logo with the stylized 
character meaning ten thousand inside of a hexagon, the 
symbol for a turtle.
 Note: This is the earliest ad seen (July 2011) for 
Kikkoman soy sauce in a major American newspaper.

1803. Soybean Digest. 1959. General Mills to market MPF. 
Nov. p. 20.
• Summary: “Multi-Purpose Food, a dietary protein 
concentrate, providing a low-cost source of essential amino 
acids, vitamins and minerals, will be manufactured and 
marketed by General Mills, Inc., effective Dec. 1. This 
announcement was made jointly by Sewall D. Andrews, Jr., 
vice president and general manager of the oilseeds division 
of General Mills, Minneapolis [Minnesota], and Clifford E. 
Clinton, president of the Meals for Millions Foundation, Inc., 
of Los Angeles.
 “Multi-Purpose Food (MPF) is the widely publicized 
‘3¢ meal’ originally developed by Dr. Henry Borsook at the 
California Institute of Technology. It is a soybean product. It 
has been introduced into more than 100 countries since 1946 
by the nonprofi t Meals for Millions Foundation. Two ounces 
of MPF provide one-third of the recommended daily dietary 
allowance for protein, vitamins A, D, thiamine, ribofl avin, 
niacin, iron, calcium, phosphorus and iodine...
 “’Now,’ Clinton stated, ‘it will be possible to meet the 
ever growing demand from Americans who wish to purchase 
MPF and utilize its benefi ts...’
 “Initially, Andrews stated, MPF will be introduced to 
institutions, schools, relief agencies, camps and restaurants, 
as a stable, fortifi ed, low-cost, protein food in concentrated 
form. It will also be available to Civil Defense agencies for 
use in case of national emergency or major disasters.
 “The arrangement entered into with General Mills 
will enable the Foundation to expand its worldwide 
educational program, using MPF as an example of how 
dietary defi ciencies, of malnourished people can be corrected 
through the application of 20th century food technology to 
abundant, available materials of great nutritional value, the 
use of which as human food is now greatly restricted.”

1804. Greenspan, Frank P.; Gall, Ralph J. Assignors to Food 
Machinery and Chemical Corp. (San Jose, California; a 
corporation of Delaware). 1959. Process of epoxidation. U.S. 
Patent 2,919,283. Dec. 29. 2 p. Application fi led 18 Oct. 
1954. [7 ref]
• Summary: Concerns epoxidation of unsaturated higher 
fatty acid esters with ion-exchange resins.
 Note: Soy is mentioned twice in this patent, both times 

as “soybean oil.” See Example 4. Address: Buffalo, New 
York.

1805. Product Name:  Town Lecithin.
Manufacturer’s Name:  Town Food Co.
Manufacturer’s Address:  4664 Vine St., Riverside, 
California.
Date of Introduction:  1959.
New Product–Documentation:  Soybean Blue Book. 1959. 
p. 90.

1806. Product Name:  NF Factors Protesoy Tablets (Protein 
Powder Tablets) [Vanilla, or Carob]. Renamed Protesoy 
Snacks by Nov. 1975.
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
California.  Phone: 800-533-1033.
Date of Introduction:  1959.
Ingredients:  Soy protein, casein, lactalbumin, lecithin, 
fortifi ed brewers yeast, bromelain (pineapple enzyme), 
papain (papaya enzyme), and natural fl avoring.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1959. 
July. p. 15. “Protesoy–Whole protein food supplement.” 
Sold as a powder or in tablets. NF stands for Natural Food 
nutritional factors.
 Midwest Natural Foods Distributors, Inc. 1975. Catalog 
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 66. NF Factors. 
“Protesoy Snacks–Vanilla (1000’s) or Carob” (950s).
 Talk with Betty Seroy. 1988. Sept. 23. These snacks 
were large, dry tablets or wafers made from Protesoy plus a 
binder. They were introduced in about 1959. You’d chew a 
few of them; very crispy. The size of a nickel or dime. They 
would bring up your blood sugar level if you felt tired.

1807. Nanda, K.K.; Hamner, K.C. 1959. Photoperiodic 
cycles of differing lengths in relation to fl owering in Biloxi 
soybean (Glycine max (L.) Merr). Planta 53(1.H):45-52. [19 
ref]
• Summary: “During the course of investigations on the 
effect of varying lengths of the photoperiod and the dark 
period on the fl owering response of Biloxi soybean, it has 
been shown that an endogenous rhythm markedly affects the 
photoperiodic response of this plant (Blaney and Hamner 
1957, Nanda and Hamner 1955, 1958). Thus, with eight 
hour light periods in each cycle, the fl oral initiation showed 
maxima with cycle lengths of 24, 48 and 72 hours and 
minima with cycle lengths of 36 and 60 hours.” Address: 
1. Dep. of Botany, Univ. of Delhi, Delhi 8, India; 2. PhD, 
Dep. of Botany, Univ. of California, 405 Hilgard Ave., Los 
Angeles 24, California.

1808. Nanda, K.K.; Hamner, K.C. 1959. The effect of 
temperature, auxins, antiauxins and some other chemicals on 
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the endogenous rhythms affecting 
photoperiodic response of Biloxi 
soybean (Glycine max (L.) Merr.). 
Planta 53(1.H):53-68. [35 ref]
• Summary: “It was shown 
in previous papers (Blaney 
and Hamner 1957, Nanda and 
Hamner 1958), that there is no 
doubt regarding the existence 
of an endogenous rhythm in the 
photoperiodic reaction of Biloxi 
soybean. This rhythm is probably 
set into motion when the plants are 
exposed to light. It was also shown 
in those experiments that the 
oscillations of this rhythm tend to 
decrease gradually with the length 
of the cycle.” Address: 1. Dep. 
of Botany, Univ. of Delhi, Delhi 
8, India; 2. PhD, Dep. of Botany, 
Univ. of California, 405 Hilgard 
Ave., Los Angeles 24, California.

1809. Griffi th Laboratories, Inc. 
1959. The successful soy proteins: 
Promax and Isopro–70% protein. 
Chicago, Illinois. 6 panels. 22 cm.
• Summary: On the cover of this brochure is a black-and-
white photo of numerous foods (incl. sliced bread, pasta, 
breakfast cereal, and hot dogs) against a dark background. 
At the bottom, in orange letters, is written: “Free of soybean 
taste!” The next two inside panels, titled “Success in soy,” 
describe the importance of soy products having a bland taste. 
“Griffi th is the fi rst to remove completely that stubborn 
soybean taste! The Griffi th process is patented: U.S. Patent 
No. 2,881,076 (April 7, 1959 [issued to Louis Sair]).” 
Behind the text is an orange line drawing of a scientist in a 
lab coat holding a test tube and a round-bottomed fl ask.
 The next two inside panels are titled “Promax and 
Isopro: Five ways outstanding in high-protein sales appeal.” 
The fi ve ways are 1. High concentration of protein: 67-70%. 
2. High lysine content. 3. Nutritional quality. 4. Bland taste. 
5. Economical. The next panel explains that “Research is the 
reason.” The panel after that shows the spray dryer used in 
the production of Promax and Isopro. A table compares the 
composition of these two products with soy fl our. The back 
panel discusses Promax in bread and other food products.
 Griffi th also has facilities at: (1) 4900 Gifford Ave., Los 
Angeles 58, California. (2) 855 Rahway Ave., Union, New 
Jersey.
 Note: The word “concentrate” does not appear in this 
booklet. Address: 1415 West 37th St., Chicago 9, Illinois.

1810. Photograph of George Washington Honor Medal of 

Freedoms Foundation at Valley Forge. 1959.
• Summary: The medal cites Meals for Millions Foundation 
“for outstanding achievement in bringing about a better 
understanding of the American way of life.” (1956-1959)
 This photo and date were sent to Soyinfo Center by 
Chris Dodson of Freedom from Hunger Foundation, Davis, 
California (Nov. 2010). The original medal is at Freedom 
from Hunger.

1811. Photograph of Clifford Clinton (about 1957-59) with 
his wife Nelda. 1959.
• Summary:  Taken in San Pedro, California (Los Angeles 
Harbor) on the dockside of the Nordanger, a freighter 
destined for South America; this was strictly a pleasure 
cruise.
 In 1947-48 the catchy song “Slow Boat to China” 
was popular. Many people in those days took freighters 
because they liked the shipboard life and the various ports 
of call; it was more the journey than the destination that was 
important.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1812. Kikkoman International Inc. 1960. Kikkoman soy 
sauce: “All-purpose” seasoning (Ad). Los Angeles Times. 
Jan. 12. p. 84.
• Summary: A small black and white ad. “Taste-tantalizing 
fl avor!–Imported. Since 1630. Delicious for Sukiyaki, 
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tempura, meats, poultry, fi sh, basting, gravies, soups, 
vegetables, rice, noodles, salad dressings.”
 Photos show: (1) A bottle of Kikkoman soy sauce. (2) 
The Kikkoman logo.
 Note: This is the earliest ad seen (Oct. 2006) for 
Kikkoman soy sauce in the New York Times. Address: 
Importer. Head offi ce: 900 Marin St., San Francisco 4, 
California. New York Offi ce: 33-59 Vernon Blvd., Long 
Island City 6, N.Y.

1813. Kikkoman International Inc. 1960. Lose fi ve pounds 
in six days with “No Hunger” diet: Kikkoman soy sauce at 
leading grocers (Ad). Los Angeles Times. Jan. 26. p. 4.
• Summary: A small black-and-white ad. “See the January 
1960 issue of Coronet magazine... citing health and reducing 
values of rice and soy sauce.” A photo shows a bottle of 
Kikkoman soy sauce.
 Note: This ad also appeared in the Jan. 27 and 29 issues.

1814. Evening Telegram (Superior, Wisconsin). 1960. City, 
area deaths: Mrs. Edwin Jones, ex-Superiorite, dies in 
California. Jan. 27. p. 4, col. 5. Wednesday.
• Summary: “Mrs. Edwin S. Jones [Mildred Lager], 4118 

Warner Boulevard, Burbank, California, of Superior, died 
Monday [Jan. 25] at her home.
 “Funeral services will be conduced Thursday [Jan. 28], 
11 a.m. at the Church of the Hills in Forest Lawn Memorial 
Park, Hollywood Hills, Calif. Burial will be there.
 “Mrs. Jones was born in Superior, Dec. 19, 1900. She 
was the daughter of the late Mr. and Mrs. G.H. Lager.
 “Mrs. Jones was a teacher in Chippewa Falls, 
Wisconsin, and Escanaba, Michigan, and later went into the 
shoe store business as part owner of the Family Shoe Store in 
Superior.
 “She left Superior in 1930 and from 1937 to 1945 was 
a radio broadcaster and writer in Los Angeles where she 
conducted a series on nutrition.
 “She owned and operated a health food store in Los 
Angeles during those years.
 “Mrs. Jones, while conducting her series on nutrition, 
appeared in Superior to lecture.
 “Survivors include her husband, Edwin S., two 
stepdaughters, Mrs. Evelyn Mundahal, Oak Park, Calif., and 
Mrs. Lois Bower, Redding, Calif.”

1815. May Co. (The). 1960. Our gourmet shop brings you 
fi ne foods from the exotic Far East (Ad). Los Angeles Times. 
Feb. 18. p. 29.
• Summary: “Kikkoman Soy Sauce. The most versatile 
sauce to come from the Orient. 25-oz. bottle 79¢.” Address: 
Downtown, Valley, Wilshire, South Bay, Lakewood [Los 
Angeles area].

1816. Los Angeles Times. 1960. Oriental omelet with fruit 
juice. March 17. p. A10.
• Summary: “For an Oriental omelet, add a little tomato 
juice to beaten eggs, season with Japanese soy sauce and salt, 
and a dash of monosodium glutamate.”

1817. Los Angeles Times. 1960. Dip with oriental fl avor 
made easily. March 24. p. A12.
• Summary: Combine “one cup commercially soured cream, 
two tablespoons Japanese soy sauce, one tablespoon lemon 
juice and one-half teaspoon ground ginger.” Mix well and 
serve with potato chips or crisp vegetable sticks.

1818. Ribelin, Wm. E.; Booth, A.N.; Robbins, D.J. 1960. 
Pancreatic hyperplasia in rats induced by soybean meal diets. 
Federation Proceedings (FASEB) 19(1):189. March.
• Summary: “When raw soybean meal was fed to rats for 
22 days or longer as the sole source of protein, grossly 
visible enlargement of the pancreas occurred and growth 
was inhibited... The pancreatic factor is highly labile, being 
destroyed by heating during processing of the meal, and is 
unlikely to be of general nutritional signifi cance.” Address: 
Western Regional Research Lab., Albany, California.
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1819. Ohsawa, George S. 1960. Zen macrobiotics. New 
York, Paris, Brussels, Tokyo: Ohsawa Foundation. 103 p. 
Undated. 28 cm.
• Summary: Note: This is the earliest English-language 
document seen (Sept. 2017) that contains the word 
“macrobiotics” (or “macrobiotic”). This is also the earliest 
book known to macrobiotic recipes (Sept. 2017).
 This bound, cloth cover book was owned by Herman 
Aihara, and is now (April 2011) in the library of the George 
Ohsawa Macrobiotic Foundation in Chico, California 
(President: Carl Ferre). The size is 8½ by 11 inches. The 
cloth cover is pea green and on it, near the top, is written 
(on two lines): “Zen macrobiotics” with the word “Zen” in 
large bold capital letters. In the middle: “George S. Ohsawa,” 
the author. And near the bottom (on two lines): “Ohsawa 
Foundation: New York–Paris–Brussels–Tokyo.”
 The book consists of leaves and the text is typewritten. 
All of the leaves in this edition are edited, some heavily, in 
two colors of ink: red edits by George Ohsawa, and blue by 
Lou Oles (According to Herman Aihara). There is no table of 
contents or copyright page. On the fi rst leaf, near the top, the 
title is typewritten again on two lines: “Zen Macrobiotics.” 
Then the book begins:
 “Two ways to happiness through health. Happiness is 
the goal of everyone in the world. But what is happiness, 
in the West, and specially in the Far West, America? I do 
not know. In the Orient happiness was defi ned by sages 
some thousands of years ago as consisting of fi ve factors, as 
follows:
 “(1) The fi rst fundamental factor of happiness is 
joyfulness, an amusing, interesting, brilliant and healthy 
longevity.
 “(2) The second, not to be worried about money.
 “(3) The third, instinctive capacity to avoid accidents 
and diffi culties that would cause premature death.
 “(4) A loving realization of the order of the infi nite 
universe at all levels.
 “(5) Not to become the fi rst as you will become the last. 
But try to become the last so that you will become the fi rst 
forever.
 “All Oriental philosophy is the practical teaching of 
how to realize such happiness. It is biological, physiological, 
social, economical, and logical. It is prohibited for the 
teacher to explain the deep signifi cance of the philosophy of 
the constitution of the infi nite universe...”
 “... School education is completely unnecessary, and 
even detested. All great men are autonomous and self-
made...”
 Note 1. This section (two leaves) becomes the Forward 
in the next edition, which was printed in Japan.
 The third leaf is a title page: Like the cover, it has text 
on 3 levels, but is typewritten. Title: “Macrobiotics: The 
Biological and Physiological Foundation of Zen Buddhism.” 
Author: George Ohsawa. Publisher: Ohsawa Foundation: 

New York–Paris–Brussels–Tokyo.
 Note 2. The relationship between this title page, the 
title page of the mimeographed edition, and the cover is 
unknown.
 The next two leaves, are titled “Health to Peace” and 
numbered “i” and “ii.” Note 3. They become the Preface in 
the next edition, which was printed in Japan.
 Next is “iii” which is the Foreword in this mimeograph 
edition but becomes Chapter 1 in the next edition, printed in 
Japan.
 Next are leaves “iv” through “xxii” which are the 
Introduction in this edition, but become Chapter 1-3 in the 
next edition printed in Japan. After leave xxii, the leaves 
are numbered “8” through “86,” and after that is the back 
cover. The last section of the book is titled “The Case of Mr. 
E” (leaves 77-86). Note 4. It becomes the fi rst appendix in 
next edition printed in Japan, which also contains a second 
appendix titled “The Pro-Forma Death Certifi cate...”
 The mimeograph edition is thus missing pages 3-7. 
Moreover, all the pages are renumbered by Ohsawa by hand 
in the upper right corner. In Ohsawa’s numbering there are 
no pages numbered 1, 2, 5, 6, 7, 8, 10, 33 and 34 (a total of 
9) and thus his page is numbered 112.
 Because the mimeograph edition is bound, it appears 
that the pages were rearranged after typing but before 
publication and distribution.
 Page 19: “With the conception of Principal Food and 
that of secondary food clearly distinguished, people of the 
Orient could live a happy, free and peaceful life from the 
beginning up to the importation of the brilliant Occidental 
civilization, more or less violent, with its industrial and 
scientifi c instruments... The Principal Food should occupy at 
least 60% of your eating.”
 This bound, mimeograph book contains many recipes, 
all of which are numbered. Soy-related recipes include 
the following: In the section titled “Beans”: 117. Boiled 
soy beans with miso (the soy beans are fi rst roasted until 
they pop). 118. Boiled beans (“Boil soy beans until tender. 
Seasoned with soy sauce and salt. Boil until liquid is gone. 
Prepare black [soy] beans in the same way).”
 Note 5. Later writings by Ohsawa show that by “black 
beans” he meant black soy beans, Kuro mame in Japanese. 
This is the earliest macrobiotic document seen (April 2013) 
that gives a recipe for whole soybeans.
 119. Gomoku beans (boiled soy beans with vegetables). 
120. Goziru soup (Gôjiru; ground soaked soybeans with 
vegetables). 121 and 122. “Aduki” [azuki, adzuki] beans. 
159. Hiziji [Hijiki] with age (seasoned with “soyu” [sic, 
shoyu]). 160. Hiziki and soyabean (seasoned with syoyu 
[shoyu]).
 In the section titled “Miso and syoyu preparation”: 
“Both miso and syoyu should be of traditional make.” 201. 
Sauce miso (miso-tahini sauce). 202. Miso cream. 203. 
“Muso” (miso and tahini with minced orange peel). 204. 
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“Miso” soup (5 persons). 205. Carrot and onion au “miso” 
(15 persons). 206. Vegetable au miso. 207. “Oden” au miso. 
208. Buckwheat “dango” au “miso.” 209. “Miso-ae.” 210. 
“Tekka” no. 1 (miso with minced yang vegetables–lotus root, 
burdock root, ginger–fried in sesame oil until very dry. Good 
for all yin diseases).
 In the section titled “Syoyu”: Recipes 212-221 are 
seasoned with “syoyu” (shoyu, traditional fermented soy 
sauce). “Use the traditional syoyu in all cooking (vegetables 
and fi sh). Syoyu diluted with a little water is very good 
for ‘Sasimi’ [sashimi] and fried oyster, ‘Tempura’, fi sh 
‘Sukiyaki’, ‘Tohu’ ([tofu] vegetable cheese of soya beans), 
etc.”
 803. “’Tohu’ plaster. Squeeze ‘tohu’ (white soya bean 
cheese) add 10% of fl our; stretch this directly on the front or 
any part painful with infl ammation. All pain or infl ammation 
will go away soon.” Note 6. This book does not use tofu in 
any recipes, probably because Ohsawa considered it too yin. 
However Ohsawa was the one person most responsible for 
introducing the word “tofu” to popular American culture; his 
later writings and especially his students and admirers spread 
the word to the four corners of the United States.
 Note 7. This is the earliest macrobiotic document seen 
(April 2013) that mentions tofu.
 \ Note 8. This is the earliest English-language document 
seen (March 2006) that uses the word “aduki” beans to refer 
to azuki beans. This spelling was subsequently widely used, 
but only in macrobiotic publications.
 Also discusses: In the section on “Egyptian beans” 
(p. 30): Pois “chiche” (chickpeas, basic preparation by 
boiling). “Beignet” pois chiche (deep-fried balls of mashed 
chickpeas mixed with fl our). Pois chiche croquette (chickpea 
croquettes).
 Publication: “Published by Ohsawa Foundation, 331 
Riverside Drive, New York City, U.S.A. (Secretary Aihara, 
44 W. 96th St., New York City, U.S.A.).” Underneath this is 
“Printed in Japan.”
 Note 9: Concerning the date of publication, we read: 
“My fi rst two books in English will arrive beginning of 
November: Zen Macrobiotics and The Philosophy of 
Oriental Medicine.” (Source: G.O. [George Ohsawa]. 
1960/09. “Letter from the editor.” Macrobiotic News (New 
York, NY). No. 6. Sept. p. [7]). Address: New York, USA.

1820. American Soybean Association. 1960. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 144 p. 
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association. 
Japanese American Soybean Institute. National Soybean 
Processors Association. Soybean Council of America. 
Midsouth Soybean and Grain Shippers Association. Ontario 
Soya-Bean Growers’ Marketing Board. U.S. Department 
of Agriculture: Agronomic Research (ARS [Agricultural 
Research Service]), Disease Research, Entomological 

Research, Utilization Research and Development (Northern 
Utilization Division [NRRL], Eastern, Southern, Western), 
Marketing Research.
 Tables: (1) World soybean production. (2) Canadian 
soybean production. (3) Soybean production, utilization 
and value, 1936-1959 Canada. (4) Soybean crushings in 
Canada. (5) Soybean production–United States (with acreage 
and yield), 1924-1959. (6) U.S. Soybean production by 
states (1959). (7) U.S. soybean production, supply, and 
utilization (incl. exports, carryover), 1924-1959. (8) U.S. 
soybean production, acreage, and yield by state, 1924-1959. 
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11) 
U.S. Soybean oil meal and cake production, supply and 
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal 
and cake production and stocks by states, 1955-1958. (13) 
Oilseed cake a meals, supply and distribution, Oct. 1950-59. 
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14) 
Production of protein concentrates (cake and meal), 1937-
41 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed, 
copra, gluten feed and meal, tankage and meat scraps, fi sh 
cake and meal, dried milk products (dried and concentrated 
skim milk, buttermilk, and whey used for animal feed), 
other milk products (fed on farms), total. Note: In 1953-
54,395,000 tons of dried milk products were fed to animals. 
(15) U.S. soy fl our production. (16) Production and exports 
of soy fl our and grits (incl. full fat, low fat, and defatted 
products, exported commercially or to military). (17) 
Production of mellorine [frozen dessert where vegetable oil 
replaces butterfat], 1953-59, by month. (18) U.S. fats and 
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard, 
edible beef fats, total edible animal fats, corn oil, cottonseed, 
edible olive oil, peanut oil, soybean oil, total edible vegetable 
oils, inedible oils. (19) Soybean oil utilization, 1931-1959 
(million lb). Incl. Foods: Margarine, shortening, other, total, 
Non-food products: Soap, paint & varnish, other drying 
oil products, miscellaneous, loss, total, total domestic 
disappearance. (20) Same as No. 19 but in percentages.
 (21) Utilization of soybean products, 1955-56 to 1958-
59. Incl. meal and oil: Livestock feed, industrial, fertilizer, 
export; from 1955 to 1959, use of soybean oil meal as a 
fertilizer was negligible, whereas 2.5 to 3.9% was exported. 
(22) Prices of U.S. soybeans, by month and season average, 
1923-1959. (23) Same as No. 22 but only for No. 1 yellow: 
Chicago, Illinois country shipping points, Minneapolis. (24) 
Same as No. 21 but soybeans for crushing, No. 2 yellow. 
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars) 
in these states: Total USA, Illinois, Iowa, Indiana, Ohio, 
Missouri, Minnesota. (26) Soybean price support operations, 
1932-33 to 1959-60. Started in 1941-42 and has continued to 
the present, with a peak of $2.56 per bushel in 1953-55. (27) 
Price spread, soybeans and end products, 1945-1958. Spread 
between price received by farmers and value of products. 
(28) Prices of U.S. soybean oil meal (44% protein), 1929-
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1959 by month. (29) Prices of U.S. crude soybean oil, by 
month, 1929-30 to 1959-60. (30) Imports, exports, soybeans, 
oil and meal.
 (31) Soybeans: Inspections for export, 1957-59, with 
country of destination and port of departure. (32) U.S. trade 
in soybeans, fats and oils. (33) Oil and fat exports under 
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to 
Sept. 1959. Incl. country of destination, the top four being 
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports 
cake and meal, 1929-1958, incl. cottonseed, soybean, 
linseed, peanut, copra. Exports incl. country of destination. 
(33) Soybeans: Crushings and yields of oil and meal. (35) 
Bar chart: Major markets for U.S. soybeans since 1953: 
West Germany, Netherlands, Other Europe, Japan, Canada, 
Other. (36) Composition of soybean seeds, by variety, incl. 
Maturity Group No., % protein, % oil, weight of 100 seeds in 
grams. (37) Amino acids of soy protein. (38) Composition of 
Lecithin. (39) Composition of soybean oil, by variety. Incl. 
linolenic acid, linoleic acid, oleic acid, saturated acids.
 Offi cial standards for soybeans, Revised effective 
Sept. 1, 1955. Soy fl our standards, for full-fat, low-fat, and 
defatted. Densities of various soybean products. Map of the 
USA showing the best adapted soybean varieties for each 
major soybean producing state. Directories: Processors of 
soybeans, by state, with address and names of offi cers (p. 56-
74). Canadian soybean processors (p. 74). Manufacturers of 
50% protein soybean meal (by state, p. 76). Foreign soybean 
processors, by country (p. 78-81). Refi ners of soybean oil, 
by state (p. 82-84). Manufacturers and handlers of soy foods 
(p. 86-93): Beverages, breakfast foods, canners of green 
vegetable soybeans, canners of mature soybeans, cookies, 
crackers, toasts and wafers, frozen desserts (companies 
that make vegetable oils used in frozen desserts), health 
food store & supply houses, lecithin, macaroni, spaghetti 
& noodles, margarine, meat substitutes, proteins (Griffi th 
Labs, Gunther, Worthington Foods), pudding powders 
(Brockville, Ontario, Canada), Salad and cooking oils, 
shortening, sausage binders, seasonings, soups, soybean 
oil, soybeans for cooking and sprouting, soy butter (Town 
Food Co., Riverside, California, makes “Town: soy lecithin 
spread”; Shedd-Bartush Foods, Detroit, Michigan, makes 
“Willow Run” soy spread), soy cheese [tofu], soy fl our, grits 
and fl akes, soy fl our mixes, soy milk, soy sauce, sprouts, 
vitamins, whipping agents.
 Manufacturers of industrial products employing 
soybeans (p. 94-95): Caulking compounds & fl oor tile, 
coated papers & leather dressing, fi re-fi ghting foam, 
glues, plywood & adhesives, insecticides, laminating, 
lecithin, oilcloth and coated fabrics, paints and varnishes 
(13 companies), paper sizings, wallpaper and wallboard 
coatings, resins, soaps, soybean fatty acids (8 companies), 
soybean oil. Services for the industry (p. 96-109): Analysts, 
appraisals, brokers, commission merchants & jobbers, 
consultants, engineering services, export elevators, exporters 

& importers, export warehousing and handling, farm 
management, fi eld warehousing, futures market, market 
analysis, mill construction contractors, milling service, 
miscellaneous services, oil transports, transportation.
 Equipment and supplies for the soybean industry (p. 
110-32): Aspirators, bagging equipment, belting, chains, 
conveyors, elevators, defoliants, drying and aeration 
equipment (farm driers, grain driers, meal driers), dust 
control systems & dust collectors, elevator buckets, 
fans, farm equipment, fertilizers, fumigants, fungicides, 
germinators, grain and seed cleaning and separation 
equipment, grain grading equipment & moisture testers, 
grain handling equipment, granulators, grinding & mixing 
equipment, herbicides, insecticides & pesticides, inoculants, 
laboratory equipment, man-lifts, material level indicators, 
materials handling equipment, miscellaneous equipment, 
packaging materials, pelleting machines, power transmission 
equipment, pumps, respirators, seed protectants, sifters, 
soil testing, soybean storage (elevator & processing units, 
farm units), spraying and irrigating equipment, temperature 
systems, transportation equipment, truck lifts, unloaders, 
waterproofi ng, weighing and packaging equipment.
 Soybean processing [crushing] and oil refi ning 
equipment and supplies (p. 134-42): Bleaching and fi ltering 
equipment, catalysts, complete plants [for crushing], 
continuous counter-current solvent extractors, continuous 
screw presses, degumming, deodorization, fractionation, 
hydraulic pressing equipment, hydrogenation, margarine, 
miscellaneous equipment, neutralization, shortening, solvent 
recovery, solvents, soybean seed [suppliers and private 
breeders], vegetable soybean seed.
 Advertisers’ index: Incl. Allied Mills, V.D. Anderson, 
ADM, Arkansas Grain Corp., Big 4 Cooperative Processing 
Assn., Blaw-Knox Co., Buhler Mill Engineering Co., Cargill 
Inc., Central Soya Co., Crown Iron Works Co., Dannen Mills 
Inc., Delphos Grain and Soya Products Co., Albert Dickinson 
Co., Louis Dreyfus Corp., Esso Standard Oil, Farmers 
Cooperative Assn., Farmers’ Cooperative Co., Felco Soybean 
Oil Meal Dealers, French Oil Mill Machinery Co., Funk 
Bros. Seed Co., Galesburg Soy Products Co., General Mills 
Inc., Jacob Hartz Seed Co., Inc., Honeymead Products Co., 
Huntley Mfg. Co., Illinois Soy Products Co., Iowa Milling 
Co., Iowa Soya Co., Jensen Mills, Kansas Soya Products Co, 
Inc., Spencer Kellogg & Sons, Inc., Lauhoff Soya Co., Albert 
Lea Engineering Co., North Iowa Cooperative Processing 
Assn., Penola Oil Co., Phillips Petroleum Co., Pillsbury Co., 
Port of New Orleans, Quincy Soybean Products Co., Rice 
Grain Corp., Seedburo Equipment Co. (measures oil content 
of soybeans in 10 minutes), Skelly Oil Co., A.E. Staley Mfg. 
Co., T.W. Wood & Sons (Seedsmen since 1879; Richmond, 
Virginia). Address: Hudson, Iowa.

1821. Ohsawa, George. 1960. Zen macrobiotics [Continued, 
Part II]. New York, NY: Ohsawa Foundation. 103 p. 
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Undated. 28 cm.
• Summary: This mimeograph bound book with the pea 
green cover, the only known copy of which is owned by 
the George Ohsawa Macrobiotic Foundation in Chico, 
California, raises many interesting questions about the 
publication history of this and closely related titles.
 Carl Ferré, an expert on this subject, believes: (1) That 
there were several “printings” of mimeographed edition and 
that “printings” may vary. (2) There is a strong possibility 
that the fi rst editions were sold in Jan., Feb., and March of 
1960, before there was any editing on them. (3) It is unlikely 
that any books were sold with only Ohsawa’s red edits on 
them. (4) It is probable that no books were sold with both 
Lou Oles’ blue editing and George Ohsawa’s red editing on 
them.
 Was there a printed edition prior to and different from 
this edition?
 Does anyone own such a copy?
 How many pages did it contain and how were the pages 
arranged? For example, did the original book start with the 
title page, followed by ages i, ii, iii, etc?
 Were the original pages reshuffl ed to create this bound 
edition? In this edition, why are there xxi pages of front 
matter numbered in roman numerals followed by pages 8 
through 86 in Arabic numerals.
 Why do some pages seem to be missing from this 
edition. Carl Ferre believes that someone typed the entire 
book, then Ohsawa decided to move some of the pages 
around, which they did before they bound and sold the books 
(for $0.50 each) at Ohsawa’s lectures.
 How did they bind the books? Did they bind the 
books by themselves or send them out to a professional 
bookbinder? Or did a person (who attended the lectures) who 
was in the bookbinding business offer to bind the books free 
of charge so they could be sold for only $0.50 each. Was it 
originally hardcover or paperback? Is the pea green book 
in Chico simply an example of all the books sold in 1960 at 
Ohsawa’s lectures? Or is it unique–one of a kind? When and 
where did Ohsawa make all this handwritten changes in red? 
Was someone suggesting the changes to him? If yes, who?
 Why is the title on the cover different from the title on 
the title page.
 Why was the original title page numbered “9” in 
Ohsawa’s handwriting.
 What do the Japanese characters under the handwritten 
“9” mean?
 Why is there content before the title page?
 We are told the original mimeograph edition was 
duplicated and bound in the Aihara’s apartment in New York 
City; how was it bound?
 Carl Ferre reminds us (e-mail of 2 May 2011): Lou Oles 
took the recipes out of Zen Macrobiotics to create a separate 
book, Zen Cookery. “The problem that has always existed 
is that Zen Macrobiotics has numbers in it that refer to 

numbers in Zen Cookery and they have never corresponded. 
For example Zen Macrobiotics says “See Zen Cookery No. 
103” and you go to Zen Cookery, fi nd that number, and its 
something totally different–or even nonexistent.” Address: 
New York, USA.

1822. McQuarrie, Ernest B.; Anderson, Hans P. Assignors 
to Cutter Laboratories (Berkeley, California). 1960. Process 
of treating lecithin for freeing it of its depressor factor. U.S. 
Patent 2,931,818. April 5. 2 p. Application fi led 29 April 
1957. [1 ref]
• Summary: “This invention relates to and, in general, has 
for its object the provision of a method for purifying lecithin.
 “Lecithin has long been known as a fi ne emulsifying 
agent and, as such, appears as an ingredient in many foods. 
This emulsifying property might well be of great value in the 
preparation of certain parenteral medications if it were not 
for the fact that commercial lecithin contains an unknown 
substance which, on parenteral administration, has extreme 
vasodepressor effects.”
 Note: A vasodepressor lowers blood pressure and can 
lead to fainting or loss of consciousness.
 Soy is not mentioned. Address: 1. Oakland, California; 
2. Berkeley, California.

1823. Los Angeles Times. 1960. Garnish adds zest to baked 
salmon. April 7. p. A11.
• Summary: “When baking salmon, drizzle the fi sh 
with lemon juice, Japanese soy sauce and sprinkle with 
rosemary.”

1824. Newey, Herbert A. Assignor to Shell Oil Company (a 
corporation of Delaware). 1960. Process for curing materials 
having internal epoxy groups and resulting products. U.S. 
Patent 2,935,492. May 3. 5 p. Application fi led 30 Aril 1956. 
[2 ref]
• Summary: Soy is mentioned 15 times in this patent, as 
“epoxidized soybean oil” and “monoglycerides of soybean 
oil.” Address: Lafayette, California.

1825. Kikkoman International Inc. 1960. Barbecue fun and 
better eating begin with Kikkoman (Ad). Los Angeles Times. 
May 11. p. 17.
• Summary: “Easy does it with this magic marinade! ½ cup 
Kikkoman soy sauce. 1 tbsp. sugar (to taste). ½ cup sherry 
wine. 1 clove garlic crushed. Marinate the ribs, steak, lamb, 
halved chicken or turkey about 20 minutes. Place on the grill, 
turn occasionally and baste with Kikkoman marinade until 
a deep golden brown. Simple–but sensational! All-purpose 
Kikkoman soy sauce: basic for better barbecue.”
 Photos show: (1) A family of four people standing 
around a barbecue. (2) A bottle of Kikkoman soy sauce.

1826. Manners, Marian. 1960. Allspice in barbecue sauces 
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gives tangy taste, aroma. Los Angeles Times. May 12. p. A11.
• Summary: A recipe for Barbecue steak sauce calls for “¼ 
cup Japanese soy sauce.” Address: Times Home Economics 
Director.

1827. Macrobiotic News (New York, NY). 1960-1961. Serial/
periodical. Ohsawa Foundation, Inc. No. 1 (May 1960) to 
No. 13 (July 1961). Frequency: Irregular.

• Summary: This is the earliest U.S. macrobiotic periodical 
and the earliest such periodical with the word “macrobiotic” 
(or “macrobiotics”) in the periodical title. Succeeding title: 
Yin Yang. Title varies: Macrobiotics News from No. 1 (May 
1960) to No. 4 (July 1960). Each issue of both titles is dated.
 Note: As of April 2011, all issues of this periodical, 
with six different titles, are owned by the George Ohsawa 
Macrobiotic Foundation, Chico, California.
 Carl Ferré writes on 30 June 2017 in answer to a 
question from W. Shurtleff: “There is one copy of every issue 
of Macrobiotic News. This collection is currently in Santa 
Cruz with the person digitizing them for the Foundation. I 
don’t have a complete collection here. Currently we are in 
1975. I have a PDF of each one up until then. We also have a 

Word copy for some of these (up until 1975) and that’s what 
I use to send articles to you.”

1828. Los Angeles Times. 1960. Wine fl avors shrimp salad. 
May 26. p. A9.
• Summary: “A chef’s salad with shrimp: Marinate cooked 
shrimp or prawns in California rose wine with some fi nely 
chopped green onion, and Japanese soy sauce...”

1829. Product Name:  Loma Linda Dinner Cuts 
(Meatless Cutlets) [With Salt, or with No Salt 
Added].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, 
Arlington, CA 92505.
Date of Introduction:  1960 May.
Ingredients:  In 1971: Wheat protein [wheat gluten], 
water, soy sauce, yeast extract, salt, MSG, dextrose, 
powdered onion, celery and parsley extracts.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 dinner cuts (3.5 oz–100 gm): 
Calories 110, protein 21 gm, carbohydrate 4 gm, fat 
1 gm, cholesterol 0 mg, sodium 30 mg, potassium 75 
mg.
New Product–Documentation:   See next page. 
Today’s Food (Loma Linda Foods, Arlington, 
California). 1960. Spring. p. 4. Today’s Food. 
1964. Autumn. p. 7. 20 oz. can retails for $0.74, 
serves 5, and provides 65 gm of protein; Ad. 1981, 
undated. “Try improved Dinner Cuts. It’s no longer 
a tough choice. Let’s face it, our old Dinner Cuts–as 
delicious as they were–took a lot of chewing. We 
took a lot of kidding... Dip in batter and wheat germ 
and brown in a skillet.”
 Seventh-day Adventist Dietetic Assoc. 1965. Diet 
Manual. 2nd ed. p. 104. Dinner Cuts contain 18.79% 
protein, 1.00% fat, and 3.49% carbohydrate. One 
serving, 1 patty, weighs 125 gm.
 Loma Linda Food Co. 1969. “Wholesale Price 

List.” Dinner Cuts are now sold in 14 oz, 19 oz, 28 oz, and 
48 oz cans. A version with no salt added is sold in 20 oz 
cans.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Dinner Cuts (Loma Linda).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned steak or burger-like product based on wheat protein.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Dinner Cuts (Loma Linda)” are “wheat 
protein, soy sauce, yeast extract, MSG, salt, powdered onion, 
L-lysine, dextrose, celery, parsley extract.”
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 Label sent by Loma Linda Foods. 1988. Oct. 5. The 
ingredients are now, for “No salt added”: Wheat gluten, 
water, oat fl our, wheat fl our, soy protein isolate, caramel 
color. Broth: Water, natural (vegetable) fl avors, onion 
powder, mono potassium glutamate, dextrose, L-lysine, 
spice. This product was introduced in 1963.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1830. Tiner, Hugh M. 1960. Meals for Millions: A 3-cent 
‘lunch’ fi ghts hunger and malnutrition. Rotarian (The) 
96(5):51. May.
• Summary: Tells the story of Clifford Clinton, Meals for 
Millions, and MPF (Multi-Purpose Food). Describes how 
many different Rotary Clubs in the USA have sent MPF 
overseas for use in relief and rehabilitation projects in Costa 
Rica, Portugal, Greece, Korea, Mexico, Ceylon, Hong Kong, 
and India. “Last year $247,000 poured into the Foundation’s 
headquarters on Seventh Street in Los Angeles and sent 
‘meals’ on their way to the hungry.
 “But the chief aim of the Foundation is to aid 
Governments in developing their own versions of MPF, 
using food products of their regions. An Indian version, 
based on peanuts, is already in production, and the building 
of nine plants has been authorized for this purpose. A soy-
based MPF is being produced in Brazil. Research is going 
ahead in the Philippines to develop MPF-type food with 
fi sh and coconut meal, in Mexico with soy, in Iraq with 
sesame and dates, and in the South Pacifi c with coconuts. 
Independent, self-supporting Meals for Millions affi liates 
are active in Brazil, Burma, Ceylon, Formosa, Hawaii, 
India, Israel, Japan, Mexico, Pakistan, the Philippines, 
and Thailand, studying, interpreting, and expanding the 
program.” Address: Former president, George Pepperdine 

College; Past Distirct Governor, Rotary International; 
Rotarian, San Diego, California.

1831. Van Gundy, Dorothea. 1960. Man-sized meals in mere 
minutes... for homemakers in a hurry! Today’s Food (Loma 
Linda Foods, Arlington, California) 5(1):4-6. Spring.
• Summary: Commercial food products made by Loma 
Linda Foods include: Vegemeats (with gluten). Vegeburger. 
Dinner Cuts. Loma Linda Green Soy Beans. Linketts. More 
information about these products is given on pages 3 and 
7 of this 8-page magazine. A photo shows Dorothea Van 
Gundy. Address: Dietitian, International Nutrition Research 
Foundation, 11503 Pierce Place, Arlington, California.

1832. Los Angeles Times. 1960. Soy sauce gains favor here. 
June 9. p. A9.
• Summary: Soy sauce, long a favorite in the Orient, is 
increasing in popularity in California with the return of 
travelers [and of military personnel] who have experienced 
the charms of Japanese cooking.
 Soy sauce has come to be used in barbecuing, which is 
similar to preparing the famous Japanese teriyaki. “Soy sauce 
is also an indispensable ingredient in some marinade recipes. 
It adds sweet-tart piquancy, deep color, and distinctive 
fl avor.”
 A recipe for Marinated shrimp calls for “½ cup Japanese 
soy sauce.” A recipe for Teriyaki marinade for kebabs calls 
for “1 cup Japanese soy sauce.”

1833. Robinson’s (J.W.). 1960. Robinson’s beauty news 
(Ad). Los Angeles Times. June 15. p. A8.
• Summary: The section titled “On the aisle,” by Christy 
Starr features the “amazing new Demiwate Wafers” (also 
called “Demiwates”) which have only 15 calories each. “A 
powerhouse of goodness! Demiwates are rich in such things 
as whey and soya powders, raw sugars, mixed vegetable and 
fruit powders, rice polishings, wheat germ, dulse and kelp.”
 An illustration shows a bottle of Demiwates. Robinson’s 
has stores in Los Angeles, Beverly Hills, and Pasadena.

1834. All American. 1960. Sunday is father’s day and pop’s 
the tops! (Ad). Los Angeles Times. June 16. p. D13.
• Summary: A full-page ad for many foods sold at this 
supermarket–including: “Kikkoman Soy Sauce. 6-oz. bottle 
29¢. 12-oz. bottle 39¢.” Address: Ten locations in the greater 
Los Angeles area].

1835. Booth, A.N.; Bickoff, E.M.; Kohler, G.O. 1960. 
Estrogen-like activity in vegetable oils and mill by-products. 
Science 131(3416):1807-08. June 17. [9 ref]
• Summary: Estrogenic activity was reported in such 
vegetable oils as cottonseed, saffl ower, wheat germ, corn, 
linseed, peanut, olive, soybean, coconut, and refi ned or crude 
rice bran oil. Two samples of refi ned soybean oil were fed 
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at the 10% level to female mice and the increase in uterine 
weight was measured. After aqueous alcoholic extraction, the 
extracted meal had no estrogenic activity. The agent causing 
the estrogenic activity is not reported.
 “The fi ndings in this report may be related to 
observations of growth stimulation in chicks fed high levels 
of certain fats.” Address: Western Utilization Research and 
Development Div., Albany, California.

1836. Product Name:  Demiwate Wafers / Demiwates.
Manufacturer’s Name:  Robinson’s (J.W.).
Manufacturer’s Address:  7th, Grand and Hope, Los 
Angeles, California.  Phone: MA. 8-0333.
Date of Introduction:  1960 June.
Ingredients:  Incl. whey powder, soya powder, raw sugars, 
mixed vegetable and fruit powders, rice polishings, wheat 
germ, dulse, kelp.
Wt/Vol., Packaging, Price:  Bottle of 100 wafers. Retails 
for $4.95.
New Product–Documentation:  Ad in Los Angeles Times. 
1960. June 15. p. A8. “Robinson’s beauty news.” An 
illustration shows a bottle of Demiwates. Robinson’s has 
stores in Los Angeles, Beverly Hills, and Pasadena.

1837. Carlston, E.F. 1960. Acidolysis of vegetable and 
marine oils with phthalic acids. J. of the American Oil 
Chemists’ Society 37(7):366-71. July. (Chem. Abst. 
54:17919d). [6 ref]
• Summary: Soybean oil is included. Purpose of the process 
is to produce a homogeneous oil-modifi ed alkyd resin. 
Address: California Research Corp., Richmond, California.

1838. Soybean Digest. 1960. General Mills to use MPF for 
earthquake relief [in Morocco]. July. p. 32.
• Summary: “A General Mills’ check for nearly $1,500, 
issued recently to the Meals for Millions Foundation, 
Inc., Los Angeles, will be used in part to provide Multi-
Purpose Food (MPF) for survivors of the Agadir (Morocco) 
earthquake.”

1839. California State Registrar of Vital Statistics. 1960. 
Certifi cate for the marriage for Martha D. Van Gundy and 
Edwin S. Jones. Riverside, California. 1 p.
• Summary: Martha D. Van Gundy (age 57, born about 
1903) and Edwin S. Jones (age 69, born about 1891) were 
married on 7 Aug. 1960 in Riverside, California. Ed Jones 
was a widower; he had previously been married to Mildred 
Lager, a close friend of Dorothea Van Gundy. Address: 
Riverside, California.

1840. Mathews (Mr.). 1960. Imported fi ne foods (Ad). Los 
Angeles Times. Aug. 7. p. GB10.
• Summary: Among these foods are “Kikko-man Soy Sauce, 
4/5 qt. [quart]–75¢. Whale meat, 7 oz.–45¢. Aji-no-moto 

super seasoning, 7 oz.–$1.75.” An illustration shows a bottle 
of KikkoMan soy sauce. Address: 600 San Fernando Road, 
L.A.

1841. Marriage register. 1960.
• Summary: On page 29 we read: Name of groom: Jones, 
Edwin S. Name of bride: VanGundy, Martha D. [Dorothea]. 
Age–Groom: 69. Bride 57. Marriage–County: 33. Month: 08. 
Day: 07. Year: 60 [1960]. Registrar–County: 33. Number: 
1330. State fi ling no.: 65853. Address: Southern California.

1842. Shapiro, Lorraine. 1960. Barbecued turkey spells good 
eating. Los Angeles Times. Aug. 11. p. F4.
• Summary: A recipe for Summer marinade and basting 
sauce calls for “1 cup Japanese soy sauce.” Address: Marian 
Manners’ staff.

1843. Kawashima, Robert. 1960. Here’s the way to prepare 
sukiyaki, the hottest item in the trade. Los Angeles Times. 
Sept. 18. p. K18.
• Summary: “The trade” refers to Japanese restaurant food 
in the USA. “The three big dishes, both in Japan and in the 
United States, are sukiyaki, tempura, and beef or chicken 
teriyaki.” Each requires the use of soy sauce.
 A recipe for Sukiyaki cooking sauce calls for “½ cup 
Japanese soy sauce.”
 A recipe for Teriyaki sauce calls for “1 cup Japanese soy 
sauce.”

1844. Booth, A.N.; Robbins, D.J.; Ribelin, W.E.; DeEds, 
F. 1960. Effect of raw soybean meal and amino acids on 
pancreatic hypertrophy in rats. Proceedings of the Society for 
Experimental Biology and Medicine 104(4):681-83. Sept. [13 
ref]
• Summary: When raw soybean meal was fed to rats as the 
sole source of dietary protein, the adverse effects noted were 
(1) poor growth, (2) low food effi ciency, and (3) pancreatic 
hypertrophy. The later inhibits growth by upsetting the 
balance between methionine and cystine in the pancreas.
 Factors in raw soybean meal that are responsible 
for poor growth and pancreatic hypertrophy are readily 
inactivated by autoclaving the meal with live steam for 
as little as 15 minutes at atmospheric pressure. Address: 
Western Regional Research Lab., Albany, California.

1845. All American. 1960. It’s All-American for family 
favorites (Ad). Los Angeles Times. Oct. 6. p. F14.
• Summary: A full-page ad for many foods sold at this 
supermarket–including: “Kikkoman Soy Sauce. 6-oz. 29¢. 
12-oz. 45¢. (KTTV Feature).” Address: Ten locations in the 
greater Los Angeles area].

1846. Manners, Marian. 1960. There’s more than chop suey 
to Chinese cooking: Food. Los Angeles Times. Oct. 16. p. 44.
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• Summary: “Chinese cooking need not be limited to chop 
suey or chow mein... If you have been discouraged from 
trying authentic Chinese recipes because they are long 
and complicated, made with obscure ingredients such as 
fermented bean curd sauce, bitter melon or bok choy heart, 
try the following...”
 Five Chinese-style recipes are given; three call for “soy 
sauce” as an ingredient.

1847. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Oct. 27. p. A14.
• Summary: The recipe is Fish fancier’s delight. This is 
Kikkoman’s fi rst “Recipe of the week” ad. For the fi rst 
time there appears a tiny cartoon of the head of a cute little 
girl (like Shirley Temple) wearing a chef’s hat; it becomes 
Kikkoman symbol in this series of recipes. This cartoon 
and a bottle of Kikkoman soy sauce appear as graphics in 
subsequent ads in this series.

1848. Crafts, A.S. 1960. Weed control research–past, present, 
and future. Weeds 8(4):535-40. Oct.
• Summary: Note: Presidential Address, Weed Society of 
America, Denver, Colorado, February 23, 1960.
 “When Bonnet, in the fi nal years of the past century, 
observed that copper salts, applied to mixed plant 
populations, killed broad-leaved weeds without harming 
cereals, he was using Bordeaux spray to combat disease on 
his grape vines. Almost simultaneously and apparently by 
chance Schultz in Germany and Bolley in America found 
that strong salt and acid solutions would bring about this 
same result. The point I wish to make is that while these 
discoveries were apparently chance observations, they had 
to happen. The stage was set; Liebig had elaborated his 
chemical theory of the nutrition of plants and proposed that 
plants obtain their nitrogen from the air as ammonia;...”
 Weed control did not start in 1944 with the discovery of 
2,4-D in the USA. Address: Retiring President, Weed Society 
of America: Chairman, Dep. of Botany, Univ. of California, 
Davis.

1849. Miller, Harry W. 1960. The package soy milk shop. 
Soybean Digest. Oct. p. 14-15.
• Summary: Soy milk is now widely marketed in the United 
States in both powdered and evaporated forms.
 “The demand for the product has been mostly from 
those allergic to animal milk and through prescription to 
those who cannot tolerate dairy products. Its manufacture, 
however, has been by large factory establishments. This is 
the case with Loma Linda’s Soyalac, Borden’s Mull-Soy, 
and Mead Johnson’s Sobee. The latest soy milk is being put 
out by the Indonesian soy milk plant located at Djorgakarta 
[Yogyakarta, Jogjakarta] which began soy milk powder 
production in 1957. These plants have contributed much to 

the knowledge of soy milk, and emphasized its value as a 
dietary article.”
 A package soy milk plant can be installed for less than 
$2,000. It can start as a tofu shop to which is added a steam 
boiler or steam generator of 5 to 10 horsepower capacity, 
either a hand-operated stone mill, or better a small mill run 
by an electric motor with steel or carborundum buhr, and 
a 50-gallon pressure cooker. The soymilk is formulated by 
adding sugar, oil, salt, calcium, and vitamins. “These are 
placed in about one-fi fth the desired quantity of extracted 
milk and run through a small homogenizer especially made 
for the package plant. When it is homogenized it is added 
to the other four-fi fths of the milk, and we have it as a 
constituted milk of a nice color and good fl avor.
 “In most places this soy milk is used hot and marketed 
at once as hot milk. However, where it is bottled (as is 
customary with animal milk) it is run over a cooler and 
bottled which adds a little expense. The package soy milk 
plant has a capacity for 150 pounds of cheese curd, and 200 
gallons of milk per day of operation, using three trained 
workers, also at a very minimum of cost.
 “Plant 30 Years Ago: The practicability of such package 
soy milk and cheese plants has been amply demonstrated. In 
fact, my fi rst beginning with soy milk was made in a rather 
crude package plant at the Shanghai Sanitarium some 30 
years ago. This grew into the large soy milk factory later in 
Shanghai. The next one, which was more streamlined, was 
put in a school at Taipei, Taiwan, supplying the school, the 
Taiwan Hospital and community with soy milk daily.
 “One year ago the writer had the satisfaction of 
arranging a fl ow line of the above described equipment in 
a village in the northern suburbs of Tokyo, where soy milk 
is made in a soy cheese [tofu] factory so both bottled soy 
milk and tofu are supplied to the community and also to 
a state institution. There are an estimated 3,000 soy curd 
plants in Japan. At little additional cost each of these can be 
transformed into soy milk producing shops.
 “A soy milk package unit has been assembled at 
Mountain View College, located in central Mindanao, 
Philippine Islands. Here the college farm raises a good 
type of edible soybean. There 700 students get soy milk for 
breakfast every morning and at noon have soy cheese. In 
these rice eating and corn producing areas the soybean thus 
prepared has made a great contribution to the health and 
welfare of the student body and faculty members.
 “A similar package soy milk shop is now being installed 
at a school in Hong Kong, another at a college and hospital 
at Bandung, Indonesia, and another at a college in Japan.
 “Thus a partial solution of the all-important protein in 
the nutrition of the Orientals, within their economic reach, is 
now a possibility. No greater benefi t can be visualized than 
nutrition adequate for infants and the growing school child.”
 Photos show: (1) Three Japanese workers standing 
behind a table on which are glasses of soy milk. The caption 
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reads: “Soy milk, ready for customers, is made fresh every 
day.” (2) Dr. Harry Miller and three Japanese workers in 
a “soy milk package plant,” or compact soy milk shop, 
with several pieces of equipment. Address: M.D., Director 
Emeritus International Nutrition Research Foundation.

1850. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 3. p. A10.
• Summary: The recipe, Savory cream vegetable sauce, 
includes ¼ cup Kikkoman soy sauce.

1851. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 10. p. A13.
• Summary: The recipe, Family-favorite teriyaki meatballs, 
features a sauce which calls for ½ cup Kikkoman soy sauce, 
1½ tsp. brown sugar, ½ clove chopped garlic, ½ tsp. fresh or 
powdered ginger, and ½ cup water. The sauce is poured over 
meatballs, which are then baked.

1852. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 17. p. 11.
• Summary: The recipe, Paradise island broiled chicken, 
calls for ½ cup Kikkoman soy sauce. “A super-surpriser–do 
it tonight!”

1853. Kikkoman International Inc. 1960. Kikkoman: Recipe 
of the week (Ad). Los Angeles Times. Nov. 21. p. A4.
• Summary: The recipe, Famous encore salad dressing, calls 
for 2 tbsp. Kikkoman soy sauce. “Shake well before using. 
Kikkoman soy sauce makes the lively difference!” The word 
“Kikkoman” is written in a bigger, bolder typeface. Across 
the bottom of the ad: “All-purpose Kikkoman Soy Sauce.”

1854. Ohsawa, G. 1960 Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the earliest known printed edition of 
Zen Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the original 
mimeograph edition, however it has been edited and several 
of the parts have been rearranged and renamed to create 
a Forward [sic] (p. 3-5), a Preface (p. 6-8), and Chapters 
1-3 (p. 15-43). At the end are two appendixes: One, which 
was titled “The Case of Mr. E,” appeared at the end of the 
mimeograph edition. The second, which has been added is 
titled “The Pro-Forma Death Certifi cate of the American 
World Empire and its Gold Dynasty.”
 Concerning the date of publication: Although the date is 
not given in or on the book, the periodical Macrobiotic News 
announced it as being available in November 1960.
 Distinguishing marks of this printing: Page 3: “Forward” 

is misspelled. Page 7: “... hundreds of ways of cookin [sic] 
and eating. They are all aim [sic] to create...” Page 62: “The 
yellow part is most yound [sic, yang],...”
 These four errors were corrected in the next printing.
 Both printings have 218 pages. However, pages 217 and 
218 are different in the two books.
 At least two printings were done in Japan. As of April 
2011, Carl Ferré, President, George Ohsawa Macrobiotic 
Foundation (Chico, California) has one original of each.
 Carl adds (e-mail of 30 April 2011): “Page 218 of the 
book you have (Macrobiotics: The Art of Longevity and 
Rejuvenation, by G. Ohsawa) appears to be exactly the 
same as the second Japan printing. It seems to confi rm my 
hypothesis of a fi rst printing in Japan in 1960, a second 
printing in Japan around 1962, and a third printing of the 
same edition in the U.S. after the 1962 Japan printing (and 
might even be the 1964 book referred to in Yin Yang). 
I believe the fi rst reference in Macrobiotic News to a 
printed book is November 1960. Because editions of Zen 
Macrobiotics may have been printed at the same time as 
Philosophy of Oriental Medicine, we may need to look 
into that title as well in order to determine the full story.” 
Address: Ohsawa Foundation: 331 Riverside Dr., New 
York City. Secretary Aihara, 44 W. 96th St., New York City, 
U.S.A.

1855. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Dec. 1. p. 21.
• Summary: The recipe, Easy does it steak superb, calls for 
½ cup Kikkoman soy sauce.

1856. Drugge, Carl E.; Hine, John M. Assignors to The 
Borden Co. (New York, NY; a corporation of New Jersey). 
1960. Glue mix. U.S. Patent 2,963,454. Dec. 6. 4 p. 
Application fi led 11 April 1957. [5 ref]
• Summary: “This invention relates to a glue mix and, 
more particularly, to a glue mix comprising a proteinaceous 
material and polyvinyl acetate and which glue mix is 
especially useful in the manufacture of laminates typical of 
which are paper-wood-paper laminates.
 “This glue mix is especially desirable in the manufacture 
of paper-box shook which is a material of construction 
comprising a wood veneer core covered on each face by 
paper.”
 Note: Soy is mentioned 23 times in this patent, as “soya 
bean fl our” (200 mesh or fi ner), “Buckeye Soya Flour” (77% 
protein), “high protein soya fl our,” “isolated soya protein,” 
“commercial soya bean glue.” Address: 1. Long Beach, 
California; 2. Seattle, Washington.

1857. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Dec. 8. p. 28.
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• Summary: The recipe, Fish fancier’s delight, calls for a 
marinade containing ¼ cup Kikkoman soy sauce.

1858. Cummings, Bob. 1960. Stay young and vital. 
Englewood Cliffs, New Jersey: Prentice-Hall, Inc. xi + 208 
p. Dec. Illust. No index. 22 cm. [18* ref]
• Summary: This well-known and good-looking movie star, 
who had his own TV show, was interested in healthy eating. 
The book includes many rules for good health and many 
black-and-white photos of the author. In the chapter titled 
“Sex and salad,” under sources of vitamin E (p. 169), cold-
pressed vegetable oils (incl. soy oil) are mentioned.
 Cummings liked: (1) Bernarr McFadden [Macfadden], 
who “crusaded for ‘making a fad of nature.’”
 (2) Louis Bromfi eld (Pulitzer Prize winner) who 
“pioneered for a return to ‘natural farming’” (p. 202). 
Bromfi eld was interested in organic and sustainable farming. 
In 1939 he bought a 340-acre farm, which he named Malabar 
Farm; it still exists in Mansfi eld, Ohio. Address: Los 
Angeles, California.

1859. Schoenleber, Leonard G. 1960. Machines for new 
crops. Yearbook of Agriculture (USDA) p. 434-39. For the 
year 1960.
• Summary: Page 438: “Saffl ower, an annual of the thistle 
family, grows 1 to 5 feet tall. The average yield in California 
was 1,700 pounds of seed an acre in 1956. Average dryland 
yields of 700 to 1,200 pounds an acre are common. The seed 
sells for about twice the price of barley. The oil sells for 
about the same price as linseed oil or soybean oil.”

1860. Product Name:  Loma Linda Vegeburger (Canned 
Meatless Hamburger). Later renamed VegeBurger or Vege-
Burger.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1960.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Today’s Food (Loma Linda 
Foods, Arlington, California). 1960. Spring. p. 4-5. “Loma 
Linda Vegeburger.”
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Vegeburger contains 17.75% protein, 
0.92% fat, and 4.08% carbohydrate. See also reformulated 
1971 version that contains textured soy protein.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Vegeburger is now sold in 14 oz, 20 oz, 30 oz, and 51 oz 
cans. A version with no salt added is sold in 20 oz cans.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Vege-Burger” (or 
“Vege-Burgers”).

1861. Product Name:  Hi-Protein.
Manufacturer’s Name:  Weider Food Supplements Inc.
Manufacturer’s Address:  801 Palisade Ave., Union City, 
New Jersey.
Date of Introduction:  1960.
New Product–Documentation:  Natural Foods 
Merchandiser. 1988. July. p. 74-75. Weider. America’s total 
fi tness company. Weider Health & Fitness. 21100 Erwin 
St., Woodland Hills, California 91367. Phone: 800-423-
5502. Talk with Ben Kahan. 1988. Sept. 24. Joe Weider 
(pronounced WEE-dur) came out with similar products 2-3 
years after Bob Hoffman. Talk with Jack Schwartz. 1988. 
Sept. 25. Bob Hoffman was the pioneer. Weider’s products 
came out about 10 years later. Letter from Weider Health 
& Fitness. 1988. Nov. 1. The company’s fi rst product, Hi-
Protein, was introduced in about 1960 by Weider Food 
Supplements Inc., 801 Palisade Ave., Union City, New 
Jersey. They do not have a label and so do not recall the 
ingredients. It was made for them by another company. They 
never purchased any soy protein directly.
 Spot in Whole Foods. 1989. March. p. 110. “Bios. 
Weider Health & Fitness, America’s total fi tness company, 
has provided a total approach to health and fi tness 
continuously since 1936. Weider products educate and 
inform through such magazines as Muscle and Fitness, 
Shape, Men’s Fitness, etc. Weider also produces many best-
selling nutritional supplements such as Anabolic [muscle 
building] Mega Packs, and the largest selection of exercise 
equipment.”

1862. Product Name:  Loma Linda Vegelona (Meatless 
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Bologna-like Loaf).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1960.
Ingredients:  Wheat gluten, water, dried yeast, corn oil, salt, 
soy fl our, vegetable mono- and di-glycerides, caramel color, 
natural (vegetable) fl avors, oat fl our, onion powder, L-lysine, 
wheat fl our, artifi cial colors, soy protein isolate, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ inch slice (2.4 oz–67 gm): Calories 100, 
protein 18 gm, carbohydrate 6 gm, fat 1 gm, cholesterol 0 
mg, sodium 210 mg, potassium 100 mg.

New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1960. Diet Manual. 1st ed. p. 95. Vegelona 
contains 25.38% protein, 5.45% fat, and 7.22% carbohydrate.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Vegelona is now sold in 14 oz, 20 oz, and 30 oz cans.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned bologna-like product.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1963.

1863. Allard, Robert W. 1960. Principles of plant breeding. 
New York, NY: John Wiley and Sons. xi + 485 p. Illust. 
Index. 23 cm. [2 ref]
• Summary: Table 3-1 (p. 20) shows “Farm value of the ten 
most important crops in the United State in 1951 (Data from 
1952 United States Census).” The table has 3 columns: (1) 
Name of crop. (2) Farm value ($million). (3) Place of origin. 
The top six crops are:

 Corn $4,981.
 Cotton $3,349
 Wheat $2,091
 Tobacco $1,190
 Oats $1,099
 Soybeans $0.735 (from China)
 A table of “Self pollinated crop plants” includes 11 
legumes–including soybean. Non self-pollinated plants are 
called “Cross-pollinated crop pollinated.” The only legume is 
the Scarlett runner bean.
 In the chapter on “Pedigree method of plant breeding,” 
the section on “Selection among crosses” (p. 124-25) states 
that studies have found no close agreement between F1 yield 
and yields of subsequent generations.
 The chapter on “Mutation breeding” states that in 1927 
Muller discovered the mutagenic action of X-rays. Swedish 
researchers were the fi rst to use the new technique, especially 
with barley. Swedish workers also used mutation breeding 
with many other crops, including soybeans.
 Contains a good glossary of plant breeding. Address: 
Prof. of Agronomy, Univ. of California, Davis, CA.

1864. Seventh-day Adventist Dietetic Assoc. 1960. Diet 
manual, utilizing a vegetarian diet plan. 1st ed. Loma Linda, 
California: Seventh-day Adventist Dietetic Assoc. *
Address: Main Offi ce, Box 75, Loma Linda, California.

1865. Meyer, Herman Frederic. 1960. Infant foods and 
feeding practice. Springfi eld, Illinois: Charles C. Thomas. 
xxviii + 332 p. Foreword by Philip L. White. Index. 24 cm. 
[199* ref]
• Summary: Chapter 5 is titled “Bottle-fed (artifi cial) infant 
foods.” A photo (p. 82) shows all known available U.S. and 
Canadian bottle-fed infant foods. These are divided into 3 
basic types: 1. Milk-base dilution mixtures. 2. One-formula 
(ready-modifi ed) mixtures. 3. Preparations with special 
functions. The soy milk products are all listed under type 
3, in the category “Hypo-allergic preparations (liquid or 
dry). The following are mentioned: Mull-Soy Liquid and 
Mull-Soy Powder (The Borden Co., Pharmaceutical Div., 
350 Madison Ave., New York 17, NY). Sobee (dry) and 
Sobee Liquid (Mead Johnson & Co., 2404 W. Pennsylvania 
St., Evansville, Indiana). Soyalac Infant Powder, Soyagen 
(dry), and Soyalac Infant Concentrate (liquid) (International 
Nutrition Laboratories, 11503 Pierce Place, Arlington, 
California; or Box 388, Mt. Vernon, Ohio).
 Soyola (made by Wyeth), a soy-based “Therapeutic 
adjunct and dietary supplement,” has been discontinued 
since 1952. Almond Lac (made by Almond Lac Co.), a 
hypoallergenic preparation, was discontinued during 1952-
59. Address: Assoc. Prof., Dep. of Pediatrics, Northwestern 
Univ. Medical School, Chicago, Illinois.

1866. Banik, Allen E.; Taylor, Renée. 1960. Hunza land: 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   547

© Copyright Soyinfo Center 2021

The fabulous health and youth wonderland of the world. 
Long Beach, California: Whitehorn Publishing Co. 239 p. 
Introduction by Art Linkletter. Undated. Illust. No index. 24 
cm. [1 ref]
• Summary: Contents: Introduction, by Art Linkletter (host 
of the “People Are Funny” TV show). Preface. 1. Journey 
to a hidden land. 2. The road to Hunza. 3. Introduction to 
Hunza. 4. Hunza farming and food. 5. Hunza families and 
Hunza health. 6. Farewell to Hunza. 7. The Hunza lesson. 8. 
The inspiration of Hunza. Appendix: Questions and answers.
 “This book is dedicated to my friend, Art Linkletter, 
in grateful appreciation for his generous support and 
sponsorship of my trip to Hunza.” The Hunzukuts, the 
citizens of Hunza, number about 25,000 and live in tiny 
autonomous region in high, remote mountain valleys near 
where the borders of China and Pakistan meet. They live in 
health and happiness, many past the age of 100. Fair skinned, 
they trace their lineage to soldiers of Alexander the Great, 
who took Persian wives. They are Muslims. Dr. Banik, an 
eye doctor, visited Hunza alone in the summer of 1958. 
There he confi rmed a theory that he has long advocated, that 
people with good eyesight generally enjoy good health. He 
also found a better way of living through a balance of one’s 
physical, mental, and spiritual aspects. Dr. Banik came away 
convinced that the lifestyle (including diet, hard work, happy 
disposition) and environment (good soil, clean air and water) 
of these people was responsible for their good health. Renée 
Taylor of California helped Dr. Banik write the story of his 
visit to Hunza.
 A table (p. 193) listing of good calcium sources, soy 
fl our is shown to contain 330 mg/cup. A list of protein-rich 
foods that contain phosphorus in quantity (p. 194) includes 
“bean, peas, legumes, soybeans, nuts.”
 Notice in Let’s Live. 1962. April. p. 13. “Renee Taylor, 
journalist, lecturer, and author of the book ‘Hunza Land’ will 
speak for the Pasadena Chapter of the American Nutrition 
Society, Monday, April 16.” Miss Taylor, who recently 
returned from a trip to Hunza in the Himalayas, will show 
photos she took while there. Contains 19 black-and-white 
photos. Address: 1. M.D. (optometrist), Kearney, Nebraska; 
2. Author, lecturer, and managing editor Whitehorn 
Publishing Co., Long Beach, California.

1867. Soybean Council of America Inc. Israel Offi ce. 1960. 
The story of Eliahu Navot: The soybean pioneer of Israel. 
Jerusalem, Israel: SCA. 36 p. Undated. Portrait. Many 
photos. 25 cm.
• Summary: Contents: Introduction. The life of E. Navot: 
“Eliahu Lipovitsky, as he was called before he adopted 
the Hebrew name Navot, was born in 1894 at Uman in 
the Ukraine. He immigrated in 1912 and, like all other 
youngsters who came to Palestine–then part of the Ottoman 
Empire–he became a hired labourer and guard.” At that time 
the kibbutz (the communal settlement typical of Israel) was 

beginning to take shape, and various organizations, such as 
the World Zionist Federation, were founding agricultural 
farms.
 Shortly after World War II he obtained his fi rst soybean 
seeds from Mr. Mason (then Director of the Dept. of 
Agriculture in the British Mandatory Administration). He 
met Prof. Haim Weizmann, the fi rst President of Israel and 
in 1949, with his encouragement, left on a study trip around 
the world, collecting seeds, living with soybean farmers, and 
learning how to prepare soybeans for human consumption. In 
Asia, he fi rst saw soybeans grown on a large scale. He visited 
Malaya, Singapore, Australia, Fiji, Hawaii, and California.
 In 1950 he returned to Israel with scores of varieties 
of seeds and proceeded to plant them in his experimental 
plots near his home in Herzlia [Herzliya / Herzliyya]–
located just north of Tel Aviv. A soybean variety named 
Ogden [later renamed Herzlia] performed the best. His 
goal was fi nding ways to feed the people, and he developed 
and served many recipes. His work received widespread 
publicity. One especially gratifying article was published 
in the offi cial organ of the Israel army; it called him the 
“Father of the Israel Soybean” and included a photo of him 
dancing the hora (a circle dance). Another fascinating report 
was published in “Eitanim,” an important monthly devoted 
to health and hygiene. Soon Navot began lecturing on his 
pet crop, extolling its many virtues. “When the American 
Soybean Council began to operate in Israel, Navot was one 
of the fi rst to offer his services.”
 The private war of Eliahu Navot: “As early as 1953, 
Navot published in Hassadeh, the major Hebrew journal 
devoted to agriculture, a technical article summing up his 
own experiments aimed at the acclimatization of the soybean 
in Israel. That article evoked great interest, but Navot was 
not satisfi ed with the opportunities provided by the press and 
other public bodies and launched a private campaign aimed 
at that bastion of conservatism, the kitchen. By means of 
pamphlets, circulars and manifestoes he was out to convince 
his fellow-citizens that the soybean well deserves a place of 
honour among the staple foods of the Israeli family.
 “Some of the mimeographed pamphlets written by 
Navot in the course of his campaign are given below:”
 The soybean in Israel and the world. The nutritive 
value of the soybean. The soybean–Food for millions. 
The soybean–A source of nutrition for millions (discusses 
Clifford Clinton and Meals for Millions). The cultivation 
of soybean in Israel. Soybean sprouts (variety Herzlia). 
Soybean drinks (soy coffee). Remarkable achievements of 
the “Herzlia” soybean.
 Photos show: (1) Eliahu Navot (full page portrait photo). 
(2) E. Navot with four of his grandchildren. (3) E. Navot 
riding on his horse during the 1936-1939 disturbances. (4) 
Navot’s fi rst prize certifi cate as a cattle grower received at 
the 1936 Levant Fair. (5) Navot wearing a hat, sunglasses, 
and medals, and smoking a pipe. (6) Navot dancing the 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   548

© Copyright Soyinfo Center 2021

“hora.” (7) Navot’s medals. (8) Navot among the founders of 
the “Histadrut”–the General Federation of Labour in Israel. 
(7) A smiling girl with a plate of soyfoods. (8) Navot with 
cupped hands holding soybeans he has grown. (9) Navot in 
Herzlia holding a bunch of soybean plants, heavily laden 
with pods, grown in Israel. (10) A wedding feast where all 
the dishes served were made with soybeans. (11) Navot 
standing behind a table as he preaches at one of his soya 
dinners to a group of agricultural school teachers at Kfar Ata. 
(12) Navot distributes his soya felafels to a group of children 
with outstretched arms. (13) Navot, the soybean pioneer in 
Israel, shakes hands with Ogden Reid, U.S. Ambassador to 
Israel, as George Strayer looks on. (14) Navot seated next to 
the mayor of Herzlia. In the background are several soybean 
plants in jars atop a bookshelf. (15) Mr. Navot with a group 
of young people, enjoying a soya meal. (16) Participants 
seated at a seminar in Israel from Ceylon, Ghana, and 
India, invited to a “soya dinner” at Mr. Navot’s home. (17) 
Navot standing at a dinner party behind Mr. Itzhak Ben-Zvi, 
President of State. (18) Navot shaking hands with and talking 
to Supreme Court Justice, E. Sussman. (19) Navot shaking 
hands with and talking to Minister of Development, Mr. M. 
Ben-Tov. Between them is the Mayor of Tel Aviv, Mr. M. 
Namir. Address: Jerusalem, Israel.

1868. LaLanne, Jack. 1960. The Jack LaLanne way to 
vibrant good health. Englewood Cliffs, New Jersey: Prentice 
Hall, Inc. ix + 224 p. Illust. Index. 23 cm.
• Summary: In the section titled “The man who saved my 
life,” LaLanne says that he was a “sickly child” who ate all 
manner of “treats” such as candy, milkshakes, pies, etc. “In 
short, I treated my pimples lavishly.” One evening he went 
to hear Paul Bragg speak at a woman’s club in Oakland, 
California. The hall was full when he arrived. “Paul Bragg 
was the most dynamic man and speaker I had ever heard. 
He soon convinced me that my condition was not incurable–
he’d once been the same way. He spoke of natural laws 
and natural foods, and how we disobey God’s laws by our 
eating habits. My eyes almost popped when he, a man in 
his fi fties, did handstands across the stage. In that moment I 
made my decision... ‘Dear God, give me fortitude to follow 
this course.’ That night I foreswore the very things I craved 
most... I began a systematic program of body-building in our 
back yard.
 “This was my conversion... Paul Bragg was a vegetarian 
and for seven years I followed that regime... I wanted to 
keep people well. After a time, too, I saw that vegetarianism 
wasn’t the answer. I learned to balance my meals healthfully 
with meats and fi sh.” He advocates natural foods and an 
abundance of raw foods (p. 80-83).
 Chapter 14, titled “There are no ‘miracle’ foods,” has a 
full-page, very positive section on “Soy beans” (p. 98-99). 
“Here is a source of protein higher even than eggs and meat. 
Soy beans are also a good source of lecithin which, with 

its ability to fi ght cholesterol, should be in every diet. You 
may have to go to Chinese stores to buy your soy beans, but 
that can be an adventure in shopping. Buy some soy bean 
sprouts while you’re there... I recommend soya bean powder 
(available at all health food stores) to everyone with an 
electric blender...”
 The section titled “Make the electric blender–Nutrition’s 
miracle tool work for you” (p. 114-15) says that every home 
should be equipped with “an electric blender or liquifi er.” 
In moments you can produce a “health cocktail.” “Children 
should be encouraged to drink the blender beverages.” If a 
sweetener is needed, use honey. For vitamins, add skim milk, 
wheat germ, brewers yeast, and black strap molasses.
 The section on “The fun of Oriental cookery” (p. 121-
22) describes shopping for soy beans, bean sprouts, etc. in 
San Francisco’s Chinatown, and visiting Yamato Sukiyaki 
House, Trader Vic’s, and Don the Beachcomber’s. He gets 
brown rice from George Mardikian, the famous restaurateur. 
“I never eat the polished white rice.” On p. 142 is a recipe 
for Soy bean bread (with soy bean fl our).
 Concerning supplements: He takes supplements with 
every meal, every day. “I take bone meal tablets, multi-
mineral-vitamin tablets, Vitamin C and Vitamin E, one 
teaspoon of wheat germ, one tablespoon of brewer’s yeast 
and two tablespoons of soy powder” (p. 145).
 The section titled “Organic foods: Nutrition’s next 
breakthrough” (p. 146-48) includes a long discussion of 
“One of the great success stories I know... a young man 
named Jim Baker and his discovery of organic products. I 
fi rst met Jim during the latter days of World War II when 
I was stationed at the Navy’s rehabilitation center at Sun 
Valley, Idaho. Jim, a big, handsome, lanky Marine sergeant, 
was in from the island war zones. He had been injured in an 
engagement for which he was to be recommended for the 
Marine Corps’ top medal for heroism. But he didn’t care to 
talk of that.
 “As I worked with him, helping rebuild his body, we 
talked of exercise, nutrition and health. We became fast 
friends there and subsequently, when Jim went home to 
Ohio, he wrote for photos of my conditioning studio in 
California. He built a duplicate gym in Cincinnati and used 
the proceeds to go back to college, where he took advanced 
degrees in public health.
 “The next thing I knew, he was in Hollywood. He had 
discovered the theory of organic gardening and was sold on 
it. In Hollywood he opened a restaurant, The Aware Inn, for 
people who wanted only health food, only vegetables grown 
by organic methods and meat from animals that had been fed 
the same way. Today Jim’s restaurant on the glittering Sunset 
Strip is never empty. His clientele? People who are aware–
who want to eat right. They range from Marlon Brando to 
Red Buttons to Jack LaLanne and all my friends.
 “I foresee a future when millions of Americans will be 
aware of the need for the best foods that can be grown on 
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God’s green earth. On that day, Aware Inns will have sprung 
up from coast to coast. A healthier nation will be building 
from the ground up.”
 In 1956 Paul Bragg introduced LaLanne to the “rubber 
cord” which he used to develop more than 100 good 
exercises; he demonstrated some of these on his television 
show. He called it his “Glamour Stretcher” and sold 200,000 
the fi rst year. Today this is widely used in medical physical 
therapy.
 Note: This is the earliest document seen (March 2020) 
that mentions the “Aware Inn.” Address: [California].

1869. Kajitani, Toshihiko. 1960. With friends, sukiyaki. 
Berkeley, California: [s.n]. 25 leaves. 31 cm. *

1870. Meals for Millions Foundation. 1960. Friendship Food 
for a Hungry World: Distribution summary. Los Angeles, 
California. 29 p. Undated. 28 cm.
• Summary:  “The world-wide travels of the ‘3 cent meal’ 
of Multi-Purpose Food, September 1946 to June, 1960 [13 
years and 9 months]: 62 million meals [distributed] including 
3,429 relief shipments to 127 countries through 210 
cooperating agencies.”
 This 29 page typewritten booklet contains a complete 

listing of all the shipments of MPF over 14 years, from 
September 1946 through June 1960. However no dates are 
given for shipments to individual countries.
 Contents: What is the Meals for Millions Foundation? 
Multi-Purpose Food (MPF): What it is, what it does. Index 
of countries. Distribution totals (Sept. 1946–June 1960). 
Acknowledgment.
 The index of countries lists the “Country,” the 
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and 
Recipient Agencies.” Under each country is the number of 
shipments and the number of pounds shipped.
 In the Index, the countries are listed alphabetically by 
region and within each region alphabetically by country, as 
follows (however in the body of the booklet they are listed 
alphabetically by country name). Countries receiving more 
than 50,000 lbs. (25 tons) will be noted: Africa: Angola, 
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt, 
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia, 
Libya, Mauritius Is., Morocco, Mozambique, Nigeria, 
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra 
Leone, South Africa, Tanganyika, Tunisia, Uganda.
 Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon 
(56,910 lb), Oman, Persian Gulf, Turkey.
 Asia–Far East: Afghanistan, Borneo (divided among 
Indonesia {73%} to the south, Malaysia, and Brunei), 
Burma, Cambodia, Ceylon, China (358,957 lb; 1946-1951), 
Goa, Hong Kong (238,760 lb), India (1,394,707 lb; 742 
shipments. Note: Indian MPF became available in 1956, 
and shipments from the USA were discontinued; 558,072 
lb of Indian MPF were made; 410 shipments), Indonesia, 
Japan (535,250 lb), Korea (1,254,225 lb; 489 shipments), 
Laos, Macao, Malaya, Nepal, Okinawa (20,616 lb), Pakistan 
(83,292 lb), Philippines (122,103 lb), Taiwan (46,089), 
Thailand, Vietnam.
 Asia–Pacifi c Islands: American Samoa, Caroline Islands, 
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New 
Hebrides.
 Europe: Austria (82,159 lb), Belgium, Czechoslovakia, 
England, Finland, France (124,996 lb), Germany (206,185 
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg], 
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste, 
Yugoslavia.
 Europe–North Atlantic Islands: Cape Verde Islands, 
Madeira Island.
 Latin and Central America: British Honduras, Canal 
Zone, Costa Rica, El Salvador, Guatemala, Honduras, 
Mexico, Nicaragua, Panama.
 South America: Bolivia, Brazil (198,581 lb), Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Caribbean Area: Cuba, French West Indies, Haiti 
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
 North America: Alaska and Aleutian Islands, Canada 
(51,836 lb), United States (146,635 lb; American Indian 
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relief, Migrant relief, School lunch and institutional projects 
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs}, 
Miscellaneous).
 Additional countries reached through overseas parcels 
only: Argentina, Cyprus, Denmark, Malta, New Zealand, 
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland, 
Sudan, Sweden, Trinidad.
 At the end of all the countries (p. 28) is a box titled 
“Total Relief Distribution”: 3,249 shipments [or perhaps 
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year 
average for 14 years], 51,298,048 “meals” of MPF. On the 
next page are the details of the “Distribution totals.”
 There is also a special acknowledgment at the back to 
the U.S. Navy and the U.S. Naval Air Reserves “for their 
cooperation in transporting approximately 200,000 lbs. of 
M.P.F. during 1959-1960. Operation Handclasp, a people-
to-people project of the U.S. Navy, originating in San 
Diego, has carried shipments to the Far East and to South 
America. Planes of the U.S. Naval Air Reserves have carried 
emergency supplies of MPF to disaster areas, such as fl ood 
victims in Nagoya, Japan, and to earthquake victims in 
Agadir, Morocco.”
 Note: The countries receiving the most MPF by weight 
are (in descending order of amount) are: India, Korea, Japan, 
China, Germany, France, Philippines, and Haiti.
 A photo shows the cover of the 29-page summary 
document. This photo and photocopy of the document were 
sent to Soyinfo Center by Chris Dodson of Freedom from 
Hunger Foundation, Davis, California (Nov. 2010). Address: 
Los Angeles, California.

1871. Nankashû Nihonjin Shichijûnen Shi Kankô Iin Kai. 
1960. Nankashû Nihonjin shichijûnen shi [A seventy-year 
history of the Japanese in Southern California]. Los Angeles, 
California: Nanka Nikkeijin Shôgyô Kaigisho. [Jap]*

1872. Product Name:  Loma Linda Soyagen Infant Powder 
(Soy-Based Infant Formula).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.  Phone: 714-687-7800 (3/88).
Date of Introduction:  1960?
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  H.F. Meyer. 1960. 
Infant foods and feeding practices. A photo (p. 82) shows 
this canned product. A photo of a baby’s face appears on 
the front panel. See also p. 88 and 90. Page 121 gives 
a detailed analysis of the product. The powder, after 
being reconstituted, contains: Fat 3.2%, protein 2.85%, 
carbohydrates 5.4%. Calories per ounce: 18. Tablespoons 
per oz.: 4. Added vitamins and minerals: ferrous sulphate, 
calcium carbonate, dibasic calcium phosphate. Affected by 
terminal sterilization: No. How formulated or reconstituted: 

1 vol. milk to 7 vols. water. Chemical defi nition and essential 
clinical uses: Same as Soyalac Infant Powder but sold in 
grocery and health food stores. Soyalac Infant Powder and 
Infant Concentrate only sold in drug stores. Meyer gives 
the manufacturer as International Nutrition Laboratories, 
but with two addresses: 11503 Pierce Place, Arlington, 
California, and Box 388, Mt. Vernon, Ohio.

1873. Cubbison, Sophie C. 1960? Autobiography. Los 
Angeles. 4 p. Unpublished typescript. Undated.
• Summary: Cubbie wrote this for her alma mater, Cal Poly 
in San Luis Obispo, about 4 years after her retirement in 
1956. It begins: “My career had its inception on my Father’s 
Ranch in San Diego County where I was born. At the age of 
16, I started to cook for my father, brothers, and their ranch 
laborers during the summer and early fall, in order to put 
myself through ‘The learn by doing’ California Polytechnic–
just a school in those days.
 “My father was instrumental in introducing the 
cultivation of Lima Beans in San Diego County, which to 
begin with was a huge project, since the equipment was not 
automatic, therefore a great deal of the work had to be done 
manually. That meant hiring lots of laborers and they had to 
be furnished with board” [food].
 “With the assistance of a Helper we referred to as a 
‘fl unky,’ I cooked and baked for forty men in two Mobile 
Kitchens, which were coupled together. In those days they 
were referred to as ‘Cook Wagons.” She then describes what 
meals she prepared and when they were served each day–
from breakfast at 5 a.m. to supper at 8:30 p.m.
 “Since the Wholesale Bakeries were not equipped to 
make country deliveries in those days, it was compulsory 
for me to bake all necessary Bakery Products, consisting 
of 40 loaves of bread daily, plus Coffee Cakes, Doughnuts, 
Cookies, Cup Cakes, etc... I did not have mechanical Kitchen 
equipment in those days. All mixing was done manually–
and I did the mixing. I even prepared my own yeast” by 
fermenting potato water in a Mason Jar. The bread I baked 
was referred to as ‘Black Bread,’ made from 100% W.W. 
[whole wheat] Flour. You see my father was born in the Old 
Country, Bockhorn, Germany.
 “My father being very industrious and progressive, 
planted and harvested his own special High Protein Wheat, 
which he would take to Pala, near the Indian Reservation, 
where two of his (Landsmann), countrymen operated a small 
Flour Mill. There the wheat was milled into 100% Whole 
Wheat Flour for our consumption on the Ranch.
 “My Grand Mother, Sophie Huchting had taught my 
father as a young man while still at home in Bockhorn, 
Germany, how to make this delicious, nutritious, Black 
Bread, and in turn my Father taught my Mother and I how to 
make it.
 “In 1913, I met Harry G. Cubbison. He used to drive 
down from L.A. [Los Angeles] to our Ranch in San Diego 
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County, once a month to visit me. In 1916, Mr. Cubbison 
and I were married. Mr. Cubbison was supporting his invalid 
Father and Mother on $12 per week and I was supporting 
my Mother on $30 per month, my Father having passed on. 
‘Necessity became the mother of invention.’ Mr. Cubbison 
was a fi ne Salesman and I was capable of baking. It was 
absolutely necessary for us to earn more money. We looked 
around for a small bakery and found one fully equipped. We 
obligated ourselves to pay $300 for the bakery equipment, 
besides that we went in debt to install a small mill to grind 
our own 100% wheat fl our.
 “To begin with I would bake Cubbison’s W. W. 
bread three times a week and the other three days I would 
demonstrate the bread in stores and delicatessens. Mr. 
Cubbison did the soliciting and delivering. Our venture 
met with success. However, in the interim, my kitchen at 
home became more of a test kitchen or sort of laboratory. 
Weekends and evenings, I would experiment with Melba 
toast. In 1925, we sold the Bread Business and launched 
out on a new venture, Mrs. Cubbison’s Melba Toast and 
Zwieback. In 1929 we struck a ‘bonanza’. The famous 
‘eighteen-day reducing diet’ that had been prescribed for the 
late Ethel Barrymore by Mayo Bros. got into print in most 
of the leading newspapers in the U.S. The demand for Melba 
toast all over the U.S. became so great that Cubbison’s 
were forced to operate three plants for about a year and half 
to meet the popular demand. However, in the meantime, 
unconsciously, another Mrs. Cubbison product which was to 
become popular and a ‘best seller’ on the market was being 
developed in my kitchen.
 “And this is how it happened... naturally after we 
sold the Bread Business, the 100% W. W. bread that used 
to reign in the Cubbison household was replaced by Mrs. 
Cubbinson’s Melba Toast. Therefore, whenever a recipe 
called for bread crumbs, I would substitute Melba Toast 
crumbs by crumbling or crushing the Melba Toast on the 
bread board with a rolling pin. The Melba Toast crumbs 
were not only used for breading purposes, but for stuffi ng 
vegetables, such as Egg Plant, Bell Peppers, Squash, etc., 
but also for stuffi ng Turkeys and other fowl and as an 
accompaniment for other meats. Friends and relatives dining 
with us from time to time would rave about my Dressing 
that was being served to them... wouldn’t I please give them 
my recipe for making Dressing? Well, a Bell began to ring... 
Mrs. Cubbison’s Poultry Dressing and Corn Bread Stuffi ng 
were potential products for the food markets.
 “I then began to feel out my sales executives to see 
how they would react towards the idea of merchandising 
Mrs. Cubbison’s Poultry Dressing and Corn Bread Stuffi ng, 
which seemed to be in the making. The response was ‘No!’ 
They were not interested in ‘slow dimes’; they wanted ‘fast 
nickels’. I would let the matter rest for a while and then 
bring it up again. Finally the barrier was broken...” Mrs. 
Cubbison’s All-Purpose Pre-Packaged Dressings met with 

great success on the market.
 “In 1955 I retired from active duty and immediately 
started to make plans for a very interesting career or 
vocation, if I may call it that... ‘Traveling’.
 “In the past four years I have traveled extensively 
through many of our United States, twice to Hawaii, our 50th 
state, and twice to Alaska, our 49th state. I have sought every 
place of historic interest in our beloved state California... I 
presume that I have given California a great deal of time, 
because it is my Native State, having been born and lived in 
California all my life.
 “I have traveled extensively in Mexico and by the end 
of the year, I will have traveled in approximately twenty-
three European countries. I shall be leaving on my second 
European tour the fi rst of May, which will add another three 
months to my travels in Europe.”
 “Au revoir, SCC.” Address: Los Angeles.

1874. Shapiro, Lorraine. 1961. Spareribs offer dinnertime 
treat. Los Angeles Times. Jan. 15. p. WS_A14.
• Summary: A recipe for Spareribs with broiled peaches 
calls for “¼ cup Japanese soy sauce.” Address: Times Home 
Economist.

1875. Bremer, Jon; Greenberg, David M. 1961. Methyl 
transfering enzyme system of microsomes in the biosynthesis 
of lecithin (phosphatidylcholine). Biochimica et Biophysica 
Acta 46(2):205-16. Jan. 15. [16 ref]
• Summary: The formation of choline from 
S-adenosylmethionine has been studied. “The choline-
synthesizing enzyme system is found in several tissues of the 
rat and in the liver of 8 different animal species investigated. 
These results are discussed in relation to choline biosynthesis 
in vivo.” Address: Dep. of Biochemistry, Univ. of California 
School of Medicine, San Francisco, California.

1876. Product Name:  N-F Lecithin Granules.
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  P.O. Box 125, Lafayette, 
California.
Date of Introduction:  1961 January.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1961. 
Jan. p. 25. Protesoy from N-F Distributors. A photo shows 
a bottle of N-F Lecithin Granules. “To assure suffi cient 
quantities of un-saturated [unsaturated] fatty acids. Eat it by 
the spoonful. Light nutty fl avor. Sprinkle it on cereal–other 
foods.”

1877. N-F Distributors. 1961. Quick energy with instantized 
Protesoy (Ad). Let’s Live. Jan. p. 25.
• Summary: This full page ad states: “More whole protein 
at less cost! No blendors needed–No more lumps. 82% 
protein. Low calories. Low carbohydrate. Low sodium. 
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High in B complex from brewers yeast. Fills you up–but not 
out!” Sprinkle Protesoy powder into drinks. Nibble Protesoy 
tablets while watching TV. Other N-F products available at 
your health food store: Intesto-Klenz. Lecithin Granules. 
Saffl ower Seed Oil. Saffl ower Wheat Germ Oil. Address: 
P.O. Box 125, Lafayette, California.

1878. Product Name:  N-F Instantized Protesoy (Protein 
Powder).
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  P.O. Box 125, Lafayette, 
California.
Date of Introduction:  1961 January.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page) in Let’s Live. 
1961. Jan. p. 25. “Quick energy with instantized Protesoy.” 
No blendors needed–No more lumps. 82% protein. Low 
calories. Low carbohydrate. Note: This is the earliest 
“instantized” soy protein product seen. Products are typically 
instantized by adding lecithin to make them dissolve more 
quickly and completely in liquids.
 Ad (½ page) in Let’s Live. 1962. April. p. 13. “A better 
balanced protein: With instantized or tablet. Protesoy.” “A 
blended combination of soya protein, casein, lactalbumin, 
and primary grown brewer’s type yeast.” “Low in cost: 
Powder–18 oz., $4.00; 2 lb., $7.00; 5 lb. 10 oz., $17.00, 
postpaid. Write for free literature.”

1879. Baker, E.J., Jr. 1961. Combine: Refl ections. Implement 
& Tractor (Kansas City, Missouri) 76(4):35-36. Feb. 1. [1 
ref]
• Summary: First the author reprints a prophetic editorial 
he wrote 36 years ago in the 20 Nov. 1924 issue of Farm 
Implement News. That prophetic editorial began: “The recent 
tests of a combined harvester in Illinois in harvesting soy 
beans may prove a milestone in the extension of the use of 
this great labor-saving machine from the comparatively dry 
grain growing sections of the west to the eastern part of the 
country more blessed with rainfall.”
 It was the soybean that turned out to be responsible 
for the introduction of the combine into the eastern United 
States.
 He then refl ects on the history of the combine and the 
developments that were necessary to make it a practical 
and widely used farm machine. In the USA during the early 
1900s, combines were made and used only in California. No 
effort was made to sell them to the “humid east” because 
it was widely believed that no small grain containing more 
than 14% moisture could be combined and the grain stored 
without overheating and spoiling.
 Meanwhile in Australia, starting as early as 1843, a large 
market had developed for a harvesting machine that stripped 
the kernels from the stem but did not cut the stems; it left the 
winnowing to a later operation. In 1884 Hugh Victor McCay 

of Sunshine, near Melbourne, perfected a stripper-harvester 
that cleaned the grain after stripping it. This as similar 
competitive harvesters which followed revolutionized grain 
harvesting “Down Under” and later, by exports, in Argentina.
 These developments prompted North American makers 
of harvesting machines to follow suit. In 1901 Massey-Harris 
(MH) of Toronto (Ontario, Canada) began production of a 
stripper for export; in 1904 the International Harvester Co. 
(IHC) of Chicago, Illinois, did the same. Amazingly, neither 
company sold these machines to their domestic markets. 
But they both began to think about making smaller versions 
of the huge California combines, which were harvester-
threshers rather than strippers. Thus, in 1910 Massey-Harris 
introduced a 10-foot reaper-thresher which had a cutterbar; 
it would be sold to the export markets of Australia and 
Argentina; in 1914 International Harvester did the same. Not 
long after, a market for combines developed in “dry” Kansas. 
Holt machines got there fi rst, with IHC not far behind. At 
that time, MH had no sales organization in the USA.
 The some time in 1923 or early 1924 Farm Implement 
News (FIN) received a letter from a subscriber in down-
state Illinois. He was also an IHC dealer. He explained that 
one of his big customers [one of the Garwood Brothers of 
Stonington] was raising that newfangled crop, the soy bean, 
on a large scale, and he thought he could harvest them better 
if he had a combined harvester. He was willing to buy and 
use it at his own risk. IHC had discussed the matter at its 
headquarters and refused to ship a combine to Illinois under 
any circumstances, since it believed that combining any crop 
was impractical in any humid region such as Illinois. So, 
enquired the dealer, could FIN suggest any other source of a 
combine for his customer. Mr. Baker referred the subscriber 
to the Massey-Harris Co. of Canada as the only possible 
source of a moderate-sized machine, but knowing full well 
that MH did not sell in the USA. After some correspondence 
and refl ection, Massey-Harris shipped the combine to 
Illinois, “and may even have sent an expert to see that it was 
set up and operated right.”
 The editorial in FIN described not only fi rst successful 
combining of soy beans in Illinois–but also the fi rst 
successful use of a combine on any crop east of Kansas.
 Before 1925 all combines were pulled by horses or 
a tractor. In 1925 the fi rst self-propelled combine was 
introduced in Australia. Named the Sunshine auto-header, 
it was developed by Headlie S. Taylor of H.V. McKay 
Pty., Ltd., of Sunshine, Australia. In 1939 Massey-Harris 
introduced the fi rst self-propelled combine in North 
America. Its design had been perfected by the time World 
War II began and the demand for wheat skyrocketed. But 
steel was in very short supply during the war, and needed 
for crucial military operations. A man named Joe Tucker, a 
Michigan-born expert in heavy machinery with good ideas 
and irresistible drive, joined Massey-Harris at that fateful 
moment. He started the “Harvest Brigade” and persuaded the 
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U.S. government to ship scarce domestic steel to a Canadian 
company so it could make combines to harvest American 
wheat. This, in turn, helped prevent delay of farmer 
acceptance of the new technology. Details of the history of 
the Harvest Brigade success are given.
 Photos show: (1) A man with a big smile stepping onto 
a machine bearing a large white sign: “Massey-Harris, Self-
Propelled, Harvest Brigade.” (2) Front view of a Massey-
Harris self-propelled combine working in a fi eld.

1880. Baker, Elmer J., Jr. 1961. Combine refl ections. 
Implement & Tractor (Kansas City, Missouri) 76(4):35-36. 
Feb. 1. [1 ref]
• Summary: The fi rst column of this article was an editorial, 
about the fi rst use of a combine to harvest soy beans in the 
United States, fi rst published 36 years ago in the 20 Nov. 
1924 issue of Farm Implement News. The rest of the article 
refl ects on both the editorial and the rise of the combine in 
the USA.
 It was! Considerable water went over the dam before the 
Refl ector wrote this editorial back in 1924. First there was 
the combine development necessary to provide the machine 
that so worked.
 “Except on the Pacifi c Coast no combines had been 
built in North America since the successful demonstration 
of the Moore-Hascall machine of Kalamazoo, Michigan, in 
1836, 10 years before the McCormick reaper was produced 
commercially. But the Moore-Hascall machine a few years 
after its original demonstration was shipped around the 
Horn to California, was there put to work and operated 
successfully until it burned up in the fi eld one hot day. 
Probably a box got hot.
 “Other machines patterned after it were soon built in the 
unique shops that have characterized California agriculture 
from that day to this. And there they stayed for decades, 
being improved and enlarged and metamorphosed from 
mule power to mechanical. No effort was made for years 
to sell them in the ‘humid east,’ because it was considered 
axiomatic that no small-grain over 14 per cent moisture 
could be combined and the grain stored without heating and 
spoiling.”
 “In the meantime a sizable market for once-over 
harvesters had developed in Australia, starting with the 
invention of the stripper-harvester by John Ridley in 1843, 
a machine which stripped the kernels instead of cutting the 
stems but left the winnowing as a second operation. Then 
in 1884 Hugh Victor McKay of Sunshine, near Melbourne, 
perfected his stripper-harvester which by cleaning the grain 
after stripping produced a clean grain sample in a once-over 
operation in the fi eld. These machines, and other competitive 
units which followed of similar design, revolutionized 
grain harvests in the Antipodes. More than 10,000 Sunshine 
harvesters alone were exported to the Argentine in later 
years.

 “Any export volume such as this was bound to galvanize 
the North American harvesting machine producers, with the 
result that Massey-Harris of Toronto went into production 
on stripper-harvesters for export in 1901 followed by the 
International Harvester Co. of Chicago in 1904. Neither 
company sold these machines in their domestic markets.
 “With no background of pride in the stripping principle, 
while long habituated to the cutting of grain, both MH and 
IHC toyed with the idea of making moderate-size combines 
which cut the grain in the manner of the behemoth California 
machines. The outcome was the introduction in 1910 by 
Massey-Harris of a 10-ft. reaper-thresher having a cutterbar 
with the intent of confi ning its sale to the export markets 
in Australia and the Argentine. International Harvester 
followed suit in 1914 with a machine which brand-marked 
its McCormick ancestry in the use of one big main wheel, 
one smaller grain wheel and another for the foretruck–binder 
style.
 “It was not long after that a spotted demand for 
combines developed in “dry” Kansas. Holt machines 
pioneered, but IHC could not have lagged much behind. At 
that time, MH had no sales organization in the U.S. This 
was the status quo for about a decade. No effort was made 
to sell combines in the ‘humid east,’ and U.S. manufacturers 
refused to stick out their necks providing them even though 
the would-be buyer offered to throw gold over the transom 
with his order.
 “Then some time in 1923 or early 1924 a letter reached 
Farm Implement News offi ce from a dealer subscriber 
downstate in Illinois. He was a Harvester dealer too. He said 
that one of his big customers was raising those newfangled 
soy beans on a big scale and thought he could harvest them 
better if he had a combined harvester. He was willing to buy 
it, pay for it and use it at his own risk. The dealer said he 
had taken the matter up with the Springfi eld branch and it in 
turn with the Chicago general offi ce. The company refused 
to ship a machine under any circumstances. It advised that 
combining was quite impracticable in humid regions, such 
as Illinois. So, continued the dealer, could FIN suggest any 
place he could buy a combine for his customer, whose name 
was given but we can not recall it with any certainty now. 
Something tells us it was Garwood Brothers of Stonington, 
Illiois, but that’s only a hunch.
 “The Refl ector referred our subscriber to Massey-Harris 
Co. at Toronto, Ontario, as the only possible source for a 
moderate-sized machine, with full knowledge that at that 
time Massey-Harris did not sell in the States. This time, after 
correspondence and refl ection, Massey-Harris shipped the 
combine and may even have sent an expert to see that it was 
set up properly and operated right.
 “The editorial about successful combine harvesting of 
soy beans in the Nov. 20, 1924, issue of FIN was one result. 
What has occurred since is visual history in the making with 
the once-over combining of corn with two- and four-row 
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corn heads the latest revelation.
 “Incidentally it was a long time after the successful 
demonstration of the fi rst successful self-propelled combine 
before such machines were produced in North America. 
Back in 1925, Headlie S. Taylor of H.V. McKay Pty., Ltd., 
of Sunshine, Australia, developed the Sunshine auto-header, 
as he called it. This self-propelled combine not only proved 
its practicability in Australian harvests but attracted exports 
in quantity to Argentina. There the machines were observed 
by Tom Carroll, himself an Australian-born engineer but then 
employed by Massey-Harris of Toronto, and upon his return 
he designed the fi rst Massey-Harris SP. It was just in time 
to have all the bugs worked out by the time World War II 
demand for wheat skyrocketed.
 “It just happened that a Michigan-born heavy-machinery 
man with ideas and irresistible drive had joined the Massey-
Harris organization at that fateful moment. He conjured up 
the Harvest Brigade idea to salvage loss-threatened wheat 
fi elds of the High Plains. He was able to sell his idea in 
Washington and to wheedle out of the inadequate steel 
pool the tonnage necessary to make the thousands of S.P. 
combines called for in the Harvest Brigade plan. As a result 
of his persuasive power, domestic steel, out of irreplaceable 
stocks, was sent to the Canadian manufacturer to make 
combines to harvest American grain. The Harvest Brigade 
was organized and operated with magnifi cent success.
 “The man who did this was Joe Tucker. The nerve of 
some guys!

“Editor’s Note: Joe Tucker still has plenty of new ideas 
and an abundance of irresistible drive. He is currently...”
 Photos show: (1) “Self-propelled combines fi rst 
introduced in 1939 by Massey-Harris got a quick market 
boost from now famous ‘Harvest Brigade’ sparked by Joe 
Tucker.” (2) “The Massey-Harris self-propelled combine 
hit the market just as World War II started. The ‘Harvest 
Brigade’ promotion helped get scarce metal for production 
and thus helped prevent delay of farmer acceptance.
 Note: This magazine is celebrating its 75th anniversary 
(diamond jubilee) with “A backward glance, but focus on the 
future.” Address: Editor, I&T.

1881. Los Angeles Times. 1961. 5-ton food shipment sent 
starving Congo. Feb. 21. p. 8.
• Summary: “A 10,000-lb. shipment of high protein food 
from the Meals for Millions Foundation of Los Angeles, left 
from the U.S. Naval Base at Bayonne, New Jersey, Monday 
to help combat starvation in the Congo.”
 The foundation headquarters is at 115 W 7th St.
 Clifford E. Clinton, president of the foundation, said the 
African nation is suffering from a terrible famine, especially 
among the 300,000 Baluba tribesmen.
 Last month, MFM shipped another 5,000 lb of food, 
which was consigned to the Congo Christian Medical Relief 
Program at Leopoldville [later renamed Kinshasa].

 Note: Formerly named Zaire, as of Feb. 2019 this 
country is named Democratic Republic of the Congo.

1882. Abel, George H., Jr. 1961. Response of soybeans 
to dates of planting in the Imperial Valley of California. 
Agronomy Journal 53(2):95-98. Feb. [8 ref]
• Summary: “Synopsis: With successive delays in planting, 
the time from planting to fl owering was reduced more for 
later varieties than for earlier varieties. In contrast, the time 
from fl owering to maturity was reduced more for earlier than 
for later varieties. Maturity was delayed relatively little by 
each successive delay in planting. Date of planting affected 
the seed yield of intermediate and late varieties considerably 
more than that of the very early and very late varieties.” 
Address: Crops Research Div., ARS, USDA.

1883. Scalapino, Robert A.; Yu, George T. 1961. The Chinese 
anarchist movement. Berkeley, California: Center for 
Chinese Studies, Institute of International Studies, University 
of California. v + 81 p. Feb. No index. 23 cm. [155 ref. Eng]
• Summary: Contents: Author’s preface. The origins of 
Chinese anarchism: The Paris group, infl uences upon the 
Paris group, the New Century and its message, Sun and 
the Paris anarchists, the mounting struggle against the 
government, the Chinese anarchist movement in Tokyo.
 Anarchism and the national revolution: Shih-fu and his 
movement, the Society to Advance Morality and its impact, 
anarchist Communist themes–the prelude to Marxism-
Leninism.
 The work-study movement: “Frugal Study” in France, 
the “Diligent Work-Frugal Study” movement, the decline of 
the work-study movement.
 The rising Communist tide: Communist-anarchist 
debate–Ch’en Tu-hsiu versus Ou Sheng-pai. A summing up. 
Notes. Glossary.
 Between 1905 and 1920, anarchist thought was 
considered by Chinese intellectuals and radicals as “the 
most scientifi c, most ‘progressive,’ and most futuristic of all 
political creeds” (p. 1).
 The Paris group: Paris became “the center of the early 
Chinese anarchist movement. When Sun Pao-ch’i went to 
France in 1902 as Chinese Minister, over twenty government 
and private students travelled with him. Included in this 
group were Li Shih-tseng and Chang Ching-chiang, both 
young men from prominent families Li was the son of Li 
Hung-tsao who, for some 25 years prior to his death in 1897, 
had been a powerful fi gure in the national administration. Li 
had come to France as an attaché in the Chinese legation, but 
he soon gave up this position to study biology and promote 
anarchism.”
 In 1902 Chang, who came from a wealthy family, used 
some of “his money to found the T’ung-yun Company as a 
Chinese commercial fi rm in Paris. Between 1902 and 1906, 
a number of young men from Chang’s village came to Paris 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   555

© Copyright Soyinfo Center 2021

with assurances of work while they continued their studies... 
A Chinese restaurant-tea house was established under the 
auspices of Chang’s ‘Company’ as an additional outlet for 
private students from China.
 In 1906-07 the entrepreneurial activities of the young 
Chinese in Paris underwent further expansion. “A printing 
plant (Imprimerie Chinoise) was organized in Paris in 1906 
by Chang, Li, Ch’u, and Wu Chih-hui.” In 1907 they began 
publishing a Chinese pictorial Shih-chieh (The World). But 
only two issues and one supplement were ever printed.
 Also in 1907 “Li, Hsia Chien-chung, and several others 
organized the Far Eastern Biological Study Association, with 
a laboratory alongside the printing plant. Two years later [in 
1909], after various chemical experiments with [soy] beans, 
Li established a bean-curd [tofu] factory which produced 
assorted [soy] bean products in addition to the traditional 
Chinese bean-curds. The idea of work-study was prominently 
involved in this experiment. In the evenings and when not 
on duty, the workers were to practice Chinese and French, as 
well as studying such subjects as general science. Smoking, 
drinking, and gambling were strictly forbidden. Initially, fi ve 
Chinese were employed, but the number eventually reached 
thirty.
 “These ventures had their very practical aspect; they 
represented attempts to fi nance the education of as many 
fellow countrymen as possible. But underlying them also 
ran a strong current of idealism and the ideological basis 
of this idealism lay in anarchism as it was currently being 
propagated in Europe. All the young Chinese associated 
with the enterprises noted above became ardent converts to 
the anarchist creed.” And to espouse this creed, on 22 June 
1907, Li, Chang, Ch’u Wu began the publication of a weekly 
known as Hsin Shi-chi (The New Century). “For three years 
this journal was to champion the causes of anarchism and 
revolution, reaching Chinese students and intellectuals in all 
parts of the world.”
 “Senior in age and experience, Wu Chih-hui became the 
primary organizer of the Paris Anarchist Group, although 
Li Shih-tseng was perhaps its driving spirit... Wu was born 
in 1864 in Kiangsu province. His early education was of 
the traditional Chinese type. He reached the Chih-shih 
examinations in Peking, but failed. (Li’s father was one of 
the four examiners).” In 1906 Wu moved to Paris, where he 
lived with Li Shih-tseng and Ch’u Min-i. Li had fi rst met 
Wu in Shanghai while en route to France in 1902.” With 
their various enterprises and organizations, “the young 
conspirators were in a new business-that of turning out 
revolutionary propaganda.
 “Infl uences upon the Paris group: Li Shih-tseng has 
given us some later recollections of the varied infl uences that 
played upon him and his colleagues during this period. [Note 
12: Scalapino interviewed Li Shih-tseng on 16 July 1959 
in Taipei, Taiwan]. Perhaps these can be divided into three 
major categories: the Chinese classical philosophers; Darwin 

and the Social Darwinists; and the radical libertarians, 
brought up to date by the anarchism of Proudhon, Bakunin, 
and Kropotkin. As we shall note, the Paris group were in 
certain respects fervent anti-traditionalists who decried any 
attempt to equate Lao Tzu with the modern Anarchists, or 
the ancient well-fi eld system with modern communism Yet 
almost without exception, these were young men who had 
received an excellent classical education. They had been 
exposed to a range of political ideas almost as broad as that 
existing in classical Western philosophy.”
 “This was the age of Darwinism. Li now recalls how 
greatly he was infl uenced by the writings of Lamarck 
and Darwin, how these men opened new doors for him in 
history and philosophy as well as in science. The infl uence 
was especially strong upon a young man studying zoology, 
botany and biology, but Li would have felt the Darwinian 
impact, no matter what his fi eld” (p. 5).
 “And certainly no single work had greater infl uence 
upon the young Chinese Anarchists than Kropotkin’s Mutual 
Aid. If their movement had a bible, this was it.
 “It is easy to understand how men like Wu, Li, and 
Chang might make a personal identifi cation with such fi gures 
as Bakunin, Kropotkin, and Reclus. Despite the seeming 
cultural chasm, there were many common bonds. These 
were aristocrats, by birth as well as by intelligence. They 
represented the most sensitive and concerned segment of 
the leisure class. Another bond was that of science. All of 
these men were committed to science–either as a profession 
or as a way of life. Kropotkin, for example, was an eminent 
geologist, Reclus a world-famous geographer, Li a budding 
biologist. Science, not Esperanto, was the true international 
language of this age.”
 The New Century and its message: The philosophy 
of this periodical “was Anarchist Communism, with some 
special Chinese emphases. It can best be set forth in terms of 
‘anti’s’ and ‘pro’s.’ The young Chinese anarchists were anti-
religion, anti-traditionalist. anti-family, anti-libertine, anti-
elitist, anti-government, anti-militarist, and anti-nationalist. 
They were pro-science, pro-freedom, pro-humanist, 
pro-violence, pro-revolution, pro-communist, and pro-
universalist” (p. 7).
 Anti-libertine means that the young Chinese anarchists 
had a fairly rigorous ethical code. Theirs was a call to hard 
work and hard study, the protection of one’s body, and in 
general, a Spartan life. The Anarchists were vigorously 
opposed to visiting prostitutes, smoking, drinking, and 
gambling, and as we have noted, these activities were 
prohibited in Anarchist-run establishments. Some Anarchists 
like Li Shih-tseng also espoused vegetarianism. Physical 
exercise was greatly encouraged. The contrast between 
these rules of personal conduct and those of the orthodox 
Chinese scholar-gentry class was striking. And in this sense, 
conversion to Anarchism was similar to religious conversion 
involving the attempt to follow a whole new way of life.” 
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This “’conversion’ was an intensely personal act” (p. 9-10).
 “The strength of anarchist faith in science can be 
indicated by the remark of Li Shih-tseng: ‘There is nothing 
in European civilization that does not have its origin in 
science.’ To the anarchists, science was truth, knowledge, 
and progress. It was the only legitimate cornerstone of 
education, the only proper basis of values. It separated 
the barbarian from the civilized man” (p. 14). Address: 
Center for Chinese Studies, Univ. of California, Berkeley, 
California.

1884. Moore, Raymond S. 1961. China Doctor: The life 
story of Harry Willis Miller. New York, NY: Harper & 
Brothers. xiv + 215 p. Illust. (8 pages of photos). Index. 
21 cm. 2nd edition, 1969. Pacifi c Press, Mountain View, 
California.

• Summary: A key but sometimes inaccurate source of 
biographical information about this truly Great Man. 
Contains many excellent photos of Dr. Miller, including an 
especially good portrait facing page 80.
 Contents: Foreword by Hollington K. Tong. Preface. 
Map: The Far East. The opium cure. Hallway to service. The 
medical buff. Young surgeon at work. Slow boat to China. 
From mufti to mao tze and queue. The penniless VIP. Strange 
horizons. Pigtail honeymoon. Wife hunt. Picture section. 
Some close calls. A key decision. Operating on the Siamese 
elephant. Conquering new fi elds. Return to the Orient. No 
recipes in China. High fi nance. Facing the medical boards. 
A doctor’s choice. Travel by presumption. To bow or not 
to bow. Kidnapping the generalissimo. “Mayor” Miller. An 
ounce of prevention. Shanghai again. China’s greatest honor. 
Benghazi brink.
 The back cover of the book describes it as follows: 

“What happens when a man gives himself and his talents 
to the service of God? Here are a few of the things that 
Dr. Harry Willis Miller has done and is still doing! At 23 
gave up a promising medical career and quarter-million 
dollar inheritance in America. Went to China as a medical 
missionary and lived among the poor and sick. Immediately 
began building the fi rst of 15 hospitals throughout China. 
With inventive genius performed daring operations and made 
new discoveries in preventive medicine. Was responsible 
for many cures of the dread opium ‘sickness,’ including the 
cure of the famed ‘Young Marshal’ Chang. Became perhaps 
the most widely practiced surgeon in the world. Invented 
and developed soybean milk, which is responsible today 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   557

© Copyright Soyinfo Center 2021

for saving thousands of lives in undernourished areas of the 
world. Had many dramatic encounters with bandits, wars, 
famines. Was so well-known and respected that during World 
War II the Japanese invaders permitted Dr. Miller to give 
sanctuary to Chinese soldiers in the hospital compound. 
Returned to the U.S. for a time. Was consulting physician to 
3 U.S. presidents and personal physician to national fi gures, 
senators, ambassadors, etc. Was awarded the coveted Blue 
Star of China by Generalissimo Chiang Kai-shek. At 81 is 
still healing and caring for the people of the Far East.”
 An ad for the book in Soybean Digest (Nov. 1935, p. 35) 
begins: “The incredible biography of the ‘Schweitzer’ of the 
Orient.”
 Pages 180-89 describe Dr. Miller’s work with soy milk, 
Soyalac and Soyagen, and other soy foods. In the Shanghai 

Sanitarium kitchen he learned 
how to improve the fl avor and 
digestibility of soy milk by running 
steam directly into the milk. From 
the Philippine Refi ning Co., which 
transformed bad-smelling copra 
into good-smelling coconut oil, he 
learned that steam distillation was 
the key to the transformation. From 
a Filipino company that refi ned stale 
and rancid butter into a product that 
tasted as fresh as new, he learned the 
secret of fl ash pasteurization–which 
effectively killed bacteria. Back in 
China, Dr. Miller, with his older 
son, Harry Willis Miller, Jr., worked 
to apply these new discoveries 
to soy milk. They worked! He 
expanded his experiments with 
infants and children, and in 1936 
his results were published in the 
Chinese Medical Journal.
 Photos (p. 81-89, unnumbered) 
show: (1) An excellent full-page 
portrait of Dr. Miller at age 81. (2) 
Harry and Maude Miller in China, 
wearing the Chinese dress they 
adopted after their arrival in 1903. 
Maude’s tragic death two years 
later–caused by sprue, a vitamin 
defi ciency disease–gave added 
personal meaning to Dr. Miller’s 
nutritional research. (3) A group 
portrait showing a meeting of 
Adventist Missionaries at Shanghai, 
China, in 1907.
 (4) Harry and Marie Iverson 
Miller at the time of their marriage 
in 1908. A trained nurse, she served 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   558

© Copyright Soyinfo Center 2021

with him through 42 years of missionary activity, and helped 
rear their 4 children. (5) Shanghai Sanitarium, opened 
1 Jan. 1928, the fi rst of 15 hospitals to be established in 
China under the leadership of Dr. Miller, who also founded 
numerous smaller clinics. (6) Members of the Shanghai 
Sanitarium staff in the mid-1930s, standing in front of a 
one-engine plane, as they see him off for a visit to outlying 
places.
 (7) Dr. Miller and Marshall Chang Hsüeh-liang at 
Hankow airport in 1935, two years after Dr. Miller had 
cured the young Marshall’s opium addiction. (8) Dr. Miller 
carried out more than 18,000 operations. Here he performs 
a thyroidectomy at one of his frequent visits to hospitals in 
Manila, Philippines. (9) Wuhan Sanitarium and Hospital at 
Wuchang, one of the medical units established through the 
generosity of the Young Marshal. Twenty thousand refugees 
moved into the Sanitarium compound when Hankow 
capitulated to the Japanese in 1938.
 (10) The ruins of the Wuchang city dispensary, 
destroyed by Japanese bombs in 1938. (11) Dr. Miller 
examines a soybean plant grown on his farm at Mt. Vernon, 
Ohio. (12) Dr. Miller demonstrates his small-scale soymilk 
processing machine, which can be operated by one person. 
“The goal of Japan’s Ministry of Health is to install one of 
these in each of the thirty thousand village tofu (soy cheese) 
factories in Japan.”
 (13) A baby and nurse with a large can of Soyalac in 
Japan. (14) A soymilk booth in Hong Kong, where more 
soymilk is sold than any kind of soft drink. The bottles 
in wooden cases are stacked four high. (15) A baby, little 
Mohammed Ali, a Bedouin child suffering from malnutrition 
bordering on starvation, at the Benghazi, Libya, hospital. In 
1956 Dr. Miller nursed him back to health. He soon grew 
strong and healthy and began to take a lively interest in the 
world around him.
 (16) “Generalissimo Chiang Kai-shek greets Mrs. Mary 
Greer Miller while Madame Chiang congratulates Dr. Miller 
following the ceremonies held March 26, 1956, in which 
Miller received the Blue Star of China, that country’s highest 
award, similar to the Congressional Medal of Honor in the 
United States.” Address: Vice President, College of Medical 
Evangelists, Loma Linda, California.

1885. British Vegetarian. 1961. Soya milk for household use. 
March/April. p. 93.
• Summary: Granose Foods will soon be in a position to 
supply two varieties of spray-dried soya milk, Soyalac and 
Soyagen, made by one of their associated companies, Loma 
Linda Food Company in Arlington, California. Soyalac 
is specially prepared for infants, whereas Soyagen is for 
general use. A table compares the nutritional composition of 
the two products in both powdered and reconstituted forms. 
Reconstituted, Soyalac contains 2.85% protein and 3.39% 
fat vs. 2.80% and 2.80% for Soyagen. Sold in 16-oz. tins, 

Soyalac retails for 10 shillings 6 pence, and Granogen for 9 
shillings 6 pence.

1886. Worthington Foods, Inc. 1961. Wholesale price list–
order blank. Worthington, Ohio. 1 p. May 1.
• Summary: New products in the Worthington Foods line 
include: Barbie Sue. Patties. Big Pat. Saffl ower oil. Kreem-
chee (natural white or pimiento). Ripe green olives. Chili.
 Worthington now owns the Battle Creek line of foods 
including: Burger, Veg. Prime. Nuttose. Protose. Vegetable 
Skallops. Vegetable Steaks. Gluten Flour. Kaffi r “Tea.” 
Malted Nuts. Savita. Savita soup cubes. Soy fl our. Natural 
wheat germ. Acidone tablets. Brewer’s yeast. Lacto dextrin. 
Laxo. LD-Lax. Psyllium seed blond. Sugarless sweetener.
 Worthington now has warehouses in Portland, Oregon, 
and San Leandro, California (near Oakland). Address: 
Worthington, Ohio. Phone: Tuxedo 5-5359.

1887. Benedict, H.M.; Swidler, R. 1961. Nondestructive 
method for estimating chlorophyll content of [soybean] 
leaves. Science 133(3469):2015-16. June 23. [3 ref]
• Summary: The authors have established a linear 
relationship between the chlorophyll content of soybean 
leaves and their degree of refl ection of light of 625 
micrometers wavelength. Address: Stanford Research Inst., 
Southern California Labs., South Pasadena, California.

1888. Meals for Millions. 1961. How you can help expand 
soybean markets: As protein food for people (Ad). Soybean 
Digest. June. p. 59.
• Summary: A half-page vertical ad. “1. Take out an annual 
membership in non-profi t Meals for Millions Foundation 
($10–$25–$100).
 “2. Make a personal or group contribution (in any 
amount) through your church, club, community group to 
provide ‘3¢ meals’ of soy-based Multi-Purpose Food (MPF) 
to missions, hospitals, schools, orphanages.
 “In the past 15 years Meals for Millions has introduced 
63 million ‘3¢ meals’ of MPF into 127 countries through 
more than 200 voluntary agencies for use under observation 
of medical, health and welfare authorities.
 “Meals for Millions is unendowed, unsubsidized–
maintained by voluntary contributions–by ‘penny power and 
penny wisdom.’
 “The Example of MPM has stimulated its Production in 
India, Japan, Brazil, Mexico in an international do-it-yourself 
program whereby developing countries are shown how to 
convert their own oilseed meals into domestic versions of 
MPF.
 “Meals for Millions has received 5 Freedoms 
Foundation awards ‘for outstanding achievement in bringing 
about a better understanding of the American way of life.’”
 Note: Founded in 1949, the Freedoms Foundation is a 
national, non-profi t, non-partisan, non-sectarian educational 
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organization. The Foundation is located on an 85-acre 
campus adjacent to the Valley Forge National Historical Park 
in Pennsylvania and sits on ground that was once part of 
General Washington’s encampment.
 “An Eating-Is-Believing Program. A People-to-People 
Program. Malnutrition is preventable. Help prevent it with 
‘20th Century Loaves and Fishes.’ Soy-based MPF.
 “MPF was developed at the California Institute of 
Technology. A 2-oz ‘3¢ meal’ provides protein, vitamins, 
minerals in amounts approximately equal to those in 
¼-pound beef; a glass of milk; a dish of peas and a potato.”
 “(Contributions deductible for income tax purposes).” 
Address: 215 West 7th St., Los Angeles 14, California.

1889. Woolman, Arthur E. 1961. The story of Bill Baker. 
Ojai, California. 2 p. Unpublished typescript. July 31.
• Summary: “Wilhelm Koch was sent to this country by his 
father when he was 12 years old to avoid military duty in 
Germany. As he grew older, he found that he had a fl air for 
cooking and baking. He took up the profession and became 
one of the best, serving as chef in many famous hotels.
 “During World War I, the United States government 
offered a prize of $500 to the cook or baker producing the 
best wheatless bread. Koch won the prize and used this 
money to legally change his name to William Cook Baker 
(Bill Baker). Note: This name may have been selected due to 
the anti-German sentiment present during the era.
 “Resigning as chef of the Huntington Hotel in Pasadena, 
he came to Ventura in about 1917 and opened a bakery which 
he conducted until 1923. Lured by the beauty and charm of 
the Ojai Valley, he came to Ojai and established a bakery in 
the same location as one sees to-day.
 “D. Sansum, a famous dietician of Santa Barbara, was 
searching for a baker who could produce a bread meeting 
very rigid qualifi cations. Bill Baker’s soya bean and lima 
bean bread proved to be the answer. The popularity of this 
new bread grew and it was shipped to many parts of the 
United States, even as far as Honolulu.
 “Bill Baker’s creative mind was not satisfi ed to rest on 
his laurels. He began the creation of immense cakes for the 
birthdays of our presidents. Cakes were made and sent to 
President Calvin Coolidge, Herbert Hoover and Franklin 
D. Roosevelt. County fairs were likewise honored. But his 
greatest achievement was a giant exposition cake which 
weighed 1,000 pounds and was a year in the making.
 “This cake was exhibited at the San Francisco World 
Exposition. It was made to the exact scale. The base of this 
three layer cake was octagonal. Five feet in diameter. Its 
prevailing colors were the national red, white and blue on 
a background of golden color symbolic of the California 
oranges and golden poppies.
 “The decorative motif throughout was California: the 
crowning feature the replica of Treasure Island and the 
exposition buildings: the great bridge and San Francisco 

Bay: all developed to exact scale. In their order, with every 
detail accurately reproduced were 19 historic California 
missions. The cake was encased in a huge plate glass 
container and was on display at the Ojai bakery.
 “The ingredients required to produce this cake were 
100 pounds of sugar for icing, 60 pounds of butter, 50 dozen 
eggs, 15 gallons of honey, 2 gallons of molasses, 100 pounds 
of fl our, 50 pounds each of citron, lemon peel, orange peel, 
chopped walnuts, pecans, 75 pounds of cherries, 30 pounds 
of fi gs, 200 pounds of raisins, 10 gallons of California wine, 
5 pounds of mixed spices.
 “William Cook Baker did much toward advertising the 
Ojai valley and after 20 years of unselfi sh service passed on 
to his reward in May 1942.” Address: Ojai, California.

1890. Soybean Digest. 1961. Grits and fl akes... from the 
world of soy: ADM is building new Central Research Lab. 
July. p. 20.
• Summary: “Archer-Daniels-Midland Co’s. new central 
research laboratory is pledged to the quest for better foods, 
fi bers and chemicals for human progress. John H. Daniels, 
ADM president, speaking at ground breaking ceremonies in 
suburban Bloomington, where the laboratory will be located, 
said the company has contributed much in these fi elds since 
its founding nearly 60 years ago.
 “Mr. Daniels called construction of the new laboratory 
the most signifi cant step taken by the company in the 
past decade. He said it emphasizes ADM’s increasing 
concentration on products born from research. The company 
is a leading processor of chemicals and agricultural 
commodities.
 “The new science facility will be located on a 73-acre 
tract overlooking the Minnesota River valley [in Minnesota]. 
It will bring together ADM’s research, technical service 
and engineering departments and scientifi c and technical 
libraries. Completion is scheduled for the fall of 1962.
 “ADM, with 100 plants, elevators and mines in the 
United States and Canada, also maintains research facilities 
at Newark, New Jersey, Evendale, Ohio, and Los Angeles, 
California.
 A photo above this brief article shows two men, each 
holding a shovel, near a large sign; it has this caption: 
“Thomas L. Daniels, left, chairman of the board of 
Archer-Daniels-Midland Co., and Richard M. Nicholsen, 
representing the research department, break ground for 
ADM’s new central research laboratory. Nicholsen is 
business manager of the laboratory.”

1891. Haines, Phyllis C.; Lyman, R.L. 1961. Relationship of 
pancreatic enzyme secretion to growth inhibition in rats fed 
soybean trypsin inhibitor. J. of Nutrition 74(4):445-52. Aug. 
[22 ref]
• Summary: Study of the relationship between growth 
depression, restricted diet, and trypsin inhibitor. Address: 
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Univ. of California, Berkeley.

1892. Today’s Food (Loma Linda Foods, Arlington, 
California). 1961. [Commercial food products made by 
Loma Linda Foods]. 6(2):5-6, 8. Summer.
• Summary: Loma Linda food products include: Smokene. 
Savorex. Vegeburger. Nuteena.
 Also mentioned as generic names are: Soy mayonnaise, 
and soy milk. Address: 11503 Pierce Place, Arlington, 
California.

1893. Product Name:  Soy Lecithin Capsules.
Manufacturer’s Name:  Victor Lemon Company.
Manufacturer’s Address:  601 S. Vermont Ave., Los 
Angeles, California.
Date of Introduction:  1961 August.
New Product–Documentation:  Ad in Let’s Live. 1961. 
Aug. p. 12. “New low prices on both.” Each Soy Lecithin 
Capsule “contains 8½ grains of soy lecithin with its natural 
fractions of choline, inositol, sterols, and tocopherols.” 100 
capsules, $2.29. 200 capsules, $3.95. 500 capsules, $9.35. 
“The above products are food supplements and are for 
dietary purposes only.”

1894. Product Name:  Wunderbars [Vitamin C Type, or 
Fruit-Nut Type].
Manufacturer’s Name:  Grist Mill (The).
Manufacturer’s Address:  524 W. 8th St., Los Angeles 14, 
California.
Date of Introduction:  1961 August.
Ingredients:  Dates, fi gs, coconut, wheat germ, brewer’s 
yeast, sea vegetables, lecithin, honey, etc.
Wt/Vol., Packaging, Price:  24 x 1.125 oz bars retail for 
$2.95 (Vit. C Type) or $2.55 (Fruit-Nut Type).
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live magazine. 
1961. Aug. p. 50. “King of health food candies.” “A harmony 
of fl avors. No sugar, glucose or chemicals added. Simply 
delicious.” The Grist Mill was established in 1917. Trade 
name registered in 1925.

1895. Meals for Millions Newsletter, Summer 1961. 1961. 
California: Meals for Millions. 4 p. *
• Summary: This was probably a periodical newsletter. 
However only one known issue remains–in the Helen C. 
Abell Collection at the University of Guelph, Ontario, 
Canada. It is boxed with XA1 MS A040119. Address: 
California.

1896. Jeffreys, R.A.; Hale, V.Q.; Wallace, A. 1961. Uptake 
and translocation in plants of labeled iron and labeled 
chelating agents. Soil Science 92(4):268-73. Oct. [7 ref]
• Summary: Soybeans and sunfl owers were among the plants 
studied. Address: Univ. of California, Los Angeles.

1897. Creed, Arline. 1961. “Magic food” brings hope to the 
starving. Los Angeles Examiner. Nov. 3. Section 2. p. CCC 1, 
3. Friday.
• Summary: In the Peruvian jungle, in the village of 
Pucallpa, stands the remote and hardly adequate hospital 
of Dr. Theodore Binder. Natives travel hundreds of miles 
for his medicines. And with it, they get the best medicine 
of all–food–to counter their greatest enemy, malnutrition. 
“This Friendship Food comes to them as a gift from the 
American people through the efforts of the non-profi t Meals 
for Millions Foundation.” Their goal is the abolition of 
starvation.
 “Dr. Albert Schweitzer was so impressed with the 
purpose and effectiveness of this group that he agreed to 
serve on its International Advisory Board.”
 Tells the story of how Clifford Clinton worked with Dr. 
Henry Borsook of Cal Tech to develop multi-purpose food, 
starting with a $5,000 check and a staggering assignment:
 “He wanted a high protein food that would be 
inexpensive to produce, simple to prepare, require no 
refrigeration, cost little to ship, serve as a meal in itself but 
be useful as a supplement to any native diet, contain no 
ingredients which might violate religious or racial taboos–
and to top it all, it must taste good.”
 Dr. Borsook, in less than a year of laboratory research, 
came up with the answer. “In searching for a base for this 
food, Dr. Borsook found margarine manufacturers had no 
further use for soybeans after extracting the oil. The residue 
[defatted soybean meal or cake], available in tremendous 
quantities, was being sold for animal feed or fertilizer.” It 
had a high protein content and he fortifi ed it with essential 
vitamins and minerals.
 “Unable to interest a war-preoccupied government in 
his project, Clinton brought in Florence Rose, Brooklyn 
[New York City] social worker, and Ernest R. Chamberlain, 
attorney and former newspaperman.” They sat down together 
at a table in the basement of his cafeteria. “This was the 
beginning of the Meals for Millions Foundation and its 
letterhead then, as now, carried the words ‘...for the relief 
and prevention of starvation.’”
 Photos show: (1) Dr. Theodore Binder with a young 
patient. (2) A sick, hungry Peruvian mother holding her 
young daughter. Address: Los Angeles, California.

1898. Chamberlain, Ernest R. 1961. More pennies for meals 
(Letter to the editor). Rotarian (The) 99(5):8. Nov.
• Summary: “Among those who were inspired to do 
something as a result of reading Meals for Millions by Hugh 
M. Tiner [The Rotarian for May, 1960], was Benjamin P. 
Freeman, Chairman of the International Service Committee 
of the Rotary Club of Brewster, New York. Every three 
months he sends us a check for from $30 to $50, gathered at 
Club meetings by ‘appropriating’ all pennies in the pockets 
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of the 28 members of the Rotary Club of Brewster. Recently 
he decided to drive to Los Angeles and combine a vacation 
with a visit to our offi ce and deliver a big can of pennies in 
person, and also fi nd out a bit more about Meals for Millions.
 “The accompanying photo shows Rotarian Freeman 
(right) seated at a table overfl owing with the copper 
equivalent of 1,189 ‘3-cent meals’ of Multi-Purpose Food. 
With him is Dr. Donald Ebright, who for 22 years was in 
charge of distribution of relief supplies for the National 
Christian Council of India, and a former Rotarian.” Address: 
Secretary, Meals for Millions, Los Angeles, California.

1899. Shumway, De Van L. 1961. ‘Refugees’ from N.Y. 
happy in N. California. Deseret News (Salt Lake City, Utah). 
Dec. 8. p. 8A.
• Summary: A group of New Yorkers, seeking refuge from 
nuclear war, have found a welcoming home in Chico, 
northern California. Alvin Baumann, a concert pianist-
composer, led the group from Smithtown, New York, across 
the USA, arriving in Chico in October 2. The 13 families, 
totaling 34 men, women and children, quickly settled into 
this city of 16,000. And they say they feel more welcome 
every day. Painter Joan Andrews is impressed that service 
station attendants wash the windows of her small foreign car 
each time she stops for gasoline.
 Many in the group are members of the Ohsawa 
Foundation; they “follow the teaching of a 68-year old 
Japanese philosopher, George Ohsawa, who teaches an 
orderly life based on natural foods.”
 Baumann said the group’s own business is taking shape. 
Believers in eating “natural” foods, they have started the 
“Chico-San” Bakery and plan to share the profi ts. They will 
bake breads with no sugar and little yeast.
 They also plan to start a restaurant where the menu will 
show the exact number of calories per serving, and where 
live music will be provided by group members. Once a week 
there will be a discussion on controversial or popular current 
events.
 Note 1. This is the earliest document seen (May 2011) 
which states that Chico-San has started a bakery.
 Note 3. There seems to be little chance of an atomic 
bomb being dropped on or near Chico. The nearest major 
city is San Francisco. Address: United Press International 
(UPI).

1900. Product Name:  Joy of Java Tempe.
Manufacturer’s Name:  Otten’s Indonesian Foods.
Manufacturer’s Address:  Albany, California.
Date of Introduction:  1961.
New Product–Documentation:  Shurtleff. 1982. Soyfoods. 
Winter. p. 21; Soyfoods Center Computerized Mailing List. 
1982. July 23. The company is now located at 322 Key 
Blvd., Richmond, California 94805. Phone: 415-232-9511. It 
is run by Irene and Mary Otten.

 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 39. In 
1961 Mary Otten started making tempeh in her basement 
on Stannage Ave. in Albany. She sold it to her friends and 
served it at parties that she catered. In 1967 she started Java 
Restaurant and served many tempeh recipes. In 1974 she 
and her daughter, Irene, started Otten’s Indonesian Foods, 
America’s earliest known tempeh company. By 1981 
they were making a full line of tempeh second generation 
products.

1901. Tappel, A.L. 1961. Biocatalysts: Lipoxidase and 
hematin compounds. In: Walter O. Lundberg, ed. 1961. 
Autoxidation and Antioxidants. 2 vols. New York: 
Interscience Publishers. Illust. 24 cm. See vol. 1, p. 325-66. 
[98 ref]
• Summary: One important biocatalyst is lipoxidase, a 
naturally occurring substance which has high catalytic 
activity and catalyzes the oxidation of unsaturated fatty 
acids to form peroxides. Address: Dep. of Food Science & 
Technology, Univ. of California, Davis.

1902. LaLanne, Jack. 1961. Foods for glamour. New York, 
NY: Prentice Hall, Inc. xii + 243 p. Index. 22 cm.
• Summary: Soy related items: Broiled potatoes brushed 
with soya oil (p. 106-07). Jack’s brother Norman is treating 
his ulcer “with consideration and soy milk. Soy beans, 
of course, are one of the most versatile vegetables we 
have. From them we make auto steering wheels, paint 
and pharmaceuticals. As a food they’re easy to take and 
easy to digest. They’re doing wonders for my brother” (p. 
122). Jacks bastes his Thanksgiving turkey with soya oil 
or saffl ower oil–instead of grease, and brushes his brussels 
sprouts with a “trickle of soy oil” (p. 132-33).
 Jack is now living in Hollywood, has his own daily half-
hour TV show (broadcast into most major cities of North 
America), and lectures across America. More than 25 years 
ago he opened his fi rst conditioning studios in Oakland, 
California. He and Elaine Doyle were recently married. 
Jack believes that diet and exercise are the keys to glamour 
and vibrant good health. But Hollywood has taught him 
that real glamour comes from within, and radiates outward. 
When he asked his good friend Paul Bragg “Who is the 
most glorious woman you’ve ever known?’ Bragg answered 
without hesitation, “Gloria Swanson”–”a beautiful mind 
in a beautiful body.” LaLanne agreed. Gloria “eats only 
those foods that nourish health and beauty and shuns those 
that don’t... She reads and meditates...” Other glamorous 
people? President Franklin Delano Roosevelt, actress Debbie 
Reynolds, actress Barbara Stanwyck, and statesman Winston 
Churchill–despite his large girth and evil-looking cigar (p. 
20-24).
 LaLanne retells the story of how he went from a sickly 
child to a healthy young man, inspired by Paul Bragg (p. 82-
91). He considers fruit to be Nature’s “beauty food” a natural 
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alkalizer which can balance the acid infl uence of meat and 
eggs (p. 113). Address: Hollywood, California.

1903. Wong, H.K. ed. 1961. San Francisco Chinatown 
on parade in picture and story. San Francisco, California; 
Chinese Chamber of Commerce of San Francisco. 111 p. See 
p. 70. Illust. Map. 24 cm.
• Summary: This book represents an excellent, interesting 
effort to introduce and interpret San Francisco Chinatown, 
Chinese culture, tradition, and history, and Chinese people 
themselves to non-Chinese.
 The book appears in 1961. China had been a strong and 
crucial American allay in World War II and Chinese and 
Chinese culture were starting to be given the respect and 
equality that that had so long been denied. Yet landmark the 
Immigration Act of 3 Oct. 1965 had not yet been passed.
 The page titled “New Year foods and fl owers,” by 
Chingwah Lee states (p. 70) the Grant Avenue, in the heart 
of Chinatown, is brightened by numerous fl ower sellers and 
bustling as everyone exchanges the greeting “Gung Hay Fat 
Choy.”
 “On New Year’s eve many Chinese still observe the 
traditional ritual of prayer to heaven and earth for their loved 
ones and in memory of their ancestors. After the ceremony, 
a few minutes past midnight, the family partakes of a simple 
meal of Lo-han Tsai [Monk’s Food], an austere concoction 
of vegetables which is eaten by monks all year. Nine basic 
ingredients are needed for this dish: Sai fun (long rice), Gum 
Choy (banana fl ower), Fat Choy (a species of nutritious 
seaweed), Dry Thread bamboo Shoot, Foo Jook (dried 
bean curd [dried yuba sticks]), Won Yee (delicate Chinese 
mushroom), Chinese mushrooms, dried oysters and fresh 
bean cake [fresh tofu].
 “The Seventh day of the New Year, known as the Day of 
Man, is considered to be everyone’s birthday.”
 The book is composed of many sections, each by a 
different Chinese author. When the section is less than 2 full 
pages long, the remaining space is fi lled with advertisements. 
The fi rst fi ve sections are: “Introduction to Chinatown.” Who 
are the Chinese?” “It started on Grant Avenue.” “Changing 
economic tides in Chinatown.” Chinese language.”
 A few interesting facts: Portsmouth Square, a few 
steps off Grant Avenue, is the birthplace of San Francisco 
(p. 22). Photos show the square in 1857 and 1960 (before 
restoration).
 The classic Chinese dress, a sheath dress with a high 
collar and a slit skirt, is called a cheong-sam. It is concealing 
yet reveling (p. 26).
 “The Chinese people as a race are quite religious.” 
“With forbearance and open-mindedness, the Chinese 
accepted other imported religions [such as Christianity] 
without struggle. Throughout Chinese history there has been 
no religious war–persecution and bigotry on account of 
religion were unheard of” (p. 46).

 “The delectable moon cake.” “There are fi ve basic types 
of fi lling: sweetened black bean (dou sah), lotus seed, fruit 
with meat and nuts, yellow bean (dou yung), and winter 
melon (doong yung)” (p. 81).
 “Fortune cookies: Chinatown’s fi ve fortune cookie 
factories produce a daily average of 200,000 fortune cookies, 
which are shipped to restaurants and groceries in the West. 
12 million of these crispy cakes a year is the record of the 
family-run bakery on Pacifi c Avenue” (p. 96).
 Note: Concerning the fi lling for Moon Cakes. Letter 
(e-mail) from H.T. Huang, expert on Chinese foods. 2010. 
Dec. 8. “Dou sah is usually ground cooked soybean; 
obviously it is sweetened with sugar. As for dou yung, I 
would assume it is ground yellow soybean, but I don’t 
really know.” Address: 730 Sacramento St., San Francisco, 
California.

1904. SoyaScan Notes. 1961. Chronology of Chico-San, Inc. 
(Chico, California). 24 March 2011. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: 1955 Dec.–Herman Aihara and Chiiko 
(Cornellia) Yokota are married in New York. Cornellia 
arrived in the United States from Japan in Oct. 1955.
 1961 summer–George Ohsawa, fearing that a nuclear 
war might be near, urges his followers to leave New York 
and fi nd a place that was safer from radioactive fallout and 
good for growing rice. After extensive research, they chose 
Chico, California.
 1961 Oct. 1–Thirty two people (11 families) arrive in 
Chico (in the Sacramento Valley of northern California) 
from New York City in a caravan of vans, buses, and station 
wagons. It is an area of fertile farmland where rice is already 
being grown. Among the people in the group who remained 
active in work with macrobiotic foods were Bob Kennedy, 
Herman and Cornellia Aihara, Teal Ames, and Dick Smith.
 1961 Dec. 8–The group in Chico has started a bakery 
named “Chico-San” (Shumway 1961).
 1962 March 6–The group in Chico incorporates a new 
food company named Chico-San, Inc.; it consists of a retail 
store and an import and wholesale business. It is capitalized 
with $10,000. In addition to a line of whole-grain products, 
they soon began to import a variety of macrobiotic foods 
from Ohsawa in Japan. The fi rst store and food plant (they 
made sesame salt or gomashio and repackaged foods) was 
in the basement of a small hearing aid shop in Chico. The 
address was apparently 64, 5th Ave., Chico, California. It 
became the fi rst macrobiotic food manufacturing company 
in the USA. Note: Infi nity Foods in New York City was 
apparently the fi rst macrobiotic import and wholesale 
company.
 1962 Christmas–George Ohsawa visits Chico and 
lectures on macrobiotics.
 1963–Ohsawa lectures in Boston (Massachusetts), New 
York City, and at the fourth macrobiotic summer camp in 
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Chico. Lima Ohsawa and Cornellia Aihara give cooking 
classes. In Chico, Ohsawa suggests that the group try making 
rice cakes. He sends them a rice cake machine from Japan 
and production began in the fall of 1963. Rice cakes soon 
became Chico-San’s fi rst really popular and successful 
product.
 1963–Junsei Yamazaki emigrates to Chico, California, 
from Japan.
 1964–Yamazaki starts to make miso and shoyu for 
Chico-San.
 1966 April 24–George Ohsawa dies. The Ohsawa 
Foundation now has offi ces in Los Angeles, New York, Paris 
and Tokyo.
 1968 fall–Bob Kennedy of Chico-San signs a contract 
with the Lundberg brothers of Wehah Farm (Richvale, 
California) to grow short-grain brown rice organically, 
exclusively for Chico-San. Chico-San agrees to buy all 
brown rice planted in 1969.
 1969–Lundberg brothers plant 78 acres of brown rice, 
which is harvested in the fall. Because of Chico-San’s 
successful advertising campaign, one third of this crop as 
sold in advance and all was sold before the next year’s crop 
was available.
 1969 fall–Wendell Lundberg visits Erewhon.
 1970–Chico-San contracts for 200 acres of brown rice 
this year with Lundberg.
 1970 fall–Spiral Foods Distributing Company is 
organized by Chico-San and Peter Milbury to distribute 
Chico-San products directly to retail stores in the greater San 
Francisco Bay Area. It is discontinued in about Aug. 1972.
 1970–Herman Aihara and Bob Kennedy establish the 
George Ohsawa Macrobiotic Foundation (GOMF). Junsei 
Yamazaki makes his fi rst big batch of miso. First summer 
camp at French Meadows. Herman and Cornellia make their 
fi rst nationwide teaching tour.
 1971–Noboru [not Naboru] Muramoto sensei arrives.
 1972–The book Miso and Tamari, by Herman Aihara 
published.
 1972 Sept. 14.–Fire destroys the Chico-San plant. It 
started as a short in a rice-cake machine. Chico-San is out 
of business for several months. The company resumed 
business at another location across town. But Chico-San lost 
its exclusive right to distribute Lundberg organically grown 
brown rice as the company had been unable to package and 
ship rice and rice products for several key months during the 
peak sales season.
 1973–Herman Aihara establishes the Vega Institute in 
San Francisco. Noboru Muramoto lectures and his fi rst book, 
Healing Ourselves, is published.
 1974–Herman Aihara moves GOMF to Oroville from 
San Francisco. Soybean Diet, by Herman published.
 1976. Muramoto moves to Glen Ellen.
 1984 Nov. 19–Heinz U.S.A. acquires Chico-San Inc. 
a manufacturer and marketer of rice cakes and related 

products. Privately held Chico-San (headquartered in 
Chico, California) operates rice-cake production facilities in 
California, Mississippi, and New Jersey. Founded in 1962, 
the company has about 340 employees.
 1985 Jan.–The Quaker Oats Company acquires the 
Arden Rice Cakes business. The natural foods portion of the 
business is incorporated under the Mother’s brand. Chico-
San is based in Chico, California; Arden in North Carolina.

1905. Shin Nichibei Shinbun Sha. 1961. Beikoku Nikkeijin 
hyakunen shi [A hundred-year history of the Japanese in 
America]. Los Angeles, California: Shin Nichibei Shinbun 
Sha. [Jap]*

1906. Freitag, J.H. 1962. Leafhopper transmission of western 
aster yellows virus to legumes and solanaceous plants. 
Phytopathology 52(2):128-33. Feb. [17 ref]
• Summary: The soybean was not susceptible to infection 
with a Western strain of aster yellows virus by Macrosteles 
fascifrons, the six-spotted leafhopper. Address: Dep. of 
Entomology and Parasitology, and Prof. of Entomology 
and Entomologist, California Agric. Exp. Station, Univ. of 
California, Berkeley, California.

1907. Product Name:  Chico-San Soybean Puree (Barley 
Miso).
Manufacturer’s Name:  Chico-San Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  Chico, California.
Date of Introduction:  1962 March.
New Product–Documentation:  Health Food Business 
Review. 1968. July. p. 44-45. “Soy bean puree: Miso.” Miso 
is repeatedly called “Soybean Puree” in this article. A table 
gives the nutritional composition of “Barley miso” (based on 
Yamada 1957, p. 44).
 Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 7. 
“Miso Soybean Puree.” 8 oz or 16 oz.
 Chico-San Products. 1973. July. p. 13. “Soybean puree 
(Miso).” This is barley miso. Same publication, 1981. Jan. p. 
13. They now import and sell mugi, kome, and hacho miso.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. 
p. 236. Chico-San was founded in March 1962, in Chico, 
California. One of their fi rst products was traditional miso, 
imported from Japan and distributed widely under their label.

Chico-San Cracker Barrel. 1984. Oct. p. 1. Chico-San 
“was the fi rst natural foods company to import miso into 
America.”

1908. Nanda, K.K.; Hamner, K.C. 1962. Investigations on 
the effect of ‘light break’ on the nature of the endogenous 
rhythm in the fl owering response of Biloxi soybean (Glycine 
max. L. Merr.). Planta 58(2):164-74. March. [12 ref. Eng; 
ger]
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• Summary: “Many organisms exhibit circadian rhythms 
which are rhythmic patterns of behavior or response having a 
periodicity of approximately 24 hours.”
 Nearly all of the rhythms are affected by light in 
a similar fashion, that is, they are phase shifted by a 
brief exposure to light, called a “light break” or a light 
perturbation. The frequency of some of the rhythms is 
under constant conditions very precise and it is obvious that 
we are dealing here with an instinctive or innate ability of 
the organism to sense time. The mechanism by which the 
organism is able to measure accurately the passage of time 
has been called the ‘biological clock’.
 “However, recent research has given strong support 
to the hypothesis that circadian rhythms are involved in 
the photoperiodic response, particularly, the work in this 
laboratory with Biloxi soybean seems conclusive, Blaney 
and Hamner (1957), Nanda and Hamner (1958, 1959, 
1959a).” Address: Dep. of Botany, Univ. of California, 405 
Hilgard Ave., Los Angeles 24, California.

1909. British Vegetarian. 1962. Dr. Harry Willis Miller. 
March/April. p. 96.
• Summary: Discusses the excellent work of Dr. Harry 
W. Miller with plantmilks and infant nutrition. Dr. Miller, 
Emeritus Director of the International Nutrition Research 
Foundation in Arlington, California, has just been elected 
an honorary member of the Vegetarian Nutritional Research 
Council.
 “Dr. Miller has recently been visiting different parts of 
the Far East setting up equipment for the production of liquid 
plantmilks in under-developed areas...” A large photo shows 
Dr. Miller.

1910. Larrieu, Leslie J. Assignor to Merris P. Kirk & Son, 
Inc. (Los Angeles, California). 1962. Protective composition 
for metals. U.S. Patent 3,035,926. May 22. 4 p. Application 
fi led 4 Jan. 1960. [3 ref]
• Summary: “This invention relates to a composition of the 
type applied to surfaces of metals to protect the same against 
corrosion, and especially a temporary protective composition 
that can be used to protect metals during periods of storage 
or transportation and can at any time be quickly and 
conveniently removed from the metals being protected.”
 Note: Soy is mentioned 12 times in this patent, as 
“soyabean oil” and “soya bean oil.” Address: San Marino, 
California.

1911. Milner, Max. 1962. Food technology in the U.N. 
protein-rich food programs. Paper presented at the 22nd 
Annual Meeting of the Institute of Food Technologists, 
Miami Beach, Florida. Held 11 June 1962. *
• Summary: Mimeographed lecture in the fi les of the Meals 
for Millions Foundation, Los Angeles, California. Address: 
UNICEF.

1912. Berglund, Lawrence W.; Capener, Erwin L.; Harrison, 
Stuart A. Assignors to General Mills, Inc. (a corporation of 
Delaware). 1962. Azeotropic esterifi cation of phenolic resins. 
U.S. Patent 3,041,298. June 26. 4 p. Application fi led 3 May 
1959. 1 drawing [4 ref]
• Summary: “The present invention relates to a novel 
process of esterifying phenol-formaldehyde resins and is 
especially directed to the esterifi cation of high molecular 
weight phenol-formaldehyde resins which under ordinary 
conditions of esterifi cation tend to gel.
 “In the esterifi cation of phenol-formaldehyde resins, 
particularly with unsaturated higher fatty acids, there is the 
possibility of polymerization either of the unsaturated fatty 
acids used for esterifi cation but more particularly of the 
unsaturated fatty acid esters of the phenol-formaldehyde 
resin. The polymerization of the unsaturated fatty acid 
groups as a result of the high temperatures employed for 
esterifi cation, may result in gelation.
 “It has now been discovered that by means of the 
present invention it is possible to not only speed up the rate 
of esterifi cation but also to avoid the dangers of gelation 
encountered under ordinary esterifi cation conditions.”
 “The drawing illustrates diagrammatically an apparatus 
in which the invention may be carried out on a commercial 
scale.”
 Note: Soy is mentioned only twice in this patent, as 
“soybean fatty acid” and “soybean oil acid.” Address: 1&3. 
Minneapolis, Minnesota; 2. China Lake, California.

1913. Davis, P.N.; Norris, L.C.; Kratzer, F.H. 1962. 
Interference of soybean proteins with the utilization of trace 
minerals. J. of Nutrition 77(2):217-23. June. [15 ref]
• Summary: Isolated soy protein contains a component 
which combines with (and makes less available) the zinc, 
manganese, and copper. Iron availability is not affected. 
Address: Dep. of Poultry Husbandry, Univ. of California, 
Davis, CA.

1914. USDA Northern Regional Research Laboratory. ed. 
1962. Proceedings of Conference on Soybean Products for 
Protein in Human Foods. Peoria, Illinois. iii + 242 p. Held 
13-15 Sept. 1961 at Northern Regional Research Laboratory, 
Peoria, Illinois. No index. 26 cm.
• Summary: The earliest conference on this subject in the 
USA. A very important document, with many excellent 
articles by experts in their fi elds worldwide.
 Contents: Introductory remarks. Session I: Nutritional 
defi ciency problems in developing areas of the world. II: 
World marketing of soybeans and soybean products. III: 
Research and development on soybean foods. IV: Nutritional 
and biological studies. V: Processing and feeding value of 
fl uid and dry soy milks. VI: Problems involved in increasing 
world-wide use of soybean products as foods–panel 
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discussion. VII: Committee on quality and processing guide 
for edible soy fl our and grits. VIII: Summary of conference. 
List of attendance. Most of the 106 attendees are PhDs or 
leaders in agriculture, business, government, or scientifi c 
research. The complete list follows:
 Altschul, A.M. Southern Utilization Research and 
Development Division, ARS, USDA, New Orleans, 
Louisiana
 Anderson, D.W., Jr. The Borden Company, 350 Madison 
Avenue, New York 17, New York
 Andrews, J.S. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Anson, M.L. Consultant, 100 Eaton Square, London, 
S.W. 1, England
 Bailey, E.M. A.E. Staley Manufacturing Company, 
Decatur, Illinois
 Barnes, R.H. Cornell University, Ithaca, New York
 Bean, L.H. Food for Peace, The White House, 
Washington, D. C.
 Biddle, C.B. Biddle Farms, Remington, Indiana
 Bitting, H.W. Agricultural Research Service, USDA, 
Washington 25, D. C.
 Booth, A.N. Western Utilization Research and 
Development Division, ARS, USDA, Albany, California
 Bowen, H.B. Spencer Kellogg and Sons, Inc., Decatur, 
Illinois
 Brubaker, E.J. The Borden Company, 350 Madison 
Avenue, New York 17, New York
 Buelens, Emil Central Soya Company, Inc., 1825 North 
Laramie, Chicago, Illinois
 Cartter, J.L. Regional Soybean Laboratory, USDA, 
Urbana, Illinois
 Circle, S. J. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Clayton, R. A. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Cowan, J. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Cox, W. B. Honeymead Products Co., Box 50, Mankato, 
Minnesota
 Cravens, W. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Darby, W. J. Vanderbilt University, Nashville 5, 
Tennessee
 Dimler, R. J. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Diser, G. M. Archer-Daniels-Midland Company, 3100 
38th Avenue South, Minneapolis 40, Minnesota
 Eichenberger, W. R. A. E. Staley Manufacturing 
Company, Decatur, Illinois
 Eldridge, A. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Eversole, Russell Cargill, Inc., 200 Grain Exchange, 
Minneapolis, Minnesota

 Fischer, R. W. Soybean Council of America, Inc., 
Waterloo, Iowa
 Fomon, S. J. University of Iowa Medical School, Iowa 
City, Iowa
 Frampton, V. L. Southern Utilization Research and 
Development Division, ARS, USDA, New Orleans, 
Louisiana
 Griffi n, E. L., Jr. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Groves, M. L. Eastern Utilization Research and 
Development Division, ARS, USDA, Philadelphia, 
Pennsylvania
 Gyorgy, Paul Philadelphia General Hospital, Pediatrics 
Department, Philadelphia 4, Pennsylvania
 Hackler, L. R. New York State AES, Cornell University, 
Geneva, New York
 Hafner, F. H. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Hand, D. B. New York State AES, Cornell University, 
Geneva, New York
 Hayashi, Shizuka Japanese American Soybean Institute, 
Nikkatsu International Building, Room 410, No. 1, 1-Chomo 
Yurakucho, Chiyoda-Ku, Tokyo, Japan
 Hayward, J. W. Soybean Council of America, 304 Baker 
Building, Minneapolis 4, Minnesota
 Heidinger, H. C. Archer-Daniels-Midland Co., 
Minneapolis 40, Minnesota
 Hesseltine, C. W. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Hilbert, G. E. Foreign Research and Technical Programs, 
ARS, USDA, Washington 25, D.C.
 Hildebrand, F. C. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Horan, F. E. Archer-Daniels-Midland Company, 
Minneapolis 40, Minnesota
 Hougen, V. H. Foreign Marketing Branch, FAS [Foreign 
Agricultural Service], USDA, Washington 25, D. C.
 Houghtlin, R. G. National Soybean Processors 
Association, 3818 Board of Trade Building, Chicago 4, 
Illinois
 Hoover, S. R. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Hubbard, J. E. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Huge, W. E. Central Soya Company, Inc., 300 Fort 
Wayne Bank Building, Fort Wayne 2, Indiana
 Jackson, R. W. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Johnson, D. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Judd, R. W. National Soybean Crop Improvement 
Council, 3818 Board of Trade Building, Chicago 4, Illinois
 Kemmerer, K. S. Mead Johnson Research Center, 
Evansville 21, Indiana
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 Kirk, Dorsey Oilseeds and Peanut RMA Committee, 
Oblong, Illinois
 Kirk, L. D. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Krober, O. A. Regional Soybean Laboratory, ARS, 
USDA, Urbana, Illinois
 Lemancik, J. F. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Lighter, Willard Central Soya Company, Inc., 1825 
North Laramie, Chicago 39, Illinois
 Maclay, W. D. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Maddy, K. H. Monsanto Chemical Co., St. Louis, 
Missouri
 Matchett, J. R. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Mattil, K. F. Swift and Company, Union Stock Yards, 
Chicago 9, Illinois
 McGinnis, James Washington State University, Pullman, 
Washington
 McKinney, L. L. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 McVay, M. D. Cargill, Inc., 200 Grain Exchange, 
Minneapolis 15, Minnesota
 Melina, F. R. Catholic Relief Services, 451 Madison 
Avenue, New York 22, New York
 Melnychyn, Paul Fruit and Vegetable Laboratory, ARS, 
USDA, Pasadena, California
 Meyer, E. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Miller, D. L. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Miller, H. W. International Nutrition Research 
Foundation, 11503 Pierce Boulevard, Arlington, California
 Milner, Max United Nations Children’s Fund, United 
Nations, New York
 Mustakas, G. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Ogilvy, W. S. Mead Johnson Research Center, 
Evansville 21, Indiana
 Oldham, Helen G. Human Nutrition Research Division, 
ARS, USDA, Washington 25, D. C.
 Pellett, Kent The Soybean Digest, Hudson, Iowa
 Pence, J. W. Western Utilization Research and 
Development Division, ARS, USDA, Albany, California
 Post, N. J. Food for Peace, 224 Executive Offi ce 
Building, Washington 25, D. C.
 Rackis, J. J. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Rhodes, E. E. A. E. Staley Manufacturing Company, 
Decatur, Illinois
 Rist, C. E. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Roach, H. L. Soybean Council of America, Inc., 408 

Marsh Place Building, Waterloo, Iowa
 Rolvaag, K. F. Lieutenant Governor, State of Minnesota, 
St. Paul, Minnesota
 Sabin, D. R. Food Conservation Division, United 
Nations Children’s Fund, United Nations, New York
 Salisbury, G. W. University of Illinois, Urbana, Illinois
 Sarett, H. P. Mead Johnson Research Center, Evansville 
21, Indiana
 Schaefer, W. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois.
 Scheiter, E. K. A.E. Staley Manufacturing Company, 
Decatur, Illinois
 Sebrell, W. H., Jr. Columbia University, Institute of 
Nutrition Sciences, 562 West 168th Street, New York 32, 
New York
 Sellner, J. J. Archer-Daniels-Midland Company, 700 
Investors Building, Minneapolis, Minnesota
 Senti, F. R. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Sherman, Norman State of Minnesota, St. Paul, 
Minnesota
 Sikes, W. W. Fats and Oils Division, FAS, USDA, 
Washington 25, D. C.
 Smith, A. K. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Steinkraus, K. H. New York State AES, Cornell 
University, Geneva, New York
 Stewart, George F. University of California, College of 
Agriculture, Davis, California
 Strayer, G. M. American Soybean Association, Hudson, 
Iowa
 Tawa, Andre
 Soybean Council of America, U.A.R., 8 Dr Abdel 
Hamid Said Street, Cairo, Egypt
 Teeter, H. M. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Tjossem, W. E. Ralston Purina Company, St. Louis 2, 
Missouri
 Trotter, W. K. Northern Utilization Research and 
Development Division, ERS [USDA’s Economic Research 
Service], USDA, Peoria, Illinois
 Van Buren, J. P. New York State AES, Cornell 
University, Geneva, New York
 van Veen, A. G. Food and Agriculture Organization of 
the United Nations, Viale delle Terme di Caracalla, Rome, 
Italy
 Walker, Alan D. Spillers Limited, Station Road, 
Cambridge, England
 Wall, J. S. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Wilcke, H. L. Ralston Purina Company, St. Louis 2, 
Missouri
 Witham, W. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
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 Wolf, W. J. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Wolff, I. A. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Woods, L.C. A.E. Staley Manufacturing Company, 
Decatur, Illinois. Address: Northern Regional Research Lab., 
Peoria, Illinois.

1915. Simons, John N.; Swidler, R.; Benedict, H.M. 1962. 
Absorption of chelated iron by soybean roots in nutrient 
solutions. Plant Physiology 37(4):460-66. July. [7 ref]
• Summary: “During the past decade, many investigators 
have studied the uptake of micronutrients when supplied as 
chelates to plant roots. Considerable controversy has arisen 
as to whether the metal is dissociated from the organic ligand 
at the root membrane and is taken up by itself, or whether 
the entire chelate is absorbed through the root membrane. 
Several investigators. notably Wallace and co-workers (1, 7), 
have offered evidence that the entire chelate is taken up by 
the plant, whereas others, notably Tiffi n and co-workers (3, 
4, 5), have offered evidence that the metal is differentially 
absorbed from the chelate at the root surface.
 “During the past 18 months the Agricultural Research 
Center of Stanford Research Institute has been conducting 
studies on the mineral nutrition of plants with emphasis on 
iron uptake in soybeans.”
 “Summary: Absorption of Fe [iron] from ferric 
ethylene bishydroxy phenyl glvcine (FeEHPG) in nutrient 
solutions was demonstrated in intact P1-54619-5-1 soybean 
plants. EHPG was taken up through roots only when its 
concentration exceeded that of the iron in the solutions...” 
Address: Agricultural Research Center, Stanford Research 
Inst., South Pasadena, California.

1916. Today’s Food (Loma Linda Foods, Arlington, 
California). 1962. [Commercial food products made by 
Loma Linda Foods]. 7(2):4-6. Summer.
• Summary: Loma Linda food products include: Loma Linda 
Boston Style Baked Soy Beans.
 An article by nutritionist D. Van Gundy Jones (p. 4) 
notes that “Soy milk makes an excellent mayonnaise.” 
Address: 11503 Pierce Place, Arlington, California.

1917. Wallace, A.; Jeffreys, R.A.; Hale, V.Q. 1962. 
Differential ability of two soybean varieties to take up 
Fe59 from soil added to a nutrient solution. Soil Science 
94(2):111-14. Aug. [5 ref]
• Summary: “The Hawkeye variety of soybean... is resistant 
to lime-induced chlorosis, and the PI 54619-5-1 variety is 
very susceptible to lime-induced chlorosis (2). Brown et al. 
reported that the Hawkeye variety has a greater reductive 
capacity at the root than the PI 54619-5-1 variety, and 
postulated that this may be a reason for the difference in 
susceptibility (2). If the reason for the differences in iron 

uptake by the two varieties were the reductive capacity, one 
would expect that, when both varieties were grown in the 
same soil or solution, the Hawkeye would either stimulate 
or have no infl uence on iron uptake by the PI 54619-5-1 
soybean. If the differences were the result of inhibition 
by something excreted by the PI 54619-5-1 soybean, this 
soybean could be expected to decrease iron uptake by the 
Hawkeye if both were grown in the same soil.” Address: 
Univ. of California, Los Angeles.

1918. Yin Yang: The Unifying Principle (Chico, California).
1962-1965. Serial/periodical. Ohsawa Foundation, Inc. 
Vol. II, No. 1 (Sept. 1962) to Vol. V, No. 6 (June 1965). 
Frequency: Irregular.

• Summary: Preceding title: Macrobiotic News. Succeeding 
title: Macrobiotic Monthly. Each issue is dated. Note: One 
stray issue, titled U.P. [“Unique Principle”] was undated but 
published in about Dec. 1961 in Chico, California by the 
same publisher.
 Subtitle varies: The Unique Principle. from Vol. II, No. 1 
(Sept. 1962) to Vol. II, No. 2 (Dec. 1962).

1919. Yin Yang: The Unifying Principle (Ohsawa 
Foundation, Chico, California). 1962. Useful addresses. p. 
38. Sept.
• Summary: Chico-San’s address is given as “1364 
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Mangrove Ave., Chico, California.”
 Other organizations whose addresses are given: Japan: 
Nippon (C.I.). Shinsei-Kai (C.I.). Anbara (C.I.).
 U.S.A.: Ohsawa Foundation (Chico, Calif.). Mr. Michio 
Kushi (562 Fifth Ave., New York 36, N.Y.). Azuma Inc. Mr. 
Tommy Nakayama (2486 Silverlake Blvd., Los Angeles, 
Calif.). Musubi Restaurant (61 W. 56th St., N.Y.). South 
America: Casa Longavida (Liberdada, Sao Paulo, Brazil). 
India: Mr. R.T. Saklath (9 Grant Lane, Calcutta 12, India). 
France: “Sesam” (Paris). “Longue Vie” (Paris).
 Note: This is the earliest document seen (March 2020) 
that shows Chico-San as being in business and as having an 
address on Mangrove Ave. in Chico, California.

1920. Borsook, Henry. 1962. Plain talk about nutrition. 
Engineering and Science 26(1):9-14. Oct. Reprinted in 
California Institute of Technology Quarterly 4(2):2-7. Winter 
1962-63.
• Summary: The subtitle reads: “What is a ‘good’ food? Will 
any single food substance supply all the essential nutrients? 
How many calories do you need? Some straight answers by 
an expert in the fi eld of nutrition.” The article begins: “One 
of the greatest biological discoveries of this century was the 
separating out of the essential from the accidental in food... 
The next great discovery in the fi eld and it is the discovery 
from which all the future promise comes, was the proof that 
the source of an essential nutrient is immaterial. It may come 
from food which is grown, it may be mined, or it may come 
from a factory.”
 “How much protein do we really need, allowing a factor 
of two for safety? If all of our protein were meat, the most 
expensive source, it would be a surprisingly small amount–
about two ounces [per day]. Most of us eat more than twice 
that. If only a fi fth of the protein in our diet was meat and the 
rest was in a mixture of bread or beans, we would do very 
well.”
 During World War II “the British government, in order 
to save ship tonnage, since all the wheat had to be brought 
in by ship, made the British people eat whole wheat bread 
made of 85 percent extraction fl our. Children soon began to 
show signs of calcium and iron defi ciencies. This came about 
because of a material in the branny layers of the wheat berry 
which forms insoluble salts with calcium and iron; not only 
are the iron and calcium in the wheat berry not usable, but 
the berry robs iron and calcium from the other foods that are 
eaten. The British government then added powdered chalk 
and an iron salt to the fl our to make good the defi ciencies 
that this noxious material in the branny layers had induced.”
 The author then describes how Mr. Clifford Clinton, of 
the Clifton’s cafeterias in Los Angeles, offered free meals 
then 5-cent meals at his cafeterias, then pioneered the 
development of Multi-Purpose Food, based on soy protein–
and the principles described above. “Mr. Clinton made a 
grant to Caltech to develop this food, and in the course of a 

year it was done... A foundation was then formed, Under Mr. 
Clinton’s leadership–the Meals for Millions Foundation–to 
raise money to make this food and give it away.”
 A photo shows Borsook, “the man responsible for the 
development of Multi-Purpose Food.” Address: Prof. of 
Biochemistry, Caltech (California Inst. of Technology), 
California.

1921. Bickoff, E.M.; Livingston, A.L.; Hendrickson, A.P.; 
Booth, A.N. 1962. Relative potencies of several estrogen-like 
compounds found in forages. J. of Agricultural and Food 
Chemistry 10(5):410-12. Sept/Oct. [19 ref]
• Summary: Most naturally occurring estrogenic 
substances show only weak activity. “Alfalfa, red clover, 
and subterranean clover [Trifolium subterraneum] have 
been shown to contain at least fi ve compounds which can 
produce an estrogen-like response in the mouse–coumestrol, 
genistein, biochanin A, formononetin, and daidzein. All, with 
the exception of biochanin A, have also been found in ladino 
clover.”
 Note 1. These fi ve estrogen-like substances found in 
plants soon came to be known as “phytoestrogens.”
 Note 2. Although soy is not mentioned, the fi gures 
would be the same for the estrogen-like substances [such as 
genistein, daidzin, and coumestrol] naturally occurring in 
soybeans.
 The authors evaluated the relative estrogenic potencies 
of these compounds using a standardized mouse uterine 
weight bioassay procedure. Diethylstilbestrol [a synthetic 
form of the female hormone estrogen] and estrone [a 
human female hormone weaker than estrogen] were used 
as standards for comparison. Coumestrol was found to be 
35 times as potent as genistein. Genistein was slightly more 
potent than daidzein, about twice as potent as biochanin A, 
and four times as potent as formononetin. Diethylstilbestrol 
was 2,857 times as potent as coumestrol, and estrone was 
197 times as potent as coumestrol.
 Note 3. Note that the two estrogen-like substances 
derived from animals are hundreds of times more potent 
than those derived from plants. Address: Western Utilization 
Research and Development Div., Western Regional Research 
Lab., Albany, California.

1922. Amchem Products, Inc. 1962. The Amiben story. Now 
it can be told (Ad). Soybean Digest. Oct. p. 29.
• Summary: Amiben is a pre-emergence soybean herbicide. 
Amchem has offi ces in Ambler, Pennsylvania; Clinton, Iowa; 
St. Joseph, Missouri; and Fremont, California.
 “If you had intentions of using Amiben on your 
soybeans this year and couldn’t locate any, we regret this 
very much. We would have liked nothing better than to have 
been able to provide you all the Amiben you needed. As it is, 
we are able to produce Amiben for only 4 acres of soybeans 
out of each 1000 acres grown. If you tried to purchase 
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Amiben and couldn’t, this will explain the reason why.
 “For the 1963 soybean crop we are making preparations 
to produce enough Amiben (both liquid and granular) to 
more nearly go around. If you have the chance to see Amiben 
in 1962, we think you will agree it will be worth waiting for. 
If you can’t see Amiben let us tell you a little more about 
what you can expect so you will see the logic in using it on 
increasing acreages–in the future.
 “Amiben, applied as a pre-emergence treatment at 
planting time, and with a little rain following, moves into 
the soil solution in the upper surface layer of the soil. When 
weed and grass seedlings sprout, their roots pick up the 
Amiben and are killed. Amiben remains active and effective 
for several weeks and generally long enough for the beans to 
lap the middles and shade out the late season weedy growth.
 “Soybeans, on the other hand, are very tolerant of 
Amiben. For instance, at rates of over three times the 
recommended rate, soybean yields have not been reduced. 
This represents just about the ultimate in selectivity. Where 
both broadleaf weeds and grassy weeds are killed in a 
broadleaf crop without injuring the crop. Amiben was 
conceived and developed especially for soybeans.
 “If you are able to grow soybeans without grass and 
weed problems you are lucky. If this is your good fortune, 
you don’t need Amiben. On the other hand, if you have 
weedy ground you know these weeds are going to show up 
every spring. Some years are worse than others especially 
following a wet spell after the beans come up.
 “You can cope with the weeds in the middle with 
cultivations. But let’s be honest–you just can’t take weeds 
out of the row, some you might, but those remaining spread 
out and even though they are not thick at fi rst, they compete 
like the dickens. (Only 6 foxtail plants per foot of row to 
reduce yield 4 bu/A.) Pigweed, lambsquarter, coffee weed 
are just as bad or worse; and Johnson grass seedlings–these 
not only choke the beans but grow into a perennial problem 
which almost defi es eradication. Does Amiben have a 
weakness? Only one we know of, and which weakness is 
characteristic of pre-emergence chemicals. Pre-emergence 
chemicals need moisture to wash them into the soil. Amiben 
is not too demanding here–just a good shower 10-14 days 
afterwards will put it to work. We have no intentions of 
trying to tell you how critical the labor situation is and the 
need to increase yields, improve grades, reduce costs of 
production. You hear this from every direction and you live 
with it everyday. With these facts already in mind isn’t it 
time to give serious thought that in another year you make a 
move in this direction–chemical weed control in soybeans... 
with Amiben. This can be a move for a more effi cient, a 
more effective, and in the fi nal analysis a more economical 
way of handling weeds and grasses in soybeans. 1963 is not 
too late to begin. We plan to be ready for you at that time.” 
Address: Ambler, Pennsylvania.

1923. Sirohi, G.S.; Hamner, K.C. 1962. Floral inhibition 
in relation to photoperiodism in Biloxi soybean. Plant 
Physiology 37(6):785-90. Nov. [14 ref]
• Summary: “Biloxi soybean is a short day plant with 
a critical photoperiod of about 14½ hours. It has been 
demonstrated that if short days are given in direct succession, 
the number of nodes which produce fl owers on a plant is 
directly proportional to the number of inductive short days 
between three and approximately ten...” If, however, the 
short day treatments are not given in direct succession, there 
may be no fl owering response. Address: Dep. of Botany & 
Plant Biochemistry, Univ. of California, Los Angeles.

1924. Davis, P.N.; Norris, L.C.; Kratzer, F.H. 1962. Iron 
defi ciency studies in chicks using treated isolated soybean 
protein diets. J. of Nutrition 78(4):445-53. Dec. [18 ref]
• Summary: The isolated soy protein used was ADM C-1 
Assay Protein, Archer-Daniels-Midland Co., Cincinnati, 
Ohio.
 “Reid et al. (1956) showed that molybdenum in isolated 
soybean protein was unavailable to the chick and that by 
use of this protein the dietary requirement was unfulfi lled.” 
Address: Dep. of Poultry Husbandry, Univ. of California, 
Davis, CA.

1925. Van Gundy, Dorothea. 1962. Holiday recipes from 
abroad. Today’s Food (Loma Linda Foods, Arlington, 
California) 7(4):4-7. Winter.
• Summary: The author has just returned from a six-week 
trip to Europe. She noticed, above all, the leisurely way in 
which meals are served, and enjoyed the large, open-air 
markets in Italy (Venice and Rome) and Germany (Bremen). 
A black-and-white photo shows Dorothea Van Gundy Jones 
holding a plate of food. Address: Nutritionist, 11503 Pierce 
Place, Arlington, California.

1926. Chico-San Inc. 1962. Chico-San: A new company 
with new products (Ad). Yin Yang: The Unifying Principle 
(Ohsawa Foundation, Chico, California) 2(2):30. Dec.
• Summary:  A ¼-page ad. The Chico-San logo, in the 
upper left corner is the company name written with a large 
“C” superimposed on an upward pointing triangle below a 
downward pointing triangle. The text, in mostly small letters, 
reads: “Cereals. Grains. Condiments.
 “Unique Foods: Whole grain, yeast, & no yeast breads. 
Noodles and macaroni. Sea vegetables. Zen Cookery.
 “Yin (before large downward pointing triangle)–(large 
upward pointing triangle) Yang.
 “No chemicals or preservatives. Our products are 
processed from organically grown grains. Special attention to 
mail orders.”
 Note: On the last page of this issue (p. 31), Chico-
San’s address again appears: “1364 Mangrove Ave., Chico, 
California.” Address: 1364 Mangrove, Chico, California.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   571

© Copyright Soyinfo Center 2021

1927. Product Name:  Lima Tamari Soy Sauce.
Manufacturer’s Name:  Chico-San Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95927.
Date of Introduction:  1962.
New Product–Documentation:  Note: This is the earliest 
known soyfood product imported to the USA from Japan 
by a Caucasian-run U.S. company. The product is actually 
shoyu, named after Lima Ohsawa.
 Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 7. 
“Lima Tamari Soy Sauce.” Sold in 8 fl . oz, pints, and quarts.
 Chico-San Products. 1973. July. p. 4, 13. “Made in a 
little rustic factory in Northern Japan operated by the same 
family for more than ten generations. Aged for two years.” 
Same publication, 1981. Jan. p. 13. Ad by Chico-San Inc. 
in Macrobiotic Review (Towson, Maryland). 1980. 2(2):2. 
“The soy sauce story. For almost twenty years Chico-San, 
Inc. has imported the very best natural, traditional soy sauce. 
Our Lima Soy Sauce is made with handcrafted techniques, 
using only natural ingredients... It is aged through two yearly 
cycles of seasonal changes in large wooden casks.” Leafl et. 
8½ by 11 inches, color. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. “Taste the difference. Only 
Chico-San’s Lima Soy and Tamari Sauces bring you the real 
taste of traditional Japanese preparation.”

1928. Product Name:  Tempe.
Manufacturer’s Name:  Runnels Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1962.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
History of Tempeh. p. 39. America’s 2nd earliest tempeh 
shop.

1929. Product Name:  Black Soybeans.
Manufacturer’s Name:  Chico-San Inc. (Importer). From 
Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95926.
Date of Introduction:  1962.
Ingredients:  Black soybeans.
New Product–Documentation:  Chico-San, Inc. 1973. July. 
Chico-San Inc. products: A catalog of unique foods. p. 12. 
“Black Beans. A pleasant, sweet tasting source of proteins 
and mineral salts.”
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 126. “A pleasant, 
sweet-tasting source of protein and minerals.” A sidebar 
gives details on how Chico-San has brown rice grown 
organically at Wehah Farms in Richvale, California.
 Chico-San Products. 1981. Jan. p. 12. “Imported variety, 
which is an excellent source of proteins and minerals with a 
pleasant sweet taste.”
 Chico-San, Inc. 1982. June. Mail order–Price list. p. 
2. “Since 1962 we have also been importing the very fi nest 
Japanese Azuki and Black Beans.”

1930. Meals for Millions. 1962. People to people (Color 
motion picture). Los Angeles, California: Meals for Millions. 
16 mm. Summarized in Soybean Digest, June 1962, p. 28. *
• Summary: According to Soybean Digest: “After a year of 
fi lm making in Africa, India, Korea, Hong Kong, Hollywood 
and Pasadena, the Meals for Millions 16-mm motion picture 
in color, ‘People to People,’ has been completed. Narration is 
by fi lm star Eddie Albert and the theme song by Peggie Lee.
 “The fi lm tells the history and scope of the Meals for 
Millions program in feeding hungry people with the 3¢ 
meal, MPF. The fi lm presents in person sequences showing 
Dr. Albert Schweitzer at his African hospital at Lambarene 
[Gabon], and the late Dr. Tom Dooley relating his experience 
in Laos with Multi-Purpose Food.
 “Available without fee to any group choosing a Meals 
for Millions project or for $10 rental including surface mail 
delivery. For further information write Soybean Digest 6c, 
Hudson, Iowa.”
 Note: Also shows Clifford Clinton, Dr. Henry Borsook, 
Florence Rose. As of March 1984 the fi lm is still available 
from Meals for Millions. Address: Los Angeles, California.
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1931. Herman Aihara rings up a sale of macrobiotic 
foods from the tailgate of his car near Chico, California 
(Photograph). 1962. Undated.

• Summary: Herman Aihara (left), the fi rst elected president 
of the Macrobiotic Foundation of New York in 1961, rings 
up a sale of Chico-San products from the tailgate of his 
car in the Sacramento Valley of California in 1962. Chico-
San, Inc. began operations in Chico, California in March 
of 1962, providing brown rice, beans, miso, soy sauce, sea 
vegetables, and other staple foods imported from Japan to 
the budding macrobiotic group and to the local community. 
Chico-San’s fi rst company-made product was unleavened 
“macrobiotic” bread. Herman Aihara and others went around 
the Sacramento valley selling this bread and Chico-San’s 
other products out of the back of his car. Herman often joked 
that the bread was worth its weight in gold as it was as heavy 
as a gold brick!
 Note: Photo and text from Carl Ferré, editor and 
publisher of Macrobiotics Today, Chico, California.

1932. Miller, Harry W. 1962. Traditional methods of 
processing and use of soy liquid and powdered milk. In: 
USDA Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 149-56.
• Summary: “It is a new day when so many important 
sponsoring organizations join in evaluating the suitability 
of the protein of the humble soybean to meet the nutritional 
needs of the human subject, and to study practical ways of 
extending its benefi ts in protein defi cient diets.
 “In August 1940, I presented a paper entitled ‘The Role 
of the Soybean in Human Nutrition’ before the American 
Soybean Association at Dearborn, Michigan, and predicted 
that the day would come when we would fi nd an awakened 
interest in this country in utilizing soy products as a part of 

the American menu. I believe we are rapidly approaching 
that goal, There is now an awakening in many lands to the 
needs of better nutrition, and it is timely that study and 
research be given to how we can utilize the values of the soy 
protein for universal race betterment.
 “Soybeans have for centuries been the chief protein 
supplier in the heavily populated areas of Southeast Asia. It 
is well to examine methods of processing and utilization as 
practiced in the Orient. However, the per capita utilization 
of soybeans has been far below their needs, ranging from 15 
to 50 pounds per annum in countries like China, Japan, and 
Korea, largely due to the inability of agriculture to keep pace 
with population.
 “It was in these soy-producing and-utilizing countries 
that I had the opportunity over more than half a century 
to observe their methods of preparation, and to check the 
results in the feeding of soy products. Considerable leafy 
vegetables, stems and ‘roots’ have to a certain extent 
supplemented the diet with protein, so that adults of mature 
age probably get adequate protein. However, the appalling 
infant mortality and adolescent protein defi ciency diseases 
have stressed the need for increased rations such as may be 
supplied by the soybean.
 “Protein has its greatest contribution during the growing 
years of life. Three times the amount of protein per unit of 
body weight is needed the fi rst year of life compared with 
the adult. During adolescence and the teenage years twice 
the amount of protein is required till they attain their normal 
body weight as in after life. If individuals are well grown 
with ample biologic protein their chances for long life 
expectancy are enhanced.
 “With the infant’s short intestinal tract and its immature 
digestive juices, foods have to be reduced to liquids to be 
usable. Consequently, a liquid food beverage, if supplied 
in suffi cient quantity and quality, enables normal growth 
to proceed rapidly. Without it, growth is stunted; anemia, 
infection follows and many do not survive these years of 
inadequate food intake. Those that survive childhood often 
die early in life of degenerative diseases.
 “The need of liquid nourishment following birth is 
evident from the fact that all mammals, including the human, 
have no provision for taking solid food, so as a starter food a 
lacteal secretion is by nature supplied, and to meet the need 
of the growing years of the human, various animal milks 
have been used. However, the supply is meager in the Afro-
Asiatic countries.
 “My attention was called to soybeans as a dietary 
food upon reaching China and living on Chinese cuisine. 
It was some 20 years later, in 1925, that I embarked on 
the development of a liquid beverage from the soybean. 
Considerable progress has since been made in improvement 
of such a food beverage and its use. However, it is only a few 
areas where nutritional use is made of soy milk, and much 
remains to be done in its improvement and distribution to 
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combat malnutrition.
 “The Oriental approach to processing the soybean 
is entirely opposite to that of the west. Western countries 
process the soybean by grinding it into fi ne fl our after 
dehulling, and screening through very fi ne 200- or 500-mesh 
screens, or shall we call it, the milling operation. While in 
lands where soybeans have been used for centuries, they 
fi rst hydrate the beans, or as we call it, use the wet-milling 
operation.
 “In Eastern countries interest in soybeans has been 
primarily in its protein content, while the West has vied for 
its oil. It was my good fortune that I began my study of the 
soybean in the Orient where soybeans were used for human 
food, rather than for animal rations. Soaking the hard, dry 
bean was the fi rst procedure, and it then is ground into a 
milklike slurry. The whole soybean is given a water soak for 
8 hours, or after dehulling a water bath for 2 hours. In either 
case the bean doubles its original weight by water intake. It 
is then ready for the milling operations. This is accomplished 
with stone buhr mills, or disintegrators, that break up the 
continuity of the fi ber, and expose its nutrient particles of 
protein, oil, carbohydrate, vitamins, and minerals to a water 
wash. The water-soluble nutrients are separated from the 
fi ber portion by fi ltration. The amount of water used in the 
slurry mix, its temperature, whether hot or cold, and also the 
quality of beans, determines the ratio of soluble nutrients to 
those still clinging to the fi ber.
 “In fact, there are numerous techniques to be observed 
to get the dispersible protein and other nutrients in the 
highest soluble amounts. Beans differ, as also the aging 
of beans. The nutrient yield is greatest immediately after 
harvest time. Long heat exposure in warm climates, makes 
for less solubility. A proper soak is of great importance; then 
next the grinding of the beans. A small stream of water to 
give a tearing, rubbing action so as to thoroughly expose 
all soluble ingredients is preferred to a mill with a cutting 
action to mince into fi ne particles. Before fi ltration this slurry 
should be agitated and heated, which will yield an additional 
10 percent to the soluble ingredients. Several methods of 
fi ltration, such as a shaking screen, a plate and frame pres, 
vacuum drum fi lters, or centrifuges of various types can be 
used. A re-grind of the fi ber cake and a second extraction 
makes possible an extra 5 to 8 percent recovery of the 
solubles. A possible 92 percent of protein with other nutrients 
in proportion has been attained by grinding and fi ltration 
methods. In practical plant operations we expect 60 to 80 
percent protein recovery of the original bean. This leaves 
considerable nutrients in the fi ber or pulp, which is then used 
for stock feed.
 “The milky solution thus extracted is used either for 
cheese curds of various types, or is formulated and processed 
into a beverage milk–liquid or powdered. Soybeans are used 
in different countries in making a savory sauce, called Soy 
Sauce; a soup base as in Miso, or as a fermented bean as 

Japanese Natto. They are eaten as immature green beans in 
pod or shelled and are very delicious.
 “Soy Milk: Trials have been made in the past to utilize 
soy milk by the Asiatics but for lack of proper processing 
methods such milk, as fi ltered and not formulated, was 
neither tasty nor nutritionally acceptable, giving rise to very 
unpleasant digestive responses. I have repeatedly asked in 
parts of China, Japan, and Korea why it was not used as a 
beverage, always with the same answer, that it gave rise to 
intestinal disturbances. So a cheese curd is used instead of 
milk. Curdling it into a cheese, through the use of calcium 
salts, vinegar or other coagulative agencies, has resulted 
in many savory food products. Heating this milk extract 
causes a scum fi lm [yuba] to form, also very tasty, and the 
remaining portion is curdled and made into cheese [tofu] 
cakes of varying dimensions and density. All such sheets 
and blocks of curd receive a second cook, or are fermented, 
which seems to render them more digestible.
 “Soy cheese or curd is easy to market and very popular, 
being tastily fl avored and combined in the Chinese cuisine 
as a meat, fowl, and fi sh replacer. The Japanese report 70 
different forms or dishes utilizing soybeans, and the Chinese 
even more. Out of 1 pound of soybeans they make 4 pounds 
of curd called Tofu.
 “While we have spent some time in Indonesia we have 
had little experience with Tempe–a fermented soybean food 
product.
 “My contributions had to do with developing an easily 
digested and highly nutritious soy milk, and processing it 
suffi ciently to render it acceptable to both infants and adults. 
The extract from the bean which is rich in protein can be 
formulated as desired with added fat, carbohydrate, minerals, 
and vitamins. These properties can be varied or formulated 
to that of human milk, or any other type of animal milk. The 
fi nal product can be made in a single strength, or condensed 
to double strength and canned, or spray-dried as a powder.
 “Our fi rst work in developing a formulated soy milk 
dates back 56 years ago when we secured a Disper mill 
[Dispermill], or homogenizer, to constitute a formulated 
liquid. This soy milk was fi rst used in the Shanghai 
Sanitarium and Hospital as a table beverage for nurses, 
helpers, staff, and patients of the institution, and later to 
the baby and children’s ward of the Shanghai Clinic and 
Hospital. Here we had baby boarders, infants kept under 
observation on soy milk feeding for up to 2 years. The results 
of this feeding was reported in the China Medical Journal of 
1957. Many other farmed out research studies were made, 
such as at the indigent hospital in the Philippines; at the 
Tokyo University, and the Ohio State University in America.
 “Results on the Ohio State study are shown in Figure 1.
 “The fi rst commercial development was a soy milk 
dairy established in Shanghai in 1935, the process used was 
in-bottle sterilized milk, formulated to the standard of cow’s 
milk; also a chocolate milk; and a soy-acidophilus milk, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   574

© Copyright Soyinfo Center 2021

which was extensively marketed all over the city of Shanghai 
up until the plant was destroyed in 1937 by the bombing of 
Shanghai.
 “A soy milk powder plant was also fabricated there, 
using a local made Grey Jensen spray dryer, which also came 
to an end in the same way at the same time.
 “There are many technical problems involved in 
producing a satisfactory nutritional beverage from the 
soybean to simulate milk, which in the few moments 
we have would be impossible to enter into. These are 
gradually being solved, such as improved color, taste, 
stability, condensing as a double strength canned milk, and 
as an instant soluble powdered soy milk. On vacuum pan 
evaporation, due to the viscosity of soy milk, concentrating 
to more than 30 percent solids is the limit, as compared 
with animal milk at 45 percent solids. However, generally 
speaking, once a water extraction soy milk is obtained the 
same methods and equipment used by the dairy industry 
are applicable to produce it in various forms for marketing” 
(Continued). Address: M.D., Director Emeritus, International 
Nutrition Research Foundation, 11503 Pierce Blvd., 
Arlington, California.

1933. Wik, Reynold Millard. 1962. Henry Ford’s science 
and technology for rural America. Technology and Culture 
3(2):247-58. Summer. [37* endnotes]
• Summary: “Unquestionably Ford’s greatest contribution 
to the application of technology to American agriculture lay 
in his insistence that mechanical power should supersede 
animal power on the farm... The story of how Ford’s 
mechanical contraptions changed rural life in America is 
well known. Not so well known, however, are his attempts to 
introduce scientifi c technology into American agriculture.”
 One of Ford’s early scientifi c efforts to improve 
agriculture consisted of experiments to produce alcohol as 
a motor fuel by distilling it from farm crops. When World 
War I threatened to create a gasoline famine, he announced 
in 1915 that alcohol could be extracted from grain and 
from garbage. The new Fordson tractor would be designed 
to burn alcohol as well as gasoline; thus the supply of fuel 
would be unlimited... Although the Ford Motor Company 
experimented with alcohol distillation in the Engineering 
Laboratory in Dearborn from 1915 to 1917, the efforts were 
feeble and inconsistent.
 Note that Ford did not invent the idea of fuel alcohol. 
“As early as 1908, the British attempted to secure motor fuel 
for transport in Africa by distilling alcohol from sugar cane. 
In the same year, the Hart-Parr Company of Charles City, 
Iowa, equipped some of their tractors in Idaho, Colorado, 
and Cuba with alcohol-burning carburetors.”
 In the spring of 1921 Ford exploded one of his 
journalistic bombshells “when he exclaimed, ‘The cow must 
go.’ To replace the milk produced by cows he proposed 
artifi cial milk made synthetically. His dislike of dairy 

cows stemmed from unpleasant experiences on his father’s 
farm where milking had been a most disagreeable and 
exasperating chore. Now he regarded cows as ineffi cient 
and unsanitary animals. [Their milk carried tuberculosis.] At 
times he refused to drink milk. “When asked why he owned 
150 head of excellent Durham and Ayrshire dairy cows and 
one of the best dairy barns in the state, he replied that these 
were kept just to prove they were all wrong.”
 Yet it was the soybean which gave Ford his best 
opportunity to apply science and technology to farming 
practice. The ‘Ford and the Beanstalk’ story originated as 
another panacea to fi ght the depression following the stock 
market crash of 1929.” Rejecting other plans, “Ford came 
up with his own self-help solution which called for closer 
cooperation between industry and agriculture. If industry 
could use more agricultural products, this new demand 
would raise prices of farm crops...
 “After some experimentation in the new Edison Institute 
of Technology in Dearborn in 1930, Ford chemists chose the 
soybean as the most promising raw material... The company 
spent $1,250,000 on soybean research in 1932 and 1933. 
Three hundred varieties of the bean were planted on 8,000 
acres on the Ford farms.”
 Note 1. This is the earliest document seen (Jan. 1998) 
that uses the word “technology” in connection with soybean 
farming and production.
 Note 2. The author is one of the country’s leading 
authorities on the history of American technology. Address: 
May Treat Morrison Prof. of American History, Mills 
College, Oakland, California 94613.

1934. Miller, Harry W. 1962. Traditional methods of 
processing and use of soy liquid and powdered milk 
(Continued–Document part II). In: USDA Northern Regional 
Research Laboratory, ed. 1962. Proceedings of Conference 
on Soybean Products for Protein in Human Foods. Peoria, 
IL: USDA NRRL. iii + 242 p. See p. 149-56.
• Summary: (Continued): “Once we have obtained a fi ber-
free milklike fl uid from the soybean, containing the water 
dispersal nutrients of protein, oil, carbohydrate, minerals, and 
vitamins processed to make them nutritionally acceptable, 
it no becomes a question as to formulation. No standards 
have yet been set for the resulting formula. Composition 
of soy milk today has been a matter largely decided by the 
respective manufacturers.
 “Dr. E. A. Ruddiman working in the early 4O’s at 
Dearborn [Michigan] with the Ford Foundation, tackled this 
subject in a paper to the A.S.A. suggesting that cow’s milk be 
the standard. Few pediatricians today accept that for infant 
feeding.
 “We know fairly well what are obtained from the 
hydrated bean with 7 parts of water to 1 part of bean by 
weight; namely, 3.64 percent protein; 1.8 percent fat; and 
considering 40 percent of carbohydrate to be edible, a usable 
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1.5 percent dextrines, sucrose, and starch. In brief, the edible 
entities extracted from the soybean of fat and carbohydrates 
are each half that of the protein.
 “To this, additives can be added to formulate human 
milk, cow’s milk, cream, and ice cream mixes of any 
variation desired. The types of beans used, methods of 
manufacture, causes variation in availability of nutrients and 
elements found in various preparations, so that chemical 
formulae do not always coincide with usability of nutrient.
 “Thus far I have dealt with a nonfi ber soy milk made 
either from the whole soybean, or dehulled, using only 
the cotyledons. This is the practice of the Orient and it is 
my belief that human nutrition is so important that we can 
afford to sacrifi ce to animal feed the fi ber and small amount 
of ingredients that cling to it in order to obtain the rich 
ingredients in soluble form. It is still economical compared 
with other similar products on the market.
 “However, some researchers have been making milk 
from the whole dehulled soybean used in entirety, giving us 3 
percent fi ber on a dry basis. For older children and adults this 
can do quite well when formulated. We have objected to the 
fi ber on the grounds that animal milks are fi ber free, and on 
coagulation we get a rough, tough curd as compared with a 
smooth, jellylike curd made from a fi ber-free liquid. Isolated 
protein, either in entirety or combined with raw soy milk can 
be processed and formulated into a fi ber-free milk. Here we 
need to be careful of having the proper additives. We have 
made fi ber-free milk from the 70 percent soluble soy fl akes 
or grits, and when fortifi ed with vitamins and minerals, good 
growth records have resulted in animal feeding.
 “We may say that protein is protein from the soybean, 
but too long processing at too high temperature, and too 
much exposure to chemical changes leaves a question in 
our minds as to whether we destroy its soy nutritive values. 
We do know that all soy milk needs a heat treatment above 
boiling to destroy the trypsin inhibitors.
 “The one outstanding problem of soy milk, whether 
from the whole soybean, or its extracted solubles, is a 
characteristic soybean fl avor. Since soy milk looks white like 
animal milk, those accustomed to animal milk think it should 
taste like cow’s milk, especially since it is called a milk. 
The dairy people object to the word ‘milk’ used in reference 
to soy milk, claiming the term ‘milk’ designates an animal 
secretion.
 “Trying to overcome this prejudice of the laity has led 
to much experimental work. We shall not be able to simulate 
the taste of cow’s milk unless we use some derivative of 
animal milk, but we can mask the soy fl avor by processing 
methods, also by additives of distinctive fl avors.
 “I wish to conclude this paper by referring to the 
widespread possibilities of the utilization of the soybean, 
and the economics involved. We assume that for adequate 
nutrition all nations of mankind need a milk beverage, 
especially in the very earliest years of life to promote 

adequate nutrition. The possibility of achieving this lies only 
with the soybean. The human, as well as all other mammals, 
require a milk for post-natal feedings. Soybeans can make 
this possible for the entire human race through improved and 
extended agricultural production and effi cient processing 
methods, and within the reach of the meager economies of 
nations.
 “Using the formula of animal milk, from l pound of 
soybeans we can obtain suffi cient protein extracted to 
formulate a gallon of milk. This pound of soybeans yields 
all needed protein, half of the required oil, and some of the 
edible carbohydrate. The B vitamins, together with some 
minerals are present, and other vitamins can be added at low 
cost. At the market value of the sum total of constituents 
needed to constitute a gallon of formulated vitamized soy 
milk less than 15 cents is required, and these fi gures answer 
quite well for most parts of the world. While vitamins cost 
more in certain areas than they do here, added carbohydrates 
and the oil is cheaper in certain areas. The greatest expense, 
of course, is in processing equipment. Low-cost small 
pilot plants operated by cheap labor in countries of low 
economic resources seem very practical. These fi gures and 
statements are verifi ed through the operation of several 
small pilot plants in Southeast Asia countries. The United 
States and China produce soybeans abundantly, and with 
the rising prices of soybeans, they are still the best buy of 
any agriculture product produced from the soil when their 
contained nutrients are used to sustain human life.
 “It must be remembered that nearly all Afro-Asiatic 
people cannot afford containers, or the overhead cost of 
merchandising. They live largely on foods they produce and 
prepare at a consumer cost little above what the agriculture 
producer gets for his crops.
 “The soybean is rightly called, because of its 
comparative wealth nutritionally, “gold from the soil.” 
It ranks as the most outstanding product Americans can 
export if rightly processed for world nutritional relief. Great 
progress has been made in the adaptation of soy formulated 
foods for animal and pet diets. The soybean, in the light of 
what role it has had in preserving the millions of Southeast 
Asia people for centuries, deserves the combined efforts of 
scientists, nutritionists, and fi nanciers to lift it into a human 
acceptable and economical available food.
 “The soybean is variously called ‘gold from the soil’ or 
‘meat without bones.’ With its multitudinous variety of ways 
to incorporate it in the human diet, I would like to give one 
more fi tting title to it as a ‘universal protective factor of diet.’ 
Animal milk has served this role in Western lands, but is of 
limited availability. Soybeans incorporated in the national 
diets as a milk and cheese, and its many other recipes, if 
supplied in adequate quantities insures balanced nutrition. 
It is a body builder from infancy to the age limit. It is 
unique compared with other agriculture products in that it is 
available as a liquid, curd, or solid, as whole beans and fl our.
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 “Yet, as a food supplier, the soybean has had little 
scientifi c research or the help of modern trained technicians. 
We still hark back to the know-how of the Oriental people 
who have learned to relish the soybean and know of its 
building power, and enjoy its energy yield.
 “We depend on fl ash pasteurization and a vacuum 
pull to de-bitter the beany odor and taste, but no one has 
come up with the answer, to what it is and from what it 
comes–the fat or carbohydrate component. We have had 
some success in a cheddar cheese, but so far have not been 
able to make a cheese that melts. It is to be hoped as a 
result of the study and interest that prompted this assembly 
that chemists, technicians, and dietitians, along with the 
agriculturists, can solve these interesting problems. It may 
be that an agronomist will come up with a new soybean 
with a delicious fl avor.” Address: M.D., Director Emeritus, 
International Nutrition Research Foundation, 11503 Pierce 
Blvd., Arlington, California.

1935. Griffi th Laboratories, Inc. 1962? Griffi th’s Vegamine: 
And other hydrolyzed plant proteins–for high fl avor 
satisfaction. Chicago, Illinois. 4 p. Undated. 28 cm.
• Summary: This undated glossy brochure has two black-
and-white photos on the cover below an orange band with 
white letters. On the left is a sliced ham; on the right are 
various foods in bowls and on trays and dishes.
 The two inside panels contain many photos. The 
company makes four types of hydrolysates; a typical analysis 
is given for all 8 products: (1) Spray-dried light-colored acid 
hydrolysates: Vegamine (from soy and wheat), and C.W. 
Hydrolysate (from casein and wheat). Vegamine has long 
been famous. (2) Spray-dried non-decolored hydrolysates: 
Hy Veg and Hy-C.W. Hydrolysate. (3) Hydrolysate pastes: 
Vegamine Paste and Hy-Vegamine Paste. (4) (1) Liquid 
hydrolysates: Liquid Vegamine (since 1940), and Vegatol 
No. 1.
 The top of the inside two panels folds up and we 
read: “Griffi th’s unique fl avor experience began with spice 
blending in the early 1920s... the Griffi th Research and 
Experimental Kitchen was established in 1938.” “Griffi th’s 
extensive experience in hydrolyzing soy and wheat proteins, 
and casein and wheat gluten dates back to 1940. Even then, 
Griffi th had a background of twenty-one years in fl avor 
formulation.” The back panel gives details on labeling and 
packaging. Five of the products which contain no casein may 
be “Declared as: A hydrolyzed plant protein (Amino Acid 
Salts) from which none of the Mono Sodium Glutamate has 
been removed.”
 Griffi th also has facilities at: (1) 4900 Gifford Ave., 
Los Angeles 58, California. (2) 855 Rahway Ave., Union, 
New Jersey. Note: Since these addresses have no Zip codes, 
which were introduced in the USA in 1963, this booklet was 
probably published before that year. Address: 1415 W. 37th 
St., Chicago 9, Illinois.

1936. Ohsawa, G. 1962? Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the second printed edition of Zen 
Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the fi rst printed 
edition, except that (1) Typographical errors on pages 3, 7, 
and 62 have been corrected; (2) A folded, undated insert, 
titled “Dictionary of Macrobiotic Terms” was found in this 
printing between pages 216 and 217 (for details, see below). 
The insert is 17.0 cm / 6.69 inches high by 30.0 cm / 11.81 
inches wide. Folded crosswise into thirds, it fi ts perfectly 
into these books; (3) The information on pages 217 and 218 
is different and updated. The following appears on page 
218: Brazil (Casa Longavida, Sao Paulo), Sweden (Miss 
Ilse Clausnitzer, Stockholm), U.S.A. (Ohsawa Foundation, 
61, W. 56th St., New York; Ohsawa Foundation, P.O. Box 
238, Chico, California; Chico-San, Inc., 64, 5th Ave., Chico, 
California; Musubi, 61, W. 56th St., New York–Macrobiotic 
Restaurant).
 Concerning the date of publication: Although the date is 
not given in or on the book, Carl Ferré (who owns an original 
of this 2nd Japan printing) notes (8 May 2011): “Chico-San 
is listed. This means it was after Nov. 1961 at the earliest and 
most likely very early in 1962. I say this because the address 
given is not the Mangrove Ave. one.” “There is no ‘Printed 
in Japan’ in this book either but it is so similar to the earlier 
one that it has to be printed in Japan. It is also undated. It is 
not ‘revised’...”
 In the 3-column “Dictionary of Macrobiotic Terms” 
(insert), for each entry there is the word or term, its 
defi nition, and one page number on which that word appears. 
Because the page numbers refer to pages in this edition, the 
dictionary was probably published at about the same time 
as this book–or at the time of the previous edition in 1960. 
The following is a selection from the Dictionary, with pages 
given for soy-related words: Aduki: Japanese red bean. Ae: 
Dressing (vegetables) with soy bean paste [miso], orange 
juice, etc. (p. 96). Aemono: Japanese salad (p. 88). Age: 
Fried bean curd. An: Red [aduki] bean jam. Ankake: Pouring 
[aduki] jam. Bancha: Coarse green roasted a few minutes. 
Bansho: Bancha with soy sauce (p. 152). Daikon: Long, 
white Japanese radish. Dango: A dumpling. Dentie: Head of 
eggplant salted, kept, dried and then burned into a powder. 
Egoma: A type of sesame seed–most yang. Gobo: Burdock. 
Gomashio: Sesame salt. Goma Tofu: Sesame curds (p. 87). 
Goziru [gôjiru, gojiru]: Soup made of grated soy beans and 
vegetables (“Ziru” means soup in Japanese) (p. 84). Gyoza: 
A Chinese food–vegetable mixture wrapped in pieces of 
thin dough. Hako: A mold or box in Japanese. Haru Tea: A 
very yang herb beverage. Hiziki [Hijiki]: Spindle-shaped, 
small, black seaweed. Jinenjo: A wild potato or a Japanese 
yam. Karinto: A kind of deep-fried cookie. Kasha: Russian 
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buckwheat grain preparation. Kayu: Thin rice preparation 
[porridge]. Kinpira: Burdock and carrots preparation. Kitune 
[Kitsune]: Boiled rice or noodles cooked with thin fried 
bean curds [agé] (p. 68). Kobu (or Konbu): A (sea) tangle 
coming from deep ocean waters. Kobu Maki: Kobu stuffed 
with vegetables. Koi-Koku: A special carp and miso soup 
(p. 109). Kokkoh: A creamed blended cereal. Konnyaku: 
A paste made from fl our of this Japanese tuberose [tuber]. 
Kuzu: Powdered plant-gelatine obtained from kuzu plant. 
M.U. tea: A tea made of 15 blended herb’s roots. Matuba 
[Matsuba]: Pine leaves. Miso: Soy bean paste (p. 65). Miso 
Ae: Boiled vegetables served with miso cream (p. 96). 
Misoni: Carrots and onions cooked with miso (p. 129). 
Mochigome: Glutinous rice. Moti [Mochi]: Rice cake. 
Musubi: A knot. Nisime [Nishime]: Same as Nituke. Nituke 
[Nitsuke]: Vegetables sauteed. Nori: Laver or sloke–a kind 
of seaweed. Ogura: Aduki (red bean) preparation. Omedato: 
Dessert made of roasted rice and red beans. Originally 
Japanese word for congratulation. Oshitashi: Boiled 
vegetables, served with Tamari (p. 97). Ransho: Egg–Tamari 
preparation. Renkon: Lotus root. Sashimi: Sliced raw fi sh. 
Sarashina: A kind of buckwheat dish. Originally it means 
the name of a place famous for producing good buckwheat. 
Siitake [Shiitake]: A kind of Japanese mushroom. Sio 
[Shio]: Salt. Sio Kobu [Shio Kombu]: A kobu (seaweed) 
preparation. Soba: Buckwheat. Sukiyaki: Fish (or beef) and 
vegetables cooked a la japonaise. Sushi: A rice preparation. 
Syo-ban [Sho-ban]: Coarse green tea with soy sauce (p. 
101). Tahini: Sesame butter. Tai: A red snapper [fi sh]. 
Tamari: Traditional soy sauce (p. 62). Tekka: A preparation 
of minced lotus root, burdock root, carrot, ginger, and miso 
(p. 96). Tempura: Japanese process of deep-frying in oil. 
Tofu: White soya bean cheese (p. 134). Tororo: Wild potato 
[wild yam]. Udon: Wheat vermicelli or noodle or macaroni. 
Umeboshi: Japanese plum salted and conserved for years. 
Ume-sho-ban: Medicinal beverage [containing umeboshi and 
shoyu] (p. 156). Yannoh (Ohsawa coffee): A cereal coffee 
made of roasted rice, wheat, aduki, chick peas and chicory. 
Yomogi: Mugwort (or wormwood). Yuba: Soybean protein 
prepared into transparent paper-like sheets (p. 77). Zosui: A 
rice preparation. Zaru: A bamboo basket. Address: Ohsawa 
Foundation: 331 Riverside Dr., New York City. Secretary 
Aihara, 44 W. 96th St., New York City, U.S.A.

1937. Soybean Digest. 1963. The soy belt: Soybean 
production in 1961 by counties. Feb. Cover.
• Summary: This map, which fi lls the cover of Soybean 
Digest, shows the eastern half of the United States; it 
designates all counties that grow soybeans by one of four 
different patterns: 1,000 to 9,999 bushels/year, 10,000 
to 99,999 bushels, 100,000 to 999,999 bushels, and over 
1,000,000 bushels (shown in pale red). Three counties on 
the west coast of the USA are not shown: Franklin and Grant 
counties in Washington, and Riverside County in California; 

each of the three grow 1,000 to 9,999 bushels. The leading 
states in the soybean belt are Illinois, Iowa, Indiana, Ohio, 
and Arkansas.
 Note: This is the earliest (and only) document seen 
(Nov. 2013) with the term “soy belt” in the title.

1938. Meals for Millions. 1963. Friendship food for a 
hungry world. Distribution of relief shipments, September 
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14, 
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food) 
up to 15 May 1963 was 12,830,416 pounds, comprising 
102.6 million meals. Countries receiving over 20,000 
pounds, in descending order of amount received, were: India 
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong 
Kong (394,259), China (358,957, stopped in 1951), Brazil 
(312,244), Germany (206,185), United States (183,366), 
Philippines (146,943), Haiti (139,823), France (126,022), 
Pakistan (101,041), Congo (86,101), Austria (82,159), 
Tanganyika (77,997) Mexico (65,722) Burma (63,554), 
Taiwan (58,639), Lebanon (56,910), Canada (51,836), 
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece 
(38,133), Vietnam (37,524), Italy (36,768), Indonesia 
(35,873), Jordan (33,375), Hungary (33,165), New Guinea 
(31,535), Gabon (27,704), Liberia (27,187), Okinawa 
(23,640), Malaya (23,454), Morocco (22,736), Chile 
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168), 
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
 The following countries (listed alphabetically) were 
early recipients of soy-based Multi-Purpose Food from 
Meals for Millions, and were late in introducing soybeans to 
the country: Bahamas (received 6 shipments totaling 2,079 
lb between 1 July 1960 and 31 Dec. 1962). Basutoland 
[Lesotho] (received 2 shipments totaling 1,539 lb between 1 
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments 
totaling 1,634 lb between Sept. 1946 and 30 June 1960). 
British Honduras (received 5 shipments totaling 11,319 lb 
between Sept. 1946 and 30 June 1960; renamed Belize in 
about 1975). Cape Verde Islands (received 1 shipment of 
2,007 lb between Sept. 1946 and 30 June 1960; independent 
since 1975). Caroline Islands (received 2 shipments totaling 
2,008 lb between Sept. 1946 and 30 June 1960; renamed 
Federated States of Micronesia in 1986). Central African 
Republic (received 1 shipment of 2,025 lb between 1 July 
1960 and 31 Dec. 1962). Eritrea (received 1 shipment 
totaling 2,025 lb between Sept. 1946 and 30 June 1969). 
Fiji Islands (received 2 shipments totaling 2,052 lb between 
Sept. 1946 and 30 June 1969). Finland (received 1 shipment 
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon 
(received 3 shipments totaling 17,660 lb between Sept. 
1946 and 30 June 1960). Guam (received 3 shipments 
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962). 
Guadalcanal ([later part of the Solomon Islands] received 1 
shipment of 513 lb between Sept. 1946 and 30 June 1960). 
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Iraq (received 3 shipments totaling 8,122 lb between Sept. 
1946 and 30 June 1960). Jordan (received 9 shipments 
totaling 28,839 lb between Sept. 1946 and 30 June 1960). 
Liberia (received 10 shipments totaling 21,949 lb between 
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg] 
(received 1 shipment of 5,130 lb between Sept. 1946 and 
30 June 1960). Marshall Islands (received 1 shipment of 
739 lb between Sept. 1946 and 30 June 1960). Mozambique 
(received 3 shipments totaling 7,641 lb between Sept. 1946 
and 30 June 1960). New Hebrides [later Vanuatu] (received 
1 shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Oman (received 4 shipments totaling 10,659 lb between 
Sept. 1946 and 30 June 1960). Panama (received 1 shipment 
of 96 lb between Sept. 1946 and 30 June 1960). Samoa 
(American) (received 6 shipments totaling 6,480 lb between 
Sept. 1946 and 30 June 1960). Somali (received 1 shipment 
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland 
(received 1 shipment of 621 lb between 1 July 1960 and 31 
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent 
since 1970] (received 5 shipments totaling 6,723 lb between 
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA] 
(received 2 shipments totaling 2,113 lb between Sept. 1946 
and 30 June 1960). Western Samoa [independent since 1962] 
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15 
May 1963).
 Other countries which received MFM shipments by 
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina, 
Basseterre [Probably refers to the island, Basse-Terre 
(or Guadeloupe proper) which is the western half of 
Guadeloupe, separated from the other half, Grand-Terre, 
by a narrow channel. As of 1994 Guadeloupe is a French 
Overseas Department. Probably not the seaport on St. 
Christopher Island, capital of St. Christopher-Nevis–since 
that is not a country], Belgium, Cambodia, Republic of 
Cameroun [Cameroon], Canal Zone, Colombia, Costa Rica, 
Cuba, Czechoslovakia, Dominica, Dominican Republic, 
Ecuador, Egypt, El Salvador, England, Eritrea, Ethiopia, 
French West Indies, Gambia, Ghana, Goa [former Portuguese 
possession; annexed by India in 1962; became a state of 
India in 1987], Grenada, Guatemala, Haute Volta [Upper 
Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya, Macao, 
Madeira Islands [autonomous region of Portugal in east 
Atlantic Ocean, 600 miles due west of Casablanca, off the 
coast of Morocco], Mauritius Islands, Montserrat [island in 
the West Indies], Netherlands, Nicaragua, Nigeria, Northern 
Rhodesia [later Zambia], Nyasaland [later Malawi], Oman, 
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi, 
Rumania [Romania], Ryukyu Islands, American Samoa, 
Santa Lucia [probably Saint Lucia island in the Caribbean], 
Sicily, Sierra Leone, South Africa, Southern Rhodesia 
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland, 
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay, 
Venezuela, Yugoslavia.
 Note: This is the earliest document seen (March 2021) 

concerning soybean products (soy fl our in MPF) in British 
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea, 
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands, 
New Hebrides [Vanuatu], Oman, Samoa (American), Tonga, 
or Western Samoa. Soybeans as such have not yet been 
reported in these countries.
 This document contains the earliest date seen for 
soybean products (soy fl our in MPF) in Bolivia (June 1960), 
British Honduras (June 1960), Cape Verde (June 1960), 
Central African Republic (Dec. 1962), Eritrea (June 1960), 
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960), 
Marshall Islands (June 1960), New Hebrides (June 1960; 
Vanuatu), Oman (June 1960), Samoa (American) (June 
1960), Tonga (Dec. 1962), or Western Samoa (May 1963). 
Soybeans as such had not yet been reported by that date in 
these various countries. Address: Los Angeles, California.

1939. Talese, Gay. 1963. One year later, still no bomb. 
Esquire. May. p. 76-77.
• Summary: The story of the Exodus from Long Island 
to Chico, California in the fall of 1961–prompted by the 
teachings of “Zen Buddhist philosopher” [sic] George 
Ohsawa. Full of interesting details. The Berlin Crisis [which 
ended with the city’s partition and the East German erection 
of the Berlin Wall] has worsened and many believed that 
New York City was the world’s leading target for an atomic 
bomb.
 They chose Chico based on their interpretation of 
Atomic Energy Commission reports and data.
 It was Mr. Alvin Baumann who gathered friends at 
his home one evening when they decided to leave the New 
York City area. These were not aging beatniks (as the press 
has implied) but a group of largely successful, professional 
people. Their names and professions are given. But they 
had had enough of the big city “rat race”–they were fed up 
and ready for a simpler life. A study of AEC reports showed 
Chico as a possible place to go. A few days after the meeting 
at his home, Bauman and two others fl ew to California to 
look at small towns north of San Francisco. They found 
Chico and liked it. It had a population of less than 37,000, an 
average temperature of 63 degrees, its own university (Chico 
State College) to give an intellectual fl avor, and it was only 3 
hours by car from San Francisco.
 “The possibility of great doses of nuclear fallout being 
carried by rain into Chico is slight because the area has a 
light rainy season, and the surrounding mountain formation 
keeps away east-to-west winds that might be transporting 
atomic dust from other contaminated cities.”
 They were given a big welcome, but some people in 
Chico were suspicious–and rumors began to fl y when it 
was learned that the fi rst baby born to Mr. and Mrs. Aihara 
in Chico had died. An inquest–rare in Chico–stated that the 
death was attributed to “abdominal abscesses.” But then the 
rumors stopped.
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 Note: Herman and Cornellia Aihara had two children 
born in New York–Mari / Marie and Jiro–who were part of 
the caravan trip to Chico.
 The newcomers soon got jobs and also opened a “large 
health-food shop” named Chico-San. The business averaged 
sales of $2,000 a month. Irv Hirsh [also spelled Hirsch] 
worked as a baker–of unleavened bread. Lou Oles, a former 
trumpeter with Benny Goodman, enrolled as a student of 
mathematics and physics at Chico State College. At a tavern 
frequented by college students, Teal Ames was introduced 
one evening by a friend to a California bachelor named Bill 
Nichols, who now also lived in Chico. Six weeks after he 
met Teal he converted to a macrobiotic diet; then they were 
married.

1940. Bowser, Hallowell. 1963. The rusty bells of hope. 
Saturday Review 46:24. June 22.
• Summary: “With the single exception of death, mankind’s 
classic enemy is hunger. All through the historical period, 
right up to the present moment, our best thinkers have stood 
paralyzed before the problem of how to grow enough food to 
keep expanding populations well fed.”
 However in recent years a unique new approach to 
the problem has emerged from a modest Los Angeles 
organization known as Meals for Millions. Caltech 
biochemist Dr. Henry Borsook, who is research director of 
Meals for Millions, says “It is easier, cheaper, and often more 
convenient to get vitamins and minerals from sources other 
than food.” He is proposing an agricultural revolution “that 
involves no added agricultural production. Instead, it makes 
use of foodstuffs not previously utilized as human fare.”
 “Though it is plagued by a chronic shortage of funds, 
more than 73,000,000 meals have been sent to starving 
people in 143 counties, territories, and island dependencies, 
and the fi les in MFM headquarters at 215 West 7th Street, 
in Los Angeles, overfl ow with letters of thanks for ‘The 
Friendship Food.’
 “The head nurse of the Schweitzer clinic at Lambaréné 
[Lambarene, Gabon] wrote, ‘It is wonderful food. The 
patients like it and it does them great good... They love the 
fl avour of MPF in crocodile soup... We have used MPF 
sparingly because we do not know when we might be so 
fortunate as to receive more.’”
 “The MFM self-help program has been especially 
successful in India, Japan, Mexico, and Brazil, which have 
taken over production of MPF themselves, adapting the 
formula to local conditions. India, for instance, uses a base 
of peanut meal and Bengal gram [chickpea, garbanzo bean] 
instead of soy meal. Many other nations are preparing to 
produce MPF independently.”

1941. Schmitz, John V.; Blackinton, Roswel J. Assignors 
to California Research Corp. 1963. Thixotropic coating 
solutions. U.S. Patent 3,098,052. July 16. 3 p. Application 

fi led 12 Dec. 1957. [8 ref]
• Summary: Note 1. Thixotropy is a time-dependent shear 
thinning property. Certain gels or fl uids that are thick 
(viscous) under static conditions will fl ow (become thin, 
less viscous) over time when shaken, agitated, or otherwise 
stressed.
 “This invention relates to thixotropic coating solutions, 
and to a method for their preparation, and more specifi cally 
to thixotropic coating solutions prepared by co-reacting oil-
modifi ed polyester resins with certain cross-linking agents 
in the presence of a minimum and critical concentration of 
solvent.”
 Note 2. Soy is mentioned 11 times in this patent, as 
“soya oil,” “epoxidized soya oil” and “soya fatty acids.” 
Address: 1. Louisville, Kentucky; 2. Schenectady, New York.

1942. Hoosier Democrat (Flora, Indiana). 1963. 130 attend 
Fouts family reunion. Oct. 24.
• Summary: “A reunion of the Solomon Fouts family was 
held Sunday at the Deer Creek Conservation Club with 130 
people from Indiana and other states, including California 
and Maryland, attending. A basket dinner was enjoyed at 
noon.
 “Mr. and Mrs. Glenn Fouts, of Deer Creek, were 
in charge of arrangements, and their son, Tom Fouts, 
of LaGrange, Illinois, was master of ceremonies at the 
afternoon program. He is well known throughout the 
mid-west as Captain Stubby of the WLS radio and ABC 
television broadcasting team, the ‘Buccaneers’, and regaled 
the crowd with many anecdotes from his boyhood memories 
of experiences at the old swimming hole and along the banks 
of Deer Creek.
 “Mrs. Clara Grace, of Fort Wayne 85, the oldest person 
present, and the only survivor of a family of eight children 
of Solomon Fouts, told of his coming to Indiana from 
Montgomery County, Ohio, in 1833 with his wife Margaret 
and family. They came by way of Camden and settled 
temporarily a mile east of where Deer Creek now stands, and 
later built a log cabin and lived on a homestead on what was 
later known as the Taylor Fouts farm.
 “Mrs. Grace also told of the fi rst Fouts family reunion 
at the Center school house in 1906, and of the trip of her 
family from Logansport by automobile, it being her fi rst auto 
ride, and an experience which she never forgotten. She also 
recalled contacts with friendly Indians as they traveled in 
their canoes up and down Deer Creek.
 “Reports were presented of the last Fouts family reunion 
17 years ago at Attica, and arrangements were made to have 
the clan meet in fi ve years.”
 Note: The Center school house, site of the fi rst Fouts 
family reunion in 1906, was probably the school that the 
children of Solomon and Margaret Fouts attended near Deer 
Creek. As of Oct. 1999, according to Bill Fouts, there is still 
a Center school in Cass Co., Indiana, not far from where 
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most of these kids were born.

1943. Sanchez, Albert; Scharffenberg, J.A.; Register, U.D. 
1963. Nutritive value of selected proteins and protein 
combinations. I. The biological value of proteins singly and 
in meal patterns with varying fat composition. American J. of 
Clinical Nutrition 13(4):243-49. Oct. [21 ref]
• Summary: Vegetable protein mixtures incorporated into 
human dietaries compare favorably with meat in growth 
and biological value studies in rats. Discusses the biological 
value of proteins singly and in meal patterns with varying fat 
composition. “Soybean milk” was included in experimental 
diets for rats. Address: 1. M.S.; 2. M.P.H.; 3. Ph.D.; All: Dep. 
of Biochemistry, School of Medicine, Loma Linda Univ., 
Loma Linda, California; International Nutrition Research 
Foundation, Riverside, California.

1944. Sanchez, Albert; Scharffenberg, J.A.; Register, U.D. 
1963. Nutritive value of selected proteins and protein 
combinations. II. Biological value predictability. American J. 
of Clinical Nutrition 13(4):250-53. Oct. [13 ref]
• Summary: How accurately can we predict the nutritive 
value of a protein based on a knowledge of its amino acid 
composition?
 “In general the per cent deviation of predicted from 
experimental biological values was greatest in simple 
proteins, less with meal patterns and least in meals when 
a probable defi cit of an essential amino acid was supplied 
either by the limiting amino acid or supplementary 
proteins.” Address: 1. M.S.; 2. M.P.H.; 3. Ph.D.; All: Dep. 
of Biochemistry, School of Medicine, Loma Linda Univ., 
Loma Linda, California; International Nutrition Research 
Foundation, Riverside, California.

1945. Carpenter, Bruce H.; Hamner, Karl C. 1963. Effect 
of light quality on rhythmic fl owering response of Biloxi 
soybean. Plant Physiology 38(6):698-703. Nov. [11 ref]
• Summary: In Biloxi soybean it appears that the endogenous 
circadian rhythm passes through alternate photophil and 
photophobe phases of sensitivity to red light, and that the red 
light received during the photophobe phase of the rhythm is 
inhibitory to fl owering. Address: Dep. of Botany and Plant 
Biochemistry, Univ. of California, Los Angeles.

1946. Simons, John N.; Swidler, R.; Benedict, H.M. 1963. 
Kinetic studies of regreening of iron-defi cient soybeans. 
Plant Physiology 38(6):667-74. Nov. [2 ref]
• Summary: Chlorosis and reduced growth, both foliar 
symptoms of iron defi ciency in soybean, are easily overcome 
by supplying soluble iron to the roots of such plants. 
Chelated iron is a particularly effective means of correcting 
iron chlorosis symptoms. Address: Agricultural Research 
Center, Stanford Research Inst., South Pasadena, California.

1947. Product Name:  Loma Linda Sandwich Spread 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1963.
Ingredients:  In 1975: Minced olives, peanut meal, 
legumes, tomato puree, soy fl our, fl aked 100% wheat meal, 
bell peppers, soy sauce, yeast extract, salt, MSG, onion, 
fl avoring.
Wt/Vol., Packaging, Price:  14 oz (397 gm) can. Retails for 
$2.40 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Sandwich 
Spread contains 12.90% protein, 16.50% fat, and 7.4% 
carbohydrate. One serving is 3 tablespoons.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
L.L. Sandwich Spread is now sold in 4.75 oz and 14 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Sandwich Spread (Loma Linda)” are given.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. The ingredients 
are now: Water, olives, peanut butter, garbanzos, tomato 
puree, soy fl our, red peppers, natural (vegetable) fl avors, 
salt, dextrose, onion powder, caramel color, vitamins 
[niacinamide, D-calcium pantothenate, thiamine (vitamin 
B-1), vitamin B-6, ribofl avin (vitamin B-2), vitamin B-12], 
spices. Label printed Sept. 1989.
 Note: Before about 1963 or 1964, Loma Linda Foods 
was located in Arlington, California, an unincorporated area. 
Then Arlington was incorporated by the city Riverside and 
the address of Loma Linda Foods changed from Arlington 
to Riverside–even though the buildings were located in the 
same place. This annexation and change of address took 
place in mid-1963.

1948. Product Name:  Loma Linda Little Links (Meatless 
Frankfurters).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1963.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
vegetable oil, brown rice, defatted wheat germ, dried yeast, 
soy protein, salt, potato fl our, onion powder, MSG, lecithin, 
caramel color, hydrolyzed vegetable protein, garlic powder, 
L-lysine, seasonings.
Wt/Vol., Packaging, Price:  14 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Little 
Links contain 16.60% protein, 12.17% fat, and 5.82% 
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carbohydrate. One serving, 2 links, 
weigh 47 gm.
 Seventh-day Adventist Dietetic 
Assoc. 1971. Diet Manual, Utilizing a 
Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Little Links 
(Loma Linda).”
 Note: This is the earliest English-
language document seen (Aug. 2003) 
that uses the term “Loma Linda Little 
Links” to refer to meatless soy hot 
dogs.

1949. Product Name:  Loma Linda 
Linketts (Meatless Frankfurters). 
Renamed Linketts by 1965.
Manufacturer’s Name:  Loma Linda 
Foods.
Manufacturer’s Address:  11503 
Pierce St., Riverside, CA 92515.
Date of Introduction:  1963.
Ingredients:  In 1971: Wheat protein 
[wheat gluten], water, vegetable oil, 
dried yeast, salt, soy fl our, MSG, 
caramel, onion powder, lysine, garlic, 
U.S. certifi ed color, seasonings.
Wt/Vol., Packaging, Price:  20 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  1988: Per 2 links (2.6 oz–74 gm): Calories 150, 
protein 15 gm, carbohydrate 5 gm, fat 8 gm, cholesterol 0 
mg, sodium 340 mg, potassium 75 mg.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. 
Linketts contain 18.70% protein, 10.38% fat, and 5.70% 
carbohydrate. One serving, 1 link, weighs 42 gm.

 Note: This is the earliest English-
language document seen (Aug. 2003) 
that uses the term “Loma Linda 
Linkettes” to refer to meatless soy hot 
dogs.
 Loma Linda Food Co. 1969. 
“Wholesale Price List.” Linketts are 
now sold in 13 oz and 20 oz cans. Big 
Franks are sold in 20 oz cans. And 
Little Links are sold in 14 oz cans.
 Seventh-day Adventist Dietetic 
Assoc. 1971. Diet Manual, Utilizing a 
Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Linketts (Loma 
Linda).”
 It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: 
Seventh-Day Adventist Church. p. 
118. This is a canned frankfurter-type 

product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Linketts (Loma Linda)” are “Wheat 
protein [wheat gluten], soy oil, dried yeast, salt, HVP, soy 
protein concentrate, fl avoring, defatted soy fl our, mono- and 
diglycerides of vegetable origin, lecithin, L-lysine, onion 
powder, caramel, artifi cial color, garlic powder, hickory 
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smoke fl avor.”
 Recipe booklet. 1979.
 Label sent by Loma Linda Foods. 1988. Oct. 5. 
Ingredients for Linketts are now: Wheat gluten, corn oil, 
water, dried yeast, soy protein concentrate, artifi cial and 
natural (vegetable) fl avors, soy fl our, vegetable mono- and 
di-glycerides, soy lecithin, L-lysine, onion powder, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin). 
Broth: Water, salt. This product was introduced in 1982. A 
less sophisticated version of this product with the same name 
was introduced in 1953.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1950. Product Name:  Tofu.
Manufacturer’s Name:  Matsuda-Hinode Tofu Mfg. Co.
Manufacturer’s Address:  After 1969 at 526 Stanford Ave., 
Los Angeles, CA 90021.  Phone: 213-624-3615.
Date of Introduction:  1963.
How Stored:  Refrigerated.
New Product–Documentation:  Los Angeles City 
Directories. 1938 and 1941. No listing for either Matsuda or 
Hinode.
 Takai. 1971. Tofu Shops in America. At 526 Stanford 
Ave. Uses 1,600-2,000 kg/day of soybeans. 35 employees. 
Makes tofu and age.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 

and Soy Dairies in the West.” p. 392. Matsuda-Hinode Tofu 
Co., 526 S. Stanford Ave., Los Angeles, California 90013. 
Phone: 213-624-3615 or 624-9067. Owner: Mr. Shoan 
Yamauchi. This is the largest and probably the oldest tofu 
shop in the Western world; a modern factory.
 Soya Bluebook. 1980. p. 55. Matsuda-Hinode Tofu Co., 
526 S. Stanford Ave., Los Angeles, CA 90013. Soyfoods 
Center Computerized Mailing List. 1981. Jan. 22. Owner: 
Shoan Yamauchi. FIND/SVP. 1981, May. “The tofu market: 
Overview of a high-potential industry.” p. 64. The company 
now makes about 20,000 lb/day of tofu.

1951. Product Name:  Loma Linda All Purpose Soyagen 
(Milk Free Soy Beverage Powder).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.  Phone: 714-687-7800 (3/88).
Date of Introduction:  1963.
Ingredients:  Soy solids, corn syrup, soy oil, sugar, soy 
lecithin, salt, di-calcium phosphate, tri-sodium citrate, 
calcium carbonate, di-potassium phosphate, artifi cial 
fl avors, vitamins (ascorbic acid, DL-alpha tocopheryl 
acetate, vitamin A palmitate, cholecalciferol, ribofl avin, 
phytonadione, cyanocobalamin), ferrous sulfate, tri-
potassium citrate.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz. powder (approximately ¼ cup making 
one cup of liquid): Calories 130, protein 6 gm, carbohydrate 
14 gm, fat 6 gm, cholesterol 0 mg, sodium 150 mg, 
potassium 210 mg.
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New Product–Documentation:  Label and color photo 
sent by Loma Linda Foods. 1988. Oct. 5. This product was 
introduced in 1963; the label is dated “9/78”–Sept. 1978. A 
less sophisticated version of this product with the same name 
appeared in 1948.

1952. Product Name:  Loma Linda Stew-Pac (Meatless 
Stew).
Manufacturer’s Name:  Loma Linda Foods.

Manufacturer’s Address:  11503 Pierce St., 
Riverside, CA 92515.
Date of Introduction:  1963.
Ingredients:  Wheat gluten, corn oil, 
water, oat fl our, soy protein concentrate, 
dried yeast, onion powder, soy lecithin, 
caramel color, natural (vegetable) fl avors, 
L-lysine, vitamins (niacinamide, D-calcium 
pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin.) Stew broth: Water, natural 
(vegetable) fl avors, salt, dextrose, L-lysine, 
onion powder.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after 
opening.
Nutrition:  Per 2 oz (57 gm): Calories 70, 
protein 10 gm, carbohydrate 4 gm, fat 2 gm, 
cholesterol 0 mg, sodium 220 mg, potassium 
60 mg.

New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1963.

1953. Product Name:  Loma Linda Redi-Burger (Meatless 
Hamburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.

Date of Introduction:  1963.
Ingredients:  Wheat protein [wheat gluten], soy 
oil, defatted wheat germ, yeast extract, brown rice, 
soy fl our, salt, potato fl our, onion powder, MSG, 
lecithin, caramel color, HVP, garlic powder, L-lysine, 
fl avoring.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ inch slice (2.4 oz–68 gm): Calories 
130, protein 14 gm, carbohydrate 5 gm, fat 6 gm, 
cholesterol 0 mg, sodium 370 mg, potassium 120 mg.
New Product–Documentation:  A less sophisticated 
version of this product was fi rst introduced in 1953. 
Seventh-day Adventist Dietetic Assoc. 1965. Diet 
Manual. 2nd ed. p. 104. Redi-Burger contains 
21.80% protein, 12.20% fat, and 8.58% carbohydrate. 
One serving, ½-inch slice, weighs 75 gm.
 Loma Linda Food Co. 1969. “Wholesale Price 
List.” Redi-Burger is now sold in 19 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 
176. The ingredients in “Redi-Burger (Loma Linda)” 
are given.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1963. A less sophisticated 
version of the same product with the same name was 
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introduced in 1953. The ingredients are now: “Wheat gluten, 
corn oil, water, wheat germ, rice fl our, dried yeast, soy fl our, 
natural (vegetable) fl avors, potato fl akes, onion powder, 
oat fl our, caramel color, salt, soy lecithin, wheat fl our, 
garlic powder, L-lysine, soy protein isolate, spice, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).”

1954. Tappel, A.L. 1963. Lipoxidase. In: Paul D. Boyer, 
Henry Lardy, and Karl Myrback, eds. 1963. The Enzymes. 
2nd ed. 8 vols. New York: Academic Press. See vol. 8, Chap. 
8, p. 275-83. [51 ref]
• Summary: Contents: Occurrence and function. Properties 
and specifi city. Kinetics. Inhibitors. Mechanism.
 Occurrence and function (p. 276): “Lipoxidases have 
been found only in legumes, some cereal grains, and oil 
seeds. Important sources, given in order of decreasing 
activity, are: soybeans, urd beans, lentils, green peas, 
peanuts, navy beans, red beans, lima beans, wheat, barley, 
and sunfl ower seeds (22-25).”
 “Properties and specifi city: The greatest advance in 
the knowledge of the lipoxidase enzyme came from the 
preparation of pure soybean lipoxidase by Theorell et 
al. (32, 33) and subsequent studies of its properties by 
Holman (34, 35). Crystalline soybean lipoxidase was found 
to be homogeneous by electrophoresis, diffusion, and 
sedimentation in the ultracentrifuge. Its isoelectric point 
is pH 5.4, and its molecular weight is 102,000. The amino 
acid composition and the absorption spectrum of crystalline 
soybean lipoxidase show no distinctions that differentiate 

lipoxidase from other proteins. Ashing of the enzyme and 
metal analysis indicated that there was no metal prosthetic 
group.
 “Lipoxidase is a highly specifi c catalyst for the 
oxidation of unsaturated fatty acids that contain the cis, 
cis-1, 4-pentadiene system. The most commonly occurring 
substrates are the essential fatty acids, linoleic acid...”
 The fi rst edition was edited by J.B. Sumner and K. 
Myrback. Address: Dep. of Food Science & Technology, 
Univ. of California, Davis.

1955. Jayasena, H. 1963. Meals for Millions and Multi-
Purpose Food. How to feed the nation better at less cost 
(Brochure). Ceylon. 14 p. 36 cm. [42 ref]
• Summary: This scholarly mimeographed brochure, which 
cites 42 references, addresses its basic theme directly. In 
recent years, Ceylon has been consuming more than she 
has produced, creating a serious negative trade balance. 
Therefore the people of Ceylon (Sinhalese) must learn to 
make more effi cient use of her existing food. And they need 
more protein in their rice-centered diet.
 Dr. Henry Borsook, Professor of Biochemistry at the 
California Institute of Technology and Research Director 
of the Meals for Millions Foundation and original inventor 
of the world famous “3¢ meal–multi-purpose food” points 
out that one doesn’t need “to have any animal proteins to be 
healthy. The mixture of proteins in most vegetables is hardly 
ever totally devoid of any of the indispensable amino acids. 
One or two may be low in one food. This relative defi ciency 
is not the same in all vegetables and by mixing two or more 
vegetable foods with different relative defi ciencies, the 
mixture can be nutritionally complete, and this is not diffi cult 
to do.” He further points out that “A country’s nutritional 
potential should and can be measured in terms of the 
essential nutrients in all forms which it grows, whether they 
are in foods commonly eaten or not.” (p. 3).
 In addition to “the cultivation of pulses, attention should 
be given to the production of leguminous crops which are 
rich in vegetable proteins like groundnut and soybeans. 
While these crops can be useful in providing much needed 
protein, we feel that soybean which through modern 
processing methods can be made to yield a ‘complete’ 
protein that compares favourably with milk or meat is the 
crop which should receive the greatest emphasis. In this 
connection it may be noted that: ‘Wherever soybeans can 
be grown–and there are few conditions under which they 
cannot–they are the cheapest source of complete protein in 
terms of land area required and the hours of labour employed 
per pound of protein provided.’” (p. 5. Meals for Millions 
Foundation, International Inter-Affi liate News, Nov. 1956, p. 
8)
 “We are glad to make due acknowledgement of the great 
interest and helpfulness the Meals for Millions Foundation 
is continuing to show, to lead to the day when Ceylon, like 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   585

© Copyright Soyinfo Center 2021

India, will be able to produce her own multi-purpose food 
and help the people to attain a still higher level of health and 
nutrition.
 “To re-capitulate, we have attempted in this 
memorandum, among other things, to show the steps that 
may be taken towards raising nutritional levels, bringing 
down the cost of living, augmenting savings for ensuring 
better capital investment, emphasising the gravity of the 
population problem before the country, the need for adapting 
food production to meet the nutritional standards of the 
population on more scientifi c lines and, pointed out the 
importance of producing low-cost nutritional supplements 
and infant foods, especially to help the low income groups.” 
(p. 14). Address: All Ceylon Buddhist Congress.

1956. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. 
The soybean cookbook: Adventures in zestful eating. New 
York, NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth 
Stout. Index. 22 cm.
• Summary: The copyright page states: “Note: This is a 
revised and updated version of a privately printed book, 
How to Use the Soybean, by Mildred Lager which was fi rst 
printed in 1955 and reprinted in 1959.” This lacto-ovo-
vegetarian cookbook contains over 350 recipes, including 72 
tofu recipes.
 Contents: Preface to 1955 edition. Preface to 1963 
edition. Part I: The versatile soybean. History of the soybean. 
Nutritional value. Abbreviations and special terms. Soup 
to nuts: Introduction, green soybeans [green vegetable 
soybeans], dry soybeans, roasted soybeans, sprouted 
soybeans, the cow of China–soy milk (kinds of soy milk), 
“the meat without a bone”–tofu or soy cheese, the little giant 
among protein foods–soy fl our, soy grits and bits (puffed 
grits), soy oil and soy butter, meat replacement foods, 
sandwich spreads, malts, coffee substitutes, soy sauce, other 
soy products (soy albumen, Glidden’s product that contains 
on a dry basis 96.6% protein [soy protein isolate]).
 Part II: Soybean recipes. Green soybeans. Dry soybeans. 
Roasted or toasted soybeans. Sprouted soybeans. Meat 
replacement dishes. Soy noodles, macaroni, and spaghetti. 
Sauces and gravies. Soy soups. Salads. Soy spreads and soy 
butter [“a butter resembling peanut butter may be made from 
fi nely ground soybeans or soy fl our... Roasted soy butter 
is made from the roasted beans that have been ground into 
a fi ne fl our.”]. Soy milk. Tofu or soy cheese. Soy cereals 
and breakfast dishes. Soy desserts. Soy candies. Soy fl our 
breads: Full-fat soy fl our, low-fat or fat-free soy fl our. Pastry. 
Cookies. Cakes. Extra tips. Appendix. Menus.
 The chapter titled “History of the Soybean” (p. 
3-7) discusses: W.J. Morse and the U.S. Department of 
Agriculture, Dr. J.A. LeClerc, the American Soybean 
Association (which has held a national convention every 
year since it was founded in 1920), its publication Soybean 
Digest, Henry Ford and his work with both industrial and 

edible soy products, T.A. Van Gundy, Harry W. Miller, M.D., 
Dr. Clive McCay of Cornell University (Ithaca, New York), 
and the Sept. 1961 Conference on Soybean Products for 
Protein in Human Foods (held at Peoria, Illinois).
 Concerning T.A. Van Gundy we read (p. 5): “The father 
of one of the authors, T.A. Van Gundy, became interested in 
the nutritional value of soybeans while attending the World’s 
Fair in San Francisco in 1915, where they were featured in 
the Oriental exhibits. Upon going home he purchased some 
soybeans and began experimenting in them. As far as we 
know he was the fi rst person on the Pacifi c Coast to develop 
a line of commercial foods from this wonder bean. By 1927 
he had developed a number of palatable products which he 
manufactured and sold through health food stores. Soybean 
foods were virtually unknown at this time, and it took 
courage and perseverance to put them across.”
 Recipes for “Soy Ice Cream” (p. 175-76) now include 
vanilla, maple nut, orange, and strawberry fl avors. A recipe 
for “Granola” (p. 161) calls for 1 cup soy fl our. The rest of 
the ingredients (such as wheat and barley fl our) appear to be 
similar to those found in the earliest granola recipes of the 
mid-1800s. Address: Southern California.

1957. Rose, Ian F. 1963. Faith, love and seaweed. 
Englewood Cliffs, New Jersey: Prentice-Hall, Inc. 221 p. 
Illust. Index. 24 cm. [30+ ref]
• Summary: This book is written by the father of Murray 
Rose, now age 23, one of the world’s greatest swimmers, 
and the winner of many Olympic gold medals. It is the true 
story of how Murray was raised on a vegetarian diet, with 
emphasis on raw foods, natural foods, natural living, and 
whole-food principles. By the age of 13, Murray’s prowess 
was already making news. In 1956, at age 17, he became the 
youngest triple Olympic gold medalist in the entire history 
of sport. In Rome, 4 years later, he made Olympic history 
again by winning the 400 meter freestyle and thus becoming 
the fi rst person to win a distance swimming event in two 
successive Olympics. In college he swam for the University 
of Southern California (USC).
 Mr. Rose advises 10 important dietary habits: 1. Wait 
until you are hungry before eating. 2. Eat simply, paying 
attention to food combinations. 3. Eat moderately. 4. Chew 
food thoroughly. 5. Eat raw foods whenever possible. 6. 
Never eat when overtired, worried, or emotionally upset. 7. 
Avoid sauces and condiments. 8. Don’t drink with meals. 
9. Avoid drinking alcohol and smoking tobacco. 10. Avoid 
eating meat.
 Rose uses 3 main sources of protein: (1) Seeds 
(especially sesame and sunfl ower seeds); (2) nuts, and 
legumes (especially soybeans); cheese and fertile eggs (but 
not cow’s milk). Rose has “four magic foods that guard you 
against vitamin and mineral defi ciencies”: seaweed, rose hips 
(for vitamin C), brewer’s yeast (for B vitamins), and any 
good source of vitamin E (such as wheat germ and wheat 
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germ oil).
 In chapter 8, “Our protein pyramid: Seeds, nuts, and 
dairy products,” the section titled “Soybeans give us better 
protein than steak” (p. 115-17) begins: “The other legume 
that deserves a permanent place in our store cupboard is 
the soybean. This is a better source of protein than meat 
or eggs as is demonstrated by the following table. In every 
case, soybeans come out ahead.” Three tables compare 
meat, eggs, and soybeans for their content of essential amino 
acids, minerals, and vitamins. “It is not hard to conclude that 
soybeans could well be part of everyone’s diet, whether or 
not we include meat. The use of soybean fl our is a good idea, 
too. Merely by substituting as little as fi ve percent in any 
recipe containing wheat fl our, you will be greatly increasing 
the protein value of the food.”
 In the section on dairy products, there are subsections 
titled “The fallacy of cow’s milk as a human food” (p. 
117) and “The alternatives to cow’s milk” (p. 121). “As 
an alternative to cow’s milk we introduced soy milk into 
Murray’s diet with success. Ready prepared soy milk is 
obtainable today in many health stores but it can be made 
at home with a blender. One way is as follows:...” Also 
discusses tahini milk and almond milk.
 Page 186 states that cow’s milk, if consumed at all, 
should be consumed raw. It is wise to specify “certifi ed 
raw milk.” “If only pasteurized milk is available it may 
be best to substitute soy milk or to use a home-made nut 
milk... Soybeans are one of the few legumes which contain 
complete protein. They may be purchased ready-cooked or 
dry.”
 The section titled “The best kind of fat–and how to 
select it” suggests that unsaturated fatty acids are good for 
health and animal fats are best omitted from the diet. “Their 
place should be taken by soy oil, sunfl ower oil, sesame 
oil, saffl ower oil, and other vegetable oils.” The ratio of 
polyunsaturates to saturates is given for each. “Soy oil, 
extracted from the soybean,... contains a high percentage of 
polyunsaturated fatty acids.” Address: Sydney, Australia.

1958. Hamner, Karl C. 1963. Endogenous rhythms 
in controlled environments. In: L.T. Evans, ed. 1963. 
Environmental Control of Plant Growth. New York: 
Academic Press. xvii + 449 p. See p. 215-32. Proceedings of 
a symposium held at Canberra, Australia, Aug. 1962. Illust. 
24 cm. [52 ref]
• Summary: “The biological clock: It has long been known 
that organisms possess some kind of a clock whereby they 
are able to measure the passage of time with remarkable 
accuracy” (p. 217). An endogenous rhythm seems to be 
closely related to a biological clock.
 Evidence is accumulating to indicate that an endogenous 
circadian rhythm is participating in the photoperiodic 
response of Biloxi soybean (p. 221, 222, 225). Address: Dep. 
of Botany, Univ. California, Los Angeles.

1959. Keys, John D. 1963. Food for the emperor: recipes 
of Imperial China with a dictionary of Chinese cuisine. 
Los Angeles, California: Ward Ritchie Press. xxii + 121 p. 
Introduction by Kee Joon. Illust. Index. 18 x 18 cm.
• Summary: See the edition published this same year by 
Gramercy Publishing Co., New York, NY. Address: San 
Francisco.

1960. Kagawa, Aya. 1963. Japanese cookbook: 100 favorite 
Japanese recipes for Western cooks. [14th & rev. ed.]. Tokyo: 
Japan Travel Bureau. 198 p. Illust. (some color). Index. 19 
cm. Series: Tourist Library No. 11.
• Summary: The fi rst edition was published in 1949. This is 
actually the 2nd ed., which is 36 pages longer. Most of the 
information about soyfoods in the 1st edition is also in this 
2nd edition, but often on different pages: Several examples: 
Long passage about soybeans and soyfoods (p. 16). Glossary 
(soy entries, p. 40-42). Nameko miso soup (p. 81). Miso-
shiru (introduction, p. 82). Tofu and Japanese leek soup (p. 
89). Four kinds of miso soup (p. 90-92).
 The last two pages in the 1963 printing are devoted 
to full-page ads: (1) “Zest that’s best with Kikkoman.” 
“Brewed by Noda Shoyu Co., Ltd., Tokyo, Japan. Sole agent 
in U.S.A.: Kikkoman International Inc., 900 Marin St., San 
Francisco 24, California. 930 San Mateo St., Los Angeles, 
Calif. 11-31 31st. Ave., Long Island City 2, New York.” 
Photos show a can and a bottle of Kikkoman All-Purpose 
Soy Sauce.
 (2) “Try Aji-no-Moto: The super seasoning.” “Just add a 
pinch of Aji-no-Moto before, during, or after cooking and see 
how it unlocks those hidden fl avors in all foods–raw, cooked, 
dried, canned, or frozen.” An illustration shows an Italian 
chef with a white chef’s hat (toque blanche), moustache, 
kerchief, and upward pointing right index fi nger. Illustrations 
show a small glass shaker and a metal can of Aji-no-Moto.
 Aya Kagawa was born in 1899. Address: M.D. and 
president of Joshi Eiyô Tanki Daigaku (Women’s Nutrition 
College), Tokyo, Japan.

1961. Keys, John D. 1963. Food for the emperor: recipes 
of Imperial China with a dictionary of Chinese cuisine. 
New York, NY: Gramercy Publishing Co. xxii + 121 p. 
Introduction by Kee Joon. Illust. Index. 18 x 17 cm.
• Summary: This book is about the Mandarin or Peking 
school of Chinese cooking. Contents: Introduction, by Kee 
Joon. Food for the emperor (recipes; for each recipe is given 
the name written vertically in large Chinese characters, 
the Cantonese transliteration of that name, and the English 
translation of that name. On some left-hand pages are short 
translations from old books related to food). A dictionary of 
Chinese cuisine (arranged alphabetically by English name of 
food). Index to the recipes (by recipe type, and within that by 
English recipe name).
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 Almost all recipes in this book are based on meat, fi sh, 
or poultry. There are no soy-related recipes in this part of the 
book, although many recipes call for “soya sauce.”
 The Dictionary includes: Bean curd (dou foo, with 
2 recipes). Bean curd cheese [fermented tofu] (the two 
varieties are white bean curd cheese {foo yoo} and red bean 
curd cheese {narm yoo}). Bean curd, dried (tim jook [sweet 
dried yuba; also spelled tiem jook]).
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term tim jook to refer to sweet 
dried yuba.
 Bean fi lling, sweet (doe sha, made from black soya 
beans, sugar, and a little oil. “This paste is available in 
Chinese bakeries, and is used in New Year’s cakes and other 
sweet pastries”).
 Note: This is the earliest document seen (March 2011) 
that uses the term “Bean fi lling, sweet” to refer to a sweet 
paste, made of black soybeans, that is used as a fi lling like 
for cakes, like sweet red bean paste [azuki bean paste].
 Bean sauce–see Soya bean condiment. Black bean 
sauce–see Soya beans, black fermented. Black beans–see 
Soya beans, black fermented. Brown bean sauce–see 
Soya bean condiment. Cheese, red–see Bean curd cheese. 
Fermented black beans–see Soya beans, black fermented. 
Red bean sauce (sharng she jerng; a popular canned cooking 
sauce consisting of mashed red soya {or often azuki} beans). 
Red cheese–see Bean curd cheese. Seaweed (purple laver, 
hair seaweed). Sesame oil (jee ma yo). Sesame seeds (jee 
ma).
 Soya bean condiment (yewn she jerng. “Variously called 
soy jam and brown bean sauce, this condiment is prepared 
from the residue left when making soya sauce. Wheat is 
sometimes added to the condiment, which is fermented and 
then called Meen She Jerng. These condiments are most 
commonly use in cooking fowl; also in meat dishes).
 Soya beans, fermented black (doe she. “Tiny fermented 
beans which are washed, crushed, and used to add a pleasant 
spiciness to dishes. They are often used in fi sh dishes 
to alleviate any strong smell. It is a prime ingredient in 
Cantonese lobster”).
 Note: “Black bean sauce” is not explained here, as 
expected.
 Soy jam–see Soya bean condiment. Soya sauce. “The 
general term in Cantonese for soya sauce is She Yo. There 
are three main subdivisions: (1) Shang cho: Light brown, 
fi ne taste, light color. Used in cooking delicate foods were a 
heavy soya fl avor is not desired. (2) Cho yo: Dark and thick, 
containing molasses, yet not too strong a taste. Used mostly 
in restaurants. (3) Jew yo: Most suitable for general cooking 
purposes and for use at the table. Also: Japanese soya sauce, 
which is prepared with the addition of malt [koji], is much 
respected by the Chinese.”
 Sweet-sour sauce: The recipe, which is given, contains 1 
teaspoon soya sauce.

 Sweet vegetable sauce (hoi seen jerg [hoisin sauce]). 
“A canned red sauce prepared from soya beans, red rice, and 
garlic. It is used in preparing Peking Roast Duck, fi sh and 
shellfi sh dishes.”
 “Tomato Catsup: Tomato catsup originated in China, as 
can be seen from the pronunciation of the Cantonese (Kair 
= tomato; Jup = sauce). Used in some braised dishes such as 
Shrimp Braised in Tomato Sauce.” Address: San Francisco.

1962. Kan, Johnny; Leong, Charles L. 1963. Eight immortal 
fl avors. Berkeley, California: Howell-North Books. 246 p. 
Illust. (by Jake Lee). Index. 24 cm. 2nd edition 1980.
• Summary: An interesting book, by a master cook and 
an excellent researcher and writer. Full of new and useful 
information.
 From the publisher’s description: “This is the fi rst 
cookbook–written by a Chinese-American to emanate from 
San Francisco’s Chinatown–the mecca for both Oriental 
and Occidental gourmets. It is the only cookbook dealing 
strictly with Cantonese cookery.” The Foreword, written by 
the famous food writer James Beard (of New York City) in 
Oct. 1963. notes that he grew up in Portland, Oregon, and 
was a close childhood friend of the Kan family and of their 
cousin Johnny Kan, who came to visit from San Francisco’s 
Chinatown [in California]–a “city within a city.” Kan’s 
mother was an excellent and ingenious cook. Beard considers 
Kan’s Restaurant “the outstanding Chinese restaurant today.”
 The “Eight Immortal Flavors” of Chinese cookery are 
Hom–salty. Tom–bland (like rice). Teem–sweet. Seen–sour. 
Foo–bitter. Lot–hot (as in chili peppers). Heong–fragrant 
(smell more than taste). Gum–golden (as in citrus peel 
or kumquat). They are always referred to in this order. 
Note 1. In Western cookery there are only four traditional 
fl avors–sweet, sour, salty, and bitter. The Japanese add a 5th, 
“umami.”
 The chefs and cuisine of Kwangchow (the ancient name 
for Canton, now spelled Guangzhou) are considered the 
fi nest in all of China (p. 28).
 The chapter titled “Native condiments, sauces, and 
ingredients” (p. 43-55) includes: Bean curd (Dow Fu): “One 
of the most useful of Chinese ingredients,” it is usually 
pressed into ½-inch by 3-inch squares. Bland in fl avor, it is 
a great mixer for highly fl avored foods. “It is even delicious 
in its fresh state with spicy condiments and is known as ‘the 
meat without bones.”
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term Dow Fu (regardless of 
capitalization or hyphenation) to refer to Chinese-style tofu.
 Black [soy] bean, Dried (Woo Dow).
 “Soybean skin (Foo Jook): Dried skin of soybean milk. 
Sold in packages, it is fl at and thin, with a creamy-glaze 
appearance. Soak it before using in soups, or in smother-
cooking recipes.” It has an enjoyable chewy texture and 
slightly nut-like fl avor.
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 “Soybean skin, sweet (Teem Jook): Similar but thicker 
than Foo Jook, its taste is slightly sweeter.”
 Illustrations (p. 46-47) show: Soy bean skin (foo jook). 
Bean curd (dow foo).
 Condiments (p. 51-54)–”Black beans, salted (Dow see): 
Cured, fermented small black beans... Should be soaked 
briefl y and washed before use. A common use is to mash 
beans with garlic, creating a seasoning popular for both 
seafood and meats.”
 Monosodium glutamate (Mei Jing): This fl avor accent 
powder had its origin centuries ago in old China. “A 
charming story, which we like to believe, involved a contest 
in which several monks with gourmet tastes competed 
with each other to produce the most delicious batch of Loh 
Han Jai, the standard monks’ food consisting of a variety 
of various vegetarian ingredients... The winner had added 
one precious secret ingredient the others did not have–a 
powdered dried seaweed [konbu, Laminaria japonica] 
which was later discovered to be the fi rst crude source 
of monosodium glutamate. It was not until 1908 that Dr. 
Kikunae Ikeda, the great Japanese scientist successfully 
extracted Glutamic Acid from edible seaweed and from it 
crystallized monosodium glutamate and marketed it under 
the name of Aji-no-Moto. Then in 1921 Chinese scientist 
Poo-Nien Wu of Shanghai developed a process for extracting 
monosodium glutamate from wheat protein [gluten] and 
was marketing his discovery, Ve-Tsin, in China, Singapore, 
Malaya, and the Philippines to the amount of 350,000 
pounds a year. Other raw material sources are corn, soybean 
protein, and desugared beet molasses.
 Sauces (p. 54-55)–Bean sauce (Min See Jeung): 
A brown salty bean paste. Oyster sauce (Ho Yow). Red 
seasoning sauce (Hoy Sin Jeung [Hoisin Sauce]): A thick 
red sauce that contains soybeans as an ingredient. “A table 
condiment for Peking duck.”
 Spiced red bean curd (Nom Yee): “A variation of bean 
cake fermented.” It has a slightly harder consistency, a brick-
red color, and a pungent, aromatic fl avor.
 Soy sauce (See Yow): “For Chinese cooking, soy sauce 
is the great all-purpose and most indispensable of all sauce.” 
There are many grades and types. “For the ‘red cooking’ 
method, ingredients are incarnadined by the dark sauce. It 
may be used as a table dip, by itself, or mixed with mustard.” 
Unlike salt, it has “the taste of a beef essence.” It is made 
by the fermentation of cooked soybeans, roasted wheat, a 
yeast mold and salt. The best grades of Chinese soy sauce are 
still made by the old-fashioned, aged, natural fermentation 
process, rather than by the quickly made chemical hydrolysis 
method [HVP soy sauce]. The type know as Sang Chau, light 
and color and density, is the premier kind for fl avoring and 
dipping.” But unless you ask for it by name, “you will get 
the darker soy sauce or See Yow. There is no defi nitive record 
of the origin of soy sauce. “Reference to the sauce has been 
made as early as the Chou Dynasty [1045-256 BC], some 

200 years before Christ!... Undoubtedly since its very origin 
soy sauce has been made in the home or as a village industry. 
As a manufactured product it started in 1688. With its long 
condimentary life, no wonder that, to the Chinese, soy sauce 
is the Sauce of Life.”
 Note 3. This is the earliest English-language document 
seen (April 2012) that uses the term “Sang Chau” to refer to 
light Cantonese soy sauce.”
 Vegetables (p. 81-87): Bean sprouts (Ngah Choy): This 
common and inexpensive little vegetable is overused in some 
Chinese restaurants as a “fi ller.” The name “literally means 
‘vegetable for the teeth,’ implying a crunchy sensation. Bean 
sprouts are tiny shoots which grow from the soy bean. They 
are one of the trio of basic Chinese foodstuffs–bean sprouts, 
bean curd and soy sauce–derived from the wonder bean. 
The sprouts average two inches long, are opaque white and 
the bean head is yellow... Another variety of bean sprouts, 
germinated from a larger type of bean, is the Dow Ngah, 
or Big Bean Sprout. This variety grows a little longer, with 
a larger golden head, and the sprout is crunchier, but has a 
more raw ‘beany’ fl avor. This variety is not used in Chinese 
restaurants.”
 Soy-related recipes: Spinach with foo yee sauce (Baw 
choy foo yee, with “2 preserved bean cakes (Foo Yee) 
mashed with 2 teaspoons juice from jar,” p. 89). Shows how 
“any commonplace vegetable can be turned into an epicurean 
dish by simply adding preserved bean cake” [fermented 
tofu] and a touch of garlic. Try it “and you will discover why 
Foo Yee is often referred to as the miracle ingredient among 
Chinese condiments.”
 Bean cake sauteed with meat (Dow foo yuke, with “8 
bean cakes (Dow foo). Slice each bean cake into 6 pieces,” 
p. 99). Fresh asparagus chicken with black bean sauce (Lei 
soon gai kow, with “1 full tablespoon mashed fermented 
black beans (Dow see), combined with 1 clove mashed garlic 
and 1 tablespoon soy sauce, with a dash of monosodium 
glutamate,” p. 100).
 Note 4. This is the earliest document seen (Nov. 2011) 
that uses the term “black bean sauce” and clearly shows how 
to make it in the kitchen as part of preparing the dish.
 Chinese cabbage with foo yee sauce (Siew choy foo yee, 
with “2 fermented bean cakes (Foo Yee) with 2 teaspoons 
juice from the jar,” p. 107). Mustard greens with foo yee 
sauce (Gai choy chow foo yee, with “2 fermented bean cakes 
(Foo Yee) mashed with 2 teaspoons juice from the jar,” and 1 
teaspoon soy sauce, p. 109).
 Steamed salmon with black bean sauce (Dow see jing 
sah-mon yee, with “2 tablespoons fermented Black Beans 
(Dow See), crushed to paste,” p. 131). Prawns with black 
bean sauce (See jup hah kow, with “2 tablespoons Black 
Bean Paste (Dow see), p. 133). Steamed fi sh with black 
bean sauce (Dow see seen gee jing yee, with “2 tablespoons 
fermented Black Beans (Dow see), crushed to a paste,” p. 
141).
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 Dried oysters with bean 
curd skim (Ho see munn foo 
jook, with “6 sheets Bean Curd 
Skim (Foo jook) pre-soaked in 
cold water for 2 hours. Drain 
thoroughly. Cut in 2 to 3-inch 
pieces.” p. 143).
 Note 5. This is the earliest 
document seen (Dec. 2010) 
that uses the term “Bean Curd 
Skim” to refer to dried yuba 
sticks. Continued. Address: 1. 
Chef, Chinatown; 2. Historian of 
Chinese life in America.

1963. Kan, Johnny; Leong, 
Charles L. 1963. Eight immortal 
fl avors (Continued–Part II). 
Berkeley, California: Howell-
North Books. 246 p. Illust. (by 
Jake Lee). Index. 24 cm. 2nd 
edition 1980.
• Summary: Continued from 
page 146. Fish stuffed in bean 
cake (Jow yeong dow foo, with “8 square Bean Cakes (Dow 
Foo),” p. 146). Chicken wings with black bean sauce (See 
jup gai yik, with “¼ cup fermented black beans (Dow See). 
Rinse, drain and crush,” p. 158). Soy sauce chicken (See 
yow gai, with “10 cups soy sauce,” p. 170). Red bean curd 
chicken (Nom yee gai, with “2 tablespoons spiced red bean 
curd (Nom Yee),... 3 tablespoons soy sauce,” p. 171). Soy 
squab red fried (Hoong siew bok opp, with “2 quarts soy 
sauce,” p. 174). Taro root duck with nom yee sauce (Nom 
yee woo tow opp, with “1 square red bean cake (Nom Yee), 
mashed,” p. 184).
 Spareribs with black bean sauce (See jup pai gwut, with 
“2 teaspoons fermented Black Beans (Dow See), crushed into 
paste, p. 192). Spareribs with red bean cake sauce (Nom yee 
pai gwut, with “2 tablespoons Red Bean Cake (Nom Yee),” p. 
193).
 Winter chafi ng dish (Dah bin lo, with “Pure soy sauce 
(Sin Cho) devoid of caramel coloring {soy sauce, (See Yow), 
contains caramel coloring} and with “2 squares of bean cake 
[tofu] cut in cubes, p. 212-13).
 Note: In 1953 Johnny Kan opened his de luxe Kan’s 
Restaurant at 708 Grant Ave. in San Francisco, California. 
Address: 1. Chef, Chinatown; 2. Historian of Chinese life in 
America.

1964. Photograph of (left to right) Nelda Clinton, Clifford 
Clinton, Fred Patterson, Jean Davis and her son, David. 
1963.
• Summary:  Fred Patterson was Nelda’s father. Jean 
Clinton Davis was the daughter of Clifford and Nelda. Taken 

in 1963, in Jean’s living room in Los Angeles, after the 
untimely death of her husband.
 This photo and date were sent to Soyinfo Center by 
Donald Clinton, son of Clifford Clinton (Jan. 2011).

1965. Product Name:  Loma Linda 7-Grain Cereal [No 
Sugar Added, or Crunchy].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1963?
Ingredients:  No Sugar Added: Corn fl our, rice fl our, soy 
fl our, oat fl our, barley fl our, rye fl our, whole wheat fl our, 
buckwheat fl our, salt.
How Stored:  Shelf stable.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1990. Diet Manual, Including a Vegetarian 
Meal Plan. 7th ed. Appendix A.6-27. In the Crunchy fl avor, 
soy fl our is the 6th ingredient, and brown sugar is the 7th.

1966. Jones, Dorothea Van Gundy. 1963? Information 
sheet. Loma Linda, California. 1 p. Undated. Unpublished 
typescript.
• Summary: Native of California. Graduated from Dietetic 
course at Loma Linda University, Loma Linda, California. 
Finished college (B.S.) at Pacifi c Union College, Angwin, 
Calif.
 Experience includes: “1. Head of college home 
economics department. 2. Director of Food Service in 
Junior College. 3. Therapeutic dietitian in hospital. 4. 
Administrative dietitian in hospital. 5. Diet counseling in 
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doctor’s offi ce. 6. Worked with clinical group as dietary 
consultant. Present position, for past eleven years nutritionist 
for International Nutrition Research Foundation, Arlington, 
California. Just returned recently (1962) from six-weeks tour 
of Europe studying nutritional habits.
 “Mrs. Jones’ position has included traveling over the 
United States and Hawaii, conducting community classes in 
nutrition and the proper preparation of food. These classes 
have ranged in size from 50 to 1200, and included men, 
women and children.”
 “She is associate editor for Today’s Food, an eight-page 
quarterly magazine devoted to better nutrition.
 “She has authored many articles on nutrition and food 
preparation that have been published in national magazines.”
 Note: This undated mimeographed sheet was apparently 
written before Mrs. Jones went to Japan in Oct. 1964. 
Address: Loma Linda, California.

1967. Hall, Elizabeth. 1964. Food for the future: Millions 
of tiny microbes, known as yeast cells, fi lled with vitamins 
and proteins, may relieve the pain of children suffering with 
kwashiorkor and other protein defi ciency diseases. Science 
News Letter 85(1):10-11. Jan. 4.
• Summary: The cells of food yeast, Torulopsis utilis, live 
on sugar and nitrogen; 1,000 pounds of food yeast seed can 
produce 7,000 pounds (3½ tons) of yeast protein per day. 
By contrast, a 1,000-pound steer (a giant “protein factory”) 
produces only nine-tenths of a pound of protein a day. 1,000 
pounds of soybean seed produce only about 82 pounds of 
protein per day under favorable conditions. Food yeast is 
an excellent source of B-vitamins, however it should be 
used only as a supplement, rather than as the sole source of 
protein in a diet.
 Another type of yeast (Saccharomyces rouxii), known 
as “primary dried yeast,” is the familiar type of bread used 
to leaven bread and ferment wine. A one-celled organism, it 
reproduces by budding.
 Yeast “concentrates are being used in nutritional 
supplements such as Multi-Purpose Food sent overseas by 
Meals for Millions.”

1968. Abel, George H.; Mackenzie, A.J. 1964. Salt tolerance 
of soybean varieties (Glycine max L. Merrill) during 
germination and later growth. Crop Science 4(2):157-61. 
March/April. [16 ref]
• Summary: Six soybean varieties were evaluated. “Uptake 
of chloride in stems and leaves of salt tolerant varieties 
was controlled to an exceedingly low level. The more salt 
sensitive varieties accumulated large amounts of chloride and 
plant mortality occurred when chloride contents of stems and 
leaves exceeded 15,000 ppm and 30,000 ppm, respectively.
 “There is no apparent relation between the salt 
tolerances of a variety during germination and during 
later growth phases.” Address: Research Agronomist and 

Research Soil Scientist, USDA, Southwestern Irrigation 
Field Station, Brawley, California.

1969. Rotarian (The). 1964. More Meals for Millions. 
104(3):48. March.
• Summary: In May 1960 (p. 51) an article about Meals for 
Millions, by Hugh M. Tiner, fi rst appeared in The Rotarian, 
explaining that nearly a dozen Rotary Clubs had joined the 
fi ght against hunger by providing or distributing Multi-
Purpose Food to people in many nations. “Since the article 
appeared, more Rotary Clubs have acted. Seven California 
Clubs–those in West Covina, Wilshire, Wilmington, Baldwin 
Park, West Hollywood, Tarzana, and Avalon–have helped 
provide MPF to people in seven nations, often through 
Rotary Clubs in the receiving nations. The Rotary Clubs of 
West Kauai, Hawaii, and Brewster, New York, have also 
made donations to the Foundation. In all, Rotary Clubs have 
accounted for the shipment of tons of MPF to the hungry, 
and each standard 600-pound shipment supplies at least 
4,800 meals.”

1970. Quincy Herald-Whig (Illinois). 1964. Irving Rosen, 
Soybean Products founder, dies. April 20. p. 8B.
• Summary: “Irving J. Rosen, 65, of Chicago, founder of 
Quincy Soybean Products company and former widely 
known Quincy businessman diet Saturday night [April 18] at 
11 in St. Mary’s hospital [at the Mayo Clinic] in Rochester, 
Minnesota, where he had been taking treatments.”
 Mr. Rosen was born on 8 July 1898 in Chicago, 
Illinois. He started in the family grain business in Madison, 
Wisconsin at an early age. In 1939, with his young family, 
he relocated to Quincy, Illinois where he founded the Quincy 
Soybean Products Co. and became its president.
 “The company prospered and grew under his 
management and he was largely instrumental in expanding 
the soybean industry in eastern Missouri and western Illinois 
through the establishment of country elevator operations and 
education of farmers in growing and marketing soybeans. 
The soybean business was sold in 1961 to a subsidiary of the 
Moorman Manufacturing company and Mr. Rosen located in 
Chicago.
 “Mr. Rosen was widely recognized for his active 
participation and interest in business, civic and philanthropic 
affairs. He was a member of the Chicago board of trade, a 
director of the National Soybean Processors association, a 
member of the board of the Quincy Industrial association and 
a member of the Quincy Rotary club. He was also a member 
of the American Legion. He was a 32nd degree mason and 
was a member of Ainad Shrine temple. He was a member 
of the board of directors of B’nai Sholom temple and a 
past president of the local B’nai Brith lodge. He was a past 
chairman of the United Jewish Appeal.
 “Surviving are his widow; two daughters, Mrs. Harry 
(Naomi) Jackson of Quincy and Mrs. Ernest (Harriet) 
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Karmin of Chicago; two sons, Norman Rosen of Beverly 
Hills, California, and Arnold Rosen of Melbourne, Florida; 
three sisters, Mrs. Helen Mittlepunkt and Mrs. Dorothy 
Weinburg of Chicago [Illinois], and Mrs. Emily Landy of 
Long Beach, California; two brothers, Haskell and Stanley 
Rosen of Chicago, and nine grandchildren.”
 A portrait photo shows Irving J. Rosen.

1971. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1964. Speakers announced for upcoming U.S. 
soybean seminar in Tokyo. 2(21):10. May 25.
• Summary: “Five leading U.S. specialists in livestock and 
human nutrition will be the keynote speakers at the U.S. 
soybean seminar to be held at the Tokyo Trade Center, 
August 24 to September 4. The seminar will run concurrently 
with a 19-day soybean exhibit to open August 24, both 
of which will be sponsored by the American Soybean 
Association in cooperation with the Foreign Agricultural 
Service.”
 The fi ve U.S. speakers, their affi liations, and their topics 
to be presented at the seminar are listed. “A special attraction 
will be demonstrations on the uses of soy products in human 
foods, to be presented September 7-11 by Mrs. Dorothea Van 
Gundy Jones, nutritionist of Loma Linda Foods, Riverside, 
California.”

1972. Benedict, H.M.; Swidler, R.; Simons, J.N. 1964. 
Chlorophyll content and growth of soybean plants: Possible 
interaction of iron availability and day length. Science 
144(3622):1134-35. May 29. [3 ref]
• Summary: “Data indicate a relationship between the 
availability of iron and the response of ‘Hawkeye’ soybeans 
to day length. The more readily available the iron, the less 
infl uence an increase in day length on dry weight. When iron 
was present but not chelated the plants remained green in a 
16-hour day but became chlorotic in a 9-hour day.” Address: 
Southern California Lab., Stanford Research Inst., South 
Pasadena, California.

1973. Smith, A.K.; Rackis, J.J.; Hesseltine, C.W.; Smith, 
Mable; Robbins, D.J.; Booth, A.N. 1964. Tempeh: Nutritive 
value in relation to processing. Cereal Chemistry 41(3):173-
81. May. [17 ref]
• Summary: “Rats fed tempeh showed a small reduction in 
growth and protein effi ciency compared with autoclaved 
and dehulled full-fat soybean meal. This reduction in 
nutritive value may not be serious when one considers the 
improved edibility of soybeans for human consumption 
by fermentation. Loss of solids and protein in dehulling, 
soaking, washing, and cooking soybeans before fermentation 
did not reduce the nutritive value of either cotyledons, or 
full-fat grits (chips), used to make tempeh... Methionine 
supplementation of tempeh signifi cantly increased rate of 
rat growth and protein effi ciency values.” Address: Northern 

Regional Research Lab., Peoria, Illinois; Western Regional 
Research Lab., California.

1974. Asimow, Morris. 1964. Project Brazil: A case study in 
micro planning. International Development Review. June. *
Address: Univ. of California at Los Angeles.

1975. Madison Foods. Div. of Worthington Foods, Inc. 1964. 
Wholesale price list–order blank. Worthington, Ohio 43085. 
1 p. July 1.
• Summary: Products in Madison Foods line (now owned 
by Worthington Foods) include: Cheze-O-Soy [canned 
tofu]. Com-Pro. Dinner Morsels. Madison Burger. Not Meat 
(plain or tomato). Nu-Steaks. Stake-Lets. Vigorost. Yum. 
Zoyburger. Kreme-O-Soy [canned soymilk]. Soy Beans 
(Boston). Zoy-Koff (regular, or fi ne grind).
 Worthington now has warehouses in Portland, Oregon; 
Oakland, California (actually San Leandro); Washington, 
DC; and Madison, Tennessee. Address: Worthington, Ohio. 
Phone: 614-885-9511.

1976. Fredericks, Carlton. 1964. Nutrition, your key to good 
health. North Hollywood, California: London Press. 271 p. 
Index. 17 cm.
• Summary: This book (in its 12th printing by April 1971) 
is a revised, enlarged version of the publication Eat, Live 
and be Merry. The author, billed on the cover as “America’s 
Foremost Nutritionist,” is a member of Phi Beta Kappa 
and holds a PhD in Public Health Education from New 
York University. He has a radio show named “Living Can 
Be Fun.” A quotation by Alexis Carrell facing the title 
page reads: “The doctor of today will be the dietician of 
tomorrow.”
 On pages 141, 145, and 146 the author states that 
soybeans which have been heated are complete proteins “but 
the quality of the protein is not quite equivalent to that of 
dairy products, meat, fi sh or fowl... soy protein is far superior 
to that of other vegetables and they are a good food in many 
ways. Excesses of soy in the diet may interfere with thyroid 
function.
 The author is quite critical of vegetarian diets (see p. 
141-42, 174, 220) and favors consumption of meat and dairy 
products. A major problem in vegetarian diets, he thinks, is 
the lack of vitamin B-12 in plant foods. B-12 was originally 
called the “animal protein factor.”
 A photo on the back cover shows Dr. Carlton Fredericks. 
Address: California.

1977. Abel, George H.; Erdman, Lewis W. 1964. Response 
of Lee soybeans to different strains of Rhizobium japonicum. 
Agronomy Journal 56(4):423-24. July/Aug. [2 ref]
• Summary: “Synopsis: In soils free of soybean rhizobia, 
some strains of Rhizobium japonicum were more effective 
than others on Lee soybeans. In rhizobia-contaminated 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   592

© Copyright Soyinfo Center 2021

soil, none of the strains caused any detectable growth 
responses on seed-inoculated plants.” Address: 1. 
Research Agronomist, Crops Research and Soil and Water 
Conservation Research Divs., ARS, USDA, Brawley, 
California; 2. Research Microbiologist, Beltsville, Maryland.

1978. Jones, Dorothea Van Gundy. 1964. Quick ‘n easy 
dishes for picnics or patio. Today’s Food (Loma Linda 
Foods, Riverside, California) 9(2):7-8. Summer.

• Summary: Loma Linda ingredients in the recipes (p. 7) 
include: Vegeburger. Kidney Beans. Linketts. Garbanzos. 
Boston Style Baked Soybeans. Smokene. Soyagen milk. A 
photo (p. 8) shows nutritionist Dorothea Van Gundy Jones 
standing by a table.

1979. Morgan, Agnes Fay. 1964. Interactions of food 
technology with nutrition during the last twenty-fi ve years. 
Food Technology 18(9):68-72. Sept. [21 ref]
• Summary: In 1939 the Institute of Food Technologists 
was organized–25 years ago. Food technology has generally 
improved the nutritional basis of our food supply, but has 
occassionally impeded it. Five examples of improvement are 
given, and two of these mention soybeans.
 Note: The natural foods movement that started in the 
USA in the mid-1960s was a reaction against the sugary, 
highly-processed junk foods sold in mainstream American 
supermarkets and grocery stores. Address: Prof. Emeritus, 
Dep. of Nutritional Sciences, Univ. of California, Berkeley, 
CA.

1980. Joslyn, Maynard A. 1964. Basic to food progress: 

Developments in food science. Food Technology 18(9):54-
58. Sept. [51* ref]
• Summary: When the fi rst number of Food Technology 
appeared, in January, 1947, the term “food science” was 
unknown. The term was fi rst used in Great Britain in 1948. 
The Journal of the Science of Food and Agriculture fi rst 
appeared in England, in 1950. It was not until 1961 that the 
fi rst issue of the Journal of Food Science appeared, as a 
replacement for Food Research. Address: Dep. of Nutritional 
Sciences, Univ. of California, Berkeley, CA.

1981. California State Registrar of Vital Statistics. 1964. 
Certifi cate of death for Allen DeBerry Bowen. Los Angeles, 
California. 1 p.
• Summary: Allen Bowen died on 28 Sept. 1964, at age 78, 
in Los Angeles, California. He was a descendant of Samuel 
Bowen, who introduced the soybean to North America in 
1765. According to the informant, Carl Tyler Combs [Allen’s 
step-son], Allen was born on 23 Aug. 1886 in Missouri. 
His father, whose name the informant did not know, born 
in Missouri. His mother was Allie DeBerry, said to have 
been born in Mississippi. At the time of his death, Allen was 
married to Zora Winona LeQuatte Bowen, a housewife. He 
had worked as a sound engineer for RCA Victor for 25 years. 
His usual residence was 1160 El Centro Ave. #2, Hollywood, 
California. He died at his home of pulmonary emphysema, 
from which he had suffered for 10 years. He was buried 
on Sept. 30 at the Hollywood Cemetery. Name of funeral 
director: Pierce Bros.–Hollywood.
 Talk with Nancy M. O’Connor in the records department 
at Hollywood Memorial Park Cemetery (6000 Santa Monica 
Blvd., Los Angeles, California 90038. Phone: 213-469-
1181). 1995. Jan. 10. Allen Bowen is buried in Section 7, 
Lot 208, Grave 303. There are quite a few other Bowens in 
Section 7, but no other Bowens except his wife are buried in 
the same plot as Allen. See letter of 13 Jan. 1995 from Nancy 
O’Connor.
 Talk with Larry Combs. 1995. March 11. The family 
in which Carl Tyler Combs was a child looked like this. 
The father was Harry Wilson Combs, born 7 March 1885 in 
Bedford, Iowa, died 18 June 1971 in Seattle, Washington. 
He married Zora Winona LeQuatte on 17 March 1906 in 
Pueblo, Colorado. Zora was born on 11 Oct. 1886–place 
unknown. She was the daughter of Gerald LeQuatte and 
Elizabeth Tyler. She and Harry had 3 children, all probably 
born in Cañon City, Colorado: Harry W. Combs, Jr. (born 21 
Dec. 1906), Stanley LeQuatte Combs (born 27 Feb. 1908), 
and Carl Tyler Combs (born 8 Feb. 1914; A record written by 
his father gives his birth date as Feb. 8 rather than Feb. 18). 
Harry and Zora were divorced. Zora’s second marriage was 
to Allen Bowen.
 Talk with Prof. Ted Hymowitz of the University of 
Illinois. 1995. March 13. It is surprising that in Annie 
Beauregard Bowen’s obituary there is no mention of Allen 
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or Marion Bowen. Ted very carefully searched 
every big and small newspaper in the Los Angeles 
area (including local Santa Monica newspapers) 
for an obituary for either Marion or Allen Bowen. 
He cannot fi nd anything. Address: Los Angeles, 
California.

1982. Weinhold, A.R.; Oswald, J.W.; Bowman, 
T.; Bishop, J.; Wright, D. 1964. Infl uence of green 
manures and crop rotation on common scab of 
potato. American Potato Journal 41(9):265-73. 
Sept. [17 ref]
• Summary: Soybeans were used as one of the 
green manure crops each year from 1949 to 1961 (p. 
270-73). “A soybean cover crop and green manure 
completely prevented the build-up of potato scab.” 
However the soybean cover crop was “completely 
ineffective in reducing scab incidence once the 
pathogen was well established.” Address: Cotton 
Research Station, Shafter, California.

1983. Bingham, F.T.; Bradford, G.R.; Page, A.L. 1964. 
Toxicity of lithium to plants. California Agriculture 18(9):6-
7. Sept.
• Summary: The soybean is very sensitive to (intolerant 
of) lithium. A concentration of 7 ppm reduces growth by 
25%. Table 3 shows plant tissue concentrations useful for 
diagnosis of lithium hazard. In soybean petioles, less than 
5 ppm is normal, 25-50 ppm is high, and 100-300 ppm is 
toxic. Address: 1. Assoc. Prof. of Soil Science; 2. Associate 
Specialist; 3. Asst. Prof. All: Dep. of Soils and Plant 
Nutrition, Univ. of California, Riverside.

1984. Coulter, Murray W.; Hamner, Karl C. 1964. 
Photoperiodic fl owering response of Biloxi soybean in 72-
hour cycles. Plant Physiology 39(5):848-56. Sept. [28 ref]
• Summary: “Recently evidence has accumulated to indicate 
that the photoperiodic control of fl oral induction is mediated 
by an endogenous rhythm with periods of approximately 
24 hours. It as long been known that the fl oral response of 
Biloxi soybean varies with the length of the photoperiod...” 
Address: 1. Space Science Center, Inst. of Geophysics and 
Planetary Physics; 2. Dep. of Botany and Plant Biochemistry. 
Both: Univ. California, Los Angeles.

1985. Dorothea Van Gundy Jones at a supermarket in Los 
Angeles holding a carton of Matsuda and Hinode Tofu 
(Photograph). 1964.
• Summary:  A 3½ by 5 inch color photo. The tofu was 
probably sold in the produce section.

1986. Rose, Florence. 1964. Re: Big problems at Meals for 
Millions in California. Requests. Letter to Mr. H. Jayasena, 
185 Baseline Rd., Borella, Colombo 9, Ceylon, Oct. 2. 2 p. 

Typed, with signature on letterhead. 34 cm.
• Summary: “My dear friend Jay,
 “Last night I began to read the mail that had 
accumulated for me in New Delhi during the past week or 
ten days. You know that the contents were not such as to 
make me happy–but quite the contrary. My worst fears were 
confi rmed that hasty and unnecessary violence had been 
done to our carefully built program of the past eighteen 
years–and that while I also believe that the program has 
not received a death blow, I also believe that irreparable 
damage has been done by members of our Executive 
Committee who had no personal familiarity with the problem 
involved–problems that did not differ from situations that 
had confronted us in the past and which were successfully 
surmounted by Ernest and myself and others, who had a deep 
and abiding faith in our program.
 “There were a few bright lights shining in the darkness 
that enveloped me as I read the letters from Los Angeles. 
First of course there is always that special quality that makes 
Ernest the rare human being that he is–the quality refl ected 
in the Meals for Millions program throughout the world. As 
long as Ernest is functioning and his fi ne mind as well as his 
spirit is able to work constructively with me, I can face the 
future with confi dence–and try to repair the harm that has 
already been done.
 “The second bright light was your dear letter of 
September 25th with its post script of September 29th. I have 
already written to Ernest that the only comfort that I had 
in Ceylon was the wonderful spirit that you and my good 
friends the De Silvas maintained throughout my stay. Even 
though I gave you only a fragmentary idea of the problem, 
your reactions reaffi rmed by own convictions that nothing 
must be permitted to stop our forward march–’if humanly 
possible.’”
 “Oxfam pamphlet: A thousand thanks for making an 
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effort to fi nd another copy... The chapter entitled ‘Shall we 
close down’ has a special signifi cance for us.”
 “Daily Mirror–Issue of September 23rd [1964]. When 
you get a chance, please mail me as many extra copies of this 
issue as our friends there could obtain for us.” At the end is a 
handwritten note by Florence.
 This letter is written on the letterhead of: “Meals for 
Millions Association of India: A non-profi t organisation 
dedicated to the relief and prevention of malnutrition.” Near 
the top right: “Phone: 43698. Please address communications 
to: Dr. (Miss) Radha Karnad, 16, Talkatora Road, New 
Delhi 1.” Down the left side are the names of 15 offi cers, 
the positions they occupy, and the city where each lives. 
Address: New Delhi, India.

1987. Carpenter, Bruce H.; Hamner, Karl C. 1964. The effect 
of dual perturbations on the rhythmic fl owering response of 
Biloxi soybean. Plant Physiology 39(6):884-89. Oct. [6 ref]
• Summary: “Evidence is accumulating to indicate that 
an endogenous circadian rhythm is participating in the 
photoperiodic response of Biloxi soybean.” Most biologists 
now believe that circadian rhythms are expressions of a so-
called biological clock. The photoperiodic response clearly 
involves some kind of a clock sense since the response 
depends on the ability of the organisms to measure the length 
of the day. Address: Dep. of Botany and Plant Biochemistry, 
Univ. California, Los Angeles.

1988. Dorothea Van Gundy Jones seated at a table at the 
Loma Linda Foods booth at an exhibition in Japan the fall of 
1964 (Photograph). 1964.

• Summary: This 4½ by 7 inch black-and-white photo 
was taken in Tokyo by E. Bradley Davis of the Foreign 
Correspondents Club of Japan. The exhibition was organized 
by the American Soybean Association. A sign on the table at 
which Dorothea is seated is written in Japanese. A sign for 
“Loma Linda Foods Company” is on a large, round panel, 
and many canned Loma Linda products are on shelves.
 Dorothea described the trip in 1965 in an article titled 
“Nutritionist Jones praises low-fat foods of Japan: To Tokyo 
for tofu,” published in Today’s Food (Loma Linda Foods, 
Riverside, California) 10(1):4-6. Spring.

1989. Kikkoman Shoyu Co., Ltd. 1964. Kikkoman Shoyu 
Co., Ltd. (Leafl et). Noda City, Chiba prefecture, Japan. 2 p. 
Oct. Front and back. 17 x 18 cm.
• Summary: On one side of this leafl et are many facts about 
the company, including capital (¥2,700 million), yearly 
output (66 million gallons of shoyu), products, plants in 
Japan, offi ces in Japan, top management team, international 
offi ces in USA (San Francisco, Los Angeles, New York), 
Japan Calpak Co. Ltd (Del Monte), other divisions.
 On the other side is a map of Japan showing the 
locations of Kikkoman plants and offi ces, and a map 
showing how to get from Tokyo to Noda by train or road. 
Address: Noda City, Chiba prefecture, Japan.

1990. Dorothea Van Gundy Jones (far right) in Japan at 
a meeting with staff of the Yomiuri Shinbun newspaper 
(Photograph). 1964.
• Summary: A 4½ by 7 inch black-and-white photo. Left to 
right: (1) Photographer for the paper. (2) Yoshie Kanamori 
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reporter in charge of women’s affairs for the newspaper. (3) 
Reporter for the newspaper who acted as interpreter. (4) Mr. 
K. Yamamoto, interpreter, with public relations company. 
(5) Dorothea Van Gundy Jones, sponsored by the American 
Soybean Association.

1991. Chamberlain, Ernest R. 1964. Re: Delighted with 
articles in the Ceylon Mirror. Letter to H. Jayasena, Meals 
for Millions, Colombo, Ceylon, Nov. 10. 1 p. Typed, with 
signature on letterhead.
• Summary: “I noted in your letter to Florence [Rose, that] 
Mr. Piava inquired as to how we liked the articles in the 
Ceylon Mirror.
 “So I have written to the editor of the Mirror tonight 
and enclose copy of my letter for your information. This will 
begin perhaps to express to him and his fellow workers how 
thrilled we were with the wonderful publicity.
 “The USIS [United States Information Service] in 
Ceylon evidently relayed the publicity to Washington 
[DC]. Florence received a phone call and tonight a 
reporter interviewed her for a story they will probably give 
international publicity.
 “We will keep an eye and ear out for it.
 “Many thanks. We know how much we owe you for 
all the good which we know will come of this, Gratefully, 
Ernest.”
 At the bottom left is a handwritten note: “I’ll be writing 
soon, dear friend–Florence.” Address: Co-Director, Meals 

for Millions Foundation, 215 West 7th St., Los Angeles, 
California 90014. Phone: MAdison 7-2545.

1992. New Ginza. 1964. The fi nest in Japanese cuisine: 
Japanese theatre restaurant (Ad). Los Angeles Times. Nov. 
20. p. D11.
• Summary: “Traditional turkey dinner... Roast turkey with 
rice and chestnut soysauce. Dressing and cranberry sauce.
 Or: Baked ham $3.25, including “Japanese style soybean 
cake [tofu] turkey roll, Chestnut soysauce rice.”
 Or: Japanese teriyaki ham. Address: 254 E. 1st St., Los 
Angeles. Phone: MA. 5-2444.

1993. Jones, Dorothea Van Gundy. 1964. Soybean magic. 
Today’s Food (Loma Linda Foods, Riverside, California) 
9(3):4-6. Autumn.
• Summary: The author is on her way to Tokyo, Japan, 
where the American Soybean Association has asked her to 
participate in a soybean seminar and fair; she will lecture and 
demonstrate the use of soybeans in human nutrition.
 “My interest in soybeans goes back many years when 
our family came in contact with them at the world’s fair in 
San Francisco. They were featured in one of the Oriental 
displays. My father became so enthusiastic, he promptly 
bought a hundred pound sack of soybeans and we began 
experimenting. We discovered they were hard to cook and 
had a peculiar fl avor. It was some time before we found a 
way to mask their beany taste and prepare them properly... 
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My father [T.A. Van Gundy] became a real pioneer in 
introducing this king of the legume family and often was 
referred to as ‘Soybean Van Gundy.’
 “Many years ago, Loma Linda Foods became aware of 
the nutritional value of soybeans and began manufacturing 
a few products. Today there are twenty-fi ve soybean foods 
under the famous Loma Linda label–some made entirely 
from soybeans and others incorporating them in some form. 
One of the latest additions to the Loma Linda line is Boston 
Style Baked Soybeans.
 A photo shows Dorothea Van Gundy Jones with 
Miss Kojima, assistant manager of the Japanese Soybean 
Association [sic, Japanese American Soybean Institute], who 
is visiting the USA as part of her world tour to study uses of 
the soy bean.
 Page 5 shows that the following Loma Linda brand soy 
products are now available: Soy Flour, Soyagen (All Purpose 
or Malt), Sandwich Spread, VegeChee, Smokene, Boston 
Baked Soybeans, and Soy Sauce. A photo on the cover of 
this issue of Loma Linda’s quarterly magazine shows a can 
of Loma Linda VegeBits. Address: Nutritionist, Loma Linda 
Foods, 11503 Pierce Place, Riverside, California.

1994. Nichols, Teal. ed. 1964. Zen cookery. Chico, 
California: The Ohsawa Foundation. 83 p. Index. 22 cm. A 
second edition appeared in 1965.
• Summary: This is the earliest known macrobiotic 
cookbook written by an American, and its infl uence was 
profound.
 Note 1. The Nov. 1964 edition of Yin Yang magazine, 
published in Chico, California, announced that the book had 
been published that month (Nov.).
 “Acknowledgements: Our heartfelt gratitude goes 
to Lima Ohsawa, the foremost authority on Macrobiotic 
Cookery, without whose patient assistance and teaching 
this book would not have been possible. Many of the 
recipes appearing in Zen Cookery are from her collection 
in an earlier edition of Zen Macrobiotics. The Editor 

wishes further to thank the following people for recipes, 
suggestions, and invaluable comments: Joanne Hirsh, 
Dorothy Salant, Nina Bauman, Cornellia Aihara, Penny 
Smith, Shayne Oles, Betty Kennedy, and Jane Andrews.”
 “Zen Cookery is a collection of recipes gleaned from 
the fi les of many people, all of whom have adjusted their salt 
intake to suit their own needs. Their recipes refl ect this.”
 Contents: 1. Grains. 2. Noodles. 3. Vegetables. 4. Soups. 
5. Sauces. 6. Salads. 7. Inspirations from around the world. 
8. Special dishes. 9. Miso soy bean paste. 10. Tamari soy 
sauce. 11. Breads. 12. Pancakes and crepes. 13. Pie doughs. 
14. Desserts. 15. Beverages.
 Note 2. This is the earliest English-language document 
seen (March 2012) that contains the term “tamari soy sauce.” 
It is also the earliest English-language cook book seen that 
contains the word “tamari” or the term “tamari soy sauce.”
 Each recipe is numbered. Recipes mentioning soy in 
recipe name (and a few other recipes introducing foods 
new to the USA): 2. Rice with tamari soy sauce. 3. Rice 
with aduki beans. 4. Rice & aduki pudding. 7. Sesame rice. 
9. Rice with chick peas (garbanzo). 21-28. Buckwheat 
recipes. 34. Bulghur. 48. Buckwheat noodles in soup (Soba 
with kombu). 50. Buckwheat noodles with fried bean curds 
[tofu]. 54. Buckwheat noodles with miso sauce. 55-56. 
Buckwheat noodles in kuzu sauce. 61. Udon with aduki. 
62. Carrot sesame nituke [nitsuke]. 75. Scallion nituke with 
miso (soybean paste). 76. Carrot and onion nituke with miso. 
77. Onion nituke with miso. 78. Vegetable miso stew. 79. 
Boiled pumpkin with miso. 80. Vegetable sauces with kuzu 
arrowroot (and tamari soy sauce).
 81. Vegetables with tamari soy sauce and tahini. 98. 
Jinenjo (5 recipes). 101. Miso-vegetable relish. 102. Aduki 
beans, black [soy] beans, chick peas. 105. Baked chick 
peas. 106. Buckwheat-aduki pancakes. 107. Udon with 
aduki beans. 108. Chestnut-aduki gelatine. 109. Chick pea 
party dip (with tahini and tamari). 110-118. Sea vegetables 
(kombu, nori, hiziki, wakame, most with tamari). 119. Clear 
broth (with tamari). 122. Tamari-vegetable broth. or stock. 
123. Miso soup (2 types). 124. Creamed miso soup. 125. 
Root vegetable soup with miso. 131. Soybean soup. 134. 
Wakame soup (with miso). 149. Sesame sauce. 150. Miso 
sauce. 151. Miso salad dressing. 152. Thick tamari soy 
sauce. 153. Tahini tamari soy sauce. 154. Onion tahini sauce 
(with tamari). 172. Wakame salad.
 189. Clam miso. 190. Scallop miso-lemon. 203 Miso 
spread [with tahini]. 204. Miso sauce [with tahini and orange 
rind]. 205. Sauce for vegetables [with black sesame and 
miso]. 206. Scallion miso. 207. Miso salad dressing. 208. 
Miso-vegetable relish. 209. Miso soup. 210. Udon with miso 
sauce. 211. Rice porridge with miso. 212. Deep fried miso 
balls. 213. Carrots and onions miso. 214. Vegetables miso. 
215. Tekka (2 types). 216. Tea with tamari soy sauce. 217. 
Tamari broth. 218. Stringbeans. 219. Dried radish (daikon). 
220. Shredded sea vegetables (hiziki). 221. Thick tamari soy 
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sauce. 222. Tahini-tamari sauce. 223. Vegetables with tahini-
tamari soy sauce. 234. Aduki muffi ns. 238. Miso spread (for 
sandwiches). 239. Tahini-tamari spread. 246. Buckwheat 
aduki pancakes. 272. Aduki pudding. 273. Chestnut-aduki 
gelatine. 274. Kanten jello (with agar).
 291. Grain Milk (Kokkoh [Kokoh]; a fi nely ground 
combination of roasted rice, glutinous rice, oatmeal, 
soybeans, and sesame seeds). 294. Tea with tamari soy sauce 
(syo-ban).
 Note 3. This is the earliest document seen (Feb. 2005) 
that mentions Kokkoh (or Kokoh), a grain milk introduced 
by macrobiotics.
 Note 4. Tofu, amazake, and seitan are not mentioned 
in this book. 287 is Ohsawa Coffee (Yannoh) and 288 is 
Dandelion Coffee.
 Note 5. This is the earliest document seen (June 2000) 
that mentions the use of miso in a salad dressing (Nos. 151 
and 207).
 Note 6. In 1985, when writing a revised edition of this 
book titled The First Macrobiotic Cookbook, Herman Aihara 
wrote (p. v) that this 1964 edition, published by the Ohsawa 
Foundation of Chico, California, was fi rst the edition of the 
various subsequent and very infl uential books with this title.
 Note 7. This is the earliest document seen (March 2011) 
concerning Herman or Cornellia Aihara and macrobiotics (or 
soyfoods).
 Note 8. Along with soyfoods, this cookbook (and its 
many successors) also introduced numerous other basic 
Japanese foods such as aduki [azuki] beans (3-4, 102, 106-
08, 234, 272-73), sea vegetables of all types, and soba. 
Address: Chico, California.

1995. Edwardy, Fredrik W. 1964. The food fi t for the Gods 
[soybeans]. Today’s Food (Loma Linda Foods, Riverside, 
California) 9(3):3,7. Autumn. [1 ref]
• Summary: Begins with a fanciful account of the early 
history of the soybean in China. “A fundamental rule in 
farming was to count the number of persons in the family 
and plant 5 acres of soybeans for each person.”
 “The father of our Nutritionist Dorothea Jones, T.A. 
Van Gundy, became interested in the nutritional value of 
soybeans while attending the World’s Fair in San Francisco 
in 1915, where he saw them featured in an Oriental exhibit. 
So far as we know, he became the fi rst person on the Pacifi c 
Coast to develop a line of commercial foods from the wonder 
bean. Soybean foods were virtually unknown at this time, 
and it took courage and perseverance to put them across.”
 Loma Linda Foods at present manufactures some 
twenty-fi ve products which incorporate the use of the 
soybean in their ingredients–most of them providing a most 
economical means of adding more protein to the diet.” These 
products include: Loma Linda RediBurger (19 oz can, 6 
servings and 116 gm protein, costs $0.72; a blend of soy and 
other vegetable proteins). Loma Linda Dinner Cuts (20 oz 

can, 5 servings and 65 gm of protein, costs $0.74).
 Note: The Panama Pacifi c International Exposition took 
place in San Francisco in 1915. Scores of documents were 
written about it and an offi cial catalog describing it was 
published.

1996. Miller, Gerald; Asimow, Morris. 1964. Project 
proposal: Iran. Los Angeles, California. 2 p. Dec. 
Mimeographed. *
• Summary: This feasibility study, based on Morris 
Asimow’s idea of micro planning, was the fi rst ever 
sponsored by the Meals for Millions Foundation of Los 
Angeles. Address: Meals for Millions, Los Angeles, 
California.

1997. Product Name:  Loma Linda VegeBits.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92505.
Date of Introduction:  1964.
New Product–Documentation:  Today’s Food. 1964. Note: 
According to the Soybean Blue Book and to Today’s Food, 
the name of the city in which Loma Linda Foods was located 
was Arlington, California, before 1964 and Riverside, 
California, after 1964.
 Seventh-day Adventist Dietetic Assoc. 1965. Diet 
Manual. 2nd ed. p. 104. Vegebits contains 14.60% protein, 
8.31% fat, and 5.95% carbohydrate. One serving, 5 bits, 
weighs 70 gm.

1998. Product Name:  Tofu.
Manufacturer’s Name:  Fuji Tofu Co.
Manufacturer’s Address:  248 Jackson St., San Jose, CA 
95112.  Phone: 408-297-1666.
Date of Introduction:  1964.
How Stored:  Refrigerated.
New Product–Documentation:  San Jose City Directory. 
1969. First listing for Fuji Tofu Co. (Reiso Kake), bakery, 
248 Jackson St.
 Hokubei Mainichi Nenkan (Year Book). 1970. Page 314. 
Directory entry under “Food Companies.” In Japanese: Fuji 
Tofu Seizôsho [Fuji Tofu Mfg. Co.]. In English: Fuji Tofu 
Co., 248 E. Jackson St., San Jose, California. Phone: 297-
1666.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. A 
traditional shop. Soyfoods Center Computerized Mailing 
List. 1981. Jan. 22. Owner: Reiso and Steve Kake. Article in 
West. 1983. Nov. Make way for tofu. About Fuji Tofu Co. 
Reiso Kake started Fuji Tofu Co. 20 years ago.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Owner: Reiso and 
Steve Kake.
 Talk with Kenny Nozaki. 1988. Aug. 25. Reiso Kake 
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started this shop in 1964 just down the street from and in 
competition with San Jose Tofu Co. The company was sold 
in 1987.
 Talk with Tom Schmitz of San Jose. 1994. March 29. 
Linda Lam, who is Chinese-Vietnamese, purchased this 
company (now named Fuji Fresh Tofu Co.) 7 years ago. 
She is a native Vietnamese, the daughter of ethnic Chinese 
parents who moved to Vietnam. Both she and her parents 
are lifelong vegetarians. She learned how to make tofu in 
Vietnam at a Buddhist temple during the early 1960s. She 
would spend her school vacations there. Then she came to 
this country and went into the foodservice business. When 
she saw that the shop was for sale, and now contained new 
automated and semi-computerized equipment, she bought it 
from the Japanese owner, Mr. Kake, who was retiring. She 
still makes tofu using nigari as a coagulant.

1999. Product Name:  Hinode Natto.
Manufacturer’s Name:  Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1964.
New Product–Documentation:  Interview with Mr. Shoan 
Yamauchi. 1982. June 29. He started making natto in 1964 
and now makes 5,000 packages a week.
 Pantry Supermarkets. 1983. “Double coupons!” (Ad). 
Los Angeles Times. Feb. 24. p. SG3. The section titled 
“Oriental foods” states: “Hinode natto (steamed soybeans) 5 
oz.–49¢.”

2000. Product Name:  Sovex Flavoring Concentrate (Thick, 
Dark Brown Paste).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  Basement of Goodbrad home, 
Collegedale, Tennessee. Later–9104 Apison Pike, Box 310, 
Collegedale, TN 37315.  Phone: 800-227-2320.
Date of Introduction:  1964.
Ingredients:  Soy sauce (water, salt, hydrolyzed vegetable 
protein, corn syrup, caramel coloring), primary grown yeast, 
lecithin, vegetable fl avorings. In 1971: Pure dry yeast, water, 
salt, soybean protein derivations [hydrolyzed vegetable 
protein], corn syrup, coloring, vegetable fl avoring.
Wt/Vol., Packaging, Price:  9 oz plastic jar. Retails for 
$2.44 (7/90, California).
How Stored:  Shelf stable.
Nutrition:  Per 1 teaspoon (6 gm): Calories 11, protein 1 gm, 
carbohydrate 1 gm, fat 0 gm, cholesterol 0 mg, sodium 300 
mg, potassium 50 mg.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 160. Lists the ingredients in “Sovex 
(Sovex Inc.).”
 Talk with John Goodbrad, president of Sovex. 1980. 
Nov. 26. Sovex was founded in 1953 by the Hurlingers 

in Holly, Michigan. The company’s original product was 
Sovex, a fl avor concentrate paste, made from a mixture 
of brewer’s yeast and soy sauce. In 1964 John bought the 
business [actually the formula and brand name] and moved 
it to Collegedale, Tennessee. Note: Ruth Goodbrad, John’s 
wife, made the product in the basement of their home.
 Talk with Glen Fuller, President and CEO of Fuller Life 
Inc. 1998. Oct. 28. Glen is interested in the history of Sovex, 
which is now named Fuller Foods, Inc. John Goodbrad 
did not buy any business from the Hurlingers in Michigan. 
Rather, he bought their formula for making Sovex spread 
and the brand name. The word “Sovex” is derived from the 
words “soy vegetable extract.” The soy part of it was real soy 
sauce, and still is. Glen has heard of the Hurlingers in Holly, 
Michigan, but they didn’t call their company Sovex. Glen 
does not know the name of the Hurlinger’s company, but 
he thinks he could fi nd it in the company archives. In about 
1961 Ruth Goodbrad, John’s wife, began making Sovex in 
their basement in Collegedale, Tennessee. In the early years, 
Sovex was basically Ruth’s business.

2001. Lou Oles (left), Shayne Oles, and Junsei Yamazaki 
pose for a photo at the 1964 summer camp at Big Sur, 
California (Photograph). 1964. Undated.

• Summary: Lou Oles translated and edited many of George 
Ohsawa’s writings (founder of modern-day macrobiotics), 
making them available to an English-speaking audience. 
When Herman Aihara, the fi rst elected president of the 
Ohsawa Foundation of New York and California, resigned 
to work exclusively with Chico-San, the fi rst macrobiotic 
food producer and distributor in the United States, Lou 
became president of the Ohsawa Foundation and moved to 
Los Angeles with his wife Shayne. She was instrumental 
in presenting macrobiotic recipes and editing recipes of 
Cornellia and others with her work on Zen Cookery, the fi rst 
macrobiotic cookbook in 1964. Junsei Yamazaki was sent 
by Ohsawa to help set up a rice cake machine for Chico-San 
in 1963. Junsei also was the fi rst person [in many years] 
to make natural, traditional miso in America and produced 
some of the fi nest rice syrup and candies, toasted sesame 
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butter, and traditional tamari shoyu.
 Note: Photo and text from Carl Ferré, editor and 
publisher of Macrobiotics Today, Chico, California.

2002. DeBach, Paul. ed. 1964. Biological control of insect 
pests and weeds. New York, NY: Reinhold Publishing Corp. 
xxiv + 844 p. Illust. Port. 23 cm. [2300* ref]
• Summary: An early classic, still widely used. The soybean 
is mentioned twice on page 754.
 Facing the title page is this “Dedication: This book is 
dedicated to the late Professor Harry S. Smith, the mentor, 
inspiration and former chief of nearly all of the chapter 
authors. For many years Professor Smith was recognized 
as one of the world’s outstanding authorities on biological 
control. He was in charge of biological control work in 
California from 1913 to 1951, fi rst in the State Department 
of Agriculture from 1913 to 1923, then in the University of 
California from 1923 until his retirement in 1951. Under his 
guidance the fi rst American continental projects on biological 
control of weeds and on insect pathology were developed in 
California. Royalties from this book go to the Harry S. Smith 
Memorial Fund of the University of California, which is 
used to help students and to promote progress in the fi eld of 
biological control.”
 Above the dedication, a large picture shows Prof. Smith 
working at his desk.
 Contents: Section I: Introductory. 1. The scope of 
biological control. 2. The historical development of 
biological control: Introduction, early use of predaceous 
insects, discovery if insect parasitism, early 19th century 
origins, American agriculture sets the stage, Asa Fitch, 
Benjamin Walsh, the fi rst experiments begin, the introduction 
of vedalia [a predatory ladybird beetle] to California, Riley’s 
plan to control cottony-cushion scale, search for the scale’s 
native home, Koeble’s mission to Australia, the introduction 
of the vedalia,...
 Section II: The ecological basis of biological control. 3, 
Population ecology–historical development. 4. The concept 
and signifi cance of natural control. 5. Some biological 
control concepts and questions.
 Section III: Biology and systematics. 6. Biological 
characteristics of entomophagous adults.
 Note: This is the earliest document seen (April 2019) 
that is about “biological control” (or with “biological 
control” in the title) that also mentions soybeans. Address: 
Entomologist and Prof. of Biological Control, Univ. of 
California, Riverside, CA.

2003. Allred, J.B.; Kratzer, F.H.; Porter, J.W.G. 1964. Some 
factors affecting the in vitro binding of zinc by isolated 
soya-bean protein and by -casein. British J. of Nutrition 
18(4):575-82. [10 ref]
• Summary: It is well established that soya-bean protein 
contains some compound that renders zinc in the food 

unavailable and increases the turkey’s apparent requirement 
for it.
 Summary: “5. The amount of Zn bound by isolated 
soya-bean proteins and by alpha-casein was relatively low at 
pH 4 but increased markedly as the pH was increased to 5.3.
 “6. The amount of Zn bound by ADM assay protein and 
by alpha-casein increased markedly, particularly at pH values 
below 4.5, in the presence of sodium phytate.
 “7. ADM assay protein from which part of the phytic 
acid had been removed bound less Zn than the original 
protein.
 “8. The signifi cance of these fi ndings is discussed in 
relation to the availability of Zn in diets for chicks and turkey 
poults.” Address: 1-2. Dep. of Poultry Husbandry, Univ. of 
California, Davis; 3. National Inst. for Research in Dairying, 
Shinfi eld, Reading, Berkshire, England.

2004. Jayasena, H. 1964. Meals for Millions and multi-
purpose food (Leafl et). Ceylon: All Ceylon Buddhist 
Congress. 2 p. 36 cm.
• Summary: Contents of this mimeographed leafl et: 
Introduction. World-wide programme against hunger. India’s 
example. An old dictum challenged. Food tradition and 
coconuts. W.H.O. [World Health Organization of the United 
Nations] recommends. A step forward.
 “Multi-purpose food consists of a scientifi c blend 
of vegetable proteins, vitamins and minerals to provide 
maximum nutrition in palatable protein form at minimum 
cost. Besides, it has been designed to provide an adequate 
supplement to inadequate diets without affecting the taste 
and texture of the food usually consumed.
 “This food was fi rst developed by Professor Dr. Henry 
Borsook at the California Institute of Technology, U.S.A. 
in 1945 from a moderate research grant provided by Mr. 
Clifford Clinton, a civic leader and restaurant operator of Los 
Angeles.
 “Multi-purpose Food called MPF for short was fi rst 
produced out of soyabean press-cake and enriched with 
vitamins and minerals to provide in a two ounce quantity 
one-third of the minimum daily requirements of the essential 
protein, vitamins and minerals for an adult man established 
by regulation by the U.S. Food and Drug Administration.”
 “In 1946, the non-profi t-making Meals for Millions 
Foundation was established in the USA to introduce this 
new concept for the prevention of malnutrition. By this 
programme, the Meals for Millions Foundation proposed:
 “(1) To introduce to under-developed countries, the 
soy-based multi-purpose food (MPF) as an example of the 
type of low-cost food concentrate that could convert poor 
defi cient diets into good nutritious diets.
 “(2) To stimulate self-help programmes in the 
developing countries for them to produce from their own 
resources MPF type foods to prevent malnutrition among the 
vulnerable groups in their countries.
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 “India’s example: Although till 1956, the American 
Meals for Millions Foundation was the only source of multi-
purpose food, the stimulus provided by the popularisation 
of the MPF idea in India led to research being carried out at 
the Central Food Technological Research Institute, Mysore 
which resulted in an indigenous MPF being produced 
in India in 1954. It was made out of local raw material 
consisting principally of peanut and Bengal gram. This 
programme received the enthusiastic support of the Indian 
Prime Minister and the members of his cabinet.
 “The Government of Madras after appropriate feeding 
trials decided to use Indian MPF for its school feeding 
programme involving about one million children. The MPF 
required for this feeding programme is produced by a private 
manufacturer. This idea is catching up in other States of 
the Indian Union. Indian MPF, a minimum of 1 to 2 ounces 
costing 3 to 6 N.P. per day is considered suffi cient to meet a 
substantial part of the protein and vitamin defi ciencies in the 
Indian diet. Besides India, Brazil, Mexico, and Japan are also 
producing MPFs, making use of indigenous raw material.
 “An old dictum challenged: MPF whether of the 
soy-based or other varieties have been formulated on the 
principle which Dr. Henry Borsook once explained in the 
following words:
 “’We recognized in 1946 that the outstanding world 
nutrition problem was protein defi ciency. The means for 
coping with vitamin and mineral defi ciencies was worked 
out. The obstacle to coping with the problem of protein 
defi ciency was the wrong teaching which prevailed...
that without animal protein there would always be protein 
malnutrition. There is no scientifi c justifi cation for this 
dictum.’
 “’It was motivated’ he said ‘by antiquated ideas, by 
wrong economics...’
 “Dr. Henry Borsook, stressing this point further 
explained:
 “’We know from proved scientifi c evidence that 
certain mixtures of vegetable proteins can do just as well 
nutritionally as animal proteins and we know the reason why. 
Animal protein is too expensive. A cow or a hog converts 
only about three percent of its feed into human food...’”
 “’Vegetable proteins’ Dr. Borsook emphasised ‘are the 
cheapest in land, human labour and materials. There are 
vast unused reserves of human food in vegetable proteins, 
especially those in industrial by-products.’”
 Incidentally, Dr. Henry Borsook is not alone in this view. 
This same view is shared by Dr. Moises Behar, Director 
of the Institute of Nutrition, Central America and Panama, 
among others. The thesis that animal protein is not essential 
for human nutrition because by the scientifi c mixing of 
various foods it is possible to produce a kind of vegetable 
“meat” is indeed heartening news for Buddhists especially 
who by reasons of religious persuasion are enjoined to 
abstain from killing animals for food or other purposes.”

 “It is noteworthy that while soyabean meal has been 
in use as a human food for quite some time, in regard to 
peanut press-cake, the W.H.O. Protein Advisory Group has 
recently concluded that solvent extracted groundnut fl our 
can be safely used in feeding children, provided that solvents 
of known characteristics are utilized and controlled. We 
would like to make the observation that we should not stop 
with growing peanut and gingelly [sesame] alone. It will 
be well to consider growing soybean in Ceylon which has 
experimentally proved feasible in certain parts of the country. 
In terms of vegetable protein it gives the highest yield. It 
is also worth refl ecting that it is a crop that has retained its 
place in the food economy of China for nearly 6,000 years.
 “A step forward:
 “In conclusion it may be pointed out that multi-purpose 
food is a product that has been universally used. From 1946 
till to-date, approximately 13 million pounds of this “wonder 
food” have been introduced through voluntary agencies to 
medical, health, and welfare authorities in 129 countries and 
territories.
 “All the conditions requiring the production of MPF in 
Ceylon are now present. We have malnutrition and under-
nutrition of a considerable scale. We have a fair supply of 
one product, namely, coconut, that can form the base of such 
a product. The know-how and the technology also can be 
had, if needed. NPF has experimentally proved as a mean 
of reducing rice-intake, not only without ill-effects, but 
with nutritional benefi ts. The sooner MPF is popularised 
in Ceylon, the better it will be for the people’s welfare.” 
Address: Honorary Secretary, National Development 
Enquiry, All Ceylon Buddhist Congress.

2005. Jones, Dorothea Van Gundy. 1964. The soybean 
cookbook: Adventures in zestful eating. New York, NY: 
Gramercy Publishing Co., a divison of Crown Publishers Inc. 
Paperback published by Arco Publishing Co. Inc. xii + 240 p. 
Foreword by Ruth Stout. Index. 21 cm.
• Summary: This lacto-ovo-vegetarian cookbook is identical 
to the 1963 edition published by Devin-Adair except: (1) 
Mildred Lager, who died in Aug. 1960, is no longer listed 
as the author. Note: Mildred’s husband, Ed Jones, married 
Dorothea Van Gundy, the present author. (2) The dust jacket 
is white, yellow, green and black on a blue background. 
A face, made of yellow and green soybeans, is wearing a 
chef’s hat. (3) The publisher of the hardcover edition is 
now Gramercy rather than Devin-Adair. The copyright 
date (written in hard-to-read Roman numerals) is 1963, the 
same as the Devin-Adair edition. The date of publication is 
not given, but it must have been after 1963. We have taken 
the liberty of giving it as 1964. (4) The title of the second 
preface has been changed to “Preface to the revised edition” 
from “Preface to the 1963 edition.” Both were written 
by Dorothea Van Gundy Jones of Arlington, California. 
Address: Arlington, California.
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2006. Jones, Mary Lou. 1964. Better soybean recipes. 
Anacortes, Washington: Outdoor Pictures. 58 p. Index. 22 
cm.
• Summary: This small book is primarily about soy milk–
how to make and use it. Contents: Introduction. 1. Working 
tools. 2. How to make a portable stove with a portable oven 
and kerosene oil lamp. 3. Ingredients for recipes: Soybeans, 
lecithin, oil, calcium phytate, slippery elm, fl ax seed, herbs. 
4. Preparation of soybeans.
 5. Recipes (p. 21): Thickening (with slippery elm or 
lecithin), oil-lecithin mix, soy milk recipes (soybean liquid 
{“Refrigerate pulp to make Soy Cheese [p. 26], Cultured 
Cheese, or Soy Crackers [p. 31],” p. 23}, soy milk–basic, 
soy milk concentrate [the favorite, with salt, honey, and 
oil-lecithin mix], low fat soy milk concentrate, chocolate-
like milk [carob], chocolate-like syrup [carob], soy cream 
{made with “1 cup Soybean Liquid” [soy milk] put in a 
liquefi er with water, salt, slippery elm powder, then Whiz 
while adding lecithin and vanilla}, whipped cream [to ½ 
cup soy cream slowly add 2 tablespoons oil-lecithin mix 
in a blender], ice cream, custard pudding, basic soy cheese 
[not tofu, based on okara]), dressings and spreads (royal 
mayonnaise, salad dressing supreme [based on tofu], cheesy 
spread or dressing [based on tofu], soy butter or health 
margarine, royal soy margarine, butter spread [made with 
“soybean pulp” = okara], oil free butter spread [made with ½ 
cup soy milk, ¼ cup lecithin, a little salt, and one recipe of 
Soybean Pulp {okara; see p. 24}]).
 Cereals (p. 30) (fl ax cereals [2 types], soy crackers [with 
soybean pulp], soybean and corn meal muffi ns [with whole 
soybeans], sprouted grain granola [breakfast cereal]). Soy 
bread recipes (eight-grain sprouted soy bread, whole wheat 
soy bread, bread recipes without soybeans, basic variable 
whole wheat bread, enriched whole wheat bread, bran whole 
wheat bread, carob bread, peanut bread, eight-grain sprouted 
bread), waffl es (soy waffl es, eight-grain soy waffl es, pigeon 
feed waffl es).
 Entrees (p. 41) (gluten supreme [meat substitute], malt 
fl avored ice cream, mayonnaise, salad dressing, concentrated 
dressing base, gravy, soybean souffl e), dextrinizing (heating 
starchy foods to turn the starch into more easily digested 
sugar), suggestions for using prepared soybeans without 
using a liquifi er [pickle cooked soybeans in concentrated 
dressing base], yogurt (soy-based medium for culture, yogurt 
made from soy milk), watermelon and cantaloupe seed, fresh 
kelp relish.
 6. Sprouting seeds (including soybeans): Four methods, 
how to serve sprouts (incl. Sukiyaki). Some variations in 
making soy milk.
 Page 22 is a directory of the names and addresses 
of major health food distributors in the USA: California: 
Kahan and Lessin Co. (Los Angeles, or San Francisco). 
Colorado: Health Food Sales Co. (Denver). Illinois: Health 

Food Jobbers, Inc. (Chicago). Massachusetts: Foods Inc. 
(Cambridge). Michigan: Health Food Distributors (Detroit). 
New York: Sherman Foods, Inc. or Balanced Foods, Inc. 
(New York City). Oklahoma: Akin Distributors (Tulsa). 
Oregon: Nu Vita Foods (Portland). Tennessee: Collegedale 
Distributors (Collegedale). Washington state: Kahan & 
Lessin Co. or Vital Foods Distributors (Seattle).
 This book contains considerable information about 
gluten and the use of the gluten rinse water (as in breads or 
soups). Pages 41-42 contain a unique recipe for making 2 
pounds of gluten at home from whole wheat fl our. The gluten 
is then baked with a seasoning mix and the rinse water for 10 
hours at 108ºF to make Gluten Supreme.
 Concerning dextrinizing: “This process is acclaimed 
by many health authorities to be a more healthful way of 
eating some starchy foods. Many people who have digestive 
problems with starchy foods can eat them prepared by the 
dextrinizing process. This process is said to turn the starch 
into a more easily digested sugar.” Breads, cereals, or fl our 
can be dextrinized by baking at 225ºF until lightly browned.
 Note: This is the earliest English-language document 
seen (June 2013) that uses the word “soybean pulp” to refer 
to okara. Address: Box 1326, Escondido, California.

2007. Lager, Mildred; Jones, Dorothea Van Gundy. 1964. 
Suggestions for the arthritic. Recipes and menus. Riverside, 
California: Mrs. E.S. Jones. 68 p. 22 cm.
• Summary: Contents: Part I. Arthritis–The result of many 
conditions: Types of arthritis, causes of arthritis, suggestions, 
foods for the arthritic, my own case. General outline of the 
diet: Juice diet, limited diet, general diet. Other suggestions: 
Mental attitude, comments 1957, comments 1961. Part II. 
Menus. Carbohydrate content of fresh fruits. Carbohydrate 
content of dried fruits. Carbohydrate content of fresh 
vegetables. Recipes.
 Mildred wrote that proper diet was the greatest factor in 
her recovery from arthritis. Based on her own experience and 
that of many others who she helped, she strongly opposed the 
use of dairy products, and thus used dairylike soy products in 
their place, especially soymilk, tofu, and soy fl our or grits.
 Mildred wrote in Aug. 1957 that it has been 32 years 
since she began her battle with arthritis. In a Feb. 1961 
update to this book Dorothea wrote that Mildred died on 
25 Jan. 1960. “Hers was a very remarkable life in that 
while still in her teens she was told, after examination at 
a noted medical clinic, that she had incurable arthritis and 
would never walk again, her feet and legs being completely 
ankelosed at that time. In spite of this verdict Mildred went 
home with a determination to show those doctors they were 
wrong, and show them she did, for before long she was 
back on her feet again. You already know her story. For the 
next forty years she battled arthritis, never quite winning 
but keeping it under control to the extent that she lived a 
normal life and made a remarkable contribution to the fi eld 
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of nutrition as, health food store owner and operator, author, 
lecturer, radio commentator and dietary consultant. She 
taught many arthritics how to overcome their handicaps, and 
if that was not possible, how to live with them. Her life made 
a real contribution and she left many friends as a result.” 
Address: Riverside, California.

2008. Taylor, Renee. 1964. Hunza health secrets for long life 
and happiness. Englewood Cliffs, New Jersey: Prentice-Hall; 
New Canaan, Connecticut: Keats Publishing. xv + 173 p. See 
p. 110, 112, 118. No index. 24 cm.
• Summary: Formerly Hunza was an independent kingdom. 
Today it is part of West Pakistan, functioning as an 
independent state with a king on the throne. The population 
is mostly Moslem.
 Dr. Robert McCarrison lived with the Hunzas (also 
called Hunzakuts) for 7 years and studied their way of life, 
which he praised as being basically free of disease. He wrote 
of his fi ndings in Studies in Defi ciency Disease (1921). The 
mainstay of their diet is whole-grain chapaties, made from 
wheat, barley, buckwheat, or millet fl our. They consume 
some milk and yogurt, plus apricots and their stones. Many 
of the people drink wine but the more orthodox Moslems 
don’t drink any alcohol.
 The author visited Hunza, landing by plane in Gilgit (p. 
vii-viii, 1-21). In chapter 10, “Recipes from the Rooftop of 
the World” (many of which contain meat), page 110 states: 
“Soy Beans: Soy beans are very high in nutritional value. 
The soy bean serves in many capacities such as providing 
protein for the making of cheese, milk, bakery goods, etc.”
 Page 112 states: “The Hunza people sprout the following 
seeds, which convert starches into proteins: soybeans, alfalfa 
seeds, lentils, green peas, lima beans, whole wheat kernels, 
and barley.”
 Pages 160-61 note that in 1950 a group of physicians, 
dentists, and laymen met in Chicago, Illinois, and formed 
“Natural Food Associates” as a nonprofi t association under 
the leadership of Joe D. Nichols, a surgeon in Atlanta, Texas. 
“Their objectives are to educate all people to the value of 
poison-free natural food grown on fertile soil... They publish 
a monthly magazine National Food and Farming which 
contains articles on organic gardening.”
 Note: G.J. Binding, in his book About Soya Beans 
(1980, p. 54-56) says (probably incorrectly): “Rene [sic, 
Renee] Taylor found that the soya bean played a vital and 
important part in the Hunza diet, providing protein for the 
making of cheese, milk, bakery foods, etc. She said they 
only ate meat on rare occasions such as holidays, weddings 
and so on... The little soya bean consumed extensively by 
this healthy race of people without doubt plays a vital part in 
keeping them not only strong, healthy and free from disease, 
but puts them on their own as one of the fi ttest races in the 
world.” Address: P.O. Box 995, Beverly Hills, California.

2009. Hunter, Beatrice Trum. 1964. Gardening without 
poisons. Boston, Massachusetts: Houghton, Miffl in Co. xiv + 
314 p. Illust. 22 cm. [150+* ref]
• Summary: This is the story of restoring a California 
citrus ranch to productivity using organiculture [organic 
agriculture]. Points out that over 3,000 plants are known to 
have insecticide properties.
 Soybeans are used as a cover crop and for weed control–
see p. 55, 72, 107, 112, 125, 159, 162, 205. Address: White 
Mountains, New Hampshire [by July 1965: Hillsboro, NH 
03244].

2010. Choy, Jung Suck (Mrs.). 1964. The art of Oriental 
cooking. Los Angeles, California: The Ward Ritchie Press. xi 
+ 156 p. Introduction by Dr. Lee Wok Chang. Illust. Index. 
18 x 18 cm.
• Summary: Contents: Introduction. Korean food. Chinese 
food. Japanese food. Shopping guide for Oriental ingredients 
(1 p., with emphasis on the names and address of stores 
selling Oriental foods). For each category of food (such as 
Soup) and for each recipe, the name in English is given fi rst, 
followed by the Asian name in parentheses. ½ to 1 teaspoon 
“monosodium glutamate” is called for in many recipes. 
Likewise “soy sauce” is used in many recipes.
 Note 1. The index to this book is not a typical index. For 
example, although “bean curd” is called for in many recipes, 
it does not appear in the index. So one must read the entire 
book and all the ingredients in each recipe to fi nd which 
recipes call for bean curd.
 Note 2. The book has an unusually heavy emphasis on 
animal foods–meat, chicken, fi sh, shellfi sh, and eggs. Did 
people in Korea, China, and Japan really eat like this in 
1964?
 In Korean, bean curd is called dubu or do-bu (p. 13); 
bean curd is also called for on pages 45, 50, 54, 125, 136, 
137, 138 Other ingredients used: Miso, p. 125. Red beans 
[azuki], p. 63.
 Recipes include: Fish teriyaki, p. 134. Sukiyaki, p. 136. 
Mizu-taki, p. 137-38. Beef teriyaki, p. 140-41. Pork teriyaki, 
p. 141.
 The shopping guide mentions: Bean curds. Chinese 
black beans [fermented black soybeans]. Miso. Monosodium 
glutamate. Sesame seeds. Sesame oil. Soy sauce.
 Note: The author was born and raised in Korea. She and 
her husband joined the faculty of Seoul National University 
in 1947; she taught home economics. Since 1950 in the 
United States, she has been giving courses on Oriental 
cooking to various social and church groups. Address: 
Berkeley, California.

2011. Li, Shu-fan. 1964. Hong Kong surgeon. New York, 
NY: E.P. Dutton & Co. xvi + 240 p. Pref. by Morris Fishbein. 
Foreword by Félix Martí-Ibáñez. Illust. Portraits. No index. 
22 cm. [8 ref]
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• Summary: A fascinating autobiography. Appendix C, titled 
“Citation for the conferment of Honorary Doctor of Laws at 
the Jubilee Congregation of the University of Hong Kong on 
March 16, 1961,” contains an abbreviated biography. Li Shu-
fan was born in 1887.
 Page 168: The game of Mah-jongg “differs as much 
from the American version as Chinese chop suey from the 
American dish.”
 Pages 211-12: “Westerners, and many Chinese, believe 
that the popular dish called ‘chop suey’ is an American 
invention merely imitating Chinese cookery. Let me set the 
record straight: chop suey is actually a familiar Chinese dish 
originating in Toishan [Taishan, in the Pearl River Delta, 
140 km west of Hong Kong], where I spent my boyhood. 
The word ‘chop,’ in Chinese, means ‘mixed,’ while ‘suey’ 
means ‘chips.’ The true chop suey is a concoction of chicken, 
mushroom, bamboo shoots, water chestnuts, and other 
Chinese delicacies served in chipped form. Another term for 
it might be ‘hash.’
 “I fi rst tasted chop suey in a restaurant in Toishan in 
1894, but the preparation had been familiar in that city long 
before my time. The recipe was probably taken to America 
by Toishan people, who, as I have said, are great travelers. 
Chinese from places as near to Toishan as Canton and Hong 
Kong are unaware that chop suey is truly a Chinese dish, and 
not an American adaptation. In 1923, when I passed through 
New York while campaigning for funds for the Kung Yee 
Medical College in Canton, I was shown a list of more than 
1,000 ‘chop suey’ restaurants in Greater New York alone. 
The owners, I was told, were invariably from Toishan or 
one of the neighboring districts where the dialect is slightly 
different from Cantonese. These emigrants had originally 
gone to America during the early days of the Gold Rush in 
California (even today, San Francisco is still called “The 
Golden Hill” around Toishan). When the Gold Rush was 
over they turned to operating laundries, and then chop suey 
houses.”
 Note 1. On page 211 the author explains that Cantonese 
is widely considered to be the best in all of China. Most 
Chinese-Americans before 1900 came from the area around 
Canton.
 Note 2. As a doctor, the author saw at fi rst hand and 
reported the results of widespread rape of Hong Kong 
women by Japanese soldiers after they conquered Hong 
Kong (p. 100-124)
 Note 3. A digital version of this book is available on 
HathiTrust. Address: Hong Kong.

2012. Ohsawa, G. 1964? Macrobiotics: The art of longevity 
and rejuvenation. New York, Paris, Brussel [sic], Tokyo: 
Ohsawa Foundation. Printed in the U.S.A. by Eastern 
Technical Publications (Boston & New York). 218 p. 
Undated. Index. 17 cm.
• Summary: This is the earliest known American printing of 

“Zen Macrobiotics.” The word “Zen” was removed from the 
title at Michio Kushi’s suggestion. The cover is yellowish 
tan. The author is George Ohsawa.
 Contents: Foreword: Two ways to happiness through 
health. Preface: Health to peace. Books by the same author (7 
in French, 9 in Japanese, one in English, plus 4 periodicals). 
Table of contents. 1. Macrobiotics and Oriental medicine. 
Why I have written this book. What is the philosophy of 
the Far East? 2. What is my therapy? Unhappiness, illness, 
crime. Incurable disease. Three categories of cure. What we 
must not cure. Satori. Courage, honesty justice. Tolerance. 3. 
The six main conditions of health and happiness. 4. Nothing 
shall be impossible to you. You should have infi nite freedom. 
You must be your own doctor. 5. Ohsawa’s macrobiotic 
cuisine. 6. Principal foods: Rice, buckwheat, udon etc., 
millet, raw rice etc. (p. 62-71, with recipes). 7. Secondary 
foods (p. 72-103, with recipes): Nituke, soup (lotus root 
ankake, kuzu gruel, cracknel yuba), pie, gyoza (piroshiki), 
chapati, jinenjo (wild potato, tororo). Egyptian beans (chick 
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peas, pois chiche), beans (boiled soy beans with miso, 
gomoku beans, goziru [gojiru] soup, aduki beans), corn, 
aduki (ogura vermicelli), goma-tohu [sesame tofu], aemono 
(salads), varieties (chou farci, buckwheat crepe), wild 
vegetables, seaweeds (shi kobu [shio kombu], kobu maki, 
fried kobu, musubi kobu, kobu soup, matsuba kobu, salmon 
head kobu-maki, hiziki with lotus root, hiziki nitsuke, hiziki 
with “age,” hiziki and soyabean, gomoku hiziki, hiziki 
rice), wild plants (dandelion leaves or root, aozu {wild 
spinach}, fuki), miso and tamari preparation (sauce miso, 
miso cream, muso [miso with tahini and orange peel], miso 
soup, carrot and onion au miso, vegetable au miso, oden au 
miso, buckwheat dango au miso, miso ae, tekka no. 1 and 2), 
syoyu [shoyu] (sakura rice, sauce au shoyu, sauce au sesame, 
bouillon au shoyu, ositasi [ohitashi], oatmeal cream, potage 
oatmeal, sauce bechamel a la sauce shoyu, mayonnaise a la 
sauce shoyu, sauce Lyonnaise; “Shoyu diluted with a little 
water is very good for Sasimi [Sashimi = raw fi sh] and fried 
oyster, tempura, fi sh Sukiyaki, tofu {vegetable cheese of 
soya beans}, etc.”), beverages (rice tea, wheat tea, dandelion 
coffee, Ohsawa Coffee {Yannoh; incl. roasted and ground 
rice, wheat, aduki, chick peas, and chicory}, Kokkoh {incl. 
roasted rice, glutinous rice, oatmeal, soya beans, and sesame 
seeds}, Mu tea, syo-ban {coarse green tea with soy sauce}, 
kuzu [cream, with shoyu] {“A good drink for everyone”}, 
aduki juice, radish [daikon] drink no. 1 and 2, ransyo {one 
beaten egg + 50% of traditional Ohsawa shoyu}, soba tea, 
umeboshi juice, ume-syo-kuzu, special rice cream).
 8. Special dishes. Desserts. 9. Yin and Yang. 10. 
Macrobiotic suggestions for various symptoms of disease 
(p. 131-36, with recipes): General suggestions (by disease), 
macrobiotic external treatment (tofu plaster, soya bean 
plaster, Dentie). 11. Specifi c curative dietary suggestions: 
Examples of diseases and their macrobiotic treatments. 12. 
Kokkoh: Macrobiotic food for baby. 13. On cooking. Salt. 
Folk medicine. Your history. Appendix: The case of Mr. 
E. (Cure in 10 hours). “Pro-forma death certifi cate of the 
American World Empire and its Gold Dynasty.”
 Ohsawa centers and friends (p. 217-18): England 
(Trustin Foods, London; Mrs. R. Takagi, London), France 
(Centre Ignoramus, Longue Vie, Guenmai [Genmai = brown 
rice], Yamato, Ohsawa-France; all in Paris). Germany 
(Miss M. Arnoldi, Heidelberg; Dr. P. Martin, Munich; Dr. 
Henning, Hamburg), Italy (Miss H. Onoda, Rome; Mrs. 
Baccolis, Rome), Japan (Nippon Centre Ignoramus, 8 
Kasumi-cho, Minato-ku, Tokyo; Shinsekai, Osaka), Brazil 
(Casa Longavida, Sao Paulo), Sweden (Miss Ilse Clausnitzer, 
Stockholm), U.S.A. (Ohsawa Foundation, 61, W. 56th 
St., New York; Ohsawa Foundation, P.O. Box 238, Chico, 
California; Chico-San, Inc., 64, 5th Ave., Chico, California; 
Musubi, 61, W. 56th St., New York–Macrobiotic Restaurant).
 This book is undated, but it contains clues as to when 
it was published. On page 190 is reference to an article 
in Time magazine dated 7 March 1960 about the sad state 

of health in the United States. Then on page 189, Ohsawa 
states: “Upon my arrival in the United States last November, 
I began my lectures on the philosophy and medicine of 
the Orient. I gave some in Los Angeles and San Francisco 
[California], but mostly in New York institutes and schools 
such as the Universalist Church, The New School for Social 
Research, Columbia University, New York City College, 
and the American Buddhist Academy. I have postponed my 
departure twice. But I am very happy as I have confi rmed 
my assumption: marriage between paradoxical philosophy 
of the Orient and the materialistic techniques of precision 
of American science, which must be realized for the infi nite 
freedom of Man and for world peace” (p. 189).
 Concerning the date of publication, which is not given 
in or on the book. One guess is about 1964, because when 
you do a printing of a book, you want to print enough to last 
for at least two years. This 1962 + 2 = 1964. A pretty weak 
reason! Carl Ferré (6 and 8 May 2011) states: I’ve done 
enough printing to know that the book printed in the USA 
uses the same plates as the second printing in Japan except 
for two changes. They added “Printed in the USA by...” 
(in a different type face) to the back side of the fi rst page, 
which is blank; and, they whited out “Zen” and the smaller 
“Macrobiotics” on the cover and title page and replaced both 
with one word: “Macrobiotics” (again, in a different type 
face). The rest of the book appears to be exactly the same as 
the second printing from Japan.”
 “My thinking is that 1964 is a pretty good guess 
because I believe it may have been arranged by the East 
Coast Group–thus, the word ‘Zen’ was off the title and it 
was printed by a printer in Boston and New York. This 
would be about the time Michio Kushi was getting settled in 
Massachusetts.”
 Note 1. These lines almost certainly describe Ohsawa’s 
fi rst visit to the United States. He arrived in November 1959 
and stayed well into 1960.
 Note 2. All recipes in this book are numbered, from 
No. 1 (Unpolished rice, p. 162) to No. 816 (Rice plaster, p. 
136). The recipe numbers are identical to those published 
in the mimeograph edition of Zen Macrobiotics (also titled 
Macrobiotics–The Biological and Physiological Foundation 
of Zen Buddhism), published in early 1960.
 Note 3. The contents of this book is very similar to that 
of the earliest published edition of Zen Macrobiotics, which 
was printed in Japan and was 218 pages long.
 Note 4. The is the earliest known macrobiotic document 
that uses the word “Satori” (Enlightenment).

2013. Kikkoman International Inc. 1964? The Japanese way 
with food and fl owers (Brochure). San Francisco, California. 
16 p. Undated. 12 x 17 cm.
• Summary: On the cover of this color brochure is a red 
fl ower with green leaves hanging from a aged board, 
against a light gray background. In the lower right is the red 
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Kikkoman logo. The fi rst six pages contain text and photos 
related to the Japanese way with fl owers–fl ower arranging. 
The rest of the brochure concerns the Japanese way with 
food, including recipes and color photos of the dishes 
prepared from those recipes. All the recipes except two 
feature meat, fi sh, or poultry. These two are: Kikko-cream 
vegetable sauce (for asparagus, caulifl ower, or cabbage), and 
Shoyu corn on the cob. This brochure is printed in Japan. 
Kikkoman soy sauce is “Brewed by Noda Shoyu Co., Ltd, 
Japan.”

2014. Kikkoman International Inc. 1964? Delicious sukiyaki, 
tempura, teriyaki made by Kikkoman way (Leafl et). San 
Francisco, California. 4 panels each side. Each panel: 21 x 8 
cm. Undated.

• Summary: On the cover of this color leafl et is a large bottle 
of Kikkoman of Kikkoman All-purpose Soy Sauce to the 
left and in front of some red meat–on a pink background. 
The fi rst two inside folds show color photos of Kikkoman 
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soy sauce in 7 different sizes and containers (from 5 fl  oz 
glass dispenser to 4.75 gallon wooden keg, all “Brewed by 
Noda Shoyu Co., Ltd., Japan”), the addresses of Kikkoman’s 
offi ces in San Francisco, Los Angeles, and New York, a blue 
and white aerial view illustration of a huge Kikkoman plant 
in Japan, a half-page article about Kikkoman and Japanese 
cooking, and the bold statement that Kikkoman is “The 
purveyor to the Imperial Household.” The next 4 inside 
panels contain defi nitions of sukiyaki, tempura, and teriyaki, 
and their corresponding recipes–all using beef, seafood, 
or chicken. There are short recipes for steak sauce, salad 
dressing, vegetable sauce, and seafood sauce. On the back 
panel are black-and-white photos of Japanese table utensils, 
with their names.
 Note: This leafl et was published before 1966 because in 
1965 Kikkoman opened a branch offi ce in Chicago, Illinois. 
That offi ce is not mentioned in this leafl et. Address: 900 
Marin [Main] St., San Francisco 24, California.

2015. Nakamura, Hiroshi; Hieronymus, Thomas A. 1965. 
Structure of the soybean processing industry. Illinois 
Agricultural Experiment Station, Bulletin No. 706. 84 p. Feb. 
[36 ref]
• Summary: An outstanding history and analysis of the U.S. 
soybean crushing industry.
 Contents: Introduction. Growth and development of 
the soybean industry [excellent history]: Pioneering period 
(starting in 1911 with Herman Meyer in Seattle, and with 
A.E. Staley in 1922 in Decatur, Illinois), tariff problem (in 
June 1930 the Smoot-Hawley Tariff was passed giving high 
tariff protection to U.S. soybeans, soybean oil, and soybean 
meal), rapid growth (starting in 1935), postwar period (“In 
1948 there were 185 [crushing] plants with a capacity of 
about 200 million bushels.” During the 1950s, the soybean 
crush increased by more than 50%), expanding markets 
for soybean products (“Soybeans produce nearly twice as 
much meal per pound of oil as cottonseed and saffl ower, 
and about three times as much as peanuts,...”) (utilization of 
soybean oil, nonfood uses–as in soap and paint, food uses–
especially soybean oil, exports–especially soy oil to Europe, 
utilization of soybean meal–as feed for livestock and poultry, 
technological development), expanding soybean production 
(total acreage, geographical distribution of soybean acreage, 
development of soybean varieties, yields and production, 
government farm programs affecting soybean production), 
location of soybean processing plants (U.S. Census of 
Manufacturers 1939, 1951-1952 industry survey, 1954 
situation, 1957-58 situation), capacity and mill operations.
 Cost analysis of soybean processing: Yields and 
processing costs by types of operation (processing costs of 
different types of operation, economic advantage of solvent 
extraction, economies of scale in the soybean processing 
industry, changes in levels of processing costs, processing 
costs and revenue, effects of economies of scale).

 Analysis of processing margins: Processing margins for 
the industry and individual mills (defi nition of processing 
margins, annual variations in processing margins, seasonal 
variations in processing margins, determination of processing 
margins for individual mills), processing margins and net 
returns (importance of operational factors, profi tability of 
processing operations by area).
 Locational analysis of soybean processing: Economics 
of plant location (processing of soybeans in transit, effect of 
transit on soybean processors, location of soybean processing 
plants {Decatur, Illinois; New Orleans, Louisiana}), 
transportation by barge and truck (competition among 
railroads, barge, and truck), effects of pricing system in the 
industry (pricing of soybean products), competitive position 
of processing plants by area.
 Causes and effects of business integration in the 
industry: Types of integration, causes of integration (vertical 
integration in meal, vertical integration in oil, vertical 
integration in soybean acquisition, horizontal integration in 
processing operations, processing of other oilseeds), effects 
of integration.
 Summary and probable trends.
 Tables: (1) Quantity of soybean processed by method 
of extraction, annual 1936-49, 1951, 1952, 1956, and 1957, 
year beginning October. (2) Changes in harvested acreages 
of soybeans and other selected crops [corn, cotton, hay, oats, 
wheat], Corn Belt, South, and total U.S., selected years, 
1949-1960. (3) Geographical distribution of U.S. soybean 
processing plants, 1950-61. (4) Estimated processing 
capacity and quantities of soybeans processed in fi ve major 
soybean states, and all others, 1951-52, 1957-58, 1960-61. 
(5) Yields of oil and meal by method of processing, and 
combined value from a bushel of soybeans, 1947-52.
 (6) Price ratio of soybean oil to meal, averages 1931-35, 
1936-40, 1941-45, and annual 1946-60 crop years (the ratio 
peaked at 6.54 in 1946-47). (7) Processing costs per bushel 
of soybeans by type of operation, 1951-52 and 1952-53. 
(8) Operating margins according to type and size of mills. 
Solvent, expeller and screw press, hydraulic. Large, medium, 
small. (9) Distribution of processing costs, solvent oil mills 
by size of mill, 1952-53 season. (10) Changes in levels of 
processing costs per bushel of soybeans (300 tons per day 
solvent plant).
 (11) Calculated costs and returns of solvent soybean 
oil mills by size of mill, 1951-54 average. For 11 mill sizes 
(in thousands of bushels per year annual capacity) gives: 
Investment per bushel, total cost per bushel, gross revenue 
per bushel, net revenue (profi t) per bushel, return per dollar 
of investment (the bigger the mill, the higher the return per 
dollar). A mill with annual capacity of 11 million bushels 
per year returns 13.2% per dollar invested. (12) Price spread 
between the value of products per bushel of soybeans 
crushed and farm price of soybeans, 1947-61. (13) Average 
processing margins in the soybean industry, monthly and 
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season average, 1951-60, cents per bushel of soybeans 
processed. Highest in Sept., lowest in May. Ten year average 
35.5 cents. (14) Yields [in pounds] of oil and meal per short 
ton [2,000 lb] of soybeans processed, specifi ed states and 
U.S. average, 1959-61 crop years. Also gives average yields 
of oil and meal per bushel, 1959-61 average for each of the 
10 states + other states. (15) Average processing margins for 
Illinois processors, monthly and season average, 1951-60, 
cents per bushel of soybeans processed.
 (16) Transportation costs in cents per bushel of soybeans 
under nontransit, as compared to the cost of transporting 
equivalent quantities of oil and meal under transit from 
Decatur, Illinois, to specifi ed markets, 1946 and 1962. 
The markets are Boston (Massachusetts), New York City, 
Baltimore (Maryland), New Orleans (Louisiana), Los 
Angeles (California), Seattle (Washington). (17) Average 
price of soybean meal at specifi ed markets, dollars per short 
ton, bulk, 1956-60. (18) Farm prices of soybeans in specifi ed 
states, 1956-60 crop years, dollars per bushel. (19) Soybean 
processing margins in specifi c states, 1956-60, cents per 
bushel of soybeans processed. (20) Average freight rates 
paid on soybean meal in state-to-state movement by Class 
I railroads in 1960, dollars per sort ton, bulk carload. Gives 
many states of origin and destination.
 (21) Average freight rates paid on soybean oil in state-
to-state movement by Class I railroads in 1960, dollars 
per sort ton, bulk carload. Gives many states of origin and 
destination. (22) Average freight rates paid on soybeans 
in state-to-state movement by Class I railroads in 1960, 
dollars per sort ton, bulk carload. Gives many states of 
origin and destination. (23) Integrated operations at soybean 
processing plants by state, 1950 and 1960. (24) Share of total 
shipments accounted for by largest companies in the soybean 
processing industry, 1958 and 1947.
 Graphs: (1, p. 31) Processing costs of solvent extraction 
plants by size in 1952-53. The larger the plant capacity, the 
lower the processing cost in cents per bushel. The plant 
capacity should be greater than 1.5 million bushels. The 
maximum plant capacity shown is 11 million bushels per 
year. (2, p. 37) Processing costs and return per dollar of 
investment for solvent extraction plants, by size in 1952-53.
 In 1939, according to the U.S. Census of Manufacturers, 
some 47 soybean processing plants were operating in the 
USA as follows: Illinois 14, Ohio 7, Iowa 6, and 20 in other 
states. By 1942 this number had increased to 79, with a 
total capacity of 106 million bushels, 71% of which was in 
the four largest soybean producing states of Illinois, Iowa, 
Indiana, and Ohio. By 1944 this number had increased to 
137 plants, with a total processing capacity of 172 million 
bushels, of which 81% was in the four states mentioned. 
In 1950 there were 251 plants crushing soybeans either 
exclusively or as part of their operations. Of this total 
number, 139 plants crushed only soybeans, and these plants 
were highly concentrated in the four states mentioned. In the 

early 1950s the total number of U.S. soybean plants began a 
long and fairly rapid decline (p. 15).
 In the case of cooperative processing plants, during 
and immediately after World War II, forward integration by 
cooperative country elevators was motivated primarily by 
the desire on the part of farmers to obtain soybean meal from 
their soybeans at a time of shortage of high protein livestock 
feeds (p. 77). Address: Dep. of Agricultural Economics, 
Univ. of Illinois.

2016. Matsubara, Hiroshi; Kasper, Charles B.; Brown, 
Douglas M.; Smith, Emil L. 1965. Subtilisin BPN’. I. 
Physical properties and amino acid composition. J. of 
Biological Chemistry 240(3):1125-30. March. [32 ref]
• Summary: Among the proteolytic enzymes, the amino acid 
sequences of chymotrypsin and of trypsin are now known. 
Partial sequences around the reactive serine residue have 
been reported for one strain of subtilisin.
 We have undertaken a study of the subtilisin from 
Bacillus subtilis [the natto bacterium] strain N’ (5).’ 
Although certain features of this enzyme have already been 
described, we have undertaken a more complete study prior 
to an investigation of its amino acid sequence.
 Note: This is the earliest English-language document 
seen (Jan. 2012) that mentions the enzyme “subtilisin” in 
connection with natto. It is an alkaline proteolytic enzyme. 
Address: Univ. of Utah College of Medicine, Salt Lake City, 
Utah; Univ. of California Medical Center, Los Angeles 24, 
California.

2017. Ohsawa, George. 1965. Zen macrobiotics: The art of 
rejuvenation and longevity. Revised, edited and annotated by 
Lou Oles. Los Angeles, California: Ohsawa Foundation, Inc., 
The Ignoramus Press iii + 120 p. No index. 22 cm. Series: 
The Philosophy of Oriental Medicine, Vol. 1. [20 ref]
• Summary: This is probably the 3rd English-language 
edition of Zen Macrobiotics. The 1st edition was published in 
Nov. 1960 in New York. Address: Los Angeles, California.

2018. Mochida, Hidetaka. 1965. Hi from “Hide.” Gustine 
Standard (The) (Gustine, California). April 29. p. 6.
• Summary: “The Japanese diet includes many foods that 
are common to kitchens here in Gustine. However, the 
preparation of some of them are quite different.”
 “With each of the main dishes, rice is a must. Pickles, 
miso (bean paste), soup and other minor food items always 
accompany the main dish.”

2019. Stone, M.W. 1965. Biology and control of the lima-
bean pod borer in southern California. USDA Technical 
Bulletin No. 1321. 46 p. April. [23* ref]
• Summary: States that the lima-bean pod borer (Etiella 
zinckenella (Treitschke)) was found as a pest on soybeans 
in Indonesia (Van Hall 1924) and in the northern Caucasus 
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(Schlaeger & Mamonav 1929). Address: Entomology 
Research Div., Agricultural Research Service, USDA.

2020. Bascom, William R. 1965. Ponape: a Pacifi c economy 
in transition. Anthropological Records (University of 
California Press) 22:1-156. April. 15. See p. 87. [231* ref]
• Summary: The Preface states (p. iii): “This study was 
written in 1946 as volume 8 of the U.S. Commercial 
Company’s Economic Survey of Micronesia.” See Bascom 
(1946) for details on the introduction of the soybean to 
Micronesia and Ponape. In this 1965 article, “soya beans” 
are mentioned on p. 87. Address: [Univ. of California].

2021. Miller, Harry W. 1965. Meeting the world’s nutritional 
needs with soy milk. Soybean Digest. May. p. 19-21.
• Summary: In East Asia, milk is in short supply and 
expensive. A replacement made from soybeans has proved 
acceptable both tastewise and nutritionally. Moreover, 
animals are not an effi cient means of producing protein. In 
East Asia, soybeans for food use have traditionally been 
soaked and then milled. Thus a “wet milling operation” is 
used instead of dry milling, as to make fl our. “For adult use, 
they have built up a number of soy protein dishes, called 
‘meat without bones’. However they have not taken into 
consideration the nutritional needs of infants and growing 
children, and malnutrition is seen everywhere in these 
developing countries.”
 “In Japan, 30 pounds per capita of soybean are 
consumed as food but to provide soy milk for infants and 
children another 15 pounds per capita need to be added.” 
For soy milk processing two systems are in use: the small 
community soy milk plant (the fresh milk may be dispensed 
from the conventional milk can without bottling, thus 
lowering the cost) and the large commercial bottling plant. 
“In Hong Kong, soy milk is made, bottled, and distributed 
everywhere in the colony for 3½ cents for a 7-ounce bottle. 
It has the largest sale of any bottled beverage in the colony... 
In Hong Kong are two factories of the most modern type, 
with upwards of 40 large delivery beverage trucks, under the 
genius and leadership of K.S. Lo, general manager. These 
plants daily manufacture some 25,000 cases each containing 
24 bottles of soy milk [i.e. 600,000 bottles/day]. These are 
delivered to hospitals and schools, and this milk is on sale at 
all beverage places...” In Singapore, in Bangkok, Thailand, 
and in Manila, Philippines, soy milk is also made and well 
accepted. In Formosa, where 2-3 years ago there was only 
one soy milk plant in Taipei, today more than a dozen rural 
pilot plants have sprung up all over the country.
 Photos show: (1) A bottling machine at a soy milk 
plant in Hong Kong. (2) Boy scouts in Hong Kong drinking 
bottled soy milk. Address: M.D., Director Emeritus, 
International Nutrition Research Foundation, Arlington, 
California.

2022. Yin Yang: The Unique Principle (Ohsawa Foundation, 
Chico, California). 1965. Miso. 5(6):8. June. [1 ref]
• Summary: This magazine is the same as The Macrobiotic 
Monthly and The Macrobiotic. It started as Macrobiotic 
News in 1960 in New York. After being moved to Chico, 
California, it was renamed Yin Yang.
 “Miso, a traditional... Contains a nutritional analysis 
of barley miso from S. Yamada’s Manual of the Fermented 
Food Industries of Japan (1957, Tokyo. p. 44).
 Miso has long been recommended as one of the basic 
elements of the Macrobiotic way of eating. Individuals 
who use it every day have found it remarkable in health-
promoting qualities–a valuable aid in instances of general 
weakness, anemia and iron defi ciency. “Miso is a mixture of 
soyabeans, barley, salt and water–cooked and then aged for 
at least eighteen months.” Address: Ohsawa Foundation, P.O. 
Box 238, Chico, California.

2023. Macrobiotic Monthly (The) (Chico, California). 1965-
1968. Serial/periodical. Ohsawa Foundation, Inc. Vol. V, 
No. 7 (July 1965) to Vol. V, No. 11 (Nov. 1965). Frequency: 
Irregular.
• Summary: Preceding title: Yin Yang: The Unifying 
Principle. Succeeding title: The Macrobiotic. Most issues are 
dated. The title of this periodical is consistently written in all 
lowercase letters, the macrobiotic monthly–which we have 
ignored; when in the text the title is underlined.
 Place of publication varies: Vol. VI, No. 1 (June 1966) to 
Vol. VII, No. 4 (Oct. 1967) were published in Los Angeles, 
California–By Shane Oles. Address: P.O. Box 238.

2024. Coulter, Murray W.; Hamner, Karl C. 1965. 
Quantitative assay of photoperiodic fl oral inhibition and 
stimulation in Biloxi soybean. Plant Physiology 40(5):873-
81. Sept. [5 ref]
• Summary: “Evidence has accumulated to suggest the 
involvement of an endogenous rhythm in the photoperiodic 
fl owering response of long and short day plants.” Address: 
1. Space Science Center, Inst. of Geophysics and Planetary 
Physics; 2. Dep. of Botany and Plant Biochemistry. Both: 
Univ. California, Los Angeles.

2025. National Soybean Processors Association. 1965. Year 
book, 1965-1966 (Association year). Chicago, Illinois. 63 p.
• Summary: On the cover (but not the title page) is written: 
“Year Book and Trading Rules, 1965-1966.” Contents: 
Constitution and by-laws and code of ethics. Offi cers, 
directors and committees for 1965-66. Membership of the 
National Soybean Processors Association. Trading rules on 
soybean meal. Appendix to trading rules on soybean meal: 
Offi cial methods of analysis (moisture, protein, crude fi ber, 
oil {only method numbers listed}, sampling of soybean 
meal {automatic sampler, probe sampler}). Trading rules 
on soybean oil. Defi nitions of grade and quality of export 
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oils. Tentative soybean lecithin specifi cations. Appendix to 
trading rules on soybean oil: Uniform sales contract, grading 
soybean oil for color (N.S.P.A. tentative method), methods 
of analysis (A.O.C.S. offi cial methods): Soybean oil, crude; 
soybean oil, refi ned; soybean oil, refi ned and bleached; 
soybean oil for technical uses; soap stock, acidulated soap 
stock and tank bottoms (only method numbers listed).
 The section titled “Offi cers, directors, and committees” 
(p. 12-15) states: President: Robert G. Houghtlin. Secretary: 
J.W. Moore. Treasurer: R.E. Fiedler. Executive Committee: 
L.W. Andreas, Chairman, Wilfred F. Carle, T.W. Bean, B.A. 
Townsend (term ending Sept. 1966). J.W. Moore, M.D. 
McVay, R.E. Fiedler, E.B. Copeland (term ending Sept. 
1967). R.G. Houghtlin.
 Board of Directors: Chairman of the board: L.W. 
Andreas. Vice chairman of the board: T.W. Bean. Immediate 
past chairman of the board: S.E. Cramer. (Term expiring 
Sept. 1966): R.A. Denman, Joe C. Givens, R.G. Golseth, 
Floyd E. Hiegel, H.D. Rissler, R.B. Williams. Term expiring 
Sept. 1967: T.J. Barlow, Elmer L. Buster, Elster B. Copeland, 
F.L. Morgan, H.R. Scroggs, B.A. Townsend. Term expiring 
Sept. 1968: Donald B. Walker -> Win Golden, Wilfred 
Carle, Arthur Frank, M.D. McVay, William King Self, 
Harry E. Wiysel. General counsel: Raymond, Mayer, Jenner 
& Block, Chicago, Illinois. Washington counsel: Sellers, 
Conner & Cuneo, DC. Washington representative: George 
L. Prichard, DC. Managing director, National Soybean Crop 
Improvement Council: Robert W. Judd, Urbana, Illinois.
 Standing committees: For each committee, the names 
of all members (with the chairman designated), with the 
company and company address of each are given–Traffi c and 
transportation. Technical. Oil trading rules. Industrial oil. 
Lecithin. Meal trading rules. Uniform rules and standards for 
soybean meal. Crop improvement council. Soybean research 
council. Soybean grades and contracts. Safety and insurance. 
Regional: Illinois, Indiana, Ohio, Kentucky, and eastern 
Missouri; Iowa, Minnesota, Nebraska, the Dakotas, Kansas, 
and Western Missouri; Mississippi River Delta Sections.
 The following organizations, and individuals are 
members of NSPA: Allied Mills, Inc., Chicago, Illinois; 
Taylorville, Illinois; Guntersville, Alabama. Archer-Daniels-
Midland Co., Minneapolis, Minnesota; Decatur, Illinois; 
Mankato, Minnesota; Fredonia, Kansas; Bloomington, 
Illinois. Arkansas Grain Corp., Soybean Division, Stuttgart, 
Arkansas (Wilfred F. Carle); Helena, Arkansas (W.E. 
Higginbotham). Big 4 Co-op. Processing Assn., Sheldon, 
Iowa (Kenneth J. McQueen). Buckeye Cotton Oil Div. 
of, The Buckeye Cellulose Corp., Cincinnati Ohio (R.B. 
Williams); Little Rock, Arkansas; Augusta, Georgia; 
Memphis, Tennessee. Cargill, Inc., Minneapolis, Minnesota 
(M.D. McVay, Jay Haymaker); Chicago, Illinois (Robert 
Cournoyer); Cedar Rapids, Iowa (C.W. Bohlander); Des 
Moines, Iowa (W.J. Wheeler); Fort Dodge, Iowa (George 
J. Cox); Sioux City, Iowa (A.L. Peterson), Washington, 

Iowa (William R. Matson); Wichita, Kansas (Ralph S. 
Moore); Memphis, Tennessee (Philip St. Clair); Norfolk, 
Virginia (D.H. Leavenworth). Central Soya Co., Inc., Fort 
Wayne, Indiana (B.A. Townsend); Decatur, Indiana (T.H. 
Alwein); Indianapolis, Indiana (R.E. Syster); Chicago, 
Illinois (Willard C. Lighter); Gibson City, Illinois (George 
R. Walter); Belmond, Iowa (J.R. Wright); Bellevue, Ohio 
(Harry Stokely); Marion, Ohio (Leroy Rich); Chattanooga, 
Tennessee (Jack Rosenberger). Delphos Soya Products 
Co., Delphos, Ohio (Floyd E. Hiegel). Delta Cotton Oil 
and Fertilizer Co., Jackson, Mississippi (Alfred Jenkins). 
Farmers Grain Dealers Assn. of Iowa (Cooperative) Soybean 
Processing Division, Mason City, Iowa (H.D. Rissler). 
Farmers Union C.M.A. [CMA], St. Joseph, Missouri 
(Arthur E. Frank). Fremont Cake & Meal Co., Fremont, 
Nebraska (Harry E. Wiysel). Galesburg Soy Products Co., 
Galesburg, Illinois (Max Albert & Regi Simon -> Elnathan 
Anderson, Box 711). General Vegetable Oil Co., Fort 
Worth, Texas (J.D. Morton). Gooch Milling & Elevator 
Co., Lincoln, Nebraska (M.R. Eighmy). Grain Processing 
Corp., Muscatine, Iowa (G.A. Kent, F.J. Prochaska, H.P. 
Woodstra). Honeymead Products Co., Mankato, Minnesota 
(L.W. Andreas, W.B. Cox, J.I. Maslon, C.T. Mullan, L.K. 
Rasmussen); Huegely Iowa Milling Co., Cedar Rapids, 
Iowa (Joe Sinaiko, Bob Scroggs, Les Liabo). Kansas Soya 
Products Co. (The), Emporia, Kansas (Elmer L. Buster). 
Lauhoff Grain Co., Danville, Illinois (Ralph G. Golseth, 
Loren R. Larrick, Laurie J. Slocum). Marshall Mills Co., 
Marshalltown, Iowa (J.B. Saccaro). Minnesota Linseed 
Oil Co., Minneapolis, Minnesota (R.J. Lindquist, Jr.). 
Mississippi Cottonseed Products Co., Jackson, Mississippi 
(H.E. Covington). Missouri Farmers Assn., Grain Div., 
Mexico, Missouri (Kermit F. Head). Owensboro Grain Co., 
Owensboro, Kentucky (William M. O’Bryan). Paymaster 
Oil Mill Co., Houston, Texas (T.J. Barlow, C.R. Bergstrom); 
Phoenix, Arizona (O.C. Harris); Jackson, Mississippi (John 
Bookhart). Perdue (A.W.) & Son, Salisbury, Maryland 
(Robert L. Brodey). Planters Industries, Inc., Rocky Mount, 
North Carolina (W.T. Melvin). Planters Manufacturing Co., 
Clarksdale, Mississippi (A.K. Shaifer). Quincy Soybean 
Products Co., Quincy, Illinois (Theodore W. Bean, John 
Franks). Ralston Purina Co., St. Louis, Missouri (Donald B. 
Walker, W.L. Golden); Kansas City, Missouri (A.V. Couch); 
Bloomington, Illinois (R.C. Witte); Decatur, Illinois (R.E. 
Baer); Lafayette, Indiana (A. Hardy); Iowa Falls, Iowa (W. 
Bower); Louisville, Kentucky (J. Gardner); Raleigh, North 
Carolina (J.L. Bumgardner); Memphis, Tennessee (J.K. 
Sartain). Riverside Oil Mill, Marks, Mississippi (William 
King Self). Sisketon, Missouri (P.B. Bartmess). Southern 
Cotton Oil Div., Hunt Foods and Industries, Inc., New 
Orleans, Louisiana (F.L. Morgan); Newport, Arkansas 
(Jerry Jeffrey); Macon, Georgia (M.S. Long); Greenville, 
Mississippi (M.D. Kolb); Goldsboro, North Carolina (W.W. 
Davis). Southern Soy Corp., Estill, South Carolina (R.A. 
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Denman). Southern Soya Corp. of Cameron, Cameron, 
South Carolina (Charles Everett Bullard). Staley (A.E.) 
Manufacturing Co., Decatur, Illinois (J.W. Moore, E.C. 
Lane, H.E. Lents); Painesville, Ohio (D.J. Hopkins). Swift 
& Co., Chicago, Illinois (Scott E. Cramer, W.W. Moore). 
Townsends, Inc., Millsboro, Delaware (P.C. Townsend). 
Tri-County Co-op Soybean Assn., Dawson, Minnesota (Joe 
C. Givens). West Tennessee Soya Mill, Inc., Tiptonville, 
Tennessee (Tyler Terrett). Yazoo Valley Oil Mill, Inc., 
Greenwood, Mississippi (N.F. Howard).
 Associate Members: American Feed Stores Home 
Organization, Inc., Minneapolis, Minnesota. Anderson 
Clayton & Co., Foods Div., Dallas, Texas. Armour & Co., 
Chicago, Illinois (Harry K. Bean [crossed out]). Capital City 
Products Co., Div. of Stokely-Van Camp, Inc., Columbus, 
Ohio. Cereales y Concentrados, Mexico City, Mexico 
(Francis Tovar [crossed out]). Colchester Processing 
Co., East St. Louis, Illinois [crossed out]. Cooperative 
Mills Inc., Baltimore, Maryland. Corn Products Co., New 
York City, New York (R.W. List). General Mills, Inc., 
Kankakee, Illinois (Gerald G. Wilson) [handwritten in]. 
Grasas Vegetales, S.A., Guadalajara, Jalisco, Mexico (Mr. 
Collighon) [handwritten in]. Greendale Soy Products, Inc., 
Kinmundy, Illinois (Elwin G. Ingram) [handwritten in]. 
Glidden Co. (The), Durkee Famous Foods, Div., Chicago, 
Illinois (Gerald J. Daleiden). Hartsville Oil Mill, Hartsville, 
South Carolina (Edgar H. Lawton, Jr.). Huegely Elevator 
Co., Nashville, Illinois (J.W. Huegely). HumKo Products–
Div. of National Dairy Products Co., Memphis, Tennessee 
(Sam Cooper). Kraft Foods Div. of National Dairy Products 
Corp., Chicago, Illinois (G.M. Gibson). Lever Bros Co., 
New York City, New York. Maple Leaf Mills Ltd., Toronto, 
Ontario, Canada (W.G. Milliken) [handwritten in]. Nebraska 
Consolidated Mills Co., Omaha, Nebraska [crossed out]. 
Pacifi c Vegetable Oil Corp., San Francisco, California. 
Procter & Gamble Co. (The), Cincinnati, Ohio. Quaker 
Oats Co. (The), Chicago, Illinois. Spencer Kellogg Div. of 
Textron Inc., Buffalo, New York. Supersweet Foods Div., 
International Milling Co., Minneapolis, Minnesota. Valley 
Mills, Vicksburg, Mississippi. Wesson Div., Hunt Foods and 
Industries, Inc., Fullerton, California. Ralph Wells & Co., 
Monmouth, Illinois (Willis H. Wells). Address: 3818 Board 
of Trade Building, Chicago 4, Illinois.

2026. Ohsawa, George. 1965. Zen macrobiotics: The art of 
rejuvenation and longevity. Revised, edited and annotated by 
Lou Oles and Shayne Oles Suehle. Los Angeles, California: 
Ohsawa Foundation, Inc. xiv + 128 p. No index. 17 cm. 
Series: The Philosophy of Oriental Medicine, Vol. 1. [20 ref]
• Summary:  Note: This book was probably published 
after July 1970, even though the copyright date is 1965. 
This is probably the 4th English-language edition of Zen 
Macrobiotics. The 1st edition was published in Nov. 1960 
in New York and the 2nd edition in 1965 in Los Angeles, 

revised by Lou Oles. The front cover of this edition has a 
black background and an orange circle near the lower right, 
on which is written “zen macrobiotics” in white. On the 
back cover is an excellent portrait photo of George Ohsawa, 
dressed in a suit and tie, wearing glasses, and sporting a big 
smile.
 Note 1. Shayne’s maiden name was apparently Shirley 
S. Federbush. California marriage records state that she 
married Ferdinand E. Suehle on 24 July 1970. So this book 
was almost certainly published after their marriage date.
 Note 2. The date on this book is too early, as explained 
by Carl Ferre (e-mail of 15 April 2011), president of the 
George Ohsawa Macrobiotic Foundation. “The libraries are 
going by copyright dates and do not correspond to when they 
were printed and made available to people. The second one 
was printed after Lou Oles had died, which was in 1967 if I 
recall correctly, and she had remarried! It should have had a 
new copyright date, but didn’t.
 “From the early magazines, it appears Lou and 
Shayne Oles moved to Los Angeles in December, 1965. 
He announced the move in the January 1966 issue of the 
magazine and there is nothing about an intended move in the 
November 1964 issue... Note also that they used ‘Ignoramus 
Press’ for some of their books.” Address: Los Angeles, 
California.

2027. Product Name:  Bac*O’s (Meatless Fried Bacon Bits 
from Spun Soy Protein Fiber).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1965 December.
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Wt/Vol., Packaging, Price:  Frozen or dried (3.25 oz jar).
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. 38(4):58-60. April. “Create new foods with 
textured soy proteins.” General Mills is test marketing this 
product as Bacon Bits (as garnish or condiment) in Bac-O-
Chips for the institutional trade and Bac*Os under the Betty 
Crocker consumer label. GMI has registered these textured 
meat analogs under the name Bontrae. They are made from 
spun soy protein fi bers. “These spun monofi brils are then 
blended with supplementary ingredients (fats, egg solids, 
sugars, etc.), binders, fl avors, and colors. They are then 
cooked (to heat-set) and shipped frozen (55 to 60% moisture) 
or dried (2% moisture). A.D. Odell is manager of the GMI 
Isolated Protein Program. A photo shows the label of a jar of 
Betty Crocker Bac*Os. “New. Net wt. 3.25 oz. Say ‘BAY-
kôz. Crispy bits with a fl avor like smoke-cured bacon. High 
in vegetable protein.”
 Ziemba. 1966. Food Engineering. May. p. 82-91. “Let 
soy proteins work wonders for you.” Business Week. 1966. 
July 23. p. 82-87. “Soybeans move up on the menu.”
 David Sanford. 1968. New Republic. May 18. p. 13-
15. “Unfoods: Do you know what you’re eating?” Indicates 
that test marketing of Bac*Os in Denver, Buffalo, and 
Sacramento began in about Dec. 1966 and that they are about 
to be advertised nationally. The label now reads “Bac*Os–
Crispy Bontrae bits with a fl avor like bacon.” They are made 
with spun soy protein isolate fi bers.

Soybean Digest Blue Book. 1969. p. 114, 112. Bac*O’s 
are made from spun soy protein fi ber. Company is at 9000 
Plymouth Ave. N., Minneapolis, Minnesota 55427. Head 
offi ce at 9200 Wayzata Blvd., Minneapolis. American 
Soybean Assoc. 1974? “Soybeans: From America’s fertile 
soils the world’s versatile protein resource.” A photo shows 
the jar.
 Talk with Pam Becker of General Mills in Minneapolis 
(Phone: 612-540-2470). 1989. Dec. 13. She reads from 
an undated internal company publication compiled by the 
Consumer Relations Dept. and titled “Consumer Foods 
Products Information.” This product was introduced to test 
markets in December 1965. The introduction was the result 
of extensive R&D work which began in the late 1950s. 
Foreseeing the future problem of increased worldwide 
malnutrition, General Foods acquired a patent license for 
a process then only in the initial stages of development to 
spin soy protein fi bers (like the techniques used for Nylon 
or Rayon) into a fi brous material similar in form and 
consistency to meat. The fi bers were combined with such 
binding ingredients as egg albumen and wheat gluten with 
oils, fl avors, and dies to produce a high protein food. After 
considerable consumer research, the decision was made 
to fi rst market isolated soy protein in the form of bacon 
(Bac*O’s). Bacon was a popular food with consumers but 
was considered to be expensive and often a nuisance to 
prepare. In Dec. 1965 Bac*O’s was test marketed in Buffalo 

and Syracuse (New York), Sacramento, Stockton, and Fresno 
(California), and Denver (Colorado). It was extremely 
convenient, required no cooking or refrigeration, and there 
was no waste. It contained 67% more protein, 42% less fat, 
and 19% fewer calories than bacon. It contained no animal 
or meat fat and was kosher. 1 tablespoon (¼ oz.) contained 
35 calories, 2 gm of fat, 3.6 gm of protein and no cholesterol. 
It was sold in glass jars. A variety of recipes were developed 
with the crispy vegetable protein bits including egg dishes, 
salads, and sandwiches. It was expanded out of test market to 
all areas but the West Coast in 1968, and it became available 
nationally in Dec. 1969.
 In 1983 Bac*O’s was reformulated to improve fl avor 
and color. It had a less salty, milder, and less smoky fl avor. 
In March 1985 Bac*O Bits were introduced nationally. They 
were smaller sized pieces which could be used as a more 
subtle seasoning.
 Dawson Foods bought the Bontrae spinning line, plus 
exclusive rights to General Mills soy isolate and patented 
spinning technology, equipment, and frozen spun products 
marketed to food processors and institutional customers. 
Central Soya got a long term leasing and licensing agreement 
for exclusive rights to General Mills’ patented steam textured 
vegetable protein technology, equipment, and products to 
market to institutional customers and food processors. The 
company archivist, who knows history well, is Jean Toll (X-
2679).
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. 
The ingredients in “BacO’s (General Mills)” are soy protein, 
vegetable oil, salt, HVP, sugar, dried egg white, artifi cial 
fl avor, artifi cial color.

2028. Virendrasingh, Maharajkumar. 1965. Soybean–The 
crop without a peer: Answer to India’s protein malnutrition. 
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual 
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean 
dates back about 5,000 years. It was fi rst described in a 
materia as long ago as 3838 B.C. prepared by the Chinese 
Emperor Sheng-Nung [sic, Shen-Nung], who was known as 
the “Heavenly Farmer.”
 “Soybean eaters are more physically fi t and have more 
stamina than people who subsist on rice, millet and other 
grains.”
 In 1804 the soybean was introduced to the USA [sic]. 
In 1898 many soybean varieties were imported and tested, 
but not until 1924 did it enter into the offi cial record [sic], 
“according to pioneer, Bill Baker from California of soybean 
fame.” The USA discovered the value of soybean during 
World War I, but gave it its rightful place during World War 
II.
 “In India, as nutritionists and agronomists came to know 
of the immense possibilities and nutritional value of the 
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soybean, attempts were made to grow it, but it has not caught 
on, perhaps because the varieties tried were unsuitable for 
propagation in the soil and climate of our country. Further, 
there was no ready market to take the small produce and it 
did not prove of economic advantage.
 “High nutritive value at low cost: The soybean can 
be virtually regarded as ‘the miracle golden bean of the 
twentieth century,’ because it is an oilseed with a high 
protein content. The country that has this crop on a major 
scale or can develop it need not worry about protein 
malnutrition among its people.
 “The soybean has the supreme quality of being the 
only vegetable protein to possess all the essential amino-
acids required for maintenance and growth. It is a complete 
vegetable protein like meat, milk, eggs and cheese,...”
 “Research workers at the Central Food and 
Technological Research Institute at Mysore maintain that 
the soybean contains twice the quantity of protein as the 
common pulses of India.” For Indians today, the best 
source of oilseed protein from crops grown in India is the 
groundnut. “However, on equal production per acre, the 
soybean yields twice the quantity of protein. Therefore, if 
soybean growing can be developed, we stand a better chance 
of meeting the protein needs of our people.
 “Uses in Indian diet: The Indian diet has a 
preponderance of cereals, especially rice and wheat, which 
of themselves do not have enough proteins and protective 
elements to build and maintain health.
 “The soybean is described as the poor man’s meat.”
 “Other protein products developed recently are soy 
beverages and soy soups. Soy beverage can replace milk. 
Two tablespoons stirred in a glass of water can provide 
the protein defi ciency in our diet. Soy protein fi bres have 
been developed and when fl avoured can be so prepared that 
vegetarians can have the pleasure of having chicken and 
meat made from vegetable protein.
 “Miss T. Phillip, Principal of the Institute of Catering 
Technology and bean Council of America, Inc., provided. 
The work was sponsored by us. These products can be 
incorporated in popular Indian dishes as Nimki, Sev, 
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee, 
Dalwada, Rava dosa, Oppuma and sweets like Ladoo, 
Shakarpara, pooran poli, Sooji Halva. Soy fl our did well 
in bakery product. Miss Phillip has reported excellent 
acceptability.”
 Soybean is an excellent source of low-priced, edible 
vegetable oil. “The fi rst ever major agreement by the U.S. 
for the supply of soybean oil to India was signed on 30th 
September 1964 for a quantity of about 75,000 metric 
tons valued at about Rs. 9 crores. The oil began coming in 
March 1965. The price has averaged Rs. 1,525 a metric ton 
inclusive of freight and duties. On the whole, it has been half 
the price of domestic peanut oil. It has helped the vanaspati 
industry to meet its requirement of raw materials... Soybean 

oil helped to keep the price of vanaspati at a reasonable 
level as compared with liquid edible vegetable oils. The 
industry has approached the Government of India to request 
for another 150,000 metric tons of U.S. vegetable oil, and it 
is hoped at the time of writing this that it will come through. 
U.S. vegetable oil can be supplied under title I of P.L. 480.”
 Contains a long quotation by Glenn H. Pogeler, 
President of the Soybean Council of American, in a Dec. 
1964 address to the Delhi Fats and Oils Symposium. 
It begins: “The United States consumer pays a smaller 
proportion of his income for food than any other consumer in 
this world.”
 Tables show: (1) India: Production of the fi ve major 
oilseeds and their products (1958-59 to 1963-64)–Groundnut 
(by far the largest), rape and mustard, sesamum, linseed, 
and castor seed. (2) Oilseed yields (pounds per acre) of the 
above fi ve (1958-59 to 1963-64): Peanuts (in the shell) have 
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of 
protein content of major foods (wholesale on world market): 
The 3 least expensive sources (in U.S. cents per kg) are 
defatted soybean fl our (40), fi sh fl our (50), dried skim milk 
(51). (3) USA soybean oil and meal, supply and disposition. 
(3a) Consumption per caput per annum of (visible) food 
fats and oils (in lbs.): Netherlands 70, West Germany 56, 
Australia 49, USA 46, India 11. Address: Director for India, 
Soybean Council of America, Inc.

2029. Thomas, J.W.; Braun, E.W. 1965. Utilization of 
feedstuffs by California feeding industries, Calendar 
Year 1963. Sacramento, California: California Dept. of 
Agriculture. *
• Summary: Multigraphed report prepared for hearings 
before the Trans-Continental Freight Bureau relating to 
west-bound rail rates on corn, grain sorghums, and soybean 
meal. Reports that last year the California feeding industry 
alone used 150,836 tons of soybean meal, a large proportion 
of the total usage of 993,312 tons of all types of protein 
supplements. Address: Sacramento, California.

2030. Product Name:  Loma Linda Soyagen (Milk Free Soy 
Beverage Powder) [Carob].
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.  Phone: 714-687-7800 (3/88).
Date of Introduction:  1965.
Ingredients:  Soy solids, brown sugar, soy oil, carob 
powder, soy lecithin, salt, tri-sodium citrate, calcium 
carbonate, vegetable mono- and di-glycerides, artifi cial and 
natural (vegetable) fl avors, vitamins (ascorbic acid, beta-
carotene, DL-alpha tocopheryl acetate, vitamin A palmitate, 
cholecalciferol, phytonadione, cyanocobalamin).
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz powder (approximately ¼ cup): Calories 
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140, protein 6 gm, carbohydrate 16 gm, fat 6 gm, cholesterol 
0 mg, sodium 160 mg, potassium 290 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1965; 
the label is dated “3/77”–March 1977. A less sophisticated 
version of this product with the same name appeared in 1948.
 A color photo (taken in Sept. 1980 in California) shows 
different fl avors and sizes of canned Soyagen and Soyalac.

2031. Product Name:  Loma Linda Dinner Rounds.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1965.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
vegetable oil, soy fl our, oat fl our, dried yeast, salt, onion 
powder, MSG, dextrose, lecithin, caramel.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Dinner 
Rounds contain 15.91% protein, 8.95% fat, and 6.26% 
carbohydrate. One serving, 1 patty, weighs 40 gm.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Dinner Rounds are now sold in 20 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Dinner Rounds (Loma Linda).”

2032. Carpenter, B.H. 1965. Red, far-red reversibility in a 
72-hour cycle. Naturwissenschaften 52(18):521. [2 ref]*
Address: Dep. of Biology, California State College, Long 
Beach.

2033. Davis, Adelle. 1965. Let’s get well. New York, NY: 
Harcourt, Brace & World. 476 p. Index. 18 cm. [2402* ref]
• Summary: This book is about various common health 
problems and diseases and how they can be treated or cured 
by changes in diet. These include cholesterol problems, heart 
attacks, overweight, ulcers, diabetes, arthritis, infections, 
skin problems, digestive tract problems, allergies, liver 
damage, gall bladder problems, gout, kidney diseases, blood 
pressure, disorders of the nervous system, anemia, women’s 
problems, bone problems, surgery, accidents, burns, what 
about sex?, eye problems, cancer, Last chapters: The two 
unvarying rules, planning your nutrition program, a fortress 
against disease, medical references.
 Soy lecithin, soy fl our, soy milk, and soy oil (source of 
linolenic acid and vitamin E) are widely discussed.
 “Adelle Davis [Miss], one of the country’s best-known 
nutritionists, studied at Purdue Univ., graduated from the 
Univ. of California at Berkeley, and took postgraduate 
work at Columbia Univ. and the Univ. of California at Los 
Angeles before receiving her Master of Science degree in 

biochemistry from the Univ. of Southern California Medical 
School.” Note the large number of references in this book. 
Her other books were “Let’s Cook It Right” and “Let’s Have 
Healthy Children.” Over 8,000,000 Adelle Davis books 
in print. Note: Adelle Davis died in 1975. Address: Los 
Angeles, California.

2034. Seventh-day Adventist Dietetic Assoc. 1965. Diet 
manual, utilizing a vegetarian diet plan. Revised edition. 
Loma Linda, California: Seventh-day Adventist Dietetic 
Assoc.
• Summary: The title page reads: “Prepared by the 
Department of Dietary Service, White Memorial Medical 
Center, Los Angeles, California. In cooperation with the 
Seventh-day Adventist Dietetic Association” (SDADA). 
Revised Edition, edited by Phyllis Acosta, M.S., Ardis 
Beckner, M.S., Esther Lee, M.S., Darlene Manullang, M.S., 
Martha Miller, M.S., and Elizabeth Wenz. It was published 
and distributed by the SDADA. All subsequent editions 
(1971 (later listed as 1970), 1975, 1978, 1982, 1990) were 
prepared by the SDADA.
 A comprehensive loose-leaf handbook for the planning, 
selection, and coordination of vegetarian diets.
 Table VI, titled “Protein, fat, and carbohydrate 
composition of some meat alternates” (p. 104), lists 39 
product names alphabetically. Most (perhaps all; the names 
of the manufacturers are not given) are made by Seventh-day 
Adventist food companies, especially Loma Linda Foods, 
Worthington Foods, and Madison Foods. These products are: 
Big Pat, Burger, Chic-ketts, Chili, Cho-Pats, Choplets, Com-
Pro, Dinner Cuts, Dinner Rounds, Entree, Frozen Fri-chic, 
Linketts, Little Links, Meatless Nu-steak, Madison Burger 
Miller’s Main Course, Numete, Nuteena, Nut Meat, Prime 
Vegetable Burger, Proast, Proteena, Protose, Redi-Burger, 
Sandwich Spread, Soya Meat–Beef Like, Soya Meat–
Chicken-like, Vegebits, Vegeburger, Vegechee, Vegecuts, 
Vegelona, Vegetable Skallops, Vegetable Steaks, Vegetarian 
Patties, Vegetarian Products, Vega-Links, Vigoroast, 
Zoyburger.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that uses the term “Soya Meat” to refer to 
a meatless meatlike product made from soy. Address: Main 
Offi ce, Box 75, Loma Linda, California.

2035. Robinson, Dores Eugene. 1965. The story of our 
health message: The origin, character, and development of 
health education in the Seventh-day Adventist Church. 3rd 
ed. Nashville, Tennessee: Southern Publishing Assoc. 445 p. 
No index. 17 cm. First edition was 1943. 2nd ed. 1955. [100* 
ref]
• Summary: This book is perhaps the most useful and 
carefully documented history of health reform among 
Seventh-day Adventists. Sadly, however, it has no index. 
The author (a man) was Ellen White’s personal secretary and 
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grandson-in-law. Contents: 1. “The times of this ignorance.” 
2. Movements toward therapeutic reform. 3. Temperance 
and diet reforms (The American Temperance Society was 
organized in Boston, Massachusetts, on 10 Jan. 1826. It 
was the founders’ hope “by light and love to change the 
habits of the nation, with regard to the use of intoxicating 
liquors.” Several years passed before the goal switched 
from moderation to abstinence or “teetotalism.”) 4. Joseph 
Bates, a health reformer (“In heart-searching preparation 
for the expected return of Christ,” he resolved in Feb. 1843 
to eat no more meat. He was the fi rst Adventist to become 
a vegetarian.) 5. Health reforms among Seventh-day 
Adventists (Following Ellen White’s vision in the autumn 
of 1848, the emphasis was on discontinuing use of tobacco, 
tea and coffee.) 6. The vision at Otsego, Michigan. 7. Early 
health literature. 8. Launching a campaign for health. 9. The 
popular dress reform. 10. The quest for moderation. 11. Days 
of affl iction. 12. “Let us arise and build.” 13. The ministry as 
teachers of health. 14. A lesson in institutional fi nance. 15. 
Lost confi dence restored. 16. Opposing extreme views. 17. 
Reaching for high standards. 18. On to world leadership. 19. 
Uniting with the temperance forces. 20. Training for service. 
21. Training of physicians. 22. For medical missionary 
service. 23. Launching a medical college. 24. Variant views 
arise. 25. Steps toward unity. 26. Final steps in separation. 
27. A remarkable coincidence. 28. Rapid moves in southern 
California. 29. The call for a third sanitarium. 30. Purchase 
of Loma Linda property. 31. How the payments were met. 
32. “An educational center.” 33. “We wait for light.” 34. A 
bold venture in faith. 35. Faith further tested. 36. Through 
“rivers of diffi culty.” 37. By the providence of God. 38. 
Retrospective and prospective. Appendix: Guiding principles 
in dress reform.

2036. Boots, Gypsy; Hopkins, Jerry. 1965. Bare feet and 
good things to eat. Los Angeles, California: Virg Nover, 
Printer. iii + 162 p. Illust. No index. 18 cm. Introduction by 
Steve Allen.
• Summary: This is the autobiography of Gypsy Books 
(born Robert Bootzin in 1911 in California) as told to Jerry 
Hopkins. Retail price: $1.00. His father, Max, came to the 
USA from Europe without a penny and raised a happy family 
in San Francisco. They were raised on an organic, natural 
foods, vegetarian diet. His parents taught him to be happy, 
to love every person, to live a healthy but simple life, and 
to laugh a lot. Today he lives with his wife, Lois, and three 
kinds in a small cottage in Los Angeles.
 In the 1940s he was one of the roughly 15 “Nature 
Boys” who lived in Southern California and shared a 
common desire to “abandon civilization and live a natural, 
healthy life.” He and Eden Ahbez were friends for two years. 
Eden wrote the words to “Nature Boy” which begins: “There 
was a boy / A very strange, enchanted boy; / They say he 
wandered very far, / Very far over land and sea.” Some 2-3 

years later Nat King Cole recorded this song of Eden’s and 
shortly thereafter Eden became a celebrity, with his photo 
in Life magazine. The song he had written was at the top 
of the national Hit Parade, and the record sold a million 
copies. Today Eden lives in one of the canyons north of Los 
Angeles.
 In 1958 Gypsy and his wife opened a “Back to Nature 
Health Hut” in Hollywood, not far from Beverly Hills (p. 
50). A huge sign on top read “Organic Fruit, Produce & 
Juice.” There he served many fruits, nuts, vegetables and 
healthy foods. Many celebrities came. Among his biggest 
boosters were Gloria Swanson, Steve Allen, and Pat Boone. 
At his fi rst luau he served a Baked soy bean casserole (using 
whole dried soy beans; recipe on p. 55). Other soy-related 
recipes: Soya-rice fl our coffee cake (with soya fl our and 
brown rice fl our, p. 64). Rye bread (with soy oil, p. 65).
 There are chapters on fasting (5), health for growing 
children (13), salads (14), healthy drinks (15; he avoids 
alcohol and loves carrot juice and herb teas), vital foods 
(16-20, incl. soy beans, p. 111; and lecithin, p. 140), the 
Gypsy Boots Corporation (24; one of its products is the 
Gypsy Boots Energy Bar, p. 153-54; it contains malted milk 
crunch, vegetable oil, carob powder, brown sugar, skim milk, 
sunfl ower seeds, sesame seeds, and lecithin). Joe Weider 
is one of the people who have infl uenced him most in life 
(p. 157); others are Paul Bragg, Indra Devi (yoga teacher), 
Prof. [Edmond] Szekely (who lives at Rancho La Puerta 
in Mexico). The book contains 20 pages of photos, most 
showing Gypsy Boots with various celebrities, including: 
(1) Some of California’s “nature boys.” (2) Charlton Heston. 
(3) His health hut in Los Angeles. On the cover is a photo of 
Gypsy and Steve Allen.
 Talk with Gypsy Boots. 2000. July 9. Gypsy does 
not remember exactly when his Energy Bar was fi rst sold 
commercially, but it was probably in the late 1950s or early 
1960s. As far as he knows, it was America’s fi rst “Energy 
Bar,” made at fi rst in small quantities by a Hungarian candy 
maker. For more information, visit his Web site at www.
gypsyboots.com. He will be celebrating his 90th birthday on 
19 Aug. 2000 at Paramount Studios in Hollywood. He now 
lives in Camarillo, California, and still has lots of energy.
 Note: Talk with Chef Akasha Richmond. 2004. June 
14. She was scheduled to meet Gypsy yesterday, on Sunday, 
June 13, to drive him to a book signing. He never showed up. 
She was worried, and quickly found out from his caretaker 
and close personal friend that he had to go to the hospital 
for surgery. The caretaker then told Akasha that he was not 
born in 1911, but on 14 Aug. 1916; his caretaker learned this 
from Gipsy’s fi rst wife. Years ago, he started to use the 1911 
date to make him look older than he really was when he fi rst 
appeared on the Steve Allen show. Address: Los Angeles, 
California.

2037. Brandemuhl, William. 1965. Soybean utilization in 
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Japan. San Francisco, California. xxii + 478 p. Unpublished 
manuscript. Illust. No index. 28 cm. [189 ref]
• Summary: A superb, in-depth, pioneering study, based 
on extensive original fi eld research in Japan. It is carefully 
documented with hundreds of original interviews and 
published sources properly cited in two different lists of 
sources (numerical and alphabetical) Contains 30 tables and 
190 excellent photos–including 7 of the author.
 Table of contents: Preface. Notes. List of tables. List 
of fi gures. Map. Part I: Background. 1. The soybean: Birth 
and spread (legend, botanical inception, Nagata’s theory of 
origin, spread to Japan and beyond, the American story).
 Part II: Japan’s production and supply of soybeans. 1. 
Japan the country and supply of domestic soybeans (Japan 
the country, domestic soybean production, planting and 
harvesting, marketing domestic soybean). 2. Importation of 
Red Chinese soybeans (background, mechanics, advantages, 
and prospects). 3. Importation of U.S. soybeans (history, 
method and mechanics of importation, the American 
shippers, concluding comments on importation). 4. 
Distribution (use in brief, super-wholesaler, wholesaler, 
retailer wholesaler, Japan’s grain exchange).
 Part III: Soybean utilization in Japan. 1. Utilization of 
soybeans for oil and meal (oil crushing history, soybean 
source, delivery of soybeans, the crushing industry, 
liberalization of soybean oil and meal, oil utilization in 
Japan, meal utilization in Japan). 2. Tofu (history, use 
of soybeans, manufacture, the tofu factory, marketing 
tofu products, recently developed tofu products, tofu as 
food, concluding comments). 3. Miso (importation, home 
production of miso, quantity of miso produced, soybean 
used for producing miso, kinds of miso, fermentation 
time, comparison of miso fi rms, manufacturing, packing 
and marketing, price, instant miso, use of miso, miso 
consumption outlook). 4. Shoyu (introduction, production 
and manufacturers, manufacture, raw materials, preparation 
of raw materials for natural shoyu, preparation of materials 
for chemical method shoyu, preparation of materials for 
mixed method shoyu, fermentation, fi ltering and pressing, 
sterilization, bottling, price, use of shoyu, miscellaneous 
shoyu products, concluding comments). 5. Natto 
(description, history, Daitokuji natto, the natto industry, 
consumption, natto soybeans, processing, making cost and 
price, marketing, use of natto, problems, new ideas and natto 
products). 6. Frozen tofu (history, development, frozen tofu 
soybeans, processing, freezing, defrosting, drying, treatment 
with ammonia and packing, marketing, preservation, use). 7. 
Kinako. 8. Yuba (history and development, the plight of the 
yuba industry, soybeans for yuba, manufacture, classifi cation 
of yuba, use). 9. Tsukudani and nimame (description, 
soybean tsukudani, nimame). 10. Hamanatto (history, 
manufacture, use). 11. Edamame. 12. Moyashi [bean sprouts] 
(manufacture, use). 11. Miscellaneous products (fermented 
soybean curd, MSG–monosodium glutamate, confectionary 

products {roasted soybeans for Setsubun, soybean candy, 
isonori, mameheto, shinseimame, suhama}, other products). 
Conclusion. Sources (numerically arranged). Sources 
(alphabetically arranged).
 Tables: 1. U.S. soybean production, 1924-1963. 2. 
United States, Red China, and world production of soybeans 
(bushels), 1950-1963. 3. U.S. soybean importation, 
exportation and amount processed for oil and meal, 1924-
1963. 4. U.S. exportation of soybeans (1,000 bushels) 
total, by continent, and to six largest importing countries, 
1958-1962. 5. Japan’s soybean acreage, production, and 
merchandising rate. 6. Japan’s importation of soybeans, 
total, and Red China’s portion, 1945-1963. 7. Japan’s total 
importation of soybeans and U.S. portion, 1945-1963. 8. 
Soybean usage in Japan, 1963. 9. Japan’s processing of 
oilseeds, 1963. 10. Crushing capacity of selected Japanese 
oilseed crushers. 11. Eight largest crushers of soybeans 
and amount of soybeans crushed per month in 1963. 12. 
Total quantity of soybeans crushed in Japan, 1950-1963. 
13. Japan’s daily per capita intake of edible fats and oils. 
14. Japan’s consumption of edible fats and oils, 1945-1961. 
15. Use of soybean meal. 16. Chemical composition of tofu 
and aburaage. 17. Quantity of soybeans and soybean meal 
used for tofu-aburaage productions (all Japan), 1950-1963. 
18. Miso production and quantity of soybeans and soybean 
meal used, 1950-1963. 19. Composition of miso. 20. Daily 
per capita consumption of miso in Japan, 1950-1963. 21. All 
Japan production of shoyu and use of soybeans and soybean 
meal, 1950-1963. 22. Composition of shoyu. 23. Yearly per 
capita consumption of shoyu, 1950-1963. 24. Composition 
of natto. 25. Production of frozen tofu and use of soybeans. 
26. Composition of frozen tofu. 27. Yearly per capita 
consumption of frozen tofu. 28. Composition of kinako. 29. 
Composition of yuba. 30. Monosodium glutamate production 
and use of soybeans and soybean meal. Continued.
 This typed manuscript was sent to Soyfoods Center in 
July 2004 by Tomoko Brandemuhl, the wife of the author. 
About the author (based on several interviews with Tomoko, 
July 2004): William Victor Brandemuhl was born on 30 Nov. 
1940 at Iron Mountain, Michigan. He grew up in Florence, 
Wisconsin, then attended the University of Wisconsin at 
Madison. He roomed for 3-4 years with various Japanese 
cancer researchers at the university. He also became close 
to Tomoko Arai (born 12 Dec. 1937 in Tokyo), a Japanese 
woman, who was doing graduate studies in social work 
there as a Rotary International Fellowship student. William 
initially intended to graduate in June 1962, but stayed an 
extra year in order to pursue independent studies in Japanese 
language and soybeans. He became interested in the soybean 
and its history in an anthropology class taught by Dr. R.J. 
Miller; William fi nished his excellent research paper on 
soybeans in Jan. 1963. He also took one year of Japanese 
language instruction (night classes). William graduated in 
Jan. 1963 with a BSc degree in economics.
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 William obtained a grant (no strings attached) from 
Honeymead Products Co. of Mankato, Minnesota, to study 
soybean utilization in Japan. Only one American had studied 
this subject in Japan after World War II–Allan K. Smith of 
the USDA, who visited Japan and wrote short but detailed 
reports in 1948-49 and 1958. In Jan. 1963 Brandemuhl 
arrived in Japan and became a research fellow at the 
Department of Agricultural Economics, Kyoto University, 
Kyoto, Japan. Between Feb. 1963 and May 1964 (15 
months) he conducted fi eld research on soybean utilization 
in Japan. In June 1963 (after William had been in Japan for 4 
months), Tomoko completed her graduate studies, graduated 
from the University of Wisconsin, and (since her scholarship 
was fi nished), returned to Japan–to be with William and 
to help him with his research in Japanese, which he spoke 
only moderately well. She traveled with him throughout 
Japan and translated for him during the many interviews he 
conducted. At each destination, she spoke about America to 
the local Rotary club–which paid her transportation, room, 
and board. William’s monthly check from Honeymead paid 
for his room and board–but not for his travel and research, 
so he had to work part time doing English translation for a 
Japanese company. On trips, he took many photos using his 
expensive Nikon camera. Tomoko’s family lived near Kobe, 
where she and William were married on 8 Aug. 1964–three 
months after he fi nished his fi eld research. Several days after 
the marriage, they returned to the USA to visit his parents in 
Florence, Wisconsin, and enjoy a wedding party there.
 William now knew he wanted to pursue a career in 
international business. He was soon offered a job at Crocker 
Citizen National Bank (International Division) in San 
Francisco, California. They drove to San Francisco and got 
an apartment at 1701 21st Avenue; he began work that fall, 
and was soon learning the basics of international business. 
Every evening after work at the bank he returned home to 
work on transforming his fi eld notes into a manuscript. As 
he wrote the rough draft, Tomoko (a skilled pianist but not a 
skilled typist) typed it on a manual typewriter. The next day 
he would correct any mistakes and she would retype each 
page into fi nal form. In 1965 he had the best carbon copy 
bound and sent it to Honeymead; he kept the original. It was 
never published and he received no academic credit for it.
 On 26 May 1966 their fi rst son and only child, Konrad 
Victor Brandemuhl, was born in San Francisco. They bought 
a house in Pacifi ca. In 1967 he was offered a job with 
Caterpillar Tractor Co. (International Div.) in Peoria, Illinois. 
In 1968 he moved with his boss to work at Allis-Chalmers 
Manufacturing Co., West Allis, Wisconsin. In 1969 he was 
transferred to Tokyo, Japan, as Far East Representative of 
the company. In 1970 he was transferred to Singapore as Far 
East Manager of the company.
 William and Tomoko later lived for about 10 years 
near Tokyo, Japan (mostly in Mitaka), and for a while in 
Singapore. Over the years he showed his typescript on 

“Soybean Utilization in Japan” to many people, but nobody 
was interested. In 1986 he started his own trading company, 
specializing in textiles, natural rubber, latex thread, and 
various machine mechanisms. Tragically, William died on 
2 April 1998 in Bangkok, Thailand, of pneumonia, during 
a business trip. He loved the excitement of international 
business and interaction with people of different cultural 
backgrounds. Address: San Francisco, California.

2038. Brandemuhl, William. 1965. Soybean utilization in 
Japan: Figures (Document part). San Francisco, California. 
xxii + 478 p. Unpublished manuscript. 28 cm. [189 ref]
• Summary: 1. Black soybeans from Japan’s Tanba region 
and American Harosoy soybeans. 2. Soybeans growing on 
a dike. 3. Soybean plants drying on rack. 4. Soybean plants 
drying just prior to harvesting. 5. Soybean plants drying just 
prior to harvesting. 6. Soybean harvester. 7. Depodding rack 
and pod fi lled stalk. 8. Depodding soybeans. 9. Entrance 
to the Red Chinese Trade Fair held in Tokyo, during April, 
1964. 10. One of the agricultural exhibits at the Chinese 
Trade Fair (corn and soybeans). 11. Soybeans and soybean 
plants exhibited at the Chinese Trade Fair. 12. Soybeans and 
other bean products that Red China is capable of exporting 
(exhibition at the Red Chinese Trade Fair). 13. Soybeans 
on display at retail store. 14. Soybeans on display at retail 
store. 15. Barge unloading soybeans at oil mill. 16. Barge 
unloading soybeans at oil mill. 17 Soybean tank receiver at 
oil mill. 18. Multi-spout soybean feeder at barge side. 19. An 
oil gift assortment.
 20. Selling oil at a small oil retail shop. 21. Dispensing 
oil. 22. Selection of oil at oil retail shop (notice birds in 
cage at right). 23. Vegetable oil displayed with petroleum 
products. 24. Vegetable oil displayed with petroleum 
products. 25. Bottling facilities at oil wholesaler’s. 26. 
Bottling facilities at oil wholesaler’s. 27. Prepackaged oil 
products displayed at wholesaler’s. 28. Seafood fried in 
soybean oil. 29. Selling soybean oil fried products. 30. 
Temperature controlled fryer. 31. At a chicken farm. 32. 
Handling 20 kilograms bags of chicken feed. 33. Soybean 
meal on top of other components of mixed feed prior to 
hand mixing. 34. Bag fastener for mixed feeds packed at 
wholesaler. 35. Fermenting agent for bakery (contains equal 
quantities of soybean fl our, yeast, and water). 36. Silk worms 
eating mulberry leaves. 37. Silk worms eating soybean 
protein mixed with mulberry leaves. 38. Tofu. 39. Soybean 
grinder.
 40. Soybean grinder. 41. Soybean grinder. 42. Open 
pit live steam cooker. 43. Open pit wood-stoked cooker. 
44. Okara tank and press. 45. Outdated okara press. 46. 
Tonyu [soymilk] receiving tanks (precipitation tanks). 
47. Removing water from precipitating curd. 48. Pressing 
tofu with stone weights. 49. Yakidofu. 50. Yakidofu being 
dippered into a shaping box. 51. Mechanical press for 
pressing yakidofu. 52. Cutting yakidofu. 53. Roasting 
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yakidofu. 54. Kinugoshi tofu. 55. Aburaage. 56. Aburaage 
prior to being deep fried. 57. Frying sushiage, a product 
similar to aburaage. 58. Frying aburaage. 59. Hirosu: left 
front; atsuage: right front; sushiage: left rear; aburaage: 
center rear.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the word “Hirosu” to refer to 
Kyoto-style deep-fried tofu treasure balls.
 Note 2. This is the earliest English-language document 
seen (April 2013) contains the word atsuage or the word 
sushiage; they refers to types of deep-fried tofu.
 60. Okara for use as cattle feed. 61. Okara for food use. 
62. Overall view of production portion of tofu plant. 63. Tofu 
peddler. 64. Tofu on display. 65. Bagged tofu. 66. Miso-shiru 
soup. 67. Dengaku (yakidofu covered with miso and placed 
over low heat). 68. Aburaage formed as a bag with rice 
inside. 69. Yudofu, Japan’s most famous but not often eaten 
tofu dish. 70. Yudofu. 71. Miso. 72. Fermentation starting 
material (rice inoculated with bacteria). 73. The fi rst step in 
making home miso. 74. Mashing soybeans for home miso. 
75. Rice koji being used for home produced miso. 76. Salt 
being added to soybean and koji for the making of home 
miso. 77. Mixing home miso components. 78. Mixing home 
miso components. 79. Freshly made home miso.
 80. Home miso after one year natural fermentation. 81. 
Koji maker. 82. Koji fi lled boxes. 83. Autoclave for steaming 
soybeans. 84. Koji mixed with salt. 85. Wooden vat for miso 
fermentation. 86. Weights for pressing miso. 87. Removing 
miso from fermentation vat. 88. Mixing and grinding miso. 
89. Degraining [grinding] miso. 90. Miso on display. 91. 
Miso packing and sealing instrument. 92. Packing miso in 
a plastic bag. 93. Beef and rice miso preserver. 94. Seafood 
and rice miso preserver. 95. Receiving soybean meal at 
shoyu factory. 96. Saline solution for shoyu production. 
97. Fermenting moromi. 98. Equipment used for bubbling 
moromi. 99. Temperature control of moromi.
 100. New moromi. 101. Moromi which has fermented 
nearly one year. 102. Hydraulic press for pressing moromi. 
103. Running moromi into fi lter cloth. 104. Filter cloth 
containing moromi. 105. Raw shoyu storage tank. 106. 
Open press for previously pressed moromi. 107. Opening 
moromi fi lter cloth. 108. Removing shoyu kasu (shoyu 
presscake) from fi lter cloth. 109. Bagging shoyu kasu for 
sale as cattle food. 110. Quick method shoyu kasu. 111. 
Shoyu sterilization instrument. 113. Shoyu bottler. 114. 
Bottling shoyu by hand. 115. High speed labeling. 116. Hand 
labeling. 117. Preparing sauce for shipment. 118. Shoyu cold 
sauce. 119. Filling plastic bottles with shoyu for use in box 
lunches.
 120. Broiled chicken coated with shoyu. 121. Fish 
marinated in shoyu. 122. Fish baked with shoyu. 123. Grilled 
eels basted with shoyu. 124. Daitokuji natto (look like raisins 
spread on a sheet of paper). 
 125. Cooker for steaming soybeans for natto. 126. 

Pressurized container for inoculating soybeans. 127. 
Inoculating soybeans for natto. 128. Traditional method of 
packing natto. 129. Traditional method of packing natto. 
130. Incubation rack and traditional packages of natto. 131. 
Packaging inoculated soybeans prior to incubation. 132. 
Packaging inoculated soybeans prior to incubation. 133. 
Inoculated soybeans in recently introduced containers. 134. 
Natto incubation room. 135. Natto on display at egg shop.
 136. Overall view of frozen tofu factory. 137. 
Precipitation containers for frozen tofu tonyu. 138. 
Smoothing frozen tofu curd. 139. Frozen tofu curd fl owing 
into shaping box.
 140. Shaping box for frozen tofu curd equipped with 
sheet metal guide. 141. Removing formed frozen tofu curd 
from sink. 142. Cutting formed curd into freezing size. 143. 
Sized curd in -20ºC freezer. 144. Sized curd in -5ºC degree 
freezer. 145. Defrosting frozen tofu. 146. Removing frozen 
tofu curd from centrifuge. 147. Inspecting frozen tofu curd 
for dryness. 148. Drying frozen tofu. 149. Grinding frozen 
tofu into marketable size. 150. Packing frozen tofu. 151. 
Frozen tofu on display. 152. Cooked frozen tofu displayed in 
food shop. 153. Cooked frozen tofu mixed with vegetables. 
154. Packing kinako. 155. Kinako on display. 156. Covering 
pounded rice cake [mochi] with kinako. 157. Yuba. 158. 
Yuba hanging on rack above tonyu tank. 159. Lifting yuba 
from tonyu tank.
 160. Fresh yuba. 161. Rolling fresh yuba into marketable 
form. 162. Combining fresh yuba with vegetables. 163. 
Rolling dry yuba. 164. Yuba on display. 165. Shoyu vats 
at tsukudani factory. 166. Tsukudani cooker. 167. Cooling 
tsukudani. 168. Nimame being marketed. 169. Nimame with 
shoyu and shrimp. 170. Nimame with shrimp. 171. Selling 
nimame. 172. Nimame as served. 173. Hamanatto. 174. Sun 
drying Hamanatto. 175. Close-up of sun-dried Hamanatto. 
176. Pressing Hamanatto. 177. Grading Hamanatto. 178. 
Hamanatto on display. 179. Edamame.
 180. Sprouting soybeans. 181. Sprouting soybean 
covered with straw. 182. Close-up of sprouting soybeans. 
183. Sprouting soybeans. 184. Wetting down sprouting 
soybeans. 185. Soybean sprouts. 186. Mappe sprouts 
[Note 2. “Mappe” is not a Japanese word; mappe beans are 
imported from Burma]. 187. Soybean roasting oven. 188. 
Roasting soybeans. 189. Soybeans and seaweed. 190. Black 
soybeans in pounded rice cake [mochi].
 Map of Japan. Address: San Francisco, California.

2039. Brandemuhl, William. 1965. Soybean utilization in 
Japan: List of interviews (Document part). San Francisco, 
California. xxii + 478 p. Unpublished manuscript. 28 cm. 
[189 ref]
• Summary: Between Feb. 1963 and May 1964 the author 
interviewed people from the following organizations (listed 
alphabetically) related to soybean utilization in Japan. In 
many cases he interviewed the owner, president, or managing 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   618

© Copyright Soyinfo Center 2021

director.
 1. Agricultural Experimental Farm, Kamigori, Hyogo-
ken. 2. Akutagawa Candle Co., Kyoto. 3. Aoki Miso Co., 
Nagano-ken. 4. Aoki Umbrella Co., Kyoto. 5. Aoyama 
Candy Co., Kyoto. 6. Bunge Far East Agent, Osaka. 7. 
Choko Shoyu Miso Co., Nagasaki. 8. Continental Overseas 
Corp., Tokyo. 9. Daiichi Trade Co., Kobe. 10. Dainihon Ink 
and Chemical Co., Osaka. 11. Dainihon Pharmaceutical Co., 
Osaka. 12. Daiya Frozen Tofu Co., Suwako-gun, Nagano-
ken. 13. Daizu Yuryo Wholesale and Broker, Kobe. 14. 
Franceya Chocolate Co., Kyoto. 15. Fuji Oil Co., Osaka. 
Note: This is the earliest document seen (June 2009) 
concerning the work of Fuji Oil Co. (Osaka, Japan) with soy.
 16. Genroku Brewing Co., Kyoto. 17. Gion Mameheto 
Candy Co., Kyoto. 18. Hamamoto Tofu Co., Kyoto. 19. 
Hamano Tofu Co., Kyoto. 20. Hanamura Bread Co., Kobe. 
21. Harada Miso Co., Kyoto. 22. Hasegawa Oil Co., Kyoto. 
23. Hashizume Tsukudani Co., Kyoto. 24. Hirota Sauce 
Co., Kyoto. 25. Hohnen Oil Co., Osaka. 26. Honda Miso 
Co., Kyoto. 27. Ishino Miso Co., Kyoto. 28. Itoh Trade Co., 
Osaka. 29. Itoh Trade Co., Tokyo.
 30. Iwai Trade Co., Osaka. 31. Kaihara Natto Co., 
Kyoto. 32. Kamejirushi Shinshu Miso Co., Nagano-ken. 33. 
Kanegabuchi Chemical Co., Takasago-shi, Hyogo-ken. 34. 
Kanemasu Grain Wholesaling Co., Osaka. 35. Kanematsu 
Trade Co., Osaka. 36. Kansai Paint Co., Osaka. 37. Kansai 
Shoji Wholesale Co., Kyoto. 38. Kanto Miso Co., Kyoto. 39. 
Kasakura Natto Co., Tokyo. 40. Kato Kinako Co., Tokyo. 
41. Kido Tofu Co., Tokyo. 42. Kobata Farm, Kyoto. 43. 
Kobayashi, Michiharu, Kyoto University, Kyoto. 44. Koya-
san Frozen Tofu Co., Ito-gun, Wakayam-ken.
 45. Kurosawa Miso Co., Nagano-ken. 46. Kyoto 
Prefectural Agricultural Cooperative, Kyoto. 47. Louis 
Dreyfus and Co., Tokyo. 48. Mame Masa Candy Co., Kyoto. 
49. Marubeni Iida Trade Co., Osaka. 50. Meiji Chocolate 
Co., Osaka. 51. Midori Natto Co., Tokyo. 52. Mitsui Trade 
Co., Osaka. 53. Mitsui Trade Co., Tokyo. 54. Moriguchi 
Natto Co., Kyoto. 55. Morita Frozen Tofu Co., Sasayama, 
Hyogo-ken. 56. Moriwaki frozen Tofu Co., Taka-gun, 
Hyogo-ken. 57. Nagata, T., Dept. of Plant Breeding, Hyogo 
University of Agriculture, Sasayama, Hyogo-ken. 58. 
Nagoya Miso Co., Nagoya. 59. Nakai Wholesale Co., Osaka.
 60. Nakamura Yuba Co., Kyoto. 61. Nakayama Farm, 
Kamigori-cho, Hyogo-ken. 62. Nakazawa Soap Co., Kyoto. 
63. Namikawa Tofu Co., Kyoto. 64. Naruse Natto Bacteria 
Co., Tokyo. 65. National Agricultural Cooperative Assoc., 
Osaka. 66. Nihon Paint Co., Osaka. 67. Nikka Oil Co., 
Tokyo. 68. Nisshin Meal Co., Kobe. 69. Nisshin Oil Co., 
Yokohama. 70. Noda Shoyu Co., Takasago-shi, Hyogo-ken. 
71. Nomura Meal Co., Kyoto. 72. Nomura Tsukudani Co, 
Kyoto. 73. Nunoura, Hiroshi, Kyoto Women’s University, 
Kyoto. 74. Oguchi, K., Nagano-ken Shinshu Miso Assoc., 
Nagano-ken.
 75. Ohashi, Taiji, Japan Soap Assoc., Tokyo. 76. 

Okazaki Natto, Tokyo. 77. O-mame Candy Co., Kyoto. 78. 
Osaka Grain Exchange, Osaka. 79. Osaka Prefectural Miso 
Assoc., Osaka. 80. Otsuya Agricultural Brokers, Kyoto. 81. 
Ryo Tofu Co., Kyoto. 82. Sawai Wholesale Co., Kyoto. 83. 
Senmaru Yuba, Kyoto. 84. Shimamoto Tofu Co., Kyoto. 85. 
Shinseimame Candy Co., Kyoto. 86. Sugimori, T., Marukin 
Shoyu Brewing Co., Kyoto. 87. Tada, H., Kyoto Prefectural 
College, Kyoto. 88. Taiyozakoku Wholesale Co., Kyoto. 89. 
Takeya Miso Co., Suwako-shi, Nagano-ken.
 90. Tanaka Narazuke, Kyoto. 91. Tatsuno Higashimaru 
Shoyu Co., Tatsuno-shi, Hyogo-ken. 92. Tawa Chicken 
Farm, Kyoto. 93. Tofu Aburaage Assoc., Kyoto. 94. Toyo 
Menka Trade Co., Osaka. 95. Uchida Tsukemono, Kyoto. 
96. Ueda Miso Assoc., Ueda-shi, Nagano-ken. 97. Uemura 
Suhama Candy Co., Kyoto. 98. Uno Tofu Co., Kyoto. 99. 
Yamajirushi Miso Co., Nagano-ken. 100. Yamamoto Farm, 
Taki-gun, Hyogo-ken. 101. Yamanaka Oil Wholesale Co., 
Kyoto. 102. Yamato Bean Sprout Co., Kyoto. 103. Yamaya 
Hamanatto Co., Shizuoka-ken. 104. Yazura Yahata, Kyoto 
Textile University, Kyoto.
 105. Yoshihara Oil Co., Osaka. 106. Yoshimura, Hyogo 
University of Agriculture, Sasayama-shi, Hyogo-ken. 
107. Yoshizabaru Retail Co., Kyoto. 108. Yubahan Co., 
Kyoto. 109. Yubakichi Co., Kyoto. Address: San Francisco, 
California.

2040. Burke, Helen; Tong, Fu. 1965. Chinese cooking for 
pleasure. London: Paul Hamlyn Ltd. 151 + 5] p. Illust. (some 
color). Index. 29 cm.
• Summary: Preface, by Fu Tong (“Food is my whole 
life”). Introduction, by Helen Burke. The recipes are largely 
Cantonese, and fermented black soybeans (dow see) appear 
in quite a few: Pacifi c prawns and black soya beans (with 
“2 tablespoons canned black soya beans,” p. 40). Duck with 
black beans (with “1 tablespoon canned black [soya] beans,” 
p. 65). Chicken and black beans (with “1 tablespoon canned 
black beans,” p. 73). Soya eggs (with “2 tablespoons dark 
soy sauce,” p. 138).
 The “Glossary” (p. 150-51) includes: “Red bean curd;” 
comes in 6-oz cans. “Yellow and black soya beans;” sold in 
6-oz. cans.
 Note: Many recipes call for “Ve-Tsin or monosodium 
glutamate.” It is known under many brand names; Accent 
(made in USA), Aji no Moto (made in Japan). Mei Yen 
(made by the Spice Islands Co. of California), Stress (made 
in Great Britain) and Ve-Tsin (made in Hong Kong). “Home 
cooks, in the wake of food manufacturers, are realising, more 
and more, the virtue of ‘M.S.G.’ under whatever name it is 
bought and it is growing in popularity. Like all seasonings 
and fl avourings, ‘a little goes a long way.’” Address: 1. Food 
writer, London, England, and, British Columbia, Canada; 2. 
Owner of four Chinese restaurants in Europe.

2041. Clark, Linda A. 1965. Get well naturally: Nature’s way 
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to health. New York, NY: Devin-Adair Co. 408 p. Index. 22 
cm. Foreword by Royal Lee (D.D.S., Lee Foundation for 
Nutritional Research, Milwaukee 3, Wisconsin). [173+* ref]
• Summary: Partial contents: Author’s note. Part I: Some 
unusual treatments. 1. Believe it or not. 2. How to be healthy. 
3. Why drugs? 4. Who is to blame? 5. Is it safe to do it 
yourself? 6. Who can help you? 7. Homeopathy. 8. The 
biochemical sell-salts–fl ower remedies [Dr. W.H. Schuessler, 
Mira Louise of Australia, Dr. Edward Bach of England]. 
9. Do herbs help? 10. Pressure therapy–acupuncture... 14. 
Stranger than fi ction–The Edgar Cayce readings.
 Part II: Health through nutrition. 15. Our “good” 
American diet. 16. Nutritional help for stress. 17. The 
magical mineral magnesium. 18. Macrobiotics. 19. When to 
begin nutritional therapy. 20. The star exercise.
 Part III: Treating diseases naturally. 21. Alcohol and 
alcoholism. 22. Allergies. 23. Anemia... 28. Cancer. 29. 
Some little-known cancer treatments. 30. Constipation. 
31. Eyes–How to see better. 32. Fallout–How to bypass 
it... 37. Heart (“Soybean oil is the only oil commonly used 
which is rich in linolenic acid {Lancet Nov. 7, 1964”}). 42. 
Overweight and fasting. 44. Miscellaneous natural remedies.
 About the author (inside rear dust jacket): Under a 
large portrait photo we learn that her university training 
was in education, psychology, and nutrition (we are not told 
from which university). She is a busy housewife, mother, 
and grandmother. She writes a column for two health 
publications and edits a well-known health magazine. “For 
the past three years she has conducted a daily radio program 
on the West Coast and has spoken at nutritional meetings and 
conventions.” Address: M.A., Carmel Valley, California.

2042. Brandemuhl, William. 1965. Daitokuji natto 
(Document part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 
See p. 304-06, Unpublished manuscript. 28 cm. [189 ref]
• Summary: “Daitokuji Natto: Sources: (1) Dr. Hiroshi 
Nonoura, asst. prof., Kyoto Women’s Univ., interview on 6 
May 1963. (2) Nomura Tsukudani Co., Kyoto, visit on 20 
May 1963. (3) H. Tada, Kyoto Prefectural College, visits on 
May 19, June 17, 1963.
 “Daitokuji Natto (see Figure 124) was developed by 
the Zen sect of Buddhism as a source of food value [and 
seasoning] because the Zen Sect observes strict vegetarian 
habits [incl. vegan diet]. Its name indicates its origin, 
Daitokuji temple in Kyoto, where it is still produced and 
used in the everyday diet of the priests as well as used in 
many of that temple’s ceremonies. Although a few other 
temples may produce a similar product in extremely small 
quantity, Daitokuji temple is recognized as the only place of 
production. Production is accomplished in the early summer 
during the rainy season supposedly because that time 
promotes desired bacterial [sic, mold] growth.
 “The exact method of processing is known only to the 

priests that manufacture it but it is made entirely by hand 
and makes use of a great amount of salt as evidenced by 
its extremely salty taste. Because of its saltiness, Daitokuji 
Natto cannot be eaten by itself but should be consumed [as 
a seasoning] with rice. Daitokuji Natto’s black paste-like 
appearance does not in any way resemble regular [sticky] 
natto or the whole soybeans that are used to make it. Since 
Daitokuji Natto is not a commercial product, most Japanese 
although having a vague knowledge of what it is, have never 
seen or tasted it. Its use even among the priests of Daitokuji 
temple will decrease as even their diets have become 
increasingly modernized.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2011) that contains the term “Daitokuji natto.”
 Note 2. The Daitokuji Natto in Fig. 124 look like 
individual whole and broken black raisins, rather than like a 
black paste.
 Note 3. The author says that Daitokuji natto is not a 
commercial product; however by Oct. 2011 it was being 
sold. Address: San Francisco, California.

2043. Brandemuhl, William. 1965. Yuba: History and 
development, plight of the yuba industry, soybeans for yuba 
(Document part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 
See p. 367-86, Unpublished manuscript. 28 cm. [18 ref]
• Summary: “Yuba (see Figure 157) a fi lm removed from the 
surface of heated Tonyu and sold as either a fresh or dried 
high protein food enjoys, as many other traditional foods, 
only limited use;
 “History and Development: Yuba is believed to have 
originated in China and was fi rst carried to Japan by 
Buddhist priests supposedly in part by the same priest 
who discovered frozen Tofu, around 1400 A.D. That priest 
(Kobodaishi) not only established the Koya-san temples 
in Wakayama but as he was quite famous; he traveled 
extensively establishing temples in many parts of Japan. In 
Kyoto the center of Yuba consumption today, he established 
a large number of temples and resided the longest. As 
Kyoto was the capital of Japan and the home of many noble 
families Yuba quickly developed into a favorite although 
not exclusive food of the military, governmental, and noble 
families.
 “In that way Yuba grew very popular and expensive 
but when the capital was moved to Tokyo most of the noble 
families also moved so Yuba began its long and gradual 
decline extending even to the present. In trying to maintain 
their sales the Yuba makers sent Yuba to Tokyo but with 
transportation what it was the venture was unsuccessful. 
After that a few Yuba makers moved and established 
themselves in Tokyo of which two still remain today. 
Demand for Yuba is indicated by the fact that there are only 
two Yuba shops, not much larger than the average Tofu shop 
for Tokyo’s 10 million people.
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 “Most of the Yuba producers at present can trace their 
production back to the time of selling to noble families 
indicating that the Yuba industry is vested in tradition with 
very few new plants developing. The number of Yuba plants 
has in fact been decreasing, because when a maker of the 
older generation dies there is no one to take his place as in 
the words of one maker, ‘If I don’t have a stupid son my 
business will die with me.’ In the past at least the oldest son 
was bound to conduct the affairs of his father’s business 
even if he did not want to. Today however this same lad can 
attend college by virtue of his father’s hard earned wealth 
and later begin a life of his own choice. With such situation 
existing the present number of Yuba makers stands at about 
50 throughout Japan with the majority of them in the Kyoto 
and Osaka areas of Japan. Kyoto has between 20 and 30 
plants, Osaka less than 10 and Kobe less than seven. Nara 
has a few plants with the rest being mainly located separately 
throughout the Kansai area.
 “With a few exceptions Yuba makers produce at plants 
operated with more pronounced traditional procedures than 
do Tofu plants. At one time Tofu and Yuba were produced 
in the same plant but with specialization, developed 
independently with Tofu taking the lead as far as innovation 
is concerned. The usual plant will utilize an average of 
150 kilogram of soybeans per day with the Osaka shops 
consuming slightly more.
 “The largest Yuba maker in Japan does not use more 
than 200 kilograms [of soybeans per day]. Although 
soybean usage is not calculated for Yuba, with only 50 
plants it is apparent that yearly usage is not large. A 
National Association of Yuba makers existed at one time 
but not at present because such a small number of makers 
could not afford promotional activities of the kind that 
would be effective in addition to the fact that the National 
Association would not receive much of an advantage if 
they purchased soybean for the maker because distribution 
cost would counteract any savings. In Kyoto a Yuba 
Association exists but not for any expressed purpose except, 
possibly, brotherhood. Even that is not achieved as the 
traditional makers are constantly reprimanding the more 
progressive elements for attempting to put them out of 
business. Although competition is not greatly suppressed 
at present before World War II the Yuba industry was 
highly competitive. Price wars were a common occurrence. 
Observing the Yuba industry and operation at present one 
fi nds such nearly unbelievable.
 “The Plight of the Yuba Industry: Although unlike the 
Tofu industry in that Yuba is only made during the day, labor 
is one of the most important problems facing the industry. 
Larger Yuba plants cannot be constructed because at crucial 
points in the manufacturing process a large amount of 
manual work is required. By virtue of its raw material Yuba 
is already a high priced product so if high wages were paid 
the price of Yuba would have to be increase further. Even if 

demand would not decrease as a consequence it is very likely 
that at such price some of the large effi cient food fi rms would 
begin producing and marketing Yuba. Instead of encouraging 
or allowing this to happen Yuba continues to be produced 
in small ineffi cient factories utilizing of as much family 
labor as possible. Automation to displace this zero-cost 
labor would seemingly be unwise as would automating to 
increase capacity even if the diffi cult to produce Yuba could, 
from a technical viewpoint, be produced under automated 
principles. Assuming that Yuba will continue to be produced 
without the benefi ts of modernization and possibly rightly 
so a number of conditions such as sanitation require long-
needed attention.”
 Note: This is the earliest document seen (Oct. 2012) 
that gives yuba industry and market statistics, trends, and 
analyses for a geographical region (Japan).
 “Soybeans for Yuba: The makers of Yuba prefer and 
use domestic soybeans for virtually all production. This is 
further defi ned as Shiga prefecture soybeans, an area not 
far from the majority of Yuba production but not an area 
of large soybean production so price is extremely high. 
The Yuba makers do not like to use U.S., Red Chinese, 
or even Hokkaido soybeans. Red Chinese soybeans are 
least preferred with both Hokkaido and U.S. soybeans 
occasionally used. The Yuba makers desire a fresh large 
white hilum, high protein soybean with very few splits. 
Many soybean food product makers prefer soybeans with 
such quality but cannot afford to use them. Yuba makers are 
willing to pay the price and count on selling Yuba to a certain 
type of consumer regardless of price.
 “After the war whole soybeans were in short supply so 
Yuba makers attempted to use soybean meal. They found 
such procedure impossible so have not attempted use of meal 
since. The future of using domestic soybeans seems rather 
questionable with decreasing production especially outside 
of Hokkaido. This may mean that for the small quantity of 
soybeans required, U.S. soybeans, especially the selected 
types, may come to be used” (Continued). Address: San 
Francisco, California.

2044. Brandemuhl, William. 1965. Yuba: Manufacture, 
classifi cation and use (Document part). In: William 
Brandemuhl. 1965. Soybean Utilization in Japan. San 
Francisco, California. xxii + 478 p. See p. 367-86, 
Unpublished manuscript. 28 cm. [18 ref]
• Summary: The section titled “Manufacture–Initial steps” 
begins with “Soaking and grinding: Soybeans are fi rst soaked 
in well water for 6-8 hours in summer and 12-24 hours in 
winter. Checking the state of soaking is accomplished in the 
same way as with Tofu, that is, to examine the inside color of 
the soybeans, as well as the appearance of bubbles rising in 
the container used for soaking. If soybeans for Yuba happen 
to soak too much they become too sticky after cooking and 
too much Okara results. After soaking 5-10 kilograms (dry 
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weight) of soybeans they are ground in the same way and 
with the same type of equipment that is used to grind Tofu 
soybeans except that more often the grinder will be smaller. 
When grinding, an equal quantity of water is added.
 “Cooking: The ground soybeans and water are 
transferred to a live steam, oil, or sawdust heated cooker 
either by negative pressure in the case steam is used or by 
hand. Water in the quantity equal to the quantity of ground 
material may be added portion by portion before, during, and 
after cooking depending on the makers method for obtaining 
the most protein from the Okara.
 “Use of an open pit steam cooker is rather limitedly 
used because of its cost. It is said by makers who cook in 
other ways that a steam cooker does not give the desired 
quality Tonyu [soymilk] but this seems to be a rationale for 
their fi nancial inability to purchase same. Yuba makers that 
use open steam cookers believe that cooking under pressure 
would even be better but then a more skilled operator is 
required and considering the production economics of the 
Yuba industry such a operator would be diffi cult to fi nd. 
Traditionally charcoal then wood was used to cook but now 
the common source of heat is pine sawdust. Its pitch content 
and intermediate hardness makes it an ideal inexpensive 
fuel. Commercial companies selling such sawdust receive 
$.28 (100 yen) for a bushel burlap bag. With a steam cooker 
cooking time is very similar to Tofu while heating with 
saw dust necessitates boiling the ground material for 30-40 
minutes. Stirring is done a number of times to insure even 
cooking.
 “Pressing: After the ground material is cooked, pressing 
is accomplished in much the same way as with Tofu. The 
cooked material is pressured, pumped, or hand dippered from 
the cooker to a course nylon fi lter which is placed in the 
press box. The press used to separate the Tonyu and Okara 
is seldom power driven but tends to be of an older kind than 
most Tofu presses. The pressing operation is an important 
part of manufacturing Yuba because as much Tonyu as 
possible is desired, while with frozen Tofu much more use of 
the Okara is the rule. After pressing the Tonyu fl ows through 
a very fi ne cotton fi lter into a 100 liter container (quantity 
of Tonyu is usually around 90 liters per batch). Bubbles that 
form on the top of the cooking liquid are removed because 
if allowed to remain they would make it diffi cult for fi lm to 
form. At this point the similarity between Tofu and Yuba end 
as Yuba is not precipitated with magnesium sulfate.
 “Film formation: After all the possible Tonyu is obtained 
for a batch it is transferred by hand to a large shallow wood 
partitioned tank as can be seen in Figure 158. Usually the 
tanks are made of brass but the more progressive fi rms 
use stainless steel because brass tarnishes and is easily 
damaged. The 2½ inch deep tank is usually partitioned into 
20, 24, or 30 squares 18 inch square (or sometimes that 
large and slightly narrower) forming a double row 10, 12, 
or 15 squares long. The 24 square tank seems to be the most 

favored because one person can most effi ciently manage 
lifting protein fi lm from 24 squares. In former times Yuba 
was made in separate containers rather than the one tank 
with removable wood partitions as are how used. This caused 
very individual but ununiform production. At present Yuba 
is not made in separate containers. Underneath the 2-10 
Tonyu tanks that the Yuba maker may have is another tank 
which acts as a double boiler when hot water is circulated 
through it. Before Tonyu for Yuba was heated directly but 
it was found that greater control could be exercised if the 
double boiler system was used. This type of heating tank is 
now used at all Yuba plants with the source of heat for the 
water usually being sawdust. Even the makers which use 
steam cookers used the slow burning sawdust to maintain 
the temperature of the circulating water at 90-95ºC for 
maintaining the Tonyu at 80-85ºC. Yuba Tonyu should not 
be heated to the boiling point as it would produce a fi nal 
product that is hard, however if temperature were too far 
below boiling fi lm would not form. After Tonyu is poured 
into such a tank it fl ows under the partitions to an even level. 
After the level is even bubbles if any are removed and the 
Tonyu in the tank is allowed to stand untouched for about 15 
minutes at which time a thin yellow fi lm can be seen on the 
surface of the Tonyu in each square.
 Film removal: After the entire surface area of a square 
is covered with the fi lm it is lifted off (see Figure 159) with 
a small wood shaft 12-18 inches in length. The shaft is fi rst 
inserted into the Tonyu at the right near side of a square and 
slide underneath the surface to the rear along the right side 
partition. Then the shaft is gently lifted which also lifts the 
fi lm. As the fi lm is being lifted it is turned broadside to the 
maker and lifted entirely out of the squares The shaft with 
a piece of Yuba hanging from it is then attached to a rack 
above the tank as shown in both Figure 158 and 159. The 
method of removal varies with plant but all follow the above 
description in principle. After raising one piece of Yuba from 
the square the maker moves to the subsequent squares of the 
tank. When the last square is fi nished a fi lm has again formed 
on the fi rst one so that a maker can work almost continuously 
until the last of the Tonyu is gone. More likely he will add 
his available Tonyu when the level becomes low so that Yuba 
is never removed from the bottom until a days work is nearly 
fi nished.
 “After the Yuba sheets have dried slightly they may 
or may not be rehung with two or more hung together, 
depending upon the way the sheet is to be folded as a fi nal 
product. For certain forms of Yuba the lifting shaft may be 
inserted so that the sheet is doubled upon lifting. Lifting 
Yuba from the surface of Tonyu requires a great amount of 
manual work and it is believed that the lifting process can 
not be automated even if the remainder of operations were.
 Note. This is the earliest document seen (Oct. 2012) 
that contains a detailed description of how to make yuba on 
commercial scale.
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 “Classifi cation of Yuba: Although there are many sub-
types there are only two different kinds of Yuba, that is fresh 
Yuba and dry Yuba. Fresh Yuba, only produced in Kyoto, is 
only allowed to remain on the rack above the Tonyu tanks 
until the unsolidifi ed portion drains. Then it is removed and 
racked together as shown in Figure 160. The fresh Yuba 
remains in the rack until sale is expected or order for same 
is received. At that time from two to fi ve sheets of fresh 
Yuba are hand rolled as shown in Figure 161 and wrapped in 
paper. Fresh Yuba may also be cut in particular size pieces 
and folded with cooked vegetables as shown in Figure 162. 
Fresh Yuba may also be fried with burdock wrapped inside” 
(Continued). Address: San Francisco, California.

2045. Brandemuhl, William. 1965. Yuba: Manufacture, 
classifi cation and use (Continued–Document part II). In: 
William Brandemuhl. 1965. Soybean Utilization in Japan. 
San Francisco, California. xxii + 478 p. See p. 367-86, 
Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued): “Originally all Yuba was made 
as fresh Yuba but as it only lasts a short time, drying began. 
At present only about 20 percent of total Yuba production is 
sold fresh. Fresh Yuba is very perishable lasting only two to 
four days in winter and for four to eight hours in summer. 
In summer it is only marketed at the Yuba shop. Yuba meant 
to be marketed as dry needs to dry on the rack only one to 
three hours in summer while 12-24 hours in winter. Rain in 
any season will lengthen the drying time required. For dry 
Yuba the process of making, drying, folding, and packaging 
usually requires one day so a certain day’s production is 
usually marketed the following day.
 “Part of the quality difference of dry Yuba stems from 
the fact that a Yuba sheet is lifted from the top of a Tonyu 
batch is lighter and of much better quality than subsequent 
sheets with the sheets lifted with Tonyu that has remained on 
the bottom very dark, relatively poor quality, sweeter tasting, 
and thicker. Of whatever quality, Yuba usually darkens as it 
dries although bottom lifted pieces become the darkest.
 “If a sheet of Yuba is of such a size and consistency that 
it can be easily folded (see Figure 163) it is graded higher 
than a sheet which does not have these characteristics. 
Broken and cracked pieces are very often not even folded but 
just bagged. When folding, a sheet of Yuba that is slightly 
wet is used for shaping the dry Yuba with greater ease. The 
natural color of yuba is tan but often it is colored yellow for 
the purpose of food arrangement. It is for that purpose that 
some Yuba is colored blue but the people who appreciate 
Yuba the most prefer it in its natural color.
 “Dry Yuba can be stored with no adverse effects for two 
to three years if humidity is not extremely high. This ability 
is one of its most important advantages but since it is such 
an expensive product, (290 grams for $.97 or 350 yen) Yuba 
cannot realize its inherent advantages. Fresh Yuba while 
being $.0.56 (20 yen) for one sheet is only available in the 

neighborhood of the Yuba shop.
 “Use: Most Yuba sales are conducted at the Yuba retail 
shop usually located at the front of a factory or through 
telephone orders from steady customers. In Yuba production 
areas, department stores may stock Yuba (see Figure 164) 
even though it is a slow moving item. Outside the immediate 
area of production Yuba cannot be found except possibly at 
New Years. The above fact is somewhat the reason why at 
least 90 percent of the Japanese people do not know what 
Yuba is. The Shiga prefecture farmers who supply soybeans 
for Yuba have no idea of what the product is. Because of 
expense nation-wide promotion cannot be done and because 
of the present nature of the Yuba industry Yuba makers 
do not particularly desire to promote Yuba on a national 
basis because each Yuba shop has a large number of steady 
customers with rather set Yuba consumption patterns so 
he can easily predict expected sales and lead a relaxed 
life producing only that amount. This type of feeling is 
amazingly professed by the makers themselves.
 “Yuba unlike Tofu, Natto, and Miso is not eaten every 
day by even a connoisseur of Yuba. Most Yuba consumers 
do not eat Yuba for its excellent food value (see Table 
XXIX) but rather for its taste and adaptability for traditional 
Japanese food. Traditional Japanese food is so closely 
connected with Yuba that Yuba is along with frozen Tofu 
an important component of the completely vegetable dish 
mentioned in respect to frozen Tofu usage. For traditional 
food purposes Yuba is often requested by telegram or mail 
order from parts of Japan where Yuba is not produced. With 
the gradual disappearance of such traditional foods it is hard 
to believe, as Yuba makers state, that Yuba consumption is 
increasing. This is amplifi ed by the fact that most young 
people neither know how to prepare Yuba or like its taste. 
For the small group of people that appreciate the taste of 
Yuba or value it history Yuba may be prepared and used in 
the following way:
 “Fresh uncooked Yuba is very often eaten with Shoyu 
and other seasonings. Dry Yuba must be precooked and, then 
for example, placed in the following foods as fresh Yuba 
might be directly placed: (1) Sukiyaki. (2) Yudofu. (3) Many 
types of soup. (4) Substitute for or complement to raw fi sh 
and rice. (5) Fried in Tempura.
 “A specialty product that Yuba makers have capitalized 
upon is in respect to the beer drinking habits of Japan. Most 
often when beer is ordered at places serving same, a small 
dish of food will accompany each order. The customer is 
usually charged for this even though he may not want it 
although sometimes it is served without charge. Of the 
hundreds of possible foods for this dish Yuba makers 
produce a fried Yuba with the basic material the dark waste 
Yuba that gathers on the shaft for lifting Yuba from the 
Tonyu tank. It is unfortunate however that the people who 
eat such food do not know it is Yuba.
 “Yuba should not be precooked or cooked too much as 
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with overcooking Yuba’s taste becomes very bad. This fact 
makes it a food requiring delicate attention and therefore not 
considered suitable for use in the average meal.
 “The fact that Yuba is light makes it an ideal traditional 
food for use by Japanese residing in other countries. A 
limited quantity of Yuba is exported for this purpose but 
an export market among the natives of any country is 
questionable as even most Japanese prefer other foods to 
Yuba.”
 Photos show: 157 (page 368). Yuba. 158. Yuba hanging 
on rack above tonyu tank. 159. Lifting yuba from tonyu tank.
 160. Fresh yuba. 161. Rolling fresh yuba into marketable 
form. 162. Combining fresh yuba with vegetables. 163. 
Rolling dry yuba. 164. Yuba on display.
 Sources (p. 467-68, #160-68): Visits to and interviews 
with: (1) Nakamura Yuba, Jan. 9 and March 6, 1964. (2) 
Senmaru Yuba, March 16 and Feb. 20, 1964. (3) Yubahan 
Co., Kyoto, Japan, June 6, 1964. (4) Yubakichi, June 6 and 
18, 1963. Address: San Francisco, California.

2046. Brandemuhl, William. 1965. Kinako (Document part). 
In: William Brandemuhl. 1965. Soybean Utilization in Japan. 
San Francisco, California. xxii + 478 p. See p. 360-66, 
Unpublished manuscript. 28 cm. [2 ref]
• Summary: “Kinako is the Japanese traditional equivalent 
of U.S. full-fat soybean fl our although it is made from 
whole soybeans. The origin of the commercial product as 
it exists today is from one of the uses that farmers put to 
soybeans since ancient times. Farmers would roast soybeans 
and then grind with a stone pestle in a container that most 
likely would be generations old. With the availability of 
commercial Kinako the practice of making Kinako at 
home has all but disappeared. Although home making has 
disappeared, rural people continue to consume substantially 
more Kinako than urban residents.
 “Most of Japan’s 80 Kinako makers do not make Kinako 
on a full time basis but make it along with other roasted 
products for themselves or on custom order from a soybean 
wholesaler or retail store. Distribution is therefore handled 
by at least three different kinds of fi rms, each usually 
not handling Kinako as a sole product. There are Kinako 
makers that produce Kinako as their chief product, although 
even such makers, producing around three to fi ve tons of 
Kinako per day, usually makes other products that can be 
manufactured utilizing the same facilities.
 Note: This is the earliest document seen (Oct. 2012) that 
gives kinako or roasted whole soy fl our industry and market 
statistics, trends, and analyses for a geographical region 
(Japan).
 The manufacturing process begins with the cleaning of 
whole soybeans. In the past domestic soybeans were used 
but at present because of price nearly all Kinako is made 
from Chinese soybeans. The soybeans are then conveyed 
to an oven that is usually fi red with oil and roasted with 

sand for 40 seconds. Since the roasting is accomplished 
by experienced personnel the temperature of roasting is 
unknown, however the oven operator can easily tell if 
the temperature is too low or too high by the state of the 
removed soybeans.
 “After removal from the oven (sometimes removal 
is effected by a combination of shaker and conveyor) the 
roasted soybeans are cooled to natural temperature. Then 10 
percent of the fi ber of the toasted soybeans [the hull / seed 
coat] is removed by an instrument designed especially for 
Kinako making, then fi nely ground, and packed by hand (see 
Figure 154).
 “Kinako is available in 80 grams, two and three 
kilogram packages plus in bulk as shown in Figure 155. 
Since bulk Kinako is very often displayed in open or 
inadequately covered containers it is, to say the least, an 
unsanitary method of marketing. Fortunately it is becoming 
less popular with the 80 gram package now accounting for 
an important portion of purchased Kinako. The 80 gram 
package is priced at $.056 (20 yen) while $.056 (20 yen) also 
purchases 100 grams of bulk Kinako. The price is markedly 
different, however Kinako in a package can be stored for 
one year if the seal is not broken whereas bulk Kinako is not 
storable even if placed in a tightly sealed container.
 “One of the greatest disadvantages of Kinako is that it 
is an excellent spawning place for bugs so it has to be stored 
very carefully. The two and three kilogram packages market 
at $.356 (110 yen) per kilogram, however the average non-
rural family does not have general use for such quantity. 
The larger packages are purchased for particular occasions 
such as New Years. The traditional dishes prepared for 
New Years utilize a large amount of Kinako causing the 
seasonal production of Kinako to be mainly concentrated in 
December. While the large maker may produce Kinako the 
entire year, most of the small makers only produce then. An 
interesting fact regarding New Years consumption is that 
many people who do not use Kinako throughout the year 
consume large quantities at this time even though it is readily 
available at all times.
 “Research on the per capita consumption of Kinako 
has never been seriously undertaken, however considering 
Japan as whole it would be extremely low although certain 
areas consume much greater quantities then others and 
people in the lower economic ranks eat more Kinako using 
it as an inexpensive source of food value as indicated by 
Table XXVIII. The method of processing suggests that the 
optimum amount of food value is not utilized, however 
tradition governs the consumption of this product so 
changing the manufacturing process and consequently 
causing a change in fi nal product would not be well accepted.
 “The amount of Kinako produced per year as well as 
the quantity of soybeans used for producing that amount 
is not known, however it is not more than a few thousand 
tons. With increasing population (see Table XX) Kinako 
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production is only remaining stable if not decreasing and the 
number of makers is remaining stable. The principal use of 
Kinako is for covering pounded rice cake [mochi] as shown 
in Figure 156. For this purpose sugar is usually although not 
necessarily mixed with the Kinako. The Kinako industry 
has not made an attempt to market their product for the 
fortifi cation and enrichment of other foods although Kinako 
in its present state most likely would not be the optimum 
product suitable for such, especially with the increasing 
availability of soy fl our as the U.S. knows it. Although soy 
fl our produced in the oil mills will never replace Kinako it 
is a likely possibility that the consumption of Kinako will 
gradually decline in absolute quantity produced with such 
decrease caused by the increase in consumption of western 
type foods, very few of which are suitable for use with 
Kinako.” 
 Photos show: 154. Packing kinako. 155. Kinako on 
display. 156. Covering pounded rice cake [mochi] with 
kinako.
 Sources (p. 467, #159): (1) Gion Mameheto Candy Co., 
information obtained interviewing offi cers of same, Kyoto, 
Japan, Sept. 20, 1963. (2) Kanemasu Grain Wholesale. (3) 
Kato Kinako Co., information obtained interviewing owner 
of same, Tokyo, Japan, April 23, 1964. (4) Kobata Farm, 
information obtained interviewing owner of Same, Kyoto, 
Japan, Oct. 11, 1963. (5) Sawai Wholesale. Address: San 
Francisco, California.

2047. Brandemuhl, William. 1965. Moyashi [bean sprouts] 
(Document part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 
See p. 413-23, Unpublished manuscript. 28 cm. [1 ref]
• Summary: “Manufacture: Japan has two basic types of 
Moyashi (bean sprouts), one made from Burmese mappe 
beans and the other from soybeans. The mappe bean is 
imported duty free by trade companies and contracted for 
by the National and Local Moyashi Associations. Soybean 
Moyashi [soybean sprouts] can be made only from Hokkaido 
soybeans which cost $194.45 (70,000 yen) per ton as other 
soybeans are too hard or contain too many splits. The type of 
soybean that is suitable for soybean Moyashi is also suitable 
for Natto.”
 Note: Black mappe (Vigna mungo) also known as black 
gram, black lentil [not to be confused with the much smaller 
true black lentil (Lens culinaris)], white lentil, black matpe 
bean, is a bean that originated in India and is now grown 
in southern Asia (Thailand, Burma. India). The mung bean 
(Vigna radiata), a close relative of the black mappe, is also 
widely used for sprouting in many countries–but apparently 
not at this time in Japan.
 “The Moyashi maker in Japan, unlike the small scale 
operators of other Asian countries, can be very large, at 
least with respect to his mappe facilities. Temperature and 
humidity control are common as well as automatic soaking 

machines. As will be apparent soybean Moyashi is not 
produced on this scale in Japan because demand is not high.
 “The process of making soybeans Moyashi is 
accomplished under the same condition as for mappe 
Moyashi, that is, the sprouting room at 22-23ºC and water 
used to soak the growing sprout at 18ºC although since 
soybean sprouts are less sensitive, these conditions are 
not required but exist because they are required for mappe 
Moyashi.
 “First 15-20 pounds of soybeans are placed in a 
container (see Figure 180) and washed with water. The 
container has outlets at the bottom so at no time is there 
water standing in the container but rather the soybeans are 
washed down. From that time the soybeans must be washed 
with water every four hours night and day the entire seven 
days it takes to fi nish the sprouting process. While the 
environmental conditions of sprouting soybean Moyashi do 
not need to be delicate, the inherent nature of the soybean 
cause it to be diffi cult to sprout so it is important that new 
soybeans be used. The fi rst day the container need not be 
covered but is just allowed to stand in the dark room. The 
next day the soybeans in the container mentioned above are 
put in four containers and covered with a straw mat (see 
Figure 181).
 “In addition to protecting the sprouting soybeans from 
light so they do not turn green, the container is covered so 
the heads of sprouts grow straight up. The head of the mappe 
bean is removed after sprouting but the head of the soybean 
is eaten. After one or two days in the second container the 
soybeans have sprouted as shown in Figure 182. While near 
the end of the seven day sprouting period they look as shown 
in Figure 183. After the container is covered with straw, 
washing is accomplished by running water into the container 
(see Figure 184) until it fi lls. As the water fl ows out the 
outlet at the bottom of the container, the straw mat as well 
as the sprouting soybean absorbs an adequate quantity of 
water. After seven days the sprout becomes about fi ve inches 
long. The growth of the sprout can be regulated by raising 
and lowering temperature which quickens or slows growth 
respectively. With average facilities the Moyashi maker 
claims that soybean Moyashi is extremely simple to make. 
After the seven days sprouting period the sprout is ready to 
be marketed at $.014 (5 yen) per 100 grams, the same price 
as mappe Moyashi.
 “Use: The consumption of mappe Moyashi is greatly 
dependent upon the supply of fresh vegetables. At certain 
times fresh vegetables because extremely high priced even 
during a particular vegetable’s season. At this time mappe 
Moyashi’s demand greatly increases. The production of 
mappe Moyashi is therefore considered highly profi table but 
economically dangerous for the maker while the production 
of soybean Moyashi has an element of scarcity but profi t 
is low. The scarcity stems from the fact that the demand 
of soybean Moyashi is constant over a short term because 
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the only people that eat it are the Korean residents of Japan 
(except in case of extreme food shortage).
 “The concept of Moyashi originated in China, became 
popular in Korea then passed to Japan’s southernmost 
island, Kyushu, where inhabitants eat more mappe Moyashi 
than other areas of Japan even today. Soybean Moyashi 
is a popular Korean food so it might be expected that the 
500,000 Koreans that reside in Japan might demand same 
instead of consuming the mappe Moyashi which they 
consider tasteless. As the Korean people do not substitute 
soybean Moyashi for vegetables but eat it regularly, demand 
is constant. Demand level is indicated by the fact that for the 
50,000 Koreans who live in Kyoto four of seven Moyashi 
makers produce 240 kilograms of soybean Moyashi in 
addition to mappe Moyashi. Although soybean Moyashi 
are required for Korean ceremonial occasions, the Korean 
population in Japan is decreasing and becoming more 
Japanized so consumption of soybean Moyashi is decreasing. 
Even though decreasing the present number of Koreans 
is rather conspicuous as they tend to group together. The 
prejudice that the Japanese have toward the Koreans is 
well illustrated by the following: when a Japanese family 
desires to rent or construct a home, their visits to the area 
prior to moving there may well include an examination of 
the market place. If a pan of soybean Moyashi (see Figure 
185) is displayed with mappe Moyashi (see Figure 186) the 
family seriously considers whether or not to move into the 
neighborhood because they then know that Koreans live 
nearby. Whatever the social implication might be, soybean 
Moyashi is sold wherever Korean people live, with such food 
usually consumed by the Korean people in large quantities 
either boiled or fried by itself or with vegetables and meat.”
 Photos show: 180 (p. 414). Soybeans for sprouting 
in metal pails. 181. Sprouting soybeans in wooden kegs 
covered with straw. 182. Close-up of sprouting soybeans 
held in two hands. 183. Sprouting soybeans as they overfl ow 
a wooden keg. 184. Wetting down sprouting soybeans. 185. 
Soybean sprouts in retail tub. 186. Mappe sprouts. Sources 
(p. 469, #178): Yamato Bean Sprout Company, information 
obtained interviewing owner of same, Kyoto, Japan, March 
19, 1964. Address: San Francisco, California.

2048. Brandemuhl, William. 1965. Tofu (including Aburaage 
and related products): History, use of soybeans, manufacture 
(Document part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 
See p. 137-201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: “History: Tofu, the coagulated protein and fat 
of ground cooked soybeans (see Figure 38) according to an 
ancient Chinese book was invented by a philosopher, prince 
Hamintze of the Han dynasty, while another source attributes 
the invention of Tofu to another Chinese philosopher Whai 
Nain Tze. Manufacture was supposedly begun in China 
in 164 B.C. during Emperor Hwai Wen’s reign by Liu an, 

duke of Hwai an. Liu an was a good friend of the Buddhists 
monks so it is believed he started manufacturing Tofu, so as 
to give them a somewhat more varying diet. Tofu come to 
Japan (probably through Korea) for the fi rst time during the 
Toyotomi period (880 years ago). Although not completely 
documented, Buddhist priests probably were the transmitting 
agents as the priests used Tofu long before it was in general 
use.
 “Use of soybeans: Throughout Japanese history 
domestic soybeans were used to make Tofu, however 
Chinese soybeans began to be used after trade began between 
Japan and China. During and at the end of World War II all 
soybeans were in short supply, however in the early fi fties 
U.S. soybeans began to be used for Tofu. This use developed 
so that now Tofu accounts for the largest Japanese food use 
of U.S. soybeans. The Tofu makers would use domestic 
soybeans if they were not too expensive however. Some 
makers still use a certain percentage of domestic beans 
although such practice is becoming less popular. More 
often used are U.S. specialty beans such as Illinois, Indiana, 
Ohio, Hawkeye, or select No. 2 ordinary even though such 
soybeans are higher priced then regular soybeans. Chinese 
soybeans are again starting to be used for Aburaage although 
because of custom U.S. soybeans are not likely be replaced 
in the foreseeable future. The existence of over 60,000 Tofu 
makers consuming over 200,000 MT of soybean per year 
with each maker consuming between 15-300 kilograms per 
day presents somewhat of a problem regarding soybean 
purchasing. Each particular maker is too small to purchase 
directly from anyone but the smallest wholesaler where 
the price of soybeans is too high for effi cient operation. 
The Japanese people are association minded with the Tofu 
makers being no exception. The Tofu makers authorize 
their local association to purchase soybeans in large lots for 
future distribution to individual makers. The Tofu makers 
do not especially like to purchase through the association as 
the association charges for handling, however the makers 
have a desire to support the association so accept purchasing 
through it. The association deals with the importer, crusher, 
and large wholesaler, selecting whichever seller will give the 
best terms.
 “The numerous Tofu makers that do not belong to the 
association (about 1/6) as well as members whose association 
does not purchase usually work out an arrangement with the 
smaller wholesalers. Soybeans are delivered to the maker 
by truck with the maker receiving material for a number of 
weeks each time he receives. The shipment is kept in bag 
form until the day before use.
 “Manufacture–Regular Tofu (white Tofu): The 
manufacturing procedure described below is for the most 
used type of Tofu, ‘Shirodofu’ (white Tofu) as is seen 
in Figure 38. Other related products such as Yakidofu, 
Kinugoshi dofu, Aburaage, Hirosu, and others are processed 
in much the same way. Additional or different methods of 
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processing these latter products are described in respective 
sections.
 “The process of making Tofu consists of ten steps, that 
is, soaking, cooking, fi ltering, coagulating or precipitating, 
shaping, pressing, submerging [in water], cutting, and again 
submerging.
 “Soaking: Depending upon season of year, 5-15 
hours before processing, clean whole soybeans are put 
in containers of any size but most used are metal drums, 
wooden barrels or 20 liter tins. Water is added to the 
container until the soybeans in the container are completely 
submerged. Although length of soaking is not such a strict 
factor, generally soybeans are soaked 10-14 hours in winter 
and 5-10 hours in summer. Soybeans soaking in any one 
container should be of uniform size as soaking would not be 
even. Because of their small size, U.S. soybean are soaked 
for less time than Hokkaido soybeans. In winter Hokkaido 
soybeans may require as much as fi ve additional hours of 
soaking. There seems to be to guides besides experience that 
indicate when soaking is suffi cient, that is, the appearance of 
bubbles rising to the surface of the water and the whiteness 
of they inside of the soybeans.
 “Grinding: Tofu processing usually begins at 3:00-5:00 
in the morning so that the fi nal product may be ready for use 
during that day. Processing is initiated by the removing of 
unabsorbed water from the containers. After that between 
fi ve and eight kilograms of the soaked soybeans are put into 
an electric powered grinder of the types shown in Figures 39, 
40, and 4l. The type of grinder pictured in Figure 39 is the 
most popular. Water is run into the grinder’s intake container 
and the grinder is started. After ground as small as possible 
the soybeans in the form of thick white cream (see bottom 
of Figure 41) enter a container positioned at the outlet of 
the grinder. The cream could be called more paste-like than 
a liquid although it fl ows If it cannot water is added. If the 
cream is too thin, the residue after fi ltering will contain 
too much of the protein. For a batch of approximately 
seven kilograms of soaked soybeans the volume of creamy 
substance should be around 54 liters.
 “Cooking: The type of cooker used depends upon the 
economic situation of the maker. Two of three types of 
cookers commonly used are shown in Figure 42 and 43. 
Although, wood (Figure 43) or oil stoked cookers are used, 
use of a steam boiler is slowly replacing all other methods. 
Either a small steam pressure cooker or a live steam open 
pit steam cooker (Figure 42) might be used if the factory 
has a steam boiler. To indicate that making Tofu is a cottage 
type industry very often makers with steam boilers will use 
same for heating their bath. The ground soybeans and water 
are usually drawn into the cookers by negative pressure 
but this procedure may also be done manually. Such is 
necessary if the maker does not have a steam boiler. After 
the cream is pulled into the cooker, water is added to the 
container to collect the residue remaining on the container’s 

surface. This thin solution is also drawn into the cooker, 
Cooking lasts about four or fi ve minutes or until pressure 
reaches approximately 10-12 pounds per square inch or the 
equivalent of it if another type of cooker is used. Cooking 
is very important for removing distasteful fl avor, protein, 
causing good or bad cohesiveness and water holding 
capacity, although it is done without gauges, meters, or time 
control by the experienced Tofu maker. As an indication of 
the time of operation the cooking of 35-40 different batches 
may be completed by 6:00 a.m.
 “Filtering: After cooking, a valve is opened. This valve 
is connected to a 1½ inch diameter pipe which bends upward 
so that it is positioned over a container usually around 24 
inches square and made of metal although wood and tile are 
also used. A tile tank is shown in Figure 44. At the end of the 
pipe a course nylon bag is attached. The opening of the outlet 
value with pressure still fed to the cooker causes the cooked 
material to be forced through the looped pipe and into the 
nylon bag fi lter. Steam fl ow is then terminated then started 
again to force out what remains in the cooker.
 “At some factories gravity may be used to remove 
the material from the cooker and such also might be 
accomplished by hand. The tank which the bag rests in 
also has an outlet at its bottom so the liquid (called Tonyu 
[soymilk]) which can readily pass through the coarse fi lter 
makes it way by pipe to a container. The temperature of this 
material is 100ºC when it leaves the cooker, however it drops 
to 80ºC by the time it reaches the container. The material 
that does not fl ow through the nylon fi lter is called Okara. 
As soon as all the material is forced out of the cooker and 
what liquid there is fl ows to the precipitating container a 
quantity of cold water (15-20 liters) stored in a tank above 
the container is dumped upon the nylon fi lter dropping the 
temperature of the Okara to 60ºC so that as much protein as 
possible can be removed. At some places this water may run 
directly into the cooker after the initial liquid was forced out.
 Note 1. The author and his wife, Tomoko, did most of 
their tofu research in Kyoto. Companies they visited and 
observed in the spring of 1963 (listed alphabetically) were: 
Hamano Tofu Co., Hamamoto Tofu Co., Namikawa Tofu 
Co., Ryo Tofu Co., Shimamoto Tofu, and Uno Tofu. They 
also learned much from the Tofu-Aburaage Association 
(Kyoto). And they visited and observed Sasanoyuki Tofu 
Restaurant (Tokyo, 11 June 1963).
 Note 2. The word Shirodofu is occasionally (but rarely) 
used to distinguish “white tofu” from non-white tofu (such 
deep-fried tofu, grilled tofu, dried-frozen tofu, etc.). This is 
the earliest English-language document seen (April 2013) 
that contains the word Shirodofu. (Continued). Address: San 
Francisco, California.

2049. Brandemuhl, William. 1965. Tofu (including Aburaage 
and related products): Manufacture (Continued–Document 
part II). In: William Brandemuhl. 1965. Soybean Utilization 
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in Japan. San Francisco, California. xxii + 478 p. See p. 137-
201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued): “As the water fl ows upon the fi lter 
it is worked over with a wooden club and then pressed. The 
press usually is like the one pictured in Figure 44 although an 
old fashion stone weight with lever may be used (see Figure 
45) or as is becoming popular an electric driven press. It is 
important to get as much of the Tonyu out of the Okara as 
possible (because Okara is nearly a complete waste) so when 
pressing is fi nished the nylon fi lter may be stripped with the 
club before mentioned to remove the remaining Tonyu. Some 
makers are now using centrifuges but as a result too many 
bubbles appear so that a bubble suppressing agent has to be 
used although this agent affects the taste of fi nal product. 
Some makers used this agent even though they do not 
centrifuge. After as much Tonyu is removed from the Okura 
as thought possible the nylon bag is unhooked from the pipe 
holding it and carried to a drum at which time the Okara is 
dumped (see Okara section for more information on its use). 
The nylon bag is then dipped into water and beat with a club 
while it is lying on the fl oor. After most Okara particles have 
been removed the bag is returned to its position at the end of 
the pipe and used again. All of the Tonyu which fl owed from 
the cooker to the container to the next container is again 
fi ltered just before it runs into the latter as a fi ne cotton bag 
is attached to the pipe outlet. For this purpose a round wire 
screen bottom box may also be used.
 “The bag or screen box collects the Okara that passed 
through the course nylon fi lter. Only a small quantity of 
Okara is collected at this time with what is collected being 
discarded. The container that the Tonyu fl ows into is pictured 
in Figure 46. One or two more cotton fi lter bags line such 
container. These fi lters are removed from the container 
with the one minute amount of Okara in it, and used again 
without removing the Okara from the bag. When the amount 
collected nears one pound it is discarded or re-pressed for 
further extraction. At this point the Tonyu looks somewhat 
yellow. The number of containers and number of outlets for 
infl owing Tonyu very often determines the scale of operation 
of a particular Tofu maker. A maker nearing retirement may 
have only one wood plugged outlet and two containers 
which have to be moved for every batch while other more 
progressive makers may have over 6 brass valve stoppered 
outlets. Most Tofu makers fall between that above two cases 
with the effi ciency of operation seemingly directly related 
to the effi ciency of this procedure. The material of these 
containers are either wood on metal (stainless) depending 
upon the fi nal product. White Tofu makes use of wood more 
often but wood is not absolutely necessary. Wood is used 
because it maintains temperature better than metal for the 
adding of the calcium sulfate, the subject of the next section.
 “Precipitation: When the Tonyu enters the precipitation 
at containers it is around 68ºC. If hotter, the temperature 
is reduced by adding cold water. Because of work with 

other portions of manufacture the Tonyu may be allowed 
to remain in the container to cool naturally to 68ºC or even 
lower. However if temperature became lower than 60ºC 
precipitation would begin to get diffi cult so generally the 
adding of calcium sulfate takes place while the Tonyu is 
between 60-70ºC with the most desired temperature being 
66-68ºC. The amount of calcium sulfate added varies slightly 
with each maker and varies slightly with each batch as 
seldom is a scale used for accurate measurement, however 
the most usual quantity for the size batch mentioned above 
is around 200-300 grams. A guide seems to be to add about 
30 grams for each kilogram of soybeans used. Methods of 
adding the precipitating agent also vary by place so that the 
below descriptions are only examples of many used. First 
100 grams of the agent is mixed with cold water in a two 
liter pan. A wooden paddle is inserted into the Tonyu and 
using the near edge of the container as a pivot point the 
maker stirs the Tonyu in an up and down fashion fi ve times 
while slowly adding the agent with water on the fi fth stir. 
Then the solution is stirred three more times, when 100 more 
grams of agent is mixed with water in the same manner as 
before and the solution is once again stirred fi ve times with 
the agent being added on the fi fth stir. At the end of the fi fth 
stir the wooden paddle is brought up breaking the surface of 
the solution. In each case the four fi rst stirs are rapid while 
the fi fth is rather slow.
 “Another method of adding the agent may be to stir the 
solution is circular fashion for three complete rounds then 
dump the whole 200 grams of agent mixed in water into 
the solution in the opposite direction of the current. After 
this the solution is stirred each way two times at the end of 
which the paddle is used to quiet the current. At this time 
certain makers will add small quantities of certain chemicals 
to enrich their Tofu in order to have advertising advantage. 
Immediately after adding the agent, a change in the nature 
of the solution can be observed. At this time the experienced 
Tofu maker can tell if the batch under watch will be of good 
quality. After stirring, a cover is put on the tank and left to 
stand for precipitation about 25 minutes during which time 
supernatant solution forming at the top of the precipitating 
solution is removed by placing a light bamboo basket on the 
surface. The cracks between the bamboo straps allow water 
but not precipitating curd to enter the basket. The water that 
collects in the basket is dippered out. About 50 percent of 
the quantity of water contained in the curd is removed. A 
small stone is placed in the basket to increase the speed of 
collecting water.
 “During the 25 minute precipitation period the solution 
may also be stirred although gently. The amount of agent 
added, the amount of water removed, and the amount of 
above stirring determines the softness of Tofu. Generally 
soft Tofu is desired although certain restaurants, schools, 
and other institutions, may request hard Tofu. The maker 
accommodates them by stirring more and removing more 
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water so that the hard Tofu contains only 80 percent water 
instead of 90 percent as soft Tofu does. Stirring the Tofu 
divides the mass into more pieces allowing more water to 
be taken off whereas hard Tofu because of the adding of 
too much agent probably would be a mistake on the part of 
maker rather than a calculated effort however more of less 
calcium sulfate may be added in making related products.
 “Although the method of removing water mentioned 
above is probably the most used, Figure 47 indicates the 
same process being accomplished with a cloth covered rack. 
After completion of the above process the curd is ready to be 
shaped.
 “Shaping and pressing: After precipitation is completed 
one or two boxes (see Figure 48) made of wood or metal 
and having many 3/8 inch holes on all sides and bottom with 
side holes slanting downward for effi cient water draining 
are prepared with a cross-shaped cotton fi lter cloth. This 
cloth is moistened for easy forming and positioning inside 
the box. More waster (usually the supernatant solution) is 
poured into the box to make the cotton fi lter cling to the 
sides. Precipitated curd is then dippered into the box with the 
maker fi rst removing small pieces from the precipitation tank 
and gently pouring to the middle of the Tofu shaping box 
letting the curd run to the edges. If large pieces are dippered 
they are broken into small pieces by pouring from a greater 
distance away from the level of curd. About 18 liters of curd 
are poured into two boxes for each batch although some 
makers will only make one box from each batch. A block 
of formed Tofu weighs therefore between four and eight 
kilograms.
 “If too much curd exists for the available box, an 
extension is added to one of the boxes. Because the curd is 
semi-solid at this time it can be added to the box higher than 
the height of the box, especially in the middle. The middle is 
always more densely packed then the edges as when pressed 
the middle receives more pressure. After the fi lled the box 
is allowed to stand for 10 minutes at which time the curd 
at the edges of the box is pushed to the center and then the 
portion of the cross shaped cotton fi lter remaining outside 
of the box is made to cover the top of the curd in a carefully 
folded fashion and a wooden cover that fi ts completely inside 
the box is positioned as are stone weights totaling about 20 
pounds (see Figure 48). The boxes are then allowed to set 
for 40-90 minutes” (Continued). Address: San Francisco, 
California.

2050. Brandemuhl, William. 1965. Tofu (including 
Aburaage and related products): Manufacture of Yakidofu 
and Aburaage (Continued–Document part III). In: William 
Brandemuhl. 1965. Soybean Utilization in Japan. San 
Francisco, California. xxii + 478 p. See p. 137-201, 
Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). “Submergence, cutting and 
resubmergence: After pressing for the desired length of time 

the stone weights and cover are removed and the box is taken 
to a sink (stainless steel or tile) and submerged in a large 
quantity of water and then inverted so that the formed block 
of Tofu can slide out of the box into the water. Depending 
upon how busy the shop is the block may or may not be cut 
immediately upon being put into the water. When it is cut 
the block is brought near the surface and a wood frame with 
three to six nylon wires strung across it is put over the top 
of the Tofu block. The block is then inverted and the frame 
is quickly pulled upward cutting the Tofu into a number of 
pieces. These pieces may then be cut even smaller to the 
standard marketing size or may remain large for cutting to 
standard size at time of sale. At all times Tofu must be stored 
in water to maintain its form and also to improve taste. 
Optimum taste is achieved after three hours soaking although 
taste difference is not very great. One block when cut to 
marketable size (440 grams) makes about 80 pieces With 
dimensions equaling 2½ x 6 inches x 1 inch. Occasionally 
this type of Tofu is also sold without regard to shape as for 
a special order a certain quantity would be put into a cotton 
bag and delivered.
 “After cutting Tofu into suitable shape for the ways it is 
marketed the manufacturing process is completed. Marketing 
and use treated after treatment of additional and different 
manufacturing processes of related products.
 “Yakidofu (see Figure 49) is Tofu that is slightly surface 
roasted It is processed in the same way as regular Tofu 
except that it is cooked at a somewhat higher pressure and 
contains less water. While the wicker basket is resting upon 
the surface of a Yakidofu batch more water is removed and 
pressing is with greater pressure. Instead of being put into a 
box like regular Tofu (see Figure 48) one batch of Yakidofu 
is dippered into three fi lter covered wooden trays as shown 
in Figure 50, covered, and then pressed with a mechanical 
press as shown in Figure 51. The tray that holds Yakidofu is 
about 39 inches long, 14 inches wide, and 2½ inches high. 
There are many 3/8 inch holes in the bottom of this box and 
well as in the cover to drain excess water. The bottom is 
grooved so as to provide guide lines for cutting Yakidofu into 
pieces. The cover fi ts inside the tray with two ribs projecting 
1½ inches from the upper side. These ribs make it possible 
to stack one tray upon the other and still be able to press 
effectively. Pressing is done for 15-20 minutes during which 
time the trays under press may be changed in order (as many 
as ten trays may be under the press at one time).
 “After pressing is completed the cover is removed and 
the cloth fi lter is unwrapped from the top of the Yakidofu. A 
cover which completely covers the tray and has ribs on its 
end is placed on the tray and quickly turned over allowing 
the sheet of Yakidofu to position itself on the cover. The 
sheet is then cut into 25 pieces (see Figure 52) using the 
guide lines provided by the grooves in the tray. Cutting 
may be accomplished by such a knife as used in Figure 52 
or with a gang knife. The kind of knife used is likely to 
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be made of brass as supposedly its cutting properties are 
better than stainless steel. After cutting Yakidofu is put on a 
slanting rack to dry. Then when the majority of the morning’s 
operations are fi nished the Yakidofu sheet is roasted by 
the instrument pictured in Figure 53. Many other methods 
of roasting are used such as gas torches moved over the 
surface of the sheet or a charcoal stove fanned by a blower. 
The later case necessitates the skewering of each individual 
piece, positioning and repositioning near the hottest area 
of the charcoal stove. This method is not very sanitary as 
coke dust circulates and settles everywhere including on 
other products. After roasting, Yakidofu is slid into water 
and stored until time of sale, delivery, or pick up. Yakidofu 
is stored in water only after it has been cut into the standard 
consumer size, unlike regular Tofu. Because it remains out 
of water for so long and because of its method of cooking, 
Yakidofu is much harder than regular Tofu;
 “Kinugoshi (see Figure 54) is slightly different than 
regular Tofu in that it is softer and smoother. The smoothness 
is the reason why the fi rst few letters of Kinugoshi means 
silk fi ltered. In ancient times this may have been a possibility 
but at present silk fi ltered Tofu does not exist. The Tofu 
makers believing that the silk fi ltered rumor is worth the 
advertisement value so do not discourage the belief.
 Note. This is the earliest English-language document 
seen (April 2013) that mentions silken tofu or uses the 
term “silk fi ltered tofu” or the string “Kinu” or the word 
“Kinugoshi” to refer to silken tofu.
 “Kinugoshi is only produced in summer because it is 
eaten cold with green onions and Shoyu with a little ginger 
for fl avoring. Yakidofu Tonyu may be used for Kinugoshi 
although fi ltering is more carefully done, The Tonyu for 
Kinugoshi is not precipitated in the large containers however 
as each maker has a number of small metal boxes about 16 
x 8 x 4 inches for such purpose. The boxes have a stopper 
outlet on their bottom for assistance in the removing of the 
Kinugoshi pieces at the appropriate time. When Kinugoshi 
is about to be made the inside walls of the box are coated 
with a minute quantity of rapeseed oil. After coating with oil 
enough of the precipitation agent needed for precipitating 
the amount of Tonyu put into the box of above dimension is 
added. Then Tonyu is poured into the box with the pouring 
active enough to cause slow precipitation of the Tonyu. The 
Tonyu fi lled container is allowed to set for 20-30 minutes 
and then is submerged in water (container included) for two 
hours. After two hours the box is brought to the surface of 
the water and the precipitated curd is divided into 24 pieces. 
The stopper at the bottom of box is then removed. This in 
combination with the oil coating allows the 24 pieces of 
Kinugoshi to slide out of the container into water;
 “Aburaage–Initial processing: Although Aburaage 
treated as an end product is much-different than Tofu, until 
a certain point in the manufacturing process the procedure 
is nearly the same. Aburaage (see Figure 55) is Tofu deep 

fried in vegetable oil, being of various sizes but usually eight 
inches long, three or four inches wide and 3/4 inch thick. 
It is a soybean product that did not originate in China but 
was developed in Japan. Aburaage uses whole clean soaked 
soybeans as raw material but in addition soybean meal 
specifi cally manufactured for Tofu products may be added.
 “Uses of soybean meal: A number of years ago oil 
crushers saw a possible market for soybean meal if it 
could be successfully used in the manufacture of Tofu. 
As mentioned before, meal promotion was conducted 
to convince Tofu makers to use soybean meal. Through 
experimentation it was found that soybean meal would not 
seriously effect the taste of Aburaage since oil is absorbed by 
Aburaage during the frying process. Since oil is an important 
taste factor, only small quantities of meal could be used 
with none used during prosperous times. As also mentioned 
before, the crusher now believes his meal market is better for 
cattle than for Tofu so he is trying to discourage an increase 
in demand for Tofu meal. And also since the crushers now 
sells select whole soybeans in great quantity to the Tofu 
maker he does not want to not be able to sell whole soybeans 
although this is somewhat unusual reasoning on the part 
of the crushers. After the advertising program conducted 
by the crushers, most Tofu makers because of economic 
reasons began to use soybean meal for Aburaage although 
not in the quantity advertised as acceptable. Usually for 
one batch of Aburaage 1 to 2.5 kilograms of meal might be 
added with places that produce poor quality Tofu products 
using a greater quantity although very few use 100 percent 
soybean meal. Soybean meal is mixed with the ground 
soybeans or is mixed with water and drawn into the cooker 
after the ground soybean substance. As long as taste of good 
Tofu remains a factor soybean meal will not likely become 
the main component of regular Tofu although if promotion 
continued, soybean meal would become more and more used 
for Aburaage, as meal has an advantage over whole soybeans 
in that it need not be soaked. If therefore an emergency order 
appeared the Tofu maker could comply.
 “Cooking Aburaage material is the same as for regular 
Tofu but since Aburaage needs more cohesiveness (because 
it not stored in water) a harder material is produced by 
increasing the amount of precipitating agent (about 1/5 
more), removing a greater quantity of water than for 
either regular Tofu or Yakidofu, and stirring more while 
precipitating to break the curd into small pieces so that more 
water can be removed. It is dippered, trayed, and pressed 
in the same way as Yakidofu. About four trays of Aburaage 
can be made from one batch giving 100 pieces of Aburaage. 
In contrast to other types of Tofu products if a portion of a 
batch remains it can be added to the next batch attesting to 
the fact that of all types Aburaage is the least delicate. After 
pressing it is cut in the same way as Yakidofu and stored for 
further drying, cover upon cover as shown in Figure 56.
 “Although the process and appearance of Yakidofu and 
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Aburaage are similar until this point the water content of 
Aburaage is much lower so they are not interchangeable” 
(Continued). Address: San Francisco, California.

2051. Brandemuhl, William. 1965. Tofu (including Aburaage 
and related products): Frying Aburaage, Atsuage, Hirosu / 
Ganmodoki, Okara, Soybean Milk (Continued–Document 
part IV). In: William Brandemuhl. 1965. Soybean Utilization 
in Japan. San Francisco, California. xxii + 478 p. See p. 137-
201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). “Frying Aburaage: Aburaage 
is usually fried in rapeseed oil with soybean oil being 
occasionally used. Frying is accomplished in two stages 
as Figure 56 indicates. The containers used to fry are 
usually housed with bricks and heated by oil and blower 
although wood is sometimes used. A wood stoked fryer has 
the disadvantage of uncontrollable temperature. The oil 
containers are provided with hoods but as seen in Figure 57 
cleanliness is diffi cult to maintain.
 “The number of double oil containers varies with the 
size of the maker with a slightly larger than average maker 
processing about 1,000 Aburaage at a frying rate of about 
120-150 per hour so at least two vats are needed. Each of the 
double containers are about 28 inches square and 2½ inches 
deep. Although it seems that the containers are completely 
separated by a partition actually a three millimeter space 
exists between the bottom of the oil vat and the partition so 
that a certain amount of oil circulates between the two vats.
 “Although most vats are as pictured in Figure 57 some 
have slanting sides for easier insertion of the raw Aburaage 
and conservation of oil. To insure even frying on both sides 
of the Aburaage as well as to increase speed of frying one of 
the two vats used for frying the same Aburaage has a wire 
mesh rack that is constructed to fi t inside the vat. Such mesh 
is hinged to the container at the rear so by suitable attached 
wire or rope, the mesh can be easily controlled. A weight is 
put on the mesh so that the buoyancy of the frying Aburaage 
will not raise the mesh and defeat its purpose. In addition to 
the above equipment three hand utensils are used for frying 
Aburaage, one is a dipper (seen in foreground of Figure 57), 
for pouring oil over the Aburaage, another is a wire mesh 
spatula about 10 inches in diameter (see Figure 58) used to 
turn and individually press certain Aburaage, and the third is 
a long metal forceps for removing the Aburaage from the oil. 
Although equipment is supposedly cleaned everyday the oil 
in use is unusually dark although clean oil usually stored in 
a tank above the working area delivers large quantities of oil 
quite often.
 “Given the above equipment Aburaage are fried in the 
following fashion. About 12 Aburaage are taken by hand 
four at a time from the trays shown in Figure 56 and inserted 
into the number one vat of oil. The oil in this vat has a 
temperature of around lOOºC. Immediately upon insertion 
the Aburaage sink to the bottom of the oil. Two and one half 

minutes later they rise to the surface and at that time another 
batch of Aburaage are inserted in the same vat but the latter 
do not interfere with the frying of the fi rst batch because 
they sink. As soon as the fi rst batch rises they are turned and 
selectively pressed with the wire mesh spatula and the dipper 
mentioned above is used to pour oil from vat number two at 
180-21OºC onto the uncooked side of the Aburaage. About 
fi ve minutes after insertion the Aburaage are transferred 
to vat number two and pressed under the surface of the 
oil with the hinged wire mesh and weight. About three to 
four minutes later the golden brown Aburaage are removed 
with the metal forceps and placed on a slanting wire rack 
adjacent to the number two vat. The length of frying time 
varies with the temperature of oil that each maker might 
use so that generalizations cannot be made, however each 
maker attempts to produce the largest Aburaage possible 
given the size of raw Aburaage used. If frying is successful 
the Aburaage will fi rst become very puffed and then collapse 
having then a skin-like surface. The void space may then 
be used after suitable cutting for holding rice, one of the 
most popular ways to prepare Aburaage. The 1.8 liters of oil 
that are absorbed into 100 Aburaage make the protein rich 
Aburaage very rich in oil also. One reason why the use of 
meal has been successful for Aburaage is that oil absent from 
raw Aburaage is replaced in great part by frying.
 “After excess oil has dripped from the Aburaage on the 
wire tray, they are removed and placed on another wire tray 
and stored in a wooden rack until marketed. The form the 
240 gram Aburaage takes is as shown in the center rear of 
Figure 59.
 “Sushiage is made using exactly the same materials 
and procedures as Aburaage except that Sushiage is less 
than one half the size of Aburaage as can be seen when 
comparing both in Figure 59 and Figure 57 (Sushiage) with 
Figure 58 (Aburaage). Length of frying Sushiage has to be 
compensated so that total frying time is usually less than 
eight minutes.
 “The Japanese people delight in consuming a slice 
of raw fi sh set upon a small ball of rice but since fi sh is 
expensive a quantity of rice packed inside a split Sushiage 
often acts as an inexpensive substitute.
 “Atsuage (see right front, Figure 59) may best be 
described as being two different products although marketed 
as the same. Standard Tofu which cannot be sold on the 
day it is processed is on the next day cut into triangular 
pieces one inch thick with legs about two and one half or 
three inches long. This product when fried only in the hot 
oil vat for a short time is called Atsuage. Since it is small 
it can easily be used when a piece of Aburaage is too large 
for the required use. Demand for Atsuage is usually higher 
than what can be made from the varying quantity material 
remaining each day so Atsuage also has to be made from 
regular batches of Aburaage resulting in products of two 
different qualities but not distinguished as such. A little 
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known fact is that Tofu makers make nearly as much profi t 
on cutting old regular Tofu into four pieces, frying, and 
selling as Atsuage as they do on selling regular Tofu.
 “Hirosu (also called Ganmodoki) is pictured in Figure 
59 on the left front. It is composed of old regular Tofu, 
old Yakidofu (after the roasted surface is removed), the 
trimmings obtained when cutting Aburaage products, a 
shredded vegetable (usually carrots), ground yam, and 
sesame seeds. The fi rst three materials are put into a cotton 
bag and pressed with a stone or the mechanical press if it is 
free so that a great portion of the water is removed.
 “After removing the material from the press, the 
shredded carrots, ground yam, and sesame seeds (the sesame 
seeds may also be placed in the top of the material after 
formed) are mixed together by hand. Then the paste-like 
material is shaped into balls the size of one scoop of ice 
cream. In fact an ice cream scoop is sometimes used for 
shaping; otherwise it is done by hand. The balls are then 
put in the low temperature oil vat and allowed to remain 
submerged for a short while, then transferred to the high 
temperature oil (180-200ºC) and fried until golden brown. 
Hirosu is more often used by poor people than other 
Aburaage products but not limited to same.
 “Okara, as mentioned before, is the residue of the 
various fi lterings [sic] of the raw Tonyu. It is usually sold 
to dairy farms for feed at $.01 (four yen) a kilogram. Figure 
60 shows a farm owned truck with Okara from a number 
of Tofu shops located in the farm’s milk market. Not all 
Okara is fed to cows however, as it is also a popular food for 
rabbits, and Tofu delivery people also carry it for selling as 
dog food. Although for cleaning purpose other commercial 
products have replaced Okara, it can be used as a fl oor and 
hand cleaner. A small amount is also sold for human food 
(see Figure 61) with very poor people accounting for most of 
the food use.
 “Soybean milk: Although other places in Asia use 
soybean milk with large and small scale factories producing 
same for a milk defi cient population, in Japan soybean 
milk is not signifi cantly consumed, although one modern 
factory is producing a similar product, however initiation 
of production is too recent to tell if this product will be 
successful. The Tonyu of Tofu production would seemingly 
be marketed but it is not because of the availability of 
fresh milk. Such was not the case up to about 25 years ago 
when nearly every Tofu shop sold Tonyu for direct human 
consumption and even for enriching other food products such 
as bakery goods.
 “The Tofu factory: Figure 62 shows the production area 
of a Tofu factory employing six persons and producing the 
following amount of Tofu per day:
 “Products. Pieces
 “Regular Tofu 560
 “Yakidofu 150
 “Aburaage 1,200

 “Sushiage 2,700
 “Atsuage 400
 “This factory is much larger than average yet for the 
above Production only 140-200 kilograms of soybeans are 
used. It might be imagined that to employ six people, hand 
work is the rule rather than the exception” (Continued). 
Address: San Francisco, California.

2052. Brandemuhl, William. 1965. Tofu (including Aburaage 
and related products): The Tofu factory, marketing Tofu, 
preservation (Continued–Document part V). In: William 
Brandemuhl. 1965. Soybean Utilization in Japan. San 
Francisco, California. xxii + 478 p. See p. 137-201, 
Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued): Although all members of the 
family help the business in some way, labor cost is not 
yet so high (Tofu worker receive $60-75 per month live in 
salary) and the Tofu industry makes use of much inexpensive 
equipment. With the development and rapid expansion of 
food and other industries, Tofu production is becoming far 
behind with respect to modern methods so cost of production 
is increasing, forcing many Tofu makers into bankruptcy. 
The number of Tofu makers is decreasing in still another 
way and that is at present the sons of Tofu makers observe 
that making Tofu is not a desirable job, either prestige or 
condition wise, so are refusing to assume ownership of the 
shop at the suitable time.
 “This creates somewhat of an advantage for the 
young people who do enter the business as the older men 
running their own business can neither maintain quantity 
of production as they increase in age or handle young 
employees to maintain same so the young producer can 
slowly increase his sales by capturing the local market from 
an old maker. Also young aggressive makers are in a much 
better profi t position as the profi t margin seems to be high 
but more volume than a few bushels a day is needed to insure 
a comfortable fi nancial position.
 “Although Tofu makers as a whole believe that 
modernization and automation cannot be accomplished 
with Tofu in the form it is because of its distribution, a 
few individual makers are making real progress, such as 
frying Aburaage while it continuously moves through an oil 
container on a stainless steel conveyor.
 “Unfortunately as with many traditional industries in 
Japan, old methods are adhered to as if they were part of 
the maker. This is fact is partly true but such makers are 
going to suffer the most when innovation is fi nally realized. 
A traditional industry in Japan is bound by a great number 
of customs and rules that are not written but not bound as 
yet to scientifi c measuring, weighing, testing, and providing 
adequate sanitation, even though there is one government 
inspection per year. The latter seems to be especially 
important as Japan’s large modern industries are showcases 
of sanitation but yet people do not have concern when they 
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are handed a piece of Aburaage with the same hand that a 
moment before connected a fuel oil pipe to the boiler.
 “Marketing tofu products: For Tofu products these are 
fi ve chief sales places or ways of selling:
 “(1) Directly at the shop
 “(2) By Tofu peddlers (carrying particular sounding 
horns to announce their presence and pulling carts by hand or 
bicycle as seen in Figure 63)
 “(3) Maker owned sales outlets in market places
 “(4) At shops in and outside of markets where other 
foods are also sold (see Figure 64)
 “(5) To institutions, school, and factories
 “Because of the nature of Tofu, its manufacture is not 
conducted in the manufacturing section of a city or village 
but rather in an area of dense population. This indicates the 
lack of zoning laws that Japanese citizens live with but such 
is necessary for the Tofu maker. So located, the housewives 
of the immediate area stop at the Tofu shop on their way 
home from shopping for other foods, or as is the case in the 
morning, go directly from their home and buy Tofu, to put 
in the every day soup, Miso-shiru. Most often the housewife 
carries a pan to carry the wet Tofu, but at present a machine 
which seals plastic around an order for about $.006 (0.5 yen) 
is becoming popular. This machine is becoming used for a 
great number of foods although $.006 is still a high cost for 
packing Tofu.
 “If a particular shop is small the owner himself may 
take care of peddling Tofu door to door. If somewhat larger 
his employees will do same and if in the wholesale class, 
independent peddlers will buy and sell for themselves. The 
independent peddler can buy Tofu from the wholesaler for 
$.041 (15 yen) and sell it for $.056 (20 yen) so can make 
more money counting other related products than he could 
working in a factory. There is no equivalent of the Tofu 
peddler in the U.S. except possibly the milk deliverer but 
the Tofu man may pass each area three times a day and deals 
personally with his consumers although always maintaining 
the status of a peddler. More progressive Tofu makers may 
own one or more shops in a market place and have one or 
two employees handle his entire line. This type of venture 
probably earns the greatest amount of money for the maker 
as more people can be contacted with less effort and time. 
Unfortunately there are so few market places in relation to 
the number of Tofu makers in any particular area.
 “The Tofu wholesaler and even retailer sells Tofu at 
wholesale prices to many shops such as the one pictured in 
Figure 64. This type of sale is not so profi table for the maker 
or for the end seller as volume is so small and delivery must 
be every day. As the number of markets increase this type of 
seller will decrease in number.
 “Sales to hospitals, schools, and factories offer volume 
outlets but since such sales are so competitive, custom 
necessitates discounting, so profi t is not large although 
demand is somewhat predictable. Many of the fi rms that only 

wholesale Tofu aim for this market. Food sales to factories 
assume an unusual proportion compared with counterpart 
industries in the U.S. because as job fringe benefi ts, 
dormitories, breakfast, lunch, and dinner are often provided. 
The quality of such benefi ts is somewhat debatable but it is 
sure that Tofu products are used so that less meat need be.
 “Preservation: One of the greatest disadvantages of Tofu 
is that it cannot be stored for a great length of time. By test if 
regular Tofu is kept in water that is under 5ºC it lasts for one 
week, if stored in 10ºC water it will last two days. If stored 
in water above 15ºC it will only last for one day and except 
for certain winter days the latter is the most real case so 
every day delivery is necessary. Aburaage is easier to market 
especially in winter as it lasts about one week however in 
summer it lasts the same as regular Tofu. Besides taste, 
preservation is the only other major problem confronting 
the automation of the Tofu industry. Quantitative production 
could most likely be achieved but distribution would have 
to be conducted in the same way so increased delivery cost 
would most likely outweigh the costs of local production 
that is now prevalent. The only solution seems to be what 
numerous places have tried without success and that is for 
many small makers in one area to combine, incorporate, and 
construct an automated factory with each of the combined 
members assuming a directorship. Delivery is still within 
the area covered by the makers acting separately while 
economies of scale are achieved because of size and such a 
method is probably the only way that capital could be raised. 
Outside investors including most banks do not consider the 
prospects of the Tofu industry favorably so will not invest. 
An individual maker even if successful does not have but 
a small part of the money necessary for constructing and 
operating an automated factory. One problem that constantly 
exists wherever these combines are formed is that the 
individual maker after having decided all business matters 
himself for many years cannot adjust to group decision 
making by the corporate board. This problem has until the 
present caused the combines to fail
 “Price: The price of Tofu has been increasing but it is 
still a low cost item on the food budget. Regular Tofu sells 
for $.06 (20 yen), production costs approximately $.03 (11 
yen) with the wholesale price at $.042 (15 yen). This would 
seem to indicate that the makers who own outlets have quite 
wide profi t margin while those that only wholesale have 
to operate on a much narrower margin. Such wholesalers 
producing around 560 regular Tofu per day would only 
earn $6.23 (2,240 yen) with quite a large amount of capital 
investment given the Tofu industry. Yakidofu although taking 
less time to produce has to be handled more (roasting) sells 
at the wholesale and retail level at the same price as regular 
Tofu. Yakidofu also contains less water. It is unsure why the 
makers make such sacrifi ce but probably demand for Tofu 
would decrease if that type was not available at the same 
price as Shiradofu [Shirodofu?]. Housewives could not 
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substitute regular Tofu in the place of Yakidofu so they might 
very well substitute a completely different product. One of 
the 24 pieces of Kinugoshi contained in the Kinugoshi tank 
sells for $0.44 (16 yen). Aburaage retails at $.056 (20 yen) 
but because of the oil used in frying, cost of production is 
$.033 (12 yen) in contrast to $.03 (11 yen) for regular Tofu. 
This is compensated for by the fact that Aburaage lasts 
longer than regular Tofu so there is less waste. Both Hirosu 
and Atsuage wholesale for $.014 (5 yen) and retail for $.019 
(7 yen).
 “As mentioned previously profi t margin appears to be 
adequate (considering all products over 35 percent) however 
volume is a real problem” (Continued).
 Table 16 (p. 189) gives the chemical composition of 
tofu and aburaage (per 100 grams). Table 17 (p. 190) gives 
the quantity of soybeans and soybean meal used in Japan for 
making tofu and aburaage products (1956-1963, year starting 
April 1). The amount of whole soybeans used increased from 
143,800 metric tons (tonnes) in 1956 to 285,100 tonnes in 
1963. The amount of [defatted] soybean meal used increased 
from 3,200 tonnes in 1956 to 65,000 tonnes in 1963. 
Address: San Francisco, California.

2053. Brandemuhl, William. 1965. Tofu (including Aburaage 
and related products): Recently developed Tofu products, 
Tofu as a food, concluding remarks (Continued–Document 
part VI). In: William Brandemuhl. 1965. Soybean Utilization 
in Japan. San Francisco, California. xxii + 478 p. See p. 137-
201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). Recently two revolutionary Tofu 
products were developed improving some of the defects of 
Tofu in its present form. The fi rst product (bagged Tofu; see 
Figure 65) is more akin to regular Tofu in that it can easily 
be made in the ordinary Tofu shop if a few additional pieces 
of equipment are procured. This equipment is now available 
commercially so most makers that are interested purchase it. 
Tonyu is prepared in the same way as for regular Tofu and 
then stored in drums without being precipitated. It is then 
put into a machine that delivers a certain quantity of Tonyu 
at 20-25ºC into a plastic bag along with a small quantity 
of precipitating agent. The bag is then bound by wire with 
a manually operated machine or bound by hand with a 
multi-looped rubber band. With this process the Tonyu plus 
calcium sulfate is compressed into a tight round cylinder so 
that only a few air bubbles remain. Then a large number of 
the bags are put in a barrel of water heated with live steam 
and cooked for 30 minutes at a temperature slightly under 
boiling which precipitates the Tonyu into curd. The fi nished 
product is a very smooth round shaped piece of Tofu 250 
grams in weight which need not be stored in water and 
lasts one week without deterioration. Such a product might 
retail for $.069 (25 yen), wholesale for $.05 (18 yen) and 
costs about $.044 (16 yen) to make. If too much calcium 
sulfate is added the curd separates from the water and if too 

little the Tonyu does not solidify, however an element of 
standardization can be effected in making this product even 
in the small shop.
 “Another product called “Proton” is very similar as an 
end product although a soybean meal processed specifi cally 
for Tofu is used to make the Tonyu and factories producing 
Proton operate on a automated mass production scale. Proton 
has most of the advantages of bag Tofu and many additional 
ones.
 “Both of these products are experiencing only a small 
degree of success however as the tradition based Tofu 
industry is not supporting such products to any great extent, 
especially Proton which potentially could put many small 
Tofu makers out of business. In addition the taste of both 
bagged Tofu and Proton is supposedly inferior to regular 
Tofu and consumers greatly hesitate accepting a round 
shaped piece of Tofu in place of the usual rectangular one. 
In recent years Japan has increasingly accepted completely 
new products, however when such product is a substitute 
for a traditional one such new product only slowly gains 
acceptance. All of the above factors inhibit the growth of the 
enterprising fi rms that are developing new Tofu products, 
ones that with slight modifi cation will become the future 
Tofu of Japan.
 Tofu as a food: One might say that Tofu products can be 
used in nearly all Japanese food dishes although a few uses 
account for most of Tofu consumption. Both regular Tofu 
and Aburaage are used more than any other way in the every 
day breakfast soup Miso-shiru (see Figure 66) a dish that 
has Miso as a base with Tofu, Aburaage, and vegetables also 
contained.
 “Nearly all Yakidofu is used in that famous Japanese 
dish Sukiyaki. Although it may occasionally be used as 
shown in Figure 67, that is, covered with Miso and placed 
over low heat for an item called Dengaku. Besides Miso-
shiru, Aburaage in its various forms is eaten with rice shaped 
as shown in Figure 68 or in the same way that raw fi sh is 
eaten with rice. Another important way in which Aburaage 
products are used is as a protein source for the many types 
of noodle soups that exist in Japan. Aburaage is particularly 
suited for a 100 percent wheat noodle called Udon.
 “A very famous regular Tofu dish (Yudofu) originated 
in a Buddhist temple and is now also often eaten at home. 
A large casserole dish is fi lled with water, heated (very 
often over charcoal in temples) while a sheet of dried sea 
tangle [konbu] clings to the bottom inside surface and a jar 
of Shoyu-based sauce standing upright in the center of the 
container (see Figure 69). A few minutes is all that required 
to cook Tofu (Tofu should not be overcooked as it becomes 
porous) after which it is put into a small bowl of the sauce 
which contains Shoyu, green onions, and ginger (see Figure 
70). A small number of restaurants specialize in preparing 
only Tofu but although all quite famous by preparing 60 
dishes made from Tofu. Such places are not common 
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dining places as when served as an only food Tofu becomes 
boring even for the Japanese. Such traditional restaurants 
may be reserved two to three weeks in advance because of 
their uniqueness. Japanese housewives sometimes use the 
near tasteless Tofu as an extender putting it into meatballs, 
hamburgers, or scrambled eggs, while the fi sh sausage 
companies use Tofu as a fi sh extender for cheaper fi sh 
sausages.
 “Kinugoshi is the only kind of Tofu which is usually 
eaten without cooking as it is served from ice water into 
a dish which contains Shoyu, ginger, and possibly green 
onions.
 “The above indicated a great variety of uses for the 
easily digested Tofu products. In addition, Tofu or Aburaage 
may be used as the main ingredient of many other dishes as 
in the examples below,
 “Tofu:
 “Tofu pudding
 “Whale meat rolled in Tofu
 “Tofu and vegetables boiled with tomato sauce
 “Tofu dumplings and meat,
 “Tofu hamburgers
 “Tofu vegetable soup
 “Tofu salad
 “Aburaage:
 “Okara stuffed Aburaage
 “Fried Hirosu with vegetables
 “Concluding comments: Tofu the product that has 
survived hundreds of years of Japanese history is now 
experiencing somewhat of a crisis as Japan’s economy and 
most industries are expanding at a rate that is without equal. 
Per capita demand for Tofu is decreasing so if population 
increase was not causing absolute quantity consumed to 
increase soybeans would slowly decline in importance as 
the chief soybean food. Japan’s population growth has been 
quite high but efforts have been undertaken to stabilize 
growth so even Tofu may feel the effects.
 “Tofu being such a well known food never had to 
be advertised, but recently to compete with the heavily 
advertised western type foods Tofu producers have had to. 
For a small Tofu maker, advertising is impossible so the 
local association is used but its economic situation is not the 
best either so advertisement assumes a completely different 
form than the advertisement of the large food companies. 
The latter most often uses expensive television spots while 
it is doubtful whether Tofu has ever been advertised on 
television. Instead the Tofu association may solicit funds 
from their raw material suppliers (large companies) to 
publish a small pamphlet for distribution by the maker 
in proportion to his share of production relative to total 
production of all members. This is generally true however 
the large makers will support such advertisement even if the 
smaller maker is favored.
 “Another method of advertising is to engage a temple 

to create a festival honoring an aspect of Tofu. This results 
in free newspaper space as most always such festivals are 
covered by a feature writer (a number are sure to be invited). 
How effective each advertisement is a debatable question but 
it is sure that such efforts will not eliminate the increasing 
need for modernization and rational business decisions. 
If such is not achieved economic factors will cause much 
suffering among thousands of Tofu makers. Tofu making 
can no longer remain the family business it is when a large 
productive unit such as a few that do exist successfully and 
effi ciently produce if originally founded in a correct way. 
Progress may have been long in coming for the Tofu industry 
but the climb has started. The question that remain however 
is whether most Tofu makers will join.” Address: San 
Francisco, California.

2054. Brandemuhl, William. 1965. Frozen tofu: History, 
development, frozen tofu soybeans, processing (Document 
part). In: William Brandemuhl. 1965. Soybean Utilization in 
Japan. San Francisco, California. xxii + 478 p. See p. 328-
359, Unpublished manuscript. 28 cm. [18 ref]
• Summary: This excellent chapter contains the most 
detailed information on frozen tofu to date. “Frozen Tofu 
(Koyadofu or Koridofu) is processed in the same way as 
regular Tofu until curd (although harder curd than regular 
Tofu) is formed at which time the curd, cut into small pieces, 
is frozen for a few hours at -20ºC, and then stored for two 
weeks at -5ºC. After it is removed from cold storage the 
pieces are placed in water for defrosting, centrifuged, dried 
in ovens and open air, trimmed, treated with ammonia, 
packed, and sold as a dry, highly preservable, high protein 
product for use in traditional Japanese dishes.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “Koyadofu” or the word 
“Koridofu” to refer to dried-frozen tofu.
 “History: China supposedly has or had a product 
somewhat similar to frozen Tofu, although frozen Tofu as 
Japan knows it is completely of Japanese origin. Although a 
number of theories have been put forth regarding the method 
of origin it is agreed that the place of origin is the Koyasan 
Mountain in Wakayama prefecture. Connection between 
Koyadofu (frozen Tofu) and Koyasan is not coincidental 
as the name of frozen Tofu also originated in Koyasan 
Mountain. The most acceptable theory of method of origin 
seems to involve a priest, Kobodaishi, the originator of the 
Koyasan temples. Kobodaishi, journeyed to China as did 
scores of other priests, for the study of Buddhism. It was 
there that he learned about Tofu. When he returned he grew 
soybeans so that his priests and converts might eat the new 
product. Soon Tofu began to be used regularly and with 
that a piece of Tofu accidentally remained outside during a 
very cold Koyasan winter about 800 years ago. Legend has 
modifi ed this to state that a priest wearing wooden shoes was 
returning from the Tofu shop a dark slippery night, fell in the 
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snow, lost a piece of the Tofu, and proceeded home. Whether 
the latter is true is highly questionable although whatever the 
reason for remaining outside overnight, the next morning the 
piece of Tofu, by that time frozen, was found and the priests 
then experimented with the possibility of freezing Tofu and 
in the process developed frozen Tofu into a dry cake after 
it has been frozen. After the priest developed foods that 
could utilize frozen Tofu they popularized such foods in the 
Koyasan area so that soon commercial production began, 
with consumption and then production spreading to other 
places in Japan.
 “Although because of the availability of regular Tofu, 
frozen Tofu did not become as popular as regular Tofu except 
among the priests of certain temples particularly those at 
Koyasan. The Koyasan temples still use a large quantity of 
frozen Tofu for making a multi-course dinner (for themselves 
and visitors) in which Koyadofu is carefully prepared to 
appear as a large number of items such as fi sh, meat, or 
vegetables. The Koyasan temples are not the only place one 
might fi nd this type of dinner but the type at Koyasan is the 
most famous.
 “Development: The production of frozen Tofu is now 
partially automated with all freezing done by machine but 
such was not the case in the near past. Before the Meiji 
period only natural frozen Tofu was produced. Production 
was limited to areas with very cold weather and even in 
such places only in winter and high in the mountains; A 
few people produced Koyadofu at home (those living high 
enough), however the usual way in which commercial frozen 
Tofu was produced was for six or seven people to go to a 
suitable place on the mountain for about 90 days each winter 
producing approximately 700,000 pieces of Koyadofu. At 
present, frozen Tofu factories can produce that same quantity 
in three days. Since the Koyasan area was not the only area 
suited for making frozen Tofu other areas began production, 
notably the Nagano area, the same area famous for Miso. 
Production of natural Koyadofu although surviving until 
recently was too dependent upon environmental factors so 
a Mr. Nakahama, one time a Columbia University student, 
imported American freezing equipment and produced 
machine made Koyadofu for the fi rst time in Yonago city 
in Totori prefecture in Meiji 43 (1910). This man some 
18 years before had imported an ice-making machine and 
attempted to commercially produce and sell ice and frozen 
fi sh but failed. After receiving a patent for the machine 
frozen Tofu process Mr. Nakahama began production in the 
city of Osaka but found water in short supply and the cost 
of production too expensive for effi cient operation so he 
moved to the Wakayama area. His success slowly prompted 
other producers to begin machine production. Although ten 
years ago natural production could be found, shortly after 
the end of World War II machine produced frozen Tofu 
accounted for the majority of production. Utilizing freezing 
equipment, frozen Tofu production is not limited to three 

months per year or only certain geographical locations and 
can be produced in much greater quantity for a given time 
period. Even though the machine process can provide a 
cheaper more uniform product, the consumers of frozen Tofu 
have just begun to accept that the machine process produces 
a better product. As in the Miso industry the number of 
factories is decreasing, although production of frozen Tofu 
is remaining constant or increasing. Until ten years ago there 
were many small producers operating only a short time each 
year. These have all but disappeared with approximately 45 
plants now operating, all processing with moderately large 
and semi-automated facilities. Figure 136 indicates the scale 
of an average frozen Tofu factory. Although only the portion 
of the factory which operates similarly to tofu is shown it can 
be seen that Tofu and frozen Tofu processing are not similar 
in production scale.
 “As Miso is developing in the Nagano area so is frozen 
Tofu. The scale of operations, outside of Nagano is not as 
large or as automated as one half of the frozen Tofu makers 
are located in Nagano and they produce over 80 percent 
of Japan’s production of frozen Tofu. Nagano has the only 
frozen Tofu factory that is completely automated.
 “Many of the frozen Tofu factories outside of Nagano 
are fi nding it diffi cult to compete with the large scale 
maker so are forced to curtail production because of lack 
of demand. Since the frozen Tofu factories represent a 
substantial capital investment it would be very ineffi cient to 
allow the factory to be nonoperative for part of the year so 
even the most successful October-June producer of frozen 
Tofu may now produce a summer demand product such as 
ice cream. The smaller producers may also rent freezer space 
to companies during the summer months. It remains to be 
seen if such companies will continue to operate profi tably.
 “Frozen Tofu soybeans: The National and Prefectural 
Frozen Tofu Associations, while not as active as the Miso 
Association, do purchase and distribute soybeans for 
most of their members. As domestic soybeans are priced 
much too high for frozen Tofu use, U.S. soybeans (No. 2 
ordinary) began to be used in recent years. However with 
soybean trade with China restored, U.S. soybeans may 
well be replaced. At present the typical maker uses varying 
proportions of both U.S. and Chinese soybeans. Although 
considering the stable supply of U.S. soybeans, the makers 
prefer Red Chinese soybeans mainly because of price 
although the foreign matter present in U.S. soybeans also 
plays a part. Frozen Tofu producers can usually purchase 
sixty kilograms of Red Chinese soybeans $.84 (300 yen) 
cheaper. The selected types of U.S. soybeans would be 
ideally suited for frozen Tofu but price is prohibitive.
 “The 45 frozen Tofu makers produce the quantity of 
frozen Tofu indicated in Table XXV and annually consume 
the amount of soybeans also denoted in Table XXV. Even 
in peak years use of soybeans total less than 30,000 tons so 
even if Red Chinese soybeans did come to be used it would 
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not mean a great decrease in use of U.S. soybeans.
 “Processing: For the production of frozen Tofu, 
soybeans are soaked, ground, and steamed in much the same 
way as regular Tofu except all procedures are conducted on 
a larger scale. Soybeans are soaked 8-20 hours depending 
on season, water ground as fi ne as possible, and steamed for 
10 minutes at 6 kg per square cm or the equivalent of that in 
an open cooker. Okara is usually removed from the ground 
cooked substance in the same way as regular Tofu however 
use of a centrifuge for this purpose is much more popular. 
The Okara obtained is sold for cattle feed at $12.50 to $13.89 
(4,500 to 5,000 yen) per ton. The Tonyu [soymilk] fl ows 
through nylon and cotton fi lters to precipitation containers 
that are similar to but larger than precipitation containers for 
Tofu (compare Figure 46 and Figure 137). At this point the 
effi ciency of the frozen Tofu maker would greatly decrease if 
he used regular Tofu methods of adding magnesium sulfate, 
of removing water and putting curd into shaping boxes so 
generally the precipitation agent is added at 60ºC with an 
electric mixer and water is removed by mechanical means 
(pump) and shaping boxes may be fi lled simultaneously 
using a custom built apparatus as shown in Figures 138 and 
139.”
 Note: Table 25 shows that production of frozen tofu 
in Japan increased dramatically from 150 million pieces in 
1950 to 630 million pieces in 1963. The amount of soybeans 
used to make frozen tofu in Japan increased from 6,000 
metric tons (tonnes) in 1950 to 25,300 metric tons in 1963 
(Continued). Address: San Francisco, California.

2055. Brandemuhl, William. 1965. Frozen tofu: Processing, 
freezing, defrosting, drying, treatment with ammonia, 
packing, marketing, and use (Document part). In: William 
Brandemuhl. 1965. Soybean Utilization in Japan. San 
Francisco, California. xxii + 478 p. See p. 328-359, 
Unpublished manuscript. 28 cm. [18 ref]
• Summary: Continued: “A great amount of labor is still 
required for this process but relative to Tofu the quantity 
placed in shaping box per man hour is signifi cantly greater. 
Frozen Tofu Tonyu and curd are much less sensitive to 
handling than Tofu so they can be mechanically handled 
without adverse effects. Frozen Tofu curd is formed in a 
box that is 13 x 30 x 6 inches. It contains a cotton fi lter 
cloth and is pressed with a 10-20 kilogram weight (stone) 
for one to two hours in much the same way as regular Tofu 
although as the frozen Tofu industry is very interested in 
improving their methods of production, time saving devices 
such as shown in Figure 140 (curd foaming guide) are 
utilized throughout the production process. More water is 
removed from precipitating curd and the curd is pressed with 
greater pressure than regular Tofu as a hard curd is desirable 
because frozen Tofu curd is handled while out of water and 
is to be frozen. After the curd is formed it is submerged in 
water. Usually the Tofu maker has one small sink in which 

to submerge Tofu, while frozen Tofu makers usually have a 
number of large sinks for this purpose (see Figure 136).
 “From this point the procedure for Frozen Tofu differs 
from regular Tofu in that the submerged curd is removed 
(see Figure 141) only after soaking 24 hours while Tofu is 
removed and marketed only a few hours after. Since the 
fi nal frozen Tofu product is storable manufacture is carried 
on only during the day, not in the early morning as Tofu. 
After the curd is removed from the water it is cut crosswise 
mechanically or manually in four to six pieces and then 
each piece is cut in small pieces 1 x 3 x 3 inches with a 
mechanical cutter as shown in Figure 142. A few factories 
have automated the entire cutting process but the method 
mentioned above is the most popular at the present. The cut 
pieces are then ready for freezing.
 “Freezing, defrosting, drying, treatment with ammonia, 
and packing: After the formed curd has been cut into small 
pieces it is placed on trays (see Figure 143) in a freezer at 
approximately -20ºC for four hours. After quick frozen in 
such a way the pieces are removed from the trays and put in 
boxes as shown in Figure 144 and stored at approximately 
-5ºC for two weeks. Freezing at -20ºC is supposedly for 
insuring that the piece becomes completely frozen while 
the two weeks cold storage is for cohesiveness, porosity, 
maintaining size, and softness. The duration of both types 
of freezing vary with manufacturer although the above 
temperatures and time seem to be used the most frequently. 
After freezing for a desired period the pieces are removed 
from the freezer and placed in a tank of water for defrosting 
(see Figure 145). The soaking lasts for about fi ve hours 
after which defrosting is completed and the now soft piece 
of curd are then centrifuged to partially remove the large 
percentage of water that is contained (see Figure 146). 
Centrifugation achieves this but for reducing same to 10-
12 percent a hot air oven is used. For 13 hours the oven 
temperature is maintained at 110ºC then reduced to 45ºC 
for another three hours. After the oven treatment the frozen 
Tofu pieces are inspected by hand for relative dryness (see 
Figure 147) with pieces of like dryness shelved together and 
completely dry pieces stored as in Figure 148. Pieces with 
greater moisture are shelved so that adequate circulation 
may dry them properly. Until a few years ago natural drying 
was done in the open air on the roof of the factory or other 
suitable place however improved centrifugation and oven 
drying techniques have removed the need for such along 
with reducing the time required for natural drying from 27 
to 20 days. Drying frozen Tofu outside is still practiced by a 
few makers although such will disappear completely within 
a few years just as natural freezing disappeared. In 1931 
it was found that treating frozen Tofu with ammonia was 
advantageous in respect to softening after cooking, water 
absorption, and size increase.
 “From its advent in 1931 ammonia’s use with frozen 
Tofu increased in popularity so that at present virtually all 
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frozen Tofu produced in so treated. After frozen Tofu is 
completely dry it is placed on racks in a small room that is 
saturated with ammonia gas and allowed to absorb ammonia 
for approximately one hour. Then frozen Tofu is allowed to 
aerate so that volatile ammonia can escape. After a certain 
time the pieces are trimmed as shown in Figure 149 and then 
graded into four to six grades. Packing frozen Tofu is very 
important with respect to storability so much care is taken 
to insure a tightly closed package for all except bulk orders 
as such are usually displayed in the open air at the market 
(see Figure 151). Besides in bulk, a box with 10 pieces 
of frozen Tofu packed in a plastic bag is available as are 
Cellophane packages (see Figure 150) containing six and 10 
pieces. Broken pieces are very often packed in plastic bags. 
Because of price the broken sell quite readily. A little known 
fact is that the broken pieces also have the best cooking 
characteristics. Each type of package may be divided by 
quality into as many as three grades. Each grade usually 
can be distinguished by the consumer according to color, 
although while size is standard for all companies, colors with 
respect to grades are not.
 “Marketing: After being packaged, except for what is 
marketed in the immediate proximity of the factory, frozen 
Tofu is trucked to the central markets of the larger cities 
which handles distribution to retail outlets as well as act 
as middlemen for the village and country wholesalers and 
retailers. For high quality frozen Tofu the manufacturer’s 
price is approximately $.0139 (5 yen) with wholesale price 
about $.018 (6.5 yen) and retail price about $.022 (8 yen). 
The manufacturer considers it unfortunate that high quality 
frozen Tofu is the least demanded because poorer grades 
realize relatively less profi t.
 “Since production of frozen Tofu is no longer seasonal 
the quality purchased at one time is decreasing so that 
the 100 piece box is no longer in great demand except for 
Buddhist ceremonies, hotel cooking, and other special 
purposes. Households that do not lack money purchase the 
ten piece package while poor households purchase piece 
by piece from shops which very often display unpackaged 
frozen Tofu without covering as shown in Figure 151.
 “The Frozen Tofu Associations at the prefectural level 
attempt to fi x the price of frozen Tofu however with the 
many grades that exist, such is unsuccessful as it is too 
diffi cult to compare price of one company’s frozen Tofu with 
another. With the existence of a competitive market, frozen 
Tofu is, coupled with its food value, a very inexpensive 
product. Its virtues are not well known however, as given 
the scale of even the largest company, national advertising 
cannot be conducted because of costs. This causes the item 
to remain a specialized product among older people and to 
be unknown among the younger people. It is thought by the 
various makers that greater emphasis should be put upon 
advertising, however they are not exactly sure how they can 
do this.

 “If properly manufactured and packaged frozen Tofu 
is an extremely long lasting product. If stored in ideal 
condition, i.e. low humidity, stable temperature, et cetera, 
frozen Tofu would last many years. Ideal conditions very 
seldom exist especially in Japan so the frozen Tofu makers 
recommend that frozen Tofu should be consumed within 
three months in summer and within six months in winter. 
These recommendations may be for sales purposes, however 
in about three months the ammonia smell will disappear and 
supposedly that is a sign of decreasing taste. If the surface of 
frozen Tofu changes to dark yellow the piece has decreased 
further in taste but remains edible. If the piece becomes dark 
yellow throughout it should not be eaten. The preservation 
potential of frozen Tofu could most likely be increased 
through research and development of new methods of 
making and packing. At that time and even at present frozen 
Tofu seemingly would be ideally suited for use in parts of 
the world where environmental conditions are not suitable 
for fresh foods. Japanese frozen Tofu makers are too small 
to explore the possibilities of the export market but it is the 
hope of the makers that such a market will develop even on a 
small scale.
 “Use: Frozen Tofu, a food product with composition 
as stated in Table XXVI is, as indicated, high in food value 
particularly protein, Unfortunately it is not a popular food 
nor well liked so its actual value to the Japanese diet is 
limited as per capita consumption for Japan is a whole is 
extremely low (see Table XXVII). Somewhat the reverse is 
true in rural areas especially those which do not have regular 
Tofu delivered. Rural consumption of frozen Tofu is double 
that of urban consumption” (Continued). Address: San 
Francisco, California.

2056. Brandemuhl, William. 1965. Frozen tofu: Use, closing 
comments (Document part). In: William Brandemuhl. 1965. 
Soybean Utilization in Japan. San Francisco, California. xxii 
+ 478 p. See p. 328-359, Unpublished manuscript. 28 cm. 
[18 ref]
• Summary: (Continued): “Frozen Tofu is so identifi ed with 
Buddhism such as Buddhist conducted funerals and other 
ceremonies that although the food is not considered sacred, it 
is considered to have a special role in religion. Liberalization 
from this role may be what is needed to develop the 
consumer market. The initial steps of preparing frozen Tofu 
is rather easy but subsequent steps to blend frozen Tofu 
with other foods are diffi cult. Consequently most young 
housewives do not prepare frozen Tofu. At fi rst the desired 
number of pieces are placed in a pan of boiling water for 
30 seconds and upon removal squeezed if possible. At this 
time the pieces are cooked with a number of foods. When 
cooking is completed the piece will have expanded 2½ times 
its original size, signifi cantly increasing the water content 
from the 5-10 percent content before cooking. Because of 
the work involved, certain foods shops do sell cooked frozen 
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Tofu (see Figure 152) but the price more than doubles. The 
most diffi cult part of cooking frozen Tofu however is making 
it taste like the food it is cooked with as frozen Tofu has 
very little inherent taste. If taste is not successfully added, 
partaking of frozen Tofu is similar to consuming a sponge. 
Cooked frozen Tofu mixed with certain foods is available in 
certain shops (see Figure 153) but it is not a popular carry 
home food item because of the price.
 “For the experienced cook, especially a farmer’s wife, 
frozen Tofu can be prepared in the following ways:
 “(1) In Sukiyaki (some frozen Tofu makers market 
Sukiyaki size pieces).
 “(2) As a breading for meat.
 “(3) Simmered with boiled vegetables.
 “(4) After a dry piece is crushed and soaked, fried with 
carrots.
 “(5) After a dry piece is crushed, soaked, and sauteed, 
mixed with eggs for making omelets.
 “(6) Lightly cooked with Shoyu and sugar (a dish liked 
by poor people).
 “(7) After being cooked with Shoyu and sugar, fried 
with onions.
 “For the most of the above uses, frozen Tofu does not 
add much or could easily be replaced with an easy to prepare 
substitute so the rushing urban housewife in fact uses the 
substitute. The progressive segment of the frozen Tofu 
industry believes that for expansion of use, modernization of 
the product is necessary.
 “For this group modernization means an instant frozen 
Tofu most likely in powder form. Recently patents were 
procured on an initial type of instant frozen Tofu although 
such products are not ready to be marketed. As with Miso 
and Tofu, modernization involves a great change in the 
shape, appearance and other characteristics that are time 
honored and a part of the way of using. Instant frozen Tofu 
may have an advantage over Tofu and Miso though as instant 
frozen Tofu would defi nitely be easier to prepare than the 
traditional product. If instant frozen Tofu is technically 
impossible (which seems unlikely given the initial success) 
or if it is unaccepted it is quite possible that frozen Tofu 
consumption will gradually decline with the expiration of the 
aging segment of the population that now use frozen Tofu.”
 Note: Table 26 gives the composition of frozen tofu (100 
gm) on a dry weight basis; it contains 53.5% protein, 26.4% 
fat, 480 calories, and 590 mg of calcium.
 Table 27 gives the yearly per capita consumption of 
frozen tofu in Japan from 1950 to 1963. It grew dramatically 
from 1.8 pieces weighing 35 grams in 1950 to 6.6 pieces 
weighing 132 grams in 1963. Yet the absolute amount is still 
very small. Address: San Francisco, California.

2057. Brandemuhl, William. 1965. Tsukudani and nimame 
(Document part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 

See p. 387-99, Unpublished manuscript. 28 cm. [2 ref]
• Summary: “Description (Endnote 170): With the hope that 
certain types of food–mainly fi sh–could be preserved, an 
emperor of Japan at one time gave an island to certain parties 
for the development of a long lasting food made of common 
perishable food items. The result was Tsukudani, (mentioned 
in the Shoyu section), one or more of a variety of foods 
that are soaked if necessary, steamed, cooked with Shoyu, 
sugar, and other seasonings, cooled, and packed. The fi rst 
to develop was Tsukudani made of whole small fi sh. After 
that came shrimp, other types of fi sh, and sea foods, many 
kinds of kelp, many kinds of seaweed, vegetables, beef, red 
beans and soybeans. All such types of Tsukudani have found 
acceptance among certain groups, attested to by the fact that 
such items were made in great quantity at home throughout 
Japan. With the thought of capturing a portion of the market, 
companies began to promote commercial Tsukudani and did 
same with a great degree of success. At present Tsukudani is 
very often produced in large modern factories. The greatest 
advancement that the companies brought forth was in the 
fi eld of packing as sealing a quantity of Tsukudani in plastic 
after exhausting the air results in a product that lasts six 
months to one year. The most used Tsukudani is made from 
kelp, although whatever kind is produced, quick-method 
Shoyu is an important component. Figure 165 somewhat 
indicates Shoyu’s use for Tsukudani as pictured are fi ve 
large vats that are used exclusively for quick-method Shoyu 
for Tsukudani. In certain kelp Tsukudani as much as 30-50 
percent of total volume is accounted for by Shoyu. Soybean 
Tsukudani has only 10 percent Shoyu because of the inherent 
qualities of the whole soybean.
 “Manufacture (Endnote 171): Soybean Tsukudani 
as mentioned before contains about 10 percent Shoyu. In 
addition to soybeans it usually contains water, carrots, lotus 
root, kelp, and sugar in possible proportions as follows:
 “Soybeans 56 kilograms
 “Kelp 2 kilograms
 “Carrots 3 kilograms
 “Lotus root 4 kilograms
 “Sugar 13 kilograms
 “Light Shoyu 20 liters
 “Water 20 liters
 Note. This is the earliest English-language document 
seen (June 2013) that contains the term “Soybean 
Tsukudani.” “A very large maker might use 300-350 
kilograms of soybeans per day however statistics on total 
soybean usage for Tsukudani are unknown as data are not 
kept for soybean Tsukudani alone. U.S. soybeans are too 
small for making Tsukudani so only Hokkaido soybeans are 
used at present. If domestic soybeans continue to decrease 
in production it is believed that Tsukudani producers will 
shift to using imported soybeans, possibly Red Chinese. 
At fi rst the Hokkaido soybeans are soaked for 8-16 hours 
depending on the season then steamed in an autoclave with a 
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small quantity of kelp for 30 minutes at one kg per square cm 
pressure.
 “While the soybeans and kelp are steaming the water, 
Shoyu, carrots, lotus root, and sugar are boiled for 30 
minutes in a steam cooker as shown in Figure 166. Some 
Tsukudani makers believe that high grade Tsukudani can 
only be made if the proportion of material and size of 
cooking facilities are reduced from the quantity and capacity 
mentioned above. Such makers therefore may have as many 
as 40 small size cookers and many small autoclaves. The 
boiling material is stirred a number of times during the 30 
minutes. When both steaming and cooking are completed 
the steamed soybeans and kelp are added to the boiled 
material and boiled for an additional 15 minutes. After such 
cooking the entire batch is placed in a container and allowed 
to cool naturally and soak for 12 hours in the liquid that it 
was boiled in (see Figure 167). After soaking, the liquid is 
drained but by this time the volume has increased two-fold. 
The drained material is then vacuum packed and sterilized 
making it ready for marketing.
 “Use of soybeans Tsukudani (Endnote 172): Soybean 
Tsukudani is usually packed in 140, 200, or 300 gram 
packages. The making cost of the 140 gram package is 
supposedly $0.061 (22.5 yen) while the wholesale price is 
$0.065 (25 yen) and retail price might be $0.083 (30 yen). 
The 200 and 300 gram packages may retail for $0.097 
and $.16 (35 and 58 yen) respectively. Soybean Tsukudani 
is available at all department stores (for the purpose of 
advertisement), all market places, Shoyu shops, and variety 
food shops. Tsukudani of all types increased in demand 
more than six times since World War II however since 1955 
growth has been rather stable. Soybean Tsukudani, as with 
most other types, is mainly consumed by the lower classes. 
If combined with rice Tsukudani makes an adequate if not 
complete meal. Since it is a cooked product it can just be 
unpacked and eaten. Because of this, Tsukudani is very often 
used every day in the laborer’s as well as the lower ranked 
offi ce worker’s lunch box. Besides of the product similar to 
Tsukudani mentioned below, people eat soybean Tsukudani 
very infrequently, if ever, preferring instead a high quality 
kelp Tsukudani.
 “Nimame (Endnote 173): Nimame is a product very 
similar to soybean Tsukudani except that Nimame is most 
often sold from open containers (see Figure 168) and it 
does not have as many ingredients in one type but it may be 
combined with a greater number of other foods depending 
upon the season, festival, fi nancial status, and other factors.
 “Nimame was originally a farm household dish that 
provided a use for domestically grown soybeans. Such 
soybeans were fi rst put in an iron pot with water, salt, and 
sugar and cooked for as long as 24 hours. Experimentation 
proved that a small quantity of sea weed or kelp improved 
the fl avor. After that the practice of eating Nimame spread 
to the cities where other foods were found suitable for 

complementing the taste of the soybeans. At present shrimp 
(see Figure 169 and 170), other seafood, and vegetables 
all can be found in small shops that prepare cooked foods. 
It is made by Tsukudani companies as well so its usually 
sold in Tsukudani shops. Nimame is made from domestic 
soybeans and is commercially prepared in the same way 
as Tsukudani minus a number of components. Nimame is 
prepared at home by boiling the components between 12-24 
hours. Nimame eaten as an ordinary dish is, like Tsukudani, a 
lower class food except around the New Year’s season when 
the original form of Nimame, that is, just soybeans cooked 
with Shoyu and sugar are consumed by virtually all Japanese 
regardless of class. At that time Nimame may be prepared 
in the home or purchased (see Figure 171). For an unknown 
reason black soybeans (Figure 171) rather than yellow 
ones are preferred for New Year’s consumption although it 
is thought that since black soybeans have the tendency to 
become very shiny when boiled with sugar so when served 
as shown in Figure 172 a more decorative setting can be 
achieved. Black Tanba paddy fi eld soybeans (mentioned 
previously) are the most demanded for New Year’s purposes, 
with black Tanba dike soybeans following and Hokkaido 
black soybeans a close third. Japan’s total consumption 
of Nimame is completely unknown as there are unknown 
thousands of unspecialized shops selling an unrecorded 
amount of Nimame. Nimame is considered an important way 
in which farmers use their unmarketed domestic production, 
although again statistics are lacking.”
 Figures (black and white photos) show: (165) Shoyu 
vats, outdoors but under a roof, at a Tsukudani factory. 
(166) A Tsukudani cooker. (167) Cooling Tsukudani. (168) 
Nimame being sold retail in a market. (169) Nimame 
with shoyu and shrimp. (170) Nimame with shrimp. (171) 
A Japanese woman with a scale selling Nimame. (172) 
Nimame as served.
 Endnote 170: Genroku Shoyu, April 26, May 2, 4, 1963. 
Nomura Tsukudani, May 20, 25, 1963.
 Endnote 171: Genroku Shoyu, May 2, 1963. Hashizume 
Tsukudani. Nakamura Yuba, March 6, 1964. Nomura 
Tsukudani, May 20, 25, 1963.
 Endnote 172: Hashi Tsukudani. Nomura Tsukudani, May 
20, 25, 1963. Shimamoto Tofu. Tada. June 5, 1963. Endnote 
173: Kurosawa Miso. Tada, May 29, 1963. Yamamoto Farm, 
information obtained interviewing owner of same, Taki-gun, 
Hyogo-ken, Japan, Dec. 7, 1983. Address: San Francisco, 
California.

2058. Kikkoman International Inc. 1965? Kikkoman’s 
wonderful world of fl avor (Brochure). San Francisco, 
California. 16 p. Undated. 10 x 7 cm.
• Summary: A small (1/8 inch diameter) hole in the 
upper left corner of this tiny brochure indicates that it is 
a “neckhanger,” designed to be tied to a string or elastic 
loop and hung around the neck of each bottle of Kikkoman 
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soy sauce. On the cover of this color brochure is a photo 
of a bottle of Kikkoman all-purpose soy sauce above fi ve 
prepared meat dishes. On the back cover, on a yellow 
background, we read: “Kikkoman–delicious directly on 
meats! A hand is holding a bottle of Kikkoman soy sauce and 
pouring it onto a hamburger. Above of the Kikkoman logo is 
written “Since 1630.”
 On the inside front cover we read: “Eighteen months 
maturing of select quality soy beans and wheat are required 
to achieve Kikkoman’s distinctive quality–the winner of 
thirty major international awards.” On each little page 
inside is a half-page recipe and a half-page color photo. The 
recipes are: Kikkoburgers. Paradise isles fried chicken. “Best 
ever” beef short ribs. Pork roast royale. Savory fi sh sauce. 
Beef teriyaki. Kikko-qued chicken. Salad dressing. How to 
make delicious fried rice. Tuna pilaf. Lamb stew superb. 
Meat loaf.
 This brochure is printed in Japan.
 Note: This brochure must have been printed after 1964 
because in 1965 Kikkoman International opened a branch 
offi ce in Chicago, and that offi ce is listed on the back of the 
brochure. Address: San Francisco, Los Angeles, New York, 
Chicago.

2059. Product Name:  Better Way High Protein Granola 
Cereal.
Manufacturer’s Name:  Better Way Foods Co.
Manufacturer’s Address:  Newport Beach, California.
Date of Introduction:  1965?
Ingredients:  Oats, almonds, sunfl ower seeds, sesame seeds, 
wheat germ, non-fat milk solids, soy fl our, honey, soy oil.
Wt/Vol., Packaging, Price:  1 lb bag.
How Stored:  Shelf stable.
New Product–Documentation:  Label (black-and-white 
photocopy) sent by Chef Akasha Richmond of Los Angeles. 
2005. March 2. Above the list of ingredients in bold capital 
letters: “With Almonds and Seeds.” Below the list: “No 
sugar, No salt, No preservatives. * This delicious cereal 
contains 18% protein.” In a prominent oval at the lower 
right of the main panel: “Made according to a special recipe 
by Adelle Davis.” On both sides of the main panel are 
illustrations of ears of wheat. Note: It is not clear whether 
this is a label or a leafl et.

2060. Meals for Millions Foundation. 1965? Food for 
Freedom Program, 1954-1964. Los Angeles, California. 10 
p. Undated. 35 cm.
• Summary: Contents: Total receipts to June 30, 1964–
$121,548. 3¢ meals represented–4,051,613. Approximate 
number of share-banks set up. Highest yearly total in 
receipts–$21,604. Average per year–$12,150. Receipts 
from Junior Woman’s Clubs. Approximate cost of 10-year 
program–$48,000 (30% of receipts). Number of markets 
having share-banks–138. Largest returns from single 

restaurant organizations–Clifton Cafeterias was by far the 
largest, $36,495.
 History of Food for Freedom (FFF), incl. Florence 
Rose, Southern California Restaurant Association (SCRA), 
National Restaurant Association (NRA), the Junior Woman’s 
Clubs.
 Since 1954 share-banks have been set up in the 
following cities, towns, large suburbs (mostly in southern 
California).
 Questions raised to committee [of NRA] during 
investigation. Address: Los Angeles, California.

2061. Haskin. 1966. Questions: Rodeo Rider school opened. 
Hartford Courant (Connecticut). March 19. p. 11.
• Summary: Food–Question: What is the address of the 
foundation which distributes three-cent meals made from 
soybeans?–L.D.
 “Answer: Meals for Millions Foundation, Inc., is at 215 
West Seventh St., Los Angeles, California. 90014. Millions 
of meals of the soybean food product, Multi-Purpose 
Food, have been distributed throughout the world by this 
nonsectarian, nonprofi t organization.”
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 Note: If this address is correct, Meals for Millions has 
moved from 115 West Seventh St.

2062. Doerr, Mike. 1966. Helms Bakeries to be purchased by 
Sheehan Industries. Los Angeles Times. March 25. p. B19.
• Summary: Sheehan Industries, Inc., headquartered in 
Minneapolis, Minnesota, owned by James L. Sheehan and 
his brother John D. Sheehan, have interests in a wide variety 
of operations, including “soy food products, trade schools,...”

2063. Dosti, Rose. 1966. Eggheads make the kitchen scene: 
Food for thought. Los Angeles Times. March 31. p. F1, F8.
• Summary: The American Association of University 
Women (AAUM), says that some women are returning to the 
kitchen; others say they never left it. But the emphasis has 
changed. Gourmet clubs have mushroomed. Some branches 
are mixing learning and cooking–and members love it.
 Today in Los Angeles, Mrs. Troup, who lived in 
Japan (where her husband was assigned) for two years, is 
serving a Japanese menu including Mizutaki, considered 
a “company dish” in Japan. The ingredients, including 
shrimp. mushrooms, and “soy bean curd” are artistically 
arranged on platters for each table. The Mizutaki recipe, 
which is given, calls for “Bean curd squares (Tofu)” as an 
ingredient, whereas the instructions say: “Add vegetables 
and soy bean curds,...” 1 teaspoon “monosodium glutamate” 
is an ingredient in three recipes. Two photos show groups of 
women cooking.

2064. Los Angeles Times. 1966. Meals for Millions to move 
to S.M. [Santa Monica]. April 10. p. WS4.
• Summary: On Monday, April 11, Meals for Millions will 
open new offi ces at 1800 Olympic Blvd. in Santa Monica. 
Gerald J. Miller is executive director.
 “The new offi ces will include a research and 
development department, an experimental laboratory and 
classroom for foreign students.”
 A photo shows Walter McEnernev, project engineering 
at Meals for Millions’ new research center in Santa Monica, 
explaining multi-purpose food conversion techniques to two 
foreign students now studying at UCLA.

2065. SoyaScan Notes. 1966. Chronology of Erewhon. 
Renamed Erewhon Trading Co. in 1967. 12 Dec. 1991. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1966 April 9–Erewhon opens as a small (10- by 
20-foot) macrobiotic and natural foods retail store at 303-
B Newbury Street (below street level) in Boston. Aveline 
and Michio Kushi are the founders, but Aveline is the sole 
owner. Evan Root is the fi rst retail store manager. The origin 
of the natural foods industry and movement in America can 
be traced to this date. Erewhon is the fi rst store of its kind in 
America and it soon serves as a model for many other similar 
natural food stores across the nation. Erewhon sells several 

soyfoods, mainly miso and shoyu purchased from Howard 
Rower’s Infi nity Foods or Japan Foods Corp., both in New 
York.
 1967 Aug.–Paul Hawken takes over the management 
of Erewhon (one small retail store) from Evan Root. He 
changes the name to Erewhon Trading Co. (from simply 
“Erewhon”) and starts to expand the business.
 1968 May–Paul Hawken incorporates Erewhon Trading 
Company. Paul later states that he and Aveline Kushi each 
own 50% of the stock. However Aveline Kushi and her 
attorney, Morris Kirsner, agree that they offered him 50% 
of the Erewhon stock shortly before he left for Japan (in 
March 1969) but he did not accept it. To this day (Feb. 1999) 
Aveline has no idea why Paul did not accept such a generous 
offer.
 1968 June–Hawken establishes his fi rst supplier of 
organically grown grains, Ted Whitmer, a wheat farmer in 
Montana. By 1973 Erewhon had established and contracted 
with 57 farms in 35 states to provide the company directly 
with organically-grown foods.
 1968 Aug.–Erewhon starts to import foods from Japan, 
initially from Muso Shokuhin, later by correspondence with 
Mr. Akiyoshi Kazama, who worked for an import/export 
company named Mitoku, which sold no food at the time. 
The initial orders contained red miso (made by Sendai Miso 
Shoyu Co.) and natural shoyu (made by Marushima).
 1968 Nov.–On Thanksgiving day, Erewhon moves up 
and across the street to a much bigger and nicer location 
at 342 Newbury St. Paul had hired Bruce Macdonald, a 
carpenter, to remodel this store. The company now has 6 
employees: Paul Hawken, Roger Hillyard, Bruce Macdonald, 
Bill Tara, Jim Docker, and Jean Allison. One day later, 
Bill Tara leaves to start a macrobiotic East West Center in 
Chicago. The original downstairs room is taken over by Tao 
Books, then Redwing Books. Tofu, curded with calcium 
sulfate and made by a Chinese company in Boston, starts to 
be sold.
 1969 March–Paul Hawken and Evan Root leave for 
Japan. Bruce Macdonald takes over as general manager 
of Erewhon. Paul stays in Japan for 9 months, arranging 
for individual packaging of products that were formerly 
imported in bulk, and fi nding new items for Erewhon to 
import. He visits suppliers, works with Mitoku and Muso, 
and studies Japanese language and culture.
 1969 spring–Erewhon starts wholesaling foods, under 
the direction of Bruce Macdonald. Their fi rst wholesale 
product is natural sesame oil.
 1969 Aug.–Aveline Kushi moves to Los Angeles where 
her youngest son, Hisao, undergoes traditional Japanese 
bone massage therapy. In Los Angeles, she establishes the 
fi rst macrobiotic study house at 7511 Franklin Ave. Bill 
Tara arrives about a month later to set up a retail store, 
Erewhon West, which opens on 8001 Beverly Blvd. in about 
September.
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 1969 Oct. (early)–Bruce Macdonald leaves for Los 
Angeles with his new bride, Maureen Traill, to run the new 
Erewhon West retail store there. Roger Hillyard takes over as 
general manager of Erewhon in Boston.
 1970 Jan. 1–Erewhon’s earliest existing catalogue seen 
(wholesale and retail) lists 7 pages of natural food products–
most of them imported from Japan. By March 1970 Erewhon 
lists 96 products in its catalog.
 1970 July–Erewhon’s rapidly expanding distribution 
business moves into a large (20,000 square feet) fi fth-fl oor 
leased brick warehouse at 33 Farnsworth St., on the docks in 
South Boston. East West Journal and Tao Books soon move 
to the same area.
 1970 fall–Erewhon receives its fi rst shipment of brown 
rice from the Lundberg brothers in Richvale, California; it is 
“unsprayed” but not organic. Chico-San has exclusive rights 
to all Lundberg’s organic brown rice.
 1971 Jan.–East West Journal begins publication in 
Boston, Massachusetts.
 1971–Erewhon Trading Company of Los Angeles has 
expanded and is now at 8001 and 8003 Beverly Blvd., Los 
Angeles, CA 90048.
 1971 March–Roger Hillyard is replaced as general 
manager of Erewhon–Boston.
 1971 March–Paul Hawken fi nalizes a contract with Carl 
Garrich of Lone Pine, Arkansas, to grow short-grain brown 
rice organically and exclusively for Erewhon. 330 acres 
are planted in April. That fall, Erewhon starts to retail and 
wholesale its fi rst organic brown rice.
 1971 May–Bruce Macdonald leaves Erewhon in a 
dispute over ownership of the company.
 1972–John W. Deming Jr. plans to invest $150,000 in 
Erewhon in exchange for stock, and Advest Co. plans to 
conduct Erewhon’s fi rst public stock offering–but neither 
happens after Michio Kushi nixes the plans.
 1972 fall–Erewhon fi rst buys organic brown rice from 
Lundberg brothers of California; a fi re that destroyed Chico-
San’s plant in early Aug. 1972 rendered their exclusive 
contract with the Lundbergs null and void.
 1973 Aug.–Paul Hawken writes a critical history of 
Erewhon and its problems. Published in East West Journal it 
is titled “Erewhon: A Biography. The View Within.” Shortly 
thereafter Paul Hawken resigns, saying that running Erewhon 
was a nightmare. Some say he sells his 25% ownership back 
to the company, which was subsequently managed by Bill 
Garrison, Tyler Smith, Jeff Flasher, and Tom Williams, in 
that sequence.
 1974 July to 1977–Erewhon becomes the exclusive 
representative and agent for both the Muso and Mitoku 
companies in North America. The labels of all products 
imported from these companies must bear the Erewhon label.
 Starting in late 1969 a number of macrobiotic and/or 
natural foods companies grew into distributors following the 
models established by and with help from Erewhon: Eden 

Organic Foods in Ann Arbor (started by Bill Bolduc on 4 
Nov. 1969), Food for Life (started in 1970 by Bill Tara as a 
retail store on the 10th fl oor of a Chicago offi ce building), 
Janus in Seattle, Washington (Jan. 1972, by George Gearhart 
and Blake Rankin, formerly of Spiral Foods), Essene in 
Philadelphia, Pennsylvania (by Feb. 1971), Laurelbrook in 
Maryland (Aug. 1971), Ceres in Colorado Springs (1973), 
and The Well in San Jose, California (1973, by Phil Parenti). 
These macrobiotic distributors had a strong infl uence on the 
numerous other non-macrobiotic natural food distributors, 
such as Lifestream (started in 1969 as a retail store), 
Westbrae in Berkeley, California (wholesale distribution: 
July 1970, by Bob Gerner; retail: Feb. 1971, Gerner). 
Shadowfax (New York, 1971), and Tree of Life in St. 
Augustine, Florida (retail: May 1971; wholesale distribution: 
Feb. 1972, by Irwin Carasso).
 1975 Aug. 1–Erewhon sells all of its West Coast 
Division in California (Los Angeles and Culver City) to John 
Fountain and John Deming for cash and notes, realizing a net 
gain of $86,872.
 1977 March 23–Erewhon sues natural foods retail stores 
in several states for boycotting Erewhon for selling to co-
ops. Erewhon eventually wins the case, but its legal bills are 
something like $250,000. There was not enough money to 
pay these fees and Erewhon never recovered.
 1978 (early)–Erewhon moves into a huge warehouse 
and offi ce complex at 3 East St., Cambridge, Massachusetts 
02141.
 1979 April 27–The workers in Erewhon’s production, 
trucking, shipping, and kitchen departments vote 42-19 
to form a union affi liated with Local 925, the Service 
Employees International Union.
 1979–John Deming steps in to liquidate all the assets 
of fi nancially failing Erewhon–Los Angeles. Tom DeSilva, 
Tyler Smith, and Jeff Flasher buy the retail store at 8001 
Beverly Blvd.
 1981 Feb.–Erewhon currently lists 4,000 products in its 
catalog–in its bid to become a full-line distributor. It services 
2,000 customers and provides jobs for 175 people in its 
warehouse and retail stores.
 1981 Nov. 10–Erewhon fi les for bankruptcy protection 
under Chapter 11 of the Federal Bankruptcy Act because of 
debts totaling $4.3 million. At this time, Aveline Kushi is 
the sole owner of Erewhon. Stow Mills picked up the lion’s 
share of the Erewhon business, with Westbrae also getting a 
signifi cant part of it.
 1982 May–A $1.3 million offer by Ronald Rossetti, 
president of Nature Food Centres, is accepted as the 
reorganization plan in the Erewhon, Inc. bankruptcy. Rossetti 
purchased Erewhon as an individual; it was never part of 
Nature Food Centres.
 1986–Erewhon acquires U.S. Mills, which had been 
founded in 1908. In effect U.S. Mills and Erewhon were 
merged, and U.S. Mills was chosen as the corporate name, 
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largely since it had been around longer.
 1988 May–Chuck Verde (who was the president of 
Erewhon) and Cynthia Davis acquired the U.S. Mills / 
Erewhon business. They became the main joint shareholders. 
Address: 303-B Newbury St., Boston, Massachusetts.

2066. Macrobiotic Monthly (The) (Los Angeles, California). 
1966. A message from Lima Ohsawa. 6(3):2-4. May.
• Summary: “Dear Macrobiotic friends all over the world. 
What sad, sudden news I must give you.
 “The founder of the Macrobiotic movement and 
beloved teacher of the Philosophy of the Extreme Orient, 
Mr. Georges Ohsawa, died on April 24, 1966 at 5:30 P.M. 
Although I was with him at the time of his sudden passing, I 
am at a loss to offer a complete explanation for this shocking 
occurrence. I must apologize.
 “Mr. Ohsawa arose on the morning of April 24th at 
the usual hour–3 A.M.–and fi nished editing his Japanese 
magazine as well as a pamphlet concerning our summer 
camp, The Cultural and Spiritual Olympics.
 “At twelve noon we both attended the meeting of a 
new Macrobiotic organization where he spoke for one hour. 
After returning home in the rain at three, he sat at his desk 
re-reading his article for the next issue of the magazine. This 
was typical of our daily routine.
 “A while later, I said, ‘It is time for dinner.’ We were 
alone.
 “As he started the meal, Mr. Ohsawa remarked, ‘Today 
is very quiet–we haven’t had that in a long time, don’t you 
think so? After two or three mouthfuls of food, he stood up 
suddenly. I rushed to his side in alarm. As I reached him, he 
fell on my arm with a groan.
 “I checked his pulse but I could feel none on either 
wrist. I palm-treated his heart and massaged his back. He 
groaned again.
 “’Be strong,’ I cried.
 “I was encouraged to see that he drank a cup of shoban 
(tamari and bancha tea) that I prepared but still I could not 
fi nd his pulse.
 “’Can you recognize me?’ He nodded.
 “’You must not die.’ Again he nodded.
 “’Shall I call Dr. Ushio?’ He refused my offer–he 
wanted me to cure him.
 “At this time our friend Mr. Okawa appeared and I asked 
him to help.
 “’Where is the pain?’
 “’In the back’, was the faint reply.
 “Mr. Okawa and I nursed him and prayed but the pain 
continued. I sensed that there was something fi nal about the 
situation and decided to call the doctor. When I returned to 
Mr. Ohsawa’s side after calling Drs. Ushio and Takase, he 
inhaled twice and became very still. His eyes remained open.
 “’Oh, no!’ I couldn’t believe that he had died so I 
resumed massaging him. Drs. Ushio and Takase arrived soon 

after. They tried heart massage, artifi cial respiration and 
other treatment to no avail–it was too late. There was no way 
to save him.
 “The four of us just sat and said nothing. Only two or 
three minutes had elapsed from the time that his last pain 
began until he expired but it had seemed like hours.
 “I cried out but there was no reply. Could it really be 
that Georges Ohsawa was gone? I lost all my energy and fell 
to the fl oor crying.
 “Why had this happened? His heart had stopped 
instantly as if something had speared it. Perhaps the answer 
lies in an examination of his activities shortly before death.
 “He had been trying to make a Macrobiotic drink from 
Chinese herbs for three or four months. Every morning he 
mixed up a new test brew, tasted it and offered some to me. 
Sometimes it was bitter, at other times sour.
 “I asked him to stop these experiments many times but 
he was a man who never gave up until he achieved success. 
‘I will make a drink with the taste of malt liquor.’
 “In addition, he had recently begun to use beni-hana 
(rouge fl ower) because it had been said that this secret herb 
would aid cancer victims.
 “Not long ago he got a headache which I dissipated by 
palm treatment. This happened more than once and each time 
I was able to rid him of the pain.
 “Some of his hair fell out and the scalp became itchy. 
Small bumps appeared at the back of his head just a few days 
ago. They disappeared after I treated them with my palm. 
This may have been traces of the fi laria (blood parasites) 
from which he suffered about ten years ago in Africa.
 “Only this morning (April 24th), mucous came out of 
his head.
 “The fi laria may have attacked his heart. Or, he might 
have been overworked beyond human endurance. He only 
slept two or three hours a day and spent the rest of the time 
writing, editing, answering the many letters that came to 
him from all over the world, attending various meetings 
and conferences, and helping to organize the Macrobiotic 
movement throughout the world. Such living must have 
taken its toll.
 “The cause of his death has been diagnosed as arterial 
thrombosis by four Japanese doctors who are Macrobiotic. 
This announcement of the untimely death of my husband, 
Mr. Georges Ohsawa, is made with deep sadness and regret. 
He has passed away but his teaching will remain within us 
forever.”
 “(signed) Mrs. Lima Ohsawa.” Address: The Ohsawa 
Foundation, Inc., 1434 No. Curson Ave., L.A.

2067. Today’s Food (Loma Linda Foods, Riverside, 
California). 1966. None of these healthy youngsters was 
reared on milk. 11(1):1-3. Spring.
• Summary: Photos show many healthy infants and children. 
Commercial soymilk products include:
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 Soyagen: all-purpose, malt fl avored, or carob fl avored; 
in liquid or powdered form.
 “Multigen: This new soy milk just now being placed 
on the market, is specially formulated to supply a total diet 
for those on a restricted menu. It supplies a higher fat and 
carbohydrate content and all the nutrition needed for those 
on a liquid dietary.
 High-So-Pro: a high-protein powdered soymilk, low in 
fat, salt, and carbohydrates that is especially good for those 
on weight-reducing programs and ideal for diabetics.
 “Instagen: an isolated protein soy milk, fortifi ed to 
provide the essential vitamins and minerals. Instagen has a 
little lighter color, a little milder fl avor, and is a little lower in 
price.
 Whether or not you have dietary problems, if you wish 
to lower your cholesterol level, or would like to become a 
complete vegetarian, Loma Linda soy milks provide the easy 
answer.
 “As to those who in years past complained of a ‘beany’ 
fl avor in soy milk: try it once more–today’s product is 
vastly improved! And for the diehard who still demands a 
completely different taste, the new Carob Soyagen with its 
rich chocolate-like fl avor comes not only ready to drink, but 
may be used in any number of tasty recipes for puddings, ice 
cream, and other dishes.”

2068. Thurston, Claude E. 1966. Today’s Food passes 10th 
birthday. Today’s Food (Loma Linda Foods, Riverside, 
California) 11(1):3. Spring.

• Summary:  “As this Today’s Food goes to press we are 
beginning our eleventh year of publication. Begun as a two-
color paper in the spring of 1956, with a circulation of only 
a few thousand–mostly in California–Today’s Food is now 
printed in full color and is circulated from coast to coast to 
every member of the Seventh-day Adventist church who 
wishes to receive it. Many thousands of non-Adventists have 

also requested that their names be placed on our subscription 
list because they are interested in our vegetarian program.”
 The Associate Editor, Dorothea Van Gundy Jones is 
“daughter of the late T.A. Van Gundy, pioneer developer of 
vegetarian protein loaves and soy milk... Upon completion 
of her Bachelor of Science Degree at the CME [College of 
Medical Evangelists] School of Dietetics, she served as a 
dietetic counselor to a Beverly Hills physician for a number 
of years before accepting a call to La Sierra College as 
Director of Food Service. For the past eleven years (during 
which she became Mrs. Edwin Jones) our nutritionist has 
traveled widely both in this country and abroad while 
conducting cooking classes, lecturing before civic groups, 
camp meetings, and professional organizations of physicians 
and dentists. Mrs. Jones has also made numerous TV 
appearances from coast to coast.”
 Photos show nice portraits of Editor F.W. Edwardy and 
Associate Editor Dorothea Jones. Address: PhD, Director, 
Research Lab., Loma Linda Foods.

2069. Kilpatrick, James J. 1966. Right to be let alone is the 
most precious of all. Los Angeles Times. July 12. p. A5.
• Summary: Benevolent paternalism has become rampant in 
the USA; Big Brother is watching you–and is sure he knows 
what’s best for you. “Nowhere is this arrogance of power 
less restrained, or more abused, than in the Food and Drug 
Administration” [FDA]. “For example, in New York City, on 
the complaint of the FDA, marshals recently swooped down 
upon the Ohsawa Foundation at 317 Second Ave., and there 
confi scated a large quantity of ‘macrobiotic foods,’ and a 
large quantity of books and pamphlets on Zen cookery.”
 The confi scated foods were not mislabeled, not 
contaminated in any way, and not adulterated. The Azuki 
beans were pure and natural–as were the soy sauce, rice 
cakes, millet, and sesame oil.
 It was the ideas behind the food that were bad. The Zen 
philosophy holds that a certain type of diet is good and that 
certain of these foods will cure certain diseases. “Such diets 
are dangerous,” says the FDA is a press release. Four persons 
are known to have died in New Jersey and one in California 
for following strictly these dietary precepts.
 If a handful of Zen Buddhists think they will enter 
nirvana by eating soybean paste [miso], why should the FDA 
care? Is this a major threat to public health? Judge Brandeis 
once said that the most precious of all rights is the right to be 
left alone. Note: Supreme Court Justice Louis Brandeis said 
this in 1928, invoking a right to privacy.

2070. Los Angeles Times. 1966. Patio show stopper in a 
Japanese mood. July 31. p. 16.
• Summary: Nipponese cuisine is known for its eye appeal, 
and sukiyaki is a shining example of this. It is cooked at 
the table and the ingredients are arranged like fl owers. 
Ingredients include “sliced mushrooms, cubed soy bean curd 
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(tofu) and yam noodles (shirataki)” [thin konnyaku noodles]. 
Large photos show Sukiyaki.

2071. Los Angeles Times. 1966. Patio show-stopper in a 
Japanese mood. July 31. p. 16.
• Summary: Sukiyaki is a shining example of the eye appeal 
for which Japanese food–Nipponese cuisine–in famous. 
Although it is cooked at the table, the most impressive 
feature is the fl ower-like arrangement of the uncooked 
ingredients.
 One of the ingredients is “cubed soy bean curd (tofu).” 
A key ingredient in the pungent sauce is “½ cup soy sauce.” 
Suet is normally used, but vegetable oil can be substituted.
 Note: Suet is raw beef or mutton fat, especially the hard 
fat found around the loins and kidneys. Suet is usually made 
into tallow in a process called rendering, which involves 
melting and extended simmering, followed by straining, 
cooling and usually a repetition of the entire process.
 Several large photos show the arrangement of the 
uncooked ingredients like petals on fl owers.

2072. Weil, Jair; Pinsky, A.; Grossman, S. 1966. The 
proteases of the soybean. Cereal Chemistry 43(4):392-99. 
July. [3 ref]
• Summary: Column chromatography was used to 
separate the proteolytic activity of the soybean into six 
distinct fractions. An inhibitor was separated from the 
active fractions. The properties of the crude extract and 
four purifi ed fractions were determined. Address: Dep. of 
Nutritional Sciences, Inst. of Marine Resources, Univ. of 
California, Berkeley.

2073. Product Name:  Miyako brand Edamame.
Manufacturer’s Name:  Mutual Trading Co., Inc. 
(Importer-Distributor). Imported from Japan.
Manufacturer’s Address:  803 E. 1st St., Los Angeles, CA 
90012.  Phone: (213) 626-9458.
Date of Introduction:  1966 July.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  10.5 oz plastic (vinyl) bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with and letter (fax) 
from Atsuko Kanai at Mutual Trading Co. (MTC). 2001. 
June 11 and June 14. She has done a lot of digging into 
her fi les but cannot fi nd the original package; however she 
has been able to fi nd lots of dates. The fi rst test product 
was imported from Japan on 30 July 1966. MTC initially 
imported only two cases of 30 x 10.5 oz bags/case; it was 
imported partly to study the logistics of importing such a 
product, and sold to restaurants. She believes that MTC was 
the fi rst company to import edamame to the USA and the 
fi rst to import or to sell edamame frozen. The next shipment 
after this fi rst trial was on 1 July 1970; the package size was 
reduced to 8 oz from 10.5 oz and the number of packages per 

case increased to 48 from 30. During 1970 MTC imported 
70 cases frozen from Japan and sold them to restaurants in a 
plain plastic bag with a sticker label. MTC’s address at that 
time was 801 East 1st St., Los Angeles, California 900012; 
that was the company’s original offi ce and warehouse from 
1926 to 1967, located three blocks east of central Little 
Tokyo.
 MTC’s records from 1971 to 1976 are missing. In Jan. 
2001 MTC introduced its “4-color print bag with the ‘heart-
healthy’ claim.” 24 x 16 oz. bags per case, imported from 
Taiwan.
 Note: This is the world’s earliest known frozen 
edamame product. It is also the fi rst frozen edamame product 
imported to America that has the word “Edamame” in the 
product name.

2074. Khayambashi, Hassan; Lyman, R.L. 1966. Growth 
depression and pancreatic and intestinal changes in rats 
force-fed amino acid diets containing soybean trypsin 
inhibitor. J. of Nutrition 89(4):455-64. Aug. *
• Summary: “This investigation was conducted with rats 
force-fed amino acid diets, compounded to simulate 14% 
soybean, in order to investigate whether soybean trypsin 
inhibitor (SBTI) could induce growth depression when food 
intake and protein availability were not contributing factors.” 
Address: Univ. of California–Berkeley.

2075. Kirchner-Dean, Otto. comp. 1966. Soybean processing 
and utilization: A selected list of references, 1955-1965. 
USDA Library List No. 83. iv + 183 p. Aug. Author index. 
Subject index. 28 cm. [2218 ref]
• Summary: Contents: Part I: Processing. Meal. Oil. 
Beans. Part II: Utilization. Meal in feed. Oil in feed. Beans 
in feed. Meal in food. Oil in food (General, margarine). 
Beans in food (general, fl our, milk, soy sauce). Meal 
for industrial uses (general, coatings). Oil for industrial 
uses (general, coatings, drying oils, paints, resins, 
soaps). Beans for industrial uses. Part III: Chemistry 
and research. Amino acids, bibliography, biochemistry, 
chromatography, composition, enzymes, fatty acids, 
lecithin, lipides, lipoxidase, organic chemistry, pesticide 
residues, phosphatides, proteins, research, sterols. Part IV: 
Miscellaneous. Argentina, Australia, Brazil, California, 
Canada, China, Congo, cook books, Far East, government 
loans, India, industry, international trade, Japan, laws and 
legislation, markets and marketing, nutrition, pesticide 
residues, varieties.
 “All citations except those to patents have been 
examined and verifi ed by the compiler. Patents cited were 
obtained from Chemical Abstracts. All foreign language titles 
have been translated into English with the original language 
indicated. [Warning: Many patent titles listed in this are 
different from those appearing on the actual patent.]
 “Sources consulted: Agricultural Index, Bibliographic 
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Index, Bibliography of Agriculture, Biological and 
Agricultural Index, Card Catalog of the National 
Agricultural Library, Chemical Abstracts, Dissertation 
Abstracts, Engineering Index, Food Science Abstracts, 
Journal of the Science of Food and Agriculture, Nutrition 
Reviews, and Pesticides Documentation Bulletin.” Address: 
National Agricultural Library, Div. of Reference, Special 
Bibliographies Section.

2076. Sturm, Priscilla A.; Parkhurst, R.M.; Skinner, 
W.A. 1966. Quantitative determination of individual 
tocopherols by thin layer chromatographic separation 
and spectrophotometry (Letter to the editor). Analytical 
Chemistry 38(9):1244-47. Aug. [13 ref]
• Summary: “Sir: The natural antioxidants such as the 
tocopherols are important factors affecting the shelf life of 
vegetable oils. The fact that the various tocopherols differ 
considerably both in their biological activities and in their 
ability to protect these oils from oxidative degradation 
emphasizes the need for good analytical methods.”
 This letter concerns peanut oil from 4 types of peanuts: 
Spanish type, Virginia type, runner type, and New Mexico 
Valencia type–as shown in fi ve tables. Alpha, beta, gamma, 
delta, and total tocopherols are analyzed. Address: Dep. of 
Pharmaceutical Chemistry, Stanford Research Inst., Menlo 
Park, California.

2077. Los Angeles Times. 1966. Fish dish with fl avor of 
Orient. Oct. 13. p. D2.
• Summary: “Ginger root, black beans (a fl avoring) and soy 
sauce are responsible for the distinctive fl avor of Chinese 
steamed fi sh.” A recipe for “Chinese steamed fi sh” calls for 
“½ tsp. [teaspoon] fermented black beans or salt.”

2078. Miles, Charles P. Assignor to Pacifi c Union 
Association of Seventh Day Adventists, doing business as 
Loma Linda, Foods (Riverside, California; a corporation of 
California). 1966. Process of producing milk from soy beans. 
U.S. Patent 3,288,614. Nov. 29. 3 p. Application fi led 2 Nov. 
1964. [2 ref]
• Summary: Miles was manager of the Loma Linda plant at 
Mt. Vernon, Ohio at the time. The process involves cracking, 
dehulling, fl aking, blending with water (hot or cold), pressure 
cooking, homogenization, centrifugation, and formulation. 
Address: Riverside, California.

2079. Bulletin. 1966-. Serial/periodical. San Francisco, 
California: Chinese Historical Society of America. Quarterly. 
Started Nov. 1966. *
• Summary: This is widely considered to be one of the best 
sources of information on the history of Chinese in America. 
It is published under the direction and editorship of Thomas 
Chinn, the dean of all Chinese American historians.

2080. Worthington Foods, Inc. 1966. Dealer wholesale price 
list–order blank. Worthington, Ohio 43085. 1 p. Dec. 1. 36 
cm.
• Summary: New products in the Worthington Foods line 
include: Soyameat [or Soya-Meat] (Fried chicken, sliced 
chicken, diced chicken, sliced beef, diced beef, Salisbury 
steak). Bakon Yeast.
 Worthington now owns the Madison Foods line of 
products including: Cheze-O-Soy, Dinner Morsels. Madison 
Burger, Not Meat (Regular or tomato). Nu-steaks. Yum. Zoy 
burger. Kreme-O-Soy. Infasoy.
 Worthington now has warehouses in Battle Creek, 
Michigan; Dallas, Texas; Denver, Colorado; Los Angeles, 
California; Madison, Tennessee; South Lancaster, 
Massachusetts; Oakland, California (actually San Leandro); 
Portland, Oregon; Washington, DC. Address: Worthington, 
Ohio. Phone: 614-885-9511.

2081. Calloway, Doris Howes; Colasito, D.J.; Mathews, 
R.D. 1966. Gases produced by human intestinal microfl ora. 
Nature (London) 212(5067):1238. Dec. 10. [5 ref]
• Summary: This article begins: “Nitrogen, carbon dioxide 
and hydrogen are normally present in samples of human 
colonic fl atus, although they may occur in widely differing 
proportions; oxygen is nearly always found and, sometimes, 
methane and hydrogen sulphide (1). The hydrogen and 
methane must clearly be produced endogenously presumably 
from bacterial metabolism, because both are almost absent 
from or present in extremely low concentration in air.” 
Address: Stanford Research Inst., Menlo Park, California.

2082. Product Name:  Loma Linda Hi-So-Pro (Powdered 
Soymilk for Diabetics. Low in Fat and Salt and 
Carbohydrates).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1966.
Wt/Vol., Packaging, Price:  12 oz. can.
New Product–Documentation:  Today’s Food. 1966. 
Wholesale price list. 1968. Sold in 12 oz. cans for $1.42 
retail.

2083. Product Name:  Loma Linda Instagen (Based on 
Isolated Soy Protein) [Fortifi ed Concentrated Liquid].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1966.
Wt/Vol., Packaging, Price:  16 oz. can.
New Product–Documentation:  Today’s Food. 1966. 
Apparently not an infant formula; Wholesale price list. 1968. 
Instagen All Purpose Fortifi ed. Sold in 16 oz. cans for $1.05 
retail. Shurtleff & Aoyagi. 1984. Soymilk Industry and 
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Market. p. 28. Later renamed “i-Soyalac.”

2084. Product Name:  Loma Linda Chili Beans (Meatless 
with Pinto Beans and Soy Protein).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1966.
Ingredients:  Water, pinto beans, tomato puree, textured soy 
granules, corn oil, salt, paprika, spice, natural (vegetable) 
fl avor, wheat fl our, onion powder, sugar, monosodium 
glutamate, garlic powder, soy lecithin.
Wt/Vol., Packaging, Price:  15 oz or 48 oz cans.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1987, undated. “Meatless chili with a zesty fl avor. Made of 
pinto beans and tasty soy protein. Heat and serve.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1966.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2085. Product Name:  Loma Linda Multigen (Soymilk).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1966.
Wt/Vol., Packaging, Price:  16 oz. can.
New Product–Documentation:  Today’s Food. 1966. “This 
new soymilk is specially formulated to supply a total diet 
for those on a restricted menu. It supplies a higher fat and 
carbohydrate content and all the nutrition needed for those 
on a liquid dietary.” Wholesale price list. 1968. Sold in 16 

oz. cans for $1.51 retail.

2086. Product Name:  Pure Soya Powder (for Making Soy 
Milk).
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  3060 W. Valley Blvd., Alhambra, 
CA 91803.
Date of Introduction:  1966.
New Product–Documentation:  Soybean Blue Book. 1966. 
p. 110. Soybean Digest. 1969. Nov. “El Molino offers a 
number of soy foods including breakfast foods, soy milk, 
vegetable soybeans, soy sprouts, and soy fl our and soy 
fl our mixes.” It is not clear whether this product is soy fl our 
or powdered soy milk. June Ranill. 1976. The El Molino 
Cookbook. p. 88. This product was sold in 1976 but was 
apparently discontinued by 1980.
 Soybean Digest Blue Book. 1977. p. 33. Address is 
now 345 N. Baldwin Park Blvd., City of Industry, California 
91746. Soya Bluebook. 1980. p. 50. Company is now a 
Division of ACG Co.

2087. Product Name:  Seven Grain Cereal (Containing Soy 
Grits).
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  3060 W. Valley Blvd., Alhambra, 
CA 91803.
Date of Introduction:  1966.
New Product–Documentation:  Soybean Blue Book. 1966. 
p. 106. Also listed in 1970.
 Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 14. 
“7 Grain Cereal.” 1 or 2 lb.

2088. Product Name:  Loma Linda Big Franks (Meatless 
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Hot Dogs).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1966.
Ingredients:  In 1971: Wheat protein [wheat gluten], 
vegetable oil, water, dried yeast, wheat germ, garlic, paprika, 
soy fl our, MSG, onion, fl avorings, caramel and U.S. certifi ed 
color.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per one frank (1.8 oz–51 gm): Calories 100, 
protein 10 gm, carbohydrate 4 gm, fat 5 gm, cholesterol 0 
mg, sodium 220 mg, potassium 75 mg.

New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 160. Lists the ingredients in “Big 
Franks (Loma Linda Foods).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned frankfurter-type product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. 
Lists the ingredients in “Big Franks (Loma Linda).” Lysine 
has been added.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1966. The ingredients are now: 

Wheat gluten, corn oil, water, dried yeast, soy protein 
concentrate, artifi cial and natural (vegetable) fl avors, wheat 
germ, soy fl our, onion, vegetable mono-and di-glycerides, 
garlic powder, salt, soy lecithin, caramel color, L-lysine, 
paprika, artifi cial color, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: Water, 
salt.
 A less sophisticated version of this product with the 
same name was introduced in 1953.

2089. Khayambashi, Hassan. 1966. Studies on soybean 
trypsin inhibitors and mechanism by which they evoke 
pancreatic enzyme secretion in the rat. PhD thesis, 

University of California–Berkeley. 103 
p. Page 3579 in volume 27/10-B of 
Dissertation Abstracts International. *
Address: Univ. of California–Berkeley.

2090. Zen cookery: The philosophy 
of Oriental culture. Vol. I. Practical 
macrobiotics. 1966. Los Angeles, 
California: Ohsawa Foundation, Inc., 
The Ignoramus Press. 84 p. Index. 
22cm.
• Summary:  See next page. The 
revolutionary little reddish-orange 
or yellow book, with a black plastic 
comb binding, that introduced many 
to macrobiotic cooking. No author or 
editor is listed. The Ohsawa Foundation 
has branches in Los Angeles, New 
York, Wellesley, Paris, and Tokyo. 
Contents and format are identical to the 
1964 edition edited by Teal Nichols, 
published by the Ohsawa Foundation of 
Chico–which see.
 Contents: Acknowledgments 
(“Our heartfelt gratitude goes to Lima 
Ohsawa whose patient assistance and 
teaching have made this book possible. 

Many of the recipes that follow are from her collection in the 
original edition of Zen Macrobiotics). Preface to the second 
edition, by the Editor. Menu for a week (winter menu, 
summer menu). Seasonings. Cutting vegetables. Grains. 
Noodles. Vegetables. Soups. Sauces. Salads. Inspirations 
from Around the World. Special Dishes. Miso Soy Bean 
Paste. Tamari Soy Sauce. Breads. Pancakes and Crepes. Pie 
Doughs. Desserts. Beverages.
 The recipes are numbered from 1 to 296 and all numbers 
in the index refer to recipe numbers. Address: Ohsawa 
Foundation, Inc., 1434 N. Curson Ave., Los Angeles, 
California.
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2091. Lepovsky, Samuel. 1966. Antivitamins in foods. In: 
Food Protection Committee, Food and Nutrition Board, 
National Academy of Sciences, National Research Council. 
1966. Toxicants Occurring Naturally in Foods. Washington, 
DC: National Academy of Sciences. 301 p. See p. 98-104. 
National Academy of Sciences, Natural Research Council, 
Publication No. 1354. [51* ref]
• Summary: Antivitamin A: Raw soybeans contain 
lipoxidase, which oxidizes and destroys carotene (vitamin 
A).
 Antivitamin K: Raw soybeans show anticoagulant 
properties that are not reversed by vitamin K. These 
anticoagulant properties are attributed to the antitrypsin of 
the raw soybeans.

 Antivitamin B-12: “High-protein 
diets increase requirements for vitamin 
B-12. Ingestion of raw soybeans rich in 
antiproteolytic activity also increases 
requirement of B-12...”
 Note: this is the earliest document seen 
(Feb. 2018) that uses the word “antivitamins” 
or “antivitamin” in connection with soybeans. 
Address: Dep. of Poultry Husbandry, Univ. of 
California, Berkeley.

2092. Veith, Ilza. trans. 1966. Huang Ti nei 
ching su wen: The Yellow Emperor’s classic 
of internal medicine. New edition. Berkeley, 
Los Angeles, London: University of California 
Press. xxi + 260 p. Foreword by Henry E. 
Sigerist, M.D. formerly director of the Johns 
Hopkins Inst. of the History of Medicine. 
Index. 24 cm. [93* ref]
• Summary: This is a translation of the 
Huangdi Neijing Suwen (W.-G. Huang Ti Nei 
Ching Su Wên), the medical classic which 
dates from the late Warring States period 
(shortly before the Han dynasty, about the 2nd 
or 3d century BC). One of the most important 
early Chinese medical books, it introduces 
the theory of traditional Chinese medicine 
and discusses yin and yang, acupuncture and 
moxibustion, diagnosis using the pulse, the 
fi ve directions, fi ve elements, fi ve fl avors, fi ve 
grains (including the soybean), fi ve viscera 
(internal organs), the four seasons, etc. The fi ve 
fl avors (wuwei), for example, are bitter (ku), 
sour (suan), sweet (gan), pungent (xin), and 
salty (xian). “But the fl avors have these basic 
tendencies only in relation with their related 
viscera; in connection with the other viscera, 
their tendencies change” (p. 54).
 Facing the title page is an illustration (ink 
brush) of: “The three legendary emperors, 
Fu Hsi, Shen Nung, and Huang Ti, who are 

supposed to have founded the art of healing. From a Japanese 
scroll by Seibi Wake, 1798.”
 The translation is preceded by a 76-page introduction. 
Chapters 1-34 have been translated from the Chinese, with 
an introductory study. An earlier edition was published in 
1949. The “Preface to the New Edition” states that it has 
been prepared because of the dynamic revival of concepts 
and practices of traditional Chinese medicine both in China 
and the West. “They spread rapidly all over Europe, where 
they made their entrance via France, and recently they 
begin to gather adherents in the United States.” Soy is not 
mentioned in the 6-page index.
 However the soybean is mentioned in Book 1, Chapter 
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4, titled “Treatise on the truth of the golden box.” In response 
to questions from the Yellow Emperor about the internal 
organs, Ch’i Po explains the complex relationship between 
the various colors, directions, fi ve organs, elements, fi ve 
grains, etc. “Black is the color of the North; it pervades the 
kidneys... its taste is salty; its element is water; its animals 
are pigs; and its [curative] grain is the [soy] bean (gudou); 
it conforms to the four seasons and corresponds to the 
morning star.” It is mentioned again in Book 7, section 22 
titled “Treatise on the seasons as patterns of the viscera.” 
Ch’i Po explains: “The color which corresponds to the spleen 
is yellow; its proper food is salty. Large beans [dadou = 
soybeans], pork, chestnuts, and coarse greens are salty.”
 Note: The date of this book is confusing. The title 
page of one printing says 1972, but the copyright page says 
“First University of California Press edition, 1966. Third 
printing, 1972. First paperback edition, 1972.” The Library 
of Congress Catalog Card Number is for 1966 and the call 
number ends with 1966. The preface to the new edition was 
written in the summer of 1965. Address: Tiburon, California.

2093. Bragg, Paul C. 1966. The miracle of fasting: For 
agelessness–Physical, mental & spiritual rejuvenation [First 
edition]. Burbank, California: Health Science. [vi] + 194 p. 
Illust. Ports. No index. 21 cm.
• Summary: At the top of the title page: “New discoveries 
about an old miracle–The ‘fast’ fasting way to health.” 
Contents: 1. Getting the most out of life. 2. The miracle of 
fasting. 3. The enemy within our bodies [autointoxication]. 
4. Toxic acid crystals can cement your movable joints, 
make you stiff and fi ll you full of misery! Fight deadly acid 
crystals by fasting. 5. Scientifi c fasting explained with full 
directions. 6. Why I drink distilled water exclusively. 7. How 
long should one fast? 8. How long should one fast for best 
benefi ts. 9. How to break a 24-hour fast.
 10. I fast 7 to 10 days four times a year. 11. How to 
break a seven-day fast. 12. I do not believe in the enema 
during the fast. 13. Your tongue never lies [it is a mirror of 
your mucus membrane and of your health]. 14. Just grin 
and bear it. 15. Defeating mucus by rational fasting. 16. 
Fasting helps pounds melt away. 17. How to gain weight by 
a scientifi c fasting program. 18. Fight the sniffl es and winter 
miseries with fasting. 19. Outwitting premature aging with 
fasting. 20. Fasting to keep arteries young.
 You have nine doctors at your command: 21. Doctor 
sunshine. 22. Doctor fresh air. 23. Doctor pure water. 24. 
Doctor good natural food. 25. Doctor fasting. 26. Doctor 
exercise. 27. Doctor rest. 28. Doctor good posture. 29. 
Doctor human mind. 30. The science of eating for superior 
health. 31. Nature knows no mercy. 32. Food for thought.
 Note 2. This is the earliest document seen (April 2010) 
in which Paul Bragg claims to have an “N.D.” [doctor of 
naturopathy] degree or a “Ph.T.” degree, or to be a “Life 
extension specialist.” When did he get these degrees and 

from what school or schools? When and how did Bragg 
become a “Life extension specialist”? Paul says that he 
was raised in Virginia, mostly on fried food (p. 28). Note: 
Actually, he was born in Indiana.
 Paul has a sister named Louise, who lived at their home 
in Virginia. She was teaching high school, but was thin and 
often looked run-down and emaciated; after work she often 
felt exhausted. During the summers he helped her to gain 
weight by fasting and exercise. She became beautiful and 
charming, married and had a happy family with children (p. 
102-03).
 In Chapter 30 are lists of recommended foods. These 
include Legumes–Soya beans (p. 179), and vegetable oils–
Soya oil (p. 180). Lean meats and unsalted fi sh are okay to 
eat 2-3 times a week as a protein source.
 In Chapter 32, “Food for Thought,” are many 
superlatives. “The Best Play–Work. The Greatest Stumbling 
Block–Egotism.” “The Most Dangerous Man–The Liar.”
 On the inside back cover is a list of 18 health books by 
Bragg, with the price of each. Most sell for $1-2 and can be 
ordered from Health Science.
 The back cover is about the author. “Paul C. Bragg, 
N.D., Ph.T. Life extension specialist. Physical therapist, 
Natural nutrition and health culture pioneer. Author. Lecturer. 
Dietary advisor to the stars of screen, stage, TV. Originator 
of health food stores.” “Here is a man–over three score and 
ten years of age [i.e., over age 70. True; he was born in Feb. 
1895]–who still climbs mountains, plays vigorous tennis, 
swims for miles, and can out-walk, out-run and out-Live men 
who are half his age!
 “Crippled by TB when in his teens, Bragg developed his 
own eating, breathing and exercise program to rebuild his 
diseased body into a citadel of glowing, radiant health and 
strength.
 “Bragg teamed with Bernarr Macfadden to introduce 
America to the benefi ts of Physical Culture at the turn of 
the century. He was one of the fi rst editors of the Physical 
Culture Magazine. He worked with Luther Burbank in 
California to produce healthful, organically grown fruits and 
vegetables. He opened the fi rst Health Food Store in Los 
Angeles, California. Now over 2,500 such stores are open for 
business in almost every urban community in America.
 “Bragg was the personal consultant on diet and exercise 
to Douglas Fairbanks, Sr., Tom Mix, Rudolph Valentino, 
Ethyl Barrymore, Ruth Roland and many other public 
performers. He has counseled kings, queens, politicians, 
sportsmen and statesmen.”
 Photos show: (1) Paul Bragg, smiling and looking 
healthy (cover and p. 62). (2) Bernarr Macfadden and Paul 
Bragg, both looking strong, happy and healthy, standing 
side by side with their arms around each others shoulders, 
bare from the waist up. Of the two, Bragg looks younger 
and stronger (p. 4). (3) Paul Bragg standing behind a table 
of fruits. He is a “Specialist in nutrition and life extension” 
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(p. 41). (4) Paul Bragg doing a head-stand, fully clothed and 
wearing shoes. “Bragg’s daughter, Patricia, hold’s father’s 
shirt so he can smile at the camera. Bragg stands on his 
head for fi ve minutes every morning and fi ve minutes every 
night” (p. 74). (5) Patricia Bragg (p. 83, 173). (6) Paul riding 
a horse, playing polo. “Bragg–Active sportsman today at 85 
years young” (p. 108). Note 1. This is the earliest document 
seen (April 2010) in which Paul Bragg exaggerates his age. 
He says he is age 85. He was born on 6 Feb. 1895. Therefore 
in 1966 he would be about 71 years old.
 (7) Paul Bragg and Bernarr Macfadden leading a 
thousand happy hikers, summer 1932, on the trail to Mt. 
Hollywood, California (p. 121). (8) Paul, bare from the 
waist up, with large chest and his “powerful body” (p. 
126). (9) Paul, dressed in a white clinicians outfi t, pointing 
to the colon in a transparent cross section of the human 
body. “Bragg shows danger area where poisons collect” 
(p. 146). (9) Bragg in a swim suit, laughing happily, riding 
an aquaplane behind a speedboat. “Bragg–An active 
athlete–Loves all sports” (p. 153). (10) Bragg dressed up 
in a sheriff’s outfi t, wearing a star, standing beside an old 
tree with a hanging noose rope, holding a pistol, which 
he is pointing at a sign that reads: “Wanted for Murder, 
Sheriff Bragg.” For example: “Killer–Saturated fat. Choker–
Hydrogenated fat. Clogger–Salt. Deadeye–Devitalized food.” 
etc. (p. 172). Address: N.D., Ph.T., Life Extension Specialist, 
Box 310, Burbank, California 91503.

2094. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization. 
PhD thesis in Political Science, University of Washington. 
288 leaves. Approved March 14. 28 cm. [53 + 100+ 
footnotes]
• Summary: An excellent, very insightful work. Probably 
the best, most objective, most complete study ever done of 
the Meals for Millions Foundation, Inc., a U.S. charity that 
provided food. This is the 2nd PhD thesis published about 
Multi-Purpose Food. Hibbert Rice Roberts was born in 1931.
 Note: Unfortunately, no biography of Clifford E. Clinton 
has ever been written. Abundant archival materials exist for 
such a book about this very interesting and important man.
 Contents: List of tables (4 tables). 1. Introduction. 
2. Multi-Purpose Food and the origins of the Meals for 
Millions Foundation. 3. Meals for Millions: Constitutional 
development and internal structure. 4. Confl ict and 
cooperation within the United States. 5. HMF and the United 
States government. 6. Meals for Millions and the United 
Nations Children’s Fund [UNICEF]. 7. Meals for Millions 
overseas. 8. New leadership and new policies. 9. Conclusion. 
Bibliography.
 Introduction: This is a study of an international non-
governmental organization (NGO). Although there are 
thousands of NGOs that operate internationally, they have 
captured the attention of only relatively few scholars. 

“NGO’s represent the ‘unoffi cial side of world affairs’ in 
counter-distinction to the offi cial government side refl ected 
by such intergovernmental organizations (IGO’s as the 
United Nations, the Organization of American States, and 
the European Economic Community).” The United Nations 
and its specialized agencies have, since 1945, concluded a 
host of “consultative agreements” (as provided in Article 71 
of the UN charter); the United Nations has concluded such 
agreements with 297 NGO’s, UNICEF with 57, FAO with 
40, and WHO with 46.
 Lyman C. White, in his book on “International Non-
Governmental Organizations:... (1951, p. 10), observes that 
they are frequently “pioneers–the fi rst to recognize a need, 
the fi rst to do something about it, either in study and research 
or in a program of action.”
 “In brief, MFM is a small non-profi t organization 
founded to provide famine relief and to promote a scientifi c 
approach to the prevention of starvation. The Foundation 
pursues its fi rst objective by distributing an American 
produced, low-cost, soybean protein food, Multi-Purpose 
Food (MPF), in countries whose people suffer from chronic 
malnutrition or undernourishment... MFM works toward its 
second and infi nitely more diffi cult goal by attempting to 
stimulate the formulation and production of MPF or MPF-
type foods in foreign countries” (p. 3-4).
 Walter H. Pawley of FAO’s Freedom from Hunger 
Campaign wrote in 1963, “up to half the population of 
the world continues to suffer from under-nutrition and 
malnutrition in varying degrees” (p. 4).
 “MFM’s efforts to combat starvation fi t into the much 
broader struggle by the majority of the worlds population to 
secure a decent standard of living.”
 “Two research considerations also made Meals 
for Millions an attractive subject for a study of an 
NGO. First... [it] has numerous contacts with the 
representatives of governmental, non-governmental, and 
intergovernmental organizations as well as citizens of over 
one hundred countries... Secondly, the offi cers of Meals 
for Millions agreed to make available all their records and 
correspondence including that of a confi dential nature. 
This commitment, which was more than fulfi lled during 
the summer of 1962, permitted the writer to review the 
multitudinous correspondence, reports, transcripts and notes 
of interviews,... and fi nancial records kept of fi le at the Los 
Angeles headquarters of the Foundation. Key offi cers of the 
Foundation including its president, one of its vice presidents, 
its research director, its executive director, its co-director 
and secretary plus important members of the staff made 
themselves available for at least one and frequently more 
interviews. The writer was also permitted to observe the 
day-to-day operations of the headquarters offi ce, attend staff 
meetings, listen to an executive council session, and become 
fairly well-acquainted with the ‘tone’ of the Foundation” (p. 
6).
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 Chapter 2, “Multi-Purpose Food and the origins of 
the Meals for Millions Foundation, begins (p. 8): “Meals 
for Millions Foundation was incorporated in the State of 
California on 5 July 1946 because the aspirations of its 
President, Clifford E. Clinton, became linked to the existence 
of the vegetable protein food supplement, Multi-Purpose 
Food.” There follows the story of Mr. Clinton’s life and 
work.
 When he moved to Los Angeles to establish a restaurant, 
he “decided to apply a principle of ‘practical Christianity’ 
and never to refuse a meal to a person who could not pay 
for it. Since the [Great] depression was beginning to gain 
momentum, there were many residents of Los Angeles who 
fi tted into this category. Indeed, during the fi rst sixty days 
of business Clinton’s restaurant served nearly 10,000 who 
could not pay for their food. This number far exceeded that 
of paying customers and obviously presented a challenge 
to Clinton’s ideal. However, Clinton believed that if the 
ideal were valid then there had to be a way of achieving it. 
Working on this assumption, Clinton went to the various 
concerns that supplied his restaurant and asked them to sell 
their food to him at cost. The food suppliers, who had plenty 
of food but no buyers, agreed to Mr. Clinton’s request. Many 
of them, in fact, exceeded their initial promise by giving 
Clinton quantities of food they could not sell. Clinton then 
set up a basement cafeteria where each item of food could be 
purchased for one cent. Volunteers helped serve the food, the 
local musicians’ union supplied an orchestra of unemployed 
musicians free of charge to provide entertainment, and artists 
donated their talents to decorate the cafeteria. Next he sold 
tickets for a penny a piece to regular paying customers who 
when asked for a meal by someone on the street would give 
them a few tickets with directions... to Clifton’s cafeteria. 
Mr. Clinton continued this system of relief throughout most 
of World War II” (p. 8-9).
 “With the entry of the United States into World War II, 
Clinton [now age 42] set aside plans for expansion in order 
to enlist in the army. But he soon received an honorable 
discharge so that he could act as a food consultant for the 
War Food Administration [WFA] and, in 1943, for the United 
Nations Relief and Rehabilitation Administration [UNRRA, 
established by agreement of 44 nations on 9 Nov. 1943]. 
Clinton’s position as a food consultant once more started 
him thinking about the need for a low-cost, highly nutritious 
food that could be easily transported and stored. His interest 
in this type of food received further stimulation when he 
learned that his restaurants faced the necessity of either 
closing down for one day a week, serving more meatless 
dishes, or buying from the black market.” He preferred the 
second choice, but realized “that some substitute would have 
to be found to make up for the loss of protein that would 
result from serving meatless dishes.
 “At this juncture, Ernest R. Chamberlain, who was 
working with Mr. Clinton in a campaign to wipe out 

corruption in the city government of Los Angeles, mentioned 
the work of Dr. Henry Borsook in the fi eld of nutrition... At 
Mr. Chamberlain’s suggestion, Mr. Clinton contacted Dr. 
Borsook and offered to subsidize a project to develop a low-
cost food that would provide essential nutrients. Dr. Borsook 
accepted the offer after he received Mr. Clinton’s promise 
that the results, if successful, would be made available to 
the world free of charge... Dr. Borsook’s research ended in 
success when in 1944 he produced a soybean based product 
which he named, Multi-Purpose Food.” Continued. Address: 
Seattle, Washington.

2095. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document part II). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): “Dr. Borsook soon refi ned his 
original formula, Formula B, so that there are now three 
formulas of the American produced MPF, i.e., Formulas A, 
B, and C. Formula A’s ingredients consist of: toasted soy 
grits, salt, hydrolyzed vegetable protein, granulated onion, 
food yeast, chili powder fortifi ed with calcium carbonate, 
ascorbic acid (vitamin C), niacin, vitamin A, ribofl avin, 
pyridoxine (vitamin B-6), thiamine, vitamin D, potassium 
iodide, and vitamin B-12. The ingredients of formula B are 
the same as formula A without the seasoning, and formula 
C is identical to B except that 25% of the soy protein is 
replaced by dry milk solids” (p. 11). Tables show (p. 12-14): 
(1) Essential amino acids in MPF. (2) Guaranteed nutrients 
in two ounces of MPF (all 3 formulas, and as % RDA and % 
MDR).
 “Once developed Clinton immediately began to serve 
MPF is his restaurants either as a fi ve cent meal or as a 
supplement to other foods. Thus he served nourishing, low-
cost protein dishes to his customers despite meat shortages 
and rationing.”
 Then “Mr. Clinton started to consider the broader 
implications of the product of Dr. Borsook’s research. 
Gradually he realized that MPF represented more than a 
temporary expedient to overcome wartime diffi culties and 
restrictions. It appeared to him that MPF could provide a 
possible answer to the world’s problem of hunger” (p. 14).
 “Convinced that his idea was worth exploring, Clinton 
and his son [Edmond] embarked upon a trip to the east coast 
in 1945 to fi nd some organization that would utilize MPF 
in a program to combat starvation. They spent much time 
in New York City and in Washington, D.C. in an attempt to 
arouse the interest of businessmen, churches, the Red Cross, 
the Salvation Army, and various federal government offi cials. 
No one, however, showed a desire to do anything with 
MPF until the Clintons contacted the East-West Association 
founded by Pearl S. Buck. Miss Florence Rose, an assistant 
of Miss Buck in the East West Association, had heard of Mr. 
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Clinton’s efforts to gain a sponsor for MPF and persuaded 
her employer to grant him an interview. During the course 
of the interview Miss Buck became convinced that MPF 
was worth sponsoring. She felt that an organization for 
manufacturing and distributing MPF would be a kind of ‘Red 
Cross in Food.’ Also Miss Buck was ‘very much impressed 
with the singleness of mind and the creative energy’ of 
Mr. Clinton. Miss Rose, who was present throughout the 
interview, expressed her keen interest in the potential of 
MPF... In fact, her enthusiasm impressed Mr. Clinton to 
the extent that he asked her to join him in the venture of 
promoting MPF.” Miss Rose was unable to accept at that 
time because of other commitments. But “the fi rst contact 
had been made between the future President and the future 
Executive Director of the Meals for Millions Foundation.
 “The Clintons returned to the west coast shortly after 
their interview with Miss Buck. Basically their trip had 
been a failure... Reluctant to allow MPF’s potential to go 
untested, Clinton decided to attempt to form an organization 
of his own. His belief that the need for such an organization 
did exist was re-enforced by the response to an article by 
Paul de Kruif in the September, 1945 issue of the Reader’s 
Digest,” titled “How We Can Help Feed Europe’s Hungry.” 
“As a result of Mr. de Kruif’s laudatory account, requests for 
information about MPF came to Mr. Clinton from all areas 
of the world. Many of the letters contained contributions, 
which he had to return since no means existed for using 
them. Subsequently a small token organization was formed 
and incorporated in the summer of 1946 as the Meals for 
Millions Foundation.
 “Almost immediately the foundation ran into diffi culties. 
Mr. Clinton found that he could no longer afford the time nor 
the energy to provide the leadership and the spark necessary 
to make the foundation a success. In addition to the need 
for a full-time director, the Foundation also found itself in 
danger of collapsing because of a lack of money.
 “At this critical juncture, Mr. Clinton held a meeting 
at his home. Among those present was Florence Rose, 
who had accepted an invitation to come to Los Angeles 
and observe the work of the infant organization. Here Mr. 
Clinton announced that he would no longer be able to devote 
as much time to the promotion of MPF as he had in the past 
and asked if anyone present would take over the direction 
of MFM. When no one else responded, Miss Rose said she 
would accept the responsibility because she ‘hated to see and 
idea die.’
 “Mr. Clinton immediately appointed Miss Rose 
to the post of Executive Secretary and named Ernest 
Chamberlain,... Secretary... Mr. Clinton’s son, Edmond J. 
Clinton, was appointed Vice President. Dr. Borsook accepted 
the post of Research Director, and A.J. Gock, an offi cer of 
the Bank of America, agreed to serve as Treasurer” (p. 17-
18).
 Biographies are then given of Florence Rose and Ernest 

Chamberlain. “Florence Rose brought to Meals for Millions 
the knowledge and experience of a person who had worked 
for nearly twenty-fi ve years for causes espoused by non-
profi t organizations. She had worked in the New York City 
offi ce of Margaret Sanger as her personal assistant. “In this 
capacity, Miss Rose accompanied her employer on many 
trips abroad to promote the idea and teach the techniques 
of birth control. Before she left Margaret Sanger in 1940 to 
work for Pearl S. Buck, Florence Rose learned to endure the 
disappointments that arise out of the promotion of unpopular 
causes and developed the capacity to persevere in the face of 
seemingly immovable opposition or apathy.” She believed 
in demonstration clinics as used by Mrs. Sanger. “From 
personal observation it can also be stated that Miss Rose 
possesses an extraordinary amount of energy and has, as 
refl ected in her choice of career, a keen desire to improve the 
lot of mankind” (p. 18-19).
 Ernest Chamberlain was “a former lawyer, newspaper 
reporter, and public relations agent.” Born in Topeka, Kansas 
on 18 Aug. 1892, he attended George Washington University 
(Washington, DC) where he received a law degree in 1918. 
He enlisted in the U.S. Army during World War I. After the 
war he worked “in the offi ce of the Governor of Kansas, 
George Allen, where he became so fascinated with the 
socialist doctrines of Mr. Jake Sheppard, an opponent of 
Governor Allen and the President of the ‘Peoples’ College,’ 
that he quit his job to teach at the Peoples’ College and 
to organize Consumers’ stores. A year later, in 1920, Mr. 
Chamberlain went to Oklahoma City where he practiced 
law primarily in the area of civil liberties and worked for 
the Oklahoma Leader, a labor-socialist daily newspaper. 
Before the end of 1920 he gave up his law practice to 
become a full-time reporter for the Oklahoma Leader,... 
and other publications printed by the Leader Press.” He 
“also participated in the formation of the Farmer-Labor 
Reconstruction League, which helped to elect Mr. Jack 
Walston governor of Oklahoma in 1922 and to impeach him 
a year later.”
 “In the summer of 1938, Mr. Chamberlain moved with 
his wife and two children to Los Angeles where he worked 
for the information offi ce of the WPA. Before long, however, 
his penchant for causes asserted itself and he became the 
press agent for Clifford Clinton’s campaign to remove ten 
councilmen from offi ce and reform the government of the 
city of Los Angeles. By 1942, Mr. Chamberlain had resigned 
from... WPA and was working as an aide to Mr. Clinton 
on a full-time basis. Not surprisingly, given his more than 
25 year commitment to helping underprivileged people, 
Mr. Chamberlain saw in MPF a tremendous potential for 
combating hunger and quickly accepted his employer’s 
suggestion that he become the Secretary of Meals for 
Millions. MFM thus acquired a man talented in publicity 
techniques, familiar with lobbying in Washington, D.C., and 
obviously ready to devote himself to a non-profi t cause (p. 
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20-21).
 The fi nal member of the trio is Dr. Henry Borsook. 
“Holder of both a Ph.D. and an M.D., Dr. Borsook joined the 
staff of the California Institute of Technology in 1929” (p. 
21).
 MFM was a foundation with no endowment, and it was 
founded by default. “But the belief in the effi cacy of action 
shared by the three participants in reform movements... 
coupled with Dr. Borsook’s and their desire to alleviate 
human suffering gave MFM the unity and strength it needed 
to persist in the promotion for twenty years” [1946-1966] (p. 
22-23). (Continued). Address: Seattle, Washington.

2096. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document part III). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): Chapter 3. “This chapter, which 
discusses the formal rules governing the Meals for Millions 
Foundation and the organization, functions, and staff of 
its headquarters in Los Angeles, California, sets forth the 
framework intended to support a global effort against 
starvation.” Begins with an analysis of the two occasions 
when the by-laws of the Foundation were revised, and 
the events which led to these revisions–in 1955 and 1962. 
The fi rst revision in 1955 (of the original 1946 by-laws) 
represented an attempt by the board to meet charges “that 
the Foundation’s policy-making procedures placed too 
much control in the hands of a few individuals; the second 
in 1962 grew out of similar complaints by individuals more 
intimately involved in the affairs of MFM.” There was 
a growing conviction “that it would be advantageous to 
involve MFM’s directors more closely in the affairs of their 
corporation than they had been in the past.” For the fi rst 9 
years, no board meetings occurred and “Florence Rose and 
Ernest Chamberlain ran the Foundation substantially free 
from institutionalized control.
 Discusses the period from 1959-1961 and the 
infl uence of Mr. Robert Thompson, who in 1959, acting 
as a management consultant, offered “to make a complete 
analysis of the structure, work, procedures, and fi nances of 
the Foundation free of charge. His offer was accepted. His 
very critical and partly inaccurate report had long-lasting 
repercussions that wracked and nearly wrecked MFM during 
the fall of 1961. By 1962 a “Special Committee of the board 
agreed that “reforms would enhance MFM’s fund-raising 
capabilities.” One reform was closer control of spending. 
Everything came to a head at a Special Meeting of the Board 
of Directors on 28 Nov. 1961, in the Pine Room at Clifton’s 
Cafeteria, “when Florence Rose, Ernest Chamberlain, and 
Clifford Clinton, apparently on the defensive,” threatened to 
resign if the directors implemented the Special Committee’s 
recommendations. After things simmered down, new by-

laws were adopted on 15 April 1962; “a highly centralized 
structure of policy formation and control was established” (p. 
24-36).
 Internal organization: Discusses the day to day working 
of the downtown Los Angeles offi ce. “Here, assisted by 
17 administrative and clerical personnel, Miss Rose and 
Mr. Chamberlain strive to meet the many faceted demands 
which daily bombard their offi ce.” “The functions of 
this staff divide into four categories: famine relief and 
prevention; education and programming; fundraising; and 
administration.” However these categories “defy any clear 
division of labor and partly because MFM suffers from 
a marked shortage of personnel (p. 38). Creation of an 
Auxiliary and receipt of profi ts General Mills derives from 
its sale Formula B MPF. Attempt in 1962 to open an offi ce 
on the east coast of the United States; it was closed after 
less than two years (p. 42). The center of activity would 
continue to be “Los Angeles, where the manufacturer of 
MPF is located and where half a fl oor of Clinton’s has been 
provided without cost to the foundation and its staff.” For the 
next 14 years “the Foundation strove to preserve and extend 
its contacts with representatives of agencies in the east by 
sending staff personnel on yearly cross-country trips” (p. 42-
43).
 Discusses Mr. Fred Hafner of General Mills, the Food 
Banks Department, Dr. Donald Ebright (director of the 
Extension Services Department and an ordained minister; in 
1961 about one-third of MFM’s income came from church 
organizations); Mrs. Hazel Hopkins (who wrote over 6,000 
letters in 1960), Mrs. Jean Burden (head of the Public 
Relations Department, she wrote press releases, magazine 
and newspaper articles, and gathered material for the 
Foundation’s Newsletter). “MFM’s unquenchable thirst for 
funds absorbs the attention of practically the entire staff” (p. 
45-48).
 Chapter 4. “Confl ict and cooperation within the United 
States” [among organizations in the private sector] begins: 
“Meals for Millions, despite its status as an NGO, is fi rst and 
foremost an American organization. No other characteristic 
means more because the vitality of the Foundation’s relief 
and prevention program depends directly upon the support 
it attracts from organizations and individuals within the 
United States” (p. 50). More than “180 American non-
profi t organizations have throughout the years assisted 
MFM because they share its concern for the welfare of 
undernourished people. In the commercial realm, fi rst Gentry 
and now General Mills have performed an indispensable 
service for MFM” by manufacturing its MPF. MFM had 
often abrasive relations with the National Information 
Bureau, a key non-profi t agency that acts as a guardian of 
standards in the fi eld of American philanthropy.”
 “In the summer of 1946, as Florence Rose, Ernest 
Chamberlain, and Hazel Hopkins sat in the basement arcade 
of Clifford’s Restaurant sandwiched between the parlors of 
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a tattoo artist and a fortune teller, and plotted the tactics they 
would use to breathe life into their infant organization, they 
must have realized the enormity of their responsibilities.” 
For one of their highest priorities was to win MFM a share 
of the money donated by the American people to charitable 
organizations. For example, the previous year, the huge and 
well-known American Red Cross had spent more than $4 
million on “public information and educational relations” 
plus an equal or greater amount for “membership enrollment 
and fund raising.” Having only a portion of the $40,000 
pledged by Clifford Clinton, Edmond Clinton, Ransom 
Callicott, and Clifton’s Restaurant for working capital, 
the trio realized that MFM needed, yet could not afford, 
extensive publicity to attract donations. But the problem of 
fi nances and publicity, however compelling, distressed Miss 
Rose and Mr. Chamberlain no more than the plight of the 
people suffering from the after-effects of the Second World 
War” (p. 52-54).
 A long paragraph describes the extent of hunger reported 
in Europe and India.
 “Impelled by the practical need for money and the 
humanitarian desire to aid the starving, MFM’s staff hit 
upon the deceptively simple tactic of offering MPF free to 
agencies and individuals engaged in relief activities. Their 
plan, if successful, would permit MFM to speedily put MPF 
into the battle against hunger without an expensive staff and 
would give the Foundation the publicity it needed to attract 
contributions from the American public. In effect, they were 
gambling that overburdened and understaffed relief agencies, 
though unfamiliar with the nutritional properties of MPF or 
the program of MFM, would: (1) accept a shipment of MPF, 
(2) use it properly, (3) recognize its nutritional value, and (4) 
communicate the reactions to MFM.
 “In less than a year, letters and experience reports from 
across the Atlantic and Pacifi c Oceans and from within the 
United States poured into the Foundation’s offi ce with the 
welcome news that the trio had won its gamble.” Many 
testimonials follow (p. 51-55).
 “Equally laudatory reports arrived at Clifton’s 
Restaurant from Asian countries.” By late 1947 MFM and 
MPF had become newsworthy enough to gain some mention 
in local, national, and trade publications, such as Time 
magazine, the New York Times, Soybean Digest, and the 
Christian Science Monitor. In 1947 MFM donated 500,00 
meals to in an American project to send a “Friendship Train” 
across the United States to collect food for Europe. One 
result was more glowing newspaper coverage (p. 57-58). 
(Continued). Address: Seattle, Washington.

2097. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document part IV). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]

• Summary: (Continued): “From the outset MFM found mail 
appeals the most effective fund-raising device. Each appeal 
normally consisted of a form letter carrying a message 
signed by the President of Meals for Millions, a ‘Newsletter,’ 
and an addressed envelope for sending contributions to the 
Foundation. Usually written by Ernest Chamberlain, both the 
President’s cover letter and the Newsletter strive unabashedly 
to arouse the emotions of the reader” (p. 58). The mail 
appeals were sent three times a year to a list of about 45,000 
potential donors. The resulting contributions accounted for 
60-70% of MFM’s budget.
 Dr. Ebright, who was deeply involved with the National 
Christian Council of India from 1947 to 1952, “found 
himself embroiled in the most turbulent and misery-fi lled 
period of Indian history as the partitioned sub-continent 
reeled from the upheaval and horror of communalism.” He 
was surprised and delighted to receive shipments of MPF in 
early 1948. He stated: “There was no doubt about it–wounds 
began to heal and doctors became enthusiastic, I then became 
one of the fi rst Americans to use MPF in large quantities 
and I used it in our total relief program both in the north 
and south for the next 4 or 5 years.” He wrote about MPF at 
length in his book Free India published in 1954, fi ve years 
before he joined MFM (p. 61-63).
 “Upon returning to the United States in 1960, Dr. 
Ebright visited MFM’s headquarters at the invitation 
of Florence Rose, who then offered him the position of 
Director of Extension Services.” As a result of his work and 
attendance at church conferences, “In 1961 the annual high 
of Methodist donations to MFM leaped from a previous high 
of $3,500 to one of $33,415” (p. 63).
 “From 1946 to 1962 Americans contributed $3,182,958 
to MFM–a disappointing sum in terms of the time and 
energy poured into fund-raising by MFM’s staff and 
offi cers and the severe limitations it has imposed upon 
the foundation’s capacity to respond to appeals for relief 
shipments of MPF and to stimulate overseas production of 
MPF-type foods.” “Figures relating to MFM’s fi nances are 
based upon the annual fi nancial audits of the Foundation’s 
records by the certifi ed public accounting fi rm of Kahan, 
Seltzer, and Eckstein of Los Angeles” (p. 65).
 Table 4 (p. 66) shows the yearly income of MFM from 
1946-47 to 1961-62. The following give a general idea 
of the ups and downs: 1946–$60,916. 1947–$272,649. 
1950–$41,658. 1955–$215,090. 1960–$285,204. 1961-62–
$332,297.
 “... more than once Florence Rose and Ernest 
Chamberlain delayed paying themselves in order to meet 
the pay roll of the offi ce staff. In general, the instability and 
inadequacy of MFM’s income generates an air of permanent 
crisis and frustration within the ranks of the Los Angeles 
staff as they struggle to fi ll the requests for relief shipments 
which stream into the offi ce daily.
 “To make matters worse for MFM, the fundraising 
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endeavors of Florence Rose and staff have been hampered 
by its relations to two key non-profi t organizations in the 
American fi eld of philanthropy. Particularly damaging 
has been MFM’s standing with the National Information 
Bureau. Founded in 1918 ‘to maintain standards in the fi eld 
of philanthropy and to aid thoughtful contributors to give 
wisely,’ the National Information Bureau (NIB) prepares and 
upon request sends to its subscribers evaluation reports about 
any of approximately 500 non-profi t organizations that solicit 
contributions within the United States.” “NIB approval 
comes only when a non-profi t organization complies with 
the following ‘basic standards of philanthropy.’” The 
headings are: Board. Purpose, Program, Cooperation, 
Ethical Promotion, Fund Raising, Audit, and Budget. For 
a non-profi t, winning NIB approval is almost essential to 
success. Meals for Millions never did win this approval. 
NIB’s evaluation of MFM found: The “Foundation’s board 
of directors was too small and too inactive to exercise 
adequate administrative control.” MFM’s literature “includes 
statements which are probably entirely inaccurate as to fact 
and other statements which are exceedingly questionable 
from the point of view of constructive relief. MFM’s slogan 
‘3¢ buys a meal’ apparently ignored the contributions of 
other voluntary agencies in providing the expensive services 
[such as transportation, warehousing, distribution, plus 
MFM’s fundraising costs] necessary to deliver the 3¢ meal 
to a consumer” (p. 67-69). Additional contentious issues 
arose over the years, for example: MPF was not cooked 
and thus could not be considered a meal as the average 
person understands the term. MPF could not be delivered 
to the needy person for less than 36 cents a pound. “MFM’s 
literature carries a misleading or even false sense of hope.” 
MFM made changes in a half-hearted attempt to win 
approval but ultimately the efforts resulted in a stalemate (p. 
70-77).
 Almost equally damaging, MFM failed “to secure 
membership in the American Council of Voluntary Agencies 
for Foreign Service, a coordinating vehicle for overseas 
voluntary aid agencies.” “Incorporated in New York State 
on 15 June 1945, the Council facilitates the exchange of 
information among its 40 members, runs the Technical 
Assistance Information Clearing House under contract with 
the U.S. government, and provides a channel through which 
voluntary agencies can coordinate their overseas efforts with 
those of the federal government.”
 “The prestige of the Council and its member agencies, 
e.g., Church World Service, CARE, and the American 
Friends Service Committee,... led MFM to submit an 
application for membership in January 1955; a simple act, 
which, as in the case of the National Information Bureau, 
unwittingly embroiled Florence Rose and staff in an ordeal 
of frustration.” Again, MFM’s application for membership 
was never accepted. (p. 78-102).
 MFM was modestly successful in raising funds from 

American business groups. Since “1946 no outside support 
had been more essential to MFM than the blending of 
MPF from Spencer Kellogg’s [soybean] expeller grits by 
the Gentry Company of Los Angeles for 13 years and the 
complete processing of MPF by General Mills, Inc. [from 1 
Dec. 1959] up to the present.”
 Footnote 81 (p. 104): “In addition to Gentry, another 
member of the Southern California Dehydrators Association 
produced a soup mix based on Dr. Borsook’s formula... for a 
short time in 1947.”
 There is a long analysis of the relationship between 
MFM and General Mills, Inc. (GMI) and “the advantages 
and liabilities that accompanied the linking of MFM with a 
major American food processor.”
 “Ten years [1949-1959] elapsed between the time MFM 
fi rst approached GMI with a proposal for manufacturing 
MPF and the signing of an agreement making GMI the sole 
American producer of Dr. Borsook’s formula.” In Sept. 
1957, “Fred H. Hafner, GMI’s director of Marketing of 
Edible Proteins and Vitamins, suggested that MFM might 
fi nd Toasted Soy Protein (TSP) a desirable source of protein 
for MPF. Less than a month earlier, Maurice Abrahams, 
a manufacturer of MPF in Brazil, read an advertisement 
about TSP and requested GMI to send samples to Meals for 
Millions and Dr. Borsook.”
 A “mixture of humanitarian and economic motives 
underlay the working relationship” between MFM and GMI. 
On 21 Nov. 1957 Hafner wrote Ernest Chamberlain: “... one 
of my objectives in life is to see the people of this world 
better fed which I believe ties in exactly with the dedicated 
purpose of your foundation.” “Sixteen months later, a nine-
point document, supplemented by a memorandum dated 2 
November 1959, set forth the terms of GMI’s agreement 
to produce formulas A, B, and C MPF for MFM and for 
possible sale in the United States, Canada, and Mexico. 
Among other things, MFM agrees to purchase, after a 
period of one year, 500,000 pounds of MPF yearly provided 
GMI sold at least 150,000 pounds of MPF annually to 
organizations other than MFM and its auxiliary.” GMI was 
given the rights to advertise and sell MPF under its own 
labels. MFM, a small non-profi t, had to protect its image 
from any taint of commercialism. But many unexpected 
problems and confl icts arose (p. 105-14). (Continued). 
Address: Seattle, Washington.

2098. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document Part V). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): Chapter 5, “MFM and the United 
States government.” “Over a period of nearly twenty 
years, the executive and legislative branches of the federal 
government have been a source of both assistance and 
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frustration to MFM’s staff as it sought to promote the use 
and production of MPF and MFP-type foods throughout the 
world.” Dr. Allan K. Smith of the USDA’s Northern Regional 
Research Laboratory (Peoria, Illinois), “an expert on soybean 
protein and its uses gave great encouragement to the infant 
Foundation [starting with a letter dated 30 Dec. 1947] and 
undoubtedly brought to its attention a potential source of 
technical advice,...” (p. 115-18).
 The Bureau of Educational Affairs of the State 
Department provided ongoing help. The Foreign Training 
Division of USDA’s Foreign Agricultural Service also 
responded favorably and now furnishes MFM the names 
and itinerary of individuals brought to the United States by 
the USDA to study American food and nutrition programs. 
“As a result, many foreign nutritionists, politicians, offi cials, 
and businessmen on U.S. government sponsored tours have 
visited MFM headquarters and have listened to Miss Rose 
and staff explain the MPF answer to protein scarcity in 
developing nations of the world.” This “represents another 
step in the slow process of educating the citizens of other 
countries about the potential of vegetable proteins as a 
source of human food and the wisdom of manufacturing 
MPF-type foods.” Perhaps the U.S. “offi cials believed that 
the example of an American-supported voluntary agency 
motivatd by an unselfi sh desire to help improve the living 
conditions of people in other countries would create a 
favorable impression of the United States in the minds of its 
guests. In any case, the routing of visitors to MFM by two 
federal departments appears to be a satisfactory arrangement 
for everyone involved” (p. 118-20).
 The U.S. government sometimes helped in transporting 
MPF to foreign countries for relief. In one case, in 1959-60, 
MFM sent (with transportation paid) “over 74,000 pounds 
of MPF to Hong Kong, Japan, the Philippines and Taiwan 
in less than a year” (p. 120). It might be seen as part of the 
fi ght against communism. Also discuses Public Law 480–the 
Agricultural Trade and Assistance Act of 1954, which was 
signed into law on 10 July 1954–which offered to pay for 
some shipping (p. 120). “The lack of an MFM representative 
in Washington, who could personally press appropriate 
offi cials, greatly hurt MFM.”
 In Feb. 1958, in a speech delivered at Caltech, President 
Richard Nixon mentioned “Multi-Purpose Food which has 
meant so much to undernourished peoples all over the world” 
and congratulated Dr. Borsook for his “imaginative work” (p. 
132-33; See also Pasadena Star News 17 Feb. 1958).
 Also discusses the Armed Forces, school lunch program, 
civil defense and bomb shelters, and the American Soybean 
Association. The “Foreign Agricultural Service of the 
USDA and the American Soybean Association had entered 
into an agreement, on 7 Feb. 1956, which committed 108 
million yen or $300,000 of PL 480 counterpart funds for a 
project to ‘expand the market for U.S. soybeans in Japan.’” 
This was part of Section 104 within Public Law 480. MFM 

unsuccessfully tried to attach itself to this agreement (p. 
143).
 Continues the discussion of PL 480, Senator Hubert 
Humphrey (encouraged MFM; cordial relationship), MFM’s 
“ambitiously conceived but sporadically executed campaign 
to convince U.S. offi cials that high-protein vegetable 
supplements, i.e., MPF, should be incorporated into the 
relief and emergency feeding programs authorized by PL 
480” (p. 144-51). George McGovern (Director of the Food 
for Peace program). Dec. 1961 Eddie Albert of MFM shows 
the fi lm “People to People” to McGovern, who calls it “an 
inspiration” and requests a copy for his offi ce (p. 154-55). 
But the benefi ts to MFM of all this effort were negligible.
 At the national level, pressed by “a keen and 
understandable desire to augment the limited resources and 
modest capabilities of the Foundation, Miss Rose and Mr. 
Chamberlain seem to strike out in any direction that they 
feel might lead to an improvement in the fortunes of their 
organization. What started to be a relatively simple effort 
on the part of MFM to obtain a PL 480 grant of $18,000 
to develop a Japanese version of MPF, soon spiraled into 
an increasingly complex campaign to alter the focus of the 
United States overseas surplus food disposal program. The 
question of whether MFM, or more specifi cally Miss Rose 
and Mr. Chamberlain, should embark on such a campaign 
was never raised” (p. 159).
 Chapter 6, Meals for Millions and the United Nations 
Children’s Fund (UNICEF). The apparent identity of interest 
between the Fund and the Foundation “helps to explain why 
Miss Rose and Mr. Chamberlain concentrated so heavily 
upon the establishment of a cooperative relationship with 
UNICEF” (p. 161). However from its beginning in 1947, 
when MFM fi rst offered to donate MPF to UNICEF, until the 
present, this relationship was fi lled with disappointments and 
frustrations for MFM (p. 161-96).
 Dr. James Hundley of UNICEF told a MFM delegation 
of three (on 26 Feb. 1958) that the Saridele (soybean milk 
powder) plant in Indonesia had cost UNICEF approximately 
$480,000. But villagers found the powder “diffi cult to blend 
with water and prone to absorb moisture and harden when 
left exposed to the air” (p. 179).
 The unfortunate and unhappy relationship shattered 
unmistakably on 9 June 1959 when Dr. Henry Borsook 
delivered the opening address at the Second Annual Inter-
American Food Congress in Miami Beach, Florida. The 
“answer he gave to the question posed in the title of his 
address, ‘We can at this time provide fairly adequate 
nutrition for the world. Why isn’t it being done?’ included 
a bitter and poignant indictment of ‘offi cial agriculture’ 
in general and United Nations nutritional scientists in 
particular” (p. 182-87). Thereafter, UNICEF offi cials showed 
no desire to cooperative with MFM. Yet both sides were at 
fault. “Thus, it is little wonder that MFM–UNICEF relations 
were fi lled with more discord than collaboration and 
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understanding” (p. 196).
 Chapter 7, “Meals for Millions overseas,” concentrates 
on the development of the production of MPF-type foods 
in India and Brazil, where they are still (as of 1967) 
being produced, in order to describe and analyze MFM’s 
approach to famine prevention (p. 197). “India: In 1957, 
Meals for Millions achieved its most signifi cant advance 
in the fi eld of hunger prevention when the Mysore Central 
Food Technological Research Institute [CFTRI] started to 
produce on a regular albeit limited basis an Indian version 
of American MPF for use in a school lunch program in the 
state of Mysore.” The formulation was based on peanuts 
and bengal gram. But it was not until 1960 that a large-
scale Indian MPF plant went into operation (p. 221-23). 
From 1946 to 1956 MFM gave India 1.39 million pounds 
of American MPF but there were ongoing problems with its 
distribution (p. 199-202).
 Brazil: “In June 1956 a Brazilian company began 
processing its own soybean-based, fortifi ed food supplement 
patterned after the American MPF.” Here Maurice Abrahams 
had taken the initiative–not MFM. Pages 223-56 describe, 
step by step, the chain of events that led to the ill-fated 
attempt to start making an MPF-type food in Brazil. The 
idea for this project “started in the later summer of 1953 
when Mr. Abrahams, a United States citizen residing in Sao 
Paulo, Brazil, happened to read a glowing account of MFM 
and MPF in the July, 1953 issue of Readers’ Digest. He was 
stimulated to think of the commercial potential, as well as the 
humanitarian value of an inexpensive soybean food if sold on 
a large scale to lower-income and malnourished Brazilians. 
After an exchange of letters with Miss Rose, Mr. Abrahams 
concluded that a commercial venture was feasible and fl ew 
to Los Angeles to discuss the details of a contract to produce 
MPF in Brazil. Though later events were to show that 
Mr. Abrahams had made an error in judgment, when they 
signed an agreement on 19 April 1954 [with Mr. Abrahams 
doing business as the Capital Research and Management 
Company], he and MFM’s offi cers were highly optimistic 
about the great market potential of a Brazilian MPF.” Details 
of the contract are given (p. 223-24). (Continued). Address: 
Seattle, Washington.

2099. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document Part VI). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): “Discouraged by the unproductive 
results of her correspondence with Maurice Abrahams, 
Miss Rose fl ew to Brazil in late June of 1961, and in eight 
weeks of whirlwind activities managed to give the Brazilian 
MPF program a new, albeit tenuous base on life, as later 
events show (p. 233). Details of her tour and method of 
operating are given. “Her approach was typically aggressive, 

persistent, and, quite frequently persuasive” (p. 235).
 She met (and, after being rejected, had a 1-hour 
discussion with) the President of Brazil, Janio Quadros; 
the governor of Minais Gerais, Magalhaes Pinto, and his 
Secretary of Health; Dona Maria de Lourdes Mello, an active 
supporter of MPF; Dona Dulce Sampaio, who ran a welfare 
organization in Recife. And she started an Auxiliary of 
MFM named FRAM in northeast Brazil, where poverty was 
extensive; many of Brazil’s highest ranking national public 
health offi cials accepted Miss Rose’s invitation to serve as 
offi cers of FRAM.
 By the time she “left Brazil, she had managed to see 
[in 2 months] approximately 400 government offi cials 
and offi cers of such organizations as the Rotary and Lions 
Clubs, had promised gifts of over 60 tons of MPF, and had 
injected some cautious optimism into Maurice Abrahams.” 
Delays and frustrations plagued a request of the Governor 
of Minas Gerais for U.S. fi nancial assistance. But in the end 
(mid-1962), it all came to naught. Very little MPF was ever 
produced in Brazil. Unfortunately, we are never told how 
much or when production of MPF in Brazil stopped. (p. 254-
56).
 “From the foregoing accounts of promotion of 
MPF-type food supplements in India and Brazil, several 
observations can be made about the approach to famine 
prevention employed by the Meals for Millions Foundation 
for nearly 16 years. First, the assumption by Miss Rose and 
her staff that the overseas distribution of American MPF 
by relief agencies would stimulate the development and 
manufacture of local versions of a vegetable protein food 
supplement proved to be of questionable validity. In India, 
not only did problems arising out of the distribution of 
American MPF for famine relief plague the Foundation staff 
and absorb its attention, but the use of MPF as an emergency 
food failed to capture the attention of anyone, with the 
possible exception of Dr. Subrahmanyan, in a position to 
recognize its value as a model for the formulation of an 
Indian food supplement. Indeed, were it not for Miss Rose’s 
trip to India, it is quite conceivable that MPF would have 
continued to be considered merely a relief food.”
 “Secondly, MFM seems to have underestimated the 
diffi culties associated with producing MPF in an emerging 
nation. Not only did MFM’s staff eschew considering such 
important factors as a country’s food customs, agricultural 
resources, and political and economic stability prior to 
the initiation of a famine prevention program, but, once 
committed, Miss Rose and her staff were ill-prepared to 
render material or technical assistance to their overseas 
representative” (p. 257).
 Chapter 8, “New leadership and new policies,” begins: 
“Between 1964 and 1965, a dramatic upheaval in which 
Florence Rose was ousted as executive director, Ernest 
Chamberlain resigned as co-director, and Clifford Clinton 
retired as president, occurred in MFM’s leadership, and was 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   659

© Copyright Soyinfo Center 2021

closely followed by equally radical changes in the internal 
and overseas operations of the Foundation. The following 
pages describe the tangled and sometimes unsavory events 
that led to the acquisition of a new MFM president, Dr. 
Morris Asimow, and a new executive director, Mr. Gerald 
Miller...”
 “The change in executive director of MFM came as 
a consequence of the board of director’s dissatisfaction 
with Miss Rose’s fi nancial management of the Foundation. 
During the summer of 1964, while Florence Rose was on 
a world tour... the headquarters staff became convinced 
that the Foundation was on the verge of bankruptcy.” The 
board of directors met on 10 Aug. 1964; a summary of their 
fi ndings about MFM’s fi nances is given. “In spite of Mr. 
Chamberlain’s repeated warnings about MFM’s fi nancial 
diffi culties, Florence Rose chose to continue her tour rather 
than to return to the home offi ce.” The Executive Committee 
met on 14 Sept. 1964 and took drastic remedial steps to 
save the foundation. Miss Rose was replaced by Mr. Gerald 
Miller, a former employee of the World Health Organization. 
“On 15 September 1964, Mr. Miller suspended the 
operations of the Foundation and dismissed its staff without 
notice” (p. 258-60).
 Then, unknown to MFM’s staff, “a power struggle that 
would rock the Foundation for over a year was about to 
begin.
 “On 24 October 1964, Dr. Omar Fareed, a local 
physician was elected president of the board of directors 
to replace an ailing Clifford Clinton [who was under Dr. 
Fareed’s care]. This election proved to be a costly one, 
since Dr. Fareed soon began to criticize Mr. Miller and the 
entire board of directors for their ‘mismanagement’ of the 
Foundation. His sharpest attacks... occurred in the autumn of 
1965.” Amidst the uproar and turmoil of a board meeting, on 
9 Oct. 1965, “Clifford Clinton submitted his resignation as 
the Chairman of the Board”–twice in one day! Dr. Borsook 
submitted his resignation at the same stormy meeting.
 At a meeting on 17 Nov. 1965, the board approved 
Mr. Miller’s suggestion of a Meals for Millions factory and 
offi ce. The board also removed Dr. Fareed as a director and 
accepted the resignation of Clifford Clinton both as a director 
and as the honorary chairman of the board.
 “Unfortunately... Dr. Fareed’s removal from the Board 
of Directors did not silence him. On 8 August 1966, Dr. 
Morris Asimow convened the board to hear Mr. Jackson, 
MFM’s accountant, report that the fi nancial returns from 
MFM’s summer appeal letter were approximately one-third 
less than normal.” Mrs. Overtake attributed this decline “to a 
letter sent out by Dr. Fareed on 9 May, which urged ‘friends 
and patients’ not to contribute to the Foundation. As he has 
access to MFM’s mailing list, the board felt it likely that he 
had contacted all of the names on it. To counteract the effects 
of the Fareed letter” the board sent out its own letter (p. 258-
64).

 On 24 Oct. 1964, at a meeting of the board of directors, 
Dr. Asimow and Mr. Miller set forth a new basic strategy 
for MFM. It would place less emphasis on sending out relief 
food (MPF) and greater emphasis on starvation prevention; 
concentrate MFM’s efforts on a limited number of countries; 
and “combine MFM’s nutritional program with educational 
and technical assistance, hopefully in cooperation with other 
agencies. In the United States, they planned to push forward 
with the construction of a new offi ce and plant facility in 
which they expected to develop prototypic equipment to 
train technical and managerial staff from other countries in 
the techniques of MPF production. Furthermore, they hoped 
to enlist the support of AID, which also had an interest in 
fellowship-internship programs.”
 “The contemplated changes in Meals for Millions’ 
foreign operations owe much to the ‘micro planning’ 
theories of Morris Asimow, a metallurgist and professor of 
engineering at UCLA who has spent several years studying 
the problem of economic development in emerging nations. 
In the early 1960’s, Dr. Asimow became increasingly critical 
of large-scale development programs that failed to solicit the 
advice or fi nancial support of local business leaders, because 
such programs were imposed from above by some distant 
governmental or inter-governmental agency. He believed, 
therefore, that such projects ‘seldom inspire the internal 
leadership of a region to initiate a sustained development 
effort. Instead it fosters in them a hope that the increased 
government spending will cause their existing small 
mercantile businesses to do a little better without requiring 
them to exert much effort or bold initiative’” (Asimow 
1964). His alternative “involves the selection of a cohesive 
region within an underdeveloped country to which a team of 
especially trained individuals is sent to formulate small-scale 
development projects. Upon its arrival, the team interviews 
local businessmen, farmers, and community leaders to 
ascertain the economic conditions and potential of the 
region.” Local entrepreneurs should be invited to participate 
and to form corporations for local fi nancing (p. 264-66). 
Note: Clearly, micro planning is different from “micro 
fi nance” (Continued). Address: Seattle, Washington.

2100. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document Part VII). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): “Two tentative plans for the 
production of MPF [overseas] emerged from the 1965 
feasibility study” [on Iran]. They involved establishing 
two separate MPF production plants in Iran (p. 273). Note: 
Neither of these plants was ever established.
 An analysis of various fund-raising methods showed 
that only the direct mail appeals were worth retaining. In 
the future Mr. Miller “wanted all requests to stress MFM’s 
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starvation prevention and self-help projects rather than its 
relief activities” (p. 274).
 Chapter 9, “Conclusion.” Founded in 1946 by people 
fi rmly convinced of MPF, MFM soon became engaged in a 
struggle to survive and to implement its programs. “Many 
internal factors seemed to indicate that the Foundation 
faced a certain and early demise. First, it had no guaranteed 
income, which meant that the MFM staff would have to 
compete with hundreds of other non-profi t organizations for 
contributions from the American public. Furthermore, not 
only was the staff of Meals for Millions extremely small 
and heterogeneous, but it was completely inexperienced 
in famine relief work and unskilled in providing technical 
assistance or inaugurating self-help projects in foreign 
countries. Thirdly, although the by-laws of the foundation 
placed a board of directors and an executive committee in 
a position to oversee and direct the activities of the Los 
Angeles headquarters, the actual formation and execution 
of policy depended on the judgment of two individuals, 
Florence Rose and Ernest Chamberlain. Thus the guiding 
direction of MFM came from the personal predilections of 
two individuals rather than from an institutional statement of 
purpose backed by a hierarchical organizational structure” 
(p. 277-78).
 “Given its own limitations and the unfriendly aspects 
of the environment in which it had to exist, why did the 
Foundation survive?” First, the appeals of MFM moved the 
American public to donate money over the long term.
 “While the determination, perseverance, energy, and 
zeal with which MFM’s executive and co-directors pursued 
their objectives aroused the opposition of many individuals, 
these same characteristics were also of extreme importance 
in giving MFM a sense of mission and the inner strength it 
needed to absorb setbacks and persist in the promotion of 
vegetable protein foods despite the apathy, indifference, and 
open hostility that greeted its activities” (p. 279).
 As a small NGO, Meals for Millions raises important 
questions. For example: Is it possible for such NGOs “to 
operate on the basis of any preconceived, set plan?” Or 
must they inevitably be fl exible to new opportunities, 
new techniques, and new directions? At what point 
does fl exibility lead to instability that could threaten 
the organization’s very existence? How stable “can an 
organization be with no assured fi nancial base?”
 This case of a single NGO can “illustrate some of the 
problems that NGO’s may face and... show some of the 
complexities inherent in their operation and indeed in their 
very existence” (p. 280).
 This “example of the Meals for Millions Foundation 
suggests that the activities of non-governmental 
organizations represent a dynamic and signifi cant element 
in international affairs, one which can add a new dimension 
to the humanitarian activities of intergovernmental 
organizations. An NGO may act as an innovator with a 

relatively greater amount of freedom than an IGO such as 
UNICEF... An NGO may have a greater opportunity to test 
new ideas and methods which can ultimately pave the way or 
set an example for later activities of a similar nature by larger 
yet less fl exible IGO’s. This ability of NGO’s to experiment 
and acquire experience in dealing with a particular problem 
facing emerging nations, e.g., poor nutrition, offers IGO’s a 
valuable supplementary source of expertise as they struggle 
to cope with the many diffi culties which accompany the 
modernization process unfolding in many areas of the 
world. Perhaps most signifi cant, NGO’s, through their 
international, humanitarian activities, can funnel the benefi ts 
and knowledge of Twentieth Century science and technology 
directly to people throughout the world and, therefore, 
represent important agents of international cooperation.
 Autobiographical note: Hibbert Rice Roberts III “was 
born in San Francisco, California on 22 July 1931. His 
father, now deceased, was Hibbert Rice Roberts and his 
mother is Kathryn Roberts Rapp. He was raised in Rochester, 
New York where he was graduated from Benjamin Franklin 
High School in 1949. Upon receipt of an A.B. degree in 1953 
from Cornell University, Ithaca, New York, he served in the 
United States Air Force for two years. He then attended the 
University of Washington and received an A.M. degree in 
Political Science in 1967. After a year and a half of teaching 
in secondary schools, he returned to the University of 
Washington to begin studies for a Ph.D. in Political Science. 
In September, 1962 he joined the faculty of Whitman 
College, Walla Walla, Washington, where he is presently an 
Assistant Professor of Political Science.”
 Note 1. He married Sandra Kay Schwarts on 28 Dec. 
1960. She was the daughter of Fred Schwarts and Verda 
Mary Ratsch. Children were: Nicole Catherine Roberts (born 
21 Sept. 1962) and Brady Marshall Roberts (born 30 March 
1964).
 Note: In this thesis, Meals for Millions is abbreviated 
“MfM” rather than “MFM.” We have chosen to use the latter 
abbreviation, because it is generally used by the organization 
itself and to facilitate case-sensitive electronic searching. 
Address: Seattle, Washington.

2101. Bentley, Orville G. 1967. Soybean production in 
the world–Limitations and potentials. USDA Agricultural 
Research Service. ARS-71-35. p. 2-19. May. Proceedings of 
International Conference on Soybean Protein Foods. Held 
17-19 Oct. 1966 at Peoria, Illinois. [18 ref]
• Summary: This is the fi rst paper in Session I, titled 
“Potentials for soybean production and use as related to 
world protein needs,” Nevin S. Scrimshaw presiding. 
Contents: Introduction: “It is generally agreed by students of 
world food problems that the shortage of protein is the most 
critical need now and in the foreseeable future.” Historical 
overview: Piper and Morse, Mildred Lager. An overview of 
worldwide soybean production: USA, Europe. Production 
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in Eastern Asia: China, Indonesia, Japan, Taiwan, Thailand, 
India, Soviet Union, Latin America (Brazil, Paraguay), 
Mexico, Colombia, Argentina, Australia (no statistics given), 
Europe (European Russia, Bulgaria, Yugoslavia, Rumania, 
and Czechoslovakia).
 Prospects for further production: USA, southeastern 
Europe, Russia, Thailand, Japan, Brazil, Colombia, 
Argentina, Mexico. Summary.
 “In southern European Russia, commercial soybean 
plantings were reported in the 1870s. In the Far East, 
soybean cultivation may be even older as a part of the culture 
of the local Chinese. Before the revolution, acreage was 
small, however.”
 “Latin America is a relative newcomer in soybean 
production. Brazil is the only country where large acreage 
has been planted for more than a decade. In recent years 
soybeans have been planted in Argentina, Colombia, Mexico, 
Paraguay, and Surinam. Brazil is the major exporter with 
smaller amounts coming from Paraguay and Surinam. 
Venezuela is a major importer and Mexico imports some.
 “Estimates for 1965 show that Brazil produced 
16,610,000 bushels (453,000 metric tons), Mexico produced 
2,482,000 bushels (67,690 metric tons), Colombia produced 
1,835,000 bushels (50,000 metric tons), Paraguay 660,000 
bushels (18,000 metric tons), and Argentina 360,000 bushels 
(9,800 metric tons). Total production of Central and South 
America would be only slightly more than 1 percent of world 
output. In Brazil about 90% of the production is concentrated 
in the state of Rio Grande do Sul, the southern-most part of 
the country. The balance is grown in nearby Santa Catarina 
and Parana. The climate is similar to some of our southern 
states... A major processing plant has been built near Porto 
Alegre.”
 “In Mexico, production began very recently. Almost 
all acreage is in the State of Sonora, bordering Arizona and 
Southern California. Here plantings started in 1959... In the 
Yaqui Valley, soybeans are always grown under irrigation 
where they fi ll in successfully as a second crop following 
wheat and cotton.” In Colombia, acreage is concentrated 
in the Cauca Valley on the western slope of the Andes. 
In Argentina, acreage up to a few years ago amounted to 
about 1,000 hectares, most of which is grown in the state of 
Misiones, the far northeast area bordering upon Rio Grande 
do Sul in Brazil. In recent years there has been expansion in 
the pampas.
 In the USA, “some expansion to the West is possible 
under irrigated conditions. Research trials in Oregon, 
Washington, and California show yields as high as 80 
bushels an acre. But where water is limited, the highest 
value crops will be favored.” Address: Dean, College of 
Agriculture, Univ. of Illinois.

2102. Horton, Yvonne. 1967. Soybean products: Candid 
consumer. Christian Science Monitor. July 6. p. 10.

• Summary: Increasingly sophisticated edible plant proteins 
are now available to American consumers, after getting their 
start in institutions.
 Synthetic bacon bits, named Bac-Os, made by General 
Mills, Inc. from isolated soy protein under the trade name 
Bontrae, resemble crisp fried pieces of lean bacon without 
fat. They are being test marketed in Buffalo and Syracuse, 
New York; in Sacramento and Stockton, California; and in 
Denver, Colorado.
 Before being test marketed at retail outlets, Bac-Os 
were used for salads on Eastern Airlines fl ights and for 
bacon, lettuce and tomato sandwiches in restaurant chains, 
university dining halls, etc.
 Another high-protein product made from Soybeans by 
General Mills is Modern Protein Food (MPF), also called 
Multi-Purpose Food; it is recommended by the maker for 
stocking fallout shelters, for stretching food budgets, and for 
vegetarian or other special (religious) diets.
 Many other food manufacturers are doing research on 
“vegetable protein products.” Archer Daniels Midland Co. 
of Minneapolis [Minnesota] makes TVP (Textured Vegetable 
Protein), which contains no waste, less than 1% fat, and can 
be cooked in many ways. Other companies involved in the 
fi eld are Central Soya Co., Ralston Purina Co., Swift and 
Co., and Worthington Foods. Address: Home economics 
writer, Christian Science Monitor.

2103. Los Angeles Times. 1967. Pilot plant and training 
center opened by Meals for Millions. July 9. p. WS12.
• Summary: Meals for Millions has opened a demonstration 
pilot plant at 1800 Olympic Blvd., Santa Monica, California. 
Mark Sterner is foreman of the demonstration plant. It 
contains $40,000 worth of machinery and has the capacity 
to produce 3-4 tons of high-protein food supplement (or 
protein beverage) per day from oil seeds such as soy bean, 
sunfl ower, saffl ower, sesame, or cotton.
 Also in the building is a “multitrax classroom, where 
foreign technical trainees can select verbal instruction from 
one of fi ve different languages all of which are electronically 
synchronized with a rear projection visual presentation.
 Starting later this month, students from the following 
countries will arrive at Meals for Millions to attend training 
classes: Bolivia, Brazil, Chile, Ecuador, Japan, Korea, 
Philippines, and Taiwan.
 They will learn how to make the high protein food 
supplement or beverage from seeds indigenous to their 
home countries. They will also learn processing sanitation, 
packaging, marketing, and distribution, so they may start a 
self-help program when they arrive home.

2104. Schmeal, Jacqueline. 1967. Cook says hot woks crisp 
food. Christian Science Monitor. July 10. p. 10.
• Summary: Point Orient is a Chinese restaurant in 
Richmond, California. Their recipe for Beef and oyster sauce 
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calls for “1 teaspoon thin soy sauce.” Their recipe for Sauce 
for beef calls for: “½ teaspoon prepared oyster sauce, ¼ 
teaspoon thick soy sauce, ½ teaspoon thin soy sauce.”

2105. Chico-San Inc. 1967. Chico-San Inc.–Unique foods: 
Retail price list. P.O. Box 1004, Chico, California. 2 p. July 
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15. 35 cm.
• Summary: This single-sheet catalog and price list, printed 
front and back with dark brown ink on pink paper (8½ by 14 
inches), begins:
 “Dear retail customer: We encourage you to buy Chico-
San products through your local health food store. When 
you buy directly from Chico-San you must add shipping 
costs to the cost of food.” Includes the following interesting 
items. Those followed by an asterisk (*) are marked “OEI” 
meaning “Our Exclusive Import.
 Specialties: Rice cakes, buckwheat cakes, millet cakes, 
wheat cakes, roasted rice, rice crackers*. Condiments: Tekka 
[miso], Tamari soy sauce*, soybean puree (miso)*, sesame 
salt, sesame spread, sesame butter, kuzu arrowroot*, salt 
plums, salt, sesame oil. Crude salt (1 lb to 10 lb). Cereals: 
Rice cream. Rice: Brown short grain (2 lb to 100 lb). Sesame 
seeds: White-brown. Black. Beverages: Ohsawa twig tea*, 
16 herb tea*, Grain beverage–Koko, Grain beverage–Yano, 
Lotus root tea*, green tea. Noodles. Beans: Azuki red* 
($1.72/lb), Imported red, black beans [soy] ($1.37/lb).
 Note 1. This is the earliest English-language document 
seen (April 2021) that uses the term “Soybean Puree” to 
refer to miso. During the next decade, many macrobiotic 
publications referred to miso as a “Soybean puree.”
 Sea vegetables: Shredded hijiki, kombu*, wakame–
curly*, nori–thin sheet, kanten–sea veg gelatin. Dried 
foods: Lotus root, shrimp, dried fi sh, small fi sh–chirimen, 
tazukuri, shaved bonita [sic, bonito], dried radish [daikon], 
gourd strips [kampyo, kanpyo], mushrooms. Grain: Barley, 
buckwheat groats, corn meal, cracked wheat, millet, oat 
groats & oat meal, rolled oats, rye, wheat–hard red. Flour: 

One from each grain. Tooth powder jar. Cosmetics. Utensils.
 Note 2. This is the earliest document seen (July 2017) 
that mentions Chico-San. It is also the earliest known Chico-
San catalog and price list, and the earliest known Chico-San 
catalog and price that mentions “Rice cakes.”
 Note 3. This is the earliest document seen (April 2021) 
concerning the use of miso in a second generation product 
(tekka).
 Note 4. This is the earliest English-language document 
seen (Dec. 2006) that uses the term “salt plums” to refer 
umeboshi salt plums.
 Note 5. This is the earliest English-language document 
seen (Jan. 2020) that mentions seitan, which it calls “seitan.” 
The entry for “Seitan” (actually misspelled as “Sietan”) 
is different from all other entries in this catalog, since no 
weight, no price, and no explanation is given–as if Chico-San 
has ordered the product, but it has not yet arrived. Moreover, 
no “OEI” (“Our exclusive import”) appears after the word 
“Sietan.” Address: P.O. Box 1004, Chico, California.

2106. Product Name:  Tekka [miso].
Manufacturer’s Name:  Chico-San Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95926.
Date of Introduction:  1967 July.
Ingredients:  Incl. miso.
How Stored:  Shelf stable.
New Product–Documentation:  Unique foods: Retail 
price list. 1967. July. Tekka [miso] is one of the condiments 
listed in this catalog. Spiral Foods Inc. 1971. Price list 
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of macrobiotic foods. Condiments: “Tekka (A traditional 
fl avoring prepared from carrot, burdock, ginger, lotus root, 
Soybean Puree {Miso}, and sesame oil),...” Note: This is the 
earliest commercial product seen (April 2021) in which miso 
is used as an ingredient.

2107. Lilliston, Lynn. 1967. MPF–Food supplement that 
makes war on the spectre of starvation. Food supplement. 
Los Angeles Times. Aug. 14. p. D1, D12.
• Summary: Meals for Millions has sent protein-rich food 
supplements to hungry children in Mississippi.

2108. Murphy, Jean. 1967. She’s gung ho for Oriental 
cookery: Marine’s wife. Los Angeles Times. Aug. 31. p. E1.
• Summary: Meda Cruizat is now settled in Santa Monica, 
California. Her basic interest is in foods, and of the cuisines 
she knows well, her favorites are French and Chinese. She 
said she could live forever on either one and be quite happy, 
but she really wouldn’t want to.
 While living in Bangkok, Thailand, where her husband 
was on duty with the Marine Corps, she learned to enjoy 
many Thai foods, which (because of their curry basis) are 
more closely related to those of India than of China.
 Here she offers a Thai menu, of which her favorite dish 
is Mee Krob [“crispy noodles”; also spelled “Meekrob”] 
made with fi ne Chinese rice noodles. One ingredient is “1/3 
cup thinly sliced tofu (bean curd).”

2109. Soybean Digest. 1967. Soybeans given trial in Imperial 
Valley, California. Aug. p. 39.

2110. Edgar, Barry. 1967. Bachelor cooks spicy Indonesian 
specialty: Nasi goreng. Christian Science Monitor. Sept. 26. 
p. 21.
• Summary: Mr. Edgar is an American bachelor who used to 
live in Holland. Indonesian food is very common in Holland 
since Colonial Dutchmen brought their Indonesian tastes 
home with them after Indonesia acquired independence. 
He learned how to make Nasi goreng (“Fried rice”) and 
gives the recipe here, together with its special sauce; the 
ingredients include “2 tablespoons thick soy sauce–also 
called ketjap benteng.” A good Dutch brand is Conimex. 
Thin soy sauce makes a poor substitute.

2111. Miller, R.J.; Beard, Ben H. 1967. Effects of irrigation 
management on chemical composition of soybeans in the 
San Joaquin Valley. California Agriculture 21(9):8-10. Sept.
• Summary: Contents: Review of early tests. Saline 
sensitivity. Current test objectives. Moisture blocks. Boron. 
Gross value.
 “The recent cutbacks in acreage allotments in the San 
Joaquin Valley have caused cotton ranchers with interests 
in oil-processing facilities to recognize the need for a 
supplemental oil crop, such as soybeans, to allow continued 

use of the facilities at or near capacity.”
 Soybean investigations were begun in 1966 at the West 
Side Field Station, Five Points, California to (1) determine 
the yield responses of 3 soybean varieties to 3 levels of 
irrigation, and (2) to study the effects of the irrigation 
treatments on the oil and protein content of the soybeans. 
Seed of three soybean varieties, Chippewa, Clark, and 
Wayne, were inoculated and planted in pre-irrigated beds on 
May 26, 1966.
 Annual reports on irrigation studies with soybeans, 
submitted over the past 10-12 years by Edwards, Gautham 
and Knowles of the University of California at Davis, 
were utilized in the preparation and conduct of these 
investigations.
 Note: This is the earliest document seen (Sept. 2019) 
concerning the cultivation of soybeans in California’s San 
Joaquin Valley. Previous tests with irrigated cultivation of 
soybeans in California were conducted at Davis (1918) and 
at Brawley [Imperial County, Imperial Valley, southeastern 
corner of California] (1954-55). Address: 1. Asst. Water 
Scientist, Dep. of Water Science & Engineering, Univ. of 
California, Davis, West Side Field Station, Five Points, 
California; 2. Research Agronomist, Crops Research Div., 
ARS/USDA, Southwestern Irrigation Field Station, Brawley, 
Calif.

2112. Dubawsky, Rebecca. 1967. Cooking with grains 
and vegetables plus: Booklet one–A beginning. Boston, 
Massachusetts: Order of the Universe Publications. 29 p. 
Illust. No index. 28 cm.
• Summary: This was the fi rst macrobiotic cookbook written 
entirely by a Westerner. Rebecca, an older woman who never 
married and who later moved to Florida, collected these 
recipes from Aveline Kushi’s cooking classes in Boston. The 
dedication (p. 3) states: “The teaching of Aveline Kushi has 
made the information that follows possible.” The preface (p. 
7), written by Michio Kushi on 20 Oct. 1967, begins: “Life 
is a dream. The purpose of our life is to realize our dream. 
Those who see a happy, peaceful dream shall become happy 
and peaceful...” The book has no copyright page, date or 
place of publication. It was printed by Jacques de Langre 
[DeLangre], 7557 Sunset Blvd., Hollywood, California 
90046. Address given by Farmilant (1972) as Box 203, 
Prudential Center Station, Boston.
 The section titled “Condiments” (p. 11-12) states: 
“Soya sauce–(Tamari- Japanese word for thick soya sauce)–
always used in cooking–never at table, except with noodles, 
tempura, or soup. Miso–is a dark brown vegetable protein–
much more digestible than animal protein.” Recipes are 
given for making Scallion miso, and Carrot top miso.
 The section titled “Beans” (p. 17) mentions black beans: 
“Dried beans–aduki, navy, pinto, kidney, black beans and 
chick peas–double in bulk on cooking. 1 cup = 4 servings 
(side dish to main course)–wash 3 times and soak beans 
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1 to 3 hours before using.” It then warns: “Cook black 
beans by pot–they clog pressure cooker.” The section titled 
“Soups, Sauces, and Spreads” (p. 19) includes a recipe for 
“Vegetable, soya vegetable, and miso vegetable soup.” There 
are simple recipes for: Miso sauce (p. 22). Cooking black 
beans (p. 25). Vegetable soya soup (p. 27). Vegetable miso 
soup. Vegetable sauces (with soya or miso, p. 27).
 Description of book: The covers are dark green, with 
the title printed in black ink and all lowercase letters. In the 
lower left corner of the cover is written: The Order of the 
Universe Publications, Box 203 Prudential Center Station, 
Boston, Massachusetts–02199. At the bottom of page 29 
(the last numbered page): “Booklet II, More About Grains 
and Vegetables, will come out as soon as possible.” Near 
the bottom of the back cover: “November 1967. Revised 
edition–July 1969. $1.00.”
 Note: Jacques de Langre, Ph.D., also spelled his name 
DeLangre and Delangre. Address: Boston, Massachusetts.

2113. Product Name:  Village Soyburger (later renamed 
Village Soy Patties).
Manufacturer’s Name:  Village Manufacturing Co.
Manufacturer’s Address:  Berkeley, California.
Date of Introduction:  1967.
Ingredients:  Whole soybeans, brown rice, carrots, oats, 
seasonings.
Wt/Vol., Packaging, Price:  3.25 oz patties, sold in packs of 
four.
How Stored:  Frozen.
New Product–Documentation:   See next page. Label 
and story in Living Lightly catalog, ca. 1982. “It all started 
in Berkeley, California, in 1967, when a student at the 
University of California majoring in dietetics, mixed together 
the ingredients, constituting the fi rst ‘Village soyburger.’ 
They were fi rst sold at a sandwich stand just outside the 
campus.”
 Letter from Somari Das of Communities magazine, 
Route 1, Box 191, Oroville, California 95965. 1975 or 1976. 
June 26. “Yes, we are very interested in learning to prepare 
tofu & miso on a community scale. We are a group of 12 
adults and 3 children on 20 acres in Northern California. 
We have two cottage industries, one of them being a 
soyburger business, so we are pretty familiar by now with 
the marvelous soybean. We use miso and tamari to make 
our soyburgers and they are very tasty. At home, we eat a 
lot of tofu and miso soup, but we buy these products from 
local distributors rather than produce them ourselves. I am 
a student of Oriental medicine and feel like my education 
would be greatly enhanced by learning to prepare these 
traditional foods at home.–Om Tao, Somari Das.”
 Talk with Mara Devine. 1988. April 7. The business was 
started by two women. A collective she belonged to bought 
the business from these two women in the early 1970s and 
did it until 1973, when they sold the business. It was made 

with cooked soybeans (not tofu) pressure cooked with miso. 
They would run them thru a Hobart grinder then mix in oats 
as a binder, carrots, maybe onions or garlic powder, then 
put it through a patty machine. The patties were then frozen. 
They were not fried; most people fried or baked them at 
home. The company also made a Frozen Rice-Patti. Their 
plant was in Oroville, across the street from the high school. 
The product is still being made, probably in Oroville. Mara 
now runs her own company named Soy Devine (which see).

2114. Barnes, R.M.; Burlingame, B.B. 1967. Soybeans. 
Sample costs of production–suggestions on growing. 
Bakersfi eld, California: University of California Farm and 
Home Advisor’s Offi ce. *
Address: California.

2115. Loma Linda University, School of Medicine, Women’s 
Auxiliary to the Alumni Association. 1967. An apple a day: 
Vegetarian cookery by doctors’ wives. Pasadena, California: 
Typecraft Inc. & WAAA. 296 p. 23 cm. Recipe index.
• Summary: A Seventh-day Adventist lacto-ovo vegetarian 
cookbook. Soy-related recipes include: Tofu loaf (p. 51). 
Soy cheese scallops (with tofu, p. 54). Soyameat–vegetable 
loaf (with 1 lb. Soyameat Chicken Style, p. 95; many recipes 
on pages 95-103 use Soyameat, which comes in 13 oz cans 
or frozen, and is made by Worthington Foods). Roasted 
soybeans (Nepalese, p. 258). Soy cheese roast (Korean, with 
tofu, p. 268). Chop Chai #1 (Korean mixed vegetables with 
2 cups soy bean threads, p. 269). Pineapple soy chicken 
curry (Polynesian, with Chicken Style Soyameat, p. 274). 
Polynesian soya meat with cling peaches (with Chicken Style 
Soyameat, p. 274). Address: Loma Linda Univ., School of 
Medicine, Los Angeles, California.

2116. Teichner, Mike; Teichner, Olga. 1967. Mike and 
Olga’s favorite recipes: Fresh ideas in health food fl avor. San 
Antonio, Texas: The Naylor Co. xiii + 150 p. Foreword by 
Erle Stanley Gardner. Illust. by James Wogstad. 22 cm.
• Summary: A vegetarian cookbook. Page 3 lists favorite 
seasonings and herbs including Savita, Vegex, Savorex, 
and Vegetized Salt. These and MSG (“Accent”, typically ½ 
teaspoon per recipe) are widely used in recipes. Soy-related 
recipes include: Soya bean dishes (p. 46). Baked soya beans 
with tomato sauce (p. 47). Soya beans–vegetable (p. 68). 
Soya bean and millet roast (p. 113). Soy casserole (p. 118). 
Address: Palm Springs, California.

2117. SoyaScan Notes. 1967. Chronology of Arran 
Stephens: Early years in preparation for work with natural 
foods, vegetarianism, and Lifestream Natural Foods Ltd. 
(Vancouver, then Richmond, BC, Canada). Part I (1944–
1967). Compiled by William Shurtleff of Soyfoods Center.
• Summary: The focus of Arran’s life has been his spiritual 
practice; his work with food has taken an important 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   666

© Copyright Soyinfo Center 2021



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   667

© Copyright Soyinfo Center 2021

supporting role as service to others. He has written his 
autobiography, published as Journey to the Luminous: 
Encounters with Mystical Adepts of our Century (Seattle, 
Washington: Elton Wolf Publishing. 1999. 380 p. with 70 
black and white photos). An expanded version, titled Moth 
& The Flame: Adventures with Spiritual Adepts of Our 
Time is now available free of charge on the Web at www.
ArranStephens.com.
 1944 Jan. 6–Arran Blackburn Stephens is born in 
Duncan, on southeast Vancouver Island, British Columbia, 
Canada–at King’s Daughter Hospital, about 10 miles from 
the family farm. He is the youngest of three brothers, the 
others being John Rutherford Jamieson (Gwen’s son from 
her fi rst marriage. John was born on 20 Sept. 1931 in 
New Zealand, the son of William John Jamieson, a New 
Zealand sheep farmer) and Godfrey (born on 28 Oct. 1939). 
Arran’s father, Rupert Edward Cripps Stephens, was born 
on 4 April 1896 in or near Plymouth, UK. Arran’s mother, 
Gwendolyn Minnie Elise Hopkins was born on 4 Nov. 
1909 in Kent, King Co., Washington. Arran’s parents run 
Mountain Valley Farm, the family farm of 89 acres of hard 
living they inherited from Rupert’s father; there they grow 
fi eld berries. Rupert had been a captain in World War I and 
saw some brutal action in Belgium and Germany; he would 
never talk about it. Rupert’s father, “Surgeon Commander, 
Dr. Harold Frederick Dale Stephens,” was in the Royal Navy 
and saw action in the Boer War in South Africa. Arran’s 
paternal grandmother (his father’s mother), Agnes Grace 
Cripps, daughter of Lieut.-General J.M. Cripps and Agnes 
Grace Cripps, had been born in about 1857 in Peshawar, in 
India’s North-West Frontier (in today’s Pakistan). Agnes 
married Lt. General J.M. Cripps, who had lived in colonial 
India from 1839 to 1878. General Cripps wrote a book 
titled Recollections of My Indian Career, illustrated with 25 
exquisite original watercolors by his wife, Agnes. Aaron later 
wrote: “In my child’s mind’s eye, India’s mystery beckoned, 
like a distant voice from a faded dream.”
 At Mountain Valley Farm, the Stephens family lives in a 
“hand-hewn log-house, overlooking the Goldstream Valley,” 
surrounded by natural beauty, a waterfall, and wilderness. 
 1947–When Arran is age 3, the family sells Mountain 
Valley Farm and moves to Goldstream, about 40 miles 
south, closer to Victoria, where they wrest Goldstream 
Berry Paradise farm from the forest. Arran’s parents have 
renounced modern chemicals and mechanization, fi nding 
simple, economical methods (such as sawdust mulch and 
earthworms) to strengthen soil fertility and the health of 
plants, Rupert’s credo is: “Always leave the soil better than 
you found it.” They establish a roadside “berry stand” from 
which to sell their berries and other produce directly. 
 1951–Rupert’s treatise, Sawdust is My Slave, is 
published extolling the methods he had discovered. When 
not working the land, Rupert wrote the lyrics for hundreds of 
songs, poems, and articles.

 1955–After attending a Christian Bible camp Arran’s 
interest in God begins to awaken. He feels called to the 
ministry. His dad takes him to a pristine forest behind their 
farm and tells him: “Arra-boy, this is our church; this is our 
cathedral.”
 1957 Jan.–The family (with Arran age 13) sells the farm 
(Goldstream Berry Paradise) and moves from Vancouver 
Island to Southern California. “The songwriter in Rupert’s 
heart was restless for fame and Hollywood.” The family 
settled in a “rented palm-shaded hacienda in the Hollywood 
Hills.” Arran quickly learned to his dismay that violent gangs 
controlled the schools and streets. This urban concrete jungle 
was a different world.
 1959–At age 15, Arran’s “secure, trusting world abruptly 
ended: mum and dad separated” (temporarily). Brother 
“Godfrey roared off on his Harley motorcycle for New 
Orleans [Louisiana] and high adventure;” he later became 
a renowned artist. Confused and desperate, Arran decided 
to become an artist and poet. He encountered the Beat 
generation and the counterculture of the 1960s.
 1961–Arran (now 17) has one of his poems published in 
the Mendicant Poetry Journal. He struggles to navigate the 
psychedelic 1960s, becomes a spiritual seeker, reads books 
of many spiritual traditions, meets Eden Ahbez, the fi rst 
vegetarian he had ever met, “part of a handful of health and 
fi tness devotees from the Hollywood Hills, including well-
known Gypsy Boots and Al Jacobson. But every hope, each 
oasis, turned into an empty mirage.” “Often broke, I slept 
on the beach, drunk or high on cheap wine or high on drugs, 
sometimes crawling into a cardboard box to mitigate the 
winter cold. When hungry, I ate discarded food or begged. 
When I could I painted. Misery was my companion,... a 
course which took but two years to break mind, body, and 
spirit.” By age 17 he “was a haggard alcoholic and drug-
dazed atheist railing against the Author of pain.” One day 
he tried to end it all in the Ocean waves off Venice Beach in 
California. But after a momentary experience of serenity, he 
pulled back from the brink.
 Then he heard of a monastic retreat named Fountain 
of the World in the hills above smoggy Los Angeles. 
One week after his arrival he had an experience that 
profoundly changed the course of his life. During an evening 
group Concentration, he experienced brilliant light and 
“intoxicating waves of Unconditional Love... This was 
my fi rst taste of a state of Reality–something beyond the 
senses; something beyond intoxication; perhaps something 
I had always been blindly hoping and groping for.” Similar 
experiences returned repeatedly but were not encouraged 
by his fellow monastics. After two months, and increasing 
pressure to “renounce the world and become a full-fl edged 
monastic brother,” he decides to leave.
 1963–In San Francisco, Arran experiences how this 
spiritual light can miraculously save the life of a person 
about to be run over by a bus. He “never hesitated to 
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investigate any teacher, religion or teaching.” “From 1961 
to 1964, with one or two exceptions, the springs of Divine 
Light all but dried up as this prodigal profl igate wandered 
and squandered the spiritual capital we all come into the 
world with.”
 1964 April–Arran’s parents, now back together, move 
back to British Columbia from southern California. They 
now live in Victoria on Vancouver Island.
 1964–Arran (now 20) has several one-man shows of 
paintings under his belt. He leaves San Francisco for lovely 
Mendocino County, then, en route to Tangiers, he arrives 
in New York’s Greenwich Village–almost broke. He paints 
and reads spiritual books. After a two-year lapse he starts 
daily sitting meditation again. Many brief and isolated 
inner experiences of light and peace lifted him “above an 
otherwise sordid existence.” Craving discipline and order, 
he joins a group and for 9 months studies Gurdjieff whose 
“principal teaching was that we are all ‘asleep,’ and must 
awaken in a higher sense through various esoteric practices, 
including self remembering and sacred dance.” He earns 
money at odd jobs, including as a waiter in a macrobiotic 
restaurant, the Paradox (owned by Richard Lane). Arran 
becomes interested in the vegetarian aspect of macrobiotics. 
He recalls (2006): I “largely ate macrobiotic for years at a 
stretch, but I also experimented with various diets, such as 
vegan, mucusless (Arnold Ehret), fruitarian, raw foods, and 
some fasting.” But increasingly he yearns to meet a living 
perfect master and experience mystical union with God. 
After reading about Sri Ramakrishna, he gives up his bad 
habits and returns to being a vegetarian.
 “From 1964 to 1965 my life revolved around art and 
the inner quest. One day, when shown photos of Hazur Baba 
Sawan Singh (1858-1948) and his disciple, Kirpal Singh 
(both great Sikh masters), and given a book by the latter, he 
is deeply moved. When he learns that Kirpal Singh is alive, 
he knows has almost found what he has been looking for. 
Meeting the Master in person became his passion. He writes 
Kirpal Singh (in India) asking for initiation.
 1965 March 28–Arran receives a written reply, with 
instructions. “I was accepted for initiation... My feet were 
on the Path at last.” He meditates, keeps a diary, and writes 
questions to his Master. Written answers return. He returns 
to Vancouver and opens the East West Gallery, eager to save 
enough money to go to India.
 1967 Jan. 20–He departs for India, welcomed by his 
Master. He stays at the Master’s Sawan Ashram, in Shakti 
Nagar, near Delhi, and has many wonderful experiences, 
beautifully and humbly described in detail. Most important 
are love, attending satsang, practicing meditation, not 
creating either bad or good karma, and weeding out personal 
shortcomings. Part of the practice is to eat a vegetarian 
diet and avoid all intoxicants. After exactly 7 transforming 
months in India he returns home. “Before leaving India, the 
Master authorized me to begin work as his representative 

in Western Canada.” Continued. Address: Vancouver, BC, 
Canada.

2118. Smith, Ray F.; van den Bosch, Robert. 1967. Integrated 
control. In: Wendell W. Kilgore and Richard L. Doutt, eds. 
1967. Pest Control: Biological, Physical, and Selected 
Chemical Methods. New York: Academic Press. Illust. 24 
cm. xii + 477 p. See p. 395-340. [114 ref]
• Summary: Contents: Introduction. Integrated control 
defended. The necessity of an integrated control approach. 
Ecological basis of integrated control: Components of agro-
ecosystem, stability of agro-ecosystems and complexity, 
limits of agro-ecosystems, kinds of pests, management 
of pest populations. Evolution of an agro-ecosystem. 
Economic-injury levels. The role of biological control in 
integrated control. Selective insecticides and integrated 
control. The use of resistant plant varieties in integrated 
control systems. Practical applications of the integrated 
control concept: Apple and pear insects in Nova Scotia, 
cotton insects in the Cañete Valley, Peru, spotted alfalfa 
aphid in California. Retrospect and prospect. Address: Dep. 
of Entomology, Univ. of California, Berkeley, CA.

2119. Kilgore, Wendell W.; Doutt, Richard L. eds. 1967. Pest 
control: Biological, physical, and selected chemical methods. 
New York and London: Academic Press. xii + 477 p. Illust. 
Author index. Subject index. 24 cm. [900+* ref]
• Summary: Contents: List of contributors. Preface. Part 
I: Insect pests. 1. Biological control, by Richard L. Doutt. 
2. Microbial pesticides, by Y. Tanada. 3. Electromagnetic 
energy, by Stuart O. Nelson. 4. Radiation-induced 
sterilization, by Leo E. LaChance, C.H. Schmidt, and R.C. 
Bushland. 5. Chemosterilants, by Wendell W. Kilgore. 6. 
Pheromones, by H.H. Shorey and L.K. Gaston. 7. Repellents, 
by Ruth R. Painter. 8. Antifeedants [substances that inhibit 
normal feeding behavior, especially in pests], by Donald P. 
Wright, Jr. 9. Integrated control, by Ray F. Smith and Robert 
van den Bosch. Address: 1. Agricultural Toxicology and 
Residue Research Lab., College of Agriculture, Univ. of 
California, Davis, CA; 2. Div. of Biological Control, College 
of Agriculture, Univ. of California, Berkeley, CA.

2120. Stegner, Wallace Earle. 1967. All the little live things. 
New York, NY: Viking Press. 345 p. 22 cm.
• Summary: A disquieting and keenly observed novel about 
the engulfi ng chaos of the 1960s and early 1970s. The hero 
(Joe Allston) and his wife (both Easterners in their sixties) 
retire to California in search of peace after the death of their 
wayward son. Their little paradise in Los Altos Hills (which 
looks like Eden) “is invaded by various parasites, including a 
neighbor with a bulldozer bent on ‘development.’ Jim Peck, 
a bearded young cultist, builds a treehouse on their property 
[across the creek] and starts a University of the Free Mind, 
complete with yoga, marijuana, and free-wheeling sex. 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   669

© Copyright Soyinfo Center 2021

Most damaging of all, it is invaded by Marian Catlin, and 
attractive young wife and mother, affi rming all the hope and 
love that the Allstons believe in...” (inside front dust jacket).
 This book is about: “The cult of youth, the Hippy 
[sic] Revolution, and the excruciating confl ict between 
the generations.” Joe Allston represents the square older 
generation and Jim Peck the Hippy; their antagonism is 
presented in the most irreconcilable terms. If there is an 
answer, a way of bridging the chasm between them, “it is in 
Marian Catlin’s openness to all experience and her affection 
for all life” (rear dust jacket).
 One very interesting scene (p. 102-20), an evening 
party at the Catlins with invitations, is set around a barbecue 
in the California spring. The Allstons are there, as is Jim 
Peck, who sets forth his philosophy of life and worldview–
which he considers sane and virtuous. He is an apostle, 
not of modernity, but of alienation, with his wild hair, wild 
beard and wild eyes. Joseph Allston says: “If he can stand 
me, I can stand him.” Jim advocates a healthy vegetarian 
diet and the philosophy behind it (including a protest 
against the hypocrisies of eating meat). “All the largest and 
strongest animals were vegetarian. He himself wanted to be 
absolutely harmless. He believed in ahimsa, nonviolence, 
harmlessness.”
 He wanted to keep his mind crystal clear and expand its 
boundaries, and to expand his consciousness. He was writing 
a book about himself and his experiments. He did yoga. 
They asked him about “organically grown vegetables,” the 
use of natural manure, and avoidance of chemical sprays. He 
smiled. Was “there a health store in town where they sold 
soybean steaks and blackstrap molasses,...” He didn’t know. 
What hypocrisy to try to make honest soybeans taste like 
sirloin. Better to hold to simplicity. John opens another beer 
and Debby has a second soft drink. The men were hesitant to 
talk with him. All this “self-realization business, a mongrel 
cross between Socrates on the examined life and the Buddha 
on contemplation... that would begin in Huxley’s Doors of 
Perception and end in Leary’s LSD cult. There would be a 
lot of Zen passivism scrambled with a sanyasi withdrawal...”
 John Allston wonders: “Could I stand to see human 
feelings and noble ideals come half-baked from the oven?” 
Jim Peck, no doubt “would have a smiling sneer for people 
who took aspirin and denounced drugs, and for incipient 
alcoholics who objected to other ways of getting high.” But 
John mostly conjectured; he rarely asked. In fact, much of 
the above is conjectured by the straight men (as they drink 
beer), rather than actually said by Peck.
 A photo on the inside rear dust jacket shows Wallace 
Stegner, who is currently “a professor of English at Stanford 
University and head of the Creative Writing Center there.” A 
brief biography is given. Address: California.

2121. Bosworth, Allan R. 1967. America’s concentration 
camps. New York, NY: Norton. 283 p. Plus 16 unnumbered 

pages of plates. Introduction by Roger Baldwin (Director, 
1917-1950, American Civil Liberties Union {ACLU}). Illust. 
(plates, incl. portraits). Index. 22 cm. [45 + 290 endnotes]
• Summary: On the cover: “The shocking story of 110,000 
Americans behind barbed wire–in the United States–during 
World War II. Their crime: Japanese ancestors.”
 Contents: Dedication (“To the past and present members 
of the Japanese American Citizens League...”). Introduction. 
Acknowledgments. The chapters are numbered, but have no 
titles. Chronology of the evacuation and the WRA program 
(p. 254-57) is “Compiled, for the most part, from WRA, a 
Story of Human Conservation (1946, U.S. Department of the 
Interior, Government Printing Offi ce, Washington, DC).
 On the inside front dust jacket: “An important and 
timely book, accurate in its facts and just in its conclusions. 
It is well to study this book and learn how absurd and unjust 
our actions were in a precious era, in order that the future 
may not repeat the dubious past”–Pearl S. Buck.
 “During World War II, the pride of the American forces 
in Europe was the 442nd Regimental Combat Team, the 
famous “go-for-broke” all-Nisei outfi t that ran up one of 
the most impressive combat records in the history of the 
U.S. Army. At the same time, although they had committed 
no crime, the parents and families of these heroes were 
prisoners in 10 concentration camps spread from California 
to Arkansas.”
 “Altogether, 110,000 people of Japanese 
ancestry–70,000 [63.6%] of them U.S. citizens by birth–were 
dislocated from their homes and businesses on short notice, 
herded into assembly centers, and sent to “relocation” camps 
for as long as four years. It was a devastating violation of 
civil rights on a mass scale. In this shocking book, Allan 
R. Bosworth tells the little-known story of how prejudice, 
greed, and wartime hysteria contributed to what has been 
called our “worst wartime mistake.” Bosworth warns that 
such mass imprisonment was not an isolated event that could 
have happened only during World War II; it can happen 
again, today, to any group of citizens, whatever their racial or 
ancestral origins.”
 On the inside rear dusk jacket is a large black and white 
photo of the author, with this brief biography: “Captain Allan 
R. Bosworth (U.S. Navy, Retired) is a former newspaperman 
and the author of fi fteen other books. A native of Texas, he 
has traveled extensively in Europe and the Far East. He lives 
in Roanoke, Virginia.”
 “There were sixteen Assembly Centers, or ‘reception 
centers’ to which the evacuated people were fi rst taken–
carrying by hand all that was permitted in the way of 
personal effects. The centers were set up at race tracks, 
fairgrounds, livestock exposition facilities, an abandoned 
CCC camp,...
 “The length of operation of the Assembly Centers, 
until tarpaper barracks could be constructed at the desert 
War Relocation Camps, ranged from 27 days at Mayer, 
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Arizona, to 215 days at Santa Anita” where the maximum 
population was 18,719 people. That’s a lot of people to 
have at a horse track, even when the horses are running 
(p. 117-18). The internment ended because of a Supreme 
Court decision declaring it unconstitutional (p. 229-31). 
James Purcell, a brave young San Francisco attorney and a 
fi ghting Irish Catholic, had become acquainted with the Nisei 
and the Japanese American Citizens League shortly after 
Pearl Harbor, quickly saw the injustices being heaped upon 
Japanese Americans. “He protested against the Evacuation, 
and represented without fee State civil service employees 
who were discharged purely because of race.”
 Finally he decided to challenge the whole 
constitutionality of the Evacuation. He carefully chose as his 
test case Mitsuye Endo, who had been dismissed from her 
civil service Job in San Francisco. [Age 22 and an American-
born clerical worker in the Department of Motor Vehicles, 
she had been raised a Methodist]. “She had never attended 
a Japanese language school and could neither read nor write 
Japanese. She was not a dual citizen. She had a brother 
serving in the United States Army. Her family did not even 
subscribe to a Japanese language newspaper.
 “Purcell fi led a writ of habeas corpus on behalf of Miss 
Endo, contending that the War Relocation Authority had no 
right to detain a loyal American citizen who was innocent 
of all the various allegations the Army had used to justify 
evacuation.”
 Purcel either lost in the lower courts or found them 
reluctant to rule. “He fought the case up through the 
Appellate Court and into the United States Supreme Court, 
personally arguing the issues, personally defraying printing 
and other costs.”
 Note: The full name of the Supreme Court case is “Ex 
parte Mitsuye Endo.” “Ex parte” means: “Done by, for, or on 
the application of one party alone.” It was argued from Oct. 
12 to Dec. 18, 1944.
 On December 18, 1944, the Supreme Court ruled in 
favor of Mitsuye Endo; she “should be given her liberty.” 
Justice William O. Douglas wrote: “Loyalty is a matter of 
the heart and mind, not of race, creed, or color... Whatever 
power the War Relocation Authority may have to detain 
other classes of citizens, it has no authority to subject citizens 
who are concededly loyal to its leave procedure.”
 The unanimous opinion, 9 to 0, was written by William 
O. Douglas, with Frank Murphy and Owen Roberts 
concurring.
 Remember, that World War II was not over until Sept. 
1945. But this Supreme Court decision liberated most people 
in the internment camps. By December 17, the U.S. Army 
had sorted, fi led and card indexed Japanese Americans into 
three groups: “Nearly 109,000 of them were cleared to go 
anywhere in the United States after January 20, 1945.
 “To be kept in the Centers were 4,963 males, most of 
them segregants at Tule Lake.

 “To be excluded from the West Coast were another 
4,810 males, most of whom had asked for expatriation to 
Japan.”
 But huge problems for the Japanese Americans still 
remained. Where would they go? They had little or no 
money. Many had lost their homes and businesses or 
occupations. In some places there was open hostility and 
violence against them. “Still by July, 1945, only 16,000 of 
more than 60,000 evacuees remaining in the Centers had 
moved out.
 The tragic story of the Koda family of rice farming 
fame, Keisaburo Koda and his two Nisei sons, William and 
Edward, is told on pages 238-42. The “State of California 
fi led an escheat proceeding, charging that Keisaburo Koda 
was violating the alien land law by operating through his 
sons. Under this action, the land could be reverted to the 
state. The family was sent to the Granada Relocation Center. 
The case was not decided until 1 Oct. 1965, when they had to 
settle for a compromise settlement of $362,500.” The Kodas 
had to start all over again–like so many other Japanese who 
were snared by the internment. Address: Roanoke, Virginia, 
author and former newspaperman.

2122. Susan’s Balanced Foods: Yin–Yang. 1968. Retail price 
list: Terms and prices. Valley Center, California. 4 p. Jan. 1. 
28 cm.
• Summary: This catalog is printed with black ink on 
orangish-yellow paper. The title on page 1 is printed in red. 
The contents look similar to those in the Chico-San catalog. 
Soy products include tamari, miso, soy-beans, soy-bean 
fl our. They also sell: Azuki red beans, sea vegetables, rice 
crackers, herb teas, and many breads. Address: Remy Ranch, 
29757 Anthony Road, Valley Center, California 29757. 
Phone: 745-6336.

2123. Hokubei Mainichi Shinbunsha. comp. 1968/01. 
Hokubei Mainichi nenkan [Hokubei Mainichi year book]. 
San Francisco, California: Hokubei Mainichi Shinbunsha. 
Jan. 1. [Jap]*
• Summary: This book reads from front to back like a 
typical Western book. It begins with an index of states, 
listed alphabetically, and within each state the cities where 
Japanese reside are listed alphabetically. By far the greatest 
number of listings is for California.
 The last page in the book states that this book was: 
Printed by Dai Nippon Insatsu Kabushiki Gaisha, Tokyo, 
Japan. Production: Nihon Shuppan Boeki K.K. Published: 
1968 Jan. 1. Address: 1727 Sutter St., San Francisco, 
California 94115.

2124. Time. 1968. Pacifi c paradise. 91(5):60. Feb. 2.
• Summary: This article is about education in high schools. 
One section is about California’s far-out, freedom-loving 
Pacifi c High School, located about 10 miles south of Palo 
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Alto in the Pacifi c Coastal Range. Surrounded by mountains, 
in a 40-acre valley, “40 long-robed youths were introduced 
last week to the mysteries of Zen. Under the direction of 
a roshi (teacher [Zen master]), they spent long hours in 
meditation on black zazen cushions, chanted incantations 
through meals of miso soup,... and Tibetan barley bread, 
practiced Zen breathing exercises.”
 Note: This is the 2nd earliest known reference to “miso” 
in Time magazine.

2125. Bernard, R.L.; Chamberlain, D.W.; Lawrence, Ruth 
E. comps. 1968. The Uniform Soybean Tests, northern 
states, 1967. RSLM (U.S. Regional Soybean Laboratory 
Mimeograph, Urbana, Illinois) No. 233. Feb. 151 p. Not for 
publication. https://www.ars.usda.gov/arsuserfi les/50200500/
nust/1967%20nust.PDF
• Summary: Near bottom of title page: “United States 
Department of Agriculture. Agricultural Research Service. 
Crops Research Division, cooperating with State Agricultural 
Experiment Stations.”
 Contents: Soybean investigations personnel (in the 
Soybean Investigations, Oilseed and Industrial Crops 
Research Branch–mentioned for the fi rst time as part of the 
Crops Research Division, ARS). Uniform Test participants 
(43 names and addresses, incl. 2 in California, 1 in 
Iowa, 5 in Ontario, Canada, and 2 in Manitoba, Canada). 
Introduction. Methods. Uniform test locations. Uniform 
test 00. Preliminary test 00. Uniform test 0. Preliminary 
test 0. Uniform test I. Preliminary test I. Uniform test II. 
Preliminary test II. Uniform test III. Preliminary test III. 
Uniform test IV. Preliminary test IV. Identifi cation of parent 
strains. Growing conditions. Weather maps.
 A map, facing the table of contents, shows the locations 
of the Uniform Soybean Tests, Northern States, 1967.
 New varieties released: Corsoy (July 1967). Verde 
(1967). Address: U.S. Regional Soybean Lab., Urbana, 
Illinois.

2126. Ortho Division, Chevron Chemical Company. 1968. 
Life insurance for soybeans: Ortho Soybean Seed Protectant 
with MO [Molybdenum] (Ad). Seed World 102(5):15. March 
8.
• Summary: The seed protectant contains a Orthocide, 
fungicide which controls damp-off and seed decay. The 
protectant is sold with or with molybdenum (which 
protects soybeans against defi ciency of this minor element). 
Molybdenum defi ciency, which occurs mainly in highly-acid 
soils, reduces the effi ciency of nitrogen-fi xing bacteria in the 
soil. Address: San Francisco, California 94120.

2127. Aihara, Herman. 1968. Foundation news and notes 
from the president. Macrobiotic Monthly (The) (Chico, 
California) 8(3):1-2. March.
• Summary: “Brown Rice Hotter Than Hot Dogs

 “Do you know why snow on the Sierra is melting at a 
much greater speed recently, and why almond, plum and 
peach trees in Northern California have suddenly blossomed?
 “This phenomenon is not only due to spring visiting 
us earlier, but also due to a brown rice stand in front of the 
University of California at Berkeley that is doing ‘red hot’ 
business. This stand is really hotter than the sizzling hot dog 
stand next door. Bill Zemsky is the creator of this unique, 
imaginative and heart-warming enterprise. Sandy Rothman 
is his successor and the current operator of this historic, fi rst-
time-in-the-world enterprise. Their rice is the most delicious 
we have ever tasted. Sesame salt, tamari, nori and scallions 
are free of charge. Nituke is another fast-moving item that 
was added recently.
 “Similar enterprises are now being planned among the 
Los Angeles Macrobiotics.
 “Wedding Announcement: Lennie Richards of Los 
Angeles and Susan Mano of Chico have announced their 
engagement. The wedding will be the twelfth of May 
in Chico, California. We hope they will create a most 
interesting and joyful life together forever.
 “Cooking Classes: Ann Harkless in Corte Madera is 
going to give cooking classes in her home. She has been 
studying Macrobiotics for several years on the East Coast. 
She moved to California from Boston last summer. Her 
intelligence, kindness and enthusiasm will make her class 
a valuable one. Those who would like to attend her class 
should contact her at 149 Willow Street, Corte Madera, 
California.
 “Mr. Kushi’s Lecture: Mr. Kushi, who is one of the 
outstanding speakers on Macrobiotics today, will give a 
series of lectures at Stanford University beginning early in 
May. For more information concerning the lectures, please 
contact him at: 216 Gardner Road, Brookline, Massachusetts.
 “Lecture Schedule for April:
 “April 2 Tues. Jacques de Langre, 1607 N. Sierra 
Bonita, Los Angeles, California. Phone 876-1500
 “3 Wed. Ohsawa Foundation, 1434 N. Curson Avenue, 
Los Angeles, California. Phone 876-7053
 “4 Thurs. de Langre Studio, 7557 Sunset Boulevard, Los 
Angeles, California. Phone 876-1500
 “5 Fri. Ann Harkless, 149 Willow Street, Corte Madera, 
California.” Address: The Ohsawa Foundation, Inc., 1422 
Almond St., Chico, CA 95926.

2128. Adams, Ben. 1968. San Francisco: An informal guide. 
Revised by Nora Lapin, 3rd revised ed. New York, NY: Hill 
and Wang. xvi + 236 p. March. Foreword by Jessica Mitford. 
Illust. (by Charles Mattox). Index. 20 cm.
• Summary: Under Chinese restaurants–Page 89: “Sun Tai 
Sam Yuen [Cantonese], 622 Jackson St.,... YU 2-2844. An 
unpretentious Chinese eating house with regular dinners and 
all the tried-and-true Chinatown dishes. But you can also 
get here some delicious and unusual specialties–Chinese 
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sausage, salted vegetable with pork, and Chinese red cheese 
[fermented tofu] and pork.”
 Note: The Japanese restaurant Yamato Sukiyaki House is 
at 717 California (near Grant). Sukiyaki is served at the table 
on a hibachi, seasoned with soy sauce.

2129. Soybean Digest. 1968. Kikkoman produces soy sauce 
in U.S. tieup. April. p. 52.
• Summary: “Kikkoman Shoyu Co. of Japan will shortly 
start bottling soy sauce as well as making ‘Teriyaki’ sauce 
in Oakland, California,” according to the Japan Economic 
Journal. “Teriyaki sauce is a sauce for grilling or broiling 
purposes processed from soy sauce.” Japan’s No. 1 maker of 
soy sauce wishes to reduce export costs, such as freight and 
insurance charges, by shifting completely to local bottling 
and packing of its products. It will use the existing factories 
of Leslie Salt Co., Leslie Food Products Inc., and Orrell’s 
Food Products Inc. “Exports of soy sauce are on an increase 
recently with the United States, Japan’s top customer, 
boosting its purchases by fi ve times in the past decade. 
Kikkoman currently supplies about 85%-90% of the total 
exports of soy sauce.
 “In 3 years, Kikkoman plans to raise its soy sauce and 
Teriyaki sauce production in the U.S. to about 35 million 
bottles a year.”

2130. Pier 1 Imports. 1968. Importers of Chinese type food 
products (Ad). Los Angeles Times. May 24. p. C15.
• Summary: “Beef it up–Teriyaki steak and teriyaki chicken, 
two oriental delicacies, now easy to master with Marukin 
teriyaki sauce. A must for your kitchen, essentially a soy 
sauce with very special seasonings. Just pour it on–to fl avor 
and tenderize as it marinates. 12 fl . oz.–59¢.”
 An illustration shows a bottle of Marukin Teriyaki 
sauce. Address: Los Angeles area: Westchester, San Marino, 
Anaheim, Encino. Phone: TR 4-6600.

2131. Los Angeles Times. 1968. Mizutaki says sayonara to 
lengthy meal preparation. May 30. p. G22.
• Summary: A general recipe for Mizutaki (“water cookery”) 
includes “Bean curd squares (tofu).” The dipping sauce 
includes “½ cup soy sauce” and “½ teaspoon monosodium 
glutamate.”

2132. Bickoff, E.M. 1968. Flavonoid estrogens in plants. 
American Perfumer & Cosmetics 83(5):59-62, 64. May. [53 
ref]
• Summary: A survey of literature on estrogens from 1924 
to the present, particularly in forages, as reported from the 
author’s laboratory.
 “While studying the coloring matter of dyers broom 
(Genista tinctoria L.) Perkin and Newbury in 1899 (37) 
isolated a weak yellow dye which they called genistein, after 
the generic name of the plant source. Following this work 

genistein was isolated from the fruits of Sophora japonica 
(21, 52) and from soybeans (46, 47).”
 “Genistin, which was fi rst isolated from soybeans by 
Walz (47 [1931]) has D-glucose attached at position 7 (Fig. 
2).”
 “Daidzein (Fig. 3), which is the 
7,4’-dihydroxyisofl avone, has been isolated from soybeans 
where it normally exists as the 7 -glucoside, which is called 
daidzin (1).” Address: Western Regional Laboratory, ARS, 
USDA, Albany, California.

2133. Chico-San Inc. 1968. Chico-San Inc.–Unique foods: 
Retail price list. P.O. Box 1004, Chico, California. 2 p. June 
1. 35 cm.
• Summary: This single-sheet, dated catalog and price list, 
printed front and back with dark brown ink on pink paper is 
almost identical to the edition of 15 July 1967 in appearance, 
content, and pricing.
 However two new condiments have been added: 
Dehydrated tamari, and Seitan. Address: P.O. Box 1004, 
Chico, California.

2134. Burpee (W. Atlee) Co. 1968. Supply your trade with 
Burpee Seeds: Producers of hybrids (Ad). Seed World 
103(3):21. Aug. 9.
• Summary: A 2-inch-square ad. Burpee has offi ces at: (1) 
Philadelphia, Pennsylvania 19132. (2) Clinton, Iowa 52732. 
(3) Sanford, Florida 32771. (4) Riverside, California 92502. 
Address: Philadelphia, Pennsylvania 19132.

2135. Akizuki, Tatsuichiro. 1968. Miso, Translation by 
Herman Aihara. Macrobiotic Monthly (The) (Chico, 
California) 8(5):6-12. Aug.
• Summary: “Editor’s note: One day in 1945 lethal atomic 
bomb radiation spread over the razed city of Nagasaki, 
Japan. For many it was an agonizing death. For a few it 
was a miracle. Dr. Akiduki [sic, Akizuki] discovered to his 
amazement that no co-workers in his hospital suffered or 
died from radiation.
 “The following article appeared in a Japanese magazine. 
And the comments made by the author were directed in 
particular to Japanese whose customs, diet and physical 
constitution differ markedly from our own. Thus the reader 
will notice differences between the author’s and George 
Ohsawa’s application of Macrobiotics. However, in the belief 
that the fundamental concept remains the same, we present 
Dr. Akiduki’s article without modifi cation.
 “One day as I lie in bed ill with tuberculosis I decided 
to change my constitution. I knew I could cure my sickness, 
but how could I change my constitution? The answer was to 
change my diet.
 “Although my parents did not farm, they lived in the 
countryside. Grain and miso soup were staples in their diet. 
They left the countryside when they were about twenty years 
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old. To the best of my knowledge they never experienced 
any serious illness. If they caught a cold they cured it simply 
by taking a diaphoretic drug (a drug to make you sweat). To 
stop diarrhea they took salt plum tea. If I were to compare 
myself with them I had a very serious sickness. For example, 
whooping cough, diphtheria, pneumonia, lung tuberculosis. 
Fish was abundant in the seaside city of Nagasaki and 
vegetables were scarce, so my family stopped taking miso 
soup for breakfast. Even when my mother did cook miso 
soup for breakfast my brothers and sisters would eat fi sh or 
fi sh cakes. My mother gradually stopped making miso soup 
altogether.
 “Another reason for the change was that my parents did 
not have an understanding of the importance of miso soup in 
the Japanese diet. Nutritional authorities recommended eggs, 
milk or meat rather than miso soup. It was from the latter 
diet I became sick.
 “Of course, I did not have much faith in miso soup in 
the beginning. I was completely disappointed by occidental 
medicine because no remedy ever cured my sickness 
entirely. Then I decided to change my diet to brown rice, 
vegetables and miso soup. It was war at that time and only 
a few Japanese medical doctors were available then. I was 
forced to leave my bed and carry on duties as a physician. 
I was drafted even though I had tuberculosis. Then when 
the bombs exploded I suffered from radiation. However, I 
continued to work hard. My ability to overcome the hardship 
I had to endure, I attribute to the eating of miso soup.
 “On August 9, 1945 the atomic bomb was dropped on 
Nagasaki. It killed many thousands of people. The hospital 
I was in charge of at the time was located only one mile 
from the center of the blast. It was destroyed completely. 
My assistants and I helped many victims who suffered the 
effects of the bomb. In my hospital there was a large stock 
of miso and tamari. We also kept plenty of brown rice and 
wakame. So I fed my co-workers brown rice and miso 
soup. I remember that none of them suffered from atomic 
radiation. I believe this is because they had been eating miso 
soup. How could miso soup prevent sickness from radiation? 
I contend that science will answer that question conclusively 
if people are allowed to provide data for experiments. I, 
myself, would like to do such an experiment.
 “To improve my constitution I decided to live in the 
countryside. I overworked and came down with tuberculosis 
again. I returned to Nagasaki to assume my medical duties 
as administrator of the St. Francis Hospital. I included miso 
soup as a treatment for tuberculosis. I tried brown rice alone. 
Then vegetarianism, later adding dairy products, but this did 
not last long. I continued to take miso soup.
 “At that time occidental medicine had introduced many 
drugs for tuberculosis. Streptomycin, PAS (para-amino- 
salicylic acid); these drugs were introduced and proven 
to remedy many tuberculosis cases. Also many improved 
surgical methods were also introduced. I applied these new 

drugs and new techniques of the occidental medicine to my 
patients. And I do not deny their effectiveness. Even while 
applying these new medicines I never forgot that if man does 
not change his constitution, his sickness will never be cured 
completely. Whether the sickness is easily cured or not is 
dependent upon the patient’s constitution. Some improve 
quickly, others fi nd it diffi cult to improve, even while taking 
the same drugs. In these cases the effectiveness of drugs 
depends mainly on the person’s constitution.
 “I think miso soup is the most important part of one’s 
diet. Modern medicine recommends milk, eggs, tomato 
juice, etc. Miso soup on the other hand awaits evaluation. 
Few have considered studying the importance of authentic 
Japanese food. Whenever I see a patient, I ask whether he 
eats miso soup or not. It is very interesting. Most people 
answer that they do sometimes. Mothers complaining about 
their children’s illness when asked whether or not they 
give their family miso soup, always say no. They are more 
interested in giving them eggs, etc. occidental food. This 
response comes especially from intelligent people. On the 
other hand, the family that is rarely sick always takes miso 
soup every day, with no exception. However, miso soup is 
not a drug such as a cortical hormone or an antibiotic. It does 
not cure sickness right away. If you are taking miso soup 
daily your constitution improves and you acquire resistance 
to sickness.
 “Medicine has three categories: high, middle and low. 
Low medicine is symptomatic drugs. It removes symptoms 
but leaves side effects. The highest medicine never has 
side effects even should it be continued for a long time. All 
modern medicine is low medicine. If not, then it fi ts into the 
middle classifi cation.
 “Today people are never satisfi ed when a drug is not 
quickly effective. They appreciate morphine, thalidomide 
and cortical hormone (same as adrenalin). I contend that 
miso belongs to the highest medicine. In my family we ate 
miso soup every morning. We continued to eat it for more 
than ten years. With this diet I cured tuberculosis and chronic 
asthma effortlessly. However, I do not condemn milk, eggs, 
etc. Even I used antibiotics for my tuberculosis, but I do 
think that miso soup will restore the body more effectively 
than drugs.
 “People call miso a condiment; but miso is an agent 
which brings out the value from all food. And it more easily 
allows the body to assimilate its food. The diet of a child is 
diffi cult. Their tendency toward food is to go to extremes. If 
the diet is too strict they become nervous. Therefore, in my 
family I suggested that every morning they eat soup which 
contains wakame, age (fried tofu) and vegetables. The rest 
of the diet I left up to their choice. The result was favorable. 
I recommend to parents at PTA meetings that they give the 
children some miso soup every morning.
 “Food Value: As a source of protein miso is excellent. 
Soy beans which are the basic ingredient of miso are called 
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‘vegetable meat.’ Soy beans contain 36% protein, 17% 
fats. Soy beans are very hard to digest even when they 
are cooked, roasted or boiled. In miso, natto and tofu (soy 
beans) are biologically transformed and the protein and fat 
can be digested and assimilated by humans. One cup of 
miso soup contains four grams of protein. Every morning, 
then, when one eats miso soup he gets four grams of protein 
each day. Some people say vegetable protein is inferior to 
animal protein. Protein from soy beans lacks certain amino 
acids. However, this defi ciency can be corrected by adding 
bonita fl akes or small fi shes and scallions to the miso soup. 
Animal protein is not always good. Physiologically speaking, 
animal protein overworks the kidneys. In other words, the 
residue left by meat results in overworking the kidneys. 
Fermentation in the intestine produces poison and damages 
the heart, arteries and the nervous system. Animal protein 
also produces allergy as well as causing acidosis.
 “Miso soup never produces these effects. Moreover, 
miso soup removes the fermentation caused by animal 
protein. Therefore, miso soup is the best source of protein 
for our body in our diet” (Continued). Address: The Ohsawa 
Foundation, Inc., 1422 Almond St., Chico, CA 95926.

2136. Akizuki, Tatsuichiro. 1968. Miso, Translation by 
Herman Aihara (Continued–Document part II). Macrobiotic 
Monthly (The) (Chico, California) 8(5):6-12. Aug.
• Summary: (Continued): “Fat: Miso is very important. For 
the Japanese people it is a source of fat. About one cup of 
miso soup contains ½ gram of fat. This is not a large amount 
of fat, however, if you take one cup of miso soup every day 
it is quite a suffi cient amount of fat. Fat should be taken 
regularly and it should not be taken in too large a quantity at 
one time. Excess fat is rather poisonous if not a waste.
 “Once Dr. Kumagai who was internationally recognized 
as an expert on tuberculosis said, ‘The reason Japanese have 
many tuberculosis cases is the Japanese intake of fat is much 
less than the occidental intake.’ The Japanese diet lacks fat, 
compared with the occidental diet, therefore, miso soup with 
age (fried tofu) is very important. Fish contains much fat, 
however, fat found in fi sh is easy to oxidize, especially in 
the summer. The same as butter and cheese do. Food such 
as these are not recommended in Japan between April and 
October, however, miso is recommended all year long. The 
older the miso the better the taste.
 “Minerals: Occidentals take minerals from milk when 
they are infants to nourish themselves. During adolescence 
the body excretes excessive minerals. If the intake of 
minerals is less than the requirements of the body the 
metabolism will consume the minerals from the organs, 
especially from the bones. The activity of the body is 
oxidation, so, in other words, when we exercise through 
thinking or walking, such activities produce acid in our body. 
However, our blood and body fl uids must be alkaline so 
the acid from activity can be neutralized. Minerals produce 

this alkaline condition. Minerals are important elements for 
the metabolism of the body. Japanese obtain minerals from 
vegetables and seaweed. One pint of milk contains about 300 
milligrams of minerals. One cup of miso soup with wakame 
contains about 120 milligrams of minerals. Therefore, miso 
soup is a very important source of minerals. If you give miso 
soup every morning to your child you can avoid polio (weak 
bones, [sic]).
 “Bacteria: Miso contains many bacteria such as 
lactobacillus. Our large intestine contains many of these 
bacteria. They decompose carbohydrates and protein in our 
large intestine. Cellulose, especially, can be digested by this 
bacteria in the large intestine. Japanese food contains much 
cellulose. It is found in brown rice, barley, vegetables such 
as burdock, pickles, radishes and carrots. Such cellulose is 
digested by bacteria. Therefore, if we do not have bacteria in 
our intestine even good food will not be digested and cannot 
be assimilated by the body. From this standpoint miso soup 
is superior compared to chicken, eggs or butter because 
miso soup aids in digestion. Miso soup supplements animal 
food if a person does not have enough animal food. And for 
those who have too much animal food miso soup neutralizes 
poisons produced by excess animal food.
 (1) As medicine miso soup produces an alkaline 
condition of the body. Many diseases today are caused by 
infection from bacteria. Such an underlying condition leads 
to infection (acidosis). An alkaline condition withstands 
infection. This kind of constitution can be built with our 
diet, our daily food. Miso is a food that produces an alkaline 
constitution.
 (2) Prevention of parasites. Parasites cannot live if our 
food contains many minerals and fats. Salt is especially an 
important factor in preventing parasites. Miso soup contains 
much fat, minerals and salt, therefore, whoever takes miso 
soup every morning hardly ever suffers from parasites.
 (3) Strengthening the frail constitution. The frail 
constitution is caused by lack of minerals and by acidosis. 
We lack minerals in our daily food by eating too much 
animal food and too many sweets. I was once a frail child. 
I tried many different ways to strengthen my body. For 
example, I took cold showers and towel rub downs and 
I tried other activities. However, these are diffi cult to 
recommend for a frail child. The easiest thing to do is to 
change the diet. One cup of miso soup each morning seems 
to be the best way to strengthen a frail child.
 (4) Longevity during the Sin [Qin? Qing?] Dynasty of 
China. A Chinese emperor sent a man to Japan to investigate 
why people lived so long. The mission turned out to be in 
vain for he never returned. He decided to stay in Japan.
 “Man’s desire for longevity has persisted since ancient 
times. Medicines such as hormones promise us eternal life. 
However, these medicines have side effects. They lead to 
premature death instead of promoting a longer life.
 “Dr. Mechinicoff, a Russian physician, said that the 
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most effective way to promote longevity is to prevent the 
poisoning of the intestines. He recommended taking lactic 
acid every day. Miso contains substantial amounts of lactic 
acid. Lactic acid prevents poisoning in our intestines and aids 
digestion.
 “From ancient times the Zen monks ate brown rice and 
miso as their main food. Many monks were very strong and 
kept their vitality until a ripe old age. This kind of vitality 
and longevity came from or was based on their diet. It is a 
fact that meditation will be fruitless unless one’s daily food 
provides the proper nutrition for the body.
 “Conclusion: The problems of man including his life, 
education, and health all depend upon his physiological 
condition. The physiological constitution is made by two 
factors: What is inherited and what one eats daily. Both 
ultimately depend upon the environment; the soil and 
vegetables. This environment and what is grown from the 
soil gives us our customs and culture. Therefore, a diet which 
is eaten over a long period of time has a biological meaning. 
And so it is with grains and miso, the most traditional and 
important food for the Japanese. Many of my patients are 
surprised when I recommend they eat miso soup, salt plums, 
udon and soba because they come to me expecting occidental 
medical advice.
 “I was ill all through childhood. I was told that I 
would not live more than twenty years. I began studying 
and searching for a medicine that would prolong my life. I 
restored my health after I started taking miso soup.
 “Confucius said that truth is within our reach, but people 
are always searching far away for it. The truth should be 
observed every day. If it is not practiced in our daily life, 
how can we consider it truth? The practice of taking miso 
is such a truth. It should be taken every day.” Address: The 
Ohsawa Foundation, Inc., 1422 Almond St., Chico, CA 
95926.

2137. Okumura, George K.; Wilkinson, Jack E. 1968. 
Process of producing soy milk from sprouted soy beans. 
U.S. Patent 3,399,997. Sept. 3. 3 p. Application fi led 5 April 
1965. [5 ref]
• Summary: Soybeans are cleaned, moistened, and 
sprouted at 90-100ºF for about 3 days to produce sprouts 
approximately ½ to 1½ inches long. The sprouting step is 
found to (1) largely eliminate the disagreeable aspect of 
soybean fl avor in the fi nal “soy-base milk,” (2) improve the 
vitamin content of the soybeans, and (3) cause the soybean 
hulls to be loosened, thereby facilitating their subsequent 
removal. The sprouted soybeans are then ground to a slurry, 
using a stone grinder. Add water to the slurry and mix. Cook 
in a pressure cooker or open vat, then strain to remove the 
hot suspension liquor [soy milk]. Now slowly add and stir 
in a mixture of calcium sulphate and magnesium chloride 
to form a curd. Wash the precipitated curd, then removed 
all excess water, and press the curd in a cloth-lined forming 

box to make bean curd [tofu]. Now grind the curd to a very 
fi ne state using an emulsifying machine or colloid mill. 
Formulate the milk to resemble, as nearly as possible, natural 
cow’s milk, by adding oil, sugar, salt, calcium gluconate and 
ferrous sulphate. To produce a fortifi ed milk, vitamins A, 
D, and C may also be added. Pasteurize, homogenize, cool, 
and pack. Address: 1. 3151 S. Elm Ave., 93706; 2. 2411 
Divisadero St., 93721. Both: Fresno, California.

2138. Murphy, Jean. 1968. Indonesian fare: Time is worth it. 
Los Angeles Times. Sept. 5. p. J8.
• Summary: Cooking Indonesian recipes typically takes 
more time than Western or even Chinese recipes. A recipe 
for Vegetable & shrimp soup calls for “1/8 bean cake (tofu), 
fi nely sliced.” A recipe for “Pork sate (Saté babi manis)” 
calls for “1 tablespoon sweet soy sauce (ketjap benteng).”

2139. Los Angeles Times. 1968. New ideas on food will be 
presented. Sept. 29. p. SG_B12.
• Summary: San Gabriel, California–A series of four classes 
in food preparation and nutrition is open to the public as a 
free service of Seventh-Day Adventist Churches in the San 
Gabriel Valley.
 They will be held on Monday through Thursday, Sept. 
30 to Oct. 3, from 7:30 to 9:30 p.m. at the San Gabriel 
Academy auditorium.
 Dorothea Van Gundy Jones, lecturer for the International 
Nutrition Research Foundation (Loma Linda, Calif.), will 
give the presentations.

2140. Associated Press (AP). 1968. Tofu is good for you. 
Hartford Courant (Connecticut). Sept. 29. p. 9E.
• Summary: Los Angeles (AP)–Tofu? Americans are familiar 
with many Japanese words such as sukiyaki, sayonara, 
jiujitsu [jujitsu], karate, etc. “But what or who is tofu?” 
Defi ned in the simplest terms “tofu is a soybean curd cake. It 
is of Japanese origin [sic; “tofu” is a Japanese word, but the 
food was invented in China] and is produced as a staple in 
Japan and many other Asian countries.”
 Although “tofu” is far from becoming a household word 
in America, “the number of Americans eating the product 
appears to be increasing, at least in Los Angeles.
 “The sale of more than one million packages of tofu last 
year is an increase of 15 per cent over the previous year.”
 Although it is a good source of protein, it is low in cost, 
retailing for only 39 to 40 cents for a 20 3/4 inch package [= 
30.5 cents a pound].
 Two local hospitals serve it to heart patients as a 
substitute for meat.
 Describes briefl y how tofu is made. In America it is best 
known as white cubes in sukiyaki or as the “curd cake in 
clear soup.”

2141. Sheesley, Bob; Poduska, B. 1968. Supplemental 
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feeding of honey bees–colony strength and pollination 
results. American Bee Journal 108(9):357-59. Sept.
• Summary: “Acreages of crops pollinated by honey bees 
are increasing rapidly in California while the number of 
bee colonies available for pollination has decreased in 
recent years. Pollination requirements for almonds alone 
will exceed 220,000 honey-bee colonies during February 
and March of 1969. This fi gure will climb rapidly as an 
additional 50,000 acres of young trees come into bearing 
within 2 years.”
 Soy fl our is mentioned as part of Treatment No. 4 (p. 
358). A supplemental food consisted of 5.3% natural pollen, 
65.7% soy fl our, and 29% sugar. Address: Univ. of California 
farm advisor, Fresno County.

2142. Organic Foods and Gardens. 1968. Live foods from 
living soil: Fall 1968–Summer 1969 (catalog and price list). 
Ojai, California. 8 p. 22 cm.
• Summary: This 8-page catalog and price list is printed 
front and back with black ink on white paper. All items 
are naturally grown, tree ripened, sundried, unsulphured. 
Fruits and honey. Nuts. Seeds (incl. sesame). Hi-Pro 
protein concentrate–delightful all-purpose food (25% 
protein, chocolate-like [carob] fl avor, made from soy 
beans, wheat germ, brewer’s yeast, alfalfa, kelp, carob, 
date sugar, sunfl ower seeds, unhulled sesame seeds). Fruit 
juices. Sesame butter. Peanut butter. Olive oil. Pollen. Soy 
beans–small for sprouting. Brown rice. Powdered kelp, etc. 
Address: 1384 So. Rice Road, Ojai, California 93023. Phone: 
805-646-1287.

2143. Product Name:  Hi-Pro (Protein Concentrate & 
Delightful All-Purpose Food).
Manufacturer’s Name:  Organic Foods and Gardens.
Manufacturer’s Address:  Ojai, California.  Phone: 805-
646-1287.
Date of Introduction:  1968 November.
Ingredients:  Soy beans, wheat germ, brewer’s yeast, alfalfa, 
kelp, carob, date sugar, sunfl ower seeds, unhulled [dehulled] 
sesame seeds.
Wt/Vol., Packaging, Price:  1 lb, 5 lb, or 15 lb bag.
How Stored:  Shelf stable.
New Product–Documentation:  Mail order catalog. 1968. 
Nov. See p, 5. This product may well have been based on 
Hi-So-Pro, a powdered soymilk made by Loma Linda Foods 
in nearby Southern California and introduced in 1962. The 
other ingredients could have been mixed in by Organic 
Foods and Gardens.

2144. Bird, Kermit. 1968. Foods of the future: Part I. Using 
conventional materials. Food Product Development 2(5):32, 
34, 36, 44, 82. Oct/Nov. [6 ref]
• Summary: In Rio de Janeiro, Brazil, the Coca Cola Co. has 
been test marketing a beverage named Saci, bottled like a 

soft drink. A chocolate-fl avored energy drink containing 3% 
protein; the protein comes from local Brazilian soybeans. 
The drink is promoted (see ad) as “Powerful” with “delicious 
energy.” Photos show: (1) A bottle of Saci; (2) A graphic ad 
for the drink.
 Synthetic milk, which is now on sale in Southern 
California, contains vegetable oil, whey, and non-dairy 
ingredients. It’s price is lower than that of cow’s milk.
 In Hong Kong, Vitasoy, “a soybean milk with a good 
amino acid balance, has been on the market for many 
years.” It is sold in bottles at a low price, which enables to 
compete with soft drinks. “Its main attraction seems to be 
its nutritional value. Since many soybean products have 
a ‘beany’ taste and cause intestinal gas in humans, it is 
doubtful whether this healthful, nutritious food drink will 
become a best-seller in the U.S. market until these problems 
are overcome.”
 If such drinks expand in foreign markets, they may 
provide an additional outlet for soybeans grown in the USA.
 “Protein foods from plants are a current reality and 
a distinct future development opportunity. Many of our 
synthetic meat analogs of the future of the future will use 
proteins from soybeans, peanuts, sunfl ower, and perhaps 
cowpeas.
 In Latin America, Incaparina was developed as a 
low-cost, nutritious, grain-based food. After 6 years of 
commercial development, annual sales are estimated to be 
4.5 million pounds. Recently, makers of Incaparina have 
agreed to enrich the product with lysine, which will raise its 
protein quality to equal that of casein.
 Corn [maize] could be an excellent protein source except 
that it lacks adequate amount of lysine and tryptophan–two 
of the eight essential amino acids the body cannot make for 
itself. But at Purdue University (Indiana), scientists have 
discovered “Opaque-2 and Floury-2,” two “cereal grain germ 
plasms” that “upgrade the protein quality of cereal grains to 
equal” that of milk and meat proteins.
 Also discusses: Fish protein concentrate (FPC), fresh 
water fi sh farming (with giant carp and catfi sh), marine 
fi sh and shell-fi sh ranching, raising oysters in the ocean in 
Japan, ranching of wild animals (such as eland, wildebeest, 
and zebra in Africa–”instead of hunting them to extinction 
and replacing them with poorly adapted temperate zone 
species”). Address: Marketing Economics Div., Economic 
Research Service, USDA, Washington, DC.

2145. Jones, Dorothea [Van Gundy]. 1968. Re: Death of her 
husband, Ed Jones. Letter to friends before Christmas, Dec. 
20. 1 p. Typed.
• Summary: “Most of you know that Ed died, March 7, 
very suddenly. He seemed fi ne all day and about 15 minutes 
after we were in bed he relaxed and was gone with no pain 
or struggle. I believe he didn’t know what happened. It’s a 
blessing he didn’t suffer–it is truly a wonderful way to go, 
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but a terrifi c shock to those left.
 “There is so much to be thankful for–seven and a half 
years of wonderful memories. Ed was such a happy, active 
companion–always traveling with me to classes. He made 
such a contribution to the cooking schools that it has been 
hard to adjust to doing them alone.
 “Another thing I’m thankful for is Ed’s wonderful 
family. They still belong to me. Thanksgiving was spent 
with Lois and George Bower in Redding. They are fi ne...” 
Address: 11776 Carmine Dr., Riverside, California 92505.

2146. Product Name:  Loma Linda Canned Meatless Slices 
(Based on Spun Soy Protein Fiber) [Chicken-Like Slices, 
Beef-Like Slices, Turkey-Like Slices, or Luncheon-Like 
Slices].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1968.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold in 14-ounce cans. Note: This is the earliest commercial 
product seen (Oct. 2014) that is a meatless alternative to 
turkey (one of six products).

2147. Product Name:  Loma Linda Luncheon Slices 
(Frozen and Meatless; Based on Spun Soy Protein Fiber) 
[Chicken Slices, Smoked Beef-like Flavor, Corned Beef-like 
Flavor, Smoked Turkey Flavor].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1968.
How Stored:  Frozen (in 1973).
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. Luncheon slices are frozen 
products that come in smoked beef-like fl avor, corned beef-
like fl avor, and smoked turkey fl avor. They are based on spun 
soy protein fi ber, which Loma Linda probably purchased 
from General Mills.
 Sold frozen in 1 or 2 lb packages. Note: This is the 
earliest commercial product seen (Aug. 2002) that is a 
meatless alternative to turkey (one of six products).

2148. Product Name:  Loma Linda Soy Fortifi ed Cereals 
[Ruskets, or Ruskets Crunchy].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1968.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  H.F. Meyer. 1960. Infant 

foods and feeding practices. A photo (p. 82) shows these 
two canned products. A photo of a baby’s face appears on 
the front panel of each. See also p. 88 and 90. Page 121 
gives a detailed analysis of the product. The powder, after 
being reconstituted, contains: Fat 3.2%, protein 2.85%, 
carbohydrates 5.4%. Calories per ounce: 18. Added vitamins 
and minerals: ferrous sulphate, calcium carbonate, dibasic 
calcium phosphate. Affected by terminal sterilization: No. 
How formulated or reconstituted: 1 vol. milk to 7 vols. water. 
Chemical defi nition and essential clinical uses: “Contains 
soya bean solids, dextrose, maltose, dextrins, sucrose, soya 
oil. A spray-dried soya food to serve the nutritional needs 
of the bottle-fed infant. Completely soluble and formulated 
to simulate human milk. Used for infants allergic to dairy 
milk.”

2149. Product Name:  Shaklee’s Instant Protein Powder 
[Vanilla, Cocoa].
Manufacturer’s Name:  Shaklee Products. Formulated by 
Worthington in Richmond, California.
Manufacturer’s Address:  1992 Alpine Way, Hayward, CA 
94547.  Phone: 415-954-3000.
Date of Introduction:  1968.
Ingredients:  Lecithinated soy protein.
Wt/Vol., Packaging, Price:  1 lb can.
How Stored:  Shelf stable.
New Product–Documentation:  John R. Caella. 1978. 
Cooking naturally: An evolutionary gourmet cuisine of 
natural foods. p. 18. The author describes “Instant protein 
powder” which contains soya protein concentrate, fructose, 
lecithin, calcium carbonate, yeast, potassium chloride, 
and natural fl avors. He then says that his favorite brand is 
“Shaklee’s Instant Protein.”
 Talk with Ted Aarons of Protein Research Associates in 
Berkeley. 1988. Sept. 23. The fi rst commercial application of 
the lecithinated protein process was with Shaklee’s Instant 
Protein Powder, launched in about 1969. The process was 
licensed to Worthington, a custom formulator in Richmond 
or San Pablo that prepared the product for Shaklee. It was 
sold in 1-lb cans in vanilla, chocolate, and strawberry fl avors. 
It sold very well to the general public via Shaklee’s pyramid-
type marketing organization. Dr. Shaklee (who may have 
gotten his doctorate in religious studies) founded Shaklee 
Products in 1948. He sold biodegradable soaps, cosmetics, 
and other health aids. For details, contact Shaklee in San 
Francisco (415-954-3000).
 Letter and two Labels from John Westerdahl, MPH, 
RD, Project Manager, Health Sciences, Shaklee U.S., Inc., 
444 Market St., San Francisco, California 94111. 1993. Aug. 
31. The two undated Labels are for Instant Protein Drink 
Mix. “The earliest information I can fi nd is that Instant 
Protein was on the market in 1968. The fl avors were Vanilla 
and Cocoa. We’ve never had a strawberry fl avor.” The 
ingredients on the undated Cocoa fl avor are: “Soy protein 
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isolate, fructose, cocoa, tricalcium phosphate, calcium 
carbonate, glucose, soy lecithin, natural fl avors, primary 
grown yeast, di-methionine, ferrous fumarate, niacin, 
calcium pantothenate, ribofl avin, thiamine hydrochloride, 
pyridoxine hydrochloride.”

2150. Product Name:  M-L-O Weight Gain (Bar).
Manufacturer’s Name:  Fillmore Foods, Natural Protein 
Products Div.
Manufacturer’s Address:  San Jose, California.
Date of Introduction:  1968.
Ingredients:  Calcium or sodium caseinate, soy protein 
isolate, corn syrup, plus some kind of fat.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mel Williams, 
founder and owner of MLO Products Co., Fairfi eld, 
California. 2000. Sept. 20. His fi rst company was named 
Fillmore Foods. Its fi rst bar was the M-L-O Weight Gain 
bar, introduced in 1968. The bar was uncoated and the main 
ingredients were calcium or sodium caseinate, soy protein 
isolate, corn syrup, plus some kind of fat. Though it was 
called a “weight gain” bar or “dietary food for those who 
wish to gain weight,” the concept was clearly a nutrition 
bar rather than a candy bar. Mel made these in a semi-hand 
operation. He would roll them out on slabs with a rolling pin, 
put a frame around them, cut them with gang cutters, then 
wrap them by hand. They were fi rst made in either Hayward 
or San Jose. The bars were sold by the box and there were 
21 individually wrapped bars per box. If a bodybuilder ate 
3 bars a day, as prescribed, he would fi nish the box in one 
week.
 Note: This is the earliest known soy product made by 
Mel Williams.

2151. Product Name:  Tofu: Soy Bean Cake.
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  855 Golden Gate Ave., San 
Francisco, California.
Date of Introduction:  1968.
Ingredients:  Soy beans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  21 oz ( 1 lb. 5 oz.) packed in 
water in molded plastic tray with heat-sealed, peel-off plastic 
fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1978, dated. 4 x 
4.75 inches. Dated 1978. Red and blue on white. Azumaya 
logo. Little bean logo saying, “Hi, I’m Li’l Soy.”
 Profi le: Azumaya tofu company. 1983. Soyfoods. 
Summer. p. 34-37. Azumaya started selling packaged tofu in 
about 1968.

2152. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu]. Noda, Japan: Kikkoman 
Shoyu K.K. 804 p. Illust. No index. 26 cm. [113 ref. Jap; 

eng+]
• Summary: This is the third (and best) major history of 
Kikkoman, written largely by Mr. Morio Ichiyama. Contents: 
Preface. I. Overview–1. Fermented foods. 2. Japanese shoyu. 
II. Present status: 1. Overview of Noda (p. 15): Location, 
overview photo of city area. 2. Main building and facilities 
(p. 18): Main offi ce, Tokyo branch, Osaka branch, plant No. 
7, Kansai plant, inside the fermentation plant, bottling plant, 
sake making plant, food manufacturing plant, Goyo Gura 
traditional shoyu facility, Central Research Center. 3. The 
distribution and view of the buildings (p. 36): Distribution 
chart of the main buildings in the Noda area, view of the 
plant, water providing facility. 4. Products (p. 41): Shoyu, 
products made by food manufacturing department and 
sake brewing department. 5. Sales and marketing (p. 44): 
Domestic, overseas. 6. Welfare facilities (p. 48): Health 
center house, attached hospital, cultural gymnasium, 
dormitory and company housing quarters. 7. Connected 
enterprises (p. 50): K.K. Senshûya (Chiaki), foundational 
juridical person / (kôfûkai), foundational juridicial person 
/ (Noda Sangyo Kagaku Kenkyusho), Sôbu-Tsûun K.K., 
Kikkoman International, Inc., Tone Coca-Cola Bottling 
Co., Kikko Food Industry K.K., Seishin Seiyaku K.K. 
(pharmaceutical company), Mann’s Wine K.K. 8. The staff 
members (p. 58).
 III. History. 1. The history of shoyu (p. 61): History 
of shoyu, origin of character meaning shoyu, Daishokuzen 
and Shoin, Zashin of Shoin, the beginning of shoyu 
exports (p. 76), the fi rst shoyu plant overseas, shoyu 
which was protected by the Lord of the Han (Hanko), 
references to Noda Shoyu in literature. 2. Trademarks (p. 
86): The change of trademark, the origin of the Kikkoman 
trademark. 3. Management of the organization (p. 91): 
Changes in organization, changes in management, changes 
in bookkeeping. 4. Production (p. 118): History of the 
method, raw materials, processes, containers, sauce, new 
seasonings, various kinds of sake. 5. The plant (p. 231): 
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Noda plant, Kansai (Osaka-Kyoto area) plant, sake making 
plant. 6. Research center (p. 265): History of the research 
center, achievements. 7. Businesses (p. 269): Sales, 
wholesale, business customs, export, transportation, prices, 
advertising, business offi ces, overseas activities. 8. Labor 
(p. 375): Changes in labor conditions, the labor union, 
labor relations board. 9. Welfare (p. 393): Health insurance 
union, medical facilities, dormitories for single workers 
and company housing quarters, day care center, travel club, 
fi re department, committee for funerals, weddings, etc. 
(Kyozaikai), athletic association, cultural committee, Noda 
Shoyu co-op.
 IV. Pre-history–Before the company’s establishment. 
1. Natural and environmental history of Noda (p. 415). 
2. Development of the shoyu industry in Noda (p. 432). 
3. Family tree (p. 440). 4. Brief description of the major 
contributions (p. 448, incl. Kotohira Shrine, Kameo Mogi’s 
theory of business, founding of the Senshu-kai, the man who 
emphasized thrift and simplicity, the 1st president of the 
company, the 2nd president–Mogi-Honke, the 3rd president 
Chu-do Kikkoman Kuramoto).
 V. Company history. 1. Developmental stage and 
established stage (p. 469): Outline, foundation of the 
company, beginning of the business, developments and labor 
problems, overproduction and the business world. 2. The 
new order and the controlled economy during World War 
II (p. 494): Outline, changes during the war, process under 
controlled economy during the war. 3. The U.S. occupation 
period (p. 519): Outline, development of democracy, danger 
of the business world, changes caused by international 
conditions. 4. Development period of new Japan (p. 547): 
Outline, quickening of economic growth, advancing 
technology, a step forward to modernization, diversifi cation 
of the business.
 Appendixes: 1. Company time table (20 p.). 2. Charts 
and graphs concerning the company’s history (5 p.). 3. Food 
history and shoyu (193 p., including many old illustrations, 
photos, a 38-page chronology of Japanese food culture {p. 
137-75}, and a bibliography {p. 191-93}). Closing remarks 
(2 p.). Contains many photos, illustrations, and copies of 
early documents.
 Note: Ichiyama is not listed in this book as the author, 
even though he wrote it. On the copyright page the author is 
given as Kikkoman K.K. Continued. Address: Noda, Japan.

2153. Abehsera, Michel. 1968. Zen macrobiotic cooking. 
New Hyde Park, New York: University Books/Avon. 224 p. 
Index. 18 cm. [15 ref]
• Summary: Abehsera’s fi rst macrobiotic cookbook contains 
a strict approach to macrobiotics. Includes many short stories 
by and about George Ohsawa.
 In the Introduction, the author states (p. 13) that if he 
had been asked to write a cookbook 5 years ago, he would 
have been utterly amused, for he was in a precarious state of 

health and, for him, a cookbook was basically a collection of 
“recipes for stuffi ng one’s belly.
 “These fi ve years have been an exhilarating adventure 
and happiness spent with my dear wife and children together 
with a ‘thousand’ friends. The anguished thoughts of a 
28-year-old have been dissipated and he has been freed 
from the tortures and agony that previously pervaded his 
existence.
 “This new and happy change has been due to the 
profound infl uence of George Ohsawa, who made it possible 
for me to recover my health so that I could leave France 
[Paris] and journey to New York, the city of my dreams. 
Now, I have decided to write a cookbook.”
 Contents: “Introduction. How the Author of This Book 
Became a Cook. A Simple Introduction to the Law of 
Opposites Before We Get to the Recipes. A Few Do’s and 
Don’ts. Don’t Worry About Essentials–They Are in Your 
Foods. The Vitamins. The Minerals. Recommendations. The 
Foods from Yang to Yin. A Quick Summary of What You 
Will Learn. Before You Dive into Your Pots. Grains–Cereals. 
Rice, the King of Kings. Couscous. Crepes and Pancakes. 
Millet. Breads. The Children of Grain. Secondary Foods 
[grains are the primary food]. Nituke [Nitsuke]. Seaweed. 
Tempura. About Eating Only Rice. Hors d’oeuvres and 
Accompaniments. About Balance. Soups. About Fasting. 
Fish and Seafood. The Wisdom in Grains. “Main Dishes.” 
How About Cold Drinks? Gomasio [Gomashio]. Sesame 
Salt. About Chewing. The Worst Thing [with respect to food: 
overeating]. Sauces. About Salt. Desserts [without sugar]. 
Little Things to Know. Bibliography [12 books]. Monthly 
Publications [3]. Shopping Guide.
 Glossary: Aduki or azuki beans. Bancha, Brown rice. 
Bulgur. Burdock. Cellophane noodles. Chapati. Couscous. 
Daikon. Ginseng tea. Gomasio [sesame salt]. Hiziki [Hijiki]. 
Japanese knife. Kasha. Kokkoh. Kuzu. Lotus tea or kohren 
tea. Miso. Mu tea [“A very yang beverage from Japan. 
An herb tea made with ginseng and 15 medicinal plants”]. 
Nituke [Nitsuke]. Nori. Sea salt. Semolina. Soba. Soy or 
soya sauce (see Tamari). Suribachi. Tahini. Tamari. Tempura. 
Tofu. Udon. Umeboshi plums [preserved in salt]. Vegetable 
brush or tawashi. Wok.
 Contains the following soy-related recipes: Miso spread 
(with sesame butter, p. 105). Miso onion spread (p. 106). 
Miso in green (with green pepper and scallion, p. 106-07). 
Miso soup (p. 117). Chinese soup (with miso, p. 120). La 
belle jardiniere (with miso, p. 123). Koi-koku (with carp, 
burdock, and miso, p. 125-26). French onion soup (with 
tamari, p. 132). Soup stock made with miso paste (p. 137). 
There are no tofu or seitan recipes in this book. It is not a 
vegetarian cookbook, since many recipes call for fi sh and 
seafood.
 Monthly publications (p. 208): (1) Yin-Yang, Centre 
International Ignoramus, 26 Rue Lamartine, Paris 9eme, 
France. (2) The Macro-Biotic Monthly, Ignoramus Press, Los 
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Angeles, California. (3) The Order of the Universe, Order 
of the Universe Publications, Box 203, Prudential Center 
Station, Boston, Massachusetts.
 Shopping guide (p. 209-10): Those marked with an 
asterisk (*) welcome mail orders. (1) Chinese products (incl. 
tofu, woks): Wo Fat Co., 16 Bowery, New York, N.Y. 10013. 
Mon Fong Wo Co., 36 Pell St., New York, N.Y. 10013. Yuit 
Hing Market Corp., 23 Pell St., New York, N.Y. 10013.
 (2) Organic fruits, vegetables and whole grains. Also oil, 
sea salt and many other health foods. * Good Earth–Natural 
Foods, Inc., 1336 First Ave., New York, N.Y. * Nature’s 
Cupboard, 80 E. Seventh St., New York, NY. Living Foods 
Coop, Inc., 165 Ninth St., New York, N.Y. * Greenberg’s. 
125 First Ave., New York, N.Y.
 The next two stores are the same as above but no fruits 
and vegetables: * Brownie’s Natural Food Stores, 21 E. 
16th St., New York, N.Y. * Kalustyan Orient Export Trading 
Corp., 123 Lexington Ave., New York,
 (3) Japanese food products: Bancha tea, seaweed, 
Japanese vegetables, Japanese knives, soba and udon 
noodles, dried lotus, burdock, tofu, sesame seeds, bonito and 
other dried fi sh, tawashi [vegetable scrubbing brush], daikon 
[giant white radish]: * Japan Mart Inc., 239 W. 105th St., 
New York, N.Y. Katagiri & Co., Inc., 224 E. 59th St., New 
York, N.Y. Tanaka (K.) Co., Inc., 326 Amsterdam Ave., New 
York, N.Y.
 (4) Wholesale organic products and all macrobiotic 
products: Chico San, Inc., 1262 Humboldt, Chico, California. 
The Infi nity Co., New York, N.Y., 10012. Balanced Foods, 
2500 83 St., North Bergen, N.J. [New Jersey]. Specialty 
Food, 116 W. Houston St., New York, N.Y.
 Glossary (p. 211-15): Aduki or azuki beans, bancha, 
bonito fl akes, brown rice, bulgur, burdock, cellophane 
noodles, chapati, couscous, daikon, ginseng tea, gomasio 
[gomashio], hiziki [hijiki], Japanese knife, kasha, kokkoh 
[grain milk; weaning food for babies], kuzu, lotus tea or 
kohren tea, miso, mu tea, nituke [nitsuke], nori, sea salt, 
semolina, soba, soy or soya sauce (see tamari), suribachi, 
tahini, tamari, tempura, tofu, udon, umeboshi plums, 
vegetable brush or tawashi, wok.
 A few glossary defi nitions: “Tamari: A pure soy sauce 
concentrate, a byproduct of miso. Commercial soy sauce is 
not recommended; macrobiotic stores have the right kind.”
 “Tofu: A curd made of the liquid in which crushed 
soybeans have been softened; it is solidifi ed by boiling” [sic].
 Note: This book was published in London in 1969 by 
Anchor Press, Ltd. (201 p.). Address: New York.

2154. Hawkes, Alex D. 1968. A world of vegetable cookery: 
An encyclopedic treasury of recipes, botany and lore of the 
vegetable kingdom. New York, NY: Simon and Schuster. 274 
p. See p. 213-14. Illust. by Bill Goldsmith. 29 cm.
• Summary: The section titled “Soybean” focuses on green 
vegetable soybeans, noting: “In the Orient and increasingly 

in such places as Hawaii and California in this country, 
green Soybeans are for sale as a fresh vegetable. The plants 
have pod-laden branches, each short, narrow, very hairy pod 
containing three or four edible seeds. The fresh Soybean 
pods are washed, then boiled in lightly salted water until they 
are soft. Drained, they are seasoned to taste with soy sauce 
and a bit of sugar, then served, the beans being shucked from 
the pods at table.”
 There is a casserole recipe named “Miss Diddley’s 
Green Soybeans.” Also discusses briefl y dried soybeans, 
roasted soybeans “ground into a meal and into fl ours of 
various degrees of coarseness [roasted soy fl our] and “even 
used as a substitute for coffee, sprouted soybeans (a recipe is 
given for “Soybean Sprouts Cantonese”), soy oil, soy sauce, 
tofu, and miso. The author notes: “I often prepare my own 
version of miso, using dried navy or other white beans (see p. 
44), instead of utilizing the commercial imported variety.”
 “Tôfu is the curd of cooked, mashed white soybeans, 
which has been precipitated, then pressed into cakes. It is 
perishable, hence most conveniently bought in cans, water-
packed. The rather soft but fi rm cakes–sometimes baked 
or even fried prior to canning, and respectively known 
as yakidôfu and aburage–have a bland fl avor, vaguely 
reminiscent of a custard. It is just this suavity which makes 
tôfu so valuable, since it quickly absorbs the fl avors around it 
in such things as soups, sukiyaki, and mizutaki, yet retains its 
exceptionally pleasant substance. Tôfu is to be found in many 
of our domestic markets, imported from Japan. With its 
high content of readily digestible protein, it should be better 
known by all Americans.”

2155. Jones, Dorothea Van Gundy. 1968. The soybean 
cookbook: Adventures in zestful eating. New York, NY: Arc 
Books, Inc. ix + 240 p. Foreword by Ruth Stout. Index. 21 
cm.
• Summary: This lacto-ovo-vegetarian cookbook is identical 
to the original 1963 paperback edition by the same title 
except that this is a hardcover edition and the publisher 
is listed as Arc Books rather than Arco Publishing. The 
publisher’s address is the same. Address: Arlington, 
California.

2156. Fredericks, Carlton; Bailey, Herbert. 1968. Food facts 
and fallacies. New York, NY: ARC Books, Inc. *

2157. Eastman, Whitney H. 1968. Liberty Vegetable Oil 
Company (Document part). In: Whitney H. Eastman. 1968. 
The History of the Linseed Oil Industry in the United States. 
Minneapolis, Minnesota: T.S. Dennison & Co. 277 p. See p. 
55. [460* ref]
• Summary: “Liberty Vegetable Oil Company was organized 
in 1948, and in the same year built a linseed oil processing 
plant in Norwalk, California. The original plant was built 
with three V.D. Anderson expellers. Three additional 
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Anderson expellers were installed in 1956, and two more in 
1960
 “Flaxseed was processed exclusively from 1948-1952. 
In 1952, the company started processing soybeans along 
with fl axseed–soybeans accounting for a major part of their 
operations.
 “Since 1960, the company has expanded their processing 
operations to include fl axseed, soybeans, saffl ower seeds, 
walnuts, peanuts and other miscellaneous oil-bearing seeds 
and nuts. The company operates a small oil refi nery for the 
production of a restricted line of refi ned vegetable oils for the 
industrial [non-food] trade.
 “I.D. [Ike] Sinaiko is the principal owner and operator of 
the business.”

2158. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu (Continued–Document part 
II)]. Noda, Japan: Kikkoman Shoyu K.K. 804 p. Illust. [113 
ref. Jap; eng+]
• Summary: The section on the beginning of shoyu exports 
(p. 76) states that the exporting of shoyu from Japan began 
when a group of merchants were allowed to do business 
after the closing of Japan during the Kan-ei era (1624-
30) of the early Tokugawa period. In 1641 a group of 
Dutchmen moved to Nagasaki from Hirado. At that time, 
two merchants already in business were allowed to conduct 
trade: Their names were Koyanagi Heizaemon and Sameya 
Hisazaemon. They established a stock company with 16 
shares. The shareholders were called Dejima shoshiki 
urikomi shônin. To the original two merchants, in 1653 
four more were added and in 1666 ten more were added, 
making a total of 16. These were called the “Comprador 
Merchant Guild” (Konpura Nakama). They started exporting 
shoyu from Japan. According to documents in the Hague: 
1668–It was exported to Coromandel on the southeast coast 
of India. 1670–To Ceylon. 1699–To Ceylon, Bengal, and 
Nakabatanam. 1716–To Coromandel. 1717–To Suratt, in 
northwest India. Furthermore, the Dutch took shoyu to 
Europe. So we can see that in the late 1600s and early 1700s 
the people of Europe started to use shoyu.
 The section on exports (p. 294-99) states that it is 
diffi cult to tell when shoyu from Noda was fi rst exported 
from Japan. In 1879 a person named Domoto (?) got one 
Kikkoman brand and its logo (in the shape of a hexagon, 
but not the current Kikkoman logo) registered in California, 
and then he started to sell the product there. In about 1899 
the Saheiji MOGI family’s Kikkoman brand shoyu began to 
be exported to Hawaii via Okada-shoten, a company with 
offi ces at Koamicho 3-5 in Tokyo. In 1907 the Verleysen-
Nyssens company in Brussels, Belgium, began to import 
shoyu in large kegs. They repackaged it in grey ceramic 
bottles of their own design, then published a pamphlet in 
French (see p. 295) describing the product (which they called 
“Soya”) and showing a photo of two sizes of bottles. A 1.2 

liter bottled retailed for 1.75 francs. Page 296 shows a gift 
coupon from the year 1922 from America. When a person 
buys a bottle of shoyu, he or she gets this $0.50 coupon.
 Excerpts from Appendix 3 (p. 152+): Chronology of 
food history. 1610–Tamari was made in Nagoya using only 
soybeans when the Nagoya Castle was built. 1615–Dried 
nori sheets invented in Edo.
 1616–Shoyu started to be made in Choshi, Shimousa.
 1661–Takanashi (1661) and Mogi (1662) families in 
Noda started to make shoyu and miso.
 1666–Usukuchi shoyu started to be made in Tatsuno, 
Hanshu / Banshu by a certain man. And Bizen shoyu started 
to be made in Bizen.
 1698–Shoyu wholesaler (tonya) fi rst appeared in the 
literature in Sonazaki Shinju, by Chikamatsu Monzaemon.
 1781–Kanro shoyu starts to be made. Mr. Takada 
offered shoyu to Yoshikawa-ko and received the admiration / 
appreciation of kanro (“sweet dew”).
 1810–Choshi Shoyu received the gozengoyô Tanaka-gen 
han bakufu.
 1829–The Takanashi house of Noda received the 
Bakufu’s order for shoyu (goryomaru). Address: Noda, 
Japan.

2159. Hahn, Emily. 1968. The cooking of China. New York, 
NY: Time-Life Books. 206 p. Illust. (many color photos). 
Index. 28 cm. Series: Foods of the World.
• Summary: Another superb work in this superlative series 
from the editors of Time-Life Books. This book is about 
cooking in China, where the author lived (in Shanghai), 
before the 1949 Communist revolution.
 Contents: Introduction: The cooking of the world’s 
oldest civilization. 1. An ancient and honorable art. 2. 
“Chinese cooking” in your own kitchen. 3. Secrets of savor 
and spice. A reverence for good food. 5. Oriental staff of life. 
6. Gentle teas and strong spirits. 7. Feasts for festivals. 8. A 
cuisine for all continents.
 China, the world’s oldest existing civilization, has the 
world’s most ancient cuisine–as well as one that is both 
great and profound (p. 6). When the Red Guards of China’s 
Cultural Revolution appeared in the 1960s, they “attacked 
every symbol of what they regarded as bourgeois culture. 
Among the targets in Peking were the city’s fi ne restaurants.” 
In the process they destroyed much of China’s culinary 
heritage–but only inside of China (p. 7). An article by Peggy 
Durdin in the New York Times was titled “Mao’s great 
crime against cuisine” (p. 184). Chinese food is, of course, 
about life, but it is also about health, and it can resonate on 
numerous symbolic levels (p. 7).
 The southern provinces of China, Fukien, Kwantung, 
Yunnan, and Kwangsi, enjoy tropical temperatures year 
round and more than 80 inches of rain. Here rice is the main 
crop. Yet China is a mountainous country, with 60% of its 
land at elevation 6,500 feet or higher; only 11% of its land 
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can be cultivated (compared with 80% in the USA) (p. 10). 
Fukien, a coastal province to the south, makes the best soy 
sauce in China, and stewing is called “red cooking” because 
of the color imparted by the soy sauce (p. 16, 42).
 Vegetable oil is very important in China because the 
Chinese rarely use butter (p. 29). “For protein the Chinese 
depend heavily on the soybean, which has for this reason 
been called the cow of the East.” Soybean oil is used for 
cooking. Soybean milk is a good substitute for cow’s milk. 
And “doctors, even Western doctors–prescribe it for babies 
who cannot get mothers milk and are allergic to cow’s 
milk” [sic]. From soymilk one can make “bean curd, an 
exceptionally high-protein food known in China as ‘the meat 
without bones.’” Bean curd is made by curdling soybean 
milk with gypsum, then pressing the curds into pieces about 
3 inches square by ½ inch thick. “The thickened curd skin 
[sic, yuba] is a food by itself, with a more concentrated 
fl avor. Fermented bean curd [fermented tofu] tastes much 
like cheese.” Both soy and mung-bean sprouts are used in 
China, “In one form or another the soybean can be found in 
dishes eaten at every meal” (p. 29).
 A two-page color photo spread and legend (p. 61-63) 
shows (numbered) basic Chinese ingredients, incl. “13. 
Fresh bean curd. 14. Dried bean-curd skin” [yuba]. Buddhist 
monks and nuns in China are strict vegetarians; special foods 
that simulate meat have been developed for them. The main 
ingredients in these dishes are bean curd and gluten. These 
include vegetarian “duck made from crisp bean-curd skin, 
colored and shaped to look like the bird’s fl esh” and “chicken 
roll in hoisin sauce, the ‘chicken’ made of soft soybean curd” 
(p. 64, 67, 70).
 Note 1. This is the earliest English-language document 
seen (Oct. 2012) that uses the term “beancurd skin,” 
apparently to refer to yuba.
 Note 2. This is the earliest document seen (Jan. 2014) 
that describes the use of yuba, or of tofu, to make meat 
alternatives.
 A full-page color photo and legend (p. 74-75) shows 
(numbered) Chinese sauces and condiments, incl. “1. Hoisin 
sauce. 3. Soy sauce. 8. Yellow-bean paste, or thick bean 
sauce. 11. Fermented black beans. 14. Red bean [azuki] 
paste.” “Among the best known of Chinese seasonings is soy 
sauce, which was mentioned in several Confucian classics 
as early as the Fifth Century B.C.” [sic]. Other condiments 
made from soybeans are bean paste (for preserving and 
fl avoring meat) and hoisin sauce (widely served with Peking 
duck). “It is said that the best grades of soy sauce can take as 
much as six to seven years of aging to reach perfection, and 
that the making of superb soy sauce requires ‘as much art in 
its preparation as good French wines”’ (p. 74-75, 77).
 The controversy over M.S.G. is discussed. “A really god 
Chinese chef considers it a questionable shortcut for giving 
taste to second-rate foodstuffs, but most Chinese cooks admit 
that its use in certain dishes is perfectly valid” (p. 77-78).

 The emperor Chien Lung (1735-1796), 4th ruler in the 
Manchu [Qing] dynasty, wrote an Ode to Tea (p. 91). In 
China there is an intimate association between eating and 
health (p. 91).
 Recipes: “Steamed bass with fermented black beans 
Tou-shih cheng hsien yu (with “2 teaspoons fermented black 
beans,” soy sauce, Chinese rice wine, and shredded fresh 
ginger root, p. 104).
 Most festivals (each with a feast) in China are based on 
events of agricultural importance; the two most important 
are New Years and the Moon Festival (p. 155, 162, 164-65). 
A Peking duck is “brought to the exact degree of plumpness 
and tenderness through force-feeding,” then roasted slowly, 
suspended by hooks, in a mud-lined oven “until the thick, 
fat skin becomes golden in color. This crackled skin is 
the choice part of the dish.” The skin, a piece of the meat, 
a spring onion, and thick, sweet hoisin sauce are served 
enfolded in a thin wheat-fl our “pancake” (p. 158, 15).
 The history of chop suey (unknown in China) and chow 
mein (had an honorable origin in China) are discussed (p. 
178-79).
 The fi rst wave of Chinese to America came with the 
gold rush and transcontinental railway. Most were laborers 
from southern China. The fi rst Chinatown in the USA was 
established in San Francisco (1850s), followed by New York 
City (Manhattan, 1870s). Most early American Chinese 
restaurants refl ected their social status, serving inexpensive 
foods. In the early 20th century, as China’s Republican 
revolution was gaining momentum, a second wave arrived to 
study. These young people, also mostly from southern China, 
came from far more prosperous backgrounds than those in 
the 1st wave and they wanted better food. Restaurants were 
started or upgraded to suit their tastes. Thus, it “was the 
southern school of cookery that fi rst spread over the world 
outside China” (p. 179).
 China has three great regional cuisines: Cantonese 
(southern), northern, and Szechuan (p. 179). Six photos 
show “The Americanization of the fortune cookie: Assembly 
line at a factory in New York City’s Chinatown.” A two-
page spread shows many of the “fortunes” found in fortune 
cookies (p. 195-97).
 “A guide to ingredients in Chinese cooking” (p. 198-
99) includes: Bean curd, fresh: Square. Bean-curd skin 
[yuba] (“Thin stiff sheets of dried bean curd. Sold by 
weight... {5 to 6 sheets weigh about 1 ounce”}). Bean 
sprouts (“Young sprouts of the mung bean”). Black beans, 
fermented (“Strongly fl avored, preserved black soybeans.” 
Sold in cans or plastic bags). Brown bean sauce (“Thick 
sauce made from fermented yellow beans [huang dou = 
yellow soybeans], fl our and salt. Sold in cans of 1 pound 
or more”). Hoisin sauce (“Sweet, brownish-red sauce made 
from soybeans, fl our, sugar, water, spices, garlic and chili for 
use in cooking. Sold in 1-pound cans and up”). Oyster sauce 
(“Thick brown sauce with a rich fl avor, made from oysters, 
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soy sauce and brine”). Red bean paste (“Thick, sweet paste 
made from red soybeans” [sic, azuki beans]). Salted eggs and 
thousand-year eggs. Sesame seeds and sesame seed oil. Soy 
sauce (“Pungent, salty, brown liquid made from fermented 
soybeans, wheat, yeast [sic, mold] and salt”). Vegetable steak 
(“A vegetarian food that looks like a small beefsteak but is 
made from wheat gluten. Sold in cans”). Address: Author, 
lives in England with her husband.

2160. Photograph of Florence Rose of Meals for Millions. 
1968.

• Summary: This photo was sent to Soyinfo Center by 
Chris Dodson of Freedom from Hunger Foundation, Davis, 
California (Oct. 2010). The original of this photo hangs in 
the conference room at Freedom from Hunger.
 The date was sent by Donald Clinton, son of Clifford 
E. Clinton (Jan. 2011). He has a photo with this date on the 
back, given to his father, Clifford Clinton. That could be the 
date the photo was taken, or it could have been taken earlier.

2161. Bragg, Paul C. 1968. How to keep the heart healthy 
and fi t [1st ed.]. Burbank, California: Health Science. 128 p. 
Illust. No index. 21 cm.
• Summary: The book begins with Bragg telling his [at least 
partly fi ctitious] life story: He was “born with a weak heart–a 
‘blue baby’–on a plantation deep in the heart of Virginia. 

During the fi rst 14 months of life, he had to fi ght for his life. 
From infancy he suffered severe attacks of heart palpitation. 
At age 8 he was stricken with rheumatic fever and for 11 
days hovered between life and death.
 His weak heart prevented him from enjoying the 
activities of a normal, healthy country boy. Along with 
this weak heart he developed other physical weaknesses–
sinusitus, asthma and bronchitis. Finally in his teens, he 
came down with tuberculosis. He spent several years in 
large sanatoriums in Denver, Colorado, and at Lake Saranac 
(within Adirondack Park, northern New York state). Death 
sentences were pronounced upon him; there seemed to be no 
hope for his survival. Then he was “miraculously inspired to 
go to a famous sanatorium in [Leysin] Switzerland.” There 
[in 1903] the famous Dr. [Auguste] Rollier, using only the 
natural methods of air, water, sunshine, exercise, and good 
nutrition, restored his “broken body to buoyant, radiant 
health.”
 In a short period of time he rebuilt his body and “started 
his climb toward super-strength and energy!”
 At about this same time, he made the greatest decision 
of his life, to devote his life “to helping others to fi nding the 
treasure he had found–Priceless Radiant Health!” He had 
“found the magic formula of Natural Living” and now he 
wanted to pass it on to others.
 In Bragg’s well-balanced diet, one-fi fth should 
be protein (animal or vegetable). Among the foods he 
recommends are “soya beans” (p. 76-78) and lecithin (p. 83). 
The soybean is the richest source of lecithin–and the most 
widely used (p. 83).
 “Soybean powder for healthy heart and nerves: I have 
been recommending the use of soybean and soybean powder 
to health-conscious people of this country for more than 50 
years” (p. 84). Bragg’s “Pep” Drink (easily made at home) 
includes raw wheat germ, 1 tablespoon pure Soy Powder, 1 
banana, and 1 tablespoon lecithin (powder or liquid) (p. 85).
 In the section “Delicious Chinese recipes promote 
heart health,” a recipe for “Mushroom chop suey” (p. 121) 
states: “Put these mixed vegetables into a skillet and add 
unsaturated oil such as corn oil, soy oil, saffl ower oil or olive 
oil. Garlic may be added if you enjoy it. (We do. We feel 
that garlic is a most important food to help keep the pipes 
of the body free from rust.) Then add a tablespoon of liquid 
aminos, which gives the Chinese soy sauce fl avor.”
 Note 1. This is the earliest document see (Aug. 2011) 
that contains the term “liquid aminos” or “Bragg aminos” or 
“Bragg liquid aminos.” There are no ads in this book for this 
product or any other food product.
 Note 2. This is the earliest document seen (Sept. 2011) 
in which Paul C. Bragg claims to have been born on a 
plantation (in Virginia).
 Note 3. This is the earliest document seen (Sept. 
2011) in which Paul C. Bragg claims that he suffered from 
rheumatic fever and almost died from it.
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 Many useful illustrations in the front of 
the book show the heart, circulatory system, 
blood vessels, arteries, lungs, etc. The cross 
section of a healthy artery and a blocked artery. 
The urinary system. The heart is a muscle, not 
an organ.
 Photos show: (1) Paul Bragg in a “weight 
lifters” outfi t, showing his muscular body. 
(2) Paul Bragg reading a book, with his 
[adopted] daughter Patricia Bragg reaching 
both arms over his shoulders and also holding 
the book. (3) “Famous pioneer health team: 
Paul C. Bragg and Bernarr Macfadden.” (4) 
Paul Bragg, smiling, standing next to Duncan 
McLean, who is holding a small barbell in 
each hand over his head. A photo (on the last 
page of this book) shows Paul Bragg and 
Duncan McLean (a champion sprinter, age 83) 
holding up Patricia Bragg in Regents Park, 
London. All are smiling. Address: N.D., Ph.T., 
Life Extension Specialist, Box 310, Burbank, 
California 91503.

2162. Macrobiotic (The) (Carmichael, San 
Francisco, and Orville, California). 1969-1978. Serial/
periodical. George Ohsawa Macrobiotic Foundation. Vol. 9, 
No. 1 (Jan. 1969) to Issue No. 127 (Dec. 1978). Frequency: 
Irregular.
• Summary: Preceding title: The Macrobiotic Monthly. 
Succeeding title: GOMF News.
 Most issues are dated. Place of publication varies: 
Vol. 9, No. 1 (Jan. 1969) to Vol. 9, No. 4 (April 1969) were 
published in Chico, California.
 Vol. 9, No. 5 (May 1969) to Vol. 10, No. 4 (Nov. 1970) 
were published in Carmichael, California.
 Vol. 11, No. 1 (Jan. 1969) to Issue No. 98 (May 1974) 
were published in Can Francisco, California.
 Issue No. 99 (July 1974) to Issue No. 127 (Dec. 1978) 
were published in Oroville, California.
 The name of the publisher changed starting with Vol. 
11, No. 1 to George Ohsawa Macrobiotic Foundation from 
Ohsawa Foundation, Inc.

2163. Product Name:  Hinode Broiled Tofu.
Manufacturer’s Name:  Matsuda & Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1969 February.
Ingredients:  Water, soy beans, 1/10 of 1% calcium sulphate, 
1/10 of 1% soy oil and food grade lime.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979. 5.25 by 4.25 
inches. Plastic fi lm. Yellow and red on clear plastic fi lm. 

Yaki-dofu written in Japanese characters on both sides.
 Ad in Soyfoods. 1982. Winter. p. 51. “Tofu Has Been 
our Business for 39 Years.” Shows: Hinode Yaki or Broiled 
Tofu (Grilled). Talk with Shoan Yamauchi. 1988. Oct. 23. 
This product was introduced at the time they moved into 
their present plant at 526 Stanford Ave. in Los Angeles, 
about 1969.

2164. Product Name:  Hinode Nama-Agé.
Manufacturer’s Name:  Matsuda & Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1969 February.
Ingredients:  Soybeans, water, soybean oil, sea salt.
Wt/Vol., Packaging, Price:  5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Soyfoods. 1982. 
Winter. p. 51. “Tofu Has Been our Business for 39 Years.” 
Hinode Nama Agé or Deep-Fried Tofu Cutlets.
 Talk with Shoan Yamauchi. 1988. Oct. 23. This produce 
was introduced at the time they moved into their present 
plant at 526 Stanford Ave. in Los Angeles, about 1969.
 Label. 1988. 3.5 by 4.5 inches. Red, yellow, and white 
on clear plastic fi lm. “Hinoichi Nama-Agé Tofu Cutlets.” 
Made by House Foods & Yamauchi, Inc. This label was 
printed after the merger of Hinode Tofu Co. and House 
Foods in 1983.

2165. Product Name:  Vegetable Soybeans.
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  3060 W. Valley Blvd., Alhambra, 
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CA 91803.
Date of Introduction:  1969 March.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  These are apparently 
vegetable-type dry soybeans with a green seed coat. 
Soybean Digest Blue Book. 1969. March. p. 113. Soybean 
Digest. 1969. Nov. “El Molino offers a number of soy foods 
including breakfast foods, soy milk, vegetable soybeans, soy 
sprouts, and soy fl our and soy fl our mixes.”
 Letter from Alice Walter, Director of Consumer Affairs, 
El Molino Mills (345 N. Baldwin Park Blvd., City of 
Industry, California 91746. Phone: 213-962-7167). “Soy 
beans, under the El Molino label, are an improved variety 
of green vegetable soy beans, as opposed to the yellow fi eld 
soy bean in common usage for grinding and sprouting. The 
green vegetable soy bean is naturally quicker cooking; no 
processing is done. We recommend soaking the beans several 
hours prior to cooking to eliminate the prohibitive enzyme, 
then simmering for 2-2½ hours or until tender.”

2166. Product Name:  Eight-Grain Muffi n Mix with Soy 
Flour (Custom Mixing).
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  3060 W. Valley Blvd., Alhambra, 
CA 91803.
Date of Introduction:  1969 March.
Ingredients:  Incl. soy fl our.
New Product–Documentation:  Soybean Digest Blue Book. 
1969. March. p. 113. Soybean Digest. 1969. Nov. “El Molino 
offers a number of soy foods including breakfast foods, soy 
milk, vegetable soybeans, soy sprouts, and soy fl our and soy 
fl our mixes.”

2167. Layrisse, M.; Cook, J.D.; Martinez, C.; Roche, M.; 
Kuhn, I.N.; Walker, R.B.; Finch, C.A. 1969. Food iron 
absorption: A comparison of vegetable and animal foods. 
Blood 33(3):430-43. March. [17 ref. Eng; spa]
• Summary: “Iron absorption measurements have been 
made in 131 individuals relating the absorption of nine 
different foods tagged biosynthetically with radioiron. 
Relatively low absorption, ranging from 1.7-7.9, was found 
with wheat, corn, black beans, lettuce and spinach. Higher 
values of from 15.6-20.3 were observed with soybeans, fi sh, 
veal and hemoglobin.” Address: Instituto Venezolano de 
Investigaciones Cientifi cas (IVIC), Caracas, Venezuela; Dep. 
of Medicine, Loma Linda Univ., Loma Linda, California; 
Depts. of Medicine and Botany, Univ. of Washington, 
Seattle, Washington.

2168. SoyaScan Notes. 1969. Listing of articles in the 
Courier newspaper (Urbana, Illinois) pertaining to the 
William E. Riegel family and relatives (Overview). 
Compiled by William Shurtleff of Soyfoods Center.

• Summary: 1938 Oct. 19–William Riegel named director. 
1938 Dec. 14, 25, 28, 29–Ruth Riegel to marry John D. 
Fitzgerald.
 1940 March 28–W.E. Riegel is honored by Exchange 
Club.
 1942 April 1–Mrs. William E. Riegel returns from visit.
 1943 Dec. 29–Riegel named chairman of war savings 
(photo caption).
 1946 Sept. 4–W.E. Riegel rites here Friday. 1946 Sept. 
12–Name administrators for W.E. Riegel estate.
 1947 Aug. 31–Mrs. William Riegel moves into Tolono.
 1953 Dec. 13–Mrs. W.E. Riegel back from stay in 
California.

2169. Fay, Sharon E. 1969. Feeding hungry still Clinton’s 
mission. Los Angeles Times. April 17. p. J1, J13.
• Summary: Clifford E. Clinton says that his lifelong 
concern with feeding the hungry and combating malnutrition 
is a basic element in his character. “An inherited trait.”
 Clinton’s policy of feeding the needy in Depression-
stricken Los Angeles put Clifton’s Cafeteria on a collision 
course with bankruptcy. He knew he had to fi nd a way to 
stay in business and continue his mission.
 So he established a second cafeteria [in a basement] not 
far away where he served a full course meal for 5 cents to 
those who could pay. To those who were destitute or could 
pay a penny, he served a bowl of brown rice over which was 
ladled vegetable soup fortifi ed with vitamins and minerals. 
This place became known as the “penny cafeteria.”
 Tells the story of how he went to Dr. Henry Borsook, 
a research biochemist at Caltech, of how Dr. Borsook 
developed Multi-Purpose Food (MPF), then how he spent 
a year visiting government and U.N. agencies is search of a 
way to distribute this new food. He recalls that they looked at 
him as if he were nuts. So in 1946 he founded the Meals for 
Millions Foundation, a private nonprofi t organization–which 
is still active but is now located in Santa Monica. He is no 
longer directly connected with the foundation.
 Findings reported on Monday by the Senate special 
subcommittee on hunger in the continental United States are 
no surprise to Mr. Clinton. He says that many hungry and 
malnourished people live in Los Angeles, and are less than 
normal human beings because of their basic condition. Why 
should a missionary go overseas to feed the hungry when his 
neighbors are starving?–he asks.
 A photo shows Clifford Clinton seated at his desk in his 
West Los Angeles condominium. Address: Times staff writer.

2170. Pier 1 Imports. 1969. Grand opening! Friday, April 18, 
1969. Hollywood: 5711 Hollywood Blvd. (Ad). Los Angeles 
Times. April 18. p. H8.
• Summary: “Marukin soy sauce, a must for oriental 
cookery. 34 oz. Reg. [Regular] $0.99–[Now] $0.77.”
 An illustration shows a bottle of Marukin soy sauce. 
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Address: Los Angeles area: Hollywood, San Marino, 
Redondo Beach, Encino, Westchester, Anaheim, West Los 
Angeles. Phone: 466-3444.

2171. Bradner, Norman R. 1969. Hybrid soybeans: Fiction or 
fact? Soybean Digest. April. p. 16-17.
• Summary: “Many articles have been written over the past 
few years pointing out the problems of producing hybrid 
soybeans. All soybean plant breeders agree that the problem 
in soybeans is a diffi cult one. Some infer that it might well 
be impossible and they may be correct. However, we at 
Teweles feel the rewards are suffi ciently high, to seedsmen 
and bean producer alike, to warrant an allout effort to see if 
hybrid soybeans can be made a reality in the 1970’s.
 “What problems confront the effort to hybridize the 
soybean? First of all, one needs a means of insuring that 
hybrid seed is produced. Gametocides to sterilize the pollen, 
a trisomic system as used in barley or cytoplasmic male 
sterility are several of the means to accomplish the fi rst step.
 “Sterility and fertility: We are looking at the cytoplasmic 
male sterility aspect and this leads to the second necessity. 
Once the male sterile is found, one needs maintainer factors 
in pollen parents, so that all offspring will be male sterile. 
Growing these seeds carrying male sterility with normal 
plants will result in only hybrid seed being harvested off the 
male sterile seed line.
 “Since the product is seed, we don’t want sterility 
breaking out when the producer grows it. Hence, a third 
factor is needed and this is a fertility restorer system.
 “All of the breeding components to produce hybrid 
seed have been described, but there are additional problems. 
Soybeans are self-pollinated. To produce a hybrid, you 
require pollen from an unrelated plant and a vector for 
transmission of the pollen. This aspect may not be as diffi cult 
as the fi rst ones.
 “Reports from the U.S. Regional Soybean Laboratory 
at Urbana, Illinois, indicate that the honey bee will cause up 
to 11% cross pollination. In other words, 11% of the seed 
harvested was hybrid seed.
 “A modest beginning but a very encouraging one when 
you consider the structure of the soybean fl ower. Male and 
female reproductive structures are tightly enclosed in the 
petals; there is no extrusion of anthers to facilitate pollen 
movement. The fl ower doesn’t open up to expose the female 
fl ower parts to visitation by insects.
 “What progress has Teweles made towards hybridizing 
soybeans? We are in the process of surveying all the 
known lines of soybeans. Large crossing blocks have 
been established for 3 years now. All offspring have been 
examined for evidence of male sterility. To date the results 
have been moderately encouraging as several lines have 
supplied offspring with up to 50% male sterility.
 “Many hours expended: The task is a tedious one. Many 
hundreds of hours have been expended thus far. No doubt 

many more will be needed to isolate the 100% male sterile 
we seek.
 “We utilize two types of facilities to further our needs. 
One is a 40-foot x 80-foot fi bre glass air-conditioned 
greenhouse located on our 158-acre research station at 
Clinton, Wisconsin. All of the basic investigations of the 
male sterile search go on here (male sterile readings, small 
crossing blocks, environmental response patterns, etc.).
 “Advance testing of partial steriles is conducted at 
our second research facility, located at Sloughhouse, 
California, which is primarily devoted to legume pollination 
investigations. Here we have the opportunity to expose 
selected soybean material to a wide spectrum of insect 
pollinators under ideal conditions for maximum dispersal of 
pollen. Both of our research units are autonomous, but each 
works very closely with the other, to achieve the worthwhile 
goal of producing the world’s fi rst hybrid soybeans.
 “The advent of hybrid soybeans will require a 
tremendous effort and we at Teweles have committed a 
major part of our soybean research effort to make hybrid 
soybeans a reality.”
 Photos show: (1) Interior of soybean greenhouse at 
Teweles research station, Clinton, Wisconsin. (2) Bee 
crossing cages at Teweles research station, Sloughhouse, 
California.
 Note: This is the earliest document seen (Oct. 2020) 
written by a member of the Teweles Seed Co. about soybeans 
or about hybrid soybeans. Address: Research Director, L. 
Teweles Seed Co., Milwaukee, Wisconsin.

2172. Dosti, Rose. 1969. Happy holiday for Japanese. Los 
Angeles Times. May 8. p. H20.
• Summary: On April 29th, the Emperor of Japan celebrated 
his birthday, and wherever Japanese live there were banzai 
cheers. The hurrahs were especially loud in Los Angeles, for 
more Japanese-Americans live here than in any other part of 
the United States.
 A photo shows Japanese Consul General Kanji Takasugi, 
with his wife, Shinako. They hosted a party for 800 guests 
honoring the Emperor’s birthday.
 The meal is described and recipes are given for tempura 
and its dipping sauce (tentsuyu), based on soy sauce, mirin 
and grated daikon (white radish). “Plain rice is served with a 
thin soup called omiso [miso soup] to which soy bean cakes 
(tofu) and green onion pieces are added.”

2173. Carlson, Elmer C. 1969. Spider mites on soybeans–
injury and control. California Agriculture 23(5):16-18. May.
• Summary: “Soybean materials that showed most 
tolerance to the two-spotted mite, Tetranychus urticae K., in 
greenhouse tests were USDA Plant Introduction P.I. 88,492 
and UC-228.
 “Observations in 1966 indicated that some of the 
Midwest soybean varieties or selections differed in the 
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amount of spider mite infestation and damage when grown 
at the West Side Field Station, Five Points, California. This 
was true also among the hundreds of varieties in a world 
collection of soybeans. Of these none was clean, but a few 
indicated some plant tolerance to mites.” Address: Specialist, 
Dep. of Entomology, Univ. of California, Davis.

2174. Photographs of Paul Hawken and Evan Root inside 
the Great Buddha at Kamakura, Japan, looking out the rear 
window. 1969.
• Summary: This Buddha statue is hollow and there are 
windows in the rear and a staircase up through the inside. 
This photo was taken shortly after Paul and Evan arrived in 
the spring of 1969.
 Evan writes (Nov. 2010): “Paul and I went to Japan 
together, by boat from San Francisco to Yokohama. We 
took the Brazil Maru of the Mitsui OSK line. This was a 
combination passenger and freight vessel taking 15 days to 
cross with a one day stop in Honolulu, Hawaii.”
 Q: Why did you go and why did Paul go? Was it Michio 
or Aveline Kushi’s idea? “In conversations with Michio, 
he often said, ‘when you go to Japan...’ such and such. He 
never said ‘if you go to Japan.’ I had been running Sanae 
Restaurant for about a year and a half (a long time in those 
youthful days). We had gone from a few loyal customers 
to lines down the block waiting to get in every night. I was 
starting to think about opening a second restaurant. Michio 
counseled me not to limit myself by getting tied down to 
business. At that time, the Boston Macrobiotic community 
was like a school, and people were coming from all over the 
country to study. Many of these people worked at Erewhon, 
Sanae or other macrobiotic enterprises. I wanted to take on a 
new adventure, and, at the same time make room for others 
to grow. I did not know exactly what to do, but Michio’s 
words ‘when you go to Japan’ fi lled that gap. Of course, I 
thought, the next step was to go to the country of origin of 
this movement.
 “As far as the case with Paul, I cannot speak for him. 
My sense is that it was for cultural education plus business.
 “Paul and I had been close friends since he arrived 
in Boston in the summer of ‘68. He hung out at the little 
Erewhon (303B), and picked my brain about everything. 
I wanted to start a restaurant and convinced Aveline that 
Paul was the best man to take over the store. When this was 
settled, Martin Russell and others fi lled in at Erewhon while 
Paul and I took a drive away car out to California so he 
could arrange to make the move to Boston. On the way, we 
stopped in all sorts of places to give classes in macrobiotic 
philosophy and cooking. We also visited Jacques and Yvette 
DeLangre, Reme’s ranch and Chico-San, places where food 
processing was going on (Reme’s tekka [miso] and onion 
concentrate were excellent).
 “It seemed like Paul and I were both on the same 
timetable in terms of needing some new horizons, so it 

was convenient and natural that we went at the same time. 
Though Erewhon paid for his trip, and Sanae paid for mine, 
we both went on business visas connected to Erewhon.”
 Q: Did you stay together or see each other often?
 “Our arrival was celebrated by a big dinner party at 
Lima Ohsawa’s. Because we were Michio’s students, many 
people were there to welcome us. It was a testament to the 
esteem with which Michio was held in the Japanese seishoku 
[macrobiotic] community. Michio and Aveline themselves 
had not been back to Japan since leaving for the U.S.
 “Note: seishoku is the word that was used for 
‘macrobiotic’ in Japan when I was there. It is written 
with the characters for correct / proper + food. The word 
‘macrobiotic’ was not commonly used in Japan at that time.
 “Paul and I were taken here and there for some sight-
seeing including the trip to Kamakura. We also met Mr. 
Kazama [of Mitoku]. After a short time together in Tokyo, 
Paul went to Osaka to stay with the Okada family and 
connect into the food scene and make connections for 
Erewhon. We saw each other from time to time, once to 
visit some food production sources like shoyu, rice vinegar 
and sesame oil. Another time we went on an outing to meet 
Kôji Ogasawara, the noted proponent of Kototama (the 
word soul); he was the author of a book titled Kototama: 
The Principle of One Hundred deities of the Kojiki. This 
was something Michio had told us about, related to a kind of 
esoteric history of Japan. Mrs. Okada took us to Ogasawara’s 
and we listened to him tell us about the Kototama and the 
Kojiki, though due to the language difference and the esoteric 
nature of the subject, it went largely over my head.”
 Q: What of importance did each of you accomplish? 
How long did each of you stay?
 “I recollect that Paul stayed somewhere around 9 
months. During that time he did a lot of relationship building 
for Erewhon, as well as learning about foods and processing. 
Certainly, the relationship with Muso Shokuhin was 
deepened.
 “As for me, after a month or two, I realized that I didn’t 
really know what I was doing over there. I had begun to 
take lessons in Japanese at the Tokyo Nippongo Gakko in 
Shibuya, but this was no easy language that I could pick up 
without really applying myself. There quickly came the day 
that I had to decide to let it go or really dig in. I choose to 
dig in. That became the what that I was doing. To me that 
was probably the single most important decision because it 
affected everything else. After about two years of study, I 
serendipitously met a teacher who could actually teach the 
language to Westerners. This was a revelation, and I began to 
learn the language according to the Japanese way rather than 
the translated from English way. This deepened my ability to 
relate and opened many doors for me. My last year there, I 
worked for Muso Shokuhin as their translator / international 
correspondent.
 “I stayed in Japan for 3 years and 7+ months. By 
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agreement if I did not return within 18 months, I let go of my 
50% ownership position in Sanae Restaurant at a prearranged 
fi gure (a modest sum) and used that money to support my 
living and education in Japan until I knew enough to utilize 
my Japanese in gainful ways.”
 Note: This photo was sent by Evan Root to Patricia 
Smith and by Patricia to Soyinfo Center (Nov. 2010).

2175. Gentry, Robert E.; Connolly, Eleanor M. 1969. 
Fabricated foods. Stanford Research Institute, Report 
No. 374. 16 p. May. (Menlo Park, California, and Zurich, 
Switzerland).
• Summary: This is subtitled “A research report by the 
Long Range Planning Service.” Contents: Executive 
summary. Scope and defi nitions. Present status and outlook: 
Changes in product mix, changing technology. Impact on 
food processing industry: Markets, marketing strategies, 
processing, research and development. Impact on food 
service industry. Impact on food wholesalers and retailers. 
Impact on fl avor technology. Impact on packaging materials. 
Impact on agriculture: Meat and poultry, dairy products, 
oilseeds, grains. Impact on petroleum, natural gas, and coal. 
Boxes: New protein sources. Approval by the Food and Drug 
Administration (FDA). Representative groups of companies 
developing new sources and forms of food. Examples of 
fabricated foods–1980.
 This report predicts that sales of fabricated foods in 
the USA will increase from about $1,500 million in 1969 
to approximately $7,000 in 1980, but will still account for 
only 5% of total sales of the food processing industry. The 
primary impact during the 1970s will be on convenience, 
snack, and other specialty foods.
 “Sales of meat, seafood, and poultry analogs amounted 
to only about $2.5 million in 1966. Worthington Foods and 
Loma Linda Foods were the major suppliers to a primarily 
religious and vegetarian market. In the past few years, 
several major food companies have entered the market and 
sales have risen to an estimated level of $10 million. As 
fl avor and texture improve, 1980 sales will soar to $1,500 
million to $2,000 million.” The foodservice industry will be 
a prime outlet for the new products.
 The most important food analog in America today is 
margarine. Among dairy foods, margarine accounts of about 
66% by volume of the butter market, nondairy whipped 
toppings have about 60% of the whipped cream market, 
and coffee whiteners have about 35% of the cream market. 
In terms of sales: In 1968 sales of margarine are $475 
million out of $1,150 million (41%) for the total butter and 
margarine market. By 1980 this is predicted to increase 
to $750 million out of a total $1,250 million (analogs will 
have 60% of the total market). Sales of coffee whitener are 
$30-35 million out of $85-100 million (35%) for the total 
coffee cream and coffee whitener market. By 1980 this is 
predicted to increase to $100 million out of a total $130-150 

million (71%). Sales of nondairy whipped topping are $25 
million out of $40-50 million (55.5%) for the total whipped 
cream and nondairy whipped topping market. By 1980 this 
is predicted to increase to $50-60 million out of a total $80-
100 million (61%). Sales of fi lled and imitation milks are 
$3-4 million out of $3100-3200 million (0.11%) for the total 
milk and imitation milk market. By 1980 this is predicted to 
increase to $600 million out of a total $3800-4000 million 
(15%, the biggest percentage increase). Sales of mellorine 
and other “frozen desserts” are $45 million out of $1200-
1300 million (3.6%) for the total frozen dessert market. By 
1980 this is predicted to increase to $80-90 million out of a 
total $1500-1700 million (5.3%).
 A table (p. 5) titled “Soy Protein Products” discusses 
soy fl our and grits, soy protein concentrate, and soy protein 
isolate, describing briefl y the protein content, processing, 
price per pound, 1967 U.S. consumption, and applications. In 
1967 soy fl our and grits sold for $0.075/pound and 105-110 
million pounds were consumed. Soy protein concentrate sold 
for $0.18/pound and 17-30 million pounds were consumed. 
Soy protein isolate sold for $0.37/pound and 22-35 million 
pounds were consumed.
 Page 10 lists representative companies developing new 
sources and forms of food. For each, the company name, 
city, state, and product name or names are given. Companies 
selling soy protein products include Archer-Daniels-Midland 
(Minneapolis, Minnesota), Bryan Bros. Packing Co. 
(Subsidiary of Consolidated Foods Corp, Chicago, Illinois), 
Central Soya Co., General Mills Inc. (Minneapolis), Griffi th 
Laboratories, Inc. (Chicago), Loma Linda Foods (Riverside, 
California), Ralston Purina Co., Swift & Co. (Chicago), 
H.B. Taylor Co. (Chicago), USDA (“Developing edible 
forms of soybean protein”), and Worthington Foods, Inc. 
(Worthington, Ohio).
 Note: This is the earliest document seen (Aug. 2002) 
containing statistics on the meat alternatives industry 
or market–by geographical region. Address: 1. Senior 
economist; 2. Industrial economist, Stanford Research Inst., 
Menlo Park, California 94025. Phone: 415-326-6200.

2176. Los Angeles Times. 1969. Mushroom salad for an 
appetizer: Culinary SOS. June 19. p. G14.
• Summary: Walter Lee shares a recipe for Asparagus 
and beef, which calls for “1 tbsp. [tablespoon] dow see 
(fermented black beans), 1 clove garlic,...” Then: “Soak 
black beans in water a few minutes. Drain and mash beans 
with garlic.”
 Note: This is the earliest document seen (Nov. 2011) in 
all major U.S. newspapers digitized by ProQuest that uses 
the term “dow see” to refer to salted and fermented black 
soybeans. The new term appears in 55 documents between 
1969 and the present, including this one in 1969, 4 in the 
1970s, 7 in the 1980s, etc.
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2177. Carlson, Elmer C. 1969. Two varieties of soybeans 
tolerant of spider mites. California Agriculture 23(6):15. 
June.
• Summary: “Observations in 1966 indicated that some of 
the Midwest varieties or selections differed in the amount 
of spider mite (Tetranychus urticae) infestation and damage 
when grown at the West Side Field Station, Five Points, 
California.” The two soybean varieties showing most 
tolerance to the two-spotted mite in greenhouse tests were 
USDA Plant Introduction P.I. 88,492 and UC-228. Address: 
Specialist, Dep. of Entomology, Univ. of California, Davis.

2178. Hansen, Barbara. 1969. Sukiyaki with a Yankee 
accent: ‘Better than Japan version.’ Los Angeles Times. July 
17. p. F1.
• Summary: Taro Yashima, of East Los Angeles, is an 
artist who likes to cook sukiyaki, which he likes better 
than the traditional Japanese dish. In it he uses three types 
of tofu: regular tofu (packed with water in 12 oz blocks), 
age tofu (“puffy, French fried soy bean cakes”), and koya 
tofu (“which is labeled as frozen tofu”). “The frozen tofu 
is actually a dried product and is found on market shelves, 
not in the freezer.” He uses 4 slices of koya tofu, split 
lengthwise. A photo shows Mr. Yashima making his style of 
sukiyaki.

2179. Clinton, Clifford E. 1969. A tribute to Florence Rose. 
Clifton’s Food for Thot (Los Angeles, California) No. 1954. 
Aug. 7. 6 panels.
• Summary: This little periodical circular is 6 panels printed 
back to back on 1 sheet of paper (8½ x 11 inches). Each 
panel is 22 x 9.5 cm.
 The fi rst half of this issue is a tribute by Clifford 
Clinton, the second half by Ernest R. Chamberlain. Florence 
died on 26 April 1969. She kept the common touch. The 
diminutive 5-foot fi gure was full of energy and always 
on the go–traveling the world for Meals for Millions. She 
coined the term “Friendship Food,” which came out like this: 
“This gift of Friendship Food comes to you from Americans 
who have faith that food, friendship, and freedom are the 
Foundation of human progress in a peaceful world.”
 “Today that statement still appears on thousands of cans 
now in household use on fi ve continents... It played its part 
in winning our Foundation three “Freedoms Foundation 
Awards.”
 In his appeal for new shipments, Dr. Tom Dooley visited 
Meals for Millions in Los Angeles. He said, “Florence, I 
tell you this. I use Multi-Purpose Food in my hospital every 
single day with every single patient. You might say it is Tom 
Dooley’s third hand.”
 Peggy Lee, after hearing Florence talk, wrote a song 
titled “Meals for Millions.” She “hired a 50-piece orchestra, 
had it recorded with herself as vocalist... Remember how she 
surprised you with a gift of a hundred or so recordings of her 

song–put in long-distance calls to disc-jockeys all over the 
country, who played her record for her and for us–the song 
used in a later production of our Meals for Millions fi lm 
narrated by another friend you inspired, Florence, the actor 
Eddie Albert.”
 “In the spring of 1946 Meals for Millions Foundation 
was a dream in Clifford Clinton’s mind and heart. Dr. Henry 
Borsook had developed Multi-Purpose food at Caltech–was 
ready for the eating-is-believing test. Clinton had gone east 
to offer the new food to government relief authorities. He 
knocked on all the right doors, got all the wrong answers 
from government relief offi cials–from agricultural experts 
more concerned with farm incomes than with human hunger. 
This despite Dr. Paul de Kruif’s article in Reader’s Digest 
about MPF being the answer to Europe’s food problem...
 “But you read it, Florence. You had never feared a wild 
idea that made good sense. You had pioneered with Margaret 
Sanger in the conversion of humanity to the need for planned 
parenthood–then known as birth control. Now Mrs. Sanger’s 
pioneering work was done. New hands took charge. Mrs. 
Sanger was an aging invalid and you were with her in Tucson 
[Arizona], wondering what to do next when you heard about 
Clifford and Multi-Purpose Food.” Florence liked the idea, 
came to Los Angeles, and was asked to be executive director. 
Florence also brought Pearl Buck into the picture.
 A portrait photo shows Florence Rose.

2180. Pacifi c Coast Review (San Francisco). 1969. 
Promotion is the “key to success” for Mrs. Cubbison’s. Aug.
• Summary: Two of the most successful products originating 
on the Pacifi c Coast are Mrs. Cubbison’s dressings 
[stuffi ngs]. The two varieties are: Mrs. Cubbison’s “Ready-
to-Use” Melba Toasted Dressing, and Mrs. Cubbison’s 
Melba Toasted Corn Bread Stuffi n’. Photos show the two 
packages. These products are made at a plant in El Segundo, 
California, owned by the Rold Gold Foods Division of Frito-
Lay, Inc. The fi rst of these two dressings was introduced in 
1949; Sophie was a pioneer in the fi eld of prepared stuffi ngs.
 Sophie had a favorite stuffi ng that she made from melba 
toasts and served to guests at her home. They showered her 
with compliments and asked for the recipe. She began to 
think that it might make a good commercial product, which 
had a superior fl avor and texture and could save homemakers 
the long arduous preparation. But the idea met with 
resistance from her sales department. “Homemakers would 
hesitate to use a prepared dressing because it would appear 
to their families and guests that they lacked culinary skill. It 
had never been done before so it wouldn’t work, they said.” 
Everybody had their own favorite recipes.
 In the late 1940s, however, Sophie talked the salesmen 
into trying the idea. The product was an immediate success–
and the key ingredient was the company’s own Melba toast.

2181. Macrobiotic (The) (Carmichael, California). 1969. 
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1969 West Coast macrobiotic summer camps. 9(7):13-15. 
Sept/Oct.
• Summary: “The fi rst (July 26th through August 2nd: 8 
days), at Mayaro Lodge, in the deep green mountains of 
Northern California, was attended by about 40 people. 
Three delicious meals a day were served by the hard-
working kitchen staff of Cornellia Aihara, Penny Smith, 
Mrs. Shayne Oles, Susie Richards and Lynn Good. General 
activity, however, was somewhat limited by (1) hot weather, 
(2) modern conveniences, and (3) relatively private 
accommodations (2-5 people per cabin). There was ample 
opportunity to be alone, and this was often the case.
 “Mr. Aihara’s daily lectures and nightly discussions were 
extremely interesting and stimulating; we were all amazed to 
fi nd how limited our understanding of Macrobiotics really is. 
Other discussions were led by Mrs. Shayne Oles and Lennie 
Richards (Camp Directors), Gene Neufeld (on T’ai Chi 
Ch’uan), Bill French (The I Ching), and Jordon Good (Zen 
and Macrobiotics; We Need Both).
 “The Second camp (August 16th through 25th: 10 days), 
at a panoramic location near Big Sur, was attended by about 
150 people. Two meals a day were served. Other than two 
group camp sites, there were no accommodations. People 
slept in tents, cars, or sleeping bags. Temperatures ran about 
20 degrees lower than at Mayaro. There were no telephones, 
refrigerators, stoves, toilets or hot water. People were asked 
to bring their own cups, plates and bowls. Camp Directors 
Warren Durbin and David Schleiger kept costs to a bare 
minimum. Cooking had to be done outside, with wood for 
fuel (which gave the food a wonderful fl avor), and therefore 
everybody was kept very active: chopping wood, cooking, 
and washing dishes and pots. Since there was little chance 
for privacy in the camp sites, we all interrelated, grew, and 
learned–from changes in ourselves, others, and in all of us as 
a group. A fantastic experience we will never forget.
 “Mr. Aihara’s daily lectures were again inspiring and 
instructive, and Michel Abehsera also gave several very 
stimulating lectures (on Using Your Own Judgment, Seven 
Stages of Art and other topics). Other talks were given by 
Loring Palmer (The Practice of Zen), Gene Neufeld (T’ai 
Chi Ch’uan), John Collett (Macrobiotic Farming), Bernie 
Schechter (Macrobiotics and Tooth Care), and Bill Tara 
(Blood Circulation and other topics).
 “There were many ‘miraculous’ cures. One man, 
suffering from severe back pains, was cured in fi ve days. 
And a young mother who complained that people were 
criticizing her because her 3-year old boy was often crying 
and ‘Why don’t they leave me alone? They have problems of 
their own!’, when advised that she must accept all criticism 
as a way of helping herself to grow, that she must learn to 
balance not only her food but also her relationships with 
other people, and that she would only fi nd a solution to this 
or any other problem when she realized that it was the result 
of her own actions, suddenly understood very clearly and 

became very grateful and happy. And many others also said 
they had never felt better in their lives.
 “Were the differences in activity, involvement, 
interrelating and joyousness in these two camps the result of 
the differences in foods, their proportions and quantities (as 
shown in the following chart) or vice versa? Or both? A two-
column table shows the amount of the categories of foods 
that were used at Mayaro Lodge and Plaskett Creek:
 Grains: 40% vs. 50% (brown rice, rice cream, fl our 60, 
oats, corn, noodles, millet, buckwheat)
 Vegetables 45% vs. 30%
 Beans: 2% vs. 2% (aduki, black beans, chick peas, 
kidney beans)
 Seaweeds: 1% vs. 1% (kombu, wakame, nori, hijiki)
 Animal foods: 1% vs. 6% (dried small whole fi shes, 
fresh fi sh, eggs)
 Fruits: 6% vs. 6% (apples, watermelons, nuts)
 Seasonings: 5% vs. 5% (miso, tamari, sea salt, gomasio, 
corn oil, sesame oil, sesame seeds, sesame paste, arrowroot 
starch, kuzu)
 “The daily consumption averages per person were: 
Mayaro Lodge, 2.6 pounds; Plaskett Creek, 1.3 pounds! This 
in spite of (?) the much greater amount of activity at Plaskett 
Creek.
 “As for the increase in animal foods, it was partially 
to balance the colder weather. But after observing many 
beginning macrobiotics, it is our opinion that it is unwise 
to limit fi sh too strictly for the fi rst few years. Our bodies 
became accustomed to animal foods over a period of several 
years, and to severely limit the amount we eat when still 
in the fi rst few years of Macrobiotics will be such a strain 
on the body that it will sooner or later rebel (binge). Small 
amounts of fi sh once or twice a week as a general average, 
depending on climate, activity, basic constitution, age, and 
other factors will usually be a good amount. (A person who 
works at a hard physical job can take a little more fi sh, men 
need a little more than women, and older people need less 
than others). The less animal foods the better, but don’t 
torture yourself. Macrobiotics is not asceticism.” Address: 
The Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael, 
CA 95608.

2182. Getze, George. 1969. ‘Genetic engineering’ boosting 
crops yielded by food grains. Los Angeles Times. Oct. 26. p. 
C1.
• Summary: “’Genetic engineering’ of food plants, especially 
of food grains, is one of the exciting and promising things 
that modern man is doing, according to S.S. Chase, a plant 
geneticist of the State University of New York and the 
Botanical Museum of Harvard University–writing in the 
current issue of the Bulletin of the Atomic Sciences.
 Major efforts are under way with all the main grains, but 
the most successful efforts to date have been with rice and 
wheat, “where results have been startling.”
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 Japanese varieties of rice plants, which are short and 
stiff, have been shown to have the greatest yield potential 
and have been used to increase yields.
 “These new species obtained by genetic engineering–
that is by introducing genes that produce short stems, stiff 
upright leaves, and more stalks to the plant–have increased 
rice production in all parts of the world.
 In 1943 in Mexico, the average yield of wheat was 11 
bushels per acre; by 1964 it had more than tripled to 37 
bushels using dwarf Mexican varieties.
 Note 1. This early defi nition of “genetic engineering” is 
very different from the one used in 1996, where a gene from 
one species is inserted into a different species.
 Note 2. The soybean is not mentioned. Address: Times 
science writer.

2183. Macrobiotic (The) (Chico, California). 1969. Miso and 
cancer. 9(7):2-8. Sept/Oct. [3 ref]
• Summary: Herman Aihara summarizes and comments on 
two articles about miso and cancer in Time magazine (9 May 
1969) and Medical World News (16 May 1969), then gives 
a synopsis of what miso is from two articles in Health Food 
Business Review (Sept. 1967 and July 1968). Following a 
translation of Dr. Akizuki’s writings about his experiences 
with miso following the atomic blast at Nagasaki, Aihara 
shares his own thoughts about miso’s health promoting 
properties, and about the causes of stomach cancer (sugar, 
overeating, fi sh and eggs, tropical fruits). He believes that 
smoking tobacco does not cause cancer. Address: The 
Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael, CA 
95608.

2184. Townsend, Dorothy. 1969. Clifford E. Clinton, 
restaurant owner and reformer, dies at 69. Los Angeles Times.
Nov. 22. p. A1, A5.
• Summary: The “colorful restaurateur, reformer of the 
1930s, mayoral candidate, and founder of Meals for Millions 
diet late Thursday night [Nov. 20] of an apparent heart attack 
at his home.” He fi rst gained recognition in Los Angeles 
during the Depression by initiating a policy of feeding the 
hungry.
 In a Times interview on April 17 of this year, he said 
his motive sprang from youthful experience as the son of 
missionary parents in China after the Boxer Rebellion.
 In the late 1930s he worked to fi ght gambling and vice 
in Los Angeles.
 In 1945 he declared himself a candidate for mayor and 
ran second to Fletcher Bowron in the primary election.
 Turning his attention again to the problem of hunger, he 
helped to fund research “that led to a formula utilizing meal-
like protein residue which was called MPF–Multipurpose 
food.”
 Looking for a way to distribute MPF, Mr. Clinton 
spent a year unsuccessfully visiting government and United 

Nations agencies on the east coast. Then in 1946 he founded 
a private nonprofi t organization named Meals for Millions 
Foundation.
 He is survived by his wife, Nelda; two sons, Edmond 
and Donald; a daughter, Mrs. Jean Roeschlaub, all of Los 
Angeles; 14 grandchildren; two brothers and four sisters.
 Funeral services are to be held Monday at 2:30 p.m. at 
Hollywood Presbyterian Church, Forest Lawn Memorial 
Park Mortuary, Glendale.
 A large portrait photo shows Clifford E. Clinton.

2185. Soybean Digest. 1969. The soy foods companies: El 
Molino Mills (Document part). Nov. p. 42.
• Summary: “El Molino Mills is a stone-ground, specialty 
milling business carried on by the three Vandercook brothers 
at Alhambra, California. It was begun by a Vandercook 
ancestor in Holland eight generations ago.
 “El Molino offers a number of soy foods including 
breakfast foods, soy milk, vegetable soybeans, soy sprouts, 
and soy fl our and soy fl our mixes. Outlets include health 
food stores.”

2186. SoyaScan Notes. 1969. Chronology of Eden Organic 
Foods, Inc. Renamed Eden Foods, Inc. in April 1971. Part I. 
1969 to 1972. 31 Jan. 1992. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1969 Nov. 4–Eden Organic Foods is named 
and incorporated as a non-profi t corporation by Bill Bolduc. 
Other names on the articles of incorporation are Judith 
Bolduc, Ronald Teeguarden, Gloria Dunn, and Linda 
Succop. It is a natural foods co-op retail store at 514 East 
William St. in Ann Arbor, Michigan. Bill is president of 
the company and his wife, Judy, is part-time secretary. The 
date of incorporation, Nov. 4, was selected by an astrologer, 
Michael Erlewine, because it was astrologically propitious. 
Michael also designed the Eden logo of four sprouts in a 
circle. Also in Nov. 1969 Eden begins selling soyfoods, 
tamari and miso purchased from Erewhon.
 Prior to this, starting in about the summer of 1969, 
Ronnie Teeguarden and Gloria Dunn had started a loosely-
knit food buying co-op–which had no name, no assets, no 
formal structure, and no bank account. Original or very 
early members included Tim and Pattie Redmond, Mark and 
Nancy Retzloff, Linda Succop, Iona Teeguarden, and Bob 
Thorson. On about 3-5 different occasions they collectively 
ordered macrobiotic staples (including tamari and miso) 
from Erewhon in Boston, Massachusetts, using the Erewhon 
catalog. When the foods arrived, the members got together 
and divided them up at the Teeguarden-Leabu General Store, 
at 209 South State St. in Ann Arbor. This general store, 
located in the basement below Marshall’s Bookstore, carried 
mostly antique clothing and records, and the art of local 
artists. By September 1969, Bill and Judy Bolduc joined the 
food co-op. They also joined the Zen Macrobiotic Supper 
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Club; all of its members were also members of the food co-
op.
 In the fall of 1969 the Teeguarden-Leabu second-hand 
store looked like it was about to close, which would leave 
the food co-op without a home. The group (especially 
Ronnie Teeguarden) convinced Bill Bolduc to take charge 
of the food co-op and fi nd it a permanent home, which 
he did–in an upstairs apartment at 514 East William St. 
Members of the informal food-buying co-op who worked 
at Eden Organic Foods included Bill Bolduc, Gloria Dunn, 
and Tim Redmond. An environmental group named the 
Environmental Defense Education Network (EDEN) also 
operated out of the Teeguarden-Leabu General Store; it 
was from this group that Eden got its name. That fall, after 
the Eden Organic Foods co-op was up and running, Tim 
Redmond went to Boston to work and study at Sanae, a 
macrobiotic restaurant on 272A Newbury St.
 1970 summer–Bill Bolduc establishes Eden’s fi rst 
contact with an organic food grower (Bill Vreeland of 
Ypsilanti, Michigan, who grows organic wheat and 
soybeans). He soon makes Eden’s fi rst direct purchase of 
organically grown wheat, which the company mills and sells.
 1970 July 6–Eden Organic Foods, Inc is reorganized 
upon a stock basis. Bill Bolduc (who resides at 6210 Bethel 
Church Rd., Saline, Michigan) owns all the shares (1,000). 
Other people listed on this document are Judith Bolduc, 
Ronald Teeguarden, and Gloria Dunn.
 1970 Sept.–The fl edgling company has an offer from 
Cynthia Shevel to move into a newly decorated mini-mall 
at 211 South State St. on the main street of campus. They 
need money to fi nance the move. Tim Redmond’s father says 
he will help fi nance the expansion only if the business is 
reorganized as a for-profi t corporation. So Eden is changed 
into a for-profi t corporation, and Redmond invests the 
$10,000 he borrowed from his father in Eden in exchange for 
50% ownership. In Nov. 1970 Eden moves into the mini-mall 
(they register the new address on Nov. 17) and soon begins 
to mill fl our and bake granola at the new store. Bolduc and 
Redmond are now equal partners.
 1971 April 8–Bolduc registers a change in the company 
name to Eden Foods, Inc. from Eden Organic Foods, Inc. 
After the store was up and running, Redmond returns to 
Boston and Sanae restaurant, where he completed his studies.
 1971 Jan.–Michael Potter is hired by Bill Bolduc. Mike 
had initially had a good-paying job at an art gallery in Royal 
Oak, Michigan. Then he began working for, and eventually 
became a partner in Joyous Revival, a macrobiotic and 
natural foods retail store in Birmingham, Michigan. At that 
time he and his wife, Carol Roller Potter (Ron Roller’s 
sister), moved from Royal Oak to Walnut Lake, Michigan–to 
be nearer to Joyous Revival. In the fall of 1970 Michael 
Potter, while still working at Joyous Revival and at Bill 
Bolduc’s request, had done volunteer work to try to help a 
failing new Eden retail store in downtown Detroit on the 

campus of Wayne State University. This store was owned 
jointly by Eden and two people named John and Darleen–
two of the fi rst people in the area interested in macrobiotics. 
By Jan. 1971 it had become evident that the store would not 
be able to survive fi nancially, so Michael’s fi rst job after 
being hired was to make one last try to save it, then to help in 
shutting it down.
 1971 May or June–Tim Redmond returns to Ann Arbor 
permanently, having fi nished his macrobiotic training in 
Boston. He planned to open a restaurant like Sanae in Ann 
Arbor but instead got increasingly involved with Eden 
Foods.
 1971 June–Eden starts to wholesale natural foods out 
of the back of their retail store at 211 South State Street. 
They buy increasingly from original sources instead of other 
wholesalers. Buying clubs and co-ops come to the retail store 
to pick up their bulk foods.
 1971 July–Eden’s wholesale pricelist, dated July 26, 
shows that Eden is selling bulk (50 and 100 lb) soybeans, 
corn, soft wheat, and rye, which are being grown organically 
in Michigan (by Tom Vreeland). Eden stone-ground a portion 
of them into fl our–on order. Eden is also selling numerous 
bulk and packaged grains, cereals, fl ours, and beans from 
Arrowhead Mills in Deaf Smith County, Texas; some are 
organically grown.
 1971 early summer–Bill Bolduc asks Mike Potter to 
manage the Eden retail store at 211 South State St. Mike and 
his pregnant wife, Carol, move to Ann Arbor from Walnut 
Lake. By this time the company name was Eden Foods, Inc.
 1971 Aug.–Eden Foods starts to distribute its wholesale 
bulk products, especially in the Detroit area. The company 
starts to bring in small trailer loads of staples from 
Arrowhead Mills in Texas. Bolduc and Redmond, realizing 
that Eden is the only natural foods store in the area, borrow 
some money and rent a 4,000 square foot Quonset hut 
warehouse on North Main Street north of Ann Arbor near the 
Huron River. They expand their wholesale and distribution 
operations.
 1971 Oct.–Mike Potter is given 13.5% of the common 
stock of Eden Foods, Inc. largely to compensate him for his 
many hours of unpaid volunteer work. According to Michael 
Potter (Dec. 1986), at this point the common stock ownership 
of Eden Foods is: Between Bill and Judy Bolduc 43.5%, Tim 
Redmond 43.5%, and Michael Potter 13.5%. Potter later says 
(Feb. 1993) that Bill Bolduc and Tim Redmond now own 
the same number of shares, but Judy Bolduc owned a small 
number of shares so the Bolducs owned the largest block.
 1972 fall–Ron Roller starts to work part time for Eden 
Foods. Continued. Address: 514 East William St. in Ann 
Arbor, Michigan. Phone: 313-769-8444.

2187. SoyaScan Notes. 1969. Chronology of Eden Foods, 
Inc. Part II. 1973 to Nov. 1981. 31 Jan. 1992. Compiled by 
William Shurtleff of Soyfoods Center.
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• Summary: Continued: 1973 March–Eden moves into a 
larger warehouse at 310 West Ann Street in Ann Arbor, 
sharing it with Midwest Natural Foods, which initially 
was not a competitor. At about this time, Ron Roller starts 
working full-time for Eden. While at this warehouse, in 
late 1973 or early 1974, Eden receives its fi rst shipments of 
imported Japanese natural foods from Mr. Kazama of Mitoku 
in Tokyo. Tim Redmond had ordered these foods from Mr. 
Kazama at a meeting of the Natural Foods Distributors 
Association in Florida. Initially Eden was forced to import 
Erewhon-branded products. Redmond recalls that at this time 
he was working at and managing the warehouse and Potter 
was working at and managing the retail store. Redmond was 
managing the corporation because he controlled it.
 1973 summer.–The Eden retail store moves to a much 
larger location at 330 Maynard St. in Ann Arbor, on the 
University of Michigan campus. It now includes three 
operations under one roof in 6,000 square feet of leased 
space: A large natural foods retail store, a natural fast-food 
deli, and a natural foods bakery named Sun Bakery that had 
relocated itself from Kalamazoo, Michigan. This operation 
proved to be very profi table; it paid off all Eden’s debts and 
paid for the new warehouse, offi ces, trucks, and equipment.
 1973 July–Bill and Judy Bolduc leave Eden Foods, 
selling their stock to Mike Potter for $2,500 cash. Tim 
Redmond becomes president. Redmond ends up owning 51% 
and Potter 49% of the shares in Eden Foods. Potter recalls 
that he bought the stock directly from the Bolducs, then 
gave a small amount to Redmond so that Redmond would 
have majority ownership. Redmond recalls that the Bolducs 
sold their stock back to the corporation, then Redmond sold 
enough shares to Potter so that he (Redmond) would keep 
control with 51% of the shares.
 1973 late or 1974 early–Potter and Redmond become 
equal owners of Eden Foods after Potter loans the company 
$44,000 (entrusted to him by his father), then converts the 
loan into an investment in the company in exchange for 
equal ownership.
 1973 Sept.–Mike Potter becomes president of Eden 
Foods at the unanimous recommendation of an employee 
steering committee. At about this time Midwest Natural 
Foods starts to compete with Eden Foods, carrying many of 
the same products that Eden carries plus dairy products and 
frozen foods. Eden has never sold dairy products or frozen 
foods and, in the face of new competition from Midwest, 
Michael Potter reaffi rms this position. This decision makes 
it impossible for Eden to become a full-line distributor like 
Midwest, and lays the groundwork for Eden’s eventual 
decision in 1986 or 1987 to discontinue distribution to retail 
stores and focus on manufacturing of natural foods.
 1974 spring–Eden moves from 310 West Ann St. into a 
larger warehouse at 4601 Platt Road. This move extricates 
Eden from what had become a “pathetic relationship” with 
Midwest Natural Foods. Redmond is sure that he and Potter 

became equal partners before this move.
 1974 March 7-8–Michael Potter represents Eden at 
the meeting of Natural Foods Distributors at the Janus 
conference room in Seattle, Washington.
 1974 Oct.–Potter makes the fi rst of his eleven trips to the 
People’s Republic of China. On the way back he visits Yuko 
Okada at the Muso Company in Osaka, Japan. Potter decides 
to import exclusively from Muso.
 1977 Aug.–Eden Foods opens Turtle Island restaurant at 
315 South State St. in Ann Arbor.
 1979 spring–Cliff Adler, a painter renovating apartments 
in Ann Arbor, is hired by Michael Potter to work for Eden 
in Chicago, Illinois, to try to expand their sales to natural 
food retail stores. During that summer Cliff lends Eden 
Foods $100,000, for which he is paid bank interest rates. Tim 
Redmond, however, believes Cliff was hired as a salesman in 
1976, and that on 15 March 1979 Cliff became a shareholder 
in Eden Foods, buying 10% of the stock.
 1979 Nov. 26–The Eden warehouse at 4601 Platt Road, 
Ann Arbor, Michigan, is destroyed by a large fi re. According 
to the Ann Arbor News (Nov. 27-29) total damages are 
estimated at $650,000. Eden Foods, organized in 1970, 
employs some 100 persons in distribution and production, 
supplies about 500 natural food stores and restaurants, has 
annual sales of about $5 million, and is said by its owners to 
be “the largest natural foods distributorship in the Midwest.” 
This fi re burned many of Eden’s key records, including 
records that would have helped in determining dates and 
facts for this chronology. Eden has never kept a written 
chronology of key events in the company’s history.
 1979 Dec.–Within 10 days after the fi re, the board of 
directors (Potter, Adler, and Redmond) meets, authorizes 
a large number of additional shares of common stock, 
and decides to give away (free of charge) shares of Eden 
Foods’ common stock to six key employees/managers to 
try to motivate them to stay with the company and help try 
to rebuild it. They also decide to lay off 35 other people. 
Shortly thereafter Cliff Adler decides to convert his $100,000 
loan to stock (equity)
 1980 Jan.–Tim Redmond decides to leave Eden Foods; 
he leaves in May, selling most of his stock (he kept 1,000 
shares) in exchange for ownership of the Maynard Street 
Connection, Inc., which has a retail store and restaurant at 
330 Maynard St., which are now separate companies.
 1980 Feb.–Now Michael Potter and Cliff Adler each 
own 34% of Eden Foods shares, Frank Dietrich (of Natural 
Foods, Inc., Toledo, Ohio) owns 10% (which he bought 
for $100,000), Ron Roller owns 5%, Michael Gordon 4%, 
Mark Cook 4%, Kathy Knor 3%, Bill Swaney 3%, and Bob 
Duha 3%. Michael Potter notes that four things saved Eden 
Foods (which now had a negative net worth of more than 
$800,000) after the fi re: (1) Cliff Adler’s conversion of his 
$100,000; (2) The incredible cooperation, generosity, and 
kindness that Eden received from its suppliers in the natural 
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foods industry, and their trust that Eden would do its best 
to pay back they money at a time when interest rates were 
over 20%; (3) Frank Dietrick’s investment of $100,000 in 
the company; and (4) The great effort made by natural foods 
retail stores and consumers to go out of their way help Eden 
survive by purchasing more Eden products. Note that it 
was not until Feb. 1982 that Eden ended up receiving from 
its insurer (Hartford Insurance Company) $400,000 net, or 
$0.50 for each dollar Eden felt it was owed.
 1980 Nov.–Eden Foods headquarters moves into a 
20,000 square foot building at 701 Tecumseh Road in the 
tiny town of Clinton (population 2,000) about 60 miles 
southwest of Detroit.
 1981 Nov.–Erewhon Trading Co. fi les for Chapter 11 
bankruptcy protection. Trying to keep up with the super-
distributors in their region (especially Balanced Foods) 
Erewhon had moved into an 80,000 square foot warehouse 
and added too many items to their product line too fast–
which destroyed the company. Stow Mills picked up the 
bulk of their business, with Westbrae scooping up most 
of the business for their Japanese imports. Eden had not 
yet recovered enough fi nancially to take advantage of this 
opportunity. Continued.

2188. SoyaScan Notes. 1969. Chronology of Eden Foods, 
Inc. Part III. 1983 to present. 31 Jan. 1992. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1983 July–Eden Foods surprises the U.S. 
natural foods industry by introducing Edensoy, a long-life 
soymilk in plain, carob, or cranberry fl avors, imported from 
Marusan-Ai Co. in Japan, and packaged in a stand-up foil 
retort pouch.
 1984 Jan.–The Muso Company of Osaka, Japan, 
appoints Eden Foods its General Agent for North America.
 1984 March 2–A series of calamities hit Eden Foods 
in quick succession. The FDA (U.S. Food and Drug 
Administration) informs Eden Foods, in a strongly worded 
letter, that it considers eleven claims in a promotional 
pamphlet for Edensoy to be erroneous. The FDA advised that 
the “Good for Babies” section of the pamphlet be deleted.
 1985 June 14–The FDA informs Michael Potter that 
a six-month-old child in Canada had become seriously ill 
after being fed the company’s soymilk as an infant formula. 
The mother said her decision to forgo regular infant formula 
was inspired by Eden’s own literature–the promotional 
pamphlet cited above which said that Edensoy was “Good 
for Babies.” Eden took the position: “There’s a problem and 
we’re responsible for it.” To date some 18 million packs of 
Edensoy have been sold.
 1985 June 23–Eden Foods voluntarily mails 10,686 
requests for a recall of the pamphlet to its distributors and to 
individual retail stores.
 1985 July–Eden Foods forms a joint venture partnership 
with four Japanese companies, and incorporates in the state 

of Michigan as American Soy Products, Inc.
 1985–Eden opens a west coast sales offi ce and 
warehouse in San Francisco, California.
 1986 May–The Lima Company of Belgium appoints 
Eden Foods its General Agent for North America.
 1986 Nov.–American Soy Products, Inc. launches a new 
generation of Edensoy soymilk products, in original, vanilla, 
and carob fl avors. Made at a large, new factory in Saline, 
Michigan, they are packaged in Tetra Brik Aseptic cartons. 
This is the earliest known aseptic soymilk plant in the USA.
 1987 Jan. 1–Eden Foods stops distributing products 
directly to retail stores (which comprised only 10% of 
Eden’s total sales), drops 150 products, and starts serving as 
a master distributor, selling only through other distributors. 
This decision had a very positive effect on Eden’s growth; 
all the energy that was formerly required to attend to 10% of 
the business was now free to be focused on developing new 
products and the Eden brand.
 1988 April 13–Cliff Adler and Michael Potter are in a 
serious car accident. Cliff is killed and Michael is seriously 
injured. Upon Cliff Adler’s death, Michael immediately and 
automatically acquires Cliff’s 34% share in the company–
because Eden Foods Inc. and Michael and Cliff, jointly and 
severally, had a buy-sell contract that came into effect in the 
event that either Cliff or Michael should die. The value of 
Cliff’s stock was $500,000. Michael pays this amount from 
his personal funds for the stock. Potter now owns a large 
majority of Eden Foods’ stock.
 1988 May–While Eden Foods is still reeling from the 
effects of the car accident, the FDA fi les charges against 
Eden for publishing inaccurate information in a pamphlet 
which stated that Edensoy was “Good for Babies.” Eden’s 
previous major effort to recall all of these pamphlets from 
retail stores apparently had little or no effect on the FDA 
charges.
 1988–Eden Foods joins OCIA, the Organic Crop 
Improvement Association, for independent certifi cation of 
organically-grown crops.
 1989 Jan. 20–Nearly 6 years after Eden Foods published 
its ill-fated Edensoy pamphlet, the company is fi ned 
$110,000 by a federal judge in Detroit, and its president, 
Michael Potter, is fi ned $25,000 and sentenced to 30 days 
imprisonment. On Feb. 24 he begins to serve out his sentence 
in Bay City, Michigan.
 1989 Oct. 12–Michael Potter is convicted of 
manslaughter and sentenced at the circuit court in Ann Arbor 
to 8-15 years in jail for his role in the April 1988 automobile 
accident that caused Cliff Adler’s death. He begins to serve 
out his sentence in Oct. 1989 in Coldwater, Michigan. 
Ron Roller takes over as president of Eden Foods–the top 
position.
 1989–Eden and OCIA establish standards for food 
processing as well as growing crops.
 1991 mid-June–Ron Roller, president of Eden Foods, is 
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asked to resign from his position. He chooses to leave and 
go to American Soy products to work full time. There he 
becomes CEO.
 1992–Eden Foods now has 180 distributors, virtually 
all of whom distribute Edensoy. Owners of stock in Eden 
Foods include Mike Potter (who owns more than 50% of the 
shares), Tim Redmond, Mark Cook, Bill Swaney, and at least 
one other person.
 1992 Aug.–Michael Potter returns to work at Eden 
Foods. He was re-sentenced and his sentence is changed to 
60 months probation. 1993 Dec. 31–Potter purchases Tim 
Redmond’s remaining 1,000 shares of Eden Foods stock, 
which Tim has kept since 1980.

2189. Pursell, Carroll W., Jr. 1969. The Farm Chemurgic 
Council and the United States Department of Agriculture, 
1935-1939. Isis–History of Science Journal (Washington, 
DC; Smithsonian Inst.) 60(Part 3, No. 203):307-17. Fall. [43 
footnotes]
• Summary: This article begins: “Although the Federal 
Government has, from its earliest days, supported scientifi c 
research and development, the scale and direction of that 
support have seldom been important issues in the shaping 
of partisan political battles. Despite the fact that science and 
technology have an obvious contribution to make toward 
establishing justice, insuring domestic tranquility, providing 
for the common defense, and promoting the general welfare, 
criticism has more often been of frivolous waste of tax 
monies than of failure to harness these forces to national 
goals.
 “The New Deal was at least as vulnerable to attack 
on this score as have been most national administrations. 
Despite the imperial dreams of Harold Ickes, the scientifi c 
sophistication of Henry Wallace, and the larger hopes of 
some friendly scientists from the academic community, 
there was no new deal for the physical sciences until it was 
forced by the coming of World War II. This weakness was 
probed between 1935 and 1939 by the Farm Chemurgic 
Council, an organization which produced a bizarre though 
not unattractive alternative to the Agricultural Adjustment 
Act as a panacea for the nation’s agricultural depression. 
Failing to carry its message to the people in the presidential 
campaign of 1936, the Council suffered serious setbacks in 
1937 and by the end of the decade was overshadowed by 
well-publicized efforts of the Department of Agriculture in 
the same area.
 “The farm chemurgic movement was a legitimate child 
of the interwar years. World War I had been hailed as a war 
of chemistry, and chemists were treated with something 
of that exaggerated respect accorded after World War II to 
nuclear physicists. Germany’s supposed ability to synthesize 
otherwise unobtainable strategic materials, the horror 
of gas warfare, and the forced growth of the American 
chemical industry all contributed to the heady faith that a 

new Chemical Age had dawned and that the miracles of the 
laboratory were only beginning.”
 Page 317: “The Council might reasonably have expected 
to do better. Its program had a direct and powerful appeal to 
many Americans. The disillusionment over World War I and 
the consequent appeal of nationalism and isolationism, the 
growing concern over the exhaustion of natural resources, 
the popular antagonism toward politicians and fi nanciers, 
an extravagant faith in the ability of science to produce the 
good life, and a still-strong agrarianism which put a special 
emphasis upon the importance of rural prosperity-these 
were powerful ingredients and, properly mixed, might have 
provided a bitter drink for the ruling Democratic party.
 “The advantages, however, were matched by real 
weaknesses. Foremost among them was the fact that farmers 
needed immediate relief just to survive, let alone prosper, 
and if given the choice, would probably prefer to have both 
subsidies and research programs, a combination which the 
Department of Agriculture was in fact already providing. A 
second handicap was that despite certain signal successes, 
such as the utilization of southern pine for wood pulp, 
years of research on industrial utilization had produced a 
disappointingly small record of accomplishment.
 “Like so many problems and enthusiasms of the 1930’s, 
however, the farm chemurgic movement was never defeated 
in open contest; it merely became irrelevant. Leading foes 
of the New Deal found other and more attractive issues 
upon which to attack the Administration. Most importantly, 
the coming of World War II with one sweep eliminated the 
problems of farm surpluses and underemployed industry and 
provided more urgent activities for many of the scientists 
who might otherwise have pursued chemurgic tasks. Finally, 
the rise to popular acclaim of nuclear physicists in 1945 cut 
deeply into the glamour and infl uence of chemistry. Both the 
Farm Chemurgic Council and the Department of Agriculture 
still work quietly on the problems of the industrial utilization 
of farm products, but robbed of the context of 1936, the 
subject has lost much of its potential for public controversy.” 
Address: Univ. of California at Santa Barbara.

2190. Soybean Digest. 1969. MPF provides protein for 
world’s hungry. Nov. p. 3.
• Summary: Multi-purpose food, developed for the Meals 
for Millions Foundation nearly 25 years ago, “continues to 
provide vital protein-enrichment to the diets of the hungry 
both at home and abroad.”
 “Of equal signifi cance, through the Foundation’s pilot 
plant and training center in Santa Monica, California, 
students from all over the world learn how to process their 
own protein-rich food supplement from their own resources.
 “Today, soy-based MPF is being manufactured in Japan, 
Brazil, Mexico, and Korea. These plants, operated by the 
inhabitants of the countries, with the technological assistance 
of Meals for Millions, personify the self-help philosophy 
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of the Foundation which believes in a hand-up rather than a 
hand-out program.”
 A photo shows two young boys carrying a case of 
“Meals for Millions–Friendship Food.”

2191. Loma Linda Foods. 1969. Leading developers of 
quality food products, many from soy bean and vegetable 
protein sources (Ad). Soybean Digest. Nov. p. 3.
• Summary:  “Eastern Division: Mt. Vernon, Ohio.” A 
large photo shows the outside of the towering headquarters 
building at night, with lights on inside. Address: Riverside, 
California 92503.

2192. SoyaScan Notes. 1969. Chronology of soybeans, 
soyfoods and natural foods in the United States 1969 plus 
overview of the 1960s (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science 
and Technology Abstracts published; the earliest records in 
it go back to Jan. 1968. It is created from the world’s fi rst 
computerized database specializing in food.
 1969 Jan. Richard M. Nixon inaugurated as President of 
the United States. Clifford M. Hardin of Indiana is Secretary 
of Agriculture.

 1969 March. Paul Hawken leaves for a 9-month trip to 
Japan and arranges for Mitoku and Muso Shokuhin to export 
natural foods to Erewhon.
 1969 March. Soybean yields in tests top 100 bushels/
acre for the fi rst time.
 1969 March. Essene Macrobiotic Supply starts business 
in Philadelphia, Pennsylvania. Denny Waxman and Charles 
Smith are founders.
 1969 June. A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 June–The Staley Co. closes its Painesville, Ohio, 
soybean crushing plant.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
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America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods is incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 
is a growing consensus that Third World countries are facing 
a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 

concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 
been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 
South Africa and Ethiopia.
 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 
of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
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crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

2193. Shurtleff, William. 1969. The Tassajara food trip. 
Tassajara, California: Published by the author. 63 p. Dec. 28 
cm. [8 ref]
• Summary: Each of the 167 recipes is numbered, all show a 
strong natural foods infl uence, and many show a macrobiotic 
infl uence. Soy-related recipes include: 60. Fresh daikon 
nitsuke with miso. 74. Squash in miso-tahini sauce. 76. Nori 
with tamari.
 77. Basic soybean preparation. “Put 2 cups soybeans in 
a quart container and fi ll the container with water. Let soak 
overnight. Pour into a pressure cooker and cook at 15 lb. 
for 40-50 minutes. Allow pressure to go down naturally. If 
water remains, continue to simmer beans in open pot until 
it is gone. Add tamari [soy sauce] to taste 10 minutes before 
fi nishing. Note: It is very important that soybeans be well 
cooked. They should be boiled until they are very soft and 
easily crushed between the thumb and ring fi nger, otherwise 
they will cause digestive problems (to put it nicely!).” We 
enjoyed boiled whole soybeans for breakfast almost daily as 
an important source of protein in our vegetarian diet.
 Note: Pressure cooking soybeans can be dangerous! The 
skins can come off, foam up, and clog the pressure regulator.
 78. Soybeans with hijiki. 79. Soybeans with hijiki 
and tahini (with miso). 80. Soybeans sauteed in miso. 81. 
Soybeans with lentils and buckwheat fl our. 82. Soybeans 
with carrots and lentil sprouts. 83. Soybeans with dried 
daikon. 84. Soybean stew. 85. Broiled soyburgers. 86. 
Roasted soybeans. 87. Tofu sauteed. 96. Miso soup with 
tofu, carrots, burdock and mushrooms. 97. Miso soup with 
wakame. 98. Wakame soup with tofu. 99. Soy sauce & lemon 
soup. 101. Thick lentil soup with miso. 102. Thick lentil 
soup with miso & vegetables sauteed. 103. Lentil soup with 
miso and parsley garnish. 105. Aduki/azuki bean soup with 
miso. 107. Thick split pea soup with miso & vegetables. 110. 
Navy bean soup with miso. 115. Mushroom soup with dried 
tofu.
 119. Misozuke pickles. 120. Kombu pickled in miso. 
122. Bancha with tamari. 123. Kuzu cream with tamari. 125. 
Ume-syo-kuzu (with umeboshi, tamari and kuzu). 131. Basic 
soybean spread. 133. Lentil miso spread. 135. Garbanzo and 
miso spread. 138. Muso (miso-tahini) spread. 139. Peanut 

butter & tamari spread. 142. Peanut butter, miso, apples, 
carrot and parsley spread. 161. Sesame tofu (no soy). 163. 
Nut and seed loaf with miso.
 San Francisco’s largest natural foods store is New Age 
Natural Foods, 1326 Ninth Ave. run by Fred Rohe [Rohé]. 
Also recommended are The Food Mill, 3033 MacArthur, 
Oakland [founded in 1933 by John Denis, Sr.]; and Chico-
San, P.O. Box 1004, Chico, California. Selling Spiral Foods 
miso and tamari in bulk; The General Store, 5th and Junipero 
in Carmel.
 Note 1. This is the 2nd earliest document seen 
(Nov. 2010) concerning the work of William Shurtleff 
with soyfoods. He wrote the book on a typewriter while 
practicing at Tassajara Zen Mountain Center, made about 30 
photocopies, and sent them to friends as Christmas presents. 
He did not meet Akiko Aoyagi until 25 Dec. 1971 in Tokyo, 
Japan.
 Note 2. This is the earliest document seen (Jan. 2014) 
in the SoyaScan database concerning or under the subject 
heading “Soyfoods Movement.”
 Note 3. “The Tassajara Zen Mountain Center in the 
Ventana Wilderness area of the Los Padres National Forest, 
southeast of Carmel-by-the-Sea, California, is the oldest 
Japanese Buddhist Soto Zen monastery in the United States. 
The Center is very isolated, more than 16 miles (26 km) 
from the nearest paved road, and only accessible via a 
narrow, steep, one-lane dirt road. During the winter months, 
practitioners live alone on site. During the summer months, 
the Center is opened to day and overnight guests. The hot 
springs have been developed into Japanese-style baths. It is 
the fi rst Zen monastery established outside Asia” (Source: 
Wikipedia). To get food especially perishables, for 40-60 
students, we sent a truck on a “town trip” to Carmel and 
Monterey once a week. Among the foods we bought there 
were tofu (unpackaged, in cans fi lled with water) and miso.
 Note 4. This is the earliest document seen (March 2020) 
that mentions “New Age Natural Foods” run by Fred Rohe 
in San Francisco. Address: Zen Mountain Center, Carmel 
Valley, California.

2194. Product Name:  Tempe.
Manufacturer’s Name:  Toko Baru.
Manufacturer’s Address:  969A Glendora Ave., West 
Covina (Los Angeles area), CA 91790.  Phone: 213-962-
0317.
Date of Introduction:  1969.
New Product–Documentation:  Shurtleff and Aoyagi 
visited this small Indonesian delicatessen which makes its 
own tempeh in Jan. 1977. They met Randy Kohler included 
the company in a list of tempeh shops in North America 
in the 1977 edition of “What is Tempeh?” Shurtleff & 
Aoyagi. The Book of Tempeh. 1979 (July). p. 148. Owner: 
Rudy Kohler. An Indonesian delicatessen. Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Rudy 
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Kohler. By July 1982 the address has changed to 16006 
Amar Rd., City of Industry, California 91746. Phone: 213-
333-6220. The owner is the same.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 39. 
America’s 2nd earliest tempeh shop.

2195. Product Name:  Hinode Kinugoshi Tofu: (Soy Bean 
Curd Cake).
Manufacturer’s Name:  Matsuda & Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1969.
Ingredients:  Soy beans, water, soy bean oil, calcium sulfate, 
glucono, lactin, food grade lime.
Wt/Vol., Packaging, Price:  12 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.

New Product–Documentation:  Label. 1978, undated. 5 
by 3.75 inches. Plastic fi lm. Red and green on clear fi lm. In 
small letters in parentheses “Soy Bean Curd Cake.” Note 
the unusual ingredients: “lactin” and “food grade lime.” 
Leafl et. 1981. Hinode Top Silken Tofu. Natural high protein. 
2 p. Contains 8 recipes from The Book of Tofu by Shurtleff 
& Aoyagi. Ad in Soyfoods. 1982. Winter. p. 51. “Tofu Has 
Been our Business for 39 Years.”
 Pantry Supermarkets. 1983. “Double coupons!” (Ad). 
Los Angeles Times. Feb. 24. p. SG3. The section titled 
“Oriental foods” states: “Hinode kinugoshi tofu 12 oz.–59¢.”
 Talk with Shoan Yamauchi. 1988. Oct. 23. This product 
was introduced at the time they moved into their present 

plant at 526 Stanford Ave. in Los Angeles, about 1969.

2196. Product Name:  Seitan.
Manufacturer’s Name:  Erewhon Trading Co., Inc. 
(Importer-Distributor). Made in Japan by Marushima Shoyu 
Co.
Manufacturer’s Address:  342 Newbury Street, Boston, 
MA 02115.
Date of Introduction:  1969.
Wt/Vol., Packaging, Price:  3.5 oz jar.
How Stored:  Shelf stable.
New Product–Documentation:  This is the earliest 
known commercial seitan product sold in the USA; it was 
imported from Japan. Erewhon Trading Co., Inc. 1970. Jan. 
1. “Traditional foods: Importers, processors, distributors. 
Wholesale-retail catalog.” The company imports and sells 
“Seitan: Wheat and soy sauce cooked together for a long 

time. When used in soups or sauteed in 
vegetables it has a taste much like beef; 3½ 
oz.”
 Barbara and Leonard Jacobs. 1985. East 
West Journal. Oct. p. 38-39. “Flour power! 
Cooking with seitan, the delicious natural 
food from grain.” “When I (Barbara) fi rst 
tasted seitan, about sixteen years ago, I was 
fascinated by its fl avor and texture. I had 
stopped eating meat for intellectual rather than 
sensory reasons, so the idea of using a grain-
based product which had the texture of animal 
food was an appealing one. There were a few 
problems, however. The only seitan available 
at that time was expensive, and salty. And the 
pieces of seitan, as they came out of their jar 
from Japan, were tiny and hard. Perfect for 
beer-snacks but not really useful for other 
purposes.”
 Talk with Lenny Jacobs. 1991. Nov. 14. 
Leonard fi rst heard the term seitan in about 
1969. Erewhon was importing a little package 
of dried, salty seitan from a macrobiotic 
exporter in Japan. Yuko Okada of Muso 

Shokuhin, or his assistant Julia Yamaguchi (daughter of 
Alcan Yamaguchi) might know details on this product.
 Talk with Aveline Kushi. 1992. April 9. The fi rst seitan 
imported to America was made by Marushima Shoyu Co. in 
Japan. George Ohsawa asked them to make it and showed 
them how. It was imported to America at about the same time 
the fi rst miso and shoyu were imported. She thinks it came 
in small jars, and was so salty that she used it as a seasoning 
in place of soy sauce in stews (such as soybean stews) or 
cooked it with vegetables; this cooking made it softer. She 
is not sure which Japanese company (Muso or Mitoku) 
exported this seitan to America, or which American company 
imported it, but it probably started to be imported in about 
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1969.
 Letter (fax) from Yuko Okada of Muso Co. Ltd., Japan. 
1992. July 2. “I remember the term ‘seitan’ since I was a kid; 
it was probably coined by George Ohsawa. Sei means ‘is’ 
and tan is the fi rst character in the Japanese term tanpaku, 
which means ‘protein.’ So seitan means something like 
‘right protein substitute.’ Marushima Shoyu Co. developed 
seitan commercially in Japan and Muso has carried their 
seitan since Feb. 1966 when we started. We shipped seitan 
to Erewhon on a regular basis from 1968. [Note: Kotzsch. 
1984, Dec. East West Journal p. 14-21 states that Muso 
began to export foods in 1969.] We also exported it to Chico-
San. In Europe, we exported seitan to Paris, France.”
 Talk with Tom DeSilva, owner of Erewhon Natural 
Foods in Los Angeles. 1992. July 10. The fi rst seitan sold 
at the Erewhon retail store in Los Angeles, by late 1969, 
was imported from Japan. “I used to eat that stuff with rice 
crackers like mad. It was just like jerky. I loved it. I could 
eat a whole package. But it was so salty that you had to keep 
eating rice crackers to cut the salt.” Originally it was sold in 
a plastic bag, then later in a jar immersed in a dark liquid. 
Tom liked the product in the bag better.

2197. Product Name:  Loma Linda Vegelet ‘n Gravy 
(Meatlike Product).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1969.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Loma Linda Food Co. 
1969. “Wholesale Price List.” Vegelet ‘n Gravy is now sold 
in 14 oz and 20 oz cans.

2198. Product Name:  All-Pro (Nutrition Bar).
Manufacturer’s Name:  Fillmore Foods, Natural Protein 
Products Div.
Manufacturer’s Address:  San Jose, California.
Date of Introduction:  1969.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mel Williams, 
founder and owner of MLO Products Co., Fairfi eld, 
California. 2000. Sept. 20. His fi rst company was named 
Fillmore Foods. Its second bar was the All-Pro.

2199. Dickerson, Richard E.; Geis, Irving. 1969. The 
structure and action of proteins. Menlo Park, California: 
W.A. Benjamin, Inc. viii + 120 p. Illust. Index. 26 cm. [200* 
ref]
• Summary: An lucid introduction to the structure and 
function of proteins, packed with interesting illustrations 
showing protein structure. Contents: Foreword. 1. The rules 
of the game: The makeup of living organisms, proteins as 

polymers of amino acids, the backbone of the polymer, the 
infl uence of side chains. 2. Bricks and mortar–The structural 
proteins: The limitations of folding, the varieties of fi brous 
proteins, silks and the Beta sheet,  keratin, collagen, 
summary. 3. Molecular carriers: The oxygen-carrying team, 
myoglobin the container, myoglobin the carrier, the history 
of a protein–molecular evolution, cytochrome c–the electron 
carrier, the clocks of evolution. Molecular catalysts: What 
is an enzyme?, lysosine, other catenases–ribonuclease, 
the proteases–chymotrypsin and papain, an exocatenase–
carboxypeptidase A, enzyme architecture. 5. The next step 
up. What sort of step?, proteins with subunits, allostery and 
feedback control, gamma globulins, the serum complement 
system. Suggestions for further reading.
 Proteins play two distinct and separate roles: as 
structural materials and as machines (such as enzymes) that 
operate at the molecular level. Address: California Inst. of 
Technology.

2200. Knapp, Joseph G. 1969. The rise of American 
cooperative enterprise, 1620-1920. Danville, Illinois: 
Interstate Printers and Publishers, Inc. [xviii] + 532 p. Index. 
24 cm. [952 ref]
• Summary: This is widely viewed as the best history of the 
early U.S. cooperative movement. It may be considered the 
fi rst of a two-volume set. Its successor is The Advance of 
American Cooperative Enterprise, which examines the great 
expansion of cooperative development from 1920-1970.
 Contents: Part I: Probings [1620-1896]. 1. Early 
exploration. 2. Urban experimentation. 3. The agrarian 
groundswell. 4. Growth of the independent agricultural 
cooperatives. Part II: Formative forces [1897-1920]. Part 
III. Cooperative marketing progress [1920+]. Focuses on 
California, especially the Southern California Fruit Exchange 
(formed in 1893, incorporated Oct. 1895), which became 
the California Fruit Growers Exchange (in 1905 when it had 
5,000 members; adopted the brand name “Sunkist” in 1908 
for its highest quality oranges, and so was the fi rst to brand 
fruit), which became Sunkist Growers, Inc. Part IV: The 
development of cooperative purchasing [1920+]. Part V: The 
expanding cooperative universe [1920+].
 Joseph Knapp is considered America’s foremost 
authority on farmer cooperatives. Gives a very good 
background of how and why cooperative associations were 
established, particularly in the post Civil War period, as 
the economic response by such farm groups as the Grange, 
Alliance, and Farmers Union, to what they viewed as an 
inadequate, even exploitive service provided by private 
companies at the time. The book is dedicated to Edwin 
G. Nourse, Dean of Scholars in American Cooperative 
Enterprise, and Knapp’s mentor.
 The foreword is a brief biography of Knapp from 
1920 to the present and some cooperative milestones of 
the period. In the mid-1920s, agricultural cooperation was 
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in the national spotlight; it was the beginning of what was 
later called “The Golden Age of Cooperation in America,” 
by Charles W. Holman. In 1925 the American Institute 
of Cooperation was founded, as a national forum for 
cooperative discussion and planning under the intellectual 
leadership of Dr. Edwin Nourse, chair of its program 
committee. In 1926, the Division of Cooperative Marketing 
was established by the Cooperative Marketing Act of 1926. 
Its gifted chief was Chris L. Christensen, who knew well 
the long history of Danish cooperation. In 1929 the National 
Marketing Act of 1929 was passed; it led to a all-out effort 
to fashion strong national marketing cooperatives with the 
support of the Federal Farm Board.
 The Great Depression of the 1930s gave further 
momentum to the cooperative movement in America; 
cooperatives were seen as the solution to many economic 
problems of the era.
 From 1953-1966 Knapp was administrator of USDA’s 
Farmer Cooperative Service. A portrait photo of Knapp, 
holding a pipe (for smoking) appears on the rear dust jacket. 
His brief biography appears on the inside rear dust jacket.
 In 1620 the Pilgrims were a cooperative organization, 
joined by the Mayfl ower Compact. Cooperation as a form of 
business enterprise fi rst arose in the fi eld of fi re insurance. 
In 1736 Benjamin Franklin and others “founded the pioneer 
Union Fire Company as an association for mutual assistance 
in fi ghting fi res. In Feb. 1750 it expanded into America’s 
fi rst mutual fi re insurance company. In March 1752, based 
on an idea proposed [in Pennsylvania] by Franklin, the 
Philadelphia Contributorship for the Insurance of Houses 
from Loss by Fire was established. The basic organization 
of the Contributorship was patterned on “The Amicable 
Contributorship, and Hand-in-Hand Fire Offi ce,” which were 
established in London in 1696. In 1806 the fi rst experiment 
in industrial cooperation began when the Journeyman 
Cordwainers of Philadelphia [shoemakers] “became their 
own employers by opening a warehouse to market at 
wholesale and retail the boots and shoes manufactured by the 
organization’s members.”
 In 1785 the fi rst agricultural society was founded, again 
in Philadelphia by Franklin–the Philadelphia Society for 
promoting Agriculture. Soon many such societies, dominated 
by “gentleman farmers, were formed mainly to improve 
agricultural techniques through agricultural education.
 On page 193 is a half-page history of the Missouri 
Farmers Association (MFA), which was founded in 1917 by 
William Hirth.
 Pages 216-17 describe the rise of cooperative creameries 
and dairies and the movement “toward the formation of a 
state-wide federation of cooperative creameries,...” In “1921 
the Minnesota Cooperative Creamery Association–later 
to be known by its Land O’Lakes brand- was formed with 
over one-half of the 645 cooperative creameries in the state 
enrolled as stockholder members.” Address: [USDA].

2201. Lough, Adine Travis. 1969. The miracle of Meals 
for Millions. Meals for Million Foundation, Santa Monica, 
California. 3 p. 28 cm.
• Summary: On the cover of this typeset 3-column brochure 
is printed in large letters: Our founder, Clifford E. Clinton. 
1900-1969. “He was a friend of God and Man.” Reginald 
H. Helfferich, D.D. [Doctor of Divinity]. In the center of the 
cover a large portrait photo shows Clifford Clinton. The text 
of the brochure is based on an interview with Mr. and Mrs. 
Clinton conducted in 1969.
 “The view from Clifford Clinton’s windows high above 
Wilshire Boulevard in Los Angeles embraces” the sprawling 
city. Two “landmarks, not quite visible, make their presence 
very much felt to this man whose dedication to feeding the 
world’s hungry is legend.
 One man’s dream: On the east in downtown Los 
Angeles stands Clifton’s Cafeteria, a haven for the hungry 
from the days of the great depression through the present. 
To the west in Santa Monica, California, the Meals for 
Millions Foundation symbolizes the hopeful future of one 
man’s dream, to which he personally has brought so much 
fulfi llment.
 “The son of self-supporting missionary parents, Clinton, 
as a boy, saw the ravaging effects of malnutrition on the 
people of China where his parents were stationed. It was the 
small lad’s assignment to search out the blind infants (left to 
die by their parents because of their infi rmity) and to bring 
them to the missionary school for nourishment, warmth, and 
later, their education. A grisly assignment for a child, but 
raised in the Christian philosophy of his parents, he knew 
only that he must help.”
 The missionary spirit was paramount in the lives of his 
parents. “’Their faith in God and their indomitable spirit lent 
them the fi ber to carry on their work under the most diffi cult 
circumstances.
 “’My father fi rst established himself in business–a 
restaurant on Market Street in San Francisco–so that he 
might be self supporting. Then, shortly after the Boxer 
Rebellion [1898-1900], he and my mother moved our whole 
family to the interior of North China so that they might 
perform their missionary work. The trip from Tientsin 
[pinyin: Tianjin] took three weeks by mule and oxcart–15 
oxcarts in all–carrying family, furniture and all our goods. 
Certainly they intended it as a permanent move.’
 “But in 1906, a brief two years later, the senior Clinton 
received word that his business in San Francisco had been 
completely destroyed by the earthquake. From the brevity of 
the cable, he did not at fi rst realize that not only his business 
but much of the city had been demolished.
 “No longer self supporting, he left his wife and family in 
China and returned home to re-establish himself so he could 
continue his missionary work.” Eventually he returned to 
China to an established mission in southern China. He and 
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his family had to learn the dialect of the new area. But they 
could never accept the harsh fact of so many people crippled 
by diseases, malnutrition, and starvation.
 Young Clifford Clinton returned to California to serve in 
World War I. He then worked with his father in his restaurant 
and later married the equally dedicated Nelda Patterson. But 
“the indelible awareness of the hungry of the world haunted 
this man’s being.
 “In 1931 [as the Great Depression was raging] he moved 
his wife, two sons and daughter to Los Angeles where he 
opened the fi rst Clifton’s Cafeteria. While the location 
was changed over the years from 6th and Olive to 7th and 
Broadway, with off-shoot sites in other areas, the philosophy 
of the owner never vacillated.
 “Moral obligation to feed the hungry: ‘We offered to 
feed anyone who was hungry,’ Clinton said. ‘It was and 
is our earnest belief that anyone making money from the 
community must return a portion of that which he receives 
back to the community. It was our duty to serve them 
whether or not they could pay.
 “’You see, we believe the Golden Rule does work. All 
we had to decide was how to carry out that concept within 
our own fi eld. It was perfectly obvious to us that we had an 
obligation to feed the hungry who came to our doors.’
 “In the fi rst 90-day period, over ten thousand people 
lined the streets around Clifton’s Cafeteria. These were 
depression years and the needy far outnumbered the paying 
customers. But Clinton would not go back on his word.
 “’We had a moral obligation to fulfi ll our promise. We 
offered a full, standard meal–soup, salad, entree, dessert–for 
which people could pay 5¢ if they had it, or nothing if they 
did not.’
 “Soon, in the frantic melee of the hungry rushing to feed 
their families, Clifton’s was so swamped that the paying 
customers could not get through the doors. Lines of hungry 
humanity encircled the cafeteria for blocks around.
 “’We were having diffi culty just staying in business 
but we would not go back on our word–we could not. The 
question was never whether we should give it up, it was, 
rather, how can we make it work?’
 “They secured a site at 3rd and Hill and turned it into a 
cafeteria where the needy could be fed. They would receive 
a ticket at the 6th and Olive Clifton’s which was good for a 
complete meal at the new location. This practical solution 
to a seemingly impossible problem allowed business to 
continue unimpeded so that the promise of food to the 
hungry could be met.’
 “Huge protein shortages: ‘Even as the needs of our 
local people were being resolved, we realized that we were 
making only a dent in the giant problem of world famine. 
Later, the second World War created huge protein shortages. 
It was impossible to provide nutrition for the more than two 
billion people who faced apparent starvation or who would 
succumb to the crippling diseases of malnutrition.’

 “Impossible? The missionary’s son, reared in the 
philosophy of faith in God and service to humanity, could 
not allow himself to recognize that word.
 “Multi-Purpose Food (MPF) is born: With his wife he 
went to see Dr. Henry Borsook of Caltech. Clinton told the 
prominent research biochemist, ‘This is what I want. This is 
what I must have.” The specifi cations and requirements of 
the new food are listed.
 “’It was a tall order,’ Mrs. Nelda Patterson Clinton 
smiled refl ectively. ‘We were a little embarrassed. After 
all, Clinton was not a trained biochemist. However, as a 
humanitarian and a businessman, he saw the need from a 
practical angle. As far as biochemistry was concerned, we 
knew we had gone to the very top in Dr. Borsook.’
 “Henry Borsook, whose chief research interest was 
protein synthesis and the place of vitamins in the diet, 
was excited and delighted. He knew that oilseeds such as 
soybeans, sesame and sunfl ower seeds are the best low-cost 
protein grown in quantity on most continents. In this country, 
millions of bushels were being pressed for margarine fats 
and cooking oils. The residue, remaining after the oils 
were extracted (a meal-cake solid matter) was usually [sic, 
sometimes] thrown away or fed to domestic animals.
 “Using this [soybean] meal-cake as his base, Dr. 
Borsook developed a formula meeting every one of Clifford 
Clinton’s specifi cations. This formula, with few variations, 
is the same employed in the Multi-Purpose Food (MPF) now 
distributed by the non-profi t Meals for Millions Foundation, 
1800 Olympic Boulevard, Santa Monica, California.” 
Continued.

2202. Hosokawa, Bill. 1969. Nisei: The quiet Americans. 
New York, NY: William Morrow and Company, Inc. xvii + 
522 p. Foreword by Edwin O. Reischauer. Illust. Index. 28 
cm.
• Summary: In this book the term “Issei,” which literally 
means “fi rst generation,” generally is applied to Japanese 
who immigrated to the USA prior to the Exclusion Act of 
1924. Nisei are the American-born children of these Issei. 
This book is extremely thorough, well researched and 
written; the author is a seasoned journalist.
 An illustration (p. 28) shows the “Principal members 
of Japan’s fi rst diplomatic mission to the United States in 
1860, wearing formal hakama costumes and swords.” Page 
29 discusses the memorable voyage of the Kanrin Maru. 
Address: Denver Post, Denver, Colorado.

2203. Hosokawa, Bill. 1969. Early Japanese immigrants to 
and farming communities in California. The Wakamatsu Tea 
and Silk Farm Colony (Document part). In: B. Hosokawa. 
1969. Nisei: The Quiet Americans. New York: William 
Morrow and Company, Inc. xvii + 522 p. See p. 31-34, 37, 
496.
• Summary: The earliest Japanese farming community in 
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California, the Wakamatsu Tea and Silk Farm Colony, was 
established in 1869 near Coloma in El Dorado County (35 
miles northeast of Sacramento and 5 miles northwest of 
Placerville). Chapter 4, “The Vanguard Arrives,” notes (p. 
31-33, and 37) that the founders of this colony arrived in San 
Francisco from Japan on 27 May 1869 on the sidewheeler 
S.S. China of the Pacifi c Mail Co. This was probably the fi rst 
immigrant party from Japan to arrive in the United States. It 
consisted of venturesome Japanese from the vicinity of Aizu 
Wakamatsu located about 200 miles northeast of Tokyo. 
“While most Japanese immigrants came to the United States 
for economic reasons, this fi rst group was in effect made up 
of political refugees. Matsudaira Katamori, feudal lord of 
Aizu Wakamatsu, had sided with the Tokugawa shogunate 
in opposing the restoration to power of the imperial family. 
When the Tokugawas fi nally lost the struggle, their allies 
were stripped of wealth and infl uence, their retinue of 
warriors cast adrift as ronin (masterless samurai).” One 
of Matsudaira’s advisors, Henry Schnell (a Dutchman, 
or perhaps a German), suggested that they seek refuge in 
the United States. “Schnell was commissioned to lead an 
advance party which would pave the way for later groups. 
Apparently the project had special approval, for general 
emigration was still prohibited.
 “The records of the time are incomplete, but Mrs. 
Fern Sayre and Soichi Nakatani of Sacramento through 
painstaking research have uncovered considerable 
information about this project, called the Wakamatsu Tea and 
Silk Farm Colony. Henry Taketa of Sacramento in an article 
based on this research, has written in The Pacifi c Citizen:
 “’Much of the group was made up of farmers and those 
in the trades, but several were samurai followers of Lord 
Matsudaira. Four women, including teen-age nursemaid Ito 
Okei of the Schnell family, were with the pioneer party.
 “’The settlers, arriving in San Francisco, proceeded to 
Sacramento by riverboat and wagontrained to Placerville and 
nearby Gold Hill, where Schnell had arranged to purchase 
600 acres for the farm colony. With them came 50,000 three-
year-old mulberry trees for silk farming, a large quantity of 
bamboo shoots for food and craft industry, tea seeds, grape 
seedlings and other varieties of plants and seeds of their 
native land.’
 “The colony was short-lived. The plants from Japan, 
weakened from the long voyage, failed to thrive in the 
dry soil, and water for irrigation was scarce. Financial aid 
expected from Japan failed to materialize. Schnell left with 
his wife and two daughters, promising to return with money, 
but he did not come back. The colony lasted less than two 
years. Some of the Japanese are believed to have returned to 
the homeland. Others drifted away and left no trace of their 
passage.
 “There is reliable record of only three. One was 
Okei, the second a samurai and carpenter named Sakurai 
Matsunosuke, the third Masumizu Kuninosuke. Within two 

years Okei died of a fever that periodically swept the West 
and was buried atop Gold Hill... The original stone over her 
grave bears this stark epitaph: ‘In memory of Okei, died 
1871, age 19 years, a Japanese girl.’...
 “The state of California in 1966 recognized the arrival of 
the Wakamatsu colony as an ‘historic event’ and the Japanese 
American Citizens League designated 1969 as the centennial 
of Japanese immigration to the United States. On June 
7, 1969, a State Historical Plaque, telling the story of the 
Wakamatsu Colony, was placed on the grounds of Gold Trail 
School in El Dorado County some one hundred yards from 
the Okei grave.
 “There are, however, indications that Japanese settlers 
were in California prior to the Wakamatsu Colony. The San 
Francisco Chronicle under date of June 17, 1869, mentions 
the arrival of Japanese ‘upwards to a year ago.’ They were 
described as ‘gentlemen of refi nement and infl uence in their 
country, from which they were compelled to fl ee, almost 
destitute, because their travel in civilized countries had 
made them too liberal in their ideas to suit the Mikado.’ The 
report goes on to say the Japanese spoke English and French, 
and on the advice of a Mr. Van Reed, ‘father of the United 
States consul at Jedo [sic, Edo, today’s Tokyo],’ leased a 
farm in Alameda County. Nothing further is heard of these 
gentlemen.”
 A photo (p. 496) shows California registered historical 
landmark No. 815: “Wakamatsu Tea and Silk Farm Colony. 
Site of the only tea and silk farm established in California. 
First agricultural settlement of pioneer Japanese immigrants 
who arrived at Gold Hill on June 8, 1869. Despite the 
initial success, it failed to prosper. It marked the beginning 
of Japanese infl uence on the agricultural economy of 
California.” Address: Denver Post, Denver, Colorado.

2204. Hamner, Karl C. 1969. Glycine max (L.) Merrill. 
In: L.T. Evans, ed. 1969. The Induction of Flowering: 
Some Case Histories. Melbourne, Australia: Macmillan of 
Australia; Ithaca, New York: Cornell University Press. viii + 
488 p. See p. 62-89. [117 ref]
• Summary: Contents: History of Use: Taxonomy, origin and 
cultivation. Growing techniques and growth habit: General, 
growing techniques, growth habit. Infl orescence structure 
and criteria of fl owering response: Anatomical studies, 
criteria of fl owering response. The effect of plant age. 
Vernalization and devernalization. Photoperiod response: 
Varietal studies, Biloxi soybeans. Spectral dependence. 
Endogenous rhythms: Early work, length of cycle 
experiments, light perturbation experiments, interaction 
of light and endogenous rhythm, effects of red and far-red 
light, conclusions concerning control of photoperiodism. 
Fractional induction (apparently none occurs in soybeans). 
Photoperiodic inhibition. Effects of temperature: The relation 
between temperature and endogenous rhythms. Effects 
of mineral nutrition. Effects of gas composition. Grafting 
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experiments. Effects of growth substances and growth 
retardants. Chemical, histochemical and ultrastructural 
changes at induction. Infl orescence differentiation. 
References. Contributors. Abbreviations. Address: Dep. of 
Botany, Univ. of California, Los Angeles, California.

2205. Thurmon, Jimmie Joan. comp. 1969. Adventures in 
vegetarian cooking: Over 200 meatless main dish recipes. 
Nashville, Tennessee: Southern Publishing Assoc. 128 p. 23 
cm.
• Summary: The author of this Seventh-day Adventist 
vegetarian cookbook is a woman. Interesting recipes include: 
Nut Cheese (no. 1 & 2, with peanuts or peanut butter and 
gluten fl our, p. 11). Tomato Nuttose (with nut butter, p. 11). 
Homemade Nuttose (with nut butter, p. 12). Homemade 
Protose (with peanut butter and mashed beans (p. 12). 
Homemade Nutmeat (dark) (with gluten fl our, peanut butter, 
and Vegex, p. 12-13). Homemade Nutmeat (light) (with 
raw nut/peanut butter and fl our, wheat meal, or soybean 
meal, p. 13). Nuttolene (with peanut butter and eggs, p. 
13). Homemade gluten (with Vegex or soy sauce, p. 14). 
Granola. Preparing and cooking dry soybeans (p. 15). This 
page describes how to make “soybean pulp,” an ingredient 
is subsequent recipes. “Press cooked soybeans through 
a coarse sieve or grind in a food grinder. Use in making 
soups, croquettes, loaf, or souffl é. Cold, the pulp makes a 
nutritious and fl avorful fi lling for sandwiches when mixed 
with chopped onion and enough salad dressing or milk to 
make it easy to spread. May be used like pumpkin or squash 
with milk, eggs, and spices as a fi lling for pie. May be used 
in place of burger in chili.”
 Soybean loaf (p. 19). Soybean cheese loaf (with 1 can 
(14 oz.) soy cheese [tofu] and Savita, p. 21). Gluten roast no. 
1 (with gluten burger, p. 21). Soybean loaf, p. 27). Soybean-
rice loaf (p. 28). Gluten roast no. 1 & 2 (p. 29). Baked 
soybean croquettes (with soybean pulp, p. 36-37). Soyameat 
patties (p. 37). Cheese-nut burgers (with VegeChee [tofu, 
made by Loma Linda Foods], p. 37). Soyameat tetrazzini 
(p. 52). Soybean casserole (with Wham, p. 52-53). Soybean 
souffl e (with soybean pulp, p. 53). Tofu with mushroom 
sauce (p. 90; Tofu is “A fresh soybean milk curd obtainable 
at Oriental markets, or canned under the trade name 
VegeChee” [by Loma Linda Foods]). Puree of soybean soup 
(with soybean pulp, p. 110).
 Pages 121-22 list “Vegetable protein brand names.” 
All products are made by Seventh-day Adventist food 
manufacturers. Brand name codes: B = Battle Creek. C = 
Collegedale. L = Loma Linda. M = Madison. S = Sunnydale. 
W = Worthington. 1. Nut meats (canned): Not-Meat (M). 
Numete (W). Nuteena, Proteena, and Vegelona (L). Protose 
(B).
 2. Gluten burgers: Choplet Burger (W). Collegedale 
Burger (C). Madison Burger, and Zoyburger (M). Prime 
Vegetable Burger (B). Redi-Burger, and VegeBurger (L). 2. 

Gluten steaks: Big Pat, and Fry Sticks (W). Chic-Ketts (S). 
Collegedale Chops (C). Dinner Cuts, Dinner Rounds, Vege 
Cuts, and Vegetables ‘n Gravy (L). Vegetable Skallops, and 
Vegetable Steaks (B).
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Gluten burgers” (or 
“Gluten burger”).
 4. Wieners and sausages: Big Franks, and Linketts (L). 
Saucettes (B). Veja-Links (W). 5. Frozen foods: Chipped 
Prime, Prosage, Vegetarian Luncheon Slices (Chicken and 
Beef Style), Wham (W). Note 2. Worthington was the fi rst 
Adventist company to make frozen meatlike products.
 6. Soy meats: Soyameat (Diced Chicken Style, or Diced 
Beef Style) (W). VegeChee [Tofu] (L).
 Frequently used seasonings in vegetarian entrées. (p. 
122). Accent. Bac-O-Chips (General Mills). Bakon Yeast. 
Gravy Quik (L). G. Washington Broth. McKay’s Chicken 
Style Seasoning. Savita. Savorex, and Smokene (L). Sovex. 
Tartex. Tastex. Vegex.
 Update. 1995. Oct. 25. Jimmie Joan Thurmon, a 
Seventh-day Adventist, is retired and lives with her husband 
at 128 Mountain Ridge Dr., S.E., Cartersville, Georgia 
30120-6951. Phone: 770-974-9218. She learned how to 
make wheat gluten from Seventh-day Adventist women, who 
had been making it for years. In addition Loma Linda Foods 
in California and Sanitarium Food Co. in Australia had 
many products containing wheat gluten on the market by the 
1960s. Address: Nashville, Tennessee.

2206. Loma Linda Food Co. 1969. Wholesale price list. 
Arlington, California. 4 p. Undated.
• Summary:  See next page. The cover states: “Quality foods 
since 1906. Camp Meeting Prices 1968, 1969.” Soy-related 
products include: Soy Flour. VegeChee [Tofu]. Soy Beans 
Boston Style. Soybeans T.S. Smokene (Shaker bottle). Soy 
Sauce (3 sizes, glass bottles). Other products [probably made 
mostly from wheat gluten and/or peanuts include]: Nuteena. 
Proteena. Vegelona. Vegelet ‘n Gravy. Dinner Cuts. Dinner 
Rounds. Vegecuts. Vegeburger (regular or no salt added). 
Tender Bits. Linketts [Linkettes]. Big Franks. Little Links. 
Loma Linda Sandwich Spread.
 Note: No mention is made of spun soy protein fi bers. 
Address: Arlington, California.

2207. Rudzinski, Russ. 1969. Japanese country cookbook. 
San Francisco, California: Nitty Gritty Productions. xvi + 
198 p. Illust. by Mike Nelson. 14 x 22 cm.
• Summary: An innovative but hard-to-read book printed 
with red ink on dark tan paper. The many illustrations (black 
line drawings) are excellent.
 A surprisingly large number of the recipes in this 
cookbook contain soyfoods. Soy-related recipes include: 
Sukiyaki (with “1 block of fresh bean cake (tofu) or 1 can 
tofu, cut into bite-size squares,” and shoyu, p. 5-10). Teriyaki 
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(normally done on a hibachi grill; teri = shiny or glazed and 
yaki = broiled, p. 16). Miso shiru (p. 20). Chicken teriyaki 
with sesame seeds (with shoyu, p. 24). Chicken liver teriyaki 
(with shoyu, p. 26). Shrimp teriyaki (with shoyu, p. 28). 
Spicy shrimp teriyaki (with shoyu, p. 28-29). Tofu dengaku 
(p. 29). Tofu yaki (fried) (with tofu, miso and shoyu, p. 
29). Tofu soup (p. 48). Kaki no miso suimono (Oyster soup 
with soybean paste, p. 55). Vegetable and noodle miso soup 
(p. 56). Shrimp miso (p. 56). Takara yaki (omelette with 

tofu, p. 65). Tofu-egg cakes (p. 66). Tofu-egg omelette with 
white toasted sesame seeds (p. 66). Fried tofu with egg (p. 
67). Cabbage with miso sauce (p. 85). Horenso (spinach) 
with miso (p. 89). Karai nasubi miso (Spicy eggplant with 
miso, p. 94). Goma nasubi miso (Eggplant with miso and 
sesame seed paste, p. 95). Tofu sauce (p. 102). Inari sushi 
(with aburage, p. 110-11). Miso dango (meatless rice-based 
patties / balls, p. 117). Soba (buckwheat noodles) with miso 
sauce (p. 122). Tofu to niku donburi (bowl with meat and 
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tofu, p. 127). Sakana no nitsuke (fi sh cooked with miso, p. 
135). Shiroi sakana no nitsuke (white fi sh with miso, p. 136). 
Tofu to ebi no kuzu-ni (tofu and prawns in kuzu sauce, p. 
139). Simple kaki (oyster) miso (p. 140). Kaki nabe (pot of 
oysters with miso, p. 141). Kaki to tofu nabe (oyster pot with 
tofu and white miso, p. 141). Yaki hamaguri (broiled clams 
with white miso, p. 143). Kawari tofu nori zuke (prawn 
dumplings with tofu, p. 148). Tori dango miso (fried ground 
chicken with miso, p. 162). Tofu, pork and vegetables (p. 
167). Mashed tofu and ground pork (p. 168). Buta nabe (pot-
au-pork with “4 fried tofu, fresh or canned, cut in strips,” p. 
168). Pork mizutaki (with tofu, p. 169). Beef mizutaki (with 
tofu, p. 175-76). Shabu-shabu (with tofu, p. 181). Shoyu is 
used in many, if not most, of the recipes in this book.
 At the back is a glossary, which includes defi nitions of 
aburage, miso, shoyu, and tofu. Address: California.

2208. Moore, Raymond S. 1969. China Doctor: The life 
story of Harry Willis Miller. 2nd ed. Mountain View, 
California: Pacifi c Press. 215 p.

• Summary: The original edition of this book was published 
in 1961. This 1969 edition, although it has been completely 
re-set, contains only minor revisions: (1) A new color 
paperback cover shows a large illustration of Dr. Miller’s 
face. (2) This second edition contains a 3-page Postscript 
(p. 150-52), which describes his work in Hong Kong (1960-
65, 1969), Philippines (1966), expansion of his work with 
soymilk in Hong Kong (“The Hong Kong soft drink industry 
dispenses more milks derived from his soybean milk than 

all others combined”), other work with soy (“His grain-
and-soybean-based foods are being adopted as alternates to 
meat in lands which cannot support animals as a principal 
diet source. They range from soy cheese, milk, ice cream, 
and butter-like spreads to simulated steaks, wieners, and 
sausages. These vegetable foods now are making headway 
even in the United States and other Western countries. In 
an era of population dilemmas, Harry Miller reminds the 
experts that meat, as compared with vegetable protein, takes 
several times the acreage to produce the same amount of 
food.”), George McGovern and Food for Peace (1961) which 
resulted in sharply increased exports of soybeans from the 
USA. (3) The number of pages in the book has been reduced 
to 152, from the original 215. (4) The valuable index in 
the fi rst edition has (unfortunately) been omitted. (5) The 
number of photos has been reduced to 11, from 16 in the fi rst 
edition, and many photos from the fi rst edition were omitted. 
New photos (located on unnumbered pages 142-47) show: 
(1) Harry and Maude Miller at the time of their wedding in 
1902. (2) Dr. Miller with a woman victim of goiter in China. 
(3) Hong Kong Hospital for Chinese refugees at Tsuen 
Wan, completed in June, 1965. (4) Dr. Miller with little 
Mohammed Ali, a Bedouin child in Libya. (5) Harry and his 
wife Mary in 1957 waiting at the airport in Benghazi, Libya. 
(6) Mr. Chan Shun donates 1 million Hong Kong dollars for 
the construction of a Seventh-day Adventist hospital in Hong 
Kong. Dr. Miller looks on. (7) In 1968 at Albuquerque, New 
Mexico, Dr. and Mrs. Miller are given a red-carpet welcome 
by Governor David F. Cargo.

2209. Meals for Millions Foundation. 1969. Annual report 
1968. Santa Monica, California: MFM Foundation. 8 p. 
Typed with signature on letterhead.
• Summary: Submitted by I.F. Saunders, Executive Director. 
Contents: Summary. MFM board and staff. Technical 
training. Research & development. Multi-purpose food 
shipments (278,113 lb to 33 countries). Financial condition 
(Donations in 1968 were $408,000, the highest in MFM’s 
history. Only 7% of income was used for administration 
and management, and only 13% for fund raising and public 
relations). U.S. Projects: California (“Governor Ronald 
Reagan has readily accepted the title of Honorary Chairman 
of the Meals for Millions California Chapter.” He has 
participated in MFM “activities over the past years, and is 
acquainted with what we are doing and fi rmly believes in 
the way we are doing it”), Nevada, Arizona, Mississippi, 
South Carolina. Overseas Projects: Japan, Korea, Taiwan, 
Philippines, Hong Kong, Thailand, India, Ceylon, Pakistan, 
Iran, Ecuador, Chile, Brazil, Mexico. Remarks.
 Note 1. This is the earliest document seen (Dec. 2010) 
which shows that Meals for Millions Foundation was now 
located at 1800 Olympic Blvd. in Santa Monica–15 miles 
west of Los Angeles. Actually, MFM moved to this location 
in 1967.
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 Note 2. This is the earliest annual report seen (Dec. 
2010) for Meals for Millions.
 Chris Dodson of Freedom from Hunger (FFH), who 
kindly sent this annual report (and almost all subsequent 
MFM / FFH annual reports) to Soyinfo Center (Dec. 2010), 
says she can fi nd no evidence of annual reports for 1965, 
1966, or 1967 in the FFH archives. Address: 1800 Olympic 
Boulevard (P.O. Box 1666), Santa Monica, California. 
Phone: 870-0451.

2210. Lough, Adine Travis. 1969. The miracle of Meals for 
Millions (Continued–Part II). Meals for Million Foundation, 
Santa Monica, California. 3 p. 28 cm.
• Summary: Continued: “Incorporated into a one-bowl rice 
dish, this high-protein food supplement was fi rst introduced 
at Clifton’s Cafeteria in the mid-1940s. Nelda Clinton 
worked on the fl oor of the cafeteria and was soon to report 
the astonishing repercussions this new food was having on 
the elderly people who came to be fed. ‘I’m not having colds 
anymore,’ and ‘I feel stronger.’
 “It was then that the Clintons decided they must serve 
a wider fi eld. ‘We knew some organizations must be formed 
to attract the interest of infl uential people who could, in turn 
help us to reach out to more people.’
 “Meals for Millions founded in 1946: The Meals for 
Millions Foundation had its fi rst ‘headquarters’ in the 
basement of Clifton’s Cafeteria. Pearl Buck was an early 
director–(a character based on Clifford Clinton appeared 
in her best-selling novel ‘God’s Men’). Florence Rose 
and Ernest Chamberlain (later to serve as executive 
director and co-director until their retirement in 1964) 
joined the Clinton’s son, Edmond Jackson Clinton, II, Dr. 
Borsook, Ransom Callicott and Don Stevens in the original 
organization.
 “Eleanor Roosevelt invited the Clintons to her apartment 
in New York to learn more about this vital food supplement. 
‘I remember we all sat on the fl oor, cooking up a batch of 
MPF over the fl ame of a candle,’ Clinton smiled. ‘She was so 
enthusiastic.’
 “Thousands of pounds of MPF were sent to the United 
Rescue Mission and to missions throughout the world. Dr. 
Albert Schweitzer told the Clintons when they visited his 
hospital in Lambarene, Gabon, Africa, ‘The lepers’ sores heal 
more rapidly after servings of MPF.’ Dr. Tom Dooley at his 
hospital in Laos, called MPF ‘My third arm.’”
 Overcoming hunger in the United States is now Meals 
for Millions’ fi rst priority. “The foundation is actively 
engaged in programs with Indians, migrant workers, 
Mexican-Americans and others in poverty areas. In 
addition, the specialized training in nutrition and food 
technology available at the Foundation lends a hand up, so 
that the hungry not only are fed, but can learn how to feed 
themselves for the rest of their lives.”
 “Meals for Millions Foundation, Inc.–under the 

executive directorship of Mark M. Sterner, recipient of the 
1968 Eisenhower Distinguished Service Award–is committed 
to making Clinton’s ‘impossible dream’ come true.
 A photo (p. 2) shows Mr. and Mrs. Clinton seated side 
by side. This same photo is in this book with the date 1955. 
The photo of Clifford Clinton on the cover of this brochure 
is simply the right half of the photo of Mr. and Mrs. Clinton 
seated side by side.
 Note 1. Adine Lough may have been employed as 
director of public relations by Meals for Millions at the time 
she wrote this. She is listed as holding this position in the 
MFM 1970 annual report (published in early 1971).
 Note 2. The last MPF was made and distributed in 1980 
by General Mills.

2211. Product Name:  Tiger’s Milk Bar.
Manufacturer’s Name:  MLO Products. Marketed by Plus 
Products.
Date of Introduction:  1969?
New Product–Documentation:  Natural Foods 
Merchandiser. 2004. May. p. 1. Weider International Inc.’s 
vice president of marketing Rob Marandino says Weider 
launched the Tiger’s Milk Bar in the 1960s, and it was “the 
original energy bar.” For the health food store channel, 
Weider is now rolling out “king sized” Tiger’s Milk bars.

2212. Erewhon Trading Co., Inc. 1970. Traditional foods: 
Importers, processors, distributors. Wholesale-retail 
catalogue. Boston, Massachusetts. 12 p. Jan. 1. 22 cm. [2 ref]
• Summary: On the cover is the silhouette of three heads of 
grain on the plant, by a Japanese crest. Prices are given for 
each item. The company sells the following types of foods: 
1. Grains: Brown rice (short grain Kokuho Rose grown by 
Koda Brothers, in 2 lb, 5 lb., 10 lb., 25 lb., 50 lb., or 100 
lb. quantities). Sweet brown rice (Koda Bros.; it is more 
glutinous than brown rice, in the same 6 quantities). Note: 
No claim is made, anywhere in the catalog, that this rice is 
organic, or unsprayed, or “natural” or anything other than 
regular brown rice.
 2. Beans: Azuki beans (imported from Hokkaido), Black 
beans (“Kuromame, a black soy bean import”), Chickpeas 
(Garbanzo, imported from southern Europe).
 3. Sea vegetables: Dulse (From Grand Manan Island, 
Canada), hiziki, kombu, nori (dried laver), wakame (the 
latter 4 imported from Japan).
 4. Soy Bean Products: Soy sauce (Aged naturally in 
wooden kegs at least 18 months; 16 oz for $1.20, 32 oz for 
$2.25, ½ gallon for $4.25, 1 gallon for $8.00, 4.75 gallon 
keg {21.13 liters} for $30.00). Hacho miso (“Soybean puree 
made from soybeans, salt & water. No chemicals used in 
fermentation. Aged at least 18 months”; 1 lb for $1.20, 2 
lb, 4 lb, 44 lb keg for $36.00). Mugi miso (“Soybean puree. 
A lighter miso made with barley”; 1 lb, 2 lb, 44 lb keg). 
Moromi (“A thick sauce removed from the bottom of the 
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soy sauce kegs after fermentation. Its uses are unlimited in 
soups & sauces”; 7 oz for $1.20.). Seitan (“Wheat and soy 
sauce cooked together for a long time. When used in soups 
or sauteed in vegetables it has a taste much like beef”; 3½ oz 
for $1.20). Note 1. This is the earliest document seen (July 
2005) that mentions seitan and clearly understands what it is.
 5. Condiments: Furikake (“A tangy sesame condiment 
made from Miso, sesame seeds, soy fl our, nori and bonita 
[sic, bonito] fl akes”; 3½ oz.), Daikon pickle, Sesame miso 
(“A hearty condiment for use on rice and other grains. Made 
from miso and unhulled sesame seeds”; 3½ oz). Tekka (“A 
strong dark condiment; famous for its medicinal qualities. 
Made from carrots, burdock, lotus, ginger, sesame oil, and 
miso”; 3½ oz), Sesame seeds, Sesame tahini.
 6. Sea salt: Grey unrefi ned (from the Mediterranean Sea, 
unwashed and unground), White unrefi ned. 7. Oils: Corn 
germ oil (unrefi ned, pressed. No solvents, chemicals, or 
preservatives), Sesame oil. 8. Noodles: Ito soba, Kame soba, 
Udon. 9. Beverages: Kukicha, Kohren (Lotus root powder), 
Mu beverage (made from 16 different herbs), Yannoh 
(coffee-like drink made from grains and beans).
 10. Miscellaneous: Dentie toothpowder (made from 
eggplant and salt), Kuzu arrowroot, Umeboshi & chiso 
[shiso, shisonoha, or beefsteak leaves], Umeboshi (“Salt 
plums aged in wooden kegs for at least 3 years”).
 11. Cookbooks (written in America): Cooking Good 
Food, and Cooking with Grains and Vegetables.
 The majority of the above products are imported, mostly 
from Japan.
 The inside front cover states: “Due to the growth of 
our business and our belief that good quality food should be 
available at low cost, we have eliminated many items from 
our wholesale list. We have eliminated most grains because 
excellent quality grains are available from many sources 
at more reasonable prices than we are able to charge. Two 
excellent sources for grains are Arrowhead Mills, Box 866, 
Hereford, Texas, and Pioneer Specialty Foods, Box 427, 
Fargo, North Dakota. Also eliminated from our wholesale 
list is Chico-San products. For these please write directly 
to Chico-San, 1262 Humboldt Ave., Chico, California, or 
contact any health food distributor.”
 Note 2. The products in this catalog do not require 
refrigeration; they contain no refi ned sugar / white sugar, no 
meat, and no dairy products–just like the catalogs of almost 
all subsequent natural food distributors during the 1970s and 
1980s.
 Note 3. This is the earliest existing Erewhon catalog 
seen (March 2011), and the earliest document seen (March 
2011) concerning Erewhon and soy.
 Note 4. This is the earliest document seen (March 2006) 
that mentions Arrowhead Mills, of Hereford, Texas. Address: 
342 Newbury Street, Boston, Massachusetts 02115. Phone: 
617-262-3420.

2213. Hokubei Mainichi Shinbunsha. comp. 1970/01. 
Hokubei Mainichi nenkan [Hokubei Mainichi year book]. 
San Francisco, California: Hokubei Mainichi Shinbunsha. 
Jan. 1. [Jap]
• Summary: This book reads from front to back like a 
typical Western book. It begins with an index of states, 
listed alphabetically, and within each state the cities where 
Japanese reside are listed alphabetically. By far the greatest 
number of listings is for California.
 The last page in the book states that this book was: 
Printed by Dai Nippon Insatsu Kabushiki Gaisha, Tokyo, 
Japan. Production: Nihon Shuppan Boeki K.K. Printed: 1969 
Dec. 5. Published: 1970 Jan. 1. Address: 1727 Sutter St., San 
Francisco, California 94115.

2214. Okumura, George K.; Wilkinson, Jack E. 1970. 
Preparation of vegetable protein-containing food products. 
U.S. Patent 3,490,914. Jan. 20. 4 p. Application fi led 15 May 
1967. [6 ref]
• Summary: “Water soluble protein is extracted by 
precipitation from de-fatted slurry of soy bean or other 
protein-containing vegetable material, and is then converted 
by a freezing step in a fi brous, sponge-like protein mass 
lacking the taste of soy or other starting material, which 
mass can then be further processed into a meat-like solid 
food or into a milk, or derivative of milk such as cheese, ice-
cream, yogurt, etc., additional steps of fi nely comminuting 
the fi brous mass and adding water and other additives being 
utilized in producing the milk.
 “This application is a continuation-in-part of our 
application Ser. No. 445,695, fi led April 5, 1965, for Process 
of Producing Soy Milk from Sprouted Soy Beans, now 
Patent No. 3,399,997 and of our abandoned application Ser. 
No. 638,573, fi led May 15, 1967, for Processing of Soy Food 
Products with Freeze Treatment.” Address: 1. 3151 S. Elm 
Ave., 93706; 2. 2411 Divisadero St., 93721. Both: Fresno, 
California.

2215. Product Name:  Furikake, Sesame Miso, Tekka.
Manufacturer’s Name:  Erewhon Trading Co., Inc. 
(Importer). Made in Japan. Imported from Muso Shokuhin.
Manufacturer’s Address:  342 Newbury St., Boston, MA 
02115.
Date of Introduction:  1970 January.
How Stored:  Shelf stable.
New Product–Documentation:  Erewhon Trading Company 
Inc. 1970. Jan. 1. Wholesale-retail catalogue. Products 
imported from Japan include the following “Condiments,” 
each made with miso: Furikake (“A tangy sesame condiment 
made from Miso, sesame seeds, soy fl our, nori and bonita 
[sic, bonito] fl akes”; 3½ oz.), Sesame miso (“A hearty 
condiment for use on rice and other grains. Made from miso 
and unhulled sesame seeds”; 3½ oz). Tekka (“A strong dark 
condiment; famous for its medicinal qualities. Made from 
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carrots, burdock, lotus, ginger, sesame oil, and miso”; 3½ 
oz). 
 Label sent to Lorenz Schaller, perhaps by Chico-San. 
1973. Sept. Tekka vegetable condiment. Product of Japan. 
Distributed by Erewhon Trading Co., Boston and Los 
Angeles. 3.5 oz. 3.75 by 2.5 inches. Paper. Light green, 
yellow, and black on white. “Tekka is an iron rich condiment 
prepared by cooking several root vegetables for one day in 
sesame oil and miso.” Tekka “has a nutty taste and pleasing 
fl avor. It is delicious as a seasoning on brown rice and rice 
cream.” Ingredients: Carrots, burdock root, lotus root, miso, 
sesame oil, ginger.

2216. Product Name:  Bragg Soyamins.
Manufacturer’s Name:  Bragg Health Foods.
Manufacturer’s Address:  Burbank, California.
Date of Introduction:  1970 February.
New Product–Documentation:  Ad in Let’s Live. 1970. 
Feb. “A wonderful life of glowing health can be yours with 
Bragg products.” “Bragg Health Foods. Quality products for 
over 50 years.” A small portrait photo shows “Paul C. Bragg, 
the pioneer health man says–’I will never grow prematurely 
old!’ I, personally, fi ght clogging fat with my nutritional fat-
fi ghter, Bragg Soyamins. They help keep my arteries free of 
waxy fat that blocks the passage of blood with its life-giving 
oxygen.
 “Bragg Soyamins: The famous ‘Blood Fat-Fighter’ 
formula rich in lecithin, linoleic acids. Designed to help use 
up and control excess fatty blood cholesterol. 50 tablets (50-
day supply) $6.95” The bottom half of this ad is titled: “For 
the pure joy of feeling cleaner inside, know the miracle of 
fasting.”
 Note: It is not clear what “Soyamins” are. They could 
be amino acids from HVP made from soybeans, but those 
contain no lecithin and do not fi ght fat. It is much more 

likely that these tablets are made of whole (full-
fat) soy fl our, which is rich in lecithin–which had 
been shown by 1970 to lower blood cholesterol. 
Moreover, starting in about 1975 Lucas Meyer 
GmbH in Hamburg, Germany, began selling 
“Soyamin proteins” consisting of fi ve different 
types of soy protein products. Two of these were 
types of full-fat soy fl our. However selling 50 
tablets of soy fl our for $6.95 would give huge 
profi t margins.

2217. Erewhon Trading Co., Inc. 1970. 
Traditional foods: Importers, processors, 
distributors. Mail order catalogue. Boston, 
Massachusetts. 16 p. March 1. [2 ref]
• Summary:  See next page. On the orange cover 
is the silhouette of three heads of grain on the 
plant, by a Japanese crest. The company sells the 
following types of foods: 1. Whole grains: Brown 

rice (short grain grown by Koda Brothers, in 6 weights from 
2 lb. to 100 lb). “Not strictly organic, but the fi nest available 
in the U.S. today.”
 Note: The previous sentence, starting with “Not 
strictly organic” is deceptive and misleading. According 
to “Erewhon, A Biography,” by Paul Hawken (East West 
Journal, Aug. 1973, p. 13) the short-grain brown rice being 
sold by Erewhon at this time was grown by the Lundberg 
brothers (Wehah Farm, Richvale, California) and harvested 
in the fall of 1969. But this rice was the result of a secret 
deal, so Koda Brothers is listed in the Catalog as the grower. 
According to the Koda website, Koda fi rst started to convert 
some fi elds to organic in 2004. Moreover, this rice was not 
“the fi nest available in the U.S. today.” The only organically 
grown brown rice in the USA in March 1970 was grown 
by the Lundberg Brothers (Wehah Farms) in Richvale, 
California. 1969 was the fi rst year they had grown rice 
organically, and they grew 78 acres under contract with 
Chico-San, who agreed to buy all the brown rice grown on 
that acreage in exchange for the exclusive right to sell that 
rice. Chico-San sold half the rice in advance and had no 
trouble selling all of it. But they refused to sell any of the 
rice to Erewhon. In 1970 Lundberg expanded their exclusive 
organic brown rice acreage to 200 acres; that rice was 
harvested in the fall of 1971.
 Sweet brown rice (also grown by Koda Bros.), 
buckwheat groats (Kasha, from Pocono Mts. in 
Pennsylvania), wheat berries (organically grown in the 
Golden Valley of North Dakota), millet (organically grown), 
barley, yellow and white corn (organically grown in Deaf 
Smith County, Texas), oats, rye (organically grown in Deaf 
Smith County, Texas). Table of prices for different weights. 
2. Fresh stone ground fl ours. 3. Cereals, made from whole 
grains and milled in a manner to allow quick cooking, incl. 
Kokoh (which can be used as a milk substitute or prepared 
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as a cereal for children). 3. Noodles (udon, soba, and shonai 
fu–wheat gluten cakes). 4. Beans: Azuki beans (“The King 
of Beans... Organically grown on the island of Hokkaido, 
Japan), black beans (a sweet black soybean imported 
from Japan. Organically grown), chickpeas, soybeans 
(“Organically grown in Pennsylvania. A food high in protein, 
vitamins and minerals. Should be soaked many hours before 
cooking. Particularly good if cooked with Kombu”), pinto 
beans, whole green lentils, red split lentils. Table of prices 
for different weights.
 5. Sea vegetables: Nori (dried laver), kombu, wakame, 
hiziki, agar-agar. 6. Dried fi sh and vegetables: Bonita [sic, 
Bonito] fl akes, chirimen iriko, daikon pickle, gourd strips 

(dried), daikon (dried radish). 6. Order form. 
7. Beverages: Kukicha, mu herbal beverage, 
yannoh, lotus root powder, mugicha (barley 
tea), peppermint tea.
 8. Soybean Products (imported from 
Japan): Soy sauce (“aged for at least 18 
months”; 16 oz, 32 oz, ½ gallon, 1 gallon, 
4.75 gallon keg). Mugi miso–Soybean puree 
(“Made by a special enzymatic process, this 
Miso is aged for 18 months. It is made from 
soybeans, barley, water and salt. It is ideal 
for making soups and sauces and blends well 
with tahini to make a spread for bread.” 1 lb, 
2 lb, 4 lb, 44 lb keg). Hacho miso–Soybean 
puree (“A darker, stronger miso than Mugi 
Miso...”). Moromi (“A thick sauce removed 
from the bottom of the Soy Sauce kegs after 
fermentation. Its uses are unlimited in soups 
& sauces”; 7 oz.). Seitan (“A concentrated 
protein source made from wheat and soy 
sauce. When used in soups or sauteed in 
vegetables, it has a taste much like beef”; 3½ 
oz.).
 9. Condiments: Furikake, kuzu arrowroot, 
tekka, umeboshi, sesame butter, Erewhon 
sesame tahini, sesame salt, white sea salt, 
grey sea salt. 10. Oils: Refi ned corn oil, corn 
germ oil, sesame oil. 11. Sundries: Sesame 
seeds, sunfl ower seeds, pumpkin seeds, 
popcorn, raisins (Thompsons), dried apricots, 
wheat germ (raw), apple butter, whole dried 
chestnuts. 12. Toilet articles: Dentie (tooth 
powder made from eggplant and salt), Aditi 
sesame shampoo, Orgene [Orjene] herbal 
shampoo, Fu-nori (seaweed shampoo), 
sesame coconut soap, vege oat soap.
 13. Kitchen and tableware: Cookbooks: 
Zen Cookery, Cooking with Grains and 
Vegetables, Cooking Good Food, Zen 
Macrobiotic Cooking. Tableware: Rice 
paddles (bamboo), soy sauce dispenser, oil 
skimmer, bamboo tea strainer, vegetable 

press, vegetable brush, bamboo chopsticks (Japanese), 
chopsticks (Chinese), MAC knife (vegetable), vegetable 
knife, fi sh knife, grater, suribachi (3 sizes), Corona hand 
grinding fl our mill ($10.95).
 On the inside back cover is a United Parcel Service rate 
chart. Address: 342 Newbury Street, Boston, Massachusetts 
02115. Phone: 617-262-3420.

2218. Blinn, Johna. 1970. Meatless restaurants hard to fi nd: 
celebrity cookbook. San Bernardino County Sun (The) (San 
Bernardino, California). March 6. p. 40.
• Summary: Actor Dennis Weaver says: “I became a 
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vegetarian about eleven years ago because it made me feel so 
good.”
 The night before he’d fared very well “on a Chinese 
dinner of sweet-sour fi sh with fermented bean curd sauce and 
Chinese vegetables and rice, but he’s not always so lucky.”
 Weaver says, “It’s almost impossible for a vegetarian 
to eat out because American chefs are completely oriented 
toward meat.”
 He has two favorite restaurants in California. Jim Baker 
fi rst started the “Aware Inn.” Now he has another restaurant 
on the Sunset Strip called “The Source,” which is strictly 
vegetarian. The last time Weaver was there he had Baker’s 
high protein cereal. It’s not cooked; raisins are put on top 
with chunks of fresh apple slices and a little yogurt or cream. 
It’s similar to the Swiss cereal, Familia, sold in grocery 
stores. Weaver says: “It’s marvelous. You feel like ‘Man I’m 
really out there eating nature’s best!’”
 A large photo shows Weaver looking very happy.

2219. Clifton’s Food for Thot (Los Angeles, California). 
1970. In memory of Clifford E. Clinton, our founder. No. 
1985. March 12. 8 p.

• Summary: This little periodical circular is 8 panels printed 
back to back on one large (36 x 22 cm) sheet of paper. Each 
panel is 22 x 9.5 cm. 150,00 readers.
 Brief chronology of Clifford E. Clinton: 1900 Aug. 3–
Born in Berkeley, California. His parents were Presbyterian 
missionaries in China and he was a devout Presbyterian 
who attended public worship but never mentioned his 
denomination to others or in print.
 1906 April–”Clifford’s father E.J. Clinton operated 
dining rooms and cafeterias in San Francisco. The 1906 
earthquake and fi re destroyed much of San Francisco, 

including E.J.’s business [which supported his family’s 
missionary work in China]. He managed to rebuild it. But 
both before and after this period Clifford’s parents took their 
family to the Chinese mission fi eld for stays of several years 
each.
 “As a boy in China Clifford witnessed starving peasants 
and children scratching and scraping for food–sights he 
never forgot.”
 Note: He apparently never attended college. Rather, he 
worked in his father’s restaurants in San Francisco.
 1917-18–World War I–He served as a sergeant in the 
Tank Corps. His commanding offi cer was Major Dwight 
Eisenhower.
 1930?–By the time Clifford E. Clinton sold his interest 
in the cafeteria company founded by his father in San 
Francisco, and in which he himself had worked all the jobs 
up to president, and had come with his wife Nelda and three 
children (Edmond, Jean and Donald) to Los Angeles to start 
Clifton’s cafeteria in 1931, he had already decided on the 
philosophy and policies which would govern Clifton’s and 
his entire approach to business.
 “’If I was only in business to make a living, I wouldn’t 
be interested,’ he said to his wife. ‘It is only a platform to 
reach out from... to render service... to help others... to help 
mankind.”’
 1931 July–He founded Clifton’s cafeteria in Los 
Angeles. As a result of his experience with hunger in China, 
“he pledged that no person would be turned away hungry, 
even if without funds.”
 “In his fi rst Operation Manual (1931), Clifford Clinton 
addressed the following words to his associates:
 “’In twenty years association with a business (in San 
Francisco) one can observe many things.
 “’One of the things I have observed is that a successful 
dining place must be more than just a place to eat.
 “’It must have some personality, a character, which 
makes people love it like an old friend...
 “’Such a personality cannot be purchased with 
equipment, nor applied with the paint on the walls...
 “’This personality, Ideal, and character, must spring 
from an inner something which exists in every person... 
This Ideal must be “The desire to be of service to our fellow 
man.”’
 “The fi rst Clifton’s Cafeteria was located at 618 S. Olive 
St. in downtown Los Angeles. Tropical in decor, it opened 
its doors in July 1931 and was called Pacifi c Seas. In the 
basement was a place for meditation called The Garden, 
where guests were welcome to visit and linger in a replica 
of the garden at Gethsemane. Attendants in First Century 
costumes guided visitors through The Room of the Weavers, 
thence into The Grotto of the Rock, where the recorded 
words of ‘The Infl uence of One Life’ could be heard, and, 
fi nally into the Garden itself where they could view a statue 
of Christ in prayer under an ancient olive tree.”
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 “In the years 1931-1933 thousands of jobless, hungry 
men and women walked the streets. For a time it became 
necessary to establish an additional Penny Cafeteria at 
Third and Hill Streets, which served, at a penny a portion or 
for nothing to those without funds, over one million needy 
people, to help bridge the gap before the establishment of 
Federal Relief agencies.”
 1935–Clifton’s Brookdale was opened at 7th and 
Broadway. Here, to this day, among fl owing brooks and 
redwood trees, guests were invited to pause for a moment’s 
meditation in a little stone chapel, where they may view a 
beautiful forest scene made of 10,000 miniature pieces, while 
listening to an inspirational recorded message ‘Parable of the 
Redwoods.’
 “In later years other Clifton’s locations grew up–at 
Lakewood, West Covina, Midtown Los Angeles (Hoover 
St.), and Century City. While these are more contemporary 
in decor than the original locations (Pacifi c Seas closed 
in 1960), they are animated by and refl ect the same basic 
policies established by Clifford and Nelda Clinton at the 
beginning–such policies as: ‘Dine free unless delighted,’ ‘No 
guest need go hungry for lack of funds,’ and ‘Food for the 
soul is important too.’
 And well and good, these ideals–fi ne as an ethical 
standard, but why mix all this into daily business operations? 
Why not conduct business as business? These questions 
were asked in the early years and are sometimes asked today. 
Clifford Clinton replied:
 “’Business is many things to many men... To us business 
is not a compartment shut off from other interests. It is a 
part of our life. We see no reason why our other interests 
and ideals should not be part of our business... We believe 
that everything contributing to a better life should be applied 
to business. It is only when the best fruits of religion are 
assimilated into our business, our pleasure, our politics, 
our lives, that they have complete moral and spiritual 
justifi cation.’
 “Clifford Clinton aimed at nothing less than trying 
to apply the principle of the Golden Rule to his business, 
though, as he put it to his associates, ‘We shall not permit a 
high purpose to make us solemn or preachy. We shall live 
normal, healthy, happy lives–have fun at our work. The 
Golden rule is the rule for happiness and self fulfi llment–not 
for prudishness, intolerance, self-denial.’ He always had a 
large capacity for fun, play and enjoyment, and imparted it 
to others. He generously shared that ‘inner something’ within 
himself.”
 A portrait photo shows Clifford E. Clinton in his later 
years. Continued.

2220. Clifton’s Food for Thot (Los Angeles, California). 
1970. In memory of Clifford E. Clinton, our founder 
(Continued–Part II, 1936-1938). No. 1985. March 12. 8 p.
• Summary: Continued: 1936–”CIVIC: Clifford Clinton 

believed in serving not only his business patrons and 
associates, but his city as well. Los Angels had been good to 
him and his family. He owed something to his community 
from which he drew his livelihood. That is why in 1936 he 
accepted County Supervisor John Anson Ford’s call to duty 
as chairman of a special committee to investigate waste and 
mismanagement at the huge L.A. County General Hospital. 
A saving of $120,000 a year resulted.
 “This, however, brought a backfi re from politicians who 
wanted Clinton to keep hands off civic affairs and stick to 
his business. Reprisals were directed against Clifton’s and 
against Clifford Clinton–his person, reputation, home and 
family.
 “In 1937 Clinton served on the county grand jury 
and joined in a minority report which exposed graft and 
corruption of public offi cials. This led to the bombing 
of Clinton’s home, the bombing of investigator Harry 
Raymond, and the recall of the then mayor of Los Angeles.
 “Clinton was chairman of a citizen’s committee which 
led the movement for honest local government. It was called 
CIVIC, was a non-profi t corporation, had its offi ce in the 
basement of one of Clinton’s cafeterias, had as one of its 
members the Rev. Bob Shuler, and had two slogans on its 
letterhead–’We will fi ght for the Ideals and Sacred Things of 
the City, both alone and with many,’ and ‘Eternal Vigilance is 
the Price of Liberty.’
 Note: In 1932, as the Great Depression worsened, the 
Emergency Relief Administration (ERA) was created by 
President Herbert Hoover. In May 1933 it was renamed 
the Federal Emergency Relief Administration (FERA) by 
the Roosevelt Administration, as a result of the Federal 
Emergency Relief Act (FERA). In December 1935 it was 
replaced by the Works Progress Administration (WPA).
 “At times many feared Clifton’s bankruptcy was 
inevitable. In one ninety-day period 10,000 persons availed 
themselves of the privilege of dining free at Clifton’s.
 “The 1938 mayoral recall campaign and later campaigns 
brought a deluge of accusations, frame-ups, jailings, stonings 
and bombings against Clifford Clinton, his business friends, 
investigators and witnesses. Nevertheless, the CIVIC 
Committee was privileged to serve in a vigorous way in 
four successful state, county and municipal campaigns since 
the summer of 1938. The people elected a new Mayor, City 
Council, District Attorney, and Governor.
 “To these CIVIC efforts for better government, Clifford 
Clinton and Clifton’s contributed more than 95% of the 
funds. Nelda Clinton and Ransom M. Callicott (Clifford’s 
partner) gave extra hours to managing the day-to-day 
operations of the business. Clifton’s guests and friends 
donated services, learned the political ropes and became a 
formidable volunteer citizens’ army. More than 2,200 radio 
broadcasts were given and factual material was published in 
pamphlets, papers and magazines.
 “One of those who became associated with Clifford 
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Clinton during these CIVIC years, and aided the cause 
immeasurably, was Ernest R. Chamberlain. This brilliant 
former newspaperman served on after the CIVIC battles 
concluded and became one of the founders with Clifford 
Clinton of the Meals for Millions Foundation.”
 There follows a tribute in poetry written by Nelle Shuler 
Fertig, daughter of the Rev. Bob Shuler, Clinton’s fellow 
member in CIVIC–titled “To my father’s friend” (In memory 
of Clifford E. Clinton).

2221. Clifton’s Food for Thot (Los Angeles, California). 
1970. In memory of Clifford E. Clinton, our founder 
(Continued–Part III, 1942-1970). No. 1985. March 12. 8 p.
• Summary: Continued: 1942–World War II. “At age 
42, leaving business in the capable hands of his wife, his 
partner and his associates, Clinton enlisted as a private in 
the Army. He was offered training at Offi cers’ Candidate 
School, took it, and became a First Lieutenant in the Medical 
Administrative Corp. He was assigned to Fort Benning, 
Georgia, where he took charge of all feeding. His methods, 
especially his techniques of cutting food waste drastically, 
attracted the attention of the Offi ce of the Quartermaster 
General in Washington, D.C., and shortly thereafter Clinton 
was placed on civilian status and made a consultant to the 
Army, the War Food Department, and UNRRA. He traveled 
around the country and around the world advising on food, 
inspecting conditions and curtailing waste. In one of the 
citations he received he is credited with saving the Army 20 
train-carloads of wasted food per month. Clifford Clinton 
never could stand waste–not since his early years as a young 
boy in China.”
 “The ‘No guest need go hungry...’ policy [at Clifton’s 
restaurants] was met in this and various ways until the year 
1943. Here is Clinton writing about what happened then:
 “’In 1943, when considering our Community Center 
expansion program, Clifton’s determined to meet this 
policy scientifi cally and went to Dr. Henry Borsook, an 
eminent biochemist in at Cal Tech in Pasadena, with a set of 
requirements for the development of a balanced food.’
 “Clifton’s put up a research grant and by the end of 
1943 Dr. Borsook’s research had resulted in the development 
of Multi-Purpose Food (MPF)... Since its development, 
Clifton’s has been meeting its policy by serving MPF to 
those unable to pay (yet needing good nutrition nonetheless). 
It is available for 5¢ per portion, or free to those who need.
 “When Clifford Clinton returned to Clifton’s from World 
War II, he recalled that when serving as food consultant 
to the War Department, he had learned of the famine and 
malnutrition which would follow the war. He tried to get 
MPF-type foods into service in the cause of hunger relief. 
‘Considerable time was spent in trying to get agencies to see 
the value of using inexpensive and nourishing food in this 
type of relief feeding,’ he wrote. Some progress was made, 
but not much.

 1946–So in 1946 Clinton “decided to set up a private, 
non-profi t Foundation called Meals for Millions, to make 
permanent war on hunger and malnutrition in America and 
the world.
 Clinton actively served as founder-president of MFM 
“until his retirement in 1965. Co-founders with him were Dr. 
Borsook, Ransom Callicott, Ernest Chamberlain, Edmond 
Clinton [Clifford’s son] and Florence Rose. Florence was a 
remarkable dedicated, tireless, spirited dynamo who arrived 
on the scene from her previous work with Margaret Sanger 
and Pearl Buck just about the time Meals for Millions was 
being organized. She served as Executive Director and 
Ernest Chamberlain served as Co-Director of the Foundation 
until they both retired in 1965.
 1965–Clifford Clinton, Florence Rose, and Ernest 
Chamberlain all retire from the Meals for Millions 
Foundation, which they had founded it in 1946.
 1969 Nov. 20–Died peacefully at his home in Los 
Angeles. Dr. Raymond I. Lindquist, Minister of the First 
Presbyterian Church of Hollywood, conducted services.
 1970–Today the Foundation’s offi ces, protein foods 
processing plant, and class rooms are located at 1800 
Olympic Blvd. in Santa Monica [California]. Col. I.F. 
Saunders is Executive Director.
 “Meals for Millions participates in emergency relief 
programs and has distributed over 15 million pounds of MPF 
to people in 129 countries and territories. Special emphasis 
today is on helping to eliminate hunger and malnutrition 
in America, as well as on training food technicians from 
hunger-areas abroad how to establish their own high protein 
food processing plants in their own countries, utilizing their 
own indigenous crops and food stuffs. Thus, the concept is 
helping others to help themselves.
 “All men have the right to eat. The most fundamental 
freedom is freedom from hunger. It is the right of every 
person to basic nourishment. These are the thoughts and 
beacons which animated the life of Clifford E. Clinton. He 
was a man who cared, and loved, and served, and tried, 
also, to satisfy other human hungers–for friendship, beauty, 
intellectual and spiritual satisfaction, happiness, peace and 
contentment.
 The brochure ends with a poem “For Clifford Clinton,” 
by Esther York Burkholder (Editor, Clifton’s Food for 
Thot). And fi nally with excerpts from the “Funeral service” 
conducted by Raymond I. Lindquist, minister of the First 
Presbyterian Church of Hollywood.
 Note: Clifford E. Clinton lived 1900-1969. Clifton’s 
cafeteria was both a restaurant and a soup kitchen. Almost 
all these circulars, published from 1931 to 1995, are in: 
Collection of Clifton’s Cafeteria circulars (Collection 
1827). Department of Special Collections, Charles E. Young 
Research Library, UCLA. 7 boxes (3.5 linear feet).

2222. Meals for Millions Foundation. 1970. Annual report 
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1969. Santa Monica, California: MFM Foundation. 9 p. 
Typed with signature on letterhead.

• Summary: Submitted by I.F. Saunders, Executive Director. 
MFM’s logo (in the upper left on the title page) shows 
two hands gripping the handle of a horizontal spoon, with 
its mouth to the right facing upward–in white on a black 
background. Note: This is the earliest document seen (Dec. 
2010) on which this logo appears.
 Contents: In Memoriam: Three great friends of the 
Foundation passed away in 1969: “Our Founder, Clifford 
E, Clinton, a giant among men; Florence Rose, the fi rst 
Executive Director, beloved around the world; and Don 
Belding, a much-revered and long-time member of the Board 

of Directors.
 “Their loss is felt deeply by each of us.”
 Summary of annual report. MFM board and staff (In 
March of 1969, at the Semi-Annual Meeting of the Board 
of Directors, in accordance with the By-Laws of this 
Foundation,” Dr. Morris Asimow was re-elected chairman of 
the board and Mr. Russell Eller, was re-elected president...)
 “Key loss to the staff was: Mark Sterner, who now lives 
in Korea, but who continues to help us through his work 
with Korea High Protein Foods, Inc.” Meals for Millions 
training school (administrated by Eva Kadiev). Research and 
development (enriched noodles, peanut meal concentrate, 
crystalline protein). United States projects: California, Texas, 
Connecticut, South Carolina, American Indians. Overseas 
Projects: Korea, Ecuador, Japan, Taiwan, Hong Kong, 
Thailand, India, Pakistan, Iran, Vietnam, Brazil, Mexico, 
Chile. Women’s Clubs. Public relations. Remarks.
 Note 1. No fi nancial information is given, nor 
information on shipments of MPF for the year.
 Note 2. A photo (on the Web, Dec. 2010) shows 
Clifford E. Clinton’s signature on his grave marker at Forest 
Lawn Memorial Park (Glendale, California). Plot: Kindly 
Light section, Lot 311, Interment Space 6. A second photo 
shows that the grave site is on a grassy hillside. Address: 
1800 Olympic Boulevard (P.O. Box 1666), Santa Monica, 
California. Phone: 870-0451.
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2223. Soybean Digest. 1970. MPF produces good results in 
Iran. April. p. 48.
• Summary: Multi-Purpose Food (MPF) showed good results 
in feeding tests with Iranian school students, according to Dr. 
A.M. Setayesh, author of a report on the subject.
 “MPF, which contains 50% vegetable protein balanced 
with the required vitamins and minerals, is produced by 
[sic, for] the Meals for Millions Foundation in California. 
Students on the test received 20 grams of MPF mixed with 
water daily.
 “There is considerable malnutrition in Iran, partly due to 
a shortage of food but in large part due to ignorance of what 
constitutes a good diet.”

2224. Dimler, R.J. 1970. IFT meeting. Notes from the 
Director of the Northern Division No. 987. p. 2. June 5.
• Summary: “Mr. Bookwalter (ED [Engineering and 
Development]) attended the 30th annual Institute of Food 
Technologists meeting in San Francisco [California], May 
24-28. Among the exhibit highlights was Central Soya’s 
demonstration of an excellent all-vegetable, soft-serve frozen 
dessert called ‘Rich Freeze,’ containing isolated soy protein 
as a replacement for milk solids.” Address: Director.

2225. Pier 1 Imports. 1970. Yen for tempura? (Ad). Los 
Angeles Times. June 7. p. P39.
• Summary: “Next time you hunger for Japanese food, begin 

at Pier 1! Delicate tempura’s a snap with our help. Tempura 
pan [wok], complete with chopsticks, lifter-strainer, draining 
rack–$1.59. Non-fail [Hime] tempura batter mix is the quick 
and easy, sure way to success–$0.69. Marukin soy sauce, 
a genuine shoyu, will also come in handy for barbecue 
marinades. Economy size 34 oz. bottle–$0.99.”
 An illustration shows a bottle of Marukin soy sauce, the 
other items described, and a bottle of sesame oil. Address: 
Los Angeles area (11 stores).

2226. Fiske, Edward B. 1970. Adventists: Old faith, new 
pressures. New York Times. June 15. p. 41.
• Summary: More than 25,000 of the world’s 2 million 
Seventh-day Adventists, representing 193 countries, gathered 
in Atlantic City, New Jersey. They are one of the few major 
Christian churches still making large gains in membership. 
Adventists believe that Christianity is more than simply 
going to church in Saturday; it includes serving all the 
needs of their believers, not just their spiritual ones. Thus, 
the church operates a medical school, and more than 200 
hospitals, clinics, and nursing schools worldwide. Adventists 
are also deeply committed to education (with schools and 
colleges) and relief work.
 One consequence of this view is vegetarianism, which 
is practiced by about half of all Seventh Day Adventists. 
The church teaches that a nonmeat diet is more healthy than 
one which contains meat, and it produces its own “vegetable 
protein foods” under the Loma Linda Foods brand.
 “Soybean burgers:” Snack bars at the convention hall 
sell nonmeat items such as Loma Linda Burgers for $0.60 
each; they come in “beef style” and “chicken style,” and are 
made mostly of soybeans and whole wheat. Clinton A. Wall, 
a dietitian, set up a temporary restaurant that serves 4,000 
meals a day in the basement. Young people often ask him for 
advice on how to plan a balanced vegetarian diet. He adds 
that Adventists are not against use of insecticides.
 For Adventists, diet is only one aspect of a religion that 
touches the whole of their daily life. Elder Pierson said it 
well: “We believe that Christianity is more than simply going 
to church on Saturday.”
 A photo shows the packed convention hall.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Soybean burgers” 
(or “Soybean burger”).

2227. Hansen, Barbara. 1970. Former Miss America fi nds 
new frontiers in cookery. Los Angeles Times. June 25. p. 128.
• Summary: When Rosemary La Planche won the Miss 
America title in 1941, it was reported that she liked to cook. 
She is now married, lives in Sherman Oaks, California, and 
likes to cook creatively. Her recipe for Sukiyaki Rosemary 
calls for “1 cake tofu (bean curd), cut into bite-size pieces” 
and for “½ cup soy sauce.”
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2228. Product Name:  To-fu: Fresh Soy Bean Cake.
Manufacturer’s Name:  Wy Ky Food Products Co.
Manufacturer’s Address:  235-237 San Fernando Rd., Los 
Angeles, CA 90031.  Phone: 213-222-0779.
Date of Introduction:  1970 July.
Ingredients:  Soy beans, water, 1/10 of 1% calcium 
sulphate.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 314.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 392. Wy Ky is now at 237 
San Fernando Rd., Los Angeles, California 90031. Phone: 
213-222-0779. Owners: William and Ken Lee.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owners: William and Ken Lee.
 Interview with Bill Lee of Wy Ky. 1982. June 29. Wy 
Ky started in July 1970. Label. 1980, undated. 4 by 3.5 
inches. Plastic fi lm. Blue and yellow on clear fi lm. “No 
preservatives. Perishable–Keep refrigerated.”
 Soya Bluebook. 1983. p. 78. Owners are William and 
Ken Lee. Call from Ron Ho, owner of Wy Ky. 1988. Sept. 
23. He bought the company from William Lee in 1984. He 
then bought tofu equipment from another company named 
Kawanishi in Japan. It doesn’t work very well.
 Talk with David Ho. His mother bought this company 
from Bill Lee in about 1983. The location has not changed.

2229. Macrobiotic (The) (Carmichael, California). 1970. 
West Coast macrobiotic summer camps. 10(3):2-4. Aug.
• Summary: “The fi rst of this year’s West Coast macrobiotic 
summer camps was held August 14-23, in the tall pine 
country of French Meadows, California, and was attended 
by a total of about 200 people, most of whom were under 30, 
and relatively new to macrobiotics. Two well cooked (wood 
stove) meals were prepared and served each day by the 
kitchen staff, under the able supervision of Cornellia Aihara, 
Nann Schleiger, and Yvette de Langre. The food consisted 
almost entirely of organically grown: whole grains (rice at 
every meal, with others for variety and additional nutritional 
value), cooked and raw vegetables, beans, seaweeds and 
seasonings miso, tamari, seasalt, vegetable oils, sesame seeds 
and arrowroot starch. Two desserts were served (rice pudding 
and oatmeal cookies, both containing raisins), fruit-nut 
vegetable salad twice, and egg drop soup once–no other fruit 
or animal food. Breakfast was served for children only, but 
there were occasionally leftovers for others.
 “As at last year’s second West Coast camp (Big Sur), 
modern conveniences and facilities were minimal, and there 
was thus plenty of physical activity for everyone, as well 

as several scheduled daily activities (many more than at 
any previous camp), all of which, as well as meals, were, 
as usual, voluntary. At 6:30 a.m., Jacques de Langre led 
Do-In, a kind of combined self-diagnosis and treatment 
related to acupuncture massage. At 8:00 came acupuncture 
massage, led by Becky Wood. People came in pairs, and 
alternated massaging and being massaged. At 9:00 there 
were 2 lectures, one by Herman Aihara, the other by Alcan 
Yamaguchi, Editor-in-Chief of the Japanese macrobiotic 
magazine. These extremely interesting and stimulating 
lectures (which will appear in future issues, of this 
magazine–including one on this year’s summer lecture tour) 
were followed, at about 11:30, by lunch.
 “The next few hours, between lunch and supper (about 
6:30), were fi lled with plate and pot washing, cooking, 
wood chopping, hiking, swimming, reading, or ‘goofi ng 
off’–unless one felt like attending classes in T’ai Chi Ch’uan 
(Gene Neufeld), cooking (Yvette de Langre), cooking 
for men (Jacques de Langre), macrobiotic symptomatic 
treatments (Becky Wood), or to go and chant nam-myoho-
ren-ge-kyo [The Heart Sutra] with Bill French.
 “After dinner were nightly discussions and children’s 
campfi res (these included story-telling, games and goodies: 
popcorn, chapatis, baked apples, etc.; parents alternated 
supervising, and were thus free each night except when 
it was their turn.) Talks were given by Merv Lovenburg 
(Professor of Geology at UC Davis, who pointed out that 
scientists and ‘macrobioticists’ have much to learn from 
each other: Scientists should learn about spectral {yin-yang} 
analysis and the fact that everything is constantly changing; 
and macrobioticists have a great deal to learn about heredity, 
genes, chromosomes, DNA, RNA, etc.–as well as some 
of science’s more polished experimental techniques. Merv 
also suggested, however, that it would be a mistake for 
macrobiotics to devote too much time to scientifi c analysis, 
since macrobiotics is fundamentally an art. The rest of 
Merv’s talk was mainly devoted to discussing and answering 
questions about polar shifts and other geological movements 
(including continental shifts–which geologists have noticed, 
and physicists denied, for many years); Villem Van Prooijen 
(from Amsterdam, Holland, who spoke about macrobiotics in 
Northern Europe, saying that there is a great deal of interest 
in macrobiotics there, but that many beginners are still taking 
drugs) at which point resounding laughter poured forth from 
the audience (all drugs, especially synthetic ones, are so 
extremely yin that they neutralize virtually all the benefi cial 
effects of natural eating: see the macrobiotic, vol.9, no.3). 
Villem went on to say that there is a big need of people with 
even a minimum of experience and understanding to go there 
and help them; language is no problem, he said, since anyone 
who attends a few years of school there learns English quite 
well); Jack Garvey (who spoke about his and his friends’ 
opening a macrobiotic food store. One of the main points 
Jack emphasized was that the harder they worked, the more 
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people came in {Mr. Aihara agreed with Jack’s conclusion 
that Yang work attracts Yin people}). Details about opening a 
macrobiotic food store are available from Jack Garvy, (5201 
N. Camino Escuela, Tucson, Arizona); Jacques de Langre 
(see p. 24 for Jacques’ fi ne talk. Jacques also announced that 
a new book by Michel Abehsera, author of Zen Macrobiotic 
Cooking, is now on the presses, and will soon be available in 
hard cover. About twice as long as Zen Macrobiotic Cooking, 
Michel’s new book contains no recipe repetitions, and, as in 
his previous book, there are many interesting and humorous 
anecdotes, helpful hints, and provocative, incisive thoughts–
all of which are also different from those in his fi rst book. 
As soon as it is ready, Cooking for Life will be available 
from the Ohsawa Foundation Business Offi ce), Herman and 
Alcan.
 “Camp Director Gene Neufeld did an excellent job as 
Activities Director and Master of Ceremonies. His calm 
humor was often helpful in restoring order and easing 
tensions, by the agile employment of a delicate balance 
of common sense and nonsense. General announcements 
relating to camp activities, including an occasional 
complaint, were made at the nightly sessions. One of the 
more interesting complaints was registered by Villem Van 
Prooijen, who said that he was astounded to see that several 
people were throwing away food. This almost never happens 
in Europe, he said, where such affl uence as we take for 
granted is experienced only by the rich. It was then suggested 
that people take only as much food as they are defi nitely 
going to eat, and then go get more later if still hungry. Next it 
was suggested that, although this is an excellent idea, people 
make mistakes–so if one takes more than he can eat, he can 
(a) offer it to someone else, (b) put it in the dogs’ bowl (cats 
and dogs thrive on grains, fi sh and cooked vegetables, and 
are especially fond of miso soup), or (c) return it to the pot 
from which it was served. When some disagreement with 
(c) was heard, Mr. Aihara was asked for his opinion on the 
matter. He thanked Villem for his comments, and pointed 
out that No-Waste is one of the most basic of all macrobiotic 
principles (see “Even a Grain of Rice,” in vol.8, no.1; and 
“Zen or Macrobiotics,” in vol.9, no.4). The next day, people 
stopped throwing away uneaten food, and John Deming 
divided the garbage cans into 2 types–organic and other, 
the contents of the former being returned to the soil. At this 
point, Mr. X (I’ve forgotten his name) reminded us that 
aluminum is recyclable, and that since he could get money 
for turning it in, he would appreciate it if people would give 
him their empty beer cans, rather than leaving them lying 
around. At this point, Gene Neufeld stepped in: ‘Anyone 
willing to admit he’s been drinking beer, please see Mr. X.’
 “(Editor’s note: Alcan and I want to express our 
appreciation to Gene Neufeld and everyone at the camp 
who donated $150 for our fl ight to Seattle [Washington] so 
we could be there when that camp started–without having 
to leave the fi rst one early.) The second camp (August 22-

31, in the beautiful Wiley Creek Campground near Seattle) 
was attended by about 80 people. Aside from obvious 
similarities with the fi rst, there were also some differences: 
(1) A boy with ‘infectious’ hepatitis was refused admission; 
(2) Whereas several people at the fi rst camp complained 
of constipation, here there were more stomach and liver 
troubles caused by overeating, caused, in turn, by delicious 
cooking (supervised by Pat Johnson and Alice Feinberg) 
and cloudy weather (less physical activity); and (3) less 
scheduled activities: Due to diffi culties in securing a camp 
site, and the consequent necessity of changing the dates of 
the camp, Ken Burns and Tom Katsuyoshi (instructor of 
Aiki-do, who gave one demonstration) were unable to attend 
for the full time. Also, there were no classes in cooking, T’ai 
Chi Ch’uan or Do-In. (There were, however, the following: 
acupuncture massage and macrobiotic symptomatic 
treatments (Becky Wood), chanting of nam-myo-ho-ren-
ge-kyo (Alcan Yamaguchi), and enlightening lectures and 
discussions by Herman and Alcan.) From Camp Director 
Bob Johnson, we have just heard that everyone who attended 
enjoyed it very much, and felt that it was a successful camp. 
We are sure that next year will be even better.” Address: The 
Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael, CA 
95608.

2230. Cox, Jeff. 1970. The “nowhere” store that’s going 
places. Organic Gardening and Farming 17(8):57-59. Aug.
• Summary: Editor’s introduction: “Boston’s busy hub 
of macrobiotic followers–the Erewhon Trading Co.–is an 
organic foods center that’s an education in itself.”
 “Roger Hillyard, 27, is macrobiotic and is general 
manager of the company, which also has a store at 8003 
Beverly Boulevard, Los Angeles [California].”
 “Nine persons work for Erewhon, which has just 
leased a large Boston warehouse to expand its shipping 
department.”
 For Erewhon, business took off in 1970. In just one 
year the company had gone from supplying 2-3 stores to 
supplying 150.

2231. Kon, Samuel; Wagner, J.R.; Guadagni, D.G.; Horvat, 
R.J. 1970. pH adjustment control of oxidative off-fl avors 
during grinding of raw legume seeds. J. of Food Science 
35(4):343-45. July/Aug. [19 ref]
• Summary: Many approaches have been taken to improve or 
reduce the undesirable fl avors of soy products. Preventative 
measures include grinding soybeans under acidic conditions 
(pH 3.85 or lower). Address: USDA Western Utilization 
R&D Div., Albany, California.

2232. Weller, Paul. 1970. Birth of an industry. Soybean 
Digest. Aug. p. 58-59, 61.
• Summary: A fairly good, brief history of the soybean 
crushing industry in the USA, and the National Soybean 
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Processors Association. Soybeans had been grown in 
America “since about 1804. Civil War soldiers carried them 
as ‘coffee berries,’ using them to brew ‘coffee’ when the real 
product became scarce.”
 The fi rst soybeans in America “were likely crushed as 
early as 1910, among the Chinese in California. Oriental 
emigrants were then importing soybeans from China and 
Manchuria, and crudely crushing them for cooking oil. 
These early efforts were followed by commercial activity 
among several North Carolina cottonseed mills. In 1915, 
when cottonseed became scarce, the mills substituted locally 
grown soybeans.”
 “On a warm fall day [Sept. 30] in 1922, A.E. Staley 
Sr. pulled a master switch on the nation’s fi rst commercial 
soybean processing plant. He helped inaugurate a new 
industry offering, for the fi rst time, a key commercial 
market for America’s soybean crop. The place was Decatur, 
Illinois...”
 “Role of the processors: Several commercial leaders saw 
the promise of soybeans by 1920. They also saw a need for 
expanded markets, if farmers were to receive a fair return for 
their crop. Acreage was expanding fast–Illinois had 16,000 
acres in 1919, with Indiana having only several hundred. But 
by 1922, this total had doubled, and farmers were rushing 
to plant more. A.E. Staley Sr. started with his processing 
mill at Decatur. The following year, Eugene D. Funk Sr. 
set up the nation’s second commercial processing plant at 
Bloomington, Illinois. Funk, a pioneer seed producer and an 
organizer of the American Soybean Assn., recognized that 
domestic processing operations would be necessary to move 
the fast-growing soybean crop–by then estimated at over a 
half-million acres.
 “These early processors faced seemingly insurmountable 
odds. It was nearly impossible to obtain a steady supply of 
soybeans to maintain their plants. It was just as diffi cult to 
dispose of soybean oil meal and fl our. No one would buy 
it in 1924, and few persons would accept it as a gift. It was 
even diffi cult to sell the domestically produced soybean oil, 
because buyers considered it grossly inferior to imported 
oils.
 “The answer lay in extensive programs of education, and 
the early processors accepted this responsibility. Working 
closely with state universities and extension services, they 
helped develop bulletins to help farmers produce more 
soybeans. Marketing teams fanned out to ‘sell’ U.S. soybean 
oil and meal products.
 “One of the most unique projects ever attempted was 
a special Soybean Exhibit Train, supplied by the Illinois 
Central Railroad. Soybean processors and USDA extension 
personnel equipped and staffed the train to tell the soybean 
story to the nation. In 21 days [during 1927], the six-car 
soybean train traveled 2,478 miles, to 105 towns across 
America. Nearly 34,000 persons toured its varied soybean 
product exhibits.

 “Formation of NSPA: The soybean processing industry 
was expanding enough by 1930 to warrant a national 
association of processing fi rms. A committee was set up 
under the leadership of Whitney H. Eastman of Archer 
Daniels Midland Co. Eastman called an organizational 
meeting for May 21, 1930, at Chicago’s downtown City 
Club. Twelve processing fi rms were represented, including 
A.E. Staley Mfg. Co.; Archer Daniels Midland Co.; Allied 
Mills Inc.; Funk Bros. Seed Co.; and Spencer Kellogg & 
Sons.
 “The meeting gave birth to the National Soybean 
Oil Manufacturers Assn., forerunner of today’s National 
Soybean Processors Assn. Eastman, now retired in suburban 
Minneapolis, recalls the original Association objectives: 
“To promote in the industry a mutual confi dence and a high 
standard of business ethics; to eliminate trade abuses; to 
promote sound economic business customs and practices; 
to foster wholesome competition; to provide ultimately 
for individual effi cient business management operating 
independently and thus generally to promote the service of 
the industry in the public welfare.”
 “Other industry benefi ts came out of the formation 
of a processors’ association. Prior to this time, prices for 
soybeans were largely determined by demand and supply for 
soybean seed. Establishment of new markets for processed 
products and the rapid expansion of soybean acreage due to 
new demand changed this structure. During the early 1930’s, 
prices were based on demand for oil and meal, and generally 
improved as demand increased. At one point, the price per 
bushel increased from 60¢ to $1.23.
 “NSPA formed a variety of committees to service 
the burgeoning industry. There was a research and trade 
promotion group, a soybean grades and contract group, 
traffi c and transportation group, as well as committees on 
statistics and industry liaison. These formed the nucleus of 
NSPA’s current slate of 13 specialized committees.
 During NSPA’s fi rst 25 years, U.S. soybean acreage 
jumped from 3,473,000 acres yielding 13,929,000 bushels–
to 21 million acres yielding a crop of 457 million bushels. 
By 1956, soybeans were second only to corn in cash farm 
income on the nation’s farms.
 “It was during this fi rst 25 years that most of today’s 
major soybean processors entered the business. Central Soya 
Co. shipped its fi rst load of soybean oil on December 8, 
1934, from its plant at Decatur, Indiana. Swift & Co. built its 
fi rst expeller soybean mill at Champaign, Illinois, in 1937, 
followed by a second mill at Des Moines, Iowa in 1939. 
At about the same time, Quincy Soybean Co. was formed 
at Quincy, Illinois, Cargill Inc. entered the fi eld in 1943 
at Minneapolis [Minnesota], and other major processors 
followed quickly the industry’s challenge.”
 Photos show: (1) The Elizabeth City Oil & Fertilizer Co. 
in North Carolina, generally believed to have been the fi rst to 
process U.S. grown soybeans. A test run was made on 10,000 
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bushels in Dec. 1915. (2) The soybean crushing plant in 
the Funk Bros. Seed Co., Bloomington, Illinois, installed in 
1924. (3) The Archer Daniels Midland Co. solvent extraction 
plant in Chicago, Illinois, in about 1946. (4) One group of 
the nearly 34,000 people visiting the “Soybean Special” 
train in 1927. Inside its six cars was the story of the soybean 
industry as it existed at that time. Address: National Soybean 
Processors Assn.

2233. Soybean Digest. 1970. Dr. Miller’s lifelong work with 
soy foods. Aug. p. 37.
• Summary:  “Dr. Harry W. Miller was one of the fi rst to 
have the vision of feeding the world’s hungry with the 
soybean. Well over 50 years ago, Dr. Miller, an early member 
and now an honorary life member of ASA, was using the 
soybean to save the lives of the babies of China. Soy foods 
have been Dr. Miller’s lifetime work, which he has pursued 
both in the U.S. and in many parts of the Orient.
 “A well-known surgeon as well as a medical missionary, 
he set up one of the fi rst modern soy milk plants in the world 
in Shanghai, where he delivered soy milk daily to hundreds 
of homes until the outbreak of the Chinese civil war in 1937. 
He set up hospitals in many parts of the Orient. In 1956 he 
was decorated with the Brilliant Blue Star, Free China’s 
highest award, by Generalissimo Chiang Kai-shek. He 
established a soy foods business at Mt. Vernon, Ohio, which 
he sold to Loma Linda Foods.”
 Photos show: (1) Dr. Miller in Libya, 1957, dressed in 
all-white surgeon’s clothing with short sleeves. (2) Dr. and 
Mrs. Miller with Madame and Generalissimo Chiang Kai-
shek.

2234. Hansen, Barbara. 1970. Language of cookery: Soy 
sauce hails from number of countries. Los Angeles Times. 
Sept. 10. p. K9.
• Summary: Compares Japanese, Chinese, Indonesian, 
Hawaiian, and U.S. soy sauces. These can be either brewed 
[fermented] or mixed from various ingredients to simulate 
the fl avor, color, and texture of the brewed soy sauces. The 
mixed sauces “are based on hydrolized vegetable proteins 
and are colored with caramel coloring.”
 Among imported Chinese soy sauces, there is “the 
familiar dark soy sauce and also a light soy sauce, which 
can be used to salt and season food when a dark color is not 
desired.”
 Shoyu is the Japanese word for soy sauce.
 “If you take up Indonesian cookery, don’t assume 
that ketjap is the thick red sauce which Americans pour on 
hamburgers. Ketjap is the term for Indonesian-style soy 
sauce, which is slightly sweetened.” Note: Could this latter 
be ketjap manis?

2235. Los Angeles Times. 1970. Program to focus on world 
ills. Sept. 22. p. H9.

• Summary: Orange County, California–World food 
shortages, population control, and pollution will be among 
the subjects included in a program today titled “Creating 
tomorrow” at the Psynetics Foundation headquarters.
 The main speaker will be Wayne D. Lamont, president 
of Earth Steward Inc. and education chairman for Planned 
Parenthood World Population.
 A “foods of the future buffet,” prepared under the 
direction of Dorothea Van Gundy Jones, will accompany the 
talk.

2236. Capital Times (Madison, Wisconsin). 1970. 
Obituaries–Prof. G.M. Briggs dies: Pioneered in soybeans. 
Succumbs ar age 86. Sept. 24.
• Summary: “George M. ‘Soybean’ Briggs, 86, of 5010 
Dorsett Dr., retired University of Wisconsin pioneer and 
agronomist, who was widely and personally known among 
the farmers of the state and the area, died Wednesday in a 
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Madison nursing home after a short illness.”
 “Mr. Briggs moved to Madison in 1919 and became the 
fi rst Extension agronomist and in the years that followed he 
earned his nickname ‘Soybean’ Briggs.
 “He traveled all through Wisconsin and to farmers 
and friends everywhere handed out a bean or two with an 
explanation of the value of the bean to the farmer and the 
economy.
 “Later he was elected president of the American 
Soybean Assn. and he lived to see the nation produce a 
billion bushels a year of the miracle crop.
 “In later years, he was more active in spreading the 
gospels of weed control, alfalfa, and forage crops. But he 
was always known as Soybean Briggs. Offi cially, he was 
George McSpadden Briggs.
 “The letters that came to Soybean Briggs, Madison, 
were delivered to his offi ce in the College of Agriculture 
without delay. He probably knew more Wisconsin farmers 
personally than any other man.”
 “Prof. Briggs is survived by his wife; a daughter, 
Mrs. Warner (Helen) Geiger, Oshkosh; fi ve sons, William, 
302 Orchard Dr.; H. Randolph, Wausau; George M. Jr., 
Lafayette, California; Rodney, Ibadan, Nigeria; and Robert, 
Tucson, Arizona; a brother, Ealy, San Diego, California; 18 
grandchildren; and 14 great-grandchildren.
 “Born at Houston, Minnesota, in 1884, he had been a 
Madison resident since 1919. He received his B.S. degree 
from the University of Minnesota in 1916. On June 16, 1909, 
he was married at Caledonia, Minnesota, to Mary McNelly.”
 A small portrait photo shows “Soybean” Briggs. 
Address: Wisconsin.

2237. Dosti, Rose. 1970. An Oriental fl avor to table cookery. 
Los Angeles Times. Sept. 24. p. J18.
• Summary: Setsuko Ohkagawa, of Tokyo, who is now in 
Los Angeles, is intrigued by Kaiseki ryori, featuring the 
authentic of the Japanese tea ceremony. But she thinks that 
the Japanese art of table cooking (Nabe mono) might be most 
interesting to Americans, who already like fondue and the 
intimate quality Americans seem to enjoy. Recipes are given 
for: (1) Mizutaki, including “1 cake tofu (soy bean curd) cut 
into 1½-inch pieces.” (2) Sukiyaki, incl. 1 cake tofu (soy 
bean curd). (3) Shabu-Shabu. incl. “1 cake tofu, sliced into 
1-inch squares.” A photo shows Setsuko serving.

2238. Cargill, Processing and Refi ning Division. 1970. 
Handle with care! (Ad). Soybean Digest. Sept. p. 6.
• Summary: On the right side of this full page ad is a 
hammer, seemingly in motion, about to smash a single 
soybean.
 On the left side we read: That’s just what Cargill does. 
We buy... handle... store... and transport soybeans. We break 
them apart, Then build them up to marketable end products... 
meal, grits, fl our, oil for example.

 “We fi nd and develop new uses for soybeans. We also 
fi nd and develop new markets and expand established 
outlets... foreign and domestic.
 “For your soybeans... our plans call for continued 
aggressive expansion of our total soybean research, 
processing and marketing operations.”
 In the lower left are listed Cargill’s “Plant locations: 
“Port Cargill, Minnesota. Cedar Rapids, Iowa. Washington, 
Iowa. Memphis, Tennessee. Chicago, Illinois. Ft. Dodge, 
Iowa. Sioux City, Iowa. Norfolk, Virginia. Des Moines, 
Iowa. Wichita, Kansas. Gainesville, Georgia. San Francisco, 
California. Fayetteville, North Carolina. Tarragona, Spain. 
Amsterdam, Holland. St. Nazaire, France.
 In the lower left is the round Cargill logo. Address: 
[Minneapolis, Minnesota].

2239. Soybean Digest. 1970. Breeding soybeans adapted to 
Calif. [California]. Sept. p. 61.
• Summary: “A meeting to discuss soybean production in 
California was recently hosted by O.D. McCutcheon, Kings 
County (Calif.) farm advisor. A group of experts, mostly 
from the University of California, was present.
 “In past trials, successful midwestern varieties have 
usually fl unked their California tests, mainly due to low 
yields and shattering at harvest. But yields have varied from 
zero to 60 bu/acre. The soybean is said to produce about as 
well when double-cropped as it does as a single.
 “Plant breeding work is going on at Davis to develop 
strains more adapted to California, said Agribusiness News, 
which covered the meeting.”

2240. Time. 1970. The kosher of the counterculture. 96:59-
60, 63. Nov. 16.
• Summary: “’Tell me what you eat and I will tell you 
what you are,’ said Jean Anthelme Brillat-Savarin, the 18th 
century French gastronome. This aphorism is especially 
true today.” The youth of Woodstock Nation, with almost 
religious zeal, “are becoming vegetarians. They are also in 
the vanguard of the fl ourishing organic-food movement, 
insisting on produce grown without chemical fertilizers or 
pesticides.
 “Diet is very central to the revolution,” says the leader 
of a north California commune. Why the new vegetarian 
trend? (1) It’s inexpensive; (2) The eco-activists are 
concerned about the amount of DDT and other chemicals 
in meat; (3) There is the vegetarian infl uence of East Asian 
religions such as Buddhism, Yoga, and Hinduism; (4) The 
Macrobiotic diet is vegetarian except that it allows fi sh and 
seafoods, but it discourages use of dairy products. There 
is a lengthy, critical discussion of macrobiotics, George 
Ohsawa (“who wrote dozens of abstruse books on ancient 
Oriental diet and medicine and was the principal proselytizer 
for macrobiotics in Europe and the U.S.”), and Beth Ann 
Simon (“Macrobiotics can be dangerous. The diet became 
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notorious 5 years ago when a 24-year-old Greenwich Village 
housewife named Beth Ann Simon died after losing 50 lbs.” 
on Macrobiotic Regimen No. 7); (5) Diet and yoga have 
become a substitute for drugs for many people. They lead 
to a more real and spiritual consciousness. “The young are 
beginning to realize that drugs aren’t real. They thought it 
was a shortcut to the spiritual.”
 “Anthropologist Claude Lévi-Strauss has shown that a 
society’s cuisine is a language into which it unconsciously 
translates its structure. Thus frozen foods, packaged foods, 
TV dinners, fast-food franchises, preservatives and additives 
all stem from a culture that made pragmatism, step saving 
and time saving virtues in themselves. Because there are 
different values and plenty of free time in the new culture, 
gardening (organically), grinding wheat, baking bread, 
preparing yogurt and making a quiet ceremony of cooking 
and eating are all parts of the scene... For the more earnest of 
the cultists, the kitchen has become a holy place, as it is to 
the Hindus and the Buddhists.”
 The new diets are fi ltering to the suburbs via the 
teenagers. Rows of unfamiliar foods, such as brown rice, 
miso, aduki, and gomasio [sesame salt], are appearing in 
middle-class cupboards.

2241. Dosti, Rose. 1970. Royal heritage of Korean refl ected 
in her cooking. Los Angeles Times (The) (California). Nov. 
27. p. 130-21 (part VIII, p. 6-7).
• Summary: “Kumi Kang, 26, was born in Seoul, Korea. Her 
mother came from a royal family and was exposed to palace 
banquets. So when Kumi learned to cook, the food smacked 
of palace cooking.
 “’All Korean girls must learn to cook even though there 
are cooks at home,’ said Kumi, a delicate beauty who is 
taking her master’s degree at USC.”
 Kumi’s favorite dish is Bul-Kogi, a traditional Korean 
barbecue dish, in which beef, chicken and pork are cooked in 
a special perforated pan over coals.
 “The seasoning is an all-important characteristic of 
Bul-Kogi.” Each meat is seasoned individually. Pork, for 
example, “is coated with a red pepper paste, called kochujan, 
available in Oriental food stores but red pepper may be used 
instead.”
 Note: The article also mentions soy sauce and [soy] bean 
sprouts. Address: Times staff writer.

2242. Macrobiotic (The) (Carmichael, California). 1970. 
French Meadows lectures by Herman Aihara and Alcan 
Yamaguchi. 10(4):5-9. Nov.
• Summary: “1. 1970 American Macrobiotic Lecture Tour, 
by Herman Aihara.
 “In 1961, 15 macrobiotic families, including mine, 
travelled from New York City to Chico, Calif., by camping 
out, to start a macrobiotic community in that low fall-
out area. And although it was a wonderful trip, which 

strengthened and united us all, there were no macrobiotic 
friends to see along the way. This year, I made a similar trip, 
with my family, Alcan Yamaguchi and Carl Campbell. But 
this time, our purpose was to see macrobiotic friends; and we 
saw more than 2,000!
 “Everywhere we went we met people who are eating 
mainly grains and vegetables after abandoning their habitual 
meat, sugar and drugs.
 “When I came to America in ‘52, I had no friends 
here–other than a few Japanese I hadn’t even met. Now, 
I was welcomed by hundreds. What a change! I am so 
grateful to my teacher Ohsawa, who revealed to me a new 
way of life and enabled me to participate in this miracle. 
I am learning what he taught: that life can be interesting, 
exciting and joyful. I would also like to express my gratitude 
to my friends whom I met or re-met on this trip, without 
whom it could not have occurred: Alan Marlowe arranged 
our accommodations and lecture (attended by about 80) 
at Tassajara Zen Mountain Center, fi rst stop on the tour. 
I had been told that Suzuki Roshi, who introduced Soto-
Zen to America and founded Zen Center, did not favor 
macrobiotics. But when I was shown into his room, and 
saw how simple it was (no glass in the windows, a few 
books, little else) I realized that he is more macrobiotic 
than I am. The fi rst thing he asked me was “How do you 
make miso?” He is going to make miso and tamari at 
Tassajara! Surrounded by mountains, embraced by serenity, 
and activated by meditation, chanting and outdoor work, 
Tassajara Zen Center is a macrobiotic community that glows 
with the enthusiasm of those who are learning satori.
 “In Santa Barbara, Dorothy Duncan let us use her home 
for our next lecture, attended by 60. Mrs. Tomoko [Aveline] 
Kushi’s Los Angeles home was the scene of our next 2 
lectures, to which about 200 came. In Las Vegas we had a 
brief visit with our old friends Alvin and Freda Glantz.
 “After camping out in Grand Canyon, we were then 
greeted by 3 macrobiotic couples in Jack Garvy’s fantastic 
Spanish-style mansion in Tucson [Arizona]. Though 
relatively new to macrobiotics, Jack is the leader there and 
has recently opened a macrobiotic food store that is causing a 
sensation. About 70 came to the lecture and cooking class in 
Jack’s home, after which we saw a full moon refl ected in the 
swimming pool.
 “I was curious to meet Elizabeth Marsh, author of the 
wonderful ‘Macrobiotics for Americans’ (which appeared 
in volume 10, number 1 and will be made into a library 
report next year). I was amazed that a young girl could write 
such an interesting and precise article. I met her in Houston 
[Texas], next stop on the tour. Our lectures and cooking class 
were arranged by Elizabeth, who I found to be an attractive, 
socially active young girl. About 70 attended. It’s hot and 
humid in Houston, and the amount of meat eaten there is 
startling and dangerous. A yin macrobiotic diet, with plenty 
of raw vegetables and a relatively large amount of fruits, 
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should be taught there. In Baton Rouge, we enjoyed our 
reunion after 8 years with Evelyn Rabalais, who has a fi ne, 
busy health food store; thanks to her efforts, 120 attended 
a cooking class and 2 lectures in a luxurious hotel there. 
Baton Rouge macrobiotic people are suffering from excess 
yin food and drink. In Athens, Georgia, 20 people came to 
the lecture, arranged by Leslie Grey, who has a charming 
health food store in front of the University. In Philadelphia 
[Pennsylvania], Charles Smith has a busy grain store; 110 
attended our lecture and the cooking class Cornellia gave, in 
response to strong requests.
 “After that it was the New Jersey Turnpike, heading for 
New York, unforgettable city we lived in, with numerous 
troubles and innumerable joys, for 9 years. For me, New 
York is the memorial of Yin and Yang, my second native 
land, for it is there that I started a new life. Even our 
children, Marie and Jiro, grew excited as the car approached 
the tall buildings and bright lights. The Buddhist Academy 
on Riverside Drive was much as it had been when Ohsawa 
stayed there in ‘59, with a statue of Shinran in front, and 
Rev. and Mrs. Seki looking as bright and youthful as before. 
The evening of our arrival, we were given a party, arranged 
by Marion leBlanc and attended by 120, which was so 
successful hardly anyone could move afterwards! The next 
day, we lectured at Wilkie Memorial Hall, where Ohsawa 
gave his ‘sanpaku’ lecture in ‘63. About 130 came, and 
many stayed for further questions and discussions, which 
lasted till midnight. The following morning, Cornellia gave a 
cooking class, attended by 40, at Marion’s Lower East Side 
apartment; and that evening we were warmly welcomed 
by Michel Abehsera and his wife, Claude, at their home in 
Binghamton.
 “Michel, whom I met at last year’s Big Sur summer 
camp, recently moved to Binghamton from New York City, 
where he spent a few years as an inspiring leader, lecturer, 
and writer. Author of the excellent Zen Macrobiotic Cooking, 
Michel is also a vital speaker. His warmth, sincerity and deep 
gratitude to macrobiotics is inspiring many people, about 60 
of whom attended our lecture in Binghamton. On the way to 
Ashley Falls, Massachusetts (where Martha Shaw welcomed 
us warmly and we enjoyed the peaceful farmland and the 30 
people who came to our lecture), we stopped at Woodstock, 
found a macrobiotic restaurant, and gave a brief talk that was 
heard by about 30 people.
 “In Brookline, Mass., Michio Kushi, my most inspiring 
friend, welcomed us to his huge ranch-style house. His 
teaching of macrobiotics is infl uencing young Americans so 
fast that soon there will be few who haven’t heard of it. And 
although the somewhat scattered arrangement of the several 
macrobiotic houses in the Boston area (in which several 
hundred of his disciples reside) could cause diffi culties in 
unifying the group, his energetic lectures are keeping them 
well-knit.
 “The fi rst day’s party and the next 2 days’ lectures 

were attended by about 400. In Gloucester, we admired the 
famous sea shore. Since Stephen Scotti, a pianist, arranged 
our lecture, most of the 20 people there were educated 
professionals. The questions and discussions fl owed 
effortlessly and covered many interesting and unexpected 
topics. In Jericho Center, Vermont, another interesting 
meeting was held, at the home of Stuart and Barbara 
Harnish. We lectured outside, as the house was too small 
to accommodate the 50 people there–many from far away–
several from Montreal. Stuart has rented an abandoned house 
free for 10 years, but still has much to repair. After camping 
out by Lake Ontario and sightseeing at Niagara Falls, we 
stayed in a large Detroit [Michigan] macrobiotic community 
house on 3 acres of land rented by Roger and Jeff Vain; 
the cooking class and 2 lectures (questions and discussions 
after the 1st lasting till midnight) were attended by 140. In 
Cincinnati [Ohio], our backyard meeting was arranged by 
Joanne Honnhopp. After 3 hours of intensive questions and 
discussions on the bio-physiological aspects of macrobiotic 
eating, a big dinner was enjoyed by all of us.
 “The Chicago [Illinois] meeting was organized by Loren 
McCune, whom I had seen several times before. It was hot 
and humid, and many more than the 70 who attended our 
fi rst lecture couldn’t fi nd room, became tired of standing 
outside, and left before it was over. About 70 came to 
the cooking class and lecture the next day. Most Chicago 
macrobiotic people are beginners, and their understanding 
is conceptual-not practical. They seem to need much help, 
especially since Loren is busy managing a macrobiotic store 
and organizing the community. In Davenport, Iowa, where I 
had contacted Mrs. Minna Vollum, owner of a macrobiotic 
store, our lecture was attended by 50. That night, we camped 
out by the Mississippi, and saw another full moon–refl ected 
in the ripples. At midnight, a large cargo boat passed by, with 
its searchlight on. July 16th: we have completed half the trip.
 “The following day, Dr. and Mrs. Gordon Ruesink 
welcomed us warmly in their home in Kansas City, 
Kansas. The lecture that night, in a Presbyterian Church, 
was attended by 50; the cooking class and lecture at the 
Ruesinks’ the next day, by 80. Dr. Ruesink, a chiropractor 
who is no longer practicing, gives free help and macrobiotic 
advice after work at the Post Offi ce. One of the most 
devoted macrobiotic professionals I know of, Dr. Ruesink 
has developed many followers in his area. His medical 
knowledge and experience will greatly benefi t macrobiotics. 
Dr. Knuts, a friend of his, is also a chiropractor who was 
convinced of the effectiveness of macrobiotics by his own 
experience.” (Continued). Address: The Ohsawa Foundation, 
Inc., 2523 Gunn Road, Carmichael, CA 95608.

2243. Macrobiotic (The) (Carmichael, California). 1970. 
French Meadows lectures by Herman Aihara and Alcan 
Yamaguchi (Continued–Document part II). 10(4):5-9. Nov.
• Summary: (Continued): As a psychologist in the Air Force, 
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he was having severe stomach aches. None of the Air Force 
doctors could cure them. When a chiropractor told him the 
cause was coffee, he stopped drinking it, the stomach aches 
went away, he began studying chiropractic, met Dr. Ruesink, 
and began studying macrobiotics. He told us he has cured 6 
cancer patients diagnosed by medical doctors, and 12 who 
were not. His faith in macrobiotics is strong. We are very 
lucky that such doctors understand macrobiotics, and apply 
it to their patients. After camping out the next 7 days, we 
came to Vancouver, British Columbia, where Banny Cutt was 
busy in his new macrobiotic store. Our lecture and cooking 
class were attended by 40. George Mulek, a successful 
Alberta businessman, owner of a 21-story building, gave 
us his best apartment to use: camp-dwellers were suddenly 
transformed into millionaires! The view of Vancouver Bay 
was wonderful. George experimented for many years with 
several health food diets, and is now convinced, from his 
own experience, of the superiority of macrobiotic eating. His 
long years in the health food fi eld make him a fi ne promoter 
of macrobiotics. We owe him very much. We saw our old 
friends Lester and Lillian Russell on Vancouver Island. 
And on Denman Island (5 square miles reachable only by 
ferry boat from Vancouver Island) we found, surprisingly, a 
macrobiotic community.
 “On July 31st, we returned to the West Coast and were 
welcomed by Ken Burns, Bob Johnson and others at Ken’s 
familiar Seattle [Washington] home. The dinner at Kagetsu 
was excellent. There are many young people in Seattle who 
are hoping to build a strong macrobiotic community. Our 
2 lectures and 1 cooking class were attended by about 150 
people.
 “When the scheduled Portland [Oregon] lecture was 
unexpectedly cancelled, Lorraine Harr, in whose home we 
stayed, quickly arranged a meeting, attended by 10 and fi lled 
with interesting questions and lively discussions. In Ashland, 
we saw our old friends Sandy and Sylvia Goodman, now 
involved in psychological group therapy. We had a wonderful 
discussion on the transmutation of emotions, on which I’ll 
write later. In short, my suggestion is that there is a striking 
similarity between the biological transmutation of elements 
and that of emotions, oxygen being the key agent in both. 
Next stop was Emmett Station, Calif., where John Deming 
gave me 66 acres of land, on which are 6 houses, a mountain 
and many apple trees (delicious!). I plan to use this gift for a 
year-round macrobiotic camp-school. After our lecture there, 
attended by 10, we made our fi nal stop on the tour: Chico-
San Inc., where we lectured to about 10, bringing the total to 
about 2,300.
 “Aside from the above people, there were many others 
who helped our trip. Joe Arseguel, David Schleiger and Gene 
Neufeld in the San Francisco area; Jacques de Langre and 
Shayne Suehle in Los Angeles; are some of them. To all the 
above, and many others, I extend my deepest appreciation. 
To our driver, Carl Campbell, who drove over 12,000 

miles in 2 months!, I am also grateful. As for Alcan, it goes 
without saying that I am indebted to him also. The warmth 
and love he received everywhere we went indicates in itself 
how interesting and fruitful he made the trip. Finally, to my 
wife Cornellia, I give my deep appreciation. Throughout 
the trip, she cooked for us–in a crowded camper or on an 
unaccustomed campground–so we could enjoy rice, miso 
soup and vegetables every day. The fact that no accident and 
no sickness occurred during the entire trip is an indication of 
her devoted motherly spirit. Without her, we could not have 
made such a rapid and successful trip. It was a wonderful 
trip, an unforgettable trip. But there was one trouble we 
did have. It was not outside, but inside of us. Because of 
our cramped quarters (4 adults and 2 children in a small 
camper); the speed of the trip; the almost incredible amount 
of driving Carl did every day; and his insistence on eating 
virtually nothing but rice, miso soup, vegetables and bread, 
Carl began losing control of the excess yang from the above 
that had gradually built up inside of him. First he became 
irritable, then nasty. I offered to do some of the driving, 
but he didn’t want me to drive. Then, around Albany, N.Y., 
Kansas City [Missouri], and Denver [Colorado], there 
were unpleasant exchanges between Carl and the rest of 
us. And fi nally, at a motel near Salt Lake City [Utah], Carl 
exploded: “Shut Up. I Don’t Like You Japanese, etc. (These 
expressions, of course, did not represent Carl’s predominant 
feelings towards us either before or after that time; excess 
yang had distorted his nervous system, and had made up 
such words in order to discharge itself). Alcan, who has 
had much experience with such situations, accepted and 
embraced Carl’s anger: ‘I am sorry; I did not treat you nicely. 
We should talk to each other, so that we will not leave any 
hidden complaint or resentment against each other.’
 “Since that time, Carl’s mental condition has changed. 
He has become happier and friendlier. We had a good talk 
at the end of the trip. He is now living happily in New York, 
and is corresponding with me regularly. He changed. He 
learned. My wife Cornellia, however, is still suffering from 
Carl’s angry explosion. She is simply not strong enough to 
heal the wounds of his emotional outburst. It was too much 
of a shock for her to realize that someone she is giving so 
much love by cooking and serving food for him every day 
can act in such a way towards her. If we had not lived in such 
cramped conditions, for such a long time, moving at such 
a rapid pace, such a painful experience would probably not 
have happened.
 “Did we make a mistake? Was it too diffi cult a trip to 
make? Too big a strain on human relations? I say no. I have 
no emotional trouble with Carl now. Carl is very happy after 
passing through this experience (which was undoubtedly 
very painful for him, too). Why can’t Cornellia overcome 
this agony, by accepting the pain that her belief in an 
illusional, mortal, dualistic “self” [ego] caused? Why can’t 
she understand that she and Carl (and all other phenomena) 
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are One, and that any pain she has ever felt, or ever will, is 
always, like everything else that ever happens, absolutely 
perfect justice? Until we admit that what we dualistically 
call our “self” is a mere passing shadow of our real Self 
(Oneness), we will never know absolute peace, confi dence, 
and love.
 “I will try again such trips, until we have reached the 
humble all-embracingness which admits that any pain we 
ever experience is nothing more than another of the infi nite 
illusional manifestations of our one and only true Self 
(Oneness: Infi nity: God)–true Creator of all happiness and 
all unhappiness, all pleasure and all pain.” Address: The 
Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael, CA 
95608.

2244. Acheson, Florine. 1970. Soybeans & more soybeans. 
Mother Earth News No. 6. Nov. p. 74.
• Summary: The writer and her husband have not eaten meat 
for over two years. Instead they use soybeans–along with 
raw peanuts, dairy products and eggs–as their main source 
of protein. Their favorite variety is Amsoy. Describes how 
to cook soybeans and use them in a meatless loaf, and how 
to make dry roasted soybeans (soak well, drain, dry between 
towels, spread thinly on a cookie pan, and roast in a 200ºF 
oven for 2 hours. Then put the pan under a broiler and, 
stirring almost constantly, broil for 5-6 minutes until brown. 
Shake in a jar with several drops of olive oil and a little salt). 
This recipe came from The Natural Foods Cookbook [by 
Beatrice Trum Hunter 1961, 1967].
 Florine gets her organic seed soybeans from The 
Ombilical Cord, 611 N. Blackstone, Fresno, California 
93701. She thinks they’ll sell most organic food products 
by mailorder if you can’t fi nd a local store. Also available as 
Mother’s Reprint No. 73.
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Mother Earth News magazine.

2245. Weber, C.R.; Fehr, W.R. 1970. Registration of Provar 
soybeans. Crop Science 10(6):728. Nov/Dec. [2 ref]
• Summary: Registration No. 78, for Provar. Developed at 
Iowa, it was increased and released in the summer of 1969 
in Illinois, Iowa, Minnesota, and South Dakota. The Iowa 
Agricultural Experiment Station will be responsible for 
maintenance of breeder seed. Provar was evaluated in the 
Uniform Regional Tests beginning in 1963 by the Crops 
Research Division, and cooperating agricultural experiment 
stations in California, Illinois, Indiana, Iowa, Michigan, 
Minnesota, Missouri, Nebraska, New Jersey, Ohio, South 
Dakota, Wisconsin, and Ontario (Canada). Other information 
on Provar has been published in Iowa Farm Science 23:3-5, 
1969. Address: 1. Vice President and Director of Research, 
Peterson Seed, Company, Waterloo, Iowa, and Savage, 
Minnesota; 2. Associate Prof. of Agronomy, Iowa State 
Univ. and Collaborator, Crops Research Div., Agricultural 

Research Service, USDA.

2246. Central Soya Co. 1970. The protein specialists: Ask 
them to help you solve your protein problems (Ad). Food 
Processing (Chicago) 31(11):35. Nov.
• Summary: A half-page photo shows six of Central Soya’s 
fi eld service personnel, each numbered with a key / legend 
giving his name, address, and phone number. They “know 
protein applications. And they know the food business–
your business. That’s their only business. They don’t have 
to worry about anything else except supplying the best 
vegetable proteins available anywhere.” “For immediate help 
with your protein problems, call or write any member of our 
Foodpower management team listed here.” They are located 
in California (John B. Hall), Missouri (Sterling Sweet), 
Minnesota (Clint Pickett), New York (Curt Roettig), Virginia 
(Milt Parma), and Michigan (Doug Rosler). Address: 1825 
N. Laramie Ave., Chicago, Illinois 60639. Phone: (312) 237-
8600.

2247. Goldman, M.C. 1970. Southern California–Food-
shopper’s paradise! An exciting burst of organic-living 
enthusiasm–among young, old and in-between–has created 
a tidal wave of food shops and more products from Santa 
Barbara to San Diego. Organic Gardening and Farming 
17(11):38-45. Nov.
• Summary: “Spearheading the surge to organic foods today 
is the West Coast’s literal Garden of Eden–the southern half 
of Golden California.” And this should be no surprise. A 
climate well suited for year-round gardening and farming 
join with people of all ages with people interested in natural 
foods plus “that rapidly-enlarging segment of the younger 
generation now so awake to wholesome eating.
 “Actually, a sizable chunk of early interest in organic 
ideas belongs to this paradisiacal area. Pioneers like Phil 
Arena, Herbert Clarence White, Maria Wilkes, Clarence 
Tontz, Lee Anderson and dozens more have all lent the sunny 
Southwest locale an aura of organic history-in-the making.”
 In a late July trip from Santa Barbara south to San 
Diego the writer observed in shop after shop (there are at 
least 300 “health food stores”) along the beautiful Pacifi c 
coastline, streams of young folks–many with surfboards and/
or children in tow–were coming in to buy fresh fruits and 
vegetables, whole grains, “juices, kelp and dulse, sea salt and 
soy products, breads and eggs.”
 Veteran Betty Morales, prolifi c writer and lecturer, 
notes: “The infl ux of young people is like a blood transfusion 
to the health-food business, particularly to the retailers of 
organically-grown foods.”
 Sun Circle Ranches, based in California, supplied by 
some 200 organic farmers (large and small), are the leading 
nationwide distributor of organic produce.
 In Los Angeles, Erewhon Trading Co., related to the 
original shop in downtown Boston, Massachusetts, is only 
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a year old, yet serves 100 West Coast stores, natural food 
restaurants, co-ops and various institutions. Paul Hawken, 
president of Erewhon [a macrobiotic company], notes that 
even some of the big universities, including UCLA, have 
become customers for the popular organic brown rice and 
soy sauce.
 Jimmy Silver, shop manager, says the store’s retail 
clientele consist of about half each younger and older 
people. Fresh produce from Sun Circle attracts both. Silver 
sells about 1,200 hundred pound bags of brown rice each 
month–90% of it wholesale to established shops in L.A. and 
other parts of the Southwest. Grown for Erewhon by Wehah 
Farms in Richvale, California, it now retails for $16.50 per 
100-lb sack.
 “Grains from the well-known Arrowhead Mills in 
Deaf Smith County, Texas, also make up a sizable segment 
of business, says Hawken, a young man who typifi es the 
keen, forceful drive of the new generation in health foods 
marketing. Along with these and rice, soy sauce made from 
Japanese organic-grown beans constitutes the biggest seller–
nearly 4,000 gallons a month at $8 by the gallon, down to 
$1.20 per pint. Various soybean pastes, such as mugi miso 
prepared with the beans, well water and salt, are also favorite 
products. So is seaweed...”
 Says veteran store owner Walter Lindberg: “No question 
about it, people are becoming more concerned about the 
quality of the food they buy.” All store owners say that 
business has jumped during the past year–especially from 
young people. “Young people have an open communication 
system that far outstrips TV and radio.”
 At the Sun and Earth shop in Goleta, a suburb of Santa 
Barbara packed with students, one popular item (called the 
“natural foods answer to the TV dinner”) is “a platter of our 
soyburgers, carrots and parsley,” which retails for 57 cents.
 Goldman concludes: “The thunderbolt of organic living 
has not only struck ground in the West–it’s sent a strong, 
vital message crackling everywhere in the land.”
 Contains 6 photos taken inside the new breed of food 
shops. Address: Box 866, Hereford, Texas.

2248. Photographs of people at the Erewhon–Los Angeles 
macrobiotic retail store. 1970. Los Angeles, California.
• Summary: These fi ve black-and-white photographs 
were taken in mid-November 1970 at the Erewhon–Los 
Angeles retail store on Beverly Boulevard (at the corner of 
Edinburgh) by Jimmy and Susan Silver. The photos were 
sent to Soyinfo Center by Jimmy Silver in Aug. 2010.
 They show: (1-2) Bruce Macdonald (who was in charge 
of the store and Erewhon West Coast operations at the time) 
standing near the cash register. (3) Customers in the store. 
(4) Jimmy Silver hugging his daughter Rachael (who is in 
a wooden barrel) in the store. (5) The produce section at 
Erewhon–Los Angeles.
 Note: In an e-mail dated 29 Aug. 2010, Jimmy Silver 
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adds: “We had a warehouse catercorner across Beverly Blvd. 
The other store employees (and I use the term loosely, as we 
all lived at the Kushis’ house on Franklin Ave. and basically 
received room and board and sort of an allowance at Bruce’s 
discretion, not actual pay) were Bobby Orgo and John 
Curran. We all worked at both the store and the warehouse 
(which did some wholesale and institutional sales, to other 
stores and restaurants). For whatever reason, Bruce liked me 
working in the store and talking to the customers or talking 
to customers on the phone. So even though Bobby was 
the one with the most experience and know-how, I kind of 
became the de facto second in command after a little while, 
handling the money, etc.
 “Also, Jim Docker and Leon Abehsera worked at the 
store, but doing construction and physical improvements, not 
the work of the business itself. They both had this incredible 
(to me, anyway) ability to lie down on a sack of rice, any 
time of day, and immediately go to sleep for fi ve or ten 
minutes, and then get up looking and acting as if they’d just 
had 8 hours sleep.
 “Bobby Orgo was really a character. He once got in a 
big argument with the health inspector (!) of all people, who 
had come to check out the warehouse. Everything was ‘dry’ 
at the warehouse (no refrigeration), so the inspector was 
saying this and that about the rules, but was basically going 

to let it all go. Bobby comes in smoking a cigarette and the 
inspector tells him he can’t smoke in a food facility. Why 
not? Against the health code. So what–smoking isn’t bad for 
you (macrobiotics tended to look at smoking as ‘yangizing’, 
which was ‘good’ for yin people, which everyone was 
assumed more or less to be). They get into a big yelling 
match, and the inspector ends up citing us for about fi fty 
violations, and we ended up having to put in tile coving, a 
fl oor drain and stainless steel sinks–all to handle bags of 
grain, because of Bobby’s argument.”
 In an e-mail dated 10 Jan. 2010 Jimmy Silver adds: 
Doug Rauch was both sales and purchasing manager. I more 
or less worked for him, or was trained by him, when I came 
to Erewhon, mostly because I was interested in what he was 
doing. He was the guy that knew all the product information.
 “Nominally I was in charge of getting the catalogs out, 
‘envisioning’ and ‘theming’ them, labels and label concepts 
and designs, new products, customer relations (but in a 
more technical sense, like product research questions–our 
customers were primarily stores and coops), vendor relations 
(making nice with our suppliers and producers beyond issues 
of payments and shipments and orders), and handling the 
import business from Japan and our relations with our two 
Japanese suppliers, Muso and Mitoku. Sort of like a jack of 
no trades.
 “Doug got Trader Joe’s (TJ) to take on natural food 
products from Erewhon. Eventually he left and then went to 
work for TJ. Their offi ce at the time was only a few blocks 
from where he lived. I was sent over to his house for two or 
three days during the transition and made notes on a yellow 
legal pad of all the things I needed to do and pay attention 
to that he told me, and then I became the sales manager and 
purchasing manager. By then Erewhon was in Vernon, no 
longer in Culver City.
 “Doug rapidly rose at TJ, and shortly became their 
youngest VP. He convinced them to expand to the East Coast 
and became president of the East Coast division. Now he has 
‘graduated’ as he would put it, has some sort of fellowship 
at Harvard, and helps out at the local NPR station (I think 
he may be the chairman, which I believe means they rely 
on him to make sure that they raise enough money to keep 
operating).” Doug is tall–a very interesting guy with a very 
dry wit.

2249. Saint, Wint F. 1970. Soy foods–West. Soybean Digest. 
Nov. p. 32-33.
• Summary: With such a large number of people of oriental 
ancestry living along the Pacifi c Coast of the United States 
and in the islands of Hawaii–our 50th state–”plus the 
interest in oriental cooking by occidental people, it is hardly 
surprising that edible soybeans play a prominent part in 
the ingredients of many oriental dishes and prepared food 
products in the West.”
 “But very few people have ever heard of a food that has 
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been a staple in the oriental diet for centuries–bean cake.
 “Bean cake, which includes tofu and Chinese cheese, 
is an excellent food, high in protein, and containing all the 
essential amino acids.”
 “Being a soft-curd product, similar in consistency to 
our cottage cheese, fresh bean cake alone has no distinctive 
fl avor. In fact, it is quite bland. However, it very quickly 
picks up the fl avor of foods with which it is cooked... Thus it 
may be considered an ‘extender’ or ‘food supplement.’”
 Briefl y describes how to make “fresh bean cake” on a 
commercial scale, with calcium sulphate used to coagulate 
the soy milk (also called “bean milk”). “The residue [okara] 
usually ends up at the local hog ranch.”
 The curded soy milk “is scooped into stainless steel 
trays, or forms, where any excess water is removed. The 
slabs are then put through another machine which, by 
means of wires or knives, cuts the cake into small cubes 
or rectangular pieces which are packed into jars or ‘see-
through’ plastic trays with a very small amount of water. 
Printed heat-sealing cello tops are affi xed along the top edges 
of the trays.
 “The tofu-type bean cake is best when fresh, although if 
kept in water it will hold its freshness for several days in the 
refrigerator.
 “During the early morning business hours the freshly 
packed product is delivered to the colorful oriental food 
shops and restaurants or western supermarkets of the Pacifi c 
Coast and Hawaii. A 1969 news release stated that this 
product accounted for close to $3 million is sales by about 
20 U.S. manufacturers and that only slightly over 50% of the 
consumers were of Oriental descent.
 “Fermented-type cake: The fermented-type bean cake–
Chinese cheese–is also a soy-milk-based product, but its 
manufacture is somewhat more complicated, lengthier, and 
closely guarded than the fresh type. When the fermentation 
process–which is a matter of days rather than hours–has 
been completed,... the small yellow cubes are packed neatly 
in a solution of water plus alcohol, in hermetically sealed 
glass jars, to insure perfect keeping qualities. One large local 
producer [probably Quong Hop & Co.] is distributing his 
product in practically all the 50 states of the U.S. as well 
as shipping into Canada, South America, and even to Hong 
Kong!
 “Of the fermented-type Chinese cheese, the most widely 
known, and used, is the yellow or Foo Yee, the taste of which 
can be compared to a mellow Camembert cheese, while 
the red, or Nam Yee, is more highly seasoned or spicy. The 
yellow is called for in many Chinese recipes. A jar will be 
found in most any Chinese-American kitchen, used mainly 
as a seasoning, as a cheese substitute, or a topping for 
macaroni or vegetable dishes.
 “The red type–Nam Yee–being of a stronger, spicier 
fl avor–is usually used as a condiment or a seasoning for 
fl avoring roasts, steaks, or with fowl.”

 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Nam Yee” to refer to 
fermented tofu.
 “Oriental recipes calling for the use of bean cake are 
varied and most interesting. Very simply: bean cake can 
be eaten ‘as is’ with just a bit of sugar sprinkled over it, or 
dipped in soy sauce, to give it fl avor. Or, it may be diced and 
scrambled with eggs for a breakfast dish, or prepared with 
pork–known as Tofu Yuk–or with beef.”
 A portrait photo shows W.F. Saint. Address: W.W. Saint 
Co., San Francisco.

2250. Lansing, Elizabeth. 1970. The move to eat natural: 
New converts to organic food are sprouting up all over. Life. 
Dec. 11. p. 45-50, 52. Cover story. [2 ref]
• Summary: Headline on the cover: “Organic food: New and 
natural.” A full-page photo shows model Gunilla Knutson, 
who owns a health food store. The blonde-haired young 
lady is wearing blue jeans and toting a large knapsack, 
overfl owing with fresh vegetables and ears of wheat.
 A growing number of people–most of them young, 
believe that we eat too much, and mostly of the wrong 
things. That “our food comes to us not as nature intended, 
but altered by man during both growth and processing; and 
this tampering has produced increasingly bad effects on 
man and the ecology.” Many make every effort to insure 
that all their food is grown organically–without pesticides 
or chemical fertilizers–and that it contains no chemical 
additives. A new industry is growing up in America to 
meet these demands. Photos: A colorful array of loaves of 
whole-grain breads, leavened and unleavened, some with 
sesame, poppy, or sunfl ower seeds. Most of these come from 
a commercial bakery in Berkeley, California. (2) Top view 
of natural food staples in crocks, incl. black beans, millet, 
azuki beans, soy beans, unsulphured apricots, toasted kasha 
[buckwheat], sunfl ower seeds, red lentils. (3) A self-serve 
cafeteria at U.C. Santa Cruz where students may choose an 
organic vegetarian menu–including bean curd [tofu].
 Other two-page spreads are titled: Filling the gap from 
earth to table. Photos show: (1) Saturday morning meeting of 
leaders of the Food Conspiracy in Berkeley, California. (2) 
Inside of Wholly Foods’ store in Berkeley. Four proprietors 
under age 30 say success of the store has put them “on a 
capitalist trip.” (3) Jim Baker’s The Source restaurant in 
Los Angeles. His wife carries a tray of tall glass of juices. 
(4) Model Gunilla Knutson on a ladder in the store Nature’s 
Children, of which she is part owner.
 Composting and ladybugs make it work. (1) Aerial view 
of the Garden Project on a 4-acre plot at the University of 
California at Santa Cruz. (2) Leaves collected by the city of 
Allentown, Pennsylvania, on their way to the Rodale Farm 
compost heap. (3) Organic rice plants in the fi eld (600 acres) 
at Wehah Farms in Chico, California. A key part of organic 
gardening and farming is composting. For ages it has been 
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a hit-or-miss process, but in the 1930s, Sir Albert Howard, 
an Englishman, turned it into a science, which he described 
in detail in An Agricultural Testament and elsewhere. 
Howard inspired J.I. Rodale and Rodale’s magazine, Organic 
Gardening and Farming, started the organic movement in 
the USA. An estimated 5,000 farmers are now growing crops 
for sale organically, and the number is steadily increasing.
 A handful of natural starters: Photos show and recipes 
tell how to make: (1) Unleavened soaked-wheat bread, and 
Corn pones. (2) Six beverages without added sugar, incl. 
Carob milk. (3) Meaty soups for the pot: Vegetable bean 
soup, and Egg and lemon soup. (4) Organic rice with ‘bite’: 
Skewered shrimp with rice.
 An image to shed, more food to grow. The writer says 
that “a large part of the public believes” that the natural 
foods movement “is just wheat germ and molasses all over 
again, ingested chiefl y by body builders and other exotics. 
Or worse–that natural foods and macrobiotic diets are 
synonymous. Agricultural colleges may be sympathetic 
to organic methods but they seldom teach them–probably 
because so much of their research is subsidized by the 
chemical industries.
 Note: It looks like the natural foods movement has 
started to go mainstream.

2251. SoyaScan Notes. 1970. Chronology of soybeans, 
soyfoods and natural foods in the United States 1970 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: As the new decade begins, Richard Nixon is 
president, the Vietnam War dominates the news, gasoline 
costs 32 cents a gallon, and a nice home in the San Francisco 
Bay Area sells for $59,000 on average.
 1970 summer. Erewhon–Los Angeles starts distributing 
macrobiotic natural foods.
 1970 July. Westbrae Natural Foods in Berkeley, 
California, starts distribution, founded by Bob Gerner. 
Actually the company was not named “Westbrae” until about 
one month later.
 1970. Use of soy oil in cooking and salad oils passes 
that in shortening to become the leading form of utilization 
in America.
 1970. AGRICOLA, a computerized bibliographic 
database of agriculture, is established at the USDA National 
Agricultural Library in Beltsville, Maryland. In 1986 total 
records passed 2 million, including 20,000 on soybeans.
 1970. Plant Variety Protection Act enacted by Congress 
to extend patent protection to plant varieties reproduced 
sexually, by seed. This leads to greatly expanded activity by 
private soybean seed breeders.
 1970. First running of the New York Marathon; 55 
people fi nish, no women.
 1970, late. Pure & Simple begins operation in Los 
Angeles, California, as the fi rst of America’s new wave 

of natural food snack companies, founded by Bruce 
MacDonald, who was working at the time for Erewhon. 
After leaving Erewhon in May 1971, Bruce merged Pure & 
Simple with The Well, a natural food distributor in San Jose. 
Originally The Well had been named New Age Distributing, 
founded by Fred Rohe.

2252. Product Name:  Loma Linda Canned Meatless 
Loaves (Based on Spun Soy Protein Fiber) [Meatless 
Chicken Loaf, Meatless Beef Loaf, Meatless Smoked Turkey 
Loaf, Meatless Ham-like Loaf, or Meatless Luncheon Loaf].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening. Or, 
Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162. 
Lists the ingredients in “Beef-Like Loaf (Loma Linda).” This 
is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Turkey-
like Loaf is a canned product and Smoked Turkey Loaf (72 
oz) is a frozen product. Both are based on spun soy protein 
fi ber.

2253. Product Name:  Loma Linda Soybeans Boston Style 
(Canned).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  Water, soybeans, tomato puree, brown sugar, 
molasses, salt, corn starch, onion powder, paprika, garlic 
powder, spices.
Wt/Vol., Packaging, Price:  15 oz can. Retails for $1.30 
(July 1990, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Manufacturer’s catalog. 
1979, dated.
 Labels sent by Loma Linda Foods (a Seventh-day 
Adventist company). 1988. Oct. 5. This product was 
introduced in 1970. The date on the label (at far left edge) is 
“5/78.”
 Product with Label purchased at Adventist Book Center, 
Pleasant Hills, California. 1990. July 8.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   729

© Copyright Soyinfo Center 2021

2254. Product Name:  Tofu.
Manufacturer’s Name:  Goto Tofu Shop. Renamed Goto 
Tofu Co. by Dec. 1975.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.  
Phone: 209-268-1717.
Date of Introduction:  1970.
How Stored:  Refrigerated.
New Product–Documentation:  Hokubei Mainichi Nenkan 
(Year Book). 1970. Page 574. Directory entry. In Japanese: 
Gotô Tofu. In English: Goto Tofu Shop, 943 “E” St., Fresno, 
Calif. Phone: 268-1717.
 Fresno City Directory. 1975. First listing for Goto Bean 
Factory (Nagaki Goto), prepared foods, rear 943 E Street. 
Phone: 268-1717. Home, rear 943 E Street. No listing for 
Star in 1975 or before.
 Shurtleff & Aoyagi. 1975, Dec. The Book of Tofu. p. 
313. Goto Tofu Co., or Star Tofu Shop, 914 E Street, 93706. 
Tel. 268-1717.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 392. Goto Tofu Co. or Star 
Tofu Co., 943 E. St., Fresno, California 93706. Phone: 209-
268-1717. Owner: Not listed.

2255. Product Name:  Tofu.
Manufacturer’s Name:  Daimaru Tofu Co.
Manufacturer’s Address:  517 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1970.
New Product–Documentation:  Hokubei Mainichi Nenkan 
(Year Book). 1970. Page 678. Directory entry, under 
“Food Products Mfg.” In Japanese: Daimaru Tofu-ten. In 
English: Daimaru Tofu Co., 517 Stanford Ave., Los Angeles, 
California. Phone: MA8-5705.
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314.

2256. Product Name:  Loma Linda Soy Sausages (Three 
Varieties).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. Loma Linda probably purchased the spun soy 
protein fi bers from General Mills.

2257. Hawken, Paul. 1970. The new oil story (Leafl et). San 
Rafael, California: Organic Merchants. *

2258. Rohe, Fred. 1970. The fl our story (Leafl et). San 
Rafael, California: Organic Merchants. *

2259. Product Name:  Loma Linda Chicken-Like Loaf.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, rice 
fl our, hydrolyzed vegetable protein, yeast extract, plant 
extractive fl avorings, sugar, monosodium glutamate, onion 
powder, salt, soybean lecithin, carrageenan, seasonings.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
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Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Chicken-Like Loaf (Loma Linda).” 
This is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned chicken-like product based on spun soy protein fi ber.

2260. Product Name:  Loma Linda Beef-Like Loaf.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, 
vegetable shortening, rice fl our, brown sugar, caramel, 
salt, plant extractive fl avorings, yeast extract, hydrolyzed 
vegetable proteins, soybean lecithin, carrageenan, MSG, 
onion powder, seasonings, and U.S. certifi ed color.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162. 
Lists the ingredients in “Beef-Like Loaf (Loma Linda).” This 
is an institutional product.

2261. Product Name:  Loma Linda Luncheon Loaf 
(Chicken, Turkey, Beef, and Ham-like Flavors).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, 
vegetable shortening, hydrolyzed vegetable protein, yeast 
extract, rice fl our, monosodium glutamate, onion powder, 
brown sugar, plant extractives, fl avorings, salt, soybean 
lecithin, carrageenan, seasonings, caramel, U.S. certifi ed 
color.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening. Or, 
Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Luncheon Loaf (Loma Linda).” This 
is an institutional product.

 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is 
a canned or frozen (4 lb) product based on spun soy protein 
fi ber.

2262. Miller, Harry W. 1970. Nutritional value of soymilk. 
Riverside, California: International Nutrition Foundation. *
• Summary: Basic factual and nutritional information on 
soymilk. Address: Riverside, California.

2263. Hooker, Alan. 1970. Vegetarian gourmet cookery. San 
Francisco, California: 101 Productions. 192 p. Edited by 
Helen Morrow. Illust. by Sara Raffetto. 21 x 21 cm.
• Summary: The section on “Entrees” states (p. 101-02) that 
one of the easiest ways to get one’s daily protein is by using 
soya fl our, which can be added to many foods.
 Soy-related recipes include: Baked soy beans (p. 
56). Tofu with tempura vegetables (p. 132). Page 181 
recommends various vegetarian food products, including 
Vegeburger and Choplets (made by Loma Linda Foods), 
Kikkoman brewed Soy Sauce, Bakon Yeast, and Gravy 
Quik (which contains soy and other vegetable proteins). 
Address: Founder, Ranch House vegetarian restaurant, Ojai, 
California.

2264. Kuraun Boeki Kabushiki-gaisha (Crown Imports Co., 
Inc.). 1970. Crown Imports Co., Inc: Importers–Exporters 
(Ad). In: Hokubei Mainichi Shinbunsha, comp. 1970. 
Hokubei Mainichi Nenkan [Hokubei Mainichi Year Book]. 
San Francisco, California. p. 7. [Eng; jap]
• Summary: Ad (half page). The top half of this ad is in 
English. This Japanese company imports many items from 
Japan, including Marukin Shoyu. Their main offi ce is in 
South San Francisco, but they also have an offi ce in San 
Francisco. Cable Address: “Crownimp” San Francisco. 
Address: 1336 San Mateo Ave., South San Francisco, 
California 94080. Phone: 761-0266; 873-7600.

2265. Kikkoman International Inc.; Kikkoman Shoyu Co., 
Ltd. 1970. Sekai ni aiseru aji no shuyaku [World renowned 
sauces (Ad)]. In: Hokubei Mainichi Shinbunsha, comp. 
1970. Hokubei Mainichi Nenkan [Hokubei Mainichi Year 
Book]. San Francisco, California. p. 8. [Eng; jap]
• Summary: Ad (full page). The bottom 1/8 of this ad, plus 
one line near the top, are in English. The top line of the ad, in 
Japanese, means “The main character of taste, which is loved 
by the world.” Just below that is the title in English. And to 
the right below that is the “Kikkoman signature” in English. 
Near the top left in Japanese: Kikkoman products are made 
using the best selected ingredients and long experience. They 
start with shoyu, and include teriyaki sauce, sukiyaki sauce, 
Menmi (noodle broth base), and Manjô Mirin (sweet saké for 
cooking). They are the masters of the food seasoning craft. 
Kikkoman is working hard in the kitchens of the world.
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 Photos show: (1) A large, metal 1-gallon can of 
“Kikkoman Shoyu” (written in English). (2) Bottle of 
Kikkoman Hawaiian Teriyaki Marinade and Sauce. (3) 
Bottle of Kikkoman Sukiyaki Sauce. (4) Bottle of Kikkoman 
Worcestershire Sauce. (5) Bottle of Kikkoman Memmi / 
Menmi. (6) Smaller and slightly fl attened bottle of Kikkoman 
Manjô Mirin.
 In the lower left corner is the Kikkoman hexagonal 
logo. Above: “Since 1630.” Below (in Japanese): Kunaicho 
goyôtatsu (Purveyors to the Imperial Household). Address: 
San Francisco, Los Angeles, New York, Chicago, USA; 
Tokyo, Japan.

2266. Mutual Supply Company (Kyodo Shohi-gaisha). 1970. 
General importer & exporter (Ad). In: Hokubei Mainichi 
Shinbunsha, comp. 1970. Hokubei Mainichi Nenkan 
[Hokubei Mainichi Year Book]. San Francisco, California. p. 
9. [Eng; jap]
• Summary: Ad (half page). The top ¼ of this ad is in 
English. Company name with diacritics is: Kyôdo Shôhi-
gaisha. They are selling many items including Mitsuba 
(Clover) brand shoyu (made in Honolulu, Oahu, Hawaii) 
and Kikkoman shoyu. Address: 1090 Sansome St., San 
Francisco, California 94111. Phone: (415) 982-1894.

2267. Hosoda Bros. (Hosoda Kyodai Shokai). 1970. 
Importers & wholesalers (Ad). In: Hokubei Mainichi 
Shinbunsha, comp. 1970. Hokubei Mainichi Nenkan 
[Hokubei Mainichi Year Book]. San Francisco, California. p. 
32. [Eng; jap]
• Summary: Ad (1/8 page). The top 1/3 of this ad is in 
English. In Japanese: Hosoda Kyôdai Shôkai. They import 
Yamasa Shoyu.
 Note: This ad is confusing or misleading. They say they 
are seizô oroshi moto, meaning manufacturer and wholesaler, 
but in English they say only that they are “Importers & 
wholesalers.” Address: 1596 Post St., San Francisco, 
California. Phone: 921-6942.

2268. Setayesh, A.M. 1970. Study of the effects of 
nutritional feeding program with Multi-Purpose Food on 
students of schools in the DIP. Hudson, Iowa: Soybean 
Digest. Summarized in Soybean Digest, April 1970, p. 48. *
• Summary: Soybean Digest states: “Multi-Purpose Food 
(MPF) showed marked results in feeding tests with Iranian 
school students. Dr. A.M. Setayesh, who conducted the tests, 
reports:
 “MPF, which contains 50% vegetable protein balanced 
with the required vitamins and minerals is produced by 
Meals for Millions Foundation of California. Students on the 
test received 20 grams of MPF mixed with water daily.
 “There is considerable malnutrition in Iran, partly due to 
a shortage of food but in large part due to ignorance of what 
constitutes a good diet. Steps are being taken to cultivate 

fruits and vegetables and also to expand the livestock 
program.
 “Over a third of the students who did not receive the 
high protein food did not gain weight during the academic 
year, and some lost weight. Over 90% of those receiving 
MPF made a good gain in weight during the test period.” 
Address: Kuezestan Water & Power Authority.

2269. Darlington, Jeanie. 1970. Grow your own: an 
introduction to organic gardening. Berkeley, California: The 
Bookworks. 87 p. Illust. No index. 22 cm. [49* ref]
• Summary: The chapter titled “Growing your own in fi ve 
days: Sprouting seeds” (p. 73-75) begins with a quotation 
about soybeans by Dr. Clive M. McCay, and mentions 
soybeans as one the seeds you can sprout. Address: Alameda, 
California.

2270. Product Name:  Tofu.
Manufacturer’s Name:  Star Tofu Shop.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.  
Phone: 209-268-1717.
Date of Introduction:  1970?
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 313. Goto Tofu Co., or Star Tofu Shop, 
914 E St., 93706. Tel. 268-1717.
 Fresno City Directory. No listing for Star in 1975 or 
before.
 Talk with Brad Kubota of Fresno Tofu Co. 1990. Nov. 
28. His company was formerly named Goto Tofu (run by 
Nagaki Goto), and before that it was named Star Tofu, run by 
Nagaki’s elder brother, David Goto. Brad thinks that David 
bought the company in about 1970, or maybe before. Before 
that it was named Hashimoto Tofu, run by a Mr. Hashimoto. 
Before that it was named Tokubo Tofu, run by Mr. Tokubo.

2271. Kikkoman. 1970? Quality results require quality 
ingredients. Good cooks know there’s no substitute for 
Kikkoman (Leafl et). San Francisco, California. Kikkoman. 1 
p. Single sided. 28 cm. Undated. [1 ref]
• Summary: This brown and green on tan leafl et gives a 
5-step comparison of “Naturally brewed Kikkoman” with 
“Other types of soy sauce.” “1. Brewed from select quality 
soybeans, wheat, salt, water–aged many months, vs. Made 
with chemically hydrolyzed protein, corn syrup, salt, water 
and caramelized sugar–not aged. 2. Natural fl avor and color, 
vs. Synthetic fl avor and color. 3. Pleasantly aromatic, subtle 
piquant taste, vs. Relatively acrid and harsh taste.”
 “Kikkoman’s superior quality makes it ideal; for 
hamburger, chicken, steaks, chops, fi sh, stews, meatloaf, 
gravies, soups, salad dressings and party dips and, of 
course, for all Oriental dishes. Use as an ingredient, a 
marinade, and as a baste. Winner of 30 international awards 
for distinguished fl avor and quality–world’s standard of 
excellence! Quality leadership since 1630.” A photo shows 
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a bottle of “Kikkoman naturally brewed soy sauce–All-
purpose seasoning.”
 Note: This is the earliest document seen (Oct. 2009) in 
which Kikkoman uses the term “naturally brewed” (with or 
without hyphenation) in connection with their soy sauce. 
The term was coined in about 1943 in Hawaii. Address: 
California.

2272. Meals for Millions Foundation. 1970? How to 
use MPF: Multi-Purpose Food (Leafl et). Santa Monica, 
California. 2 panels each side. Each panel: 25 x 8 cm. 
Undated.
• Summary: Contains 14 recipes. Note that the address 
and phone number are slightly different from their other 
addresses in Santa Monica. This may well mean that this 
undated leafl et was published before others from this period. 
Address: 1820 Olympic Boulevard, P.O. Box 1666, Santa 
Monica, California 90406. Phone: (213) 870-0451.

2273. Stephen. 1970? Monday Night Class. San Francisco, 
California: The Book Publishing Company. [n.p.]. Undated. 
Illust. No index. 21 cm.
• Summary: This a collection of talks by Stephen Gaskin at a 
gathering that became known as Monday Night Class.
 On the copyright page is written:
 “Fourth Printing
 “(c) by The Book Publishing Company
 “Recorded and transcribed by William Meyers
 “Published by The Book Publishing Company
 “555 Howard St., San Francisco, California 94105
 “Production Consultants Hank Goodman and Donald 
Burns
 “Printed by Edwards Brothers, Inc., Ann Arbor, 
Michigan.”
 The date of publication does not appear in the book, and 
the pages are not numbered.
 Note: On www.abebooks.com there are (in May 
2017) eight used copies of this book “Published by Book 
Farm, Santa Rosa, California.” Several are dated 1970 and 
several are dated 1971 in the ads. The most expensive one 
($32 including shipping) gives the authors as: “Stephen 
(Gaskin); gerald wheeler, daniel luna [Photographer].” The 
book description says of this new edition: “Book Farm, 
Santa Rosa, Ca, 1970. Paperback. Book Condition: Used: 
Good. Minor shelf wear, cover rubbed, binding tight, pages 
clean and unmarked. Monday Night Class began as an 
experimental college course that evolved into a popular 
weekly venue attended by over 1500 people. Hippies in 
the Bay Area swarmed to talk about what was on their 
mind with one of the few adults they trusted, ‘hippie guru’ 
Stephen Gaskin. Consciousness, the spiritual plane, religion, 
politics, sex, drugs, and current events were discussed as 
seen through the viewpoint of the 1960s counterculture. 
What materialized were basic teachings that gave rise to an 

enlightened worldview for a generation seeking change. This 
new edition is a collection of the original transcripts from 
those unique and inspiring meetings updated with Stephen’s 
witticisms, quips, and running commentary. With over 35 
years of perspective, Stephen clarifi es earlier responses for 
today’s global climate and acknowledges those teachings 
that were admittedly a product of the times.” Address: San 
Francisco.

2274. Carberry, James F. 1971. Our daily bread: Food 
faddism spurts as young, old people shift to organic diets. 
Concern on pesticides cited, but some see deception by 
quacks claiming cures. Yin and yang ice cream. Wall Street 
Journal. Jan. 21. p. 1, 12.
• Summary: Written from Hollywood, California, this article 
reports that “food faddism has been particularly prevalent 
lately.” Kahan & Lessin Co., one of the nation’s biggest 
distributors of organic foods, reports that its sales have 
doubled to $12 million a year from $6 million in 1968. New 
Age Foods of San Francisco [owned by Fred Rohé] recently 
opened a branch store in suburban Palo Alto, where it 
expects to gross $1 million during its fi rst year.
 “Health and organic food advocates say the popularity 
of such items–as well as the more conventional products 
grown under ‘natural’ conditions–refl ects the growing public 
concern over pesticide poisoning and the publicity over the 
dangers of food additives, preservatives, and substitutes like 
cyclamates.”
 Richard Hansen is a sociologist at the University of 
California at Davis; he is researching the organic food 
movement.
 “New insights into universe: Bruce MacDonald [sic, 
Macdonald], president of Erewhon Trading Co., a Boston 
and Los Angeles concern that specializes in such exotic 
foods as hacho miso (a soybean paste), says that organic 
foods appeal to many dropouts from the drug culture. ‘It’s 
not just that the body’s malnourished from being on drugs a 
long time,’ he says. ‘It’s also that organic foods can give a 
person new insights into the order of the universe.”
 Warren Stagg, the bearded proprietor of H.E.L.P., a 
popular vegetarian restaurant, believes in the mystical, 
spiritual value of certain foods. A vegetarian diet can help 
elevate a person to a higher level of consciousness and 
bring him into harmony with the order of the universe, he 
says. Since 75% of H.E.L.P.’s clientele are nonvegetarians, 
the “restaurant offers some meat substitutes such as ‘beef’ 
stroganoff made from vegetable protein, mushrooms, 
scallions, bell peppers and sour cream sauce, and a 
‘vegeburger’ sandwich that’s also made from vegetable 
protein. Other dishes on its menu include braised tofu 
(soybean cake) with brown rice and a salad of cottage 
cheese, alfalfa sprouts, sunfl ower seeds, grated carrots, 
scallions, fi gs and apricots.”
 Note 1. This is the earliest English-language document 
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seen (April 2013) that uses the term “braised tofu” to refer to 
grilled tofu.
 “A group of young people following a macrobiotic diet 
live in an old Victorian mansion above Hollywood’s Sunset 
Strip. They are students of the late Georges Ohsawa, a 
Japanese philosopher who taught about the delicate balance 
between yin and yang; they eat ascetic meals that include 
pressure-cooked brown rice and seaweed soup. There have 
recently been well-publicized cases of the deaths or severe 
illnesses of a few young people subsisting on only brown 
rice, the extreme form of the macrobiotic diet.
 “Another famous food-faddist helped found a huge 
business in breakfast cereals. He was John Harvey 
Kellogg...” according to Ronald Deutsch, author of a history 
of food fads called “The Nuts Among the Berries.” Deutsch 
then tells his inaccurate version of how Mr. [sic, Dr.] Kellogg 
got into the cereal business.
 “One man who spends a great deal of time pooh-pooing 
various nutritional eccentricities is Dr. Fred Stare, chairman 
of the department of nutrition at Harvard University’s School 
of Public Health.” Dr. Stare discusses his pet peeves.
 Note 2. Bruce Macdonald recalls (April 1992): “In early 
1971 The Wall Street Journal ran a front-page feature story 
on the emerging new natural foods industry. A person from 
Merrill-Lynch came in and said, ‘We could package this 
business and raise millions for you.’”
 Advest Co. 1972. Dec. “A recent Wall Street Journal 
article named this industry as one of the ten highest growth 
industries for the 1970s.” Address: Staff Reporter.

2275. Maldonado, Jim. 1971. Caravan led by Santa Fean. 
Santa Fe New Mexican (The) (New Mexico). Jan. 27. p. A-1, 
A-2.
• Summary: “The ‘Monday Night Class,’ a caravan group of 
about 45 buses and 200 people led by a former Santa Fean, 
breezed through Santa Fe about 5 p.m. Tuesday, enroute to 
Los Angeles, Calif.
 “The ‘Monday Night Class’ got its name in California 
where the group’s leader, Stephen Gaskin, began preaching 
peaceful living through truth. Every Monday night, hundreds 
of followers would gather around him to learn and to 
meditate. Last fall, Gaskin decided to take his ‘Monday 
Night Class’ on a tour of the United States.”
 “Gaskin attended Harrington Junior High and Santa Fe 
High School in the late 1940s and early 50s. He is the son of 
Mr. and Mrs. Floyd Gaskin, who had a chicken farm on the 
outskirts of Santa Fe during that period, he said.”
 “They have travelled more than 30,000 miles in a trip 
that began late in September.
 “The spiritual leader sees himself as a teacher of 
enlightenment, ‘but right now I’m teaching peace because 
that’s where the people are at.’
 “The entire group volunteered to take the cross-country 
jaunt with Gaskin. Most of the vehicles are remodeled 

school buses. Half of the group joined the caravan during the 
journey.
 “Gaskin, who claims he owns nothing, said the trip is 
fi nanced through voluntary contributions from the members 
of the group.
 “One of the reasons Gaskin wants to return soon to Los 
Angeles is that his book ‘Monday Night Class’ is in its third 
printing, and he wants to talk to the publishers and editors 
before it goes to print.
 “The 35-year-old, self-proclaimed spiritual teacher 
began his crusade to teach peaceful living through truth six 
years ago. He is a Marine veteran and a former teaching 
assistant of S.I. Hayakawa, president of San Francisco State 
College.
 “Three children have been born to various members of 
the group since the tour began. He said he and the others 
in the caravan ‘worship God and Life’–as such they have 
chosen not to use leather goods and are vegetarians.
 “’I stand with the Pope on birth control,’ said Gaskin, 
adding, ‘It interferes with the life force.’
 “Probably the most controversial aspect of Gaskin’s 
religion is the use of organic drugs, which he says were 
responsible for his taking an interest in religion.
 “’Every week for two years I dropped acid,’ he said, 
‘and when I was fi nished dynamiting my mind what was left 
was the real me. All the chaff was gone.’
 “Although he admitted he has no great urge to push the 
use of drugs on others, he said he ‘digs’ them.
 “He said the group uses disciplines from all religions 
to get high, including Yoga. ‘We’ve adopted the heavy parts 
found in all religions: ‘Thou shalt not kill’ and ‘as ye sow, so 
shall ye reap.’
 “Gaskin said police have been very helpful during the 
trip. They provide guidance and select camping sites. He 
said New Mexico was the fi rst place they had been stopped 
twice–once at the Questa port of entry and the other at the 
Pojoaque port of entry.
 “When Gaskin was caught driving without a 
driver’s license, Tony Barbero, inspector for the Motor 
Transportation Department, told him to get another driver 
and let him go.
 “It’s a long way still to Los Angeles at their 40-mile 
an hour pace, but Gaskin was confi dent they would make it 
without any problem’s.
 “The group began the journey in California, toured the 
northern states, went to the New England states, down the 
east coast, across to the midwestern states and into New 
Mexico.
 “Gaskin said his group will take U.S. 66 and go straight 
through to Los Angeles, stopping only for a night’s rest and 
for gas.”
 A photo shows Gaskin standing in a bus with children.

2276. Product Name:  Tamari-Roasted Almonds.
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Manufacturer’s Name:  Chico-San Inc.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95926.
Date of Introduction:  1971 January.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Bob Gerner, 
founder of Westbrae Natural Foods. 1992. May 11. Bob 
thinks that Chico-San was the fi rst company in America to 
make tamari-roasted nuts–a product that was later made 
by many natural foods distributors and became popular 
nationwide. But Chico-San’s product was (in Bob’s opinion) 
crude. They would cover the nuts with soy sauce then toast 
them; the soy sauce would burn on the outside and not taste 
very good.

2277. Lepkovsky, S.; Furuta, F.; Dimick, M.K. 1971. Trypsin 
inhibitor and the nutritional value of soya beans. British J. of 
Nutrition 25(1):235-41. Jan. [29 ref]
• Summary: “1. One reason, based on indirect evidence, 
advanced in explanation of the low nutritional value of raw 
soya bean (RS) is that it stimulates the pancreas to secrete 
massive amounts of protein which are ultimately lost in the 
faeces. This theory has been investigated directly.
 “2. The expected outpouring of pancreatic protein did 
not occur when the secretion of enzymes and protein in 
pancreatic juice from chickens and rats given successively 
heated soya bean (HS) and RS diets was measured directly.
 3. We suggest here that raw soya bean, acting upon 
intestinal proteins, forms trypsin inhibitor-protein complexes 
which, despite adequate proteolytic activity, escape digestion 
and are therefore lost with the faeces, thus decreasing 
the nutritional value of the diet. Address: Dep. of Poultry 
Husbandry, Univ. of California, Berkeley, California 94720.

2278. Gunderson, Gordon W. 1971. The National School 
Lunch Program: Background and development. FNS Notice 
No. 218. Feb. 22. [65* ref]
• Summary: Contents: Early European experience (with 
school food services): Count Rumford (1790 in Munich 
by American-born Benjamin Thompson / Count Rumford, 
later in London 60,000 people were fed daily from 
Count Rumford’s soup kitchen), Germany (1875 by The 
Philanthropic School Society in Hamburg, 1880 in Dresden, 
1890 in Leipzig, government report of 1896, expansion), 
France (1865 in Guernsey [Channel Island] by Victor Hugo, 
1891 by the Society for People’s Kitchens in the Public 
Schools in Angers, 1849, 1862, and 1867 law in Paris, 1877 
Paris school canteens, in 1908-09 there were 853 canteens 
in the schools of Paris supplying meals to 588 schools with 
38,531 children–68% were served free and 32% were paid 
for by participating children; outside of Paris, 2,867 canteens 
served free lunches to 147,949 children), England (In Dec. 
1905 the passage of the Education {Provision of Meals} Act 
was the culmination of the efforts of 365 private charitable 

organizations to provide meals at school for needy children), 
Holland (1900 royal decree), Switzerland (1903), Other 
European cities (by the early 1900s school feeding had 
spread to most of Europe).
 Early programs in the United States (1904 key book 
titled Poverty, by Robert Hunter published): Philadelphia, 
Pennsylvania (1894, 1909, 1912, 1915), Boston, 
Massachusetts (1908, 1910), Milwaukee, Wisconsin 
(1904), school feeding supported (1905 second key book, 
The Bitter Cry of the Children, by John Spargo published, 
with Introduction by Robert Hunter; estimates after very 
careful study that “not less than 2,000,000 children of 
school age in the United States are the victims of poverty 
which denies them the common necessities, particularly 
adequate nourishment. Such children are in very many 
cases incapable of successful mental effort, and much of our 
national expenditure is in consequence an absolute waste”), 
New York (1853 Children’s Aid Society, 1908 Dr. William 
H. Maxwell, until Jan. 1920, lunches in the elementary 
schools of New York had been supported by volunteer social 
organizations), Cleveland (Ohio, 1909), Cincinnati (Ohio, 
1909), St. Louis (Missouri, 1911), Chicago (Illinois, 1910), 
Los Angeles (California, 1918, 1921), rural schools (all had 
problems, since there was no room for setting up a kitchen 
and dining area).
 State legislation and programs (by 1937 some 15 states 
had passed laws specifi cally authorizing local school boards 
to operate lunchrooms. Most laws authorized the serving of 
meals at cost, and only 4 states made special provisions for 
needy children–Indiana, Vermont, Missouri, Wisconsin). 
Early federal aid (started with loans in 1932 and 1933 from 
the Reconstruction Finance Corporation). Commodity 
donation program (Public Law 320 of 24 Aug. 1936). 
W.P.A. assistance. N.Y.A. assistance. Effects of World War 
II. Authorization of federal funds. National School Lunch 
Act approved. Additional commodities authorized. National 
School Lunch Act amended. Special food assistance to 
needy schools. 1962 amendments. National School Lunch 
Week established. Authorization to buy dairy products. Child 
Nutrition Act of 1966. Special Milk Program extended. 
Pilot Breakfast Program. Nonfood assistance funds. State 
administrative funds. Centralized school food programs 
authorized. 1968 amendments. Public concern. National 
nutrition status. Action demanded. Action by the president. 
Nutrition, behavior, and learning. Malnutrition a national 
problem. School Lunch Program a remedy. Technical 
developments in School Food Service. Engineered foods. 
Equipment and service. Congressional action. Free and 
reduced-price lunches. Public review. Uniform criteria. 
Monthly reports. Section 11 revised. Planning for annual 
expansion. Appropriations. Nutrition education and 
research. Special developmental projects. State Matching 
Requirement. National Advisory Council. School Milk 
Programs.
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 Announces approval of textured vegetable proteins 
(especially textured soy fl our, TVP) for use in the National 
School Lunch Program.
 Note: This is the earliest document seen (Nov. 2016) 
concerning USDA’s Food and Nutrition Service (FNS). 
Address: USDA Food and Nutrition Service (FNS), 
Washington, DC 20250.

2279. Prevention (Emmaus, Pennsylvania). 1971. Milk is 
not for grown-ups: Most people can’t tolerate it and nobody 
needs it. Why does our government insist on giving it to 
people who can’t use it? Feb. p. 193-94, 196, 201-04. [2 ref]
• Summary: This article is based on articles in two medical 
journals: (1) “Adult milk intolerance” in Medical Digest 
(Aug. 1967) and (2) an editorial by Dr. Robert D. McCracken 
(an anthropologist at the Univ. of California School of Public 
Health) in the J. of the American Medical Association (28 
Sept. 1970).
 The fi rst is about a man who was unable to sit through 
the Sunday morning church service without getting “sudden 
abdominal pain and urgent diarrhea.” He was concerned 
that he might need psychiatric care. However his doctor, 
after an investigation of his eating habits, found that it was 
the several glasses of milk that he drank only on Sunday 
morning before church were the cause of his troubles. He 
was lactose intolerant. The problem was easily solved. 
“Elimination of milk also eliminated the need for psychiatric 
care.”
 In the 2nd, Dr. McCracken believes that before the 
domestication of dairy animals some 9,000 to 11,000 years 
ago, humans–like all other animals–became lactose intolerant 
in early childhood, after they were weaned. However in 
ancient dairying cultures, individuals with the inherited 
“abnormality” of high lactase production beyond childhood, 
may have been favored for survival by natural selection. 
Dr. McCracken calls for “an immediate curtailment of all 
efforts directed at the feeding of lactose-rich foods to lactase-
defi cient adults,...”
 During the mid-1960s, when the scientifi c literature 
refl ected a growing awareness that large numbers of people 
worldwide cannot tolerate milk, there was a debate over 
whether you can “teach” your body to produce lactase 
by slowly increasing consumption of dairy foods. The 
consensus answer was “No.”
 For those who give up milk or never have consumed it, 
there are many other good sources of calcium. These include 
a bone meal supplement, or calcium rich foods such as 
collards, kale, turnip greens, egg yolk, molasses, soy beans, 
soy fl our, etc.

2280. Rubini, Milton E. 1971. The many-faceted mystique 
of monosodium glutamate [MSG]: Editorial. American J. of 
Clinical Nutrition 24(2):169-71. Feb. [3 ref]
• Summary: “The use of seaweeds, sea tangles [kombu], and 

soy sauces as condiments has a history in the Orient of at 
least a thousand years. All contain monosodium glutamate...” 
It is used in home economics classes, in cooking schools, 
and by food processors. It is on the US FDA’s Generally 
Recognized as Safe (GRAS) list [it was grandfathered in, not 
approved after testing].
 The so-called “Chinese Restaurant Syndrome” was 
recently brought to the attention of scientists and the public 
by Schaumberg and co-workers (1969) in the prestigious 
journal Science.
 Different individuals show widely different reactions 
to monosodium glutamate. Some react vigorously to doses 
of 1-2 gm, but many develop no symptoms even if they 
consume 12 gm. It is hard to understand how a simple 
substance such as MSG that is readily absorbed is so much 
more toxic when given parenterally [by injection] than orally 
[consumed by mouth].
 Recently glutamate was removed from baby foods; the 
real question is why it was added in the fi rst place. Address: 
M.D., Editor in Chief, American J. of Clinical Nutrition, Los 
Angeles, California.

2281. Erhard, Darla. 1971. Nutrition education for the “now” 
generation. J. of Nutrition Education 2(4):135-39. Spring. 
[41 ref]
• Summary: Describes the author’s efforts in Berkeley, 
California, to provide factual nutritional information to 
members of various San Francisco Bay Area counterculture 
groups, including Zen macrobiotics, the One World Family 
Commune, Krishna Consciousness devotees, and fruitarians.
 “Food faddism–which used to be associated with older 
population groups–coupled with vegetarianism has now 
become the panacea for some members of the younger 
generation, often called ‘hippies.’
 “The majority of my information on the Zen 
Macrobiotic diet was derived from classes that I attended 
taught by a former pupil of George Ohsawa, believed by 
some to be the originator of Zen Macrobiotics. From these 
groups, I learned that the widely publicized, all-cereal diet 
originating from the seven levels of eating (dietary eating 
pattern with initial allowance of certain percentages of all 
foods with seven progressions to the ultimate all-cereal 
diet) was the result of mistranslation and misuse of the Zen 
Macrobiotic principles by the American public.” The author 
then gives a fair and balanced description of a macrobiotic 
diet; miso, soy sauce and tofu are listed as part of a typical 
daily macrobiotic menu. Address: 323 Monte Vista Ave., 
Oakland, California 94611.

2282. Meals for Millions Foundation. 1971. Annual report 
1970. Santa Monica, California: MFM Foundation. 15 p. 25 
x 19 cm.
• Summary: Submitted by I.F. Saunders, Executive Director. 
The report is printed with dark brown ink on beige paper. 
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Contents: Introduction. Board of Directors and committees 
(Chairman is Morris Asimow, PhD, Prof. of Engineering, 
UCLA; President is Russell Z. Eller). Club activities, by 
Mrs. Mary Flint–Director (Successful involvement with 
Walks for Development). Program report, by Donald 
Ebright, PhD, program director: 1. Programs with production 
facilities (Korea High Protein Food, Inc. at Chunchon [Chun 

Chon]) began making protein-rich MPF in June, 1970. 
Director is Yong Soo Pyun, “ably assisted by Mark Sterner, 
former production chief for Meals for Millions in Santa 
Monica, California.” The plant has a capacity of making 
40 tons per day of MPF. Ecuador will start producing MPF 
in 1971. 2. Independent production facilities, making MPF 
in India, Mexico, and Japan. Plans in South Vietnam and 
Pakistan. 3. Domestic feeding programs with MPF enriching 
and packaging. 4. Feeding programs with nutritional 
education (Brazil, Mexico). 5. Disasters aided in 1970 with 
relief shipments (Biafra / Nigeria, The Congo, Peru). U.S. 
programs, by Helene Carey, director. Regional headquarters 
(western region, mid-west area, south-west area). Research 
and development, by Lawrence Lipman, director. Training 
school, by Eva-Maria Kadiev. Public relations, by Adine 
Lough, Director.
 MFM’s logo shows two hands gripping the handle of a 
horizontal spoon, with its mouth to the right facing upward–
in white on a dark background.
 Photos show: (1) Aerial view of the large, impressive 
plant in Chunchon, Korea. (2) The R&D team.
 Note: No fi nancial information is given, nor information 
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on shipments of MPF for the year. Address: 1800 Olympic 
Boulevard (P.O. Box 1666), Santa Monica, California 90406. 
Phone: 870-0451.

2283. Soybean Digest. 1971. A new soy foods fi rm in 
Hudson, Iowa [Edible Soy Products Inc.]. March. p. 38.
• Summary: Edible Soy Products Inc. of Hudson, Iowa, 
plans “to use large quantities of soybeans in the production 
of basic materials for high-protein snack and confectionery 
products was announced. Initial products made by the 
company will be marketed to the candy, confectionery, 
bakery, ice cream, and salted nut trades, utilizing vegetable 
varieties of soybeans high in protein and lower in oil than 
the normal fi eld varieties. The special processing equipment 
which was designed in California and fabricated exclusively 
for the new plant, is turning out a product unlike any 
previous soy food items, according to the manufacturer...
 “The new plant and equipment was built at a cost of 
nearly a half-million dollars. Commercial production began 
around the fi rst of the year.
 “The Hudson area has been a center of production of 
vegetable varieties for 15 or 20 years, where Strayer Seed 
Farms Inc. has been the largest grower and handler for the 
U.S. foods trade. It was decided to bring the plant to the 
source of raw material.
 “Joe Katz of Cedar Falls is president of Edible Soy 
Products Inc. W. Louis Beecher of Waterloo is chairman of 
the board of directors.
 “Beecher; Katz; George Schulz and George Strayer of 
Hudson; Roger Graessle and Harry Blindman of Waterloo; 
and Wallace Sheft of New York City comprise the board of 
directors.” A photo shows Roger W. Graessle with a bag of 
his fi rm’s processed soybeans.
 Note: This is the earliest document seen (Dec. 2012) 
concerning Edible Soy Products Inc. of Hudson, Iowa.

2284. Chamberlain, Ernest R. 1971. Re: History of the Meals 
for Millions Foundation and of Multi-Purpose Food. Letter 
to Mr. H. Jayasena, Surfriders Hotel, 1700 Ocean Ave., Santa 
Monica, California, April 23. 4 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “I sort of ‘promised’ you that I would write a 
history of the Meals for Millions Foundation and the MPF 
concept’s origin... since I am perhaps the only one left 
qualifi ed (by personal participation) to do so... [I] I have 
done considerable preparatory work among the voluminous 
fi les which Florence [Rose] rescued in 1964.” Starts with a 
few defi nitions.
 “Preliminary–personal: Prior to my contacts with 
Clifford Clinton (1939) my education and experience 
were unrelated to food or nutrition or biochemistry. I 
did not know what a soybean looked like. I had received 
academic education in liberal arts, a law degree from George 
Washington Univ. (Washington, DC)–Service in the 1st 

World War (Intelligence Headquarters, 1st Div., 1st Corps 
and 1st Army) (Feb. 18, 1918 to Nov. 13, 1919). Prior to 
discharge I was with American School Detachment, Univ. 
of Paris, faculty of laws... was employed by Clifford Clinton 
in his municipal campaign to recall Mayor Shaw and elect 
Fletcher Bowron. [After that] I went to Washington again 
and was able (through connections there) to help Clinton get 
assigned to Quartermaster General as a Civilian Consultant 
on military problems. In 1944 Clinton worked out a big plan 
for national restaurant operation–which led me into contact 
with American food operations (General Foods, General 
Mills, etc.) but more and more my political direction became 
redirected into helping carry forward Clinton’s restaurant 
operation idea–through a Food Service Training School he 
operated at Clifton’s [cafeteria] for a year or more.
 “In the course of his work while in Washington [DC] 
(during the depression years and prior to the development 
of government relief programs) Clinton noted various 
articles in the press and special publications that dealt with 
the possibility of developing new foods from materials less 
costly than those that prevailed in the American diet. In his 
restaurants he had experimented successfully with serving 
pre-prepared meals for 25¢ and then for 5¢–using largely 
conventional low-cost foods, distress food from the markets–
day-old bread. He even had a 1¢ meal which was subsidized 
by himself and others and by ‘meal tickets’ sold to Service 
Clubs and Church members who would buy the tickets for 
25¢ each and then donate them to needy people who would 
use them at Clifton’s restaurant to pay for their meal.
 “But this was obviously a make-shift adaptation of 
conventional ‘charity.’ Clinton’s reading had led him 
to repeated comments that a completely balanced and 
nourishing meal could be provided at very low cost by using 
abundant vegetable proteins, synthetic vitamins, minerals 
from ‘non-food’ sources. It was well known that during war 
shortage in England calcium from the chalk cliffs of Dover 
had replaced the calcium found in milk. Principles long 
recognized in the feeding of animals were receiving attention 
as a source of human nutrition.
 “So after much talk and correspondence, Clinton 
wrote to me (from Washington) in 1944 to see if I could 
fi nd a biochemist who could (and would) develop a food 
product which would provide complete nutrition (protein, 
vitamins, minerals, calories) in a compact form that would 
cost no more than 5¢–and which could be added to normal 
defi cient diets (rice, wheat, roots, etc.) without changing their 
accustomed fl avor–which would be ‘acceptable’ and not be 
contrary to anyone’s religious belief or social ‘taboo.’
 “So I started out–saw a few commercial chemists who 
were so busy and disinterested that I about gave up until I 
noted a new book [1940] on Vitamins by Dr. Henry Borsook, 
Professor of Biochemistry at California Inst. of Technology.
 “Borsook read Clinton’s specifi cations and told me 
they could easily be met–that they had been met in animal 
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feeds for many years–that such food items had been 
experimentally developed in laboratories for many years 
but that the obstacle was the American Food Industry–such 
institutions as the Meat Institute, the Dairy interests–
organized to protect the market for producers of their special 
products. He said that Science had for a quarter century been 
able to provide adequate nutrition at costs far below what 
people adequately paid for foods... The Dept. of Agriculture 
pleaded farmers’ income fi rst and let human nutrition become 
secondary to income interests of food merchandisers and 
producers.
 “’If Clinton will serve this food in his restaurants I 
will develop it here at Cal-Tech... He will have to provide 
about $10,000–convert a laboratory into a kitchen, enable 
me to hire a cook and a laboratory assistant and buy some 
materials for developing the type of food he wants–but, he 
warned, you will waste effort and time by trying to introduce 
this kind of food through normal channels of trade in the 
American wholesale and retail market.’
 “I wrote the results of this interview to Clinton, in 
Washington. He returned to Los Angeles with his wife 
[Nelda] and restaurant associates signed the agreement with 
Cal-Tech.
 “The laboratory at Cal Tech became a kitchen. A 
French cook (Mme. Soulange Berczeller) was employed 
and Josephine Williams (Now, I believe one of the home 
demonstration personnel in the U.S.D.A.) was the lab 
assistant.
 “After some experimentation with various vegetable 
proteins (alfalfa etc.) Borsook decided that soybean meal 
offered the best and most abundant vegetable protein 
available at a price low enough to enable Clinton to serve his 
‘5¢ meal’ without losing money.”
 A few key dates:
 1944 Jan. 1–Clinton writes Chamberlain outlining 12 
essential characteristics for the proposed new food.
 1944 May 22–Clinton signs the agreement with Cal-
Tech to develop the new food with the proviso that the 
formula should be free to the world. Borsook called the 
product Multi-Purpose Food. Thereafter MPF was served at 
Clinton’s cafeterias in Los Angeles.
 1944 Dec.–Two MPF type products had been developed. 
One was a soup mix made by the Boltz Mfg. Co. (Los 
Angeles). The other was made by the Gentry Company of 
Los Angeles. Clinton tried both products in his restaurants–
chose the Gentry product because it was more versatile and 
economical. Address: Residence: 1335 Indiana Ave., South 
Pasadena, California 91030.

2285. Product Name:  Neo-Mull-Soy (Infant Formula Based 
on Soy Protein Isolate) [Ready to Feed, or Concentrated 
Liquid].
Manufacturer’s Name:  Syntex Laboratories.
Manufacturer’s Address:  3401 Hillview Ave., Palo Alto, 

CA 94303.
Date of Introduction:  1971 April.
New Product–Documentation:  Thomson. 1979. Journal of 
the American Oil Chemists’ Society. March. p. 386-88.
 Syntex. 1990. Press Backgrounder. In April 1971 Syntex 
acquired the Neo-Mull-Soy and Cho-Free infant formulas 
from The Borden Company. The acquisition included a 
primary manufacturing facility at Elgin, Illinois. In March-
April 1978 Syntex ceased adding salt (sodium chloride) 
to the products out of concern that the sodium levels were 
too high. In July-August 1979 Syntex learned of an illness 
alleged to be related to the Use of Neo-Mull-Soy and Cho-
Free. In Dec. 1980 Syntex ceased production of infant 
formulas due to lack of demand.
 Talk with Linda Thomas, Manager of Media Relations 
at Syntex. 1990. Dec. 18. The only product Syntex bought 
from Borden was Neo-Mull-Soy. It was an unfortunate 
product and the lawsuits are still going on. It is still not clear 
that Neo-Mull-Soy caused the problems that many parents 
claim it did. A number of articles (see Michael Malloy’s 
in Pediatrics) have been published in scientifi c journals 
vindicating Neo-Mull-Soy. Syntex is a research oriented drug 
company. Their best-selling product is Naprosyn (naproxen), 
America’s largest selling prescription medicine for arthritis, 
which has been on the market for about 15 years. The second 
best seller is Anaprox. In 1944 Syntex, S.A. was founded in 
Mexico. The name was drawn from the word “synthesis.” 
Several of the founders were Hungarian. Its initial work was 
with steroid hormones, especially progesterone, which were 
then used in oral contraceptives. Originally the hormones 
were extracted from the root of the barbasco yam plant, but 
soon they were synthesized.
 According to the 1990 company brochure titled “Syntex 
Corporation:” In 1957 Syntex was incorporated in Panama, 
and in 1958 the company became publicly owned. In 1964 
Syntex introduced its own branded oral contraceptive, 
Norinyl. U.S. administrative/research headquarters were 
established in Palo Alto, California. In 1972 Syntex 
introduced Naprosyn (naproxen), a non-steroidal anti-
infl ammatory drug. In 1981 Syntex was listed on the New 
York Stock Exchange. In 1987 Syntex sales reached $1,000 
million.

2286. Calloway, D.H.; Hickey, C.A.; Murphy, E.L. 1971. 
Reduction of intestinal gas-forming properties of legumes by 
traditional and experimental food processing methods. J. of 
Food Science 36(2):251-55. March/April. [18 ref]
• Summary: Tofu and tempeh have little fl atus activity, i.e. 
they cause little gastrointestinal gas.
 The two basic types of bean sprouts, soybean and mung 
bean, gave almost identical reactions. Both cause slightly 
more breath hydrogen, total fl atus and bacterial gases in the 
fl atus than the baseline treatment but somewhat less than the 
100-gram doses of beans.
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 MPF [Multi-purpose food] is a high-protein food 
(containing 50% protein) with toasted soy grits as the only 
protein source. The size of the test dose (136 gm) contained 
the same amount of protein as 20 gm of soybeans. This 
amount of MPF contains only one-third the carbohydrate 
content found in soybeans (21 vs. 67 gm) a very little fat (1.4 
gm). The gas forming property of the soybean was found 
to be “retained in proportion to the amount of carbohydrate 
present and was otherwise unchanged by the processes 
applied.” The legumes were fed to healthy young men who 
volunteered. Address: Dep. of Nutritional Sciences, Univ. of 
California, Berkeley.

2287. Dwan, Lois. 1971. Roundabout. Los Angeles Times. 
May 9. p. Q50.
• Summary: In a review of The Golden Dragon, a Cantonese 
restaurant, the writer enjoyed “fresh clams steamed in black 
bean sauce.” Chicken was “combined with pressed to fu 
[tofu] and tree fungus,”
 The chef added “whole chestnuts, ginkgo nuts, bean-
curd skin, and fun see (transparent noodles) to a meatless 
vegetable dish,...”

2288. Hansen, Barbara. 1971. Interest in Asia carries into 
Kitchen. Los Angeles Times. May 20. p. J16.
• Summary: Rosemary Brissenden, an anthropologist from 
the Australian National University at Canberra, has written a 
book (a work of love) titled “Joys and Subtleties,” about the 
foods and cookery of Southeast Asia, especially Indonesia, 
Malaysia, Singapore, and Thailand. In 1957 she “spent three 
months in Java and Bali with a student delegation from 
Australia.” They lived with Indonesian families and ate 
their food. The recipes in her book “are as authentic as close 
observation of cooks at work could make them.” Moreover 
they call for the same ingredients used by the Indonesian 
cooks, such as Javanese soy sauce, coconut milk, laos [a 
root], lemon grass, trasi, tamarind, and curry leaves. These 
are now available in most big cities, mainly at Chinese 
markets.
 Ms. Brissenden and her husband are just fi nishing a six 
month stay in Los Angeles.

2289. MacDougall, Wilson. 1971. Organic food boom is 
growing. Southeast Missourian (Cape Girardeau). June 17. 
p. 20. *
• Summary: Along with the growing interest in 
environmental awareness has come an interest in “organic or 
‘natural foods,’ so strong the Advertising Age magazine calls 
these foods ‘the fastest growing segment of the entire food 
market in the 1970s.”
 Organic food is grown without chemical fertilizers or 
pesticides. Compost is often added to the soil. People who 
eat organic foods are willing to pay a little more to avoid 
meals laced with many of the 10,000 food additives one can 

fi nd in U.S. supermarkets.
 Health food stores are opening everywhere to fi ll the 
demand. In San Francisco, Fred Rohe operates two natural 
food stores, and has recently organized a group of over-30 
people called “organic merchants”–OM for short.
 Erewhon Trading Co. of Boston “ships tons of organic 
rice each week.” In New York City, small established health 
food stores (such as Pete’s on Second avenue near 7th street) 
are overwhelmed with the new demand.
 A photo shows shelves in a store that sells “organically 
grown food.” Address: New York, NEA.

2290. Grist Mill. 1971. Display ad: Fresh wholesome 
products from the Grist Mill. Los Angeles Times. June 20. p. 
K6.
• Summary: “New Super Granola in three varieties: Regular, 
Carob & Fruit, & Nut–Cereals for breakfast or snacks.
 “Super cereal–The original organic trace mineral cereal.
 “The original Honey Graham Crackers.
 “Soy Cookies ‘The nutrition cookie.’
 “Wunderbar–Natural candies in 5 delicious fl avors–A 
wonderful source of natural energy.
 “Look for the Grist Mill products in health food stores 
across the country.
 The circular logo shows: “Grist Mill. Since 1917.” 
Address: 748 Ceres St., Los Angeles, California 90021.

2291. Ohsawa, George. 1971. Macrobiotics: An invitation 
to health and happiness. Edited and appended by Herman 
Aihara. Oroville, California: George Ohsawa Macrobiotic 
Foundation. 95 p. Illust. 21 cm.
• Summary: Contents: Introduction. What is happiness? 
Judgment and health. Seven conditions of health. Foods 
for health and happiness. How to eat. Macrobiotic external 
treatment.
 Appendixes (by Herman Aihara). A. History of 
macrobiotics. B. Warning of Diet No. 7. C. How to start 
macrobiotics. D. Macrobiotic cooking. E. Recipes (Cornellia 
Aihara). F. Does the macrobiotic diet supply enough protein. 
G. Vitamins. H. Conclusion: Eight macrobiotic principles, 
the Unifying Principle, the Order of the Universe.
 Soy-related recipes include: Creamed onion-miso soup 
(p. 41). A table showing the amount of protein in various 
foods includes soybeans, soy sauce, natto, and miso.
 Note: In his book Learning from Salmon, Herman 
Aihara says that this was his fi rst book, published in June 
1971. The copyright page says “Copyright 1971,” but the 
National Union Catalog seems to indicate that it was not 
copyrighted until 1976. The 6th printing was 1984.

2292. Pier 1 Imports. 1971. Pier 1 inspires the sizzle (Ad). 
Los Angeles Times. July 2. p. 31.
• Summary: “Orient a charcoaled steak. Steep it in Marukin 
teriyaki sauce. A marinade made of ginger, soybeans and 
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wholesome wheat. Try a 10 oz. bottle. Reg. 98¢. Now 79¢.”
 An illustration shows a bottle of Marukin teriyaki sauce. 
Address: Los Angeles area (18 stores).

2293. Sokolov, Raymond A. 1971. Macrobiotic cooking–
Learning the secrets of yin and yang. New York Times. July 
8. p. 41.
• Summary: Cornellia Aihara, from San Francisco, 
California, is teaching a macrobiotic cooking class to 30 
local enthusiasts in downtown Brooklyn. Each “paid $6 to 
attend the class, a dinner, and a lecture” by Herman Aihara. 
In “the mystical world of macrobiotic diet the Aihara family 
are the equivalent of Pope, President, and Julia Child.” 
Herman is the director of the George Ohsawa Macrobiotic 
Foundation. Ohsawa, now deceased, “brought the gospel of 
the grain-centered diet of Zen Buddhism to the United States 
and Europe.”
 Recipes are given for Brown rice, Wakame soup with 
miso, and Ohsawa coffee pudding.

2294. Kushi, Michio. 1971. Re: News of macrobiotics in 
Boston and beyond. Letter to macrobiotic friends, July 15. 2 
p. Typed, without signature.
• Summary: “1. Our home address has been changed from 
216 Gardner Road to 440 Boylston Street, Brookline, 
Massachusetts 02146 and the telephone number stays 
the same, 617-734-3853. Though this house is within a 
residential section, it faces Route 9 and two schools are 
at both sides of the house. We are having, therefore, our 
small studies at home including seminars for teachers, 
juniors, seniors and women. Two weekly church lectures 
are continuously held, and our enterprises such as Erewhon, 
Sanae, Tao, and the publications are being managed by our 
friends. Though all these establishments are respectively 
advancing, except Erewhon, they are still fi nancially 
unsatisfactory.
 “2. In Boston about 10 friends are with American friends 
who have come from Europe and South America. Since Eric 
[Utne] and Peggy [Taylor] have returned to America for their 
marriage, Ron Dobrin, the editor of EWJ, is going to be in 
London, and Rosemary [Traill] is also leaving for London 
in a few days. During this summer, besides Paul and Dora 
[Hawken], several marriages were made and several more 
babies were born among our friends. Duncan and Susan 
[Sims] with fi ve other Boston friends are now in their land 
in British Columbia and NHK is planning to introduce their 
development of land and cultivation in sometime October or 
November for Japanese people. New Hampshire’s Erewhon 
farm is under the leadership of Richard and Elain [Mensoff; 
her maiden name was Sutton] and about 10 Boston friends 
are cultivating organic vegetables. Allan and Dorna are also 
there.
 “3. For July 4th weekend, Herman and Cornellia 
[Aihara] and their two children with Bob Johnson spent 

three days with our Boston friends. Michel’s [Abehsera’s] 
Binghamton camp [in upstate New York] was held for a 
week, and Awosting Retreat is having MB [macrobiotic] 
summer camp this week though our friends are attending 
as my substitute. Lynn Miller is now in Europe and Bill 
Anton will join her sometime in the future. Richard and 
Connie [Sandler; her maiden name was Frank] are in New 
York, planning to study Medical science more thoroughly. 
Bob Petrofsky and Hy Lerner are also planning to develop 
their lands in Vermont, though Hy may visit Japan early in 
the next year to study the oriental medicine. Los Angeles 
house and Erewhon are smoothly operated, and many Boston 
friends are there, including Roger and Susan [Hillyard], 
Carolyn [Heidenry], Maureen [Traill], Adele [Wood], 
John Demoulin. Bruce Macdonald is to return to LA [Los 
Angeles] after Roger and Susan set out for their domestic 
long travel. Aveline will spend this summer by the end of 
August. Ron Kotzsch and Jinx, with my children, are also in 
Los Angeles. Becky [Rebecca] Wood will be there also.
 “EWJ [East West Journal] is managed by several friends 
with Jack Garvey who was in Tucson [Arizona], and Bruce 
Gardiner with a few friends is trying to publish regularly the 
Order of the Universe. The Book of Do-in was published by 
Jack DeLangre, Macrobiotics, the Invitation to Health and 
Happiness, was published by Herman’s Foundation, and the 
Book of Miso by Aveline is now being prepared to publish.”
 Norio Kushi adds by e-mail (27 March 2011): Maureen 
referred to in the letter is defi nitely Maureen Traill, the 
younger sister of Rosemary Traill. Maureen’s fi rst husband 
was Bruce MacDonald and they had their fi rst child (a 
daughter named “Lori,” who now goes by “Lorelei”), while 
living in Hollywood (Los Angeles) at the fi rst macrobiotic 
house, 7511 Franklin Ave. Address: 440 Boylston St., 
Brookline, Massachusetts 02146.

2295. Pier 1 Imports. 1971. Clearance sale (Ad). Los Angeles 
Times. July 23. p. E22.
• Summary: In the far right column: “Our manager in 
Redondo Beach wants to clear out these items:... Marukin 
soy sauce (5 oz.). Reg. 39¢. [Now only] 25¢.” Address: Los 
Angeles area (14 stores).

2296. Kushi, Michio. 1971. Re: Japan, Boston, and 
Erewhon–Los Angeles. Letter to Evan Root, July 30. 1 p. 
Typed, without signature.
• Summary: “After you left for Japan, it has passed almost 
three years. During this period you have shown a steadiness 
of development. I have heard you are returning to Japan for 
a short period. By your eyes, please see the present Boston 
situation and what we are facing in America. You woud feel 
that America is changing rapidly toward MB [macrobiotics]. 
When you cme back to Boston, let us have a welcome party 
with many new friends.
 “Aveline [Kushi] is now in Los Angeles until the 10th 
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of September. On the way of coming over to the East Coast, 
I hope you can visit our Hollywood center and Erewhon 
in LA [Los Angeles], staying a few days there. Make your 
report and lecture there too. Let them notify [Notify them of] 
your arrival date before you leave Japan. They will pick you 
up at the airport. You may also visit San Francisco, Chico 
[California], Seattle [Washington], and several major places 
in this country, to see many friends.
 “Hollywood address: 7357 Franklin Ave., Hollywood, 
California 90046. Phone: (213) 876-9153.” Address: 440 
Boylston St., Brookline, Massachusetts 02146.

2297. Beard, Benjamin H.; Knowles, Paul F. 1971. 
Frequency of cross-pollination of soybeans after seed 
irradiation. Crop Science 11(4):489-92. July/Aug. [14 ref]
• Summary: White-fl owered soybean seeds were irradiated 
with 0, 5,000, 10,000, or 20,000 rads of gamma rays 
and planted in rows. Honeybees were kept near the plots 
during fl owering. An increase in outcrossing by as much 
as 11-14% in some cases, was observed in the irradiated 
varieties. Seed treatment with ethyl methanesulphate (EMS) 
increased outcrossing about the same as irradiation. Address: 
1. Research Agronomist, Plant Science Research Div., 
Agricultural Research Service, USDA, 4151 Highway 86, 
Brawley, 92227; 2. Prof., Agronomy and Range Science 
Dep., Univ. of California, Davis, 95616. Both: California.

2298. Meals for Millions Foundation. 1971. Wanted: 
Vacation from hunger (Leafl et). Santa Monica, California. 4 
panels each side. Each panel: 22 x 9 cm. Undated.
• Summary: On the cover is a photo of a boy holding an 
empty bowl, looking back over his right shoulder. Printed 
black and blue on white.
 On one panel is printed “Summer Newsletter” above 
MFM’s logo showing two hands gripping the handle of a 
horizontal spoon, with its mouth to the right facing upward–
in white on a black background.
 On another panel: Chairman of the board: Dr. Reginald 
H. Helfferich. President: Charles E. Sweeney. Executive 
director: Neil J. O’Donnell. Among the many photos is 
one of “Sister Theresa” [later Mother Theresa] of Calcutta 
holding a baby.
 One panel states that Bangladesh has recently declared 
its independence from Pakistan, and that food for large 
numbers of refugees is urgently needed. This leafl et can 
be dated approximately from this fact, since Bangladesh 
declared its independence on 26 March 1971. The 
Bangladesh Liberation War lasted nine months, ending in 
victory on 16 Dec. 1971. Address: 1800 Olympic Boulevard, 
P.O. Box 1666, Santa Monica, California 90406.

2299. Meals for Millions Foundation. 1971. Two ways to 
starve (Leafl et). Santa Monica, California. 4 panels each 
side. Each panel: 22 x 9 cm. Undated.

• Summary: On the cover, printed black on light blue, is an 
empty bowl above a full bowl. Contents: The empty bowl 
stands for no food. The full bowl stands for the wrong kind 
of food. The way to conquer starvation (MFM is made 
from soybeans). The Meals for Millions one-two punch 
(Americans helping other nations to help themselves. 
“Since its inception in 1946, the foundation has shipped 15 
million pounds of high-protein foodstuffs to 129 countries 
and territories”). And where it strikes at hunger (The 
Foundation has helped the farmers of Duale, Ecuador, set up 
cooperatives to grow rice and soybeans). Meals for Millions 
operates at home and abroad (“Korea: In 1969 a new Multi-
Purpose Food plant was opened in Chun Chon under the 
management of Yong Soo Pyun, a former student of the 
Meals for Millions Training Program. The plant is capable 
of producing tons of protein-rich MPF a day and is operated 
by the people of the province.” A photo shows the outside of 
the plant). The far-reaching effects of self-help (“Self-help 
programs are the only permanent solutions to the world’s 
critical hunger problem”).
 At the top of the rear panel is MFM’s logo showing 
two hands gripping the handle of a horizontal spoon, 
with its mouth to the right facing upward–in white on a 
black background. Below that: Chairman: Dr. Reginald H. 
Helfferich, D.D., Vice-President, Church World Service. 
President: Charles E. Sweeney.
 Board of Directors (starts with): Morris Asimow, Ph.D. 
Executive director: Neil J. O’Donnell. Contains 6 photos. 
Address: 1800 Olympic Boulevard, P.O. Box 1666, Santa 
Monica, California 90406. Phone: (213) 829-5337. Cable 
address: mealfomil.

2300. Daniels, Mary. 1971. A loaf of whole-grain bread, a 
jug of bancha and thou: “Food for Life” is food that’s “in 
accord with the Universe”–even on Halsted Street. Chicago 
Tribune. Aug. 1. p. F18-F25.
• Summary: “The mecca of macrobiotics in the United 
States today is Boston, and its Mohammed [Muhammad] 
is a Japanese professor of Oriental studies, Michio Kushi. 
Kushi is a disciple of Georges Ohsawa, who gave his fi rst 
lectures in New York’s Buddhist Temple in 1959.” Ohsawa’s 
followers went in two directions. In Oct. 1961, one group 
went to [Chico] California under the leadership of Herman 
Aihara. The other followed Kushi to Boston.
 The fi rst macrobiotic study house in the Boston area 
was established very informally about 7-8 years ago in the 
Kushi’s home in Brookline. Soon thereafter his students 
founded Tao Books and Erewhon. By word of mouth and by 
his writings, Michio Kushi has attracted young people from 
all over the USA, many of them seeking something better 
than drugs. Soon the demands on his time were so great that 
Kushi had to give up his classes at Harvard to teach from his 
home and lecture twice a week on the true path to happiness.
 Erewhon is now almost the size of a supermarket; it 
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owns a large warehouse near the Boston docks. Eight large 
photos show foods sold at Erewhon retail stores. One caption 
mentions miso.
 Part II of this article, titled “Macrobiotics: where it’s at 
in Chicago,” is about Tom Swan and his macrobiotic food 
store “Food for Life.” This store, around which the local 
macrobiotic community revolves, was started in Feb. 1970 at 
2356 Seminary by Ron Kotzsch, a Harvard student who had 
worked at the Erewhon store in Boston.
 On the shelves are cans and bottles of corn germ oil and 
sesame oil (both auger pressed, and both with a rich, natural 
fl avor), sesame butter, a variety of seaweeds imported from 
Japan, buckwheat noodles, “a fermented soy paste rich in 
energy called miso (dancers down it before a performance), 
and a natural soy sauce called tamari that makes you realize 
how much the supermarket stuff cheats you in taste. All of 
these things are proudly labeled ‘no preservatives.’”
 Note: This is the earliest document seen (March 2020) 
that mentions Tree of Life, which it says was started by Ron 
Kotzsch.
 Also mentions: John Palumbo, Bill Tara, Loren 
McCune, The Caldron, Dr. Walter Kempner, Burl Ives, 
brown rice from Chico San, organic foods, Gloria Swanson, 
and William Dufty. Includes fi ve macrobiotic recipes: Brown 
rice with gomasio [gomashio]; leftovers fried and served 
with tamari (soy) sauce. Seaweed and carrots. Bancha tea. 
Tempura batter. Raisin muffi ns.

2301. American Assoc. of Cereal Chemists, Southern 
California Section. ed. 1971. Soy: The wonder bean. 
California. 140 p. Proceedings of a symposium held 19-21 
Aug. 1971 at Miramar Hotel, Santa Barbara, California. [340 
ref]
• Summary: Contains 11 chapters by various authors, plus 
contributors’ biographies at the rear. Contents: Soybean 
varieties and geographical distribution, by Richard L. 
Cooper. Processing of soybeans, by Dean M. Wilding. 
What is soy protein, by Walter J. Wolf. Biologically active 
constituents of soybeans, by Samuel Lepkovsky. Indigenous 
and derived fl avor constituents in soy products, by Joseph 
Maga. Soybean lecithins and proteins as emulsifi ers, by 
Gabor Puski and Bernard Szuhaj. Soybean components 
in cereal fl ours, by Akiva Pour-El. New concepts for use 
of soy fl our in baking, by Cho C. Tsen. Afl atoxin in soy 
and cereal products, by Dean Thomas. Texturization of 
vegetable proteins, by N. Richard Lockmiller. Production 
and processing of perishables in East Pakistan, by David L. 
Meggison. Address: California.

2302. Lepkovsky, Samuel. 1971. Biological properties of the 
soybean. In: American Assoc. of Cereal Chemists, Southern 
California Section, ed. 1971. Soy: The Wonder Bean. 
California (Symposium). 160 p. See p. 40-46. [28 ref]
• Summary: This is largely a discussion of trypsin inhibitor.

2303. Los Angeles Times. 1971. ‘Whole grains’ term 
explained by millers. Sept. 26. p. H6.
• Summary: “Whole grains are those that are almost intact.” 
The outermost hull is carefully removed, but the underlying 
polish and bran layers, and the germ (such as wheat germ) 
remain. These remaining layers contain the vitamins and 
minerals that make grain such a wholesome, nutritious food.
 El Molino Mills says it hulls their brand of natural 
brown rice using special rubber rolling techniques. Natural 
brown rice is reported to contain at least nine times as many 
elements as the usual polished white rice. Moreover, the 
germ is a rich source of B-vitamins and of vitamin E. In 
stone grinding, as practiced by El Molino Mills, the cool, 
slow rubbing spreads oil of the germ of evenly throughout 
the fl our so that it does not turn rancid. El Molino also sells 
raw wheat germ–untreated and uncooked.
 A photo shows various tempting foods, including a 
“soya-rice banana bread.”

2304. Beard, Benjamin H.; Hoover, Richard M. 1971. Effect 
of nitrogen on nodulation and yield of irrigated soybeans. 
Agronomy Journal 63(5):815-16. Sept/Oct. [6 ref]
• Summary: Even though early nitrogen-defi ciency 
symptoms were observed for unfertilized soybeans, yields 
were similar to those of soybeans that had received nitrogen 
fertilizer. Address: 1. Research Agronomist, Crops Research 
Div., ARS, USDA, Brawley, 92227; 2. Superintendent, and 
Assoc. in the experiment station, West Side Field Station, 
Univ. of California. Both: California.

2305. Lappé, Frances Moore. 1971. Diet for a small planet. 
New York, NY: Ballantine Books. xiv + 301 p. Illust. by 
Kathleen Zimmerman & Ralph Iwamoto. Index. 18 cm. [90 
ref]
• Summary: This one of the most important and infl uential 
books written about food, nutrition, and world hunger during 
the 1970s. It became a huge best-seller and infl uenced 
millions of people and many other authors. The idea for 
The Book of Tofu came directly from reading this book–in 
Japan. Published on 1 Sept. 1971, it introduced the concepts 
of “protein complementarity” and “eating low on the food 
chain” to countless Americans. By April 1973 the book had 
been reprinted 7 times. The book’s roots lie in the University 
of California at Berkeley, where Ms. Lappé was enrolled in 
the School of Social Work in 1968. A committed community 
organizer of welfare recipients, she was frustrated in her 
inability to fi nd an agenda that would truly end the people’s 
suffering. So she began to study the political economy of 
food in the Natural Resources library. From this research 
came a 1-page handout, then a 5-page handout, then a 70-
page booklet, and fi nally this landmark book.
 Contents: Acknowledgments. Foreword. Part I: Earth’s 
labor lost. Part II: Bringing protein theory down to earth. 
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Part III: Eating from the earth: Protein theory applied. Part 
IV: Combining non-meat foods to increase protein values. 
Appendixes. Notes.
 Key quotes: “This book is about PROTEIN–how we as 
a nation are caught in a pattern that squanders it... I propose 
that our meat-centered diet is at the very heart of our waste 
of the earth’s productivity” (p. xi). “Fully one-half of the 
harvested agricultural land in the U.S. is planted with feed 
crops. We feed 78% of all our grain to animals. This is 
the largest percentage of any country in the world” (p. 5). 
We feed animals “89% of our corn crop, 98% of our grain 
sorghum crop, 87% of our oat crop, 64% of our barley crop, 
as well as 95% of our unexported soybean crop. To make 
beef or veal, “a cow must be fed 21 pounds of protein [from 
feed] in order to produce 1 pound of protein from human 
consumption.”
 This vegetarian book contains 125 pages of recipes 
and makes extensive use of soybeans and soyfoods–though 
mostly in the form of dry soybeans or grits (*) or soy fl our 
(+), which are two of the least interesting ways of using 
soybeans. In the section titled “Getting the most protein 
for the least calories,” subsection 5 on “Legumes” (p. 106) 
states: “Soybean curd (tofu) has the fewest calories for 
the amount of usable protein, largely because most of the 
fat is removed in its processing. Tofu is truly an excellent 
protein source. Lightly sautéed with a fresh vegetable 
accompaniment, one could easily eat 7 ounces of tofu and 
fulfi ll 25 to 30 percent of a day’s need for protein Ä at the 
cost of only about 5 to 7 percent of a day’s calorie allotment. 
I’ve included several tofu dishes among the recipes given 
later in this book.”
 Tofu is not mentioned in the index, but under “Soy 
Curd” we fi nd one recipe titled “Leafy Chinese tofu (Soy 
curd)” (p. 144). It notes that soy + rice, and soy + sesame are 
complementary proteins.
 The recipes are grouped by complementary 
combinations. Rice and soy (p. 140-45; combining in the 
proper proportions gives a 32% increase in usable protein): 
Crusty soybean casserole*. Stuffed cabbage leaves*. Curry 
rice*. Leafy Chinese tofu (soy curd). Sukiyaki (with tofu).
 Rice and wheat and soy (p. 146-50; 24% increase in 
usable protein): Hearty vegetable soup (with miso and soy 
sauce)*. Sweet and pungent vegetable curry*. Mexican 
grains*. Rice-wheat “kasha”*.
 Whole wheat and soy (p. 181-88; 32% increase): 
“Complementary” pizza+. Savory onion quiche+. Wheat-soy 
waffl es+. Chameleon spice cake+. Wheat-soy pudding+.
 Wheat, soy, and sesame (p. 189-94; 42% increase): 
Sesame crisp crackers+. Sesame dream bars+. Journey 
cakes+. Orange sesame muffi ns+. wheat-soy-sesame bread+.
 Cornmeal and soy and milk (p. 202-08; 13% increase): 
My favorite cornbread+. Boston brown bread+. Pineapple-
corn muffi ns+. Corn spice coffee cake+. Cornmeal-soy 
waffl es+. Indian pudding*.

 Soy, wheat, rice, and peanuts (p. 220-26; 15% increase): 
Curried soybeans and peanuts*. Nutty bean tacos*. Soybean 
croquettes*. Spanish soybeans over mixed grains*+. Deep 
dish vegetable pie*.
 Soy and sesame seeds (or sunfl ower seeds) and peanuts 
(p. 227-32; 25% increase): Nutty noodle casserole*. Soy-
sesame-peanut spread+ (with roasted soy fl our). Peanut-
sesame loaf supreme+. Soy-pea sesame snacks*. Bean 
burgers*.
 This was one of the fi rst popular books to show the 
connection between intensive livestock production and 
environmental degradation. Part I, titled “Earth’s Labor 
Lost,” shows how: (1) Animal wastes from huge feedlots 
cause water pollution (p. 15-16); (2) Growing crops for 
livestock feed and overgrazing leads to soil erosion, loss 
of topsoil, and soil depletion (p. 17-18); (3) The increased 
pressure on our land to grow livestock feeds has led to 
increased use of pesticides, which kill untargeted species and 
cause water pollution (p. 26-27). In short, a vegetarian diet 
“maximizes the earth’s potential to meet man’s nutritional 
needs and, at the same time, minimizes the disruption of the 
earth necessary to sustain him. It’s as simple as that” (p. 3).
 Also gives a recipe for “Crunchy granola” (p. 251, based 
on rolled oats, coconut shreds, sesame seeds, and wheat 
germ).
 Note 1. As of Sept. 1991, this book had sold about 
4 million copies, and of that 3 million copies in English-
language editions.
 Note 2. This is the earliest document seen (May 2002) 
concerning the environmental impact of a vegetarian diet. 
Address: California.

2306. Hawken, Paul. 1971. Erewhon gambles all for quality 
rice. East West Journal 1(13):6, 13.
• Summary: Starts with a brief history of rice cultivation 
in the USA, where South Carolina was the fi rst major rice 
growing state. In 1912, rice was grown commercially for 
the fi rst time in California. This year over 9,000 million lb 
of rough rice will be harvested in the U.S., but only about 
25% of it will be used here; the rest will be exported, making 
America the largest rice exporter in the world. The leading 
rice-producing states are Arkansas, Texas, California, and 
Louisiana.
 While looking for a farmer who could grow rice 
organically for Erewhon, Paul and Frank Ford (of Arrowhead 
Mills) drove into the Arkansas countryside and met Mr. Carl 
Garrich of the Lone Pine Rice and Bean Farm, in Lone Pine, 
Arkansas. Most farmers in that area had been “organic” 
farmers prior to World War II, growing their crop without 
chemical fertilizers or sprays. Formerly they used high-water 
culture for weed control instead of 2-4-D or Ordram. And 
they would rotate their crops with legumes and vetch to 
enrich the soil with nitrogen. “In Arkansas it was a common 
practice to graze cattle or raise fi sh on alternate years. Rice 
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straw was stubble-mulched instead of being burned.”
 A week later Erewhon signed a contract with Carl 
Garrich, including a guaranteed income per acre. Erewhon 
was taking a huge risk. “If the crop failed for reasons other 
than fl oods or natural catastrophe, Erewhon would go 
right out of business in order to compensate for the loss.” 
They began to prepare tons of compost. The land on which 
they chose to grow the fi rst crop had been in soybeans for 
a while, so they felt it would be fairly fertile. Also they 
used biodynamic compost based on inoculation of the soil 
with nitrogen-fi xing microorganisms, based on the work 
of German biochemist Dr. E.E. Pfeiffer. To complete the 
fertilization program, they added potash, rock phosphate, 
and mineralized seaweed. Then they planted an additional 
300 acres of organic soybeans for next year’s rice crop. They 
were fortunate to have pure well water for irrigation. In late 
April and early May the untreated short-grain rice seeds were 
drilled. At fi rst weeds seemed to be choking out the rice, then 
the weeds matured and died as the rice grew with increased 
vigor. They have refurbished an older Arkansas mill and 
“equipped it with a Japanese rubber sheller which will 
carefully remove the outer hull without harming the delicate 
germ and bran layers” of the rice.
 Note: Mountain Ark’s Guide to Whole Foods (1982, p. 
7) added that Hawken fi rst went to Arkansas looking for a 
farmer to grow rice organically in December 1970. Erewhon 
and Garrich fi nalized their agreement in March 1971, after 
Erewhon had been turned down by 8 other Arkansas rice 
farmers. Erewhon placed $150,000 in a secured account as 
a credit against any losses the farmer might suffer. In April 
1971 Garrich planted his fi rst organic rice crop on 330 acres. 
That year he got a bumper-crop yield of 120 bushels per 
acre. Garrich, who started farming in 1941, didn’t start using 
synthetic agrochemicals until 1950, when it seemed like a 
wise thing to do. He knew that organic farming required a 
lot more care and work to ensure the growth of the plants. 
Address: [Vice-president, Erewhon, Inc.].

2307. Food Product Development. 1971. Growth for protein 
products analyzed by special SRI investigation. 5(5):9. Sept.
• Summary: Stanford Research Institute is preparing a 
sponsored study that will require 18 months to complete. It 
is estimated that less than 50 million pounds of soy protein 
isolate is used for foods, but that fi gure could rise to 5 billion 
pounds by 1985.

2308. Christian Science Monitor. 1971. Soy sauce perks up 
many American dishes, especially turkey and corn. Oct. 21. 
p. 11.
• Summary: Kikkoman began when two families in Japan 
started a soy sauce company at about the same time the 
fi rst English families at Plymouth Rock enjoyed their fi rst 
Thanksgiving. Kikkoman now has a test kitchen in San 
Francisco, where a home economist uses the company’s soy 

sauce directly on meats as a table sauce.
 Soy sauce originated in East Asia. “The Chinese and 
Japanese names for soy sauce are very similar–”see yow’ 
and ‘shoyu’ respectively.” The original soy sauce in China 
was made from soy beans, water and salt only. But in Japan, 
long ago, it was found that adding crushed, toasted wheat 
produced more natural sweetness, better color, and additional 
fl avor notes. In China, soy sauce is still generally made 
without wheat–although some manufacturers now add it.
 “The ‘tamari’ sauce sold by American health food stores 
is really a Chinese-type sauce made in Japan with a Japanese 
name.” But it is no longer authentic tamari, made without 
wheat; it generally now contains some wheat.
 Since 1898 Kikkoman has been the purveyor of soy 
sauce to the Emperor of Japan. They constructed a special 
factory for his sauce [the Goyô Gura at Noda].

2309. Los Angeles Times. 1971. Vegetarianism gains 
popularity on campus. Oct. 24. *

2310. B.W. [Becky Wood]. 1971. Making miso in America. 
East West Journal 1(14):6.
• Summary: Contains a description with photos of how 
miso is made at Norio and Fujimoto, but without the details 
necessary to actually make miso on a commercial scale.
 Chico-San is developing a domestic miso which it 
hopes to offer commercially in the near future. Miso expert, 
Junsei Yamazaki, has tested and developed miso in Chico, 
California for the last seven years. Mr. Yamazaki has one 
batch which has been aging for a year. He hopes to market 
this batch in six months. Chico-San will expand its plant for 
large-scale production as the miso is perfected.
 “We called Erewhon to ask if they had plans for the 
production of miso and Bill Tara reported that there is a big 
and rapidly growing market for miso. But, he said, ideally 
miso should be made in a given area for consumption in that 
area.” Erewhon will introduce to the domestic market a yeast 
grain called koji, essential to the production of miso.
 There are currently two companies in the continental 
U.S. which produce miso on a commercial basis. One is 
located San Francisco and the other in Salt Lake City. 
Each produces rice miso made from white rice. The 
Norio Company has been located on the outskirts of San 
Francisco’s Japan-town, at 1532 Post Street, since the 
company started in 1919. The company is owned and solely 
operated by Mr. and Mrs. Minoru Arikawa and son.
 Fujimoto and Company, which originated in Oakland, 
California, moved to 302 South Fourth West, Salt Lake 
City, Utah, in 1945. Mr. Sekino heads the three-man plant. 
He speaks little English. Address: EWJ, P.O. Box 203, 
Prudential Center Station, Boston, Massachusetts 02199. 
$6.00 for 20 issues.

2311. Erewhon Trading Co., Inc. 1971. Natural and organic 
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foods. Price list. Boston, Massachusetts. 4 p. Effective 
Thanksgiving day, Nov. 1971.
• Summary: This price list has no cover. Prices are given 
for each product. Products include: Grains (incl. organically 
grown brown rice [short, medium, or long grain; Note: The 
short grain was probably grown by the Lundberg Brothers 
of Wehah Farms, Richvale, California], Ted Whitmer [in 
Bloomfi eld, Montana] organically grown wheat, hard red 
spring and hard amber durum, and Deaf Smith [Hereford, 
Texas] organically grown wheat [hard red winter], rye, and 
corn). Cereals. Stoneground fl ours (incl. Soybean fl our, full 
fat, organic Deaf Smith; Sweet brown rice fl our). Beans 
(incl. azuki beans, black beans [Japanese, probably black 
soybeans], soybeans [organic]). Seeds. Tamari & miso: 
Tamari soy sauce (24 pints x $0.76 each = $18.24, 12 quarts 
x $1.30 each = $15.60, 6 half gallons x $2.40 each = $14.40, 
4 gallons x $4.50 each = $18.00, 4.7 gallon can for $19.00, 
4.7 gallon wooden keg for $22.00). Hacho miso (soy paste, 1 
lb or 44 lb keg). Mugi miso (barley-soy paste, 1 lb, 2 lb, 44 
lb keg). Kome miso (rice-soy paste, 1 lb, 2 lb, 44 lb keg).
 Sea vegetables: agar agar (kanten), dulse, hiziki, kombu, 
nori (dried laver), wakame, wakame root, wakame (thin 
sheet). Tea: Lotus root tea. Dandelio herbal coffee. Mu 
herbal beverage. Kukicha twig tea.
 Pasta. Crackers (Chico-San Rice Cakes, organic–salted, 
unsalted, with buckwheat, or with millet). Snacks (incl. Corn 
munchies [organic corn chips with soy sauce], Chico-San 
“Yinnies” organic rice candy [made in Chico, California]).
 Note: This is the earliest document seen (July 2012) that 
mentions “yinnies,” a sweet or sweetener made using rice 
syrup made from koji.
 Hopi seeds: Sunfl ower seeds, pumpkin seeds, almonds, 
cashews, or soybeans, each dry roasted with tamari. Dried 
fruits. Virgin oils (incl. Soybean oil, pressed and unrefi ned 
in pints, quarts, half gallon, gallon, and 5-gallon can). Nut 
butters. Condiments (incl. sesame salt, and Tekka [vegetable 
condiment]). Unusual foods: Umeboshi (plums pickled 
in brine) and Kuzu arrowroot. For cleanliness [body care 
products]: Sesame lotion [organic and biodegradable], 
Sesame shampoo, Orjene shampoo, Peppermint Castile soap, 
Toothpowder, charred eggplant and sea salt [Dentie in bag 
or jar], Clearlake all purpose cleaner, biodegradable. For 
cooking (utensils, incl. 2 sizes of “soy dispenser,” suribachi 
with pestle, Save A Tree canvas shopping bag). Flyers: The 
Organic Merchants NOT List. The Sugar Story. The Oil 
Story. The Macrobiotic Way.
 On the last page is a note from Paul Hawken, with his 
signature, thanking customers for their orders.
 Letter (e-mail) from Norio Kushi. 2011. March 31. 
“Rosemary Traill just reminded me of an interesting story 
regarding attempting to get rid of the mice at the Erewhon 
warehouse at 33 Farnsworth St.
 “My mother [Aveline] didn’t want to use chemical 
poisons in getting rid of the mice so someone told her about 

‘sonic’ pest repellents that emit a high pitch sound, inaudible 
to the human ear, to drive the mice away. These sonic 
devices were placed around the warehouse and interestingly, 
what occurred is that the mice changed their diet. Instead of 
eating the grains, they started eating exclusively seaweed. 
Somehow, the mice, by eating the seaweed had no problem 
thriving under the condition of the sonic pest repellents. My 
understanding is that, after that, they had to resort to regular 
standard ways of getting rid of the rodents.” Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
(617) 542-1358.

2312. Los Angeles Times. 1971. Take a new route to the 
Orient with lobster Cantonese. Nov. 21. p. U38.
• Summary: In Lobster Cantonese, garlic, sherry, soy 
sauce and ginger are standard seasonings. “But identifying 
the other accents, black bean sauce, for example, is more 
diffi cult. This classic Chinese seasoning, also called 
fermented black beans, is used in tiny amounts for zestiness.” 
Sesame oil is used to add a nutty fl avor.
 A recipe for Lobster Cantonese calls for “1 tbsp. 
[tablespoon] black bean sauce,” a few drops of sesame oil, 
and 1 tablespoon soy sauce. Then: “Soak beans in water to 
cover a few minutes, drain and mash. Mix beans with...”

2313. Hawken, Paul; Rohe, Fred. 1971. The oil story 
(Leafl et). Boston, Massachusetts: Organic Merchants, c/o 
Erewhon. 1 p. Front and back. 22 x 14 cm. Undated.
• Summary: Most vegetable oils are extracted with solvents, 
then refi ned; Organic merchants sell only crude (unrefi ned), 
pressed oils. When an industrial oil technician sees a dark 
color, it represents the presence of “impurities”–material 
that “prevents the oil from being light colored, odorless and 
bland in taste. From our viewpoint, those ‘impurities’ look 
desirable–the things which impart color, odor and fl avor 
are nutrients. It is both tragic and ironic that the removal of 
nutrients should be equated with ‘purity.’ Tragic because 
if those nutrients were present they would contribute to 
the health of the consumer. Ironic because establishing the 
desired ‘purity’ really results in producing poor quality 
food.”
 “There are three methods of extracting vegetable oils 
from nuts, grains, beans, seeds or olives. The fi rst is by use 
of a hydraulic press. This is an ancient method and yields 
the best quality oil. The only two materials that will yield 
enough oil without heating them fi rst are sesame seeds and 
olives. Therefore sesame oil and olive oil from a hydraulic 
press are the only oils which could be truly called ‘cold 
pressed.’” “Virgin” olive oil refers only to the fi rst pressing 
by a hydraulic press without heat. “If an Organic Merchant 
has an oil which has been extracted [sic, expressed] by 
hydraulic press but has been heated prior to pressing, he will 
refer to it as ‘pressed,’ not ‘cold pressed.’”
 “The second method is by expeller, described in 
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‘The Lowdown on Edible Oils’ as follows: ‘This uses a 
screw or continuous press with a constantly rotating worm 
shaft. Cooked material goes into one end and is put under 
continuous pressure until discharged at the other end with 
the oil squeezed out.’ Temperatures between 200 and 250 
degrees are normal. Obviously, this type of extraction [sic] 
does not qualify as ‘cold pressed’ either. Organic Merchants 
will refer to it as ‘expeller pressed.’” Most expeller pressed 
oil is refi ned after extraction. So Organic Merchants will 
use either the word ‘crude’ or ‘unrefi ned’ to identify this 
additional classifi cation of acceptable oils.”
 The last method is solvent extraction described in ‘The 

Lowdown on Edible Oils’ as follows: 
‘Defi nitely dangerous to health.’... This 
method is universally used by the big 
commercial oil processors because it gets 
more oils out quicker and cheaper. About 
98% of the soy oil in the U.S. is solvent 
extracted.” “What about these solvents? 
Most commonly used solvents are light 
petroleum fractions–four types of Naphtha 
used are Pentane, Heptane, Hexane, and 
Octane; another solvent used is synthetic 
Trichloroethylene. Some of these are 
commonly found in gasoline. Most used 
solvent is Hexane. Oils dissolved by this 
method are solvent extracted dissolved oils; 
they are not pressed oils.”
 Refi ned oils are susceptible to rancidity, 
because their antioxidants are removed 
during refi ning. Crude oils retain their 
natural anti-oxidants. A rancid oil has a 
bitingly sharp taste and is unhealthy. A 
crude oil contains all its natural vitamin A, 
vitamin E, lecithin, and all other natural 
food factors.
 On the bottom back of one edition is: 
“Preprints available from: Erewhon Trading 
Co., 8454 Steller Drive, Culver City, 
California 90230. Phone: (213) 836-7569.” 
Address: 33 Farnsworth Street, Boston, 
Massachusetts 02210.

2314. Accent International, Div. of 
International Minerals and Chemical Corp. 
1971. No. 1 in MSG: Over one-third billion 
lbs. have enhanced fl avor for a generation! 
(Ad). Food Processing (Chicago). Autumn. 
p. F2. Foods of Tomorrow section.
• Summary: “MSG from Ac’cent 
International has always been manufactured 
to virtually ethical-drug standards: 99+% 
pure monosodium glutamate. The large, 
modern Ac’cent International MSG 
facility in San Jose, California, is devoted 

exclusively to MSG production.
 “MSG has proven itself effi cacious. 8 out of 10 leading 
food processors have depended on it. There is no substitute! 
Delivers fl avor enhancement superior to nucleotides alone 
(without thermal or enzymatic degradation problems). More 
effi cient than HVP or Beef Extract alone, because MSG is 
pure, natural fl avor enhancer.
 “MSG is safe, as adduced by the National Academy of 
Sciences / National Research Council. 335,175,549 pounds 
of our MSG have gone into food in just 23 years” [i.e., since 
about 1948]. Address: San Jose, California; Parent company: 
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Skokie, Illinois.

2315. Chico-San Inc. 1971. Portfolio. Chico, California. 6 
sheets. 8 Dec. 1971. 28 cm.

• Summary: Includes the following (all printed back-to-back 
with dark brown ink on golden yellow paper with a new 
complex spiral logo): (1) Form letter from J. Robert Kennedy 
to Lorenz A. Schaller, Pasadena, California, with Kennedy’s 
signature. Spiral Foods “was formed recently for the purpose 
of selling direct to those who fi nd it diffi cult to obtain 
Macrobiotic food products under the Chico-San label at their 
local outlets. They are the same products, however, only the 
label is different.
 “If you don’t care to order direct, Chico-San products 
are sold at health food stores throughout the country.” 
Distributors in Mr. Schaller’s area are given: (1) Kahan & 
Lessin Co., 3131 East Maria St., Compton, CA 90021. (2) 
Landstrom Co., 428 Talbert St., San Francisco, CA 94114.

 (2) “Rice cakes is our bag.” Three varieties, made from 
brown rice, grown organically by Wehah Farms. (3) “How 
Chico-San guarantees Oriental-type, organically grown 
brown rice,” article reprinted from Health Food Business 

magazine. (4-5) Chico food news 1, about Lima soysauce 
and sweet brown rice, with recipes. Ingredients include 
soybean fl our and Yinnies Grain Syrup (“made from barley 
and brown rice is a new product from Chico-San”). (6-7) 
Chico food news 2, about rice chips, corn chips, Yinnies, 
mochi, with recipes. (8-9) Chico food news 3, about wild 
American ginseng and Chico-San rice vinegar. (10-11) Chico 
food news 6, about sea vegetables: Hijiki, nori, wakame, 
kombu, kanten. Address: 1262 Humboldt Ave., Chico, 
California 95926. Phone: (916) 343-6770.

2316. Hansen, Barbara. 1971. Mainland China foodstuffs 
trickle into southland markets: A scattering of soy sauce and 
canned goods. Los Angeles Times. Dec. 9. p. J1, J8.
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• Summary: Many Americans hoped that the relaxing of 
trade restrictions with mainland China would lead to an 
immediate feast of foodstuffs long missing from our markets. 
Instead of a fl ood, there has been but a trickle–and you have 
to search to fi nd it.
 The writer has found some new brands of soy sauce 
from Kwangchow. But many products are not properly 
labeled. Other products are easier for non-Chinese to 
identify. “At least the labels are in English. Among the 
canned goods are fried dace (a type of fi sh) with salted black 
beans, whole mushrooms, braised bamboo shoots,...”

2317. Bee, Polly. 1971. Baking health food breads thriving 
business in Ojai: Made cakes for presidents. Bill Baker’s 
Bakery. Ojai Valley News (California). Dec. 22. p. 1. Front 
page.
• Summary: “Editor’s note: This is the fi rst of a two part 
article about the Bill Baker Ojai Bakery.
 “Health foods are nothing new for Ojai. About 45 
years ago Bill Baker, local forerunner of such products, 
experimented with vitamin rich, high protein breads at his 
Soya and Lima Bean Bakery and became noted far and wide 
for successful production of these. He was also nationally 
known for his cakes and pastries, although the latter products 
have been discontinued at the bakery today.
 “One of Ojai’s oldest continuing industries, probably 
second in age only to the 1891 beginning of the Ojai 
newspaper, the original bakery was founded in 1896, 
according to Harmon Vaughn, present baker-owner. It came 
under Bill Baker’s Management about 1920.
 “Baker came to the United States as an immigrant when 
he was 12 years old. sent by his father who wanted to keep 
him out of the German Army. At that time mere boys were 
conscripted to be soldiers. He was sent in the custody of 
a relative who worked as a sister at a Lutheran hospital in 
Philadelphia. Her job was such that the young boy generally 
had to shift for himself.
 “According to Vaughn, Baker’s life work started one 
day when the hungry boy was lured into a bakery by the 
wonderful smells, asking to work for something to eat. He 
was offered food and a place to sleep in exchange for work, 
and remained on to learn his trade as baker, decorator and 
chief. 
 “White House: During his successful career he worked 
for some of the fi nest hotels in the country, eventually 
becoming chef at the White House. After leaving there 
he continued to send special cakes to Presidents Calvin 
Coolidge, Herbert Hoover. and Franklin D. Roosevelt.
 “He has been called the world’s greatest cake decorator, 
and his name became synonymous with quality in foods. 
‘Baker’s style of decorating is almost a lost art today,’ 
Vaughn said. ‘He used icing rather than frosting, making 
hard sugar decorations. People simply don’t have time for 
this anymore.’ Icing, in contrast to frosting, sets up hard, 

won’t fall apart, melt or run down and is edible almost 
indefi nitely.
 “It was not uncommon for Baker to work as long as a 
year on decorations for a special cake, and Vaughn still has 
the old tool box used, containing brushes and knives, much 
like a woodworker’s equipment. ‘He’d roll out the icing on 
a marble slab so it wouldn’t stick, and actually carve his 
creations.’ Vaughn said.
 “How it was done: Many of Baker’s decorations were 
made from a sulfur and plaster of Paris mold. 
 “The design was fi rst created in icing and melted sulfur 
was poured over it. Plaster of Paris then was added around 
the sulfur. The original sugar decoration was melted out with 
water, leaving a mold that was fi lled with hard icing (almost 
like putty), which was pressed down to pick up the tiniest 
details.
 “The decoration was removed from the mold by a 
dampened powdered sugar bag to which it adhered. Color 
was applied afterwards, using paste coloring. “’Rose 
decorations were Steamed and then colored powder blown 
on to give a natural look,’ Vaughn said. ‘Sometimes they 
were even perfumed and smelled just like a real rose.’
 “Some of the original molds and sugar decorations are 
stored at the bakery.
 “One of Baker’s most famous cakes was a giant World 
Exposition cake baked for the San Francisco World Fair in 
1939. A fruit cake baked in the Ojai bakery, it weighed a 
thousand pounds, was fi ve feet at the base, three feet high, 
and three feet across the top. Vaughn recalls that part of the 
side of the bakery had to be removed when it was shipped by 
rail to San Francisco.
 “Elaborately decorated with icing replicas of the 
California missions, Ojai valley mountains. Golden Gate 
bridge and San Francisco bay, the cake took well over a year 
to create and was on display for two years at the Exposition 
before being eaten.
 “When asked about its keeping qualities, Baker is said 
to have replied, “Ten years from now (1939) it will still be 
tasty.
 In 1925 Baker authored a book entitled ‘Mastercraft in 
cakes and Decorating,’ now a collector’s item worth over 
$500. Vaughn has the fi rst copy from the binders inscribed to 
the author with the compliments of the publisher. It is written 
for the baker as a businessman, offering advice on decorating 
and designs, recipes and display.
 “Bread experiments: In addition to his cakes, Baker 
began experimenting with [soya] bean fl our breads in 
response to a plea from W.D. Sansum, famous dietetic expert 
of Santa Barbara, who urged the bakers of the vicinity to 
produce bread from bean meals particularly for his patients 
suffering from diabetes, heart and stomach trouble. The 
objective was to get away from starch, fats and gas forming 
ingredients, yet provide a universal diet, which could be 
eaten and enjoyed by everyone sick or well.
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 “Baker experimented for a time with kelp bread, but 
this was never well received. After a number of failures, he 
fi nally succeeded in producing breads with enough soya or 
lima bean fl our to be non-acid producing yet still palatable 
and appetizing in appearance.
 “In an early brochure advertising his lima, soya and 
gluten products, he wrote, ‘We have for several years been 
improving our fi rst efforts in both fl avor and appearance, 
until now we have attained loaves which are being acclaimed 
by thousands of users as the equal of any breads obtainable.’
 “He also perfected a lima bean wafer and two ‘quick 
biscuit’ mixtures made from both soya and lima bean 
fl ours. The mixtureswere ready for use as biscuits, muffi ns, 
hotcakes or waffl es simply by adding water and baking.”
 Photos show: (1) A huge cake with two bridges on 
top. Caption: “Wonder of Treasure Island–was this 1939 
World’s Fair cake created by Bill Baker and shipped by rail 
to San Francisco. It was decorated with scale models of the 
19 California Missions against a background of Ojai valley 
mountains, replica of Treasure Island, exposition buildings, 
and the great bridges of San Francisco Bay. Ingredients for 
the fruit cake, which measured fi ve feet at the base, three 
feet in height and three feet across the top, included 100 
pounds of sugar for the icing, 60 pounds of sugar for the 
cake, 60 pounds of butter, 50 dozen eggs, 15 gallons honey, 
two gallons molasses, 100 pounds fl our, 50 pounds each 
citron, lemon peel, orange peel, chopped walnuts, pecans, 75 
pounds of cherries, 30 pounds fi gs, 200 pounds raisins, ten 
gallons of California wine, and fi ve pounds of mixed spices. 
It took a year to make.”
 (2) A cake for the President and his wife. Caption: 
“’Merry Christmas President and Mrs. Roosevelt–from 
California’ adorned one of the many masterpiece fruit cakes 
created by Bill Baker in his Okai Bakery. The authentic scale 
model of the Santa Barbara Mission was made of hard icing, 
as were the roses and other decor. The cake was three feet 
wide at the base, standing about two feet high. Since this 
particular one ws sent to the White House for presidental 
consumption, it was crated under supervision of two 
security agents, who sealed over with wax each screwhead, 
imprinting on each the presidential seal. The agents stayed 
with the crated cake until delivery.”
 (3) A photo of Harmon Vaughn wearing a white baker’s 
hat, eye glasses, white clothing, and holding up two objects. 
Caption: “Original Mold–used by Bill Baker in creating a 
decorated cake that was sent from the Ojai Lions Club to the 
President of Mexico is displayed by Harmon Vaughn, present 
owner, baker of the Bill Baker Ojai Bakery. The photo he 
holds shows the cake on which the hard sugar eagle was 
used.
 (4) “Poyo Cookies for Eleanor Roosevelt–were baked in 
the Ojai Bakery in 1939 and mailed to her in cans that can be 
seen on the wooden table. She in turn sent most of them to 
the polio crippled children at Warm Springs, Georgia. Shown 

getting the cookies ready for shipment are Helen Vaughn, 
Winnie Carsner, Victor Miller, Bill Baker, Harmon Vaughn 
and Pat Carsner.” Address: Ojai, California.

2318. SoyaScan Notes. 1971. Chronology of soybeans, 
soyfoods and natural foods in the United States 1971 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication 
in Boston, Massachusetts.
 1971 Feb. Westbrae Natural Foods, founded in late 
1970, opens for business in Berkeley, California, as a natural 
foods retail store.
 1971 Feb. Essene Traditional Foods begins operation 
as a macrobiotic natural foods distributor in Philadelphia, 
Pennsylvania. They sell miso and tamari.
 1971 May. Tree of Life opens as a natural foods retail 
store in St. Augustine, Florida, founded by Irwin Carasso.
 1971. The Food Protein Council (renamed Soy Protein 
Council in Dec. 1981) is established as a trade association 
for major manufacturers of soy protein for food use.
 1971 Aug. 15. Richard Nixon devalues the U.S. dollar 
by cutting its tie with gold. It starts to fl oat, thus changing 
many of the basics of international trade.
 1971. India’s fi rst soyfoods development project starts at 
G.B. Pant University.
 1971 Feb. 22. Textured soy protein products authorized 
for use as meat extenders in National School Lunch Program.
 1971 Sept. Diet for a Small Planet, by Frances Moore 
Lappé, published by Ballantine Books. A landmark book that 
plays a major role in the rise of interest in meatless diets.
 1971 Sept. 3. Stephen Gaskin and several hundred 
friends and disciples purchase a 1700-acre farm at 156 
Drakes Lane, Summertown, Lewis County, Tennessee. 
Vegans (complete vegetarians) and long-haired hippies, 
they fi rst planted soybeans in the spring of 1972. In 
December 1971 Alexander Lyon, who has a PhD degree in 
biochemistry, begins the community’s fi rst serious library 
research on soyfoods, especially soymilk and tempeh.
 1971 Aug. 23. Laurelbrook Foods begins operation 
as a macrobiotic natural foods distributor in Forest Hill, 
Maryland–founded by Rod and Margie Coates. They kept a 
post offi ce box in nearby Bel Air.
 1971 fall. Eden Foods in Ann Arbor, Michigan, begins 
distributing macrobiotic natural foods. In June 1971 they had 
begun wholesaling these foods out of the back of their retail 
store.
 1971. Shadowfax begins operation as a natural food 
distributor, founded by Charlie Smail.
 1971. This year the natural foods boom in America 
can be said to have begun, pioneered by macrobiotic food 
distributors. Soyfoods rode to popularity on this wave. Food 
for Life in Chicago (IL), Ceres in Colorado Springs, and 
Lifestream in British Columbia (Canada) also started at 
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about this time.
 1971. Soybeans as a Food Source, by Wolf and Cowan 
published by CRC Press. It focuses on modern soy protein 
products, offering an excellent review of the literature (86 
pages and 276 references). A revised edition is published in 
1975 (101 p., 416 references).
 1971. First modern study on the effect of dietary 
protein on blood lipids titled “Plasma cholesterol levels and 
liver cholesterol biosynthesis in rabbits fed commercial or 
semisynthetic diets with and without added fats and oils,” 
by Dr. K.K. Carroll (Dep. of Biochemistry, University of 
Ontario, Canada) published in Atherosclerosis. From 1977 on 
a group led by Sirtori in Milan, Italy, was actively pursuing 
this same line of research which showed that even in fat-
free diets, animal proteins raise serum cholesterol and soy 
proteins lower it. As early as 1908 the Russian Ignatowski 
had shown that dietary protein plays a signifi cant role in the 
development of atherosclerosis in rabbits, but his fi ndings 
had been forgotten.
 1971. African soybean production fi rst tops 100,000 
metric tons.
 1971–Earl L. Butz replaces Clifford Hardin as U.S. 
Secretary of Agriculture, ushering in an era of free market 
agriculture which favors large producers.

2319. Spiral Foods Inc. 1971. Price list of macrobiotic foods. 
Chico, California. 2 p. Undated. 35 x 25 cm.
• Summary:  See next 2 pages. This single-sheet catalog and 
price list, printed front and back with reddish-orange ink 
on green paper, contains 8 panels and is undated. Yet it was 
sent by Chico-San in a portfolio of sell sheets with a cover 
letter dated 8 Dec. 1971–from which we can estimate the 
date. It is also with larger Spiral Foods catalogs issued after 
the disastrous 1972 fi re that destroyed the company’s plant. 
Under the name of each food is given a brief description. It 
includes the following foods:
 Condiments: Tekka (“A traditional fl avoring prepared 
from carrot, burdock, ginger, lotus root, Soybean Puree 
{Miso}, and sesame oil”), seitan (“A meat substitute 
made from vegetable protein of wheat gluten and tamari 
soy sauce”), salt plums, kuzu arrowroot, sesame salt, 
sesame butter, sesame oil (from organically grown seeds), 
Lima sesame oil (imported), crude sea salt (“Unrefi ned, 
unprocessed, trace sea minerals retained”), white unrefi ned 
sea salt, Mishio (Lima, with kombu), moromi (“Mash of 
soy sauce before pressing. A pungent fl avor”), furikake (“A 
seasoning made from Miso, sesame seed, nori, bonita [sic, 
bonito] powder, whole brown rice and kombu” {kelp}), 
Goma Muso (“A seasoning prepared from traditional Miso 
and whole sesame seeds”), bainiku ekisu (concentrate of 
green [ume] plums), sesame seeds. Dried fi sh. Cosmetics. 
Beverages: Yano (grain beverage), Whole grain cereals. 
Whole grain noodles. Beans: Azuki red (Dainagon, or 
Korean), black [soy] beans. Sea vegetables. 100% whole 

grain brown rice. Sweet rice–mochi gome. Rice cakes. Lima 
soy sauce (“A traditional soy sauce of exceptional quality”), 
tamari (“The traditional soysauce, fermented naturally and 
aged 18 months. Prepared from soybean, wheat, salt and 
water”). Soybean puree (Miso) (“Made from the cultivation 
of a special enzyme and aged 18 months. The soybean puree 
is ideal mixed with sesame butter and used as a spread or can 
be added to soups and sauces”). Utensils.
 Note 1. This is the earliest document seen (April 2011) 
concerning Spiral Foods, a company organized in 1970 by 
Bob Kennedy of Chico-San and Peter Milbury to distribute 
Chico-San products directly to retail stores in the greater San 
Francisco Bay Area. When Chico-San was established in 
1962 there were no natural foods stores in the Bay Area (or 
in the USA). However by 1970 there were many. They were 
not being well served by the old-line health food distributors 
such as K&L and Landstrom which distributed Chico-San’s 
products, yet they wanted to buy Chico-San’s products.
 Note 2. This is the earliest English-language document 
seen (Dec. 2006) that uses the Japanese-language term 
“bainiku ekisu” (literally “plum fl esh extract”) to refer to a 
commercial extract of ume plums. Address: 1017 Willow 
Street, Chico, California 95926.

2320. Chico-San Inc. 1971. Products: A catalog of 
macrobiotic foods. Chico, California. 8 p. Undated. 22 cm.
• Summary: The cover is with dark brown ink on golden 
yellow paper with a new complex circular spiral logo neat 
the top and three sheaves of grain across the bottom. The 
term OEI, applied to some products, means “Our Exclusive 
Import.” Address: Chico, California. Phone: (916) 343-6770.

2321. Product Name:  Tofu.
Manufacturer’s Name:  Stockton Tofu Co.
Manufacturer’s Address:  229 E. Alpine Ave., Stockton, 
California.  Phone: 415-343-6473.
Date of Introduction:  1971.
How Stored:  Refrigerated.
New Product–Documentation:  Stockton City Directory. 
1972. First listing for Stockton Tofu Co. (Tomoe 
Kumamaru), fi sh & oriental foods, 229 E. Alpine Ave. 
Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. Stockton 
Tofu Co., 229 E. Alpine St. Phone: 464-9341. 1976 ed. 
Address is now 1011 Commercial St., San Carlos, California 
94070.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Stockton Tofu Co., 
1011 Commercial St., San Carlos, CA 94070. Phone: 415-
343-6473. Mike Kumamaru.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Mike Kumamaru.
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2322. Product Name:  McCormick/Shilling Bac’n Pieces 
(Imitation Bacon) [Bits, or Chips].
Manufacturer’s Name:  McCormick & Co., Inc. (Marketer-
Distributor).
Manufacturer’s Address:  East Coast: 414 Light St., 
Baltimore, Maryland; West Coast: Salinas, California.  
Phone: 301-771-7301.
Date of Introduction:  1971.
Ingredients:  In 1989: Textured soy fl our, partially 
hydrogenated soy oil, salt, corn starch, artifi cial and 
natural fl avorings, monosodium glutamate, caramel color, 
hydrolyzed vegetable protein, FD&C Red #3, BHA as an 
antioxidant.
Wt/Vol., Packaging, Price:  3.25 oz (92 gm) tall plastic jar. 
Retails for $1.69 (12/89 California).
How Stored:  Shelf stable.
New Product–Documentation:  Wolf and Cowan. 1971. 
Soybeans as a food source. p. 69. Made from defatted soy 
fl our. The product name is given as Imitation Bacon Bits.
 Label. 1989, Dec. Fill color. Brown, green, and red on 
yellow. “No cholesterol. Uses: Delicious in tossed or pasta 
salads. Sprinkle over baked potatoes. Spread over cooked 
hamburgers; add cheese and broil.”
 Talk with Polly Murray, head of Consumer Affairs, 
McCormick & Co. 1991. March 28. The parent company, 
McCormick & Co. purchased Shilling, a west coast 
company, in 1947. They still sell their products under the 
Shilling brand in the western USA (they have a plant in 
Salinas, California), and McCormick in the eastern USA. 
This product was introduced in the late 1960s or early 
1970s. Jim Sullivan, who is not retired, did a lot of work 
on it. When the company headquarters were moved from 
Baltimore to Hunt Valley about 2½ years ago many older 
fi les were discarded.

2323. Product Name:  Loma Linda Vita-Burger (Meatless 
Dehydrated Beef-like Product) [Chunks, or Granules].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1971.
Ingredients:  Soy fl our, salt, natural (vegetable) fl avor, 
caramel color, artifi cial fl avor, spices, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin), ferrous sulfate.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  Per ¼ cup (0.75 oz–21 gm): Calories 70, protein 
15 gm, carbohydrate 6 gm, fat (less than one gm), cholesterol 
0 mg, sodium 150 mg, potassium 460 mg.
New Product–Documentation:  Recipe booklet. 1979, 
dated. Comes in “regular or chunks.”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
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dehydrated beef-like product.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1971.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2324. Product Name:  Loma Linda Proteena (Meatless 
Peanut or Gluten Loaf or Cold Cuts–with Soy Flour).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1971.
Ingredients:  Wheat protein [wheat gluten], unroasted 
peanut meal, tomato puree, soy fl our, salt, yeast extracts, soy 
sauce, corn sugar, MSG, seasonings, onion powder, caramel 
color, water.
Wt/Vol., Packaging, Price:  20 oz (567 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  In 1988: Per ½ inch slice (2.5 oz–71 gm): 
Calories 140, protein 17 gm, carbohydrate 5 gm, fat 6 gm, 
cholesterol 0 mg, sodium 460 mg, potassium 260 gm.

New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 161. The ingredients in “Proteena 
(Loma Linda)” are: Wheat protein [wheat gluten], unroasted 
peanut meal, tomato puree, soy fl our, salt, yeast extracts, soy 
sauce, corn sugar, MSG, seasonings, onion powder, caramel 
color, water.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is 
a canned peanut product resembling cold cuts. Can also be 
used in salads or sandwiches.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. 

The ingredients in “Proteena (Loma Linda)” are “wheat 
protein [wheat gluten], unroasted peanut meal, tomato puree, 
soy fl our, salt, yeast extract, dextrose, L-lysine, HVP, MSG, 
caramel color, onion powder, fl avorings.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. The 
ingredients now are: Wheat gluten, raw peanut butter, 
water, tomato puree, soy fl our, salt, natural (vegetable) 
fl avors, dextrose, L-lysine, caramel color, onion powder 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). This product was introduced in 1963. A 
product called “Soy Beans with Proteena and Tomato Sauce” 
was introduced in 1934.

2325. Product Name:  Loma Linda Vegeburger (Meatless 
Hamburger–With Soy Flour). Later renamed VegeBurger or 
Vege-Burger.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1971.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
soy fl our, hydrolyzed vegetable protein, salt, yeast extract, 
dextrose, powdered onion, caramel color, lysine, MSG, 
celery and parsley extractives.
Wt/Vol., Packaging, Price:  19 oz can. Retails for $2.13 
(12/80).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ cup (3.8 oz–108 gm): Calories 110, 
protein 22 gm, carbohydrate 4 gm, fat 1 gm, cholesterol 0 
mg, sodium 190 mg, potassium 110 mg.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 162. The ingredients in “VegeBurger 
(Loma Linda)” are: Wheat protein [wheat gluten], water, 
soy fl our, hydrolyzed vegetable protein, salt, yeast extract, 
dextrose, powdered onion, caramel color, lysine, MSG, 
celery and parsley extractives.
 Patricia H. Black and Ruth L. Carey. 1971. Vegetarian 
Cookery. 5 vols. This set of vegetarian cookbooks contains at 
least one recipe calling for “Vegeburger” (see Vol. 3, p. 18; 
Oatmeal Herb Loaf).
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. 
VegeBurger is a canned steak or burger-like product based on 
wheat protein.
 Recipe booklet. 1979, dated. Consumer Reports. 
1980. June. p. 357-65. The protein PER is 1.21. Sensory 
comments: Slight meat fl avor. Spicy. Salty. Smoky fl avor. 
Vegetable-oil fl avor. Too moist. Crumbly. Granular.
 Label for Vege-Burger sent by Loma Linda Foods. 1988. 
Oct. 5. This product has been reformulated, so that one of the 
ingredients is now soy protein isolate.
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2326. Levitt, Eleanor. 1971. The wonderful world of natural-
food cookery. Great Neck, New York: Hearthside Press Inc. 
320 p. Illust. by Carol Nelson. Index. 24 cm.
• Summary: With 650 recipes. In Chapter 8, the section on 
Soybeans (p. 132-38) has the following contents:
 Soybeans (about). Chicken Hawaiian (with ¼ cup 
Tamari sauce). Soy milk home style. Roasted soybeans. 
Pan-cooked soybeans (well soaked, then simmered). Baked 
soybeans en casserole (with 2 cups dry soybeans). Creole 
soy sprouts. Sprouting beans or peas. Soybean pulp (cooked 
soybeans pressed through a coarse sieve or ground in a 
food-grinder). Cooked, chopped soybeans. Soybean cereal 
(chopped in a blender, browned in a preheated lightly oiled 
skillet, covered with boiling water, and simmered for two 
hours or more–or until tender).
 Individual entries: Page 19: “Soy (soya) fl our. Used 
with wheat fl our in baking. It contains a good fat with high 
lecithin content. See Cornell fl our formula.”
 Page 20: “Lecithin. A palatable by-product of 
soybean oil, it tends to prevent deposits of fat. As a dietary 
supplement, use 1-2 heaping teaspoons in fruit juice, on 
cereal or mixed in cooked foods.”
 Page 23: Oils–”Soy. High in unsaturated fatty acids, 
it can be used for baking but not for frying (as it foams). 
Because it is crude and unrefi ned, it is dark, heavy and tastes 
like roasted soy beans.”
 Page 34: “Bean curd appetizer: A delicate, fragile, 
easily digested high-protein food, it can be bought fresh 
in Chinatown but must be used within a day or so. Or you 
can make your own as directed below (with 3 cups cooked 
soybeans; this is Not tofu).
 Page 51: Salmon and soy pudding (with white sauce 
made of 1.33 cups soy milk).
 Page 62: Soy bean soup (with 1 cup dried soy beans, 
soaked overnight in water to cover).
 Page 69: Soy milk sauce (with 1 cup homemade soy 
milk).
 Page 75: Soybean souffl e (with 3 cups cooked 
soybeans).
 Page 224: “Lecithin salad dressing: For an oil and 
vinegar dressing, use ¼ cup liquid lecithin for every 3/4 cup 
of oil.”
 Page 229: “Cornell fl our formula: For every cup of fl our, 
add 1 tablespoon soya fl our, 1 tablespoon dry milk powder, 
and 1 teaspoon wheat germ...”
 Page 245: “Whole wheat and soy fl our pancakes” (with 
1 cup soy fl our and 1 cup whole-grain wheat fl our).
 Sources of supply (p. 312): “Your local health-food store 
should have the recommended ingredients and equipment; if 
not here’s a list of mail-order supplies. Do check labels to be 
sure you’re getting organic foods:
 “Barth’s of Long Island, 270 W. Merrick Road, Valley 
Stream, N.Y. 11582: Appliances and equipment (home fl our 
mill, grinder, seed germinator, yogurt maker, steamer, etc.); 

organic candies; seeds; nut products; oils; vitamins; minerals; 
supplements; banana fl akes; honeys; herb teas, etc. Catalog.
 “Deer Valley Farm, R.D. 1, Guilford, N.Y. 13780: 
Appliances; eggs, cheese and dairy products; fresh fruits; 
poultry; baking supplies; baked products; chia seeds, 
vitamins; supplements. Catalog.
 “El Molino Mills, Alhambra, California 91801: 
Organically grown fl ours; yeast, baking supplies.
 “Fearn Soya Foods, 4520 W. James Pl., Melrose Park, 
Illinois. 60160: Legumes; seeds for sprouting; grains.
 “Good Earth Natural Foods, Inc., 1336 First Ave., N.Y. 
10021: A complete health food store. Catalog.
 “Good Life Store, North Hollywood, Calif. 91600: 
Complete health food store.
 “Organic-Ville, 4177 West Third Street, Los Angeles, 
Calif. 90005: Groceries; produce, etc.
 “Rocky Hollow Herb Farm, Lake Wallkill Road, Sussex, 
N.J. 07461: Herbs; rose hips; roots; barks, etc. Catalog.
 “Shiloh Farms, Sulphur Springs, Arkansas 72768: Dairy 
products; fresh produce; fl ours, cereals; grains; nuts; baked 
goods; dried fruits; organic meat, etc. Wholesale only.
 “Walnut Acres, Penns Creek, Pennsylvania 17862: 
Flours; grain; seeds; drinking water, water fi lter; raw sugar; 
appliances; baked products; teas; cheese and milk products; 
herbs; nuts; vitamins and supplements, etc. Catalog.
 “Whole Earth Catalog, Portola Institute, 558 Santa 
Cruz, Menlo Park, Calif. 94025: Stores throughout country. 
Catalog.”
 On the inside rear dust jacket is a section about the 
author, with a portrait photo of Mrs. Eleanor Levitt. This 
book is not vegetarian.

2327. Aihara, Herman. 1971. Milk: A myth of civilization. 
Macroguide No. 10. 55 p. (Los Angeles: George Ohsawa 
Macrobiotic Foundation, Inc.). 21 cm. [14 ref]
• Summary: Contents: Introduction. My experience of cow’s 
milk. History of the use of animal’s milk: in the Western 
world, in the Eastern world, in the modern world. Human’s 
milk: blood composition chart for a non-pregnant person, 
mineral comparison in human’s milk and plasma. Cow’s 
milk: comparison of cow’s milk to cow’s blood. Cow’s milk 
versus human’s milk: protein, water, fat, sugar, lactobacilli in 
milk, pasteurization, vitamins, calcium in milk, iron, allergy 
to milk, when mother’s milk is not enough (gives recipes for 
alternatives), kokkoh [grain milk] feeding chart, conclusion. 
Appendix: about milk products and chemical additives. 
About the author.
 Note: Dr. Morishita of Tokyo is mentioned several 
times. Address: California.

2328. Rutledge, David John Standish. 1971. The relationship 
between prices and hedging patterns in the United States 
soybean complex. PhD thesis, Stanford University. 122 
p. Page 634 in volume 32/02-A of Dissertation Abstracts 
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International. *
Address: Stanford Univ., Palo Alto, California.

2329. Aihara, Cornellia. 1971. Macrobiotic child care. 
Macroguide No. 8. 41 p. (George Ohsawa Macrobiotic 
Foundation, 1544 Oak St., Oroville, CA 95965).
• Summary: Contents: What is macrobiotic? About the 
author (autobiographical). Two pages of photos of the 
Ohsawa and Aihara families. Macrobiotic child care. First 
solid foods for baby. Prenatal and postnatal care. How to be a 
beautiful and loved wife. Recipes for baby’s solid food. What 
is the Foundation? [GOMF].
 Pages 35-41 contain “Recipes for baby’s solid foods.” 
These include: Mochi made with rice fl our. Miso zoni (mochi 
in miso soup). Amasake (describes how to make amasake at 
home using either (A) 2 cups sweet brown rice, ¼ cup koji, 
and 4 cups water, or (B) 7 cups sweet brown rice fl our, 1 cup 
koji, and 8 cups boiling water).
 But where did Cornellia expect people to get koji?
 Letter (e-mail) from Peter Milbury who worked for 
Chico-San for many years. 2012. July 18. “I arrived in Chico 
around that time, and there were two sources of koji. Junsei 
Yamazaki was making koji as part of the Yinnies Syrup 
process. Also, we imported it directly from our supplier 
in Japan. It was not a popular item at that time, so it was 
probably a special order from Japan.”
 Note: “Yinnies” was an organic grain-based chewy 
candy or sweet syrup, made for Chico-San Inc. Address: 
California.

2330. Maull, Linda; McIntyre, Nancy Fair. 1971. Getting it 
all together: The down to earth cookbook. North Hollywood, 
California: Gala Books. 107 p. Illust. 18 cm.
• Summary: A vegetarian cookbook. Soy-related recipes 
include: Stuffed cabbage with soybeans (p. 36). Salted 
soybeans (dry roasted soynuts, p. 82-83). Japanese Teri-
Yaki sauce (p. 95). Homemade bean curd or tofu (p. 105; no 
coagulant is used. “Cover and let the soybean milk stand in 
a warm place until it thickens. Separate the thickened curd 
from the rest of the liquid, and put it into a pan with water 
to cover. Simmer for 5 minutes. Remove curd and drain 
through cheesecloth. Season with salt. Cut into pieces”). 
Address: Laguna Beach, California.

2331. Heritage, Ford. 1971. Composition and facts about 
foods: And their relationship to the human body. Mokelumne 
Hill, California: Health Research. 121 p. No index. 28 cm. 
[18 ref]
• Summary: A very useful book for fi nding, for example, 
which foods are the richest sources of calcium, or iron, 
or vitamin A. Copyrighted in 1968 by Ford Heritage, this 
edition was republished in 1971 by special permission.
 Contents: Introduction. Composition of foods: I. 
Alphabetical list: Fruits, seeds, nuts, vegetables, legumes, 

grains. Quantitative list: Calcium, potassium, sodium, 
magnesium, iron, etc.
 Minerals of which soybeans are an important source: 
Calcium–Dried soybeans contain 226 mg/100 gm edible 
portion or 10th out of 228 foods. Fresh soybeans contain 67 
mg/100 gm (66th out of 228).
 Potassium–Dried soybeans contain 1,667 mg/100 gm 
edible portion or 4th out of 210 foods.
 Sodium–Dried soybeans contain 5 mg/100 gm edible 
portion or 100th out of 180 foods.
 Magnesium–Dried soybeans contain 265 mg/100 gm 
edible portion or 6th out of 134 foods.
 Iron–Dried soybeans contain 8.4 mg/100 gm edible 
portion or 10th out of 228 foods. Fresh soybeans contain 2.6 
mg/100 gm (62 out of 228).
 Phosphorus–Dried soybeans contain 8.4 mg/100 gm 
edible portion or 14th out of 228 foods. Fresh soybeans 
contain 225 mg/100 gm (46 out of 228). Soybean sprouts 
contain 67 mg/100 gm (87 out of 228).
 Dried soybeans are also a source of chlorine (40 mg/100 
gm edible portion), sulfur (265 mg/100 gm edible portion), 
silicon (27 mg/100 gm edible portion).
 Vitamins: Vitamin A–Fresh soybeans are a good 
source (690 IUs) and soybean sprouts are a fair source 
(80 IUs). Thiamine (vitamin B-1)–Dried soybeans are an 
excellent source (1.10 mg), as are fresh soybeans (0.44 mg). 
Ribofl avin (vitamin B-2)–Dried soybeans are an excellent 
source (0.31 mg). Soybean sprouts are a good source (0.20) 
as are fresh soybeans (0.16). Niacin–Dried soybeans are a 
good source (2.2 mg) as are fresh soybeans (1.4). Ascorbic 
acid (vitamin C)–Fresh soybeans are a fair source (29 mg).
 Energy (calories)–Dried soybeans are an excellent 
source (403 calories/100 gm edible portion). Fresh soybeans 
are a good source (134 mg). Fat–Dried soybeans are an 
excellent source (17.7 gm/100 gm). Protein–Dried soybeans 
are #1–the single best source, 34.1 gm/100 gm. Fresh 
soybeans are a good source of protein (10.9 gm).
 Alkalinity-acidity of foods in metabolic reaction (p. 
68-69). “When foods are eaten they are oxidized in the 
body which results in the formation of a residue or ash. In 
this residue, if the minerals sodium, potassium, calcium, 
and magnesium predominate over sulfur, phosphorus, 
chlorine, and uncombusted organic acid radicals, they are 
designated as alkaline ash foods. The converse of this is true 
for foods designated as acid ash... The values obtained are 
called degrees of acidity or alkalinity.” Foods with the most 
alkaline reactions are: Dried fi gs 43.7. Dried lima beans 41.6. 
Dried apricots 36.6. Raisins 25.3... Soybean sprouts 16.4. 
etc. Those with the most acid reactions are: Rye grain 11.3. 
Wheat grain 10.9. Peanut 10.6. Lentil 10.5. White rice 7.8. In 
the middle are foods with a neutral reaction, such as olive oil 
0.1 and blueberries 1.4. Address: B.S.M.E., Researcher.

2332. Bunnelle, Hasse; Thomas, Winnie. 1971. Food for 
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knapsackers: and other trail travelers. San Francisco: Sierra 
Club. 144 p. Illust. 16 cm. A Sierra Club Tote Book.
• Summary: Pages 21, 23: “An entire meal may be prepared 
with dry packaged mixes from supermarket shelves. In 
addition to popular soups from many countries, mixtures of 
various meats, soy protein, vegetable starch, and seasoning 
have been introduced.”
 Page 54: Another light-weight possibility for 
emergencies in MPF (Multi-Purpose Food).
 A recipe for “Chicken soup plus” (p. 90) includes soy 
fl our.
 The section titled “Lunches and snacks” (p. 133-34) 
does mention the terms “trail lunch” and “trail snacks,” but 
does not mention “trail mix.”

2333. Product Name:  Chinese Rolls (With Tofu).
Manufacturer’s Name:  Health Valley (Marketer-
Distributor). Made and developed by ChuChu Foods.
Manufacturer’s Address:  Los Angeles, CA 90021.
Date of Introduction:  1971?
New Product–Documentation:  Talk with George Mateljan, 
founder of Health Valley. 1985. Oct. 20. His company was 
founded in 1970. One of his fi rst products was Chinese 
Rolls, which contained tofu instead of fi sh. These were made 
for him by ChuChu Foods, a Chinese food company that 
developed the product for him.
 Note: This is the earliest record seen (March 2020) 
concerning Health Valley and soy.

2334. Product Name:  Loma Linda Dinner Bits.
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1971?
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
vegetable oil, soy fl our, oat fl our, dried yeast, salt, onion 
powder, monosodium glutamate, dextrose, lecithin, caramel.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 161. Lists the ingredients in “Dinner 
Bits (Loma Linda).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned steak or burger-like product based on wheat protein.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Dinner Bits (Loma Linda)” are “wheat 
protein, vegetable oil, soy fl our, oat fl our, dried yeast extract, 
salt, onion powder, MSG, dextrose, lecithin, caramel.”

2335. Meals for Millions Foundation. 1971? You are 
changing statistics–Meals for Millions: 10 million hungry in 

U.S. Brain damage, retarded growth result of malnutrition 
(Leafl et). Santa Monica, California. 3 panels each side. Each 
panel: 21.5 x 9.5 cm. Undated.
• Summary: On the cover is an illustration of a woman 
holding a tray of food, a teenage girl taking a piece of 
food off the tray, and a small boy eating something. All are 
standing, and white against the black background of a wide 
arrow pointing downward toward the large bold word “You.”
 Contents: Migrants in the Southwest. A defi nition of 
MPF (Multi-Purpose Food). Indians on the reservation 
(Navajo). Poverty–self-help programs (in Mississippi). 
Meals for Millions is today shipping MPF to Biafra (which 
came into existence on 30 May 1967 and which experienced 
serious famine from 1968-1970). School lunches. 
Homemakers’ service. MPF (about).
 At the top of the back panel is MFM’s logo showing 
two hands gripping the handle of a horizontal spoon, with 
its mouth to the right facing upward–in white on a black 
background. Below that: Chairman [of the board]: Morris 
Asimow, Ph.D., Professor of Engineering, University of 
California at Los Angeles.
 President: Russel Z. Eller, Formerly Director of 
Advertising, Sunkist Growers.
 Vice presidents: Edmond J. Clinton, Charles E. 
Sweeney... Executive director: Neil J. O’Donnell. Includes 
many photos. Address: 1800 Olympic Boulevard, P.O. Box 
1666, Santa Monica, California 90406. Phone: 970-0451 or 
451-0777.

2336. Product Name:  Tamari Soy Sauce.
Manufacturer’s Name:  Chico-San Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95926.
Date of Introduction:  1971?
Ingredients:  Water, soybeans, wheat, salt.
Wt/Vol., Packaging, Price:  Glass bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label 
(reddish brown, beige, and yellow). Sent by Lorenz Schaller.

2337. Unknown newspaper (Fontana, California). 1971? No 
meat on menu? Timely subject. March. Undated.
• Summary: “Vegetarian expert Dorothea Van Gundy Jones 
will conduct a class in vegetarian cookery from 7 to 9 p.m., 
March 26–29 at Cypress School, 9751 Cypress Ave.
 “Mrs. Jones, a native Californian, is a graduate of Loma 
Linda University’s School of Dietetics. and received her B.A. 
degree from Pacifi c Union College. Her background includes 
experience in the following capacities: head of a college 
home economics dept.; director of food service for a junior 
college; hospital therapeutic dietitian; hospital administrative 
dietitian; physician’s diet counselor, and diet consultant for a 
clinic.
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 “For the past 20 years Mrs. Jones has conducted cooking 
classes and lectured for the International Nutrition Research 
Foundation and Loma Linda Foods in Riverside.
 “Classes and lectures have been given in all major cities 
in the U.S., with attendance ranging from 50 to 1,200... In 
1970, she was invited to be an observer at the Second World 
Food Congress in the Netherlands, under the sponsorship 
of the World Food Program and the Food and Agriculture 
Organization. Her work has called her to other countries in 
Europe and in the South Pacifi c.
 “She is associate editor of Today’s Food, a nationally 
circulated nutrition magazine, and has authored articles on 
nutrition that have appeared in man well-known journals. 
She also wrote the popular Soybean Cookbook...” A portrait 
photo shows Dorothea Van Gundy Jones.

2338. Bee, Polly. 1972. 20,000 loaves of bread baked every 
week at Bill Baker’s. Ojai Valley News (California). Jan. 5. 
p. 1. Front page.
• Summary: “Bill Baker’s Ojai Bakery has got to be the 
busiest place in town Sundays through Thursdays. The 

greatest smell in the world.” “Operation of the bakery is a 
family affair involving owner–master baker Harmon Vaughn, 
his wife, brother O.B. Vaughn and wife, sister Dorothy 
Downard and niece Louise Downard, in addition to fi ve 
other employees. The bakery has come a long way since Bill 
Baker’s days when four employees performed all the work, 
turning out soya, lima bean and gluten breads, decorated 
cakes and other pastries.”
 The specialty is still health food breads that contain high 
protein fl ours. “Soya bread still heads the list for the highest 
protein, vitamin, and mineral content. The original lima bean 
bread has been discontinued. It never was as popular as soya 
bean bread, and lima bean fl our is no longer milled.
 Vaughn learned his trade from Bill Baker, starting in 
1936. He and his wife were newlyweds out of an Arkansas 
high school. The pastry business was moved into the arcade 
several years before Bill Baker died and was later sold. The 
present owner is Floyd Dunn of the Village Pastry Shop now 
located on Matilija street.
 Vaughn become owner and manager of the bakery in 
1944. It is jammed with people every Sunday. The baked 
goods are sweetened with honey and no preservatives are 
used. The original brick oven, built in 1896, has never 
been cold since it started work. All the sourdough and 
french breads are baked in it. It is topped and sided with 
3 feet of sand. It is “heated by a fl ame torch for one and a 
half hours before use. “The fl ame is then removed and the 
baking is done without live heat. In the early days, the bread 
that required the most heat was baked fi rst, while pastries 
requiring lower heat were baked” later as the oven bricks 
cooled. Vaughn is proud of still using the original starter 
“sponge” made from wild yeasts.
 Photos show: (1) Louise at the bread wrapping machine. 
(2) Mrs. Harmon Vaughn standing in front of the original 
brick oven. (3) A local delivery man picking up freshly-
baked bread in racks. (4) Bread dough being proofed as it is 
moved by a link conveyor through a glass fronted cupboard. 
Address: Ojai, California.

2339. See, Carolyn. 1972. The sage of sensible eating. Los 
Angeles Times. Jan. 15. p. W23, 26, 28, 30. Saturday.
• Summary: This excellent, long, positive character sketch 
and biography of Adelle Davis begins: “Adelle Davis may 
be the most wonderful woman in the world. If there were a 
Wonderful Woman Olympics, she would at least make the 
fi nals.” The writer interviewed Adelle at her home in Palos 
Verdes Estates, California–expecting a short talk. Adelle 
(actually Mrs. Frank Sieglinger), age 67, plays tennis every 
morning from 7 to 9, then answers her mail until noon with 
the aid of a secretary, naps in the afternoon, and plays bridge 
at night. Somewhere in between she “revises her books and 
speaks to every living, breathing group of people remotely 
interested in nutrition.” Only recently has Adelle become a 
real celebrity, even though she has been working in the fi eld 
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for almost 30 years. The public has fi nally caught up with her 
views on nutrition and health.
 Her message is opposed by two different sets of 
powerful interests: (1) Food processors who make millions 
of dollars each year by selling “comparatively worthless 
products.” (2) Vendors of patent medicines, who treat those 
who have eaten the “refi ned, chemical-laden products” once 
they start to feel lousy.
 “Miss Davis” advises people to eat plenty of fresh, green 
vegetables, organic meats, and “whole grains–brown rice,” 
soy beans, barley, and lentils. Avoid anything instant–rice, 
mashed potatoes, etc. Take large daily vitamin supplements.
 Adelle Davis grew up on a farm in the Midwest, 
the “fi fth girl in a family that wanted just one boy.” She 
joined a 4-H club, and became involved in many projects 
with livestock and nutrition. This led to a BA in nutrition 
from Purdue University [Indiana], followed by her MS in 
biochemistry. She married Frank Sieglinger [and is still 
married, her 2nd marriage], they adopted two children [a boy 
and a girl], and she wrote four books. She is restless and has 
a small vegetable garden. They all swim nude in her home 
pool. 20% of Americans know who Adelle Davis is.
 They end up having lunch together at a little outdoor 
cafe nearby. “Adelle knows everyone in the restaurant. 
Housewives come up and hug her.”
 Those old enough to remember World War II remember 
the Basic Seven food groups. These have now been 
simplifi ed down to four–which nutritionists consider the 
basis of a good diet: (1) milk and its products, (2) meat, 
poultry or fi sh, (3) vegetables and fruits, and (4) breads and 
cereals.
 Photos show Adelle Davis: (1) As a child, about 2-3 
years old. (2) As young dietitian in New York. (3) As a 
married woman in about the 1950s. (4) Today, with her partly 
grey hair drawn back in a tight bun.

2340. Rockland, Louis B. Assignor to the USA as 
represented by the Secretary of Agriculture. 1972. Quick-
cooking soybean products. U.S. Patent 3,635,728. Jan. 18. 4 
p. Application fi led 26 March 1968. [4 ref]
• Summary: “Process for treating soybeans to remove 
bitterness and other undesirable taste qualities, and to 
tenderize the beans so that they can be cooked in a short 
time, all the while retaining the integrity of the beans. The 
procedural steps include a conditioning of the beans by a 
brief contact with boiling water, followed by soaking in an 
aqueous solution containing sodium chloride, a chelating 
agent, and an alkaline agent. The hydrated beans are then 
dried, for example, by contact with air at 130º-170ºF. 
Alternatively, the hydrated beans may be preserved by 
freezing, or by partial dehydration followed by holding 
at refrigeration or even ambient temperatures.” Address: 
Pasadena, California.

2341. Malt-O-Meal Co. 1972. The serious snack: 37% 
protein (Ad). Los Angeles Times. Jan. 20. p. J22.
• Summary: This huge ad (almost a full newspaper page) 
shows an 8-oz. glass jar full of Soy Ahoy Roasted Soy Nuts 
(salted). Some of the nut halves are scattered by the base of 
the jar. The text (in the lower one-fi fth of the ad) states: “The 
Serious Snack with the fun taste. No nonsense. Soy Ahoy 
Roasted Soy Nuts are more than ‘something between meals.’ 
They may actually supply nutrition regular meals lack. More 
protein and less calories than any kind of nut... And its the 
most balanced, most complete of all vegetable proteins... No 
artifi cial fl avorings, colorings, additives or preservatives of 
any kind. Just soy nuts, sunfl ower oil, and a little sea salt.” 
And they are delicious. But don’t take our word for it. Pick 
some up “at your grocers and fi nd out for yourself. You’ll 
like them. Seriously.”
 Note: The name of the manufacturer (Malt-O-Meal, an 
American maker of breakfast cereals) is not mentioned in the 
ad.

2342. Los Angeles Times. 1972. Search uncovers veal recipe: 
Culinary SOS. Jan. 27. p. I19.
• Summary: In the recipe for “Fried rice,” ingredients 
include “short grain brown rice” and “Tamari soy sauce to 
taste.”

2343. SoyaScan Notes. 1972. Chronology of Janus Natural 
Foods, macrobiotic and natural foods distributor in Seattle, 
Washington. And of Granum. 17 March. 1992. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1972 Jan.–Janus Foods Inc. is established at 
712 Seventh Ave. South in Seattle, Washington, by George 
Gearhart and Blake Rankin, formerly of Spiral Foods. Some 
background: In 1969, while a student at UCLA, Rankin came 
in contact with Erewhon, Los Angeles. After graduation 
from UCLA he and several friends set up a small health 
food store in Victoria, BC, Canada. Then he spent 3 months 
in Boston, Massachusetts, living in a Kushi study house 
and working in an Erewhon warehouse. Back in Seattle, 
he worked at Spiral Foods, a wholesale operation that was 
an offshoot of Chico-San. Spiral Foods owned the O-Soba 
Noodle Nook in Seattle. Shortly after that he and George 
Gearhart, the proprietor, closed Spiral Foods and in Jan. 
1972 opened Janus Foods as a macrobiotic and natural foods 
wholesale and distribution company. Tim Hartman was third 
of the original incorporators; all three men managed the 
company. It was successful. From opening day, Janus sold 
miso and shoyu, imported from Japan; they were among 
the company’s best-selling products. Janus never owned a 
natural foods retail store or restaurant, and never sold foods 
retail from their warehouse.
 1972 Sept.–Rankin leaves Seattle on a trip to Japan via 
Hawaii. He leaves Hawaii for Japan in March 1973. Erewhon 
had given Janus permission to buy natural foods (bearing the 
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Erewhon label) directly from Japan, so in the spring of 1973 
Rankin traveled and worked with Muso and Mitoku to set up 
the fi rst shipments to Janus in Seattle. Janus probably never 
paid any royalties or fees directly to Erewhon. He leaves 
Japan in Sept. 1973. Then he goes to Nepal and India on a 
spiritual search. In late 1973 he returns to Seattle and works 
for Janus.
 1973–Two directories show that “Janus Foods Inc.” 
is still located at 712 7th Ave. South, Seattle, Washington 
98104. They now sell tamari and miso and distribute 
products from Erewhon, Spiral Foods, Deaf Smith, Pure & 
Simple, Chico-San, and Arrowhead Mills.
 1974 March 8–Janus (Gearhart, Rankin, and Hartman) 
hosts the meeting of the Natural Food Distributors in Seattle; 
16 people representing 12 companies attended.
 1974 July 19. By this date, Janus Natural Foods, Inc. is 
located at 1523 Airport Way South, Seattle, WA 98134. Tim 
Hartman is still a manager of the company and Rankin is 
present. The company now sells barley koji. The company 
now has a lovely sprout-like logo (designed by Frederick 
Walsh) and a new brand called “Verity,” whose labels were 
also designed by Walsh. Soy sauce and misos were sold 
under the Verity label for a while starting before Sept. 1976.
 1975–The three managers decide to rotate the 
presidency of Janus annually. Rankin became president and 
Hartman left the company before his turn came around. 
During 1974 and 1975 Rankin and Gearhart were working 
on miso production.
 1976 Sept.–Rankin leaves Janus and returns to Japan 
where he works for Mitoku and studies calligraphy. A few 
days after his arrival in Japan he meets his future wife, 
Yoko. They later had two children, but separated in 1988 and 
eventually were divorced.
 1977–Janus leaves its large warehouse on Airport Way.
 1979 Month? (before summer) Janus goes out of 
business, under the management of George Gearhart.
 1981–Rankin returns to Seattle and in January or 
February starts Granum (pronounced GRAH-num, not 
GRAY-num) as a distributor and importer for Mitoku 
macrobiotic food products from Japan. The Granum logo 
is designed by Frederick Walsh. As of 1985 Granum has 
a small retail store and a 10,000 square foot warehouse, 
both at 2901 N.E. Blakeley St., Seattle, Washington 98105. 
Expected 1985 gross is more than $500,000.
 As of March 1992 Granum has more than doubled its 
business compared with 1985. Blake has remarried to Nancy 
and they have a 2-year-old son, Addison. George Gearhart 
now lives in the suburbs to the south of Seattle. He is a sales 
manager, but no longer works in the natural foods industry. 
Address: 712 7th Ave. South, Seattle, Washington 98104.

2344. Chico-San Inc. 1972. Chico-San Inc. products: A 
catalog of unique foods. P.O. Box 1004, Chico, CA 95926. 
24 p. Revised Jan. 1972.

• Summary: The cover of this catalog is printed with dark 
brown ink on pea-green paper. A complex, circular orange-
red spiral is above the title. Three sheaves of grain are across 
the bottom. Soyfoods imported from Japan include Lima Soy 
Sauce, Soybean Puree (Miso), and dehydrated miso. They 
also sell black [soy] beans.
 Contents: Rice cakes is our bag. “How Chico-San 
guarantees Oriental-type, organically-grown brown rice.” 
Wehah Farms is mentioned often in this article. Whole grains 
and fl ours. Cereals. Whole grain noodles. Beans. Specialties 
(incl. Yinnies / Ame). Seeds. Condiments. Sea vegetables. 
Dried foods. Beverages. Cosmetics. Dentifrice. Utensils. 
Recipes.
 “Chico-San products have gained increasing acceptance 
throughout the country since their introduction in 1960.” The 
booklet contains 11 pages of recipes (p. 13-23) including: 
Miso-sesame spread. Miso soup (p. 20). Address: P.O. Box 
1004, Chico, California 95926.
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2345. Heindel, Max. 1972. New age vegetarian cookbook. 
3rd ed. Oceanside, California: Rosicrucian Fellowship. 492 
p. Index. 21 cm. 1st ed. 1968.
• Summary: Soy-related recipes: Soybean milk as a 
substitute for cow’s milk (p. 14; it contains twice as much 
calcium, and has a higher protein value). About vegetarians 
(p. 17-18; the fi rst law of occult science is “Thou shalt not 
kill”). Soy beans (p. 19-20; “Only in recent years has the 
soy bean gained acceptance in the Western World.” Nutritive 
value, fresh green beans, sprouts, oil, soy fl our, toasted 
soy beans [soynuts and soynut butter], shelled beans are 
nutritious as green vegetables, [whole dry] soybeans, soy 
grits, making soy bean sprouts at home). Soya milk (from 
soya beans, p. 126). Soy milk (from soy milk powder, p. 
126). Soya pineapple tonic (drink with soya powder, p. 128). 
Soya carob bread (with powdered soy milk, soya carob fl our, 
and soybean oil, p. 141). Soya muffi ns (with soya fl our, p. 
146). Soya fl ap jacks (with sour soya milk, p. 156). Soy 
waffl es–wheatless (with Soya Powder, p. 158). Vegetable 
soy milk soup (with soy bean powder and “soy butter,” p. 
182). Soy noodles (with soybean fl our, p. 184). Soy sponge 
balls (with soy fl our, p. 184). Pastitsio (with soy noodles, 
p. 200). Baked soy beans (p. 202). Soy cheese (tofu) (made 
from soybean milk coagulated with lemon juice, p. 203). Soy 
beans and zucchini (p. 204). Soy bean patties (p. 205). Soy 
beans and vegetables. Baked soy cheese supreme ([tofu], p. 
205). Soy slice (with “soy nuts” and peanuts, p. 206). Soy 
bean loaf (p. 207). Soybean omelet (with soybean pulp [see 
p. 241–ground cooked soybeans], p. 222).
 Vegetables–Soybeans: Introduction. Soybean medley 
(p. 239). Cooked soybeans (p. 240). Baked soybeans. 
Soybean casserole. Soybean pulp (p. 241). Soybean souffl e. 
Soy waffl es (p. 241). Soy gravy (with soy sauce, p. 318). 
Soybean stuffi ng (with canned soybeans, p. 331). Soy grits 
stuffi ng (p. 332). Soy bean butter (with soybean fl our, water, 
and oil, p. 481).
 Note: The author’s name “Max Heindel” is printed on 
the spine but not on the title page or other front matter. He 
is also the author of numerous other books published by 
the Fellowship, advertised in the back of the book, such as: 
Occult principles of healthy and healing. The message of the 
stars. Mysteries of the great operas. Gleanings of a mystic. 
Simplifi ed scientifi c astrology. The Rosicrucian cosmo-
conception.
 Also discusses: Almonds, nutmeat (mostly peanuts, 
some soybean meal), peanuts, sesame butter, sunfl ower 
seeds. Address: Rosicrucian Fellowship, International 
Headquarters, Mt. Ecclesia, P.O. Box 713, Oceanside, 
California 92054.

2346. Product Name:  Soy Beans–Whole, Soya Grits, or 
Soya Meal [Flour].
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  3060 W. Valley Blvd., Alhambra, 

CA 91803.
Date of Introduction:  1972 January.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann 
Arbor, Michigan. 58 p. See p. 14. “Soy Beans, Whole.” 1 lb. 
“Soya Grits.” 1 lb. “Soya Meal.” 2 lb.

2347. Soybean Digest. 1972. Kikkoman plans $8 million 
plant [in Wisconsin]. Jan. p. 17.
• Summary: This new soy sauce plant, to be built by 
Kikkoman Shoyu Co. at Walworth, Wisconsin, “is believed 
to be the largest single investment ever made by a Japanese 
concern in the U.S.” The plant will produce 2.6 million 
gallons of soy sauce annually. It will be constructed by the 
Austin Co. of Cleveland, Ohio. Kikkoman began exporting 
shoyu (to be sold in bottles) to the U.S. in 1949. It was 
transported in tank containers from Japan to California, 
where it was bottled and packed for distribution.

2348. Jacobs, Sanford J. 1972. What tastes terrible and 
doubles in sales every 60 days or so? Crunchy Granola, 
that’s what, and Layton Gentry is ready to sell the formula to 
you. Wall Street Journal. Feb. 16. p. 1.
• Summary: A great, original, funny front-page story on 
the modern origin and early modern history of granola. 
Collegedale, Tennessee: John D. Goodbrad, age 28, runs 
a small cereal factory in Collegedale; he makes Crunchy 
Granola, but neither he nor his employees are particularly 
fond of the stuff. He prefers Cheerios. An employee says 
that her kids don’t like it much either, but she recalls that she 
once had a horse who really liked it.
 Crunchy Granola is made of rolled oats, wheat germ, 
sea salt, sesame seeds, coconut, brown sugar, and soy oil. 
These are mixed and baked. “Crunchy Granola is the biggest 
thing to hit the cereal market since the cardboard box was 
invented.” Goodbrad says his sales have been doubling every 
60-90 days for the last 2½ years. He now makes 12,000 lb 
per day of Granola, which sells for 73 cents a pound, and 
runs his factory 24 hours a day. Another company, Lassen 
Foods, Inc., in Chico, California, is said to make even 
more; last year they sold $3 million worth of Granola. Total 
nationwide sales are estimated to be about $5 million. He 
says his family started the business, Sovex, Inc., in this 
idyllic valley in 1964.
 Why are people eating so much Granola? No one sure. 
One theory: It is part of the anticommercialism movement of 
the younger generation. Another: It’s a health food, making it 
part of the “back-to-nature” movement. But the main reason 
may be that many younger folks really like it–especially with 
milk poured over as a breakfast cereal.
 Although it is clearly a fabled food in the underground, 
and sold mostly at health-food stores, some supermarkets are 
beginning to stock it. Rock singer Neil Diamond even has a 
popular song titled “Crunchy Granola Suite.” The words are 
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given.
 While Crunchy Granola appears to have a bright future, 
it also has an interesting past. It seems to have been invented 
by a man named Layton Gentry who, in 1964, sold his recipe 
and oven to John Goodbrad’s father for $3,000. He and his 
wife started making it at home, then built a little factory, and 
now it is made in a big factory–in the idyllic little valley.
 After Layton Gentry left Tennessee he headed out West. 
In about 1968 (four years ago) he sold the recipe again–to 
Lassen Foods, but this time for at least $15,000. Not until the 
two Granola makers bumped into each other at a health food 
convention 2 years ago did they realize that they were both 
making the same product. No problem–both were doing just 
fi ne.
 Mrs. Gentry says that Layton is a hard man to fi nd. She 
says they separated after the move West, and her ex-husband 
had made some more money selling the recipe to folks in 
Hawaii, Canada, Australia, and Missouri.
 But didn’t he miss a golden opportunity to make more 
money? Not really. Mrs. Gentry explains that Layton never 
liked things to get too big. “’He was in the Army 12 years. 
You know what that does to a man.’”
 Note 1. This is the earliest document seen (Aug. 2010) 
that tells the tale of Layton Gentry and the birth of Granola–
in its modern incarnation.
 Note 2. According to the Website www.ancestry.com, a 
person named “Layton S. Gentry” was born on 18 April 1918 
in New Pine Creek, Lake County, Oregon. His parents were 
John Urban Gentry and Mildred G. Gentry. He was married 
in 1942. He died on 11 Feb. 2007 in New Pine Creek, 
Oregon. A 1989 obituary for his wife states: “Gentry: Myrtle 
Frona Gentry, 70, died July 1, 1989, at Lakeview Hospital 
in Oregon. She was born in Rosedale, daughter of the late 
William Preston & Lula (Davis) Franz. Surviving are her 
husband, Layton Gentry; 1 daughter, Karen Angelo of New 
Pine Creek; 1 grandchild; and 2 sisters, Vivian St. Clair of 
Molalla, Oregon, and Beulah Mawhinney of Bend, Oregon. 
1 sister, Prudence Beilsmith, preceded her in death. Services 
were conducted at Pine Creek Baptist church, Oregon. Burial 
was in New Pine Creek cemetery.” Address: Staff reporter, 
Wall Street Journal.

2349. Ament, Marvin E.; Rubin, Cyrus E. 1972. Soy protein–
another cause of the fl at intestinal lesion. Gastroenterology 
62(2):227-34. Feb. [25 ref]
• Summary: Soy protein can cause signs of gastrointestinal 
intolerance in infants. “This is a prospective study of the 
pathogenesis of a violent gastrointestinal reaction to soy 
protein in an infant. Within 24 hours of changing this 
6-week-old infant’s formula to soy milk, he developed 
sequentially: fever, leukocytosis, cyanosis, vomiting, massive 
blood-tinged mucoid diarrhea, dehydration, and metabolic 
acidosis. All symptoms disappeared after discontinuing soy 
milk. At 6 and 10 months the patient was given a single 

test feeding of soy milk formula and soy protein isolate 
respectively. All symptoms recurred promptly... This is the 
fi rst documentation of a reversible fl at jejunal lesion caused 
by feeding soy protein to a susceptible infant.” Address: Dep. 
of Medicine, Univ. of Washington, Seattle, WA.

2350. Aihara, Cornellia. ed. 1972. The dô of cooking 
(Ryorido). Vol. 1. Macroguide No. 13. San Francisco, 
California: George Ohsawa Macrobiotic Foundation. 109 p. 
Illust. No index. March. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are 
numbered. Contains information on soy sauce and miso (p. 
44-45). Soy-related recipes include: “Top of stove” casserole 
noodle soup (with “dry tofu” [dried-frozen tofu] and fried 
wheat gluten, p. 58). Fried whole wheat noodles (with seitan, 
p. 60). Homemade noodles with soup (and barley miso, p. 
61). Onion miso (p. 62). Rolled cabbage with tofu (p. 63). 
Wheat gluten (p. 71, made from 10 cups whole wheat fl our 
and 4 cups unbleached fl our). Seitan (p. 72). Fresh wheat 
fu (2 versions). Serving recipes–boiled fu (p. 73). Fried 
fu–gluten cutlet. Shish kebab (with cooked fu, p. 73-74). 
Making tofu (at home using 3 cups soybeans and nigari, 
p. 75-76). Making nigari (p. 76). Quantity tofu preparation 
(using 10 lb soybeans). Okara or unohana (sauteed with 
soybeans and vegetables, p. 76). Tofu with kuzu sauce (p. 
78). Fried tofu. Shinano-age (Fried tofu with buckwheat, p. 
79). Kaminari Tofu (Thunder Tofu, p. 79). Nori-maki (Tofu 
rolled in nori, p. 80). Age-tofu (stuffed tofu, variation, p. 80-
81). Miso salad dressing (p. 90). Bean sprout miso salad (p. 
91; it is not clear what kinds of beans the bean sprouts are 
made from–probably mung beans). Gamodoki ([Ganmodoki] 
mock goose; p. 99-100).
 Note 1. This is the earliest (and only) English-language 
document seen (April 2013) that contains the word gamodoki 
or the term “mock goose,” both of which refer to deep-fried 
tofu burgers.
 French bread made with gluten water (p. 104). Amazake 
is not mentioned. Some recipes call for chicken or fi sh as 
ingredients.
 Note 2. This is the earliest cookbook seen (July 2005) 
that gives a recipe for making seitan, as follows: “1 T. 
[tablespoon] dark sesame oil. 1 T. minced gingerroot. 1-2 
cups soy sauce. 5 cups cold cooked gluten. Heat oil in a 
sauce pan, add minced ginger (use only fresh ginger) and 
saute. The amount of soy sauce used depends upon how 
long you intend to store the Seitan. Use a larger amount 
of soy sauce for longer storing and refrigerating. Add soy 
sauce, bring to a boil, and drop in pieces of gluten. Cook 
on low heat for three hours, stirring frequently. Remove 
cover and continue cooking until excess liquid is absorbed 
and evaporated. Seitan is ideal as a seasoning in noodles au 
gratin, stews, cooked with vegetables, etc. It will keep for 
long periods of time in the refrigerator.”
 After Volume 2 of this series of four seasonal cookbooks 
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was issued, Volume 1 was subtitled “Spring Cooking.” 
Address: San Francisco, California.

2351. Wiener, Joan. 1972. New food freaks. Seventeen. 
March. p. 134, 156, 158.
• Summary: This entire issue is about California. When the 
writer fi rst came to California in 1967, it blew her mind. It 
was everything she had wanted back east but couldn’t get. 
Lots of sunshine, great vistas, abundant organic food, bags 
of brown rice, refrigerators packed with honey ice cream and 
goat’s milk yogurt, crates of California fruits and vegetables 
“untouched by man-made chemicals. It was food-freak 
heaven!... Since then the natural food scene has exploded. 
There are longhair-owned restaurants and stores with names 
like “The Radiant Radish” (in Los Angeles), “Wholly Foods” 
(Berkeley), “The Good Earth” (Fairfax), and “Agape Natural 
Foods” (San Francisco). Hundreds of young people are going 
back to the land and to farming. Thousands more are buying 
organic foods at natural food stores. New Age Natural Foods 
is a huge, magnifi cent, almost unbelievable natural foods 
supermarket on California Street in Palo Alto–featuring 
pretty, healthy young salespeople, a huge produce section, 
a take-out deli (she watched as someone made meatless 
sesame burgers with chickpeas and miso), fresh pressed 
juices and information–such as free pamphlets on recycled 
paper with titles like “The Sugar Story,” The Oil Story,” The 
‘Not’ List.” The manager, Randy Fishel, age 25, has been 
in business for 6 years. Randy says that when Fred Rohe 
opened New Age [in San Francisco] in 1969, the customers 
were mostly hip long-hairs. Today, 35% of the customers 
are the wives of doctors and lawyers. Also in 1969 Fred 
Rohe and Randy created Organic Merchants (OM), the only 
trade association for natural food stores; today there are 110 
members–”mostly freaky little stores run by young people.” 
OM is very concerned with quality control.
 Photos show: (1) Jim Baker and Robin Baker, owners 
of The Source restaurant, seated at a table under an awning. 
(2) Warren Stagg at his restaurant, H.E.L.P. Unlimited. 
(3) Customers weighing their purchases at New Age 
supermarket. Address: San Francisco.

2352. Meals for Millions Foundation. 1972. Annual report 
1971. 25th anniversary year. Santa Monica, California: MFM 
Foundation. 16 p. 25 x 19 cm.
• Summary: Submitted by Neil J. O’Donnell, the new 
Executive Director. On the cover, printed in dark blue ink 
on light blue, is a stylized globe with equator and the two 
tropics on a dark blue square. The pages are unnumbered.
 Contents: Introduction (“The year of 1971 was a year 
of shifting gears for Meals for Millions, a time of self 
evaluation and progress. It was the year in which the Board 
of Directors re-assessed the goals of the Foundation and 
made important changes”). History. Program, by director 
Donald Ebright, PhD (India, Mexico, Ecuador, Korea. In 

late 1971 the MPF plant in Korea suspended operations “in 
order to reorganize under new management”). 1971 Multi-
Purpose Food distribution report: 201,304 lb were sent to 15 
countries overseas and 47,424 lb were sent to locations in the 
USA for a grand total of 248,720 (as of 18 Jan. 1972). U.S. 
programs. Training school (“The sixth session of the Meals 
for Millions Training School began on January 18, 1971.” 
It was demanding: 13 weeks, 7 hours a day, 5 days a week). 
Research and development. The new executive director.
 Photos (in blue) show: (1) Mr. and Mrs. Clinton seated 
side by side. (2) Trainees seated at a table in the MFM 
classroom. (3) Lawrence Lipman, Director of Research and 
Development, and Ea-Maria Kadiev, Administrator of the 
School, examine a Wenger extruder with a group of students. 
(4) Neil J. O’Donnell seated at his desk smiling, with his 
signature below. Address: 1800 Olympic Boulevard (P.O. 
Box 1666), Santa Monica, California 90406. Phone: 870-
0451.

2353. Warren, Virginia Lee. 1972. Organic foods: Spotting 
the real thing can be tricky. New York Times. April 9. p. 72. *
• Summary: Rodale Press, Inc. (Emmaus, Pennsylvania) is 
now offering a seal for organically grown food–that meets 
the company’s strict defi nition and standards–to farmers 
who apply for it. Rodale started about a year ago and there 
are now about 85 farms, most of them in the Western USA, 
which are in the process of being certifi ed. Also discusses: 
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Paul H. Keene and Walnut Acres, Frank Ford and Arrowhead 
Mills (Hereford, Texas), and Chico-San (Chico, California).

2354. Thomas, Anna. 1972. The vegetarian epicure. New 
York, NY: Knopf/Random House/Vintage Books. 305 + xii 
p. Illust. by Julie Maas. Index. 20 cm.
• Summary: One of the landmark early vegetarian 
cookbooks, it emphasizes the joys of food and eating. The 
author was born in Stuttgart, Germany, in 1948, and came 
to the USA as a child. For the past 4 years she has been a 
student at UCLA in the fi lm department. The book contains 
262 recipes, of which three are soy-related, all using dry 
soybeans: Herbed soybean casserole (p. 128). Soybean 
croquettes (p. 130). Baked soybeans with chutney (p. 134).
 Published in 1974 in Harmondsworth, England, by 
Penguin (311 p., 20 cm.).
 Talk with Akasha Richmond. 2004. June 11. This book 
was very important for chefs and cooks looking for delicious 
vegetarian recipes during the early 1960s. Address: UCLA, 
Los Angeles, California.

2355. Berthelsen, John. 1972. Many organic foods are not. 
Modesto Bee (California). May 28. p. A-1, A-7.
• Summary: In recent years, the popularity of organic 
food has risen spectacularly. But there is a tendency for 
unscrupulous merchants and growers to cash in on lucrative 
new markets–especially if they are unregulated. Many people 
defi ne organic foods as those which are grown without the 
use of chemical fertilizers or pesticides, and contain no 
additives. But an “organic” label does not mean that the 
product inside is organic.
 According to Chico-San, a major Northern California 
company, half of the so-called “organic” brown rice on the 
East Coast of the United States is not organic at all. “It is 
bought on the open market from nonorganic farmers and 
fraudulently labeled.”
 Sylvia Porter, a syndicated fi nancial columnist, estimates 
that 90 per cent of the so-called “organic” apple juice in 
California is not.
 Nationwide, an estimated 30% of all foods marketed 
in the United States as organic may not be organic at all. 
Address: McClatchy Newspapers Service.

2356. Farmilant, Eunice. 1972. Macrobiotic cooking. New 
York, NY: New American Library. 224 p. Foreword by 
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on 
the cover of ears of wheat, one wooden spoon fi lled with 
soybeans and one fi lled with unpolished rice. It is “A basic 
introductory guide to cooking and eating the macrobiotic 
way.” The author’s interest in macrobiotics began in April 
1968. Basic information on soyfoods (especially miso, 
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soy-
related recipes include: Wheat berries and black beans (i.e. 

black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83). 
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of 
miso soup (p. 135). Black beans and wheat berries (p. 139).
 There is an entire chapter on miso and tofu (p. 142-46) 
including: What makes miso so benefi cial? Barley miso 
(nutritional analysis). Miso-vegetable stew. Miso-rice. 
Miso stew with vegetables. Miso-vegetable spoon bread. 
Homemade tofu (curded with fresh lemon juice).
 Pizza–Macrobiotic style (with miso, p. 149). Chop suey 
(with tofu and miso, p. 151-52). Miso bechamel sauce (p. 
159). Miso gravy. Simple tahini and tamari sauces (p. 160). 
Tempura dip (with tamari). Simple miso spreads (p. 161). 
Miso-vegetable spread. Miso-watercress spread.
 There is a directory of macrobiotic stores and restaurants 
in the U.S. (p. 191-203, subdivided alphabetically by state, 
and within each state alphabetically by city). The following 
states have the following number of stores and restaurants: 
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4, 
Connecticut 18, District of Columbia 3, Florida 14, Georgia 
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine 
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota 
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20, 
New Jersey 9, New Mexico 3, New York 61, North Carolina 
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode 
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26, 
Virginia 4, Washington 3, Wisconsin 2.
 There is also a directory of stores, restaurants, and 
centers outside the U.S. (p. 204-07, subdivided by country). 
The following countries have the following number of 
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil 
2, Canada 15, Denmark 4, France 29, Germany 1, Holland 
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto 
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom: 
England 13, Scotland 1, Vietnam 2.
 A list of wholesale distributors in the U.S. (p. 208-09) 
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas; 
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly 
Blvd., Los Angeles, California 90048), Chico San Foods 
(1262 Humboldt Ave., Chico, California 95926), Erewhon 
Trading Co. (33 Farnsworth St., Boston, Massachusetts 
02210), Deer Valley Farms (Guilford, New York 13780), 
Infi nity Food Co. (171 Duane, New York, NY 10013), Mottel 
Foods (451 Washington, New York, NY 10013), Juniper 
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty 
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill 
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene 
(58th & Grays Ave., Philadelphia, PA 19143).
 Note: This is the earliest document seen (March 2020) 
that contains a directory of macrobiotic food stores in the 
United States and worldwide.

2357. Green, Gary M.; Lyman, R.L. 1972. Feedback 
regulation of pancreatic enzyme secretion as a mechanism 
for trypsin inhibitor-induced hypersecretion in rats. 
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Proceedings of the Society for Experimental Biology and 
Medicine 140(1):6-12. May. [24 ref]
• Summary: First described the negative feedback 
mechanism for control of pancreatic secretion. Address: Dep. 
of Nutritional Sciences, Univ. of California, Berkeley CA 
94720.

2358. Food Product Development. 1972. Meat pattie chosen 
fi rst product to gain nutritional, textural advantages of new 
protein fi ber. 6(3):18. May.
• Summary: Textured Edi-Pro 200, a soy protein fi ber made 
by Ralston Purina Co., contains all the vitamins and minerals 
necessary to meet the requirements of the school lunch 
program as described in FNS Notice 219. (Note: FNS is 
USDA’s Food & Nutrition Service). Larry’s Food Products 
of Gardena, California, is the fi rst processor to incorporate 
this fi ber into a line of pre-cooked meat products. Larry’s 
produces more than 250,000 hamburger patties daily.

2359. Boys (The). 1972. Boys love girls (Ad). Los Angeles 
Times. June 8. p. K21.
• Summary: Includes: “Soy Ahoy Soy Nuts, 8 oz. jar–59¢.” 
Address: Southern California.

2360. Dosti, Rose. 1972. Chinese menus are a snap for 
Sylvia. Los Angeles Times. June 22. p. J3.
• Summary: Sylvia O’Gilvie snaps together a quick Chinese 
dinner for herself (or friends) after work. Her recipe 
for “Spareribs with black bean sauce” calls for “2 tsp. 
[teaspoons] fermented black beans,” 1 teaspoon soy sauce, 
and ½ teaspoon MSG. Then: “Crush beans to make a paste.”

2361. Los Angeles Times. 1972. Soy nuts are a nutritious 
snack. June 29. p. I28.
• Summary: “Soy nuts are a low-cost snack with some 
benefi ts in vegetable protein. Homemade soy nuts are even 
lower cost than the ready-prepared ones you can purchase.
 Gives a recipe for “Soy nuts” (with 1½ cups dry 
soybean, ¼ cup butter or margarine, and salt to taste) which 
yields crispy rather than hard soy nuts. Soak the soybeans 
overnight in water. Bring to a boil and simmer for 10 
minutes. Drain well, rinse, then drain again on paper towels. 
Melt butter in a large skillet, add soybeans, and cook over 
medium heat until crisp and golden. Skim out and sprinkle 
with salt to taste.

2362. Lewis, David L. 1972. A bushel in every car! The 
versatile soybean and the inquisitive mind of Henry Ford 
produced one of the most interesting chapters in the annals 
of Ford Motor Company history. Ford Life 2:14-24. May/
June. Also published as: “Henry Ford’s plastic car.” 1972. 
Michigan History. Winter. p. 319-30.
• Summary: One of the best articles seen summarizing 
Henry Ford’s work with soybeans.

 “... 30 years ago Ford unveiled the fi rst car with a 
complete plastic body, thereby paving the way for 100 to 110 
pounds of plastics to be built into today’s autos.
 “Ford’s research into plastics was tied in with his 
promotion of farm chemurgy–an emerging agricultural 
concept which strove to put chemistry and allied sciences to 
work for agriculture–which in turn was keyed to his life-long 
efforts to improve the lot of the farmer...
 “Ford planted 300 varieties of the soybeans on some 
8,000 acres of his Michigan farms in 1932 and 1933. He 
also urged neighboring farmers to plant the beans with the 
assurance that his company would provide a market for 
them. By 1933, the industrialist’s experimentation, at a 
cost of $1,250,000, had been rewarded with the discovery 
of soybean oil which made a superior enamel for painting 
automobiles and for oiling casting molds and a soybean meal 
which was molded into the horn button...
 “Two years later a bushel of soybeans went into the 
paint, horn button, gear-shift knob, inside window riser 
knobs, accelerator pedal, and timing gears of every Ford 
car...
 “By late 1937, Ford’s research laboratory–under 
the direction of youthful, self-trained Robert Boyer–had 
developed a curved plastic sheet which Ford hoped would 
replace steel in automobile bodies.” Ford unveiled his 
handmade car with complete plastic body on August 13, 
1941, at the climax of Dearborn’s annual community festival.
 Early in World War II, Ford tried unsuccessfully to 
interest the armed forces in making uniforms out of soybean 
fabric. He fi nally sold his fabrication process and machinery 
to The Drackett Company of Cincinnati in November 1943. 
“Neither Drackett nor any other fi rm has been commercially 
successful in producing textile fi bers from soybean protein.
 “Ford’s efforts to develop palatable foods and popularize 
recipes based on soybeans were no more successful than 
his experiments with fabrics. To develop the nutritional 
possibilities of the bean, Ford set to work his boyhood friend, 
Dr. Edsel Ruddiman, ex-dean of the School of Pharmacy at 
Vanderbilt University. Dr. Ruddiman prepared a soybean 
biscuit, described by one of Ford’s secretaries as ‘the most 
vile thing ever put into human mouths’ (but which white rats 
liked and the auto king professed to like) and a variety of 
other recipes.”
 “... few of Ford’s achievements pleased him more than 
to help prove that there was industrial magic in a beanstalk.”
 “During 1939, Ford Motor Company imports of wool 
were close to 250,000,000 pounds–approximately 35% of the 
total used–with the bulk of shipments coming from Argentina 
and Australia. Fearful of losing trade with Australia because 
of Pacifi c conditions, Ford stepped up production of soybean 
fi bers.”
 Photos (from the Ford archives) show: (1) A tractor in a 
fi eld of soybeans. (2) Henry Ford and Robert Boyer mixing 
ingredients. (3) Ford Soy Bean Processing plant, located 
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in the River Rouge complex. (4) Cartoons about car bodies 
made from soybeans.
 (5) A huge French Oil Mill hydraulic press in Ford’s 
River Rouge Tool & Die Shop stamps out a short run of 
soybean plastic trunk lids for experimental work in 1940. 
Henry Ford installed one on his personal car in 1941. (6) 
Henry Ford, dressed in coat and hat, swinging an ax at his 
1941 trunk lid made of plastic for the press to prove that 
the lid was ax resistant. The plastic was made from several 
common crops, including soybeans, wheat, hemp, fl ax, and 
ramie. (7) Film star James Cagney examines a souvenir gear 
shift knob made of a soybean compound during a visit to the 
Ford Building at the 1935 California Pacifi c International 
Exposition, held in San Diego, California. The illustrated 
knobs were sold to visitors for a nickel each and are much 
prized by collectors today. (8) Henry Ford’s plastic car 
(white, with “Dearborn” written on the black license plate). 
At the wheel is Lowell Overly, the project engineer who 
designed the plastic body. The car was fi rst unveiled to the 
public on 13 August 1941 at the climax of Dearborn’s annual 
community festival.
 (9) Inside the Ford Exposition Building at the 1939 
World’s Fair in New York. A turntable (called “the Ford 
Cycle of Production”) 100 feet in diameter is topped by a 
circular platform on which is displayed a new Ford, Mercury, 
and Lincoln-Zephyr. Soybeans were a prominent part of the 
display. (10) A male worker assembling a soybean plastic 
distributor rotor on a 1937 Ford V-8 engine. Soybean meal 
was converted into a resin and mixed with wood fl our, stearic 
acid, and coloring, then shaped in high-pressure molds. 
(11) A lady worker doing fi nal assembly on a Ford V-8 
distributor coil, on 14 July 1937 at the Rouge River Plant. 
(12) Illustrations (line drawings) of a distributor coil, rotor, 
and distributor cap.
 (13). Biscuits of soybean extract are being molded in 
1937 into the upper and lower coil housing. (14) A workman 
spraying a 1938 Lincoln Zephyr with the very durable 
soybean enamel paint, which had been introduced in 1933. 
(15) A workman in about 1939 with a machine that makes 
soybean fi ber for automobile upholstery. The process for 
making the fi ber is described. (16) Interior parts for Ford 
cars cast from soybean plastic were used on the Zephyr, 
Mercury, Ford Deluxe (1940), and Ford Standard. These 
included door escutcheons (1938), gear shift lever balls 
(1939), etc. (17) Henry Ford and George Washington Carver, 
old friends, at Carver’s laboratory at Tuskegee Institute in 
1938. Carver smiles as he enjoys one of the grass tidbits 
they developed. (18) Dishes made from soybeans, developed 
after 1934, published in the March, 1939 issue of Ford News. 
Soy bean recipes are included for: Nut bread (using 1 cup 
soy bean fl our); waffl es (using 1¼ cups soy bean fl our); soy 
loaf (using 2 cups of soy cheese); croquettes (using 2 cups 
soy bean cheese); and salad (using 1½ cups of boiled soy 
beans). (19) Henry Ford with his top executives at one of the 

daily roundtable luncheons at the wood-paneled Dearborn 
Engineering Laboratory. Dishes containing soy were often 
served at these meals. Address: Prof. of business history, 
Univ. Michigan, Ann Arbor, Michigan.

2363. Webber, Ella V. 1972. Perry A. Webber: Pioneer 
missionary in true education to Japan. Chattanooga, 
Tennessee: Southern Missionary College. 87 p. No index. 28 
cm. *
• Summary: Perry A. Webber was born on 15 June 1890 
in Northville, Michigan. His parents became Seventh-day 
Adventists (SDAs) during his early childhood. In 1904 the 
family moved to Berrien Springs, Michigan, and Perry was 
educated there. In 1911 Perry graduated with a BA from 
Emmanuel Missionary College [in Berrien Springs] and in 
1912 he was married to Ella Mae Verney.
 In 1913 he was appointed by the SDA General 
Conference Foreign Mission Board to go, with his wife, 
as missionaries to Japan. In Tokyo they studied Japanese 
language for 2 years, then began pioneering educational 
work in Japan until 1927. For 4 years (1915-19) they 
worked in Fukuoka (in northern Kyushu), then returned to 
Tokyo. A son, Alfred B. Webber, was born in Dec. 1919; 
he later became a medical doctor. In Tokyo they worked 
at a school in Ogikubo. By 1921 Perry was teaching about 
the virtues of brown rice. In 1923 Perry found 25 acres 
of land in Sodegaura; in September of that year the Great 
Tokyo Earthquake (Kanto Daishinsai) took place. Later in 
1923 the family returned to California because of the wife’s 
respiratory problems. Harry Webber was born in Glendale. 
After a year in Honolulu, Hawaii, in 1934, they returned to 
Japan in the summer of 1925 and moved the college into 
the country. In the spring of 1926 the students and teachers 
started to build their own self-supporting school, with Perry 
as principal. This school later grew into the Japan Missionary 
College (Saniku Gakuin). The Japanese name means “three-
sided school” since equal emphasis was placed on mental, 
moral, and manual development.
 During these years Perry grew very fond of Japanese 
food and especially of Inari-zushi (made of deep-fried tofu 
pouches fi lled with vinegared rice). On his way to language 
school, he used to stop in regularly at the Shinoda Sushi 
Shop in Kanda (in Awaji-cho by the 1970s) to enjoy their 
Inari-zushi. The shop once developed a special Webber 
Sushi, named after him, and they used his name in some of 
their promotional materials. He was also very fond of regular 
tofu and of miso soup.
 In 1927 the Webbers returned to America to educate 
themselves in good health. At this time Adventists believed 
that the true remedies are “pure air, sunlight, abstemiousness, 
rest, exercise, proper diet, the use of water, and trust in 
Divine power (Ministry of Healing, p. 127). In the fall of 
1928 Perry entered Michigan State University to study 
biological chemistry while his wife, Ella Mae, studied 
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nutrition; both were deeply interested in understanding 
the principles of good health. By May 1929 Perry was 
considered “one of our teachers” by Madison College in 
Madison, Tennessee.
 During the early 1930s and the Great Depression, many 
students’ only hope of getting an education was to rely on 
their own efforts. Madison, which offered a work-study 
program, became a very attractive alternative school.
 In Sept. 1930 the family moved to Madison while Perry 
fi nished his thesis. In June 1931 Perry was awarded his 
PhD degree in biological chemistry, with special interest in 
chemistry and soyfoods development. At Madison he became 
a instructor of chemistry with a strong interest in food 
chemistry. In the following years he became the main person 
at Madison responsible for the school’s growing involvement 
with soyfoods. In Nov. 1931 Perry wrote a long two-part 
article for The Madison Survey titled “Facts Concerning 
the Soybean.” During the early 1930s he put a great deal of 
creative energy into expanding Madison’s line of commercial 
soyfood products. Most of the products that were introduced 
between 1931 and 1934 were the result of his work. In 
August 1933 Perry Webber and Frances L. Dittes attended 
the annual convention of the American Soybean Association 
(ASA) in Baton Rouge, Louisiana. Webber presented a 
lecture with slides about the importance of soyfoods in 
Asia and their potential in America. He also prepared an 
exhibition of Madison soyfoods that was displayed at the 
convention. Webber was secretary-treasurer of the ASA 
for one year at this time. He visited Edsel A. Ruddiman at 
the Ford Motor Company and gave a talk to him and other 
leading research scientists about soyfoods. He was also a 
close friend of Dr. John Harvey Kellogg. He visited Kellogg, 
talked about soyfoods, and did some work developing a 
preservative for some of Kellogg’s crackers.
 Perry Webber worked at Madison until Sept. 1935 
when, after a big farewell party, he returned to Japan to 
serve as principal of the Japan Missionary College (Saniku 
Gakuin). There he taught a lot about nutrition and the value 
of a vegetarian diet. In about 1936 Webber visited Dr. Harry 
Miller in Shanghai, China, and helped him set up a sanitation 
and research lab for analyzing the Vetose soymilk products at 
his new plant.
 From 1939 to 1943, during World War II, Webber 
was back in the USA, teaching at Madison as head of the 
chemistry department. He was also at Madison from 1946 
to 1953 and from 1959 to 1962, each stay punctuated by 
work in Japan. While serving as an administrator at Madison 
Foods (1959-1963) he and Sam Yoshimura pulled the factory 
out of debt and put it several thousand dollars into the black 
in one year’s time.
 During his trip to Japan that began in the spring of 1953, 
he taught one food plant how to make gluten, soymilk, and 
soy croquettes. Also in 1953 he started a self-supporting 
organization at Mt. Akagi, about 125 miles northwest of 

Tokyo; there he worked for more than 7 years. In the winter 
of 1956 he suddenly became ill with pneumonia. He returned 
to America in the summer of 1958 and was found to have 
Parkinsonism; no medicine was prescribed until 1962. In 
1966 Perry was an outpatient at the Madison Sanitarium / 
Hospital for a time, then he became a inpatient from Oct. 
1967 to Jan. 1968. In Sept. 1968 he went to a convalescent 
home in Lodi, California. His son, Dr. Alfred B. Webber, was 
living and practicing medicine in Lodi. In 1969 he returned 
to the Wildwood Sanitarium, a self-supporting Seventh-day 
Adventist convalescent home and health care facility in 
Wildwood, Georgia (northern Georgia). He passed away 
there in January 1973 at age 82 of Parkinsonism.
 Note: This book, owned by Pacifi c Union College in 
Angwin, California, is mimeographed, printed on one side of 
each page, and spiral bound.

2364. Haan, John de. 1972. Lime juice improves soy fl avor 
(Letter to the editor). Prevention (Emmaus, Pennsylvania). 
July. p. 132-33.
• Summary: Concerns an article about soybeans in the Feb. 
1972 issue of Prevention. When cooking whole soybeans, 
he added a teaspoon of lime juice or a whole slice of lime 
about ¼ inch thick to the pot (together with honey, sea salt, 
and apple cider vinegar); he found this greatly improved the 
fl avor. Address: Huntington Beach, California.

2365. Aihara, Herman. 1972. Summer tour. Part II. 
Macrobiotic (The) (San Francisco, California) No. 79. p. 
11-14. Aug.
• Summary: Continued: “June 16 (Fri.)–We arrived at 
Hiro Fukudo’s [sic, Fukuda’s] home in Albuquerque [New 
Mexico] at early morning after driving all night from Tucson 
[Arizona]: We found they were very happy living in this 
highland city. Hiro has been gardening everyday in his big 
back yard, between his photography business, growing 
watermelon, melon, squash, greens, beans, potato, tomato, 
etc. which will give them more than they can eat.
 “Hiro seems to me content living, gardening, doing 
business and camping around mountains. Here, I found a 
happy family which is not easy to fi nd nowadays in any 
place.
 “Their life makes a sharp contrast with the life across 
the street where people live in a modern apartment with 
super convenience and luxury, but no engagement with 
nature–no back yard, no natural foods, and no natural living. 
We took the car to check the transmission which was worn at 
some part. The repair cost me $280. However, we were lucky 
because we found it before any accident.
 “We visited the old town where many Indian crafts are 
sold, which are quite expensive and too commercial.
 “Shoko made a big dinner–fried oyster, tofu, scallion, 
Japanese turnip pickle, sauteed mushroom and vegetables 
and beer that night.
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 “June 17 (Sat.)–We picked up the car from the garage 
and left the home around 12:00 p.m. They said they will 
come to Colorado in July to camp with us. We camped out at 
Polo Duro State Park near the valley. I learned that there was 
an arrowhead company nearby, only 30 miles from here. But 
we didn’t stop over because it was late Saturday afternoon.
 “The park is located in a great canyon which is similar 
to Chico Canyon. There is fl at land all over, no mountain, no 
valley, just fl at land. The car crossed the deep gorge which 
suddenly widened to reveal a huge canyon. It is smaller than 
Grand Canyon but a beautiful sight. There are camp sites at 
the bottom of the canyon.
 “June 18 (Sun.)–We were welcomed by two young 
ladies at their parent’s home in Tulsa. They offered us use of 
any room in this big home because the parents were in San 
Francisco for the Medical convention. The meeting was held 
at the high school library where I met the parents of Jane 
Randolph and others. The main questions were, smoking, 
No. 7 diet, how to start the diet, and physiognomy. Five 
people came to the house for discussion and questions after 
the meeting.
 “June 19 (Mon.)–We left the Atkins at 7:00 a.m. during 
a heavy storm which stopped after an hour of driving. As 
rain stopped, the weather became hotter. When we arrived in 
Houston [Texas], we were baked.
 “The Tao Whole Foods store is well stocked and busier 
than last year, but very dirty. Cornellia and I started cleaning 
soon after we got there.
 “June 20 (Tues.)–For lecture, about 30 people came. 
This is surprising compared with last year, when only a few 
gathered.
 “Tao Whole Foods in Houston is a paradise for the 
macrobiotic and the lazy bags. People come in to eat, 
drink beer, and smoke Turkish tobacco, freely without 
any help. We advised them that they give something as an 
appreciation.
 “June 21 (Wed.)–Chester took video tape of my lecture 
and Cornellia’s cooking class. It was amazingly clear. This 
may be a good tool to use for lecture or meetings.
 “Dinner was good and delicious because it was cooling. 
There is much improvement in the Houston area.
 “June 22 (Thurs.)–After saying goodbye to Sandra and 
Chester, we drove to Jackson, Louisiana to the St. Francis 
Organic Farm run by Scott Tycer. Last year the house was 
like a ghost house, but is much cleaner and even had two 
electric lights this year.
 “Scott and his wife organized dinner followed by a 
meeting. She made a famous Louisiana soup which must be 
French cuisine and was good. Many questions were asked.
 “June 23 (Fri.)–We visited Audubon House nearby 
which is the example of typical early plantation houses. We 
arrived late at the campground near Memphis, Tennessee. 
There was no water for this huge campground, due to 
electrical trouble. We ate out at a nearby restaurant, which 

recalled to me the bad life in civilization.
 “June 24 (Sat.)–We camped out at Mammoth Cave 
National Park [in west-central Kentucky], and visited 
the cave which was a huge underground cave, but has no 
crystal formation. Sonoma Cave in Texas has more crystal 
formation.
 “25 (Sun.)–Camped out at Dillon State Park (Ohio) near 
Zanesville where I met my fi rst American friend, Roy A. 
Brown, who is still living nearby. The park was too neat and 
too civilized and had not much wilderness left.
 “June 26 (Mon.)–Left the campground at 8:00 a.m. and 
visited Mr. Brown at Roseville. He was still in good shape 
and looked fi ne even though he is over 80 and eating sugar, 
meat, and chemical foods. I don’t know how he can be so 
healthy after eating such bad food. He must be eating very 
moderately. We were at Oakland Co-op in Pittsburgh at 2:00 
p.m. This neat busy-looking store surprised me by its busy 
business. This is one of the busiest stores I have ever visited. 
Mark Schwartz, a soft spoken manager, must be doing well. 
He is not a founder of this Co-op but he has been working 
already fi ve months.
 “He said the Co-op has 1300 members paying $10. 
The food store is making $2000 a month but the dry goods 
store of the same Co-op is losing $2000. Therefore, they 
are thinking of closing the Co-op and starting the food store 
only.
 “There are several interesting macrobiotic students 
here who have been following macrobiotics faithfully 
and benefi ted. Mrs. Catten is such one who was sick from 
cataract losing eyesight. Only macrobiotic cured her eyes. 
She should give lectures around here.
 “Many thanked me and asked me to come back again, 
soon, after a three hour lecture in the fabulous classroom of 
the University. After the lecture, Mark and Fay took us to 
their house which stands in the mountain north of Pittsburgh. 
Full moon almost coming out from the cloud, otherwise it 
was dark and cool.
 “June 27 (Tues.)–Oatmeal served at the breakfast table 
was so good that everyone ate second or even third helpings. 
It was cooked after freshly ground. Pennsylvania Turnpike 
was a crowded highway and was being fi xed several places 
where damaged by fl ood or rain. After several mistakes, we 
arrived at ‘New Born Farm’ of Kunkletown, Pennsylvania. 
Don Woodall rented 150 acres of land with a house for only 
$50 a month rent. He started farming this spring with the 
help of David and others. After dinner on the grass, we went 
to Bethlehem where Glenn and Archie are preparing to open 
a store.
 “June 28 (Wed.)–Visited ‘New Born Farm’ which Don 
and David started. Twenty acres of kidney beans are proof of 
their effort. They are growing corn, summer squash, lettuce, 
etc. on a total of 75 acres of land. Don said that he learned so 
much by farming for the fi rst time in his life. He is standing 
on the ground. Several townspeople visited the farm to buy 
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vegetables already. When they earn experiences in farming, 
they will be able to live on organic farming. The store in 
Bethlehem is not opened yet but will create much interest in 
the town which is benefi ted by the publication of Prevention 
magazine which is published in a nearby town.
 “There are two macrobiotic houses in this small town. 
We stayed in Archie and Glenn’s home. They are working 
hard in the preparation of the Natural Food Store in 
Bethlehem. Everyone in these two houses enjoyed our visit. 
Even though we stayed for a short time, we became close 
friends, for a long time. Thanks to macrobiotic!–Continued 
Next Issue.” Address: George Ohsawa Macrobiotic 
Foundation, 1471 10th Ave., San Francisco, CA 94122.

2366. Cargill, Processing and Refi ning Division. 1972. 
Dedicated to serving world agriculture and industry with 
products, research, marketing... (Ad). Soybean Digest. Aug. 
p. 2.
• Summary: A full-page ad. In the lower middle are listed 
Cargill’s “Plant locations: Port Cargill, Minnesota. Cedar 
Rapids, Iowa. Washington, Iowa. Memphis, Tennessee. 
Chicago, Illinois. Ft. Dodge, Iowa. Sioux City, Iowa. 
Norfolk, Virginia. Des Moines, Iowa. Wichita, Kansas. 
Gainesville, Georgia. San Francisco, California. Fayetteville, 
North Carolina. Tarragona, Spain. Amsterdam, Holland. St. 
Nazaire, France.
 In the lower center is the round Cargill logo.
 This ad also appeared in the April 1973 issue (p. 24). 
Cargill now has new plants at Dayton, Ohio, Sao Paulo, 
Brazil, and Narrabri, Australia. Address: Cargill Building, 
Minneapolis, Minnesota 55402.

2367. Davis, Pat; Bentley, Carol. 1972. Natural foods and no 
smoking. Washington Post, Times Herald. Sept. 21. p. K1-
K3.
• Summary: A new natural foods restaurant, The Golden 
Temple Conscious Cookery, located at 1521 Connecticut 
Ave. NW, opened several months ago and has had lines 
at lunch and dinner since that day. The restaurant was 
started by the Washington, DC, chapter of 3HO (the Happy, 
Healthy, Holy Organization), which is a yoga lifestyle group 
“organized in Los Angeles three years ago by Yogi Bhajan, 
a yoga teacher from India.” In Dec. 1970 one of his student-
teachers, Larry Wentick, came to Washington, DC, to start a 
center–now called Ahimsa House (yoga ashram) and located 
at 1704 Q St. NW. Larry, his wife Ganga (pronounced GUN-
ga), and a group of about 15 people worked for about six 
months on the restaurant before it was ready to open. Most of 
the entrees, salads, and fruit drinks were created by Ganga, a 
native of California, where natural and organic foods caught 
on early. Ganga and Larry have both had previous experience 
in natural food stores and restaurants. Some years ago, 
Ganga was appointed cook at a commune in New Mexico, 
and soon she was cooking for 20-30 people a day–without 

recipes. Later she worked at a natural foods restaurant in Los 
Angeles and as a cook for Yogi Bhajan.
 At the Golden Temple, all dishes are prepared with 
organically grown ingredients whenever available. No meat, 
fi sh, or eggs are served, and no refi ned sugar or fl our are 
used. The restaurant now seats 75 and serves about 400 
daily. The ashram’s 25 members practice awareness, yoga, 
good diet, and service to others. The restaurant is bright and 
spotless.
 Three recipes are given. One, Bhajan’s banquet, calls for 
“Tamari (soy sauce).”

2368. Aihara, Herman. 1972. Summer tour. Part III. 
Macrobiotic (The) (San Francisco, California) No. 80. p. 
11-14. Sept.
• Summary: Continued: “June 29 (Thurs.)–We arrived in 
cool Philadelphia [Pennsylvania] where there had been huge 
fl oods a couple of weeks ago. The people who live in the 
Wingohocking Heights house have changed completely since 
last year. We were given large comfortable rooms and they 
all stayed in smaller rooms. What a spirit they showed us. 
For the lecture at the Quaker Church about 50 people came 
with some interesting questions:
 “Q. How are yin and yang measured?
 “A. Yin and yang are not quantitative units but 
qualitative units. Therefore, they cannot be measured in 
most cases. They are similar to the concept of health and 
happiness. How can we measure health and happiness. How 
much health does one person have. Health measured by 
weight, height and age, etc. is not true health.
 “However, some numbers can be used to measure yin 
and yang. For example, K and Na, sugar, oxygen, carbon 
dioxide, etc. Those amounts in our body are fairly constant 
and they are relative to each other. However, they are not 
absolute. They are relative. In other words, someone may 
contain more Na than other persons and be in a healthy 
condition. Someone may contain more sugar a certain time 
of the day than another person, etc.
 “Also, the amount of these factors are relative to 
each other. One cannot judge the amount by itself. The 
right amount of each factor is balanced by others. Modern 
physiology knows such relationships. However, it is not able 
to apply these in daily living.
 “Q. Why was Ohsawa against logic?
 “A. Ohsawa was not against logic (formal, Aristotelian). 
He just taught the limitation of such formal logic. Life, 
totality, reality, are beyond formal logic because life includes 
yin and yang at the same time. It has all possibility. It is a 
creator.
 “Q. Why did Ohsawa claim that macrobiotic can cure all 
diseases?
 “A. Why not? This seems to me the faith of Ohsawa. 
Christ had a similar faith in fasting and prayer. In reality, 
this faith cures but the macrobiotic diet does not. The diet 
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certainly brings better health and cures symptoms. However, 
the real cure of man comes from faith in macrobiotic. That 
is to say, faith is nothing but the clear understanding of all 
cause and effect. Faith is expression of Supreme Judgment 
in action. Faith without Supreme Judgment is superstition. 
This kind of faith will cause diffi culties and stubbornness. 
Sickness and disease have value when they lead us to Faith. 
However, we must be careful not to form rigid belief based 
on our own ego belief without having Supreme Judgment. 
In other words, one who can cure all diseases can say this is 
Faith. However, for one who cannot, such expression is mere 
arrogance and rigidity.
 “June 30 (Fri.)–A cooking class was held at Bobbi 
Parker’s huge mansion which has 20 bedrooms, a living 
room, family room, and kitchen. This house was constructed 
after a European style from stone. She is separated from her 
husband and living here with her fi ve children. She is active 
in macrobiotic, helping in many ways.
 “Cooking class was crowded with young and old. 
Attendance at the lecture fi lled the living room after dinner.
 “July 1 (Sat.)–Debbie Kamor invited us to the Ashram 
Restaurant which is in an abandoned old church. The 
foods served are pretty good. People working there are 
all volunteers. Many religious groups in this country are 
adopting vegetarian diets. This will be a great thing in the 
future of mankind. Let religion unite with macrobiotic or 
macrobiotic unite with religion.
 “In the evening, we invited two girls from the house 
to ‘Ceres’ which is a new macrobiotic restaurant and a 
macrobiotic community center where Jim is cooking. Foods 
are good and prices are reasonable. However, Jim told us 
that strict macrobiotic restaurants are diffi cult to manage 
fi nancially. A restaurant should serve foods which are not 
strict, such as: white noodles, tofu, etc. Otherwise people will 
not come. I will not go to a restaurant to eat just brown rice. 
To me, if foods are not cooked with chemical condiments 
or are not extremely yin or yang, then many foods are 
acceptable for serving in a restaurant. In other words, in 
restaurants we serve #-3, #-2, or #-1 diet. At home we eat #1 
to #7. In Tokyo, one macrobiotic restaurant was closed after 
two years of business because one of the managers insisted 
that certain foods only be served to the customers. Serving 
foods without chemicals, sugar and meats is certainly a 
great improvement in the restaurant business. We should be 
satisfi ed with this much knowing that otherwise a restaurant 
will not be able to survive as a business.
 “July 2–July 4 (Sun. through Tues.)–We came to a big 
city again. It is a good time to come to New York City on 
Sunday when there is less traffi c. Marion Le Blanc was 
waiting in her apartment on our arrival. This year again, she 
gave us all her apartment to use for three days. I have no 
words to show my appreciation to her for such thoughtful 
giving.
 “We would have gathered many more people to cooking 

class if it had been advertised. Someone said that New York 
has great potentiality for macrobiotic. We went on sales 
trips to the Health Food Stores in the city. Most of the stores 
bought our macroguides because they have never seen them. 
If someone can make contacts and sales in cities such as New 
York, we will certainly increase business and the promotion 
of macrobiotic.
 “However, it is risky to live in this degenerate city. 
It is dirtier and fi lthier than ever. I feel it is the end of the 
world. It is a town of business to make money. A friend of 
mine established a million dollar business from a tiny retail 
store where people worked without wages. He now has 
everything: fame, status, income, cars, a $100,000 house, and 
is able to go to Japan at any time, etc. I don’t know whether 
he is happy or not. Unhappiness can easily fi nd a door to 
enter through in such a life.
 “My lecture covered many practical questions such as: 
Why some long time macrobiotics have trouble with anemia?
 “How to start the macrobiotic diet?
 “What kind of food is good for anemia?
 “What is fatigue and how is it cured?
 “Why do macrobiotic people develop blood circulation 
problems?
 “We couldn’t see Mr. Okada [of Muso] who was in New 
York at this time, nor Miss Yamamoto. However, we met a 
few old friends. It would take much time to catch up with 
our many old friends in New York and now we did not have 
the time to do so. So we left the town before we were able to 
renew old friendships. To see them at other times
 “(Continued Next Issue).” Address: George Ohsawa 
Macrobiotic Foundation, 1471 10th Ave., San Francisco, CA 
94122.

2369. Stater Bros. Markets. 1972. The best of everything–
Low-low prices (Ad). Los Angeles Times. Oct. 5. p. OC_
D28.
• Summary: Includes: “Salted Soy Nuts. Soy Ahoy, 8 oz.–
69¢.” Address: Southern California.

2370. Alpha Beta. 1972. You’ll like the total better at Alpha 
Beta: We’ve cut hundreds of prices even more (Ad). Los 
Angeles Times. Oct. 5. p. G12.
• Summary: Includes: “Double discount. 8-ounce jar. Soy 
Ahoy Salted Soy Nuts–63¢.” Address: Southern California.

2371. Los Angeles Times. 1972. Are menus a puzzle? Master 
a few of those foreign food phrases. Oct. 6. p. F16.
• Summary: Foods listed under “Japan” include: “... Miso: 
Bean paste. Natto: Steamed and fermented bean... Shoyu: 
Soy sauce... Tofu: Bean curd.”

2372. East West Journal. 1972. Chico-San burns. 2(14):5. 
Oct. 2-16.
• Summary: A fi re at the Chico-San warehouse in Chico, 
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California on September 14 results in the loss of 90% of 
the company’s natural food inventory worth approximately 
$350,000. Origin of the fi re was uncertain, but it apparently 
happened when a vapor leak caused an explosion in one 
of the new rice cake machines. The macrobiotic food 
industry got its start in this country eight years ago with the 
production of Chico-San rice cakes.
 Among the items destroyed was the fi rst batch of 
traditionally-made American miso, which Chico-San had 
planned to market in the coming year. New offi ce and 
warehouse facilities are in operation at 2244 West First Street 
in Chico. President of Chico-San, Robert Kennedy, hopes 
the rice cake machines and “yinnies” candy production 
can be re-assembled and working again within the month. 
Address: P.O. Box 203, Prudential Center Station, Boston, 
Massachusetts 02119.

2373. Photograph of Evan Root and Jim Gronemeyer 
standing by the Erewhon Los Angeles macrobiotic retail 
store. 1972.

• Summary: This photo was taken in about Oct. 1972. The 
black and white photo shows the two at the back of the 
store, and the color photo shows the outside front of the 
store. Jim was one of those who built the fi rst Erewhon 
West at the behest of Aveline Kushi–who was living in Los 

Angeles at the time. Evan and Jim were old friends from pre-
macrobiotic days; Jim showed Evan around.
 Note: This photo was sent by Evan Root to Patricia 
Smith and by Patricia to Soyinfo Center (Nov. 2010).

2374. Haggerty, Donna. 1972. Fire refl ects macrobiotics. 
Macrobiotic (The) (Chico, California) No. 81. p. 16-18. Oct.
• Summary: The article begins: “The burning of Chico-San 
/ Spiral Foods on September 14 came as quite a shock to all 
of us.
 “This is the very fi rst company set up in the United 
States to serve the Macrobiotic community with the staple 
foods such as Miso, Tamari, brown rice, etc.”
 Her article attempts to answer why the fi re happened in 
terms of yin-yang and macrobiotic theory. At the end of the 
article is this interesting response:
 “Dear Donna, ‘In my opinion, Chico-San reached 
extreme yang [pressure, heat (Chico is very hot in summer), 
activity, etc.] and not enough yin (such as space, less activity, 
etc.).’ [Herman Aihara].” Address: [Chico, California].

2375. Loma Linda University Observer (California). 1972. 
China doctor noted surgeon, scientist, and missionary. Nov. 
30. p. 7. [1 ref]
• Summary: A brief biography of Harry W. Miller, MD, 
“surgeon, scientist, fi nancial genius, and missionary.” He 
was “named alumnus of the year for 1968 by graduates 
of the School of Medicine [at Loma Linda University in 
California]. Dr. Miller, now 93, has been classed with 
Livingston, Judson, and Schweitzer as one of the greatest 
modern missionaries. When only 23 years of age, he turned 
his back on a promising career at the University of Chicago 
and went to China as a missionary.”
 “The Brilliant Blue Cross, highest awarded conferred 
by the government of the Republic of China, was presented 
to Dr. Miller by Generalissimo Chiang Kai-shek for 
his development of palatable milk from soybeans. This 
discovery is credited with saving the lives of countless 
Chinese children who otherwise would have starved.”
 A portrait photo shows Dr. Miller. Note: (1) Livingston 
was David Livingston (lived 1813-1873), Scottish 
missionary and explorer in Africa. Henry M. Stanley, who 
fi nally met him in Ujiji, Central Africa on 10 Nov. 1871 
said “Doctor Livingstone, I presume?” (2) Judson was 
Andoniram Judson (1788-1850), American missionary to 
Burma. (3) Schweitzer was Albert Schweitzer, MD, (1875-
1965), French theologian, philosopher, physician, and music 
scholar. Missionary physician and founder of Lambarene 
Hospital in French Equatorial Africa in 1913. He earned the 

PhD degrees and won the Nobel Peace Prize in 1952.

2376. Food Product Development. 1972. Specialty entrees 
use textured vegetable proteins, reconstituted and cooked in 
package. 6(7):23. Nov.
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• Summary: Trail Chief Foods, division of Engineered 
Foods, Inc., Los Angeles, has incorporated Mira-Tex textured 
vegetable proteins into its various lines of dehydrated 
foods. Now campers, backpackers, and hikers can have 
convenience, nutrition and economy right in their packs. 
“Items are packed in dry form in patented cook-in vinyl bags. 
To prepare, the outdoorsman adds water to the pouch, reseals 
the pouch with pressure, and drops it into boiling water. The 
meal can be eaten right from the pouch.
 “Two years ago, the fi rm began using textured vegetable 
proteins, and last year switched all of its dishes containing 
dried beef to textured vegetable protein. This year, chicken 
dishes were switched also. Use of textured vegetable protein 
ranges from fi ve per cent in scrambled eggs and bacon bits to 
100 per cent in high protein meat-fl avored chunks.”

2377. Advest Co. 1972. Private placement $500,400. 1112 
shares. No par value common stock. Erewhon Inc. ($450) 
per share. These are speculative securities. Hartford, 
Connecticut. 34 p. 28 cm.
• Summary: Contents: Offering. Risk factors. Use of 
proceeds. Capitalization. Historical statement of income. 
The company: Sources of supply, management, employees 
& facilities. The market. Recent developments. New 
opportunities. Exhibits: (1) 1972 fi nancial statement. (2) 
Sample product labels. (3) Photographs of facilities.
 Erewhon Trading Company, Inc. is a manufacturer, 
packager, importer, and distributor of organically grown 
foods and natural products. Founded in January 1968, the 
company is a Massachusetts Corporation with its principal 
offi ces at 33 Farnsworth Street, Boston. It proposes to issue 
and sell privately 1112 shares of its common stock at $450 
per share. Advest Co., a member of the New York Stock 
Exchange, has been retained to act as the selling agent. The 
company reserves the right to approve each investor and to 
limit the number of investors to 15. The minimum number of 
shares purchased by any investor will be 55 shares.
 “Management: The business of the company may be 
deemed to be highly dependent upon Paul Hawken, its 
president and director, and if the company should lose his 
services, its business may be materially adversely affected.
 Use of proceeds: Net proceeds expected to be received 
by the company from this offering will be approximately 
$475,000. Approximately $250,000 of the funds raised will 
be used to pay back loans from the New England Merchants 
National Bank. An additional $50,000 will be used to 
pay accounts payable, and the balance ($175,000) will be 
available for additional working capital, to support new 
products and expanded sales, and to open a third retail store 
in Cambridge.
 Erewhon’s sales were $491,546 in 1970, then 1,864,833 
in 1971, and an estimated $3,160,011 in 1972. Net profi t 
after taxes was $31,709 in 1970, then $84,417 in 1971 and 
$14,663 in 1972.

 Company history: “Erewhon Trading Company, Inc. 
was organized in May 1965 by Evan Root to sell natural 
and organic foods. The company’s fi rst store was a small 
basement level shop on Newbury Street in Boston. Paul 
Hawken succeeded Mr. Root as manager in August 1967. In 
November 1969, the company moved its retail shop to 342 
Newbury Street where it presently occupies approximately 
2,000 square feet of street level space. The store is decorated 
in a 19th century country store motif and sells a wide range 
of package and bulk food products, fresh produce, books, 
and cooking accessories. Sales from this location exceed 
$450,000 annually.
 “This year (1972) the company also opened a West 
Coast retail store in Los Angeles, California and a nearby 
warehouse. This location serves the local retail market and 
distributes Erewhon labelled packaged foods to the western 
states. Its retail store has a ‘country store’ decor... This 
facility is operated under its own general manager.
 “The tremendous interest in organic foods, as refl ected 
by growth in the company’s Boston retail store, led to the 
need to supply a growing number of independent health and 
organic food retail stores. Consequently the company opened 
a warehouse in late 1969. Since that time this facility has 
quadrupled in size and presently occupies 5 fl oors or 40,000 
square feet of two older warehouse buildings at #33 and #29 
Farnsworth Street, South Boston.
 “This location serves as the company’s headquarters, 
its processing and packaging plants, and its warehouse. 
Presently about 500 natural food stores throughout the 
country are supplied with approximately 300 different 
items. From its two locations [Boston and Los Angeles] the 
company shipped approximately 2 million pounds of wheat, 
2 million pounds of rice, 50,000 gallons of soy sauce and a 
million pounds of oil in 1971. By dollar volume importance 
the ten most important product classifi cations in fi scal year 
1972 were grains 23.7%, nut butters 10.1%, fruits 9.9%, 
vegetable oils 9.1%, raw seeds 7.5%, soy products 6.9%, 
roasted seeds 6.2%, shampoos and soap 5.8%, beans 5.3%, 
and pasta 3.1%. Since that time, the company has introduced 
its own line of granola and nut butters. Both these products 
are processed at the South Boston warehouse with equipment 
owned by the company... The greatest number of customers 
the company serves are in the northeast, accounting for more 
than 70% of its total revenues.” The largest single customer 
is Star Market, a division of Jewel Tea, which is expected to 
account for about 6% of company sales in fi scal 1972. Star 
Market, a regional supermarket chain, purchases its organic 
and natural foods exclusively from Erewhon. It has 100 feet 
of shelf space in the form of individual gondolas expressly 
for Erewhon products.
 “Supply: Erewhon has been a pioneer in the 
development of organic foods supply. The company 
has often encouraged farmers to switch over to organic 
cultivation by ensuring them a fi xed price and quantity order. 
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Erewhon presently has close relations with over 50 farms 
and has developed a strong reputation and high degree of 
loyalty among the organic farming community.
 “The company purchases a large portion of its grains and 
oils from one source, Arrowhead Mills, Deaf Smith County, 
Texas. This grower-processor works closely with Erewhon 
to plan production and inventory the company’s needs. 
Arrowhead maintains approximately 30,000 acres under 
organic cultivation. Rice is purchased from four growers in 
Louisiana and California.” Erewhon “spends approximately 
$10,000 annually to have foods verifi ed organic by two 
independent testing laboratories... Validity is also sometimes 
ensured by an independent program conducted by Rodale 
Press, Inc... Based on soil analysis, independent visit, and 
quarterly laboratory testing, this program certifi ed 70 farmers 
on the West Coast in 1971.” Continued.
 Note: This is the earliest document seen (Dec. 2001) 
connected with Erewhon that uses the term “natural food” 
(or “natural foods”). Address: 6 Central Row, Hartford, 
Connecticut 06103.

2378. Advest Co. 1972. Private placement $500,400. 
1112 shares. Erewhon Inc. (Continued–Document part II). 
Hartford, Connecticut. 34 p. 28 cm.
• Summary: Continued from p. 12. Management of 
Erewhon: Paul Hawken–President & chairman. Born on 8 
Feb. 1946 in San Mateo, California. Attended Berkeley High 
School in Berkeley, California. Graduated from Nevada 
Union High School 1963 [located between Nevada City and 
Grass Valley, California, in the Sierra Nevada foothills]. 
Worked one year as a carpenter. Traveled in Europe 1964-
65, studied at Alliance Française. Returned to the USA 
and enrolled at San Francisco State. School was closed 
by demonstrations, so he went into business for himself–
Commercial photography, portraits, and advertising. Left 
business in 1966 to come to Boston to begin working at 
Erewhon in Aug. 1966. Married [to Dora Coates, June 1971], 
one child.
 Tomoko Kushi–Stockholder. Michio Kushi–Director 
East West Foundation. Morris Kirsner–Attorney at law.
 John Deming, Jr.–Retail manager. Born 27 June 1947 in 
Tacoma, Washington. Graduated from Bolton High School at 
Alexandria, Louisiana, in 1965. Attended Tulane University 
(New Orleans) until 1967, majoring in English. Began his 
own business, opening a natural food store in Jackson, 
Mississippi. Sold the business in Aug. 1971 and went to 
work with Erewhon in Los Angeles. Married [to Judy Coates 
in Aug. 1972].
 Gordon William Garrison, Jr.–Vice-president. Born 19 
Dec. 1946 in New York, NY. Graduated Bennington High 
School 1964. Attended Norwich University [Northfi eld, 
Vermont] 1964-65. Attended University of Vermont 1965-
69, and graduated in 1969 with a B.A. in philosophy and art. 
Job Experience: Camp counselor, construction worker, ski 

instructor and patrolman, carpenter, farmer, tree surgeon, and 
lecturer. In 1970 started with Erewhon. Single.
 Paul West–General Manager. In Feb. 1971 began 
employment with Erewhon. Married with two children.
 Christopher J. Connolly–Production manager. Began 
work at Erewhon in 1970 in Los Angeles. Transferred to 
Boston in Oct. 1971. Single.
 “Employees and facilities: The company maintains a 
retail store with 2,100 square feet at 342 Newbury Street, 
Boston, and a second retail store with 2,500 square feet at 
8001 Beverly Blvd., Los Angeles. Supporting this store 
and the Western regional wholesale market is a 14,000 
square foot warehouse at 8454 Steller Drive, Culver City, 
California.
 “The company’s headquarters and principal 
warehousing, packing, and processing facilities are located 
on 5 fl oors of two adjoining buildings at 33 Farnsworth 
Street, South Boston. This location comprises approximately 
40,000 square feet. The company presently operates two 
packaging lines in Boston, 2 shifts daily, and one Packaging 
line in Los Angeles.” The company employs approximately 
40 people.
 “The Market” Because it has grown with the organic 
movement and has followed rigorous standards of food 
purchase and preparation, the company enjoys an impeccable 
reputation for integrity in the rapidly growing organic foods 
market. The company believes it is presently the largest 
supplier of organic foods in the East.
 “The market for natural, organic and health foods is 
a dynamic and rapidly growing one. A recent Wall Street 
Journal article named this industry as one of the ten highest 
growth industries for the 1970s. The National Nutritional 
Foods Association [NNFA] estimates there are about 250 
manufacturers and distributors in the industry whose total 
sales were estimated by Dr. Dennis Wood, of Arthur D. 
Little, to have grown from $140 million in 1970 to $200 
million in 1971 and possibly $400 million in 1972. These 
products are sold in over 3000 independent stores and by 
many food chains. Their level of importance is indicated by 
the recent printing of a separate Sears & Roebuck catalogue 
for health and organic foods.”
 There is a diversity of motivations underlying consumer 
demand for organic foods. Three categories of demand 
appear to exist: Cultural, economic, and taste. Organic foods 
usually taste better than non-organic foods. “The growing 
public concern for ecology also lies behind the purchase of 
these foods. Presently many members of such organizations 
as the Audubon Society, Friends of the Earth, and the Sierra 
Club purchase organic foods to boycott the farmers and 
chemical industries whose use of pesticides and artifi cial 
fertilizers the groups consider harmful to the environment. 
The many life styles and philosophies that are loosely 
grouped as ‘counter culture’ also underlie the motivation to 
purchase organic foods. Youth predominates in this category, 
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but some spokesmen are such notables as René Dubois 
and Buckminster Fuller. In its broadest terms, the ‘counter 
culture’ is a search for a better answer to man’s modern 
pattern of life. Man’s present life style has led to a dangerous 
disruption of his environment.”
 “In fi scal year 1972 the company attempted a vigorous 
program of distributor sales aimed principally at broadening 
its market geographically and increasing sales. This program 
was successful in increasing sales, but its implementation 
required a rapid and ineffi cient expansion of the work force 
and substantial price discounts on distributor products. By 
consequence, the company’s overall gross margin contracted, 
while its operating expenses increased, resulting in a 
10-month net loss of $50,000 on sales of $2.8 million.” Since 
that time distributor sales were effectively discontinued 
and substantial numbers of personnel were laid off. Gross 
margins have returned to their previous levels.
 “Since its founding, the company has never employed a 
salesman full-time or run a continuous advertising campaign. 
Sales growth has been largely in response to externally 
developed demand and limited by capital.”
 Photocopies show the following Erewhon-brand labels: 
Maple granola, Peanut butter, Apple juice, Olive oil, oil of 
sunfl ower, corn germ oil, oil of soybean, short grain brown 
rice (organically grown), whole wheat fl our, hacho miso 
(soybean paste). Photos also show the front and interior of 
an Erewhon retail store. Address: 6 Central Row, Hartford, 
Connecticut 06103.

2379. Product Name:  Norganic Golden Soya Mayonnaise.
Manufacturer’s Name:  Norganic Foods Co.
Manufacturer’s Address:  163 E. Liberty Ave., Anaheim, 
CA 92801.
Date of Introduction:  1972 November.
Ingredients:  Incl. soy oil, whole eggs, honey, lemon, pure 
cider vinegar.
Wt/Vol., Packaging, Price:  16 oz or 24 oz glass jar, one 
gallon plastic jar.
How Stored:  Refrigerated.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann 
Arbor, Michigan. 58 p. See p. 34. Norganic. “Gold Soya 
Mayonnaise” (16 oz, 24 oz, 4/gallon).
 Ad (full page, color) in Natural Foods Merchandiser. 
1980. Month unknown. Page 17. “Taste! Norganic Golden 
Soya Mayonnaise. No preservatives added.” Three jars of the 
product are sold behind salad ingredients.

2380. Rodale, Robert. 1972. “Chinese yogurt,” a gift from 
the Orient. Prevention (Emmaus, Pennsylvania). Nov. p. 35-
42.
• Summary: The author uses the term “Chinese yogurt” 
to refer to tofu, which he praises. “The Chinese practice is 
to precipitate the solids in soy milk by cooking it and then 

mixing in gypsum, which is calcium sulfate. The solids 
drop to the bottom of the container, and the liquid is fi ltered 
off the top. Then moisture is pressed from the solids. The 
resulting product is called bean cake, bean curd, dow foo 
yuen (Chinese) or tofu (Japanese). Bean curd is the most 
commonly used name for it in this country, but I prefer 
calling it tofu, a name which is gaining in popularity and 
sounds much more appealing. There is a close parallel 
between the process for making tofu and the technique 
for making yogurt. While soy milk is precipitated with 
magnesium sulfate, or sometimes calcium sulfate, yogurt is 
curdled by bacteria... I called tofu ‘Chinese yogurt’ in my 
title, because tofu is in fact remarkably similar to yogurt. 
They are both high protein foods, and each in its own way 
has other specifi c health values.”
 “To us, tofu offers the great possibility of providing an 
alternative to meat, an expensive food that is now a feature 
of almost every American meal. Both for cost and nutritional 
reasons, we are going to have to fi nd other things than meat 
to eat–and tofu could well be what we are looking for.”
 “On the West Coast, tofu is rapidly growing in 
popularity. A few years ago you could get fresh tofu only in 
Oriental food stores. Now it is being sold in many California 
supermarkets and natural food stores. You can buy canned 
tofu almost anywhere in the country where gourmet foods 
are sold. The canned kind has almost the same fl avor as fresh 
tofu, but is more expensive and lacks the soft, creamy texture 
of the fresh product.” A follow-up article in the July 1972 
issue of Prevention magazine (p. 132-33) is titled “Lime 
juice improves soy fl avor,” by John de Haan (Huntington 
Beach, California). He boiled whole soybeans with lime 
juice and loved the fl avor of the fi nished product.
 Note: This is the earliest document seen (Sept. 2000) 
that compares tofu with yogurt, or that calls tofu a kind of 
yogurt, or that notes the similarities in the way these two 
foods are made.

2381. Glyer, John. 1972. Diet healing: A case study in the 
sociology of health. J. of Nutrition Education 4(4):163-66. 
Fall. [7 ref]
• Summary: “There is an increasing interest in ‘natural’ 
and ‘health’ foods. This study compares and contrasts the 
attitudes, beliefs, and habits of the new ‘hip’ groups with 
those of the older movement.” This article is based on 
research conducted during the summer of 1971 under a 
National Institutes of Health grant. Twenty-three questions 
were asked of the new groups, and the results tabulated. The 
older ‘health food faddists’ wrote books that about half the 
members the hip group read. Adelle Davis’s books were the 
most popular. Others were Zen Macrobiotics, by George 
Ohsawa (1965); Mucousless Diet Healing System, by Ehret 
[1924?]; and Back to Eden, by Jethro Kloss (1939).
 On Ninth Avenue in San Francisco are three ‘natural’ 
foods stores near each other. Two are actually part of New 
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Age Natural Foods, which grew so large it had to move 
the granary section to another storefront. Fred Rohe is the 
owner; he sells no meat and the dairy products come from 
certifi ed raw milk. Address: Univ. of California Medical 
Center, San Francisco.

2382. Chico-San Inc. 1972. Products (Document part). In: 
Midwest Natural Foods Distributors, Inc. 1972. Catalog and 
price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 7-8.

• Summary: Rice cakes, Buckwheat cakes, or Millet cakes 
(salted or nonsalted, 3½ oz). Yinnies rice candy (3½ oz). 
Rice chips or Corn chips (5 oz). Lima Tamari soy sauce 
(8 oz, pint, or quart). Miso soybean puree (8 or 16 oz). 
Sesame salt (2, 4 or 8 oz). Sesame salt (4, 8, or 16 oz). Sea 
salt, white unrefi ned (1 lb). Salt plums (4 or 8 oz). Kuzu 
(wild arrowroot) (2 oz or 4 oz). Wholewheat spaghetti (OG 
[=organically grown], 8½ oz). Buckwheat spaghetti (8½ oz). 
Wholewheat macaroni (OG, 12 oz). Buckwheat macaroni 
(12 oz). Azuki beans (8 oz, 1 lb). Wild ginseng root (½ oz). 
Wild ginseng powder (25/6-pkts). Ohsawa twig tea (4 or 8 
oz). Mu tea–Lima, more ginseng (24/2 or 24/8 pkts). Mu 
tea–Osaka [Japan] (24/2 pkts [also called “16 Herb Tea.” 
Label shows ingredients: Ginseng, Ligusticum, Paonia root, 
cypress, orange peel, ginger, Rehmannia, cinnamon, cloves, 

peach kernels, Coptis, liquorice root, Cnicus, Atractylis, 
Moutan, Hoelen]), Green tea, natural leaf (6 oz). Lotus root 
tea (1 3/4 oz). Rice cream (OG, 1 or 2 lb). Kombu, kelp size 
(3½ oz). Tooth powder jar (½ jar).
 Appliances: Food grater (with or without well). 
Vegetable knife–square end. Fish knife–pointed end. Mortar 
(suribachi, small or large). Pestle–wooden. Vegetable press. 
Oil skimmer for tempura. Vegetable scrub brush (small or 
large). Soysauce tableserver–glass. Rice paddle–bamboo. 

Chopsticks–lacquered. Chopsticks–long cooking.
 At the bottom is the Chico-San spiral logo.
 Note: Many of these products are imported 
from Japan. Address: [Chico, California].

2383. Product Name:  Norganic Soy Oil.
Manufacturer’s Name:  Norganic Foods Co.
Manufacturer’s Address:  163 E. Liberty Ave., 
Anaheim, CA 92801.
Date of Introduction:  1972 November.
Ingredients:  Soy oil.
Wt/Vol., Packaging, Price:  6 oz, pint, quart, or 
half gallon.
How Stored:  Refrigerated.
New Product–Documentation:  Midwest Natural 
Foods Distributors, Inc. 1972. Catalog and price 
list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 
34. Norganic. “Soy oil” (6 oz, pint, quart, or half 
gallon).

2384. Miller, James S. 1972. Nuances of tofu. East 
West Journal 2(19):3. Dec. 15.
• Summary: This letter to the editor reads: “Dear 
Sir: It was just brought to my attention by members 
of the George Ohsawa Macrobiotic Foundation here 
in San Francisco that an article or articles on the 
use of “nigari” as opposed to synthetic chemicals 
in the making of ‘tofu’ appeared in some previous 
issue(s) of your publication. Such articles would be 
of great interest to us; by helping us to understand 

the advantages of using ‘nigari’ and the disadvantages of 
Calcium chloride or Calcium sulphate in making ‘tofu’”
 Reply. “Dear Mr. Miller, Both Calcium chloride and 
calcium sulphate are found naturally in sea water and in 
inland brine solution.” Address: Quong Hop & Co., San 
Francisco.

2385. Atwater, Maxine. 1972. Natural foods cookbook. 
Concord, California: Nitty Gritty Productions. 173 p. Illust. 
(by Craig Torlucci). 14 x 22 cm. *

2386. Product Name:  Soy Fresh Soy Drink (Soymilk) 
[Carob, Honey, Pure/Plain, Sugar Sweetened, Maple, 
Almond Honey].
Manufacturer’s Name:  Quong Hop & Co.
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Manufacturer’s Address:  South San Francisco, CA 94080.
Date of Introduction:  1972.
Ingredients:  Carob: Water, soybeans, carob, honey.
Wt/Vol., Packaging, Price:  1 quart plastic bottle, or 10.66 
fl uid oz (315 ml) Pure-Pak carton.
How Stored:  Refrigerated, 7-10 day shelf life. Or frozen.
Nutrition:  Per 1 cup: Calories 150, protein 8 gm, 
carbohydrate 17 gm, fat 4 gm.
New Product–Documentation:  Label. 1981. 2.5 by 
3.5 inches. Self adhesive. Orange and black on yellow. 
Sun-shaped Indian-like motif. “A pure soybean drink.” 
Labels. 1981. 2 by 3 inches. Paper. Brown, orange or 
blue, respectively, on white. Sun-shaped Indian-like motif. 
“Delicious hot or cold.” Soya Bluebook. 1980. p. 50. 

“Bottled soymilk.” Address: 161 Beacon St., South San 
Francisco, CA 94080. Leviton. Soya Bluebook. 1981. p. 
60. “Bottled soymilk; Carob, Honey, Plain, and Sugar.” 
1981. Soyfoods. Winter. p. 17. “They began Soy Fresh 
production in 1972, turning out a sugar-sweetened variety 
for the Oriental market and a honey-fl avored soymilk for 
the Caucasian natural foods market.” Labels, 2 by 3 inches 
each, 1 color. Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. Labels. 1984. 10.66 fl  oz: 2.75 by 2.5 
inches by 2.75 wide. 1 qt.: 2.75 by 7.5 inches by 2.75 wide. 
Paper carton. Brown, tan and orange. “Soyfresh is a delicious 
protein drink with no animal fat. Rich and satisfying. A great 
picker-upper anytime of day. Today, fresh soymilk products 
serve as a protein staple for over one third of the world’s 
population. The soybean held such high esteem in China for 
centuries that this common legume has been called the ‘Cow 
of China.’ Soyfresh is a non-dairy beverage that delivers full-
bodied taste and fl avor. It has a consistency of rich whole 
milk without animal fat, and is easily substituted in your 
favorite cereal.” Spot in Soyfoods. 1984. Summer. p. 43. 
Now in maple, natural, almond, and carob fl avors., Pure-Pak 
quarts and half pints. Leafl et. 1986. 8½ by 11 inches, color. 
“There is Quality & Variety after 80!” Shows all products. 
Two-third of the product is sold refrigerated and one-third is 
sold frozen.
 Product with Label purchased for $2.09 at Safeway 
supermarket in Lafayette, California. 1999. Jan. 17. This tall 
plastic quart of “SoyFresh Unsweetened Soy Beverage” was 
being sold in a large open-front refrigerated case with the 
Odwalla juices. Self-adhesive label. Blue, black, green, and 
yellow on white. Sticker: “Made with organic soybeans.” 
Ingredients: Water, whole organic soybeans.

2387. Product Name:  Tamari Cashews, Tamari Sunfl ower 
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Seeds, or Tamari Almonds.
Manufacturer’s Name:  Westbrae Natural Foods.
Manufacturer’s Address:  1336 Gilman St., Berkeley, CA 
94706.
Date of Introduction:  1972.
New Product–Documentation:  Ad (full-page, color) in 
Whole Foods. 1979. Jan. p. 8. “We believe if you’ve seen 
one health food nut, you haven’t seen them all!” A large 
photo with diagram shows Westbrae’s many tamari nuts, nut 
mixes, and trail mixes, including Tamari cashews, Deluxe 
tamari nut mix, Tamari almonds, Tamari sunfl ower seeds, 
Tamari nutroaster’s mix, Chisholm trail mix, and Jubilee trail 
mix. “For more information write Westbrae, P.O. Box 8611, 
Emeryville, California 94662. All Tamari roasted nuts and 
trail mixes are available in bulk and a select few in two or 
ten ounce Panda packages.”
 Interview with Gordon Bennett. 1987. Aug. 28. 
Westbrae’s fi rst food containing soy. The “tamari” (actually 
shoyu) was imported from Japan.
 Talk with Bob Gerner. 1992. May 11. Bob thinks that 
Chico-San was the fi rst company to make tamari-roasted nuts 
(by early 1971), and that Westbrae was the second–before 
Erewhon. This type of product was later made by many 
natural foods distributors and became popular nationwide. 
But Chico-San’s product was (in Bob’s opinion) crude. 
They would cover almonds with soy sauce then toast them; 
the soy sauce would burn on the outside and not taste very 
good. After Bob tasted Chico-San’s product, he felt he could 
improve on it. Westbrae was the fi rst company to process the 
nuts in an effi cient way that made a good-tasting product. 
After Westbrae Natural Foods opened for business in Feb. 
1971, Bob began to buy 1-2 tins of cashews at a time. Then 
he took a gamble, buying 50 cases. He bought them to use 
in their best-quality granola–which was cashew granola, 
but he had no idea what to do with the rest of them. Bob 
and Gordon Bennett developed the process for making 
tamari-roasted nuts by accident at Gilman Street. They had 
no idea it would work. The trick was to roast the nuts (they 
started with cashew pieces and sunfl ower seeds) in a small 
(home-model) horizontal rotating drum roaster (it held 25 lb 
at a time), then to dump the roasted nuts into a large metal 
bowl (the kind used at bakeries). Now pour on soy sauce 
(shoyu, which Westbrae initially purchased from Chico-San) 
from a gallon jar, and mix it in manually with a wooden 
paddle. Keep mixing until the heat from the nuts (375ºF) had 
evaporated all the moisture in the soy sauce and made it stick 
to the nuts in a light, even coating. Bob recalls, “We guarded 
this secret process with out lives, since we felt we had a 
superior product. We didn’t tell anyone we put on the liquid 
soy sauce after roasting.” Westbrae distributed this product 
widely and later developed it into a very big line.
 Bob also remembers a fellow in Berkeley named Crazy 
Robert, who lived with his mother, and who used to toast 
nuts and seeds with soy sauce in his home and sell them at 

Ma Revolution on Telegraph Avenue in Berkeley. Bob talked 
with him and he brought his nuts from Westbrae. Bob thinks 
that Westbrae and Jerry probably developed their tamari-
roasted nuts independently but at about the same time. Jerry 
used whole cashews and Westbrae used cashew pieces. Note: 
Jerry’s process became the basis of Erewhon’s tamari roasted 
seeds and nuts via Nik Amartseff, who initially worked at 
New Age Natural Foods in Palo Alto. Bob thinks that store 
opened in 1971-72.

2388. Product Name:  Kinugoshi Soft Tofu.
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  95 Boutwell St., San Francisco, 
CA 94124.  Phone: 415-467-1955.
Date of Introduction:  1972.
Ingredients:  Water, soybeans, calcium sulfate.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 
1975. The Book of Tofu. p. 314. Loetterle. 1977. California 
Living. April 17. p. 40. Tseng et al. 1977. Home Economics 
Research Journal. Dec. p. 171-72. New Label. 1986. Soft 
(Kinugoshi) Tofu. Contains GDL (glucono delta-lactone).
 Interview with George and Bill Mizono. 1989. Oct. 31. 
This product was fi rst made at Boutwell St. in about 1972.

2389. Product Name:  Soft Tofu: (Soy Bean Cake). Sui-
dofu (written in Chinese).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1972.
Ingredients:  Soy beans, water, calcium sulphate.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979, undated. 5 
by 4.25. Plastic fi lm. Yellow and pink on clear fi lm. “Since 
1906. Keep refrigerated.” Talk with Ben Lee. 1988. Sept. 30. 
Introduced in 1972.

2390. Product Name:  Fresh Soy Bean Pudding. Dofu-hwa 
(written in Chinese).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1972.
Ingredients:  Soy beans, water, calcium sulphate.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979, undated. 5 
by 4.25. Plastic fi lm. Yellow and dark blue on clear fi lm. 
“Since 1906. Keep refrigerated. Serving suggestions: For a 
delicious dessert serve chilled with fruit syrup, maple syrup, 
fruit cocktail, or honey.” Talk with Ben Lee. 1988. Sept. 30. 
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Introduced in 1972.

2391. Product Name:  NamaAge: Fried Soy Bean Cake.
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  95 Boutwell St., San Francisco, 
CA 94124.  Phone: 415-467-1955.
Date of Introduction:  1972.
Ingredients:  Soy beans, water, cottonseed oil or peanut oil, 
calcium sulfate.
Wt/Vol., Packaging, Price:  6 oz (170 gm) in poly pouch.
How Stored:  Refrigerated.

New Product–Documentation:  Label. 1978, dated. 
7 by 4 inches. Plastic pouch. Dark green, light green, 
black, and white on clear. Azumaya logo. Little bean 
logo saying, “Hi, I’m Li’l Soy.” Includes recipe: 
Nama-Age With Beef.
 Label. 1986, dated. 7 by 3 inches. Blue, reddish 
brown, beige, and white. Azumaya logo with 4 
circles over the “Y.” Little bean logo saying “Hi! 
I’m Li’l Protein.” “Cut into strips and stir fry with 
vegetables for sweet and sour, stews and casseroles, 
or cube and add to soups and salads.” Ingredients: 
Water, soybeans, soy oil, calcium sulfate (1986).
 Interview with George and Bill Mizono. 1989. Oct. 
31. This product was fi rst made at Boutwell St. in 
about 1971 or 1972.
 Product with Label purchased at Safeway 
supermarket in Lafayette, California. 1997. Dec. 
7. 7.5 by 4 inches. Gold, orange, black, and white. 
Product name: Nama-Age Fried Tofu. Below it 
is written: “Hors D’oeuvres, Sandwiches, Stir-
Fry, Salads. Azumaya logo with 4 circles over the 

“Y.” The little bean logo is gone. Serving suggestions are 
unchanged. Ingredients: Soybeans, water, soy oil, calcium 
sulfate. Text in lower right corner: “For free recipes, coupons 
or comments, Call 1-800-Eat-Tofu. Manufactured by Vitasoy 
(USA) Inc. So. San Francisco. Net Wt. 8 oz (227 gm). 
Retails for $1.39. K Parve ORC.

2392. Aihara, Cornellia. 1972. The Chico-San cookbook. 
Chico, California: Chico-san, Inc. 126 p. Illust. 22cm. by 
Nan Schleiger. Reissued in revised form as Macrobiotic 
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Kitchen by Japan Publications in 1982.
• Summary:  All recipes are numbered and pages are 
unnumbered. Soy-related recipes include: 6. Brown rice 
in soy sauce. 16. Black [soy] beans and brown rice. 23. 
Inari-sushi (with agé). 24. Ohagi of 3 colors (with roasted 
soybean fl our and miso). 32. Ojiya (with miso or soysauce). 
37. Roasted rice (with black soybeans). 38. Musubi (with 
miso). 55. Kinako mochi. 76. Soy bean stock. 87. Oden (with 
agé and soy sauce). 90. Kenchin soup (with agé). 95. Cream 
of onion soup (with miso). 96. Hacho miso soup. 97. Mugi 
miso soup. 98. Kome miso. 99. Oil miso. 100. Sesame miso. 
101. Walnut miso. 102. Miso salad dressing. 103. Shiguri 
[sic, shigure] miso (with scallops). 104. Tokiwa miso (with 
shiitake mushrooms, citron, and walnuts). 105. Oyster miso. 
106. Tai miso. 108. Nuka miso zuke (vegetables pickled in 

rice bran and miso). 121. Miso pickles. 137. Daikon with 
agé. 138. Daikon with miso. 143. Turnip with sesame-miso. 
159. Burdock-miso soup. 162. Burdock with miso. 180. 
Onion-miso sauce. 182. Scallion-miso. 191. Carrots with 
miso. 192. Carrots with soy sauce. 200. Dengaku (with 
miso). 220. Roasted soybeans. 221. Soybean soup. 222. 
Soybeans with vegetables. 223. Soybeans with miso. 224. 
Soybean tempura. 225. Mashed soybeans with tarako (cod 
fi sh roe). 226. Soybean croquettes. 227. Soybean potage. 
228. Soybean muffi ns. 229. Kidney beans with miso. 237. 
Shigiyaki (small eggplants with miso). 241. Eggplant miso 
pickle. 267. Rolled shiso leaves with miso. 291. Tofu kuzu 
sauce. 292. Tofu chili-nabe. 293. Tofu with vegetables. 294. 
Tofu salad. 295. Okara rice. 296. Torimotsu okara (with 
chicken giblets). 297. Okara soup. 298. Okara croquettes. 

299. Egg tofu. 308. Koi-koku (carp soup with 
miso). 311. Loach soup (with miso). 312. River 
fi sh with miso sauce. 320. Mackerel with miso. 
335. Coltsfoot with miso. 341. Dandelion 
miso-ai [miso-ae]. 345. Horsetail with miso-
ai. 359. Watercress miso-ai. 361. Nobiru goma 
miso (with wild onions). 369. Shiromiso shiru 
[sweet white miso soup]. 371. Nimame (black 
soybeans). 400. Shoyu bancha (twig tea). 408. 
Black bean tea. 409. Amasake (homemade from 
koji rice and sweet brown rice). 456. Amasake 
manju. 461. Soba with miso-ame. 515. Tekka 
(with Hacho and/or mugi miso). 516. Seitan 
(homemade). 517. Soy sauce (homemade). 518. 
Miso (homemade). 519. Tofu (homemade using 
nigari). 520. Nigari (homemade). 521. Amasake 
(homemade from koji rice and sweet brown rice 
fl our).
 Cornellia Aihara was born with a heart 
valve defect. She was told by doctors that she 
could never bear children and would probably 
not live past her nineteenth year. She proved 
them wrong on both counts. In 1955 she came 
to America from Japan at the invitation of 
Herman Aihara, a man she knew only through 
correspondence, and they were married. Within 
several years their two children were born.
 Cornellia has applied herself to the 
teaching of macrobiotic cooking, childcare, home 
remedies, and philosophy since 1960. Address: 
Chico, California.

2393. Gaskin, Stephen. 1972. The caravan. 
Berkeley, California: The Bookworks. 250 p. 
Illust. (many black and white photos). No index. 
24 cm.
• Summary: In early 1966, Stephen Gaskin, 
then a teacher of English at San Francisco State 
University, began to hold Monday Night Class 
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as part of the Experimental College. Eventually up to 1,500 
people would attend each class. By the late 1960s Stephen 
had become a vegetarian and occasionally at the classes he 
would talk about the importance of a vegetarian diet as part 
of a peaceful lifestyle, noting that if people had to kill the 
animals they ate, there would be a lot more vegetarians. A 
strong community began to evolve out of the classes; many 
of these people moved to or toward vegetarian diets.
 In early October of 1970, Stephen and about 200 
members of the community set out in 50 school buses on 
The Caravan, a nationwide 4-month speaking tour that 
continued until February 1971. On the trip, Stephen spoke 
and answered questions about spiritual awakening and 
practice, love, peace, truth, god, paying attention, caring 
for the planet, changing from a material to a spiritual life, 
and dietary reform. By December 1970 the community had 
decided to buy a farm and, after returning to San Francisco, 
they left for Tennessee on 10 Feb. 1971 to look for land. 
They arrived in Nashville in March, moved to Louis County 
in May, and fi nally on 3 September 1971 bought and moved 
onto a 1,700-acre farm at 156 Drakes Lane, Summertown, 
Tennessee. There they created a spiritual farming community.
 The structure of the book is a series of many interviews 
conducted along the way as the Caravan moved eastward 
toward the East Coast (Pennsylvania) and then back to San 
Francisco. The fi rst interview was on 15 Dec. 1970 at Mount 
Angel College in Mount Angel, Oregon. The last was on 
10 Feb. 1971 at Sunday Morning Service, Sutro Park, San 
Francisco, California.
 The book contains many superb photos and a few 
illustrations and diagrams.
 Note: The Farm was probably the fi rst group 
representing the new consciousness of the 1960s and 1970s 
to get involved with soyfoods. Rodale Press (Emmaus, 
Pennsylvania), which pioneered organic gardening and 

farming in the USA got involved with soyfoods, at about 
the same This is the earliest document seen (March 
2021) concerning the work of The Farm in Summertown, 
Tennessee; although soyfoods are not mentioned, individuals 
on The Caravan almost certainly enjoyed soyfoods along the 
way, and this book describes the lead-up to their communal 
work with soyfoods.
 Letter from Dennis Martin, who drove a bus in the 
Caravan and was one of the original pioneering residents of 
The Farm. 2008. Nov. 19. “The name of the farm we stayed 
at in Tennessee before we bought The Farm was called the 
Martin Farm. It was owned by a publisher in Nashville, 
named Mr. Martin, and was his family farm of 1,000 acres 
which he loaned to us while we went on looking for a farm 
to buy. I think we stayed there for about 9 months to a year in 
1971. During that time Joseph Pepe and I were manning the 
gate when a local farmer named Carlos Smith came by and 
asked Joseph and me to help him buck hay. After three days 
of working for him, he suggested selling his farm to us for 
‘a fair price’ of $70,000. We took up the offer and the Smith 
Farm became The Farm, which we occupied in the latter part 
of 1971.
 “In 1973, Stephen found out that Joe Evelyn Walker, 
our next door neighbor, was working a local factory job at 
low pay to keep from foreclosing her 800 acre farm. Stephen 
contacted a guy named I.W. Schaeffer, who bought her farm 
so she didn’t have to go under. Shortly thereafter, we bought 
that 800 acres for $100,000, which brought the Farm realty 
to 1,800 acres.”
 Note: The Martin Farm was later subdivided and 
bought by individuals from The Farm in 20 acre parcels. 
“The Martin Farm is about a half mile away from the 
Farm and both are in Lewis County, Tennessee.” Address: 
Summertown, Tennessee.

2394. Aihara, Cornellia. 1972. The dô of cooking (Ryorido). 
Vol. 2. Summer cooking. Macroguide No. 13. San Francisco, 
California: George Ohsawa Macrobiotic Foundation. 103 p. 
No index. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are 
numbered. The section on “Tofu” contains recipes for: 35. 
Hiya yako [sic, yakko] (cold, uncooked tofu). 36. Kanten 
tofu (Tofu aspic). 37. Tofu kuzu aspic. 38. Harusame tofu 
kuzu sauce. 39. Unagi tofu [vegetarian].
 The section on “Miso Soy Bean Paste” contains recipes 
for: 40. Soy bean miso [soybeans sauteed with miso]. 41. 
Vegetables with miso sauce. 42. Vegetable miso. 43. Green 
pepper with miso. 44. Deep fried miso balls.
 Other soy recipes include: 60. Nori with soy sauce. 62. 
Kombu in soy sauce. 64. Hiziki tofu salad. 66. Fried koya 
tofu with carrot (with dried tofu). 71. Cold miso soup. 73. 
Split pea miso soup. 81. Tahini-tamari sauce. 89. Soy bean 
surprise [with miso-tahini sauce]. 92. Okara salad.
 GOMF was founded in 1971. Address: 1471-10th Ave., 
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San Francisco, California 94122.

2395. Aihara, Herman. 1972. Miso & tamari. Macroguide 
(San Francisco: George Ohsawa Macrobiotic Foundation). 
No. 12. iii + 34 p. [3 ref]
• Summary: Contents: Preface. Part I: Miso. Introduction, 
the origin of miso, kinds of miso, ingredients (soybeans, 
barley, rice, salt, water) how to make miso [at home] (barley 
miso, rice miso, soybean miso, analytical comparison of 
the three kinds of miso, other types of miso, miso pickles) 
value of miso (protein, fat, minerals, poison prevention, 
heart disease, miso for beauty, stamina, miso for radiation 
and other diseases, miso soup), miso in the treatment of 
tuberculosis and atomic radiation exposure.
 Part II: Tamari or traditional soy sauce. Introduction, 
history, chemical change of tamari, how to make tamari soy 
sauce at home, how to use soy sauce.
 Part III: The other soybean foods. Tofu (preparation of 
soybean milk at home, coagulation of soybean protein, the 
formation of tofu in a mold [for homemade tofu], tofu for 
external treatment–tofu plaster, age–deep fried tofu [how to 
make at home]), natto (introduction, how to make natto at 
home).
 Part IV: Appendix. Available publications, G.O.M.F. 

message. 
 Illustrations by Carl Campbell show: (1) Two traditional 
kegs of miso and a glass jar of tamari (title page). (2) Making 
mugi (barley) miso in Japan (9 steps; p. 10).
 Note 1. This is the earliest English-language document 
seen (March 2021) that describes how to make miso at home. 
Recipes for three types of miso are given: Barley miso, rice 
miso, and soybean miso. The method is translated from 
Miso University, by K. Misumi (in Japanese). Fortunately, 
the exact amount of each of 5 ingredients is given, and nine 
excellent illustrations show the main steps in the traditional 
process. Unfortunately, the instructions are somewhat vague.
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that describes how to make natto at home. 
Address: San Francisco, California.

2396. Kikkoman Shoyu Co., Ltd. 1972. Guide to Kikkoman 
(Brochure). Noda City, Japan. 10 p. 15 x 10 cm booklet. 
[Eng]
• Summary: Contents: Introduction by Kenzaburo Mogi, 
president. Shoyu: Its past and present. History. Production 
method. People everywhere love Kikkoman (with a photo 
of 19 Kikkoman products). Kikkoman all over the world. 
Kikkoman in Japan. Note that the product is referred to 
throughout as “Kikkoman Shoyu” and not “Kikkoman Soy 
Sauce.”
 “History: In the 6th century Buddhism came to Japan 
from China, and with it came a strict ban on the eating of 
meat. Buddhism also brought a new vegetable-base sauce–a 
paste made by fermenting various grains–which replaced 
previous meat or fi sh-base seasonings. For a thousand 
years or so the Japanese used this paste as one of their 
major seasonings. It was not until the 17th century that this 
seasoning was developed into the shoyu that we know today.
 Kikkoman worldwide: Kikkoman Foods Inc. (KFI) 
was established in 1972 to produce shoyu in America, our 
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largest overseas market. Head offi ce and plant: Walworth, 
Wisconsin 53184 USA.
 Kikkoman International Inc. (KII) was established in 
1957 to import and distribute our products in the USA. Head 
Offi ce: 1581 Webster St., San Francisco, California 94115. 
Branches: Los Angeles, New York, Chicago.
 Japan Food Corporation (JFC) is the largest importer 
and distributor of oriental foods in the United States. Head 
Offi ce: 900 Marine St., San Francisco, CA 94124. Branches: 
Los Angeles, New York, Chicago, Sacramento, San Diego, 
Washington [DC].
 Pacifi c Trading Co., Ltd. (PT) was established in 1928 in 
Tokyo to export oriental foods, mainly to the United States. 
Head Offi ce: 767 Marunouchi Bldg., Chiyoda-ku, Tokyo.
 Kikkoman Daitokai (Europe) GmbH is a restaurant 
chain, established in 1972 to serve mainly Japanese dishes. 
Head Offi ce: 4 Dusseldorf, Kleverstrasse 46, West Germany.
 Kikkoman in japan. Kikkoman is the leading brand of 
shoyu in Japan. The second best-selling brand sells only 
23% as much shoyu as Kikkoman and the third best-seller 
only 13% as much. Kikkoman’s capital: $18,500,000. Sales 
(1972): $218,000,000. Total production of shoyu (1972): 
100,000,000 gallons. Number of employees 4,400. The 
names of members of the Kikkoman board of directors 
are given. Kikkoman subsidiaries are Kikko Foods Corp., 
Mann’s Wine Co. Ltd., Seishin Pharmaceutical Co. Ltd., 
Tone Coca Cola Bottling Co. Ltd.

2397. California Health and Safety Code: Food, Drug and 
Cosmetic Law. 1972. Sacramento, California. Div. 21. Chap. 
5. Article 7. Sections 26595-26599.
• Summary: Article 7 (popularly referred to as the 
“Brigg’s Amendment”) is titled “Hamburger and imitation 
hamburger.” “Article 7 was added by Stats. 1972 [Statutes], 
c. 1364, p. 2714, #1, operative July 8, 1974.” It defi nes 
“hamburger” and says that if it contains added water, 
binders, or extenders, it becomes “imitation hamburger, and 
must be labeled as such. The term “restaurant” is defi ned to 
include schools, hospitals, vending machines or any other 
place where food is served to the public. “(a) If imitation 
hamburger is sold or served in restaurant a list of ingredients 
thereof shall appear on the menu, or, if there is no menu, 
such information shall be posted as state department shall by 
rules and regulations require. No list of ingredients, however, 
shall be required for imitation hamburger which contains not 
more than 10 percent added protein and water, and which 
does not contain other binders or extenders.
 “(b) No restaurant shall use the terms ‘hamburger,’ 
‘burger,’ or any cognate thereof in any advertisement, or 
menu to refer to any imitation hamburger...” Note: This is a 
revision of the 1939-40 California law. Address: Sacramento, 
California.

2398. Carabelli, Angelina J.; Rasmussen, Wayne. 1972. 

Abraham Lincoln: His legacy to American agriculture. 
Beltsville, Maryland: The Associates of the National 
Agricultural Library, Inc. 20 p. 23 cm. [27 ref]
• Summary: Abraham Lincoln, a lawyer from Illinois, was 
nominated for president by the Republican party on an anti-
slavery platform in 1860. Right after he won the election, in 
late 1860, South Carolina seceded from the Union, followed 
in 1861 by 10 Southern states. The Confederacy was formed 
in early 1861, with Jefferson Davis (of Mississippi) as its 
president. Lincoln became the 16th president of the United 
States on 4 March 1861. The American Civil War began on 
12 April 1861 when Fort Sumpter (located at the entrance 
to the harbor of Charleston, South Carolina) was fi red on by 
South Carolina militiamen. In response, President Lincoln 
called for volunteers to put down the “insurrection.” Most 
Civil War battles (except Gettysburg) between the Union 
(north) and the Confederacy were fought in the South. 
Lincoln was reelected in 1864 and began his second term on 
4 March 1865. The Civil War ended on 9 April 1865 with 
the surrender of General Robert E. Lee to General Ulysses 
S. Grant at Appomattox Court House in Virginia. Five days 
later, on 14 April 1865, President Lincoln was shot by actor 
John Wilkes Booth at Ford’s Theater in Washington, DC. He 
died the next day.
 The fi rst half of this booklet is a chronological 
summary titled “Abraham Lincoln and Agriculture” by 
Wayne D. Rasmussen, Chief, Agricultural History Branch, 
USDA. On 3 Dec. 1861, in his fi rst annual message to 
Congress, president Lincoln proposed the creation of “an 
agricultural and statistical bureau” to represent farmers. On 
15 May 1862, Lincoln signed into law an act of Congress 
establishing “at the highest seat of Government of the United 
States a Department of Agriculture.” Lincoln appointed 
as its fi rst Commissioner Isaac Newton, a farmer who had 
served as chief of the agricultural section of the Patent Offi ce 
since Aug. 1861. During the nearly 5 years that he served 
as Commissioner, Newton accomplished a great deal. “The 
basis for a library existed in the book and journal collection 
of the Agricultural Division of the Patent Offi ce. This 
collection, comprising about 1,000 volumes, was transferred 
to the new Department. Appropriations for library material 
began in 1864. The fi rst librarian of record was Aaron Burt 
Gosh, a clergyman.”
 The Homestead Act, approved by president Lincoln on 
20 May 1862, provided for giving 160 acres of the public 
domain to any American or prospective citizen who was the 
head of a family or over 21 years of age. Title to the land was 
issued after the settler had resided on it for 5 years and made 
improvements.
 On 1 July 1862 Lincoln signed the act granting federal 
aid for the construction of a railroad to the Pacifi c Ocean. 
The act granted western land and made payments for the 
Union Pacifi c-Central Pacifi c railroad. The two sections 
joined at Promontory Point, near Ogden, Utah, on 10 May 
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1869.
 On 2 July 1862 the Morrill Land Grant College Act 
became law when signed by President Lincoln. Proposed by 
Senator Justin Smith Morrill, it donated public land to the 
states for colleges of agriculture and mechanical arts. Every 
state accepted the terms of the act and established one or 
more such institutions, the land-grant colleges.
 On 30 June 1864 President Abraham Lincoln provided 
the fi rst protection for the area now known as Yosemite 
National Park when he signed the Yosemite Grant. This grant 
is considered the foundation upon which national and state 
parks were later established. The grant deeded Yosemite 
Valley and the Mariposa Grove of the Giant Sequoias to the 
State of California. On 1 October 1890 the U.S. Congress set 
aside more than 1,500 square miles of “reserved forest lands” 
which in 1906 offi cially became Yosemite National Park.
 On 8 Feb. 1889 the Commissioner of Agriculture was 
renamed Secretary of Agriculture and became a member of 
the cabinet under president Grover Cleveland.
 Note on Lincoln’s early life and political career: 
Abraham Lincoln was born on 12 Feb. 1809 in a log cabin on 
a farm in Kentucky. The family moved to Indiana when Abe 
was 7, and fi nally to Illinois (Macon Co.) when Abe was 21 
(1830). In 1832 Lincoln lost election to the Illinois General 
Assembly, but later won 4 times, beginning in 1834. In 1837 
Lincoln was admitted to the bar and became partner in a 
Springfi eld, Illinois, law offi ce. He was elected to Congress 
(House of Representatives) for the 1847-49 term. He failed 
in his bids for the U.S. Senate in both 1855 and 1858. In 
1860 Lincoln was nominated for president by the Republican 
party on an anti-slavery platform. He ran against Stephen A. 
Douglas. When he won the election, South Carolina seceded 
from the Union on 20 Dec. 1860, followed in 1861 by 10 
Southern states. Address: Beltsville, Maryland.

2399. Goldsmith, Maureen. 1972. The organic yenta. New 
York, NY: Antheneum. xii + 179 p. 23 cm.
• Summary: Note: Webster’s Dictionary defi nes yenta 
(derived from the Yiddish yente = vulgar woman, probably 
from the name Yente, and fi rst used in 1939) as “one that 
meddles; also a blabbermouth or gossip.” The author 
describes a yenta as “a woman who likes to stick her nose 
into everybody’s business.”
 Being a single, 25-year-old hippie-type young woman 
of Jewish ancestry “whose zest for eating good food is 
surpassed only by her zest for serving good food,” she 
formed the Organic Yenta Eating Club, which allowed her to 
cook for 20-30 friends at her house. Initially her meals were 
meat-based continental favorites. Eventually she started to 
cook natural food, vegetarian recipes to please a man she was 
dating. He favorite foods (shrimp, lobster, and crab meat) 
were considered traif (not to be eaten) by Jews. Then she 
recalled the important distinction in Jewish cookery between 
meat meals (fl eischig) and nonmeat meals (milchig)–a 

distinction that many non-Jews (goyim) are not aware of. So 
she developed many Jewish vegetarian recipes.
 Soy-related recipes include: Soy sprouts (p. 19-20). 
Almond fried rice (with fried tofu and soy sauce, p. 48-49). 
Lentils and nuts (with fried tofu, p. 57). Tofu (homemade 
from soy fl our, p. 58). Organic yenta’s “meat loaf” (with 
cooked soybeans, p. 58-59). Roasted soybeans (p. 60). Soy-
cabbage salad (with cooked soybeans, p. 117-18). Address: 
San Francisco, California.

2400. Wik, Reynold M. 1972. Henry Ford and grass-roots 
America. Ann Arbor, Michigan: The University of Michigan 
Press. viii + 266 p. See p. 142-57, 207. Illust. Index. 24 cm. 
[376* footnotes]
• Summary: The author devotes considerable attention 
to Ford’s work with soybeans in chapter 8, titled “Ford, 
Science, and Rural Ecology.” Ford considered dairy farming 
ineffi cient and a waste of time.
 Note: The author is one of the country’s leading 
authorities on the history of American technology. A 
paperback edition was published in 1973 by Ann Arbor 
Paperbacks. Address: May Treat Morrison Prof. of American 
History, Mills College, Oakland, California 94613.

2401. Quick, Graeme Ross. 1972. Historical perspective 
(Document part). In: G.R. Quick. 1972. Analysis of the 
Combine Header and Design for the Reduction of Gathering 
Loss in Soybeans. PhD thesis, Iowa State University, Ames, 
Iowa. 282 p. See p. 6-13. [83 ref]
• Summary: Patrick Bell in England (1826), and the 
McCormicks (1816-1850s; Cyrus Hall McCormick, lived 
1809-1884 was an American inventor) and Hiram Moore 
(1838) in the U.S. developed and used cutting reapers. 
Shortly thereafter (in 1842) Australian inventors initiated 
the development of the “header-stripper” for standing cereal 
crops.
 “The American horse-drawn machines probably evolved 
out of Cyrus Hall McCormick’s 1831 reaper. They employed 
a cutterbar reciprocating through guards, conveying canvas 
and the bat reel. The fi rst successful Australian machine, 
John Ridley’s, used a stripping comb over which revolved 
a set of beaters to knock off” the heads, thresh them, and 
“deliver them to a box. There was no knife and the full straw 
was left standing.”
 “A 22-foot wide platform, side-fed harvester, with a 
steam engine replacing the horse team, was probably the 
fi rst self-propelled machine. This was built by Wm. Berry in 
California in 1887 and was capable of harvesting 50 acres 
of wheat in a day. By 1893, Benjamin Holt had built and 
operated a 50-foot cut combine in California (Nyberg 1957). 
Daniel Best of San Leandro was credited with having built 
the fi rst combine which replaced ground wheel drive power 
with an auxiliary steam engine drive (Caterpillar Tractor Co. 
1954). The need for traction and fl otation for these enormous 
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combine harvesters led to the development of the fi rst 
successful crawler track. Best and Holt later merged their 
interests to form the Caterpillar Tractor Company in 1925.”
 In Australia, by 1884, Hugh Victor McKay had added a 
winnower cleaning section to the basic Ridley-type, and in 
1909 McKay built a 24-foot self-propelled stripper-harvester 
with an internal combustion engine side-mounted on the 
chassis. A market was growing for the stripper-harvesters 
made at McKay’s “Sunshine” factory and, between 1895 
and World War I, the company even exported 10,000 of 
its machines. This huge volume of exports caused North 
American harvester manufacturers to take note, and one 
result was that in 1901 Massey-Harris of Toronto, Ontario, 
Canada, began production of stripper-harvesters, followed 
in 1904 by International Harvester Co. of Chicago. Neither 
company sold these machines on their domestic markets 
(Baker 1961).
 The Australian-born “stripper-harvester revolutionized 
the harvest operation by combining the gathering and 
threshing operations into one machine, but the [Ridley-
type] stripper-beater, with its knifeless long tooth comb 
had severe limitations in wet or down and tangled crops. 
Grain loss was also high in sparse crops. The challenge to 
produce a machine in Australia which could cope with these 
conditions was partially met by some farmers in New South 
Wales. They worked with Massey-Harris representatives, and 
adopted the knife into their ‘reaper-thresher’ (Wheelhouse 
1966). By 1910 the Canadian fi rm was manufacturing 
this long tooth combed machine specifi cally for export to 
Australia. It was another New South Welshman, Headlie 
S. Taylor, who fi nally overcame the problem of harvest 
lodging with the long toothed comb, after several years of 
development of his header-harvester. He installed augers 
over the comb. This development attracted the interest 
of machinery manufacturer, H.V. McKay, who became 
impressed with the possibilities. McKay bought the 
manufacturing rights and then employed Taylor to work at 
the Sunshine factory in Victoria. In 1920, after a wet season 
in the Eastern Australian wheatbelt, the Sunshine header 
had won a wide reputation.” Five reasons are given for the 
success of the twin-auger-header over the stripper-harvester.
 “In 1924 Taylor produced the fi rst Sun Auto-Header, a 
12-foot self-propelled combine ‘with the comb front forming 
the widest part of the machine.’ The Tee-shaped combine 
confi guration had arrived! This concept was patented and no 
other make of self-propelled combine with full-width header 
was commercially released until the patent expired 17 years 
later. In 1938 a Sun Auto-Header harvested 3,300 bu of 
wheat in one day–a record that was unsurpassed during the 
next 33 years.
 The pioneering research on combine design and 
manufacture in far-away Australia, conducted between the 
1880s and 1924, was about to have a major and direct effect 
(via Canada!) on soybeans in America.

 “Elmer J. Baker, ‘the Refl ector,’ of Farm Implement 
News fame (later Implement and Tractor Magazine), was to 
be instrumental in directing the Massey-Harris Company 
to deliver a combine for soybean harvesting to a subscriber 
in Illinois. The subscriber was an International Harvester 
dealer who was disgruntled because his company refused to 
ship him a combine for sale to the Garwood Brothers–clients 
who were growing soybeans near Stonington, Illinois. There 
is no record of a combine having been tested in any crop in 
Illinois to that date, 1924. The Refl ector referred his reader 
to Massey-Harris at Toronto, with full knowledge that they 
had no sales facilities in the U.S. What followed is history.” 
Baker wrote about what happened in the 20 Nov. 1924 issue 
of Farm Implement News (which see).
 “The success of the combine in the Illinois soybeans 
was followed by intensive breeding trials for the Garwood 
farms. The increase in plant size and yield led to a preference 
for the wide cylinder type combine. Several other harvesters 
were developed concomitantly for soybeans, but none could 
even approach the effi ciency of the combine header (Sjogren 
1939). No other method succeeded as well. The American 
self-propelled and pull-type combines of this era continued 
to use the draper-conveyor and side feeding.
 “The ‘straight-through’ or ‘scoop’ design, with full-
width threshing cylinder, made its appearance around 1935 
and in 1938 Massey-Harris released the fi rst self-propelled 
version, the ‘Clipper’ (Massey-Ferguson Inc., 1964). In 
1939, coincident with the expiration of Taylor’s patent, 
Massey-Harris offered the Model 21 combine of Tee-
confi guration” which now competed with McKay’s Auto-
Header made in Australia.
 “Possibly the fi rst U.S. combine to employ the auger 
was Curtis Baldwin’s ‘Gleaner.’ Baldwin’s earliest machines 
anticipated the ‘Unisystem’ approach to farm machinery 
design, whereby the same power system is used for a 
variety of fi eld machines. Baldwin mounted his machine 
on a Fordson tractor in 1923. His concept of mounting the 
threshing-cylinder on the header still lingers in the modern 
‘down-front’ Allis-Chalmers combines. All U.S. combines 
now utilize the auger conveyor for header cross-feeding.”
 “Combine sales did not increase signifi cantly until 
World War II when wartime shortages of manpower and 
grain spotlighted the need for more effi cient harvesting. 
Today an estimated 3 million combines are in use throughout 
the world.
 “The present day version is more versatile than ever–the 
same machine can harvest a 5000-fold range of seed sizes–
but it is also more complicated, containing an estimated 
35,000 parts in one machine. It is more effi cient, but it is 
more expensive than ever.”
 An illustration (p. 7) shows landmarks in the history of 
the harvester and header. Address: Iowa State Univ., Ames, 
Iowa.
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2402. Aihara, Cornellia. 1972. The dô of cooking (Ryorido). 
Spring. Oroville, California: George Ohsawa Macrobiotic 
Foundation. 125 p. Illust. by Carl Campbell. Index. 21 cm.
• Summary: This macrobiotic book is divided into two parts: 
Eleven chapters followed by 14 sections of recipes. In part 
one, miso is mentioned on pages 15, 35, and 51 (Condiments 
and spices). Recipe section IV, titled “Wheat gluten” (p. 79-
82) contains recipes for: Wheat gluten. Seitan. Fresh wheat 
fu. Boiled fu. Fried fu–gluten cutlet. Shish kebab (using 3 
strips of cooked fu). French bread (made with gluten water, 
p. 115).
 Recipe section V, titled “Tofu” (p. 83-90) contains 
recipes for: Tofu making (using 3 cups green soybeans and 
nigari coagulant; with 11 excellent illustrations). Nigari 
(from gray sea salt). Quantity tofu preparation (using 10 lb 
soybeans). Okara or unohana (using “3 cups soybean puree 
leftover from tofu making”). Tofu with kuzu sauce. Fried 
tofu. Shinano-agé (Fried tofu with buckwheat). Kaminari 
tofu (Thunder tofu). Nori-maki (Tofu rolled in nori; with 
illustration). Age-tofu (Stuffed tofu; with illustration).
 Soy-related recipes include: Onion miso (p. 70). Rolled 
cabbage with tofu (p. 71). Bean sprout miso salad (p. 100; 
miso is called “mixed soybean puree {half mugi and half 
kome}.” The sprouts are probably from mung beans). 
Ganmodoki (Mock goose; p. 109). Gyoza fi lled with seitan, 
dipped in a mixture of soy sauce and lemon juice (p. 111-12). 
Address: George Ohsawa Macrobiotic Foundation, Oroville, 
California.

2403. Cadwallader, Sharon; Ohr, Judi. 1972. Whole earth 
cook book. Boston, Massachusetts: Houghton Miffl in Co. 
Published in association with San Francisco Book Company. 
xix + 120 p. Illust. by Anita Walker Scott. Index. 24 cm. 
Preface by Paul Lee. [3 ref]
• Summary: All 138 recipes in this natural foods (but not 
vegetarian) cookbook have been tested at the Whole Earth 
Restaurant. Soy-related recipes include: Cheese soybean 
soup (with cooked whole soybeans, p. 5). Soybean spread (p. 
27-29). Soybeans as a good “alternative” source of protein 
(p. 32). Cold-pressed soy oil (p. 33). Soybeans and soybean 
products (incl. soy grits, tofu or soybean curd or soy cheese, 
soy and/or wheat macaroni noodles, p. 34). Basic soybean 
recipe (not pressure cooked, p. 36). Super soybean casserole 
(p. 37). Tofu-egg omelet (p. 37). Using gluten fl our with soy 
fl our in breads (since soy fl our is heavy, p. 73). Quick breads 
and muffi ns (using soy fl our, p. 82).
 The chapter titled “Nonmeat protein dishes” notes 
(p. 34) that soybeans, which are native to the Orient, are 
relatively new to this country. “They are amazingly healthful, 
as high in protein as meat. They are considered a complete 
protein, or one that contains the eight amino acids. Since 
they taste different from other legumes,... they need careful, 
imaginative preparation.” The light, soft consistence and 
bland taste of tofu “make it easy to use as an addition or 

substitute in your favorite recipes.” Address: 1. Manager, 
Whole Earth Restaurant, Univ. of California campus, Santa 
Cruz, California; 2. Organic gardener and housewife, San 
Juan Bautista, California.

2404. Horton, Lucy. 1972. Country commune cooking. New 
York, NY: Coward, McCann & Geoghegan. 232 + [8] p. 
Illust. by Judith St. Soleil. Index. 24 cm.
• Summary: A nostalgic memoir (for those who came of age 
at this time) of the world of young Americans in communes 
in the early 1970s, with many fi ne illustrations (see p. 27). It 
gives a colorful, accurate portrayal of how the counterculture 
ate in the early 1970s.
 The author, raised in New York City and educated 
at Bryn Mawr (Pennsylvania, with a major in classical 
archaeology), earned her traveling money by working as 
a live-in maid and cook for a rich “Park Avenue Lady” 
before embarking on the project that became this book. She 
hitchhiked to San Francisco, arriving in June 1971, then 
spent most of the next year visiting 43 communes in 12 states 
and Canada, and collecting recipes from each. There she 
found “a New Age of Food Consciousness.” The main topic 
of conversation and common interest at these intentional 
communities was not God or sex, but food. This book, with 
her 150+ favorite recipes, features natural and organic foods 
(with lapses). Most of the recipes from California and the 
West Coast are vegetarian, but in New Mexico and eastward 
(especially New England) she was “surprised to fi nd that 
vegetarianism was more the exception than the rule” (p. 81). 
Thus, Chapter 3 is titled “Meat (and one fi sh).” There are 
recipes for chicken, fi sh, deer, goat, beef, etc.
 The Introduction notes (p. 15): “The sine qua non of 
commune cooking is tamari soy sauce, an unspeakably 
delicious fermented Japanese product available in natural 
foods stores which bears no resemblance to commercial soy 
sauce” * (Footnote: *”Kikkoman soy sauce, available in 
supermarkets, tastes like tamari but contains a preservative”).
 “1. Soups: The commune soups I sampled were typically 
of mixed vegetables with a tomato or miso (p. 159) base” (p. 
27).
 Tamari chickbits (p. 94, with chicken). Note about soy 
grits (p. 114). Sprouts (p. 135-36, many kinds including 
alfalfa, mung beans, soybeans, from Terra Firma, Oregon). 
Miso Almond Sauce (p. 158-59). Tamari gravy (p. 159). 
Soy-related recipes include: From Chapter 2, “Vegetarian 
main dishes”–Donna’s soyburgers (p. 60-61, with whole 
soybeans, from California). Soy cheeseburgers (p. 61-
62, with whole soybeans, from Moon Garden, Oregon). 
Suzy’s soybean casserole (p. 63-64, from Breadloaf, New 
Mexico). Baked soybeans (p. 64-65, from Woolman Hill 
School, Massachusetts). Larry’s tofu (soy cheese) (p. 65-
68, homemade tofu from whole soybeans, from Om Shanti, 
Mendocino County, California). Breakfast cereal with 
roasted, salted soybeans (p. 163). Soy spread (p. 227, with 
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soy fl our, from The Motherlode, Oregon). Soy nuts (p. 229-
30, baked, soaked soybeans with oil and salt).
 A photo on the back cover shows the author, age 27, 
with long blonde hair, granny glasses, and blue denim 
overalls. Says Raymond A. Sokolov: “Lucy Horton has done 
more than collect exotic recipes... she has assembled the 
crucial artifacts of a movement within The Movement.”
 Also discusses (see index): Adelle Davis, gluten (wheat), 
granola, ground nuts, macrobiotic diet, peanuts. Address: 
Derby, Vermont.

2405. Furia, Thomas E. ed. 1972. CRC handbook of food 
additives. 2nd ed. 2 vols. Cleveland, Ohio: CRC Press (a 
Division of The Chemical Rubber Co.). Vol. 1: xi + 998 p. 
Vol. 2. 412 p. Index. 27 cm. [624* ref]
• Summary: The many chapters are published by various 
authors. Contents of Vol. 1: Introduction. 1. Enzymes. 2. 
Vitamins and amino acids. 3. Antimicrobial food additives. 
4. Antioxidants as food stabilizers. 5. Acidulants in food 
processing. 6. Sequestrants in food. 7. Gums. 8. Starch in 
the food industry. 9. Surface active agents. 10. Polyhydric 
alcohols. 11. Natural and synthetic fl avorings. 12. Flavor 
potentiators. 13. Nonnutritive sweeteners. 14. Color additives 
in food. 15. Phosphates in food processing.
 Contents of Vol. 2: Legal considerations on food 
additives. Antioxidants as stabilizers for fats, oils, and 
lipid-containing foods. Enzymes. Nonnutritive sweeteners: 
Saccharin and cyclamate. New sweeteners. Natural and 
artifi cial fl avors. Synthetic food colors.
 Vol. 1: Chapter 12, titled “Flavor potentiators” (p. 513-
21), by Loren B. Sjöström (Vice-President, Arthur D. Little, 
Inc., Cambridge, Massachusetts) notes (p. 513): “In the 
context of fl avor, the term ‘potentiator’ is only a few years 
old. The identifi cation of fl avor potentiators is a twentieth 
century accomplishment, an area of research still in its 
infancy.” Yet seasonings (such as salt), as well as herbs and 
spices, have been used since ancient times.
 The section on “Flavor enhancers” begins (p. 515): 
“The best known and most widely used fl avor enhancer is 
monosodium glutamate (MSG). In 1866, a German chemist, 
Ritthausen, isolated glutamic acid. Later another chemist 
converted the acid to a sodium salt, monosodium glutamate. 
In doing their work, neither had any interest in fl avor.
 “More than 40 years later, in 1908, a Japanese chemist 
at the University of Tokyo, Dr. Kikunae Ikeda, discovered 
the fl avor enhancing properties of MSG. Dr. Ikeda had set 
out to fi nd out why and how a certain seaweed, Laminaria 
japonica [kombu], affected fl avor. Japanese cooks had used 
this seaweed for centuries to improve the fl avor of soups and 
certain other foods. Dr. Ikeda discovered that the ingredient 
in the seaweed that made the difference was MSG, and that 
it had an unusual ability to enhance or intensify the fl avor of 
many high protein foods.
 “After isolating MSG, Dr. Ikeda developed a process 

for extracting it from wheat fl our and other fl ours. Working 
with the Japanese chemical company, Suzuki and Co., he 
supervised the construction of a plant and, as a partner with 
the company, began commercial production of MSG in 1909.
 “There were several attempts to produce MSG in the 
United States in the years following, but it was not until 
the 1940’s that large-scale MSG production began in this 
country. By 1968, U.S. production had grown to 46 million 
pounds per year and world consumption had increased to 
more than 150 million pounds per year.”
 The section titled “Types of potentiators” discusses 
5’-nucleotides, maltol, dioctyl sodium sulfosuccinate, and 
several others. The 5’-nucleotides are synergistic with salt, 
and especially with MSG; they can have something like a 
multiplier effect in increasing the effectiveness of salt or 
MSG.
 Note: Soy does not appear in the index of this book. 
Nor can we fi nd it mentioned in Chapter 12. Yet there 
are scattered mentions throughout the book: Soy protein 
concentrate (p. 5). Soy sauce, tamari sauce, and miso–made 
for centuries in the Orient using fungal protease (p. 59). 
Studies on breads supplemented with soy, nonfat dry milk, 
and lysine (p. 114).
 Experimental use of esters of p-hydrobenzoic acid in 
soy sauce and other foods (p. 128). Gas sterilants: Ethylene 
and propylene oxides. The ethylene oxide process was used 
during World War II to reduce the bacterial counts in soy 
fl our and cereal products used in processed meat products for 
the Armed Forces (p. 156). An excellent acidulant for hams 
and soy bean curds [tofu] has been obtained by coating citric 
acid with suitable animal or plant oils (p. 242-43).
 “Synthetic aroma for soy sauce,” by K. Ebihara. 1954 
Japanese patent No. 5250’54 (p. 258). Soy fl our as a widely 
used binder for processed meat (p. 425). Soy fl akes (31.5% 
parts by weight) and soy hulls (3.0%) as ingredients in “Soft 
moist pet food” (p. 445).
 Cake doughnut mixes sometimes contain soy fl our (p. 
656). Completely synthetic coffee whiteners usually contain 
a combination of vegetable fats, sodium caseinate or soy 
protein, gums as viscosity stabilizers, phosphate or citrate 
salts as stabilizers for the proteins and as buffering agents, 
corn syrup solids or sugar as sweeteners and bodying agents, 
liquid-type emulsifi ers, and colors to duplicate the color of 
cream (p. 671-72). Whipped toppings are used to replace 
high-fat cream products just as coffee whiteners are used to 
replace low-fat cream products. Both use protein, which may 
be soy protein (p. 672).
 Imitation sour cream, sour cream dressings, and chip 
dips. Replacements for fermented cream products represent 
a growing market These non-dairy products contain 
vegetable oil / fat, protein (either soy protein or sodium 
caseinate [derived from milk], gum stabilizers, etc., p. 
673). When partially hydrolyzed soy protein and sodium 
hexametaphosphate (SHMP) are added to dried egg white, 
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an angel food cake mix can be prepared in which all of the 
ingredients can be included in a single mixing stage (p. 
679). Gelsoy, a patented soy protein made from specially 
processed, defatted and dehulled soybean fl akes, is reported 
to have improved water- and fat-binding capabilities when 
treated with SHMP (p. 746, 778).
 Improving protein whipping properties: Sevall and 
Schaeffer prepared protein whipping compositions from 
soy protein by combining the protein with SHMP etc. (p. 
747). Gunther made an entirely new whipping protein 
composition by combining an enzyme-modifi ed soy protein 
similar to Gelsoy, with gelatin and a polyphosphate (p. 747). 
A long table on the regulatory status of direct food additives 
mentions “Isolated soy protein” (p. 874-75); its use as a 
binder is regulated by the Meat Inspection Division (MID) of 
the USDA.
 The word “soybean” is mentioned on 22 pages; all 
of these concern soybean oil except when noted (p. 65 
{soybean protein}, 67 {soybean meal, soybean fl our / 
fl ours}, 99, 114 {soybean products}, 192, 193, 197, 198, 
207, 221, 222, 263, 264, 280, 289, 290, 319 {the soybean 
plant resembles the guar plant}, 350 {soybean protein, 
soybean methylcellulose}, 424, 746 {soybean fl akes}, 747 
{soybean protein}, 749 {soybean milk}). Address: Technical 
Development Manager, Industrial Chemicals Div., Geigy 
Chemical Corp., Ardsley, New York; President, Intechmark 
Corp., Palo Alto, California.

2406. Hewitt, Jean. 1972. The New York Times heritage 
cook book. New York, NY: Putnam. xviii + 804 p. Illust. (full 
page color photos; line drawings by Ray Skibinski). Index. 
25 cm.
• Summary: This monumental American cookbook contains 
more than 2,100 recipes organized by region, from the 
Northeast to the Northwest.
 Soy related recipes: Teriyaki appetizer–Hawaii (with “½ 
cup soy sauce” and “2 pounds round steak, cut into strips,...” 
marinated and skewered, p. 660).
 Tempura, with soy mustard sauce–Hawaii (with “1/3 cup 
soy sauce, preferably imported,” p. 663).
 Miso-shiru (Bean paste soup)–Northern California (with 
“2½ tablespoons miso paste {fermented bean curd paste 
[sic]},” and “1 fresh tofu {fresh bean curd}, cubed,” p. 667).
 Ruby’s teriyaki–Northern California (with the sauce 
composed of “2 cups imported soy sauce,” mirin, 1 cup 
sugar, grated fresh gingerroot, catchup, monosodium 
glutamate and crushed garlic, p. 695). Note: The sauce 
can be used with beef (“4 pounds boneless top sirloin”) or 
chicken (2½-3 lb).
 Ruby’s sukiyaki–Northern California (with “2 cakes 
fresh tofu {fresh bean curd, see note”} and “½ cup imported 
soy sauce,” p. 696-97). “Note: Tofu is available in oriental 
food stores.”
 Fried chicken in teriyaki sauce (with “2 cup imported 

soy sauce” and 1 cup sugar, p. 702-03).
 A brief biography and portrait photo of Jean Hewitt 
appear on the inside rear dust jacket.
 Note: Many recipes call for optional monosodium 
glutamate. Address: Food reporter and home economist, The 
New York Times.

2407. Callenbach, Ernest. 1972. Living poor with style. New 
York, NY: Bantam Books. 600 p. Illust. (by Judith Clancy 
Johns). Index. 18 cm. Series: A Straight Arrow Book. [80+* 
ref]
• Summary: Cover title: “The ‘encyclopedia’ for survival in 
the seventies.” Callenbach is the author of the 1970 book, 
Ecotopia, which has become an underground classic.
 This book opens (before the title page) with this 
statement: “Poor is ‘in.’ Millions of Americans have 
discovered how to be free. And to do that, they are willing to 
be poor... This book has been written to try to bring together 
information that can be useful in living this new life.” At the 
end of each chapter is a good bibliography.
 In the chapter on “Eating,” the section on “Buying 
food” states (p. 45): “So the real problem in buying food 
economically, then, is how to get cheap protein. The 
chief answers are: dried milk [non-fat], beans (especially 
soybeans), fi sh, enriched bread,...” It is also possible to use 
special protein-fortifi cation products like ‘Multi-Purpose 
Food,’ a dry powder with a mild, nutlike fl avor, which can 
be added to practically any kind of dish and provides very 
substantial enrichment in protein and many other body 
requirements; two ounces of MPF, for instance, provide 40 
percent of a man’s daily protein requirement, and a third of 
his needs in many minerals and vitamins. Made basically 
from soybeans, MPF comes in airtight storage cans. So far, 
unfortunately, it can only be obtained in the US by mail 
order, from Box 1666, Santa Monica, California 90406.”
 The section on “Beans” states (p. 74): Beans “come in a 
delightful variety of forms and colors, and some of them will 
not make you fart. The best protein suppliers are soybeans, 
which can be eaten in many different ways, including bean 
sprouts (which gives them even more nutritional value than 
they have as cooked beans).”
 A growing number of young people in America are 
choosing to become vegetarians. “Some communes share 
vegetarian food practices” (p. 9). Some freethinking people 
become vegetarians (p. 43). The one vitamin missing from a 
good vegetarian [sic, vegan] diet is vitamin B-12; vegetarians 
should get it in capsule form (p. 59).
 On pages 66-67 are long paragraphs on vegetarianism 
and on macrobiotics. “Vegetarianism is an ancient and well-
tested food practice, and a non-meat diet can provide all 
the proteins you need, and easily, especially if it contains 
soybeans, as well as milk, cheese, brown rice, and so on.” 
There are now many ingenious vegetarian cookbooks (see 
end of chapter). “Practically the whole of the enormous 
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population of India is vegetarian, and they have a delicious 
cuisine.” They are discussed on page 9, etc. Address: USA.

2408. Consumers Supermarkets. 1973. The meat people: 
Uncommon meat sale! (Ad). Los Angeles Times. Jan. 10. p. 
A17.
• Summary: The section titled “Uncommon health food 
savings!” includes: “79¢ Soy Ahoy Soy Beans. Sea salted, 
unsalted or Bar-B-Que–8 oz. pkg. 59¢.” Address: Southern 
California.

2409. Los Angeles Times. 1973. Ease of shopping reduces 
effi ciency. Jan. 11. p. K16.
• Summary: Any of the following will make a quick and 
interesting meal. “Use a fondue pot, a chafi ng dish or an 
electric skillet.” The recipe for Sukiyaki Rosemary calls for 
“1 cake tofu (bean curd), cut into bite-size pieces.”

2410. Loosli, J.K. 1973. Clive Maine McCay (1893-1967): A 
biographical sketch. J. of Nutrition 103(1):1-10. Jan. [1 ref]
• Summary: A superb biography. On page 2 is a full-page 
portrait photo of Clive McCay.
 1898 March 21–Clive Maine McCay is born on a farm 
in Winamac, Indiana, the oldest of three children and the 
only son of Lewis J. McCay, a country school teacher, and 
May Crim.
 1902–The family moves to Logansport, Indiana, where 
the father begins work on the Pennsylvania railroad. Clive 
goes to grade school and high school in Logansport.
 1909 July–Clive’s mother dies of stomach cancer when 
he is age 11. Clive’s father remarries within two years.
 1914–Clive’s father is killed in a train accident when he 
is age 16. His father was on top of a train when it went under 
a covered bridge. His stepmother becomes his only parent. 
Clive’s sisters remember him as a serious, industrious child, 
never getting into trouble and with no bad habits, but being 
original in the way he did things. An excellent character 
sketch follows. He “did what he set out to do.” “To an 
unusual degree McCay combined the dreamer and the doer.”
 1916 spring–He graduated from high school in 
Logansport.
 1916 fall–Entered the University of Illinois.
 1920 spring–Graduated with an A.B. degree specializing 
in chemistry and physics.
 1920-21–Taught chemistry at Texas A&M College.
 1923–Graduated from Iowa State College with an M.S. 
degree in biochemistry.
 1925–Graduated from the University of California, 
Berkeley, with a Ph.D. degree in biochemistry under C.L.A. 
Schmidt.
 1927–Studied nutrition at Yale University [New Haven, 
Connecticut] on a National Research Council Fellowship 
under L.B. Mendel, a leading nutritionist of the day. 
Nutrition had interested Clive even as a boy.

 During his postdoctorate studies at Yale, McCay became 
acquainted with L.A. Maynard who was on leave from 
Cornell Univ., also studying with Osborne and Mendel at the 
time.
 1927–The young McCay accepts Maynard’s invitation 
to join him as assistant professor of animal husbandry and 
assistant animal nutritionist in the Experiment Station in the 
Department of Animal Husbandry at Cornell.
 “McCay’s most important early contribution was 
probably the demonstration that restriction of calories 
in a diet otherwise adequate extended the life span. The 
stimulus for this research came during his postdoctorate 
studies at Yale University. He started lifespan studies on 
trout while at Yale and continued these [at the Cortland Fish 
Hatchery] after joining the Cornell faculty where he initiated 
experiments with rats. [The white rat was the subject of most 
of Clive’s nutritional studies]. It was found that a severe 
restriction of energy which retarded growth, markedly 
extended the lifespan of rats and delayed the biochemical and 
pathological changes related to aging... This research brought 
him international recognition and much of his later research 
was related to the aging process. More than 50 papers were 
published reporting the results of various nutritional factors 
on the aging process and the life span of rats and hamsters.”
 1927 July 11–Clive marries Jeanette Beyer of Iowa just 
before they moved to Cornell Univ. Her training, interest 
and stimulation to his research undoubtedly added greatly 
to his accomplishments. A biography of Jeanette is given. 
The daughter of Dr. S.W. Beyer, Prof. of Geology and Dean 
of Science at Iowa State College, she earned a B.S. degree 
of Iowa State in foods and nutrition. Then she worked 
for General Mills, Inc. for several years teaching cooking 
schools for homemakers. She wrote a weekly column on 
foods for about 10 years while she pursued graduate studies 
in nutrition and child development at Cornell Univ. In 1934 
she was awarded an M.S. degree and in 1939 a PhD degree.
 “Clive and Jeanette developed a true partnership devoted 
to the teaching and practice of proper nutrition. Together 
they developed the Cornell formula bread (also called Triple 
Rich bread) which contained 8% of nonfat dry milk solids, 
6% of full fat soybean fl our and 2% of wheat germ.”
 1933–The McCays buy a run-down 55-acre farm about 
3 miles from Cornell on Route 1, in Ithaca; they call it Green 
Barn Farm.
 1935-36–Sabbatical leave with Jeanette to Oxford 
University, England.
 1936–McCay is promoted in rank and becomes 
Professor of Nutrition.
 1943–Clive enlisted in the U.S. Navy. He was 
commissioned and assigned to take charge of research on 
food and nutrition. His work included the improvement of 
“abandon-ship rations.” He was honorably discharged in 
1946.
 Upon returning to Cornell after World War II, Clive 
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devoted more of his energy to research on problems directly 
related to human nutrition and health.
 1946–He is given a joint appointment to the Food and 
Nutrition faculty of the College of Home Economics.
 1953–Sabbatical to Basel, Switzerland.
 The section titled “History of Nutrition” notes: “This 
interest in history was maintained throughout his active life.” 
“... history was his great passion. He loved to read it and 
loved to quote it.” In one of his papers Clive wrote: “The 
study of history affords a means of maturing in wisdom... 
History tends to inculcate a spirit of modesty in regard to 
our own time and to make us realize that we have made but 
a beginning in solving the intricate and diffi cult problems of 
feeding men.”
 The section titled “McCay as a teacher” notes that “his 
teaching responsibilities at Cornell were primarily concerned 
with graduate students.” He supervised the training of about 
30 graduate students, “all of whom devoted their careers to 
some aspect of nutrition in many different countries” (p. 8).
 “The McCay home became a family center for his 
many graduate students. There they made frequent visits for 
food and fun liberally spiced with discussions of nutrition 
research, both theoretical and applied.” “... his enthusiasm 
greatly stimulated his students and associates.”
 “During the 35 years he served on the faculty of the 
Department of Animal Husbandry at Cornell he authored and 
coauthored some 200 technical articles published in more 
than 30 journals.” He also contributed review chapters to at 
least fi ve books. His book titled Nutrition of the Dog, which 
was published in 1943, won the National Dog Week Award 
and Medal in 1948. A revised edition appeared in 1949.
 “McCay’s basic interest was in improving human 
welfare through better nutrition of man himself and of the 
animals that serve him.” He wrote: “The nutritional status of 
every person lies largely in his own hands during the latter 
half of life and depends largely upon his ability to curb his 
intake of such common foods as sugar, alcohol, low-grade 
cereals and many fats, as well as his ability to select foods of 
high nutritional value.” The McCays had no children of their 
own but adopted a son, Kenneth Button, who now lives in 
Victoria, Texas.
 1959 Oct.–Clive has his fi rst stroke; after two years he 
has almost recovered.
 1962–He retires from Cornell and he and Jeanette move 
to Florida.
 1967 June 8–Clive dies in Florida. Jeanette still resides 
there. Address: Dep. of Animal Science, New York State 
College of Agriculture, Cornell Univ., Ithaca, New York 
14850.

2411. Spiral Foods Inc. 1973. Mail order price list. Chico, 
California. 2 p. Jan. 35 cm.
• Summary: This single-sheet catalog and price list, 
photocopied front and back with black ink on tan paper, 

contains numerous background illustrations and the includes 
the following foods: Snacks: Rice cakes, corn chips, 
Yinnies–brown rice candy sugarless. Condiments: Lima 
tamari soy sauce–aged naturally over two years, Miso–
soybean puree, entirely natural, rice malt vinegar, sesame 
butter, sesame oil–cold pressed, sesame salt, sea salt white 
unrefi ned, salt plums, kuzu–wild arrowroot starch. Grains, 
fl ours, seeds and beans: Brown rice / sweet brown rice–short 
grain, organically grown. Black [soy] beans–Japan import. 
Azuki beans–Japan import, dainagon. Whole grain noodles. 
Sea vegetables. Beverages. Hygienic goods. Utensils.
 Talk with Robert J. Kennedy, founder of Chico-San. 
1991. Oct. 3. By about 1966-1967 rice cakes and rice chips 
(senbei) were beginning to cut a wedge into the mass market 
nationwide, so Chico-San created the Spiral Foods brand for 
these mainstream products, keeping the Chico-San brand for 
the health food market. Address: 1144 West 1st Street, Chico, 
California 95926.

2412. Hansen, Barbara. 1973. Yue Sang–Fishy salad in the 
raw. Los Angeles Times. Feb. 1. p. K11.
• Summary: Yue Sang is a Cantonese raw fi sh salad. At a 
meeting of the Los Angeles Chinese Women’s Club, Mrs. 
F. Chow Chan brought jai, a meatless dish, that ordinarily 
contains 18 ingredients including dried oysters, dried black 
and grass mushrooms, dried bean curd stick [dried yuba 
sticks], white lily petals, golden needles, cloud fungus and 
hair seaweed.”
 “To symbolize gold, there were tangerines and jin duey, 
a deep-fried Chinese pastry stuffed with sweet black bean 
paste.” Recipes are given for Yue Sang, Lion’s head, and 
Rock salt chicken. A photo shows fi ve Chinese women, each 
nicely dressed, gathered around a wok, from which they pick 
morsels with long chopsticks.
 Note: This is the earliest English-language document 
seen (April 2014) that contains the term “sweet black bean 
paste.” It can be made with either black soybeans or azuki 
beans.

2413. Benton, Gene. 1973. Wine with food a matter of taste. 
Los Angeles Times. Feb. 22. p. J14.
• Summary: “Beer and ale show a marked affi nity for soy 
[sauce], ginger, star anise, Szechuan pepper, hoisin sauce, 
fermented black beans, roasted sesame oil and the myriad 
pungent dried foods which supply the exotic Chinese 
fl avors.”

2414. Stater Bros. Markets. 1973. You always save! With 
Stater Bros. everyday low-low prices (Ad). Los Angeles 
Times. March 1. p. L17.
• Summary: In the lower left corner of this full-page ad: 
“Marukin soy sauce, 34 oz.–71¢.” Address: Los Angeles area 
(16 stores).
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2415. Weaver, Peter. 1973. An overdose of vitamins? 
Washington Post, Times Herald. March 11. p. H4.
• Summary: This article consists of many questions and 
short answers–many unrelated to the title. “Q–I buy Tofu 
(soybean curd) at a health food store. The label states 
‘no preservatives,’ but lists magnesium chloride [as an 
ingredient]. What’s this?–M.K., Los Angeles, California.”
 “A–Magnesium chloride is not a preservative... 
theoretically its being used in your health food as a mineral 
additive. It doesn’t have much nutritional value but its 
harmless.”
 This same question and answer also appeared in the Los 
Angeles Times on March 22, p. G15.
 Note 1. Mr. Weaver apparently does not realize that 
magnesium chloride’s main use is as a coagulant, to 
transform hot soymilk into curds and whey.
 Note 2. Tofu is now being sold at health food stores in 
Los Angeles.

2416. Dowd, James. 1973. Walworth County Japanese 
plant approaching grand June opening. Journal-Times (The) 
(Racine, Wisconsin). March 28. p. 1E.
• Summary: Photos show: (1) Kikkoman’s administrative 
manager, William Hanchette, with T. Murai, Kikkoman’s 
executive vice president and general manager of the 
Walworth facility. The grand opening is set for June 16-18. 
(2) The hydraulic pressing equipment. (3) The front of the 
plant, from outside. “Kikkoman Foods, Inc. is nearing the 
completion date of its 146,000-square-foot, $6 million plant, 
which will process, bottle, and ship 3.5 million gallons of 
soy sauce and teriyaki sauce annually. The Walworth plant, 
the fi rst built by Kikkoman outside the fi rm’s Japan home, 
will be a $12 to $15 million investment when it reaches 
full capacity in about four years.” In Japan each person 
consumes an average of 3.2 gallons of shoyu each year. 
“Kikkoman’s administrative manager, William Hanchette, 
said ‘Kikkoman’s U.S. sales have been growing at the rate 
of 28% per year.’ Hanchette said the Walworth plant will 
be ready to ship soy sauce to United States, European, and 
Latin markets by late June or mid-July.” On 14 Dec. 1972 a 
ceremonial switch signalled the initial starting of the power 
plant and the raw material conveying system. “’Making 
Kikkoman soy sauce is basically a natural brewing process,’ 
Hanchette explained. Unlike American made soy sauce 
that employs chemical reactions, the Japanese brand is 
brewed naturally for about 6 months.’” The process is then 
described. Kikkoman has 3 sales offi ces and 13 regional 
warehouses already in operation in the USA. Five years ago 
a bottling operation was set up in Oakland, California. Soy 
Sauce was shipped by tanker from Japan, then bottled in 
Oakland for distribution in the States. The Walworth County 
site was chosen in 1971 after a thorough study of available 
locations. Presently there are 10 Americans employed at the 
plant and a total of 50 are expected to be employed by June. 

Once the bottling operation gets under way the plant will 
employ approximately 100 Americans.
 “Hanchette said about 40 Japanese have been sent over 
to place the plant in full operation. He said eventually the 
Japanese employees will be phased out and replaced by 
American workers. The Japanese will return to Japan where 
Kikkoman maintains 23 plants and employs 4,300 people 
worldwide.”

2417. Meals for Millions Foundation. 1973. Annual report 
1972. Santa Monica, California: MFM Foundation. 16 p. 22 
cm.

• Summary: Submitted by Mark M. Sterner, the new 
Executive Director. Cover is printed in beige, gold, and dark 
brown ink showing a stylized Mercator projection map of the 
world on a white background. The pages are unnumbered.
 Contents: A letter from Charles Sweeney, President. 
Meals for Millions–an idea whose time has come [a phrase 
later used by the Hunger Project, founded by Werner 
Erhard, 1977]. Technical assistance: Ecuador (including 
growing soybeans), Sri Lanka (grow soybeans, make a 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   793

© Copyright Soyinfo Center 2021

soy beverage), Korea (developing a soy beverage in Santa 
Monica). Education: Training school, nutritional instruction. 
Nutritional programs: United States, overseas. MPF 
distribution during calendar year 1972: 145,395 lb were sent 
to 16 countries overseas and 31,215 lb were sent to locations 
in the USA for a grand total of 176,610 lb [71% as much as 
last year]. MFM in the news. Balance sheet (as of 31 Dec. 
1972): Contributions and other revenues $399,147. Expenses 
$380,000. Assets and liabilities. History. Volunteers support 
MFM. Northern California advisory board. Bay Area 
committee. Board of Directors. A letter from Mark M. 
Sterner, Executive Director.
 Photos show: (1) Charles Sweeney, President. (2) Mark 
M. Sterner. Plus many small photos. Address: 1800 Olympic 
Boulevard (P.O. Box 1666), Santa Monica, California 90406. 
Phone: 870-0451.

2418. Erewhon. 1973. Supplying natural food stores, co-ops, 
schools and communities (Catalog). Boston, Massachusetts. 
12 p. Effective April 6, 1973.
• Summary: The number of products in Erewhon’s 
catalog has increased dramatically during the past year. 
An illustration at the lower center of the cover is clip-art 
showing a man cutting barley. A message on the inside front 
cover is signed “Thank you all, Paul Hawken.” Below his 
message is a smaller reproduction of the man cutting barley 
and below it: “Good morning.”
 Contents: Grains: Incl. brown rice (short grain, 
“Colusa,” OG {organically grown}, California; medium 
grain, “Golden Rose,” OG {organically grown}, California; 
medium grain, OG, Louisiana; long grain, OG, Texas; 
glutenous [sic, glutinous] sweet, OG, California). Wheat 
(Deaf Smith, hard red winter, or hard amber durum, OG, 
Texas; Ted Whitmer, hard red spring, OG, Montana; soft 
white pastry, OG, Washington [state]). Barley, pearl. 
Buckwheat groats. Corn. Millet. Oats. Popcorn. Rye. 
Cereals: Incl. Rice cream. Soybean fl akes (Deaf Smith, 
OG). Stoneground fl ours: Incl. soybean fl our, full fat, OG, 
Texas. Sweet brown rice fl our, OG. Beans: Incl. Azuki beans 

(100, 50, or 25 lb). Soybeans (OG, Texas, 60 lb). Seeds and 
nuts: Incl. Almonds. Peanuts (spanish, split). Sesame seeds. 
Tamari & miso: Tamari soy sauce (8 oz, pints, quarts, half 
gallon, gallon, 4.7 gallon can). Hacho miso soy paste (1 lb or 
44 lb keg). Mugi miso barley-soy paste (1 lb or 44 lb keg). 
Kome miso rice-soy paste (1 lb or 44 lb keg). Sea vegetables: 
Agar-agar, dulse, hiziki, kombu, nori, wakame, wakame 
root. Tea: Incl. Mu herbal beverage No. 9 and No. 16. 
Kukicha twig tea. Celestial Seasonings herb teas (39 fl avors). 
Pasta: Wholewheat spaghetti, elbows, fl at macaroni, and 
shells. Granola: Five fl avors. Snacks: Incl. Corn munchies 
(organic corn chips with soy sauce). Chico-San corn chips 
and rice chips. Soybean oil (5 gallon tin). Olive oil. Peanut 
oil (organic, pint, quart, or 5 gallon tin). Butters: Almond 
Butter (Golden Farms, OG). Peanut Butter (Erewhon, old 
fashioned). Sesame butter. Sesame tahini. Honey (Paradise 
Valley, unheated, unfi ltered, clover or orange). Condiments: 
Sea salt. Sesame salt. Tekka (vegetable-miso condiment). 
Unusual foods: Ame (rice and barley malt–glucose syrup). 
McHenry’s sorghum molasses. Kuzu arrowroot. Sauerkraut. 
Umeboshi (plums pickled in brine). For cleanliness: Dr 
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Bronner peppermint castille soap. Infi nity herbal products 
(shampoo and soap). Natural Living Company (sesame 
cream shampoo, sesame lotion). Orjene (herbal shampoo). 
Tom’s coco-orange all-purpose soap. For cooking: Knives 
(vegetable, utility, paring), chopsticks, rice paddle, tea 
strainer, “soy [sauce] dispenser” (4½ inch), oil skimmer, 
vegetable brush, suribachi, Chinese wok, Quaker City hand 
grinding mill. Austria Email iron-enamel pressure cookers. 
Save-a-Tree canvas shopping bags, shoulder bags, and bike 
bags. Flyers: Organic Merchants N.O.T. list. The Sugar 
Story. The Oil Story. The Macrobiotic Way. Macro-Ecology. 
Packaged in cellophane bags with recipes (1 lb, 1½ lb, and 
2 lb): Incl. brown rice, wheat kernels, pearl barley, alfalfa 
seeds (OG), sesame seeds, pumpkin seeds, sunfl ower seeds, 
mung beans (sprouting), soybeans (sprouting or cooking, 
OG), pinto beans, chickpeas, green lentils, green split peas, 
split red lentils, morning cereal (6-grain cereal blend), infant 
cereal (koko), tsampa Tibetan barley cereal, rice cream, 
soybean fl our (full fat, OG, 24 oz), soybeans (OG, 2 lb).
 A long note at the top of this list states: “In our retail 
store we like to sell ‘bulk’ whenever possible. But we have 
found that to many new customers coming into our store 
everyday, pre-packaged foods such as we are presenting 
here offer a better introduction to the world of whole-
grain cookery. Each package has an appealing ‘kitchen-
tested’ recipe on the front so that new friends unfamiliar 
with these foods can give them a try. Furthermore, some 
people prefer to buy packaged foods because they feel for 
various reasons that food sold exposed is not as clean or 
pure. There is some truth to that, of course, depending on 
the store, but in any case we are happy to offer a complete 
line of Erewhon grains, cereals and fl ours in attractive, 
biodegradable cellophane packages. We will be expanding 
this line of cereals and grains and welcome your comments 
and suggestions. Please let us know how we can serve you 
better.”
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
(617) 542-1358.

2419. Los Angeles Times. 1973. Sukiyaki (Letter to the 
editor). April 19. p. J31.
• Summary: Mrs. K.P. requests a recipe for sukiyaki, which 
is given. It calls for “1 cape [sic, cake] tofu (soy bean curd)” 
and ½ cup soy sauce.

2420. Brooks, Charles. 1973. Bay Area cooks use tofu as a 
substitute for meat. Christian Science Monitor. April 26. p. 
12.
• Summary: San Francisco–One way consumers here are 
trying to beat rising meat prices is by using tofu (pronounced 

toe-foo), or Chinese soybean cake, which is now sold in 
many Bay Area supermarkets. Also called “bean curd” 
and “meat without bone,” tofu originated some 2,200 
years ago in northern China. It has long been a key protein 
source for Buddhist monks and other vegetarians. Now 
a new generation of young, hip-looking customers are 
discovering tofu, which retails for about 55 cents a pound in 
neighborhood supermarkets, and about 45 cents a pound in 
Chinatown. Since it has no fat and no bones, its the best buy 
around.
 Many people are looking for tofu recipes. Some good 
ones can be found in An Encyclopedia of Chinese Food and 
Cooking, by W.W. and I.B. Chang, H.W. and A.H. Kutscher 
(Crown Publishers, New York). There are three basic types 
of tofu. A Chinese recipe for “Bean curd with tomato (Dow 
fu fan keh)” is given. It calls for “6 cakes bean curd, cubed.”

2421. Ready, Anne. 1973. Visitor echoes price complaints: 
High cost of sukiyaki. Los Angeles Times. April 26. p. J2.
• Summary: Sashi Kukichi, an ice skating champion, is 
preparing an authentic sukiyaki for his fi ancee. “Another 
ingredient, tofu, is a soy bean cake that, when cooked, 
resembles a fi rm egg custard.” The recipe calls for “1 8-oz. 
cake tofu, cut in 1-inch cubes, optional.”
 The recipe for Tentsuyu sauce with tempura calls for 
“1/3 cup soy sauce” and a dash of MSG.

2422. Dosti, Rose. 1973. USC students boast surplus: 
Cooperative beats the price squeeze. Los Angeles Times. May 
17. p. K2.
• Summary: The women graduate students and 
undergraduates “who live and cook cooperatively at two 
Soroptimist residences at USC say they can” eat royally 
on little money. Each of 20 girls pays $25 a month into a 
common food fund and volunteers to cook the evening meal 
for 10 residents once every two weeks.
 Their recipe for Sukiyaki includes “1 cake tofu (bean 
curd), cut into 1-inch cubes” and “1/3 cup soy sauce.” A 
photo shows the girls, standing, gathered around a common 
dinner table, buffet style at USC, the University of Southern 
California, in Los Angeles.
 Note: Soroptimist (“best for women”), founded in 
1921, is an international volunteer organization for business 
and professional women who work to improve the lives of 
women and girls, in local communities and throughout the 
world. The organization seeks equality, peace, international 
goodwill, and to improve professional skills and to support 
human rights, specifi cally women’s rights. Its headquarters 
is in Philadelphia, Pennsylvania. In 2009 it boasted about 
95,000 members in more than 120 countries worldwide.

2423. Ewald, Ellen Buchman. 1973. Recipes for a small 
planet: The art and science of high protein vegetarian 
cookery. New York, NY: Ballantine Books. xi + 366 p. May. 
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Foreword by Frances Moore Lappé (Hastings-on-Hudson, 
New York). Illust. by Diane Coleman. 18 cm.
• Summary: Lacto-ovo-vegetarian recipes based on Diet 
for a Small Planet by Frances Moore Lappe. The protein 
content is given for each recipe. Also contains information 
on complementary proteins. The author was born in 1946.
 The chapter on protein complementarity discusses 
combinations of rice, wheat, peanuts or cornmeal with soy 
(in the form of whole beans, grits, fl our, or tofu). A chart on 
protein / calorie comparisons gives the number of calories 
per gram of usable protein including the following: Defatted 
soybean fl our 11, soybean sprouts 12, low fat soybean fl our 
12, tofu 15, full fat soybean fl our 18, soybeans 20, gluten 
fl our 23; Note that all these are relatively low in calories 
per gram of usable protein. By comparison: Hamburger 15, 
brown rice 69, cornmeal (whole, ground) 80.
 Many recipes in this book contain small amounts of soy 
fl our or grits, or soy sauce. Recipes containing signifi cant 
amounts of soy include: All-protein crunchy granola (with 
soy grits, p. 48-49). New granola (with soy fl our, p. 52-
53). Orange pancakes with orange sauce (with soy fl our, p. 
58-59). Soy-sesame peanut spread (with roasted soy fl our, 
p. 67). Peanut paté (with whole soybean and soy sauce, p. 
70-71). Hot and sour soup (with tofu, p. 83-84). Soybean 
stew (p. 85). Peanut, tofu and sesame soup (p. 86-87). Exotic 
barley stew (with miso, p. 87-88). Cabbage soup for a meal 
(with soybeans, p. 91-92). Curried rice salad (with soybeans, 
p. 98-99). Gado gado (with tofu, p. 102-03). Soy-peanut 
marinade (p. 106). Dairy rich sauce (with tofu, p. 115). 
Chiles rellenos en casserole (with soybeans, p. 126-27). 
Herbed soybean bulgur casserole (p. 128-29). Garbanzo and 
cheese loaf (with miso, p. 133-34). Fesenjon–spiced ground 
beans (with soybeans, p. 135-36). Bean stroganov (p. 140-
41). Crusted caulifl ower (with soy fl our, p. 143-44).
 Breads and other baked goods (each with soy fl our 
or grits, p. 195-274): Whole wheat soy bread. Wheat grits 
bread. Triple rich bread. Unusual pickle or olive juice 
bread. Cornmeal wheat bread. High rising bread. Spicy rye 
bread. Limpa bread. Oat rye soy bread. Caraway rye bread. 
Sourdough whole wheat bread. Egg and yogurt bread (SD 
= sourdough). Sun seedy oatmeal bread (SD). Four grain 
bread (SD). Nut and seed bread (SD). Mixed grain bread 
(SD). Crunchy nut muffi ns. Spiced pear muffi ns. Basic 
complementary muffi ns. Oatmeal muffi ns. Sour orange 
muffi ns. Pancake, waffl e, or camping bread mix. Sourdough 
corn bread. Quick wheat soy bread. Quick molasses bread. 
Quick coconut bread. Cheese-fi lled coffee cakes. Walnut-
and-raisin fi lled coffee cake. Orange coffee cake. Chocolate 
coconut cookies. Pumpkin cookies or bars. Fruit bar crunch. 
Honey almond bars. Banana spice bars. Gingerbread.
 Cooking beans (p. 309-10, including soy and azuki/
aduki). Putting more protein in your family’s diet (Appendix 
F, p. 326-31).
 Glossary (p. 339-44) discusses miso, soy fl our, soy grits, 

tofu (“Tofu is soybean cheese, also known as bean curd... 
Some supermarkets carry tofu, and you can also get it in 
health food stores and oriental groceries and restaurants...”). 
Address: Berkeley, California.

2424. Mogi, Yuzaburo. 1973. Kikkoman–American plant 
project–From planning to start up. Paper presented at the 
Governor’s Conference on Business Development. 14 p. 
Held 16 May 1973 at American Baptist Assembly, Green 
Lake, Wisconsin.
• Summary: With an introduction by William C. Kidd, 
Secretary, Department of Business Development, Wisconsin. 
Mr. Mogi earned a B.A. degree from Keio Univ. in Japan, 
and a Master’s of Business Administration (MBA) at 
Columbia University in New York City.
 “Kikkoman soy sauce was fi rst shipped to Hawaii in the 
1860’s... Kikkoman also had extensive operations in Asian 
countries until 1945. We had production plants in China, 
Korea, Malaysia, and some other countries. Our exports 
reached a peak before the war in 1939 and sales in the United 
States were about 50% of the total sales in foreign countries 
at that time. After the war we again started exporting in 
1950. However, we lost the market in China, and in addition, 
because of an import duty and restrictions, it became quite 
diffi cult for us to export to other Asian countries...
 “At the present time, our main overseas market is 
America where we are selling more than 60% of our total 
export... The main consumers of Kikkoman soy sauce 
in the United States before World War II were Japanese 
Americans... Our sales increased as the number of Japanese 
immigrants increased... After the war, we changed sales 
targets. Instead of limiting ourselves to the Japanese-
American market we started to aim for the general 
American. In order to penetrate the American market we 
decided to market small size bottles. Before the war we 
sold soy sauce only in large bottles, casks, and cans... In 
1957, we established an American subsidiary for Kikkoman 
International Incorporated, with its head offi ce located in 
San Francisco. The purpose of Kikkoman International is to 
import Kikkoman products and distribute them in the United 
States. In the 1950’s our fi rst efforts were concentrated in 
large cities on the West coast, mainly in San Francisco and 
Los Angeles. The Los Angeles branch offi ce was opened in 
1958. In the early 1960’s we started to approach large cities 
on the East coast, for example, New York City. We opened a 
branch in New York in 1961... and one in Chicago in 1965...
 “In order for us to effectively penetrate the American 
market it was a must for us to have the services of good food 
brokers. Fortunately we have found very good brokers in 
various parts of the United States. For example, Myers and 
Sumder in California are the outstanding food brokers in the 
nation... Three years ago Kikkoman bought about 55% of the 
stock in Japan Food Corporation (JFC), the largest Oriental 
wholesaler in the United States...
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 “As to the advertising,... in 1956 when Eisenhower 
was elected President, Kikkoman bought election day T.V. 
time for vote-count announcements in San Francisco all day 
long... As we came to spend more money for advertisement 
we have broadened our advertising strategy. Now we have 
some national and continuous campaigns...
 “About three years ago we built a test kitchen and 
cooking center in San Francisco, adjacent to the head offi ce 
of Kikkoman International. We now have home economists 
there. We have been utilizing these facilities to develop new 
recipes for soy sauce and to educate customers as to how to 
use soy sauce not only for Oriental food but also American 
food...
 “In December, 1970... we sent the fi rst investigation 
team to America. The task of this team was to gather data to 
enable us to compare the cost of having an American plant 
rather than exporting the product from Japan. Then it was to 
fi nd the cost difference among different possible locations 
for the plant, whether in the West coast, the Mid-West, or the 
East coast. We asked Mr. Mark Pennington, a consultant in 
New York, to act as a consultant for the project... We decided 
that it should be in the Mid-West. The reasons why we made 
the fi rst decision are as follows: 1. Sales of Kikkoman soy 
sauce, as I mentioned, have been increasing steadily and 
have almost reached the stage of making it economically 
feasible to build a plant. 2. We have to get out from a heavy 
freight burden. We have been buying most of our main raw 
materials from the United States, mainly soy beans and 
wheat from the Mid-West... These freight rates have been 
increasing sharply every year. Still more, almost every year 
we suffer from strikes of dock workers. 3. Gradually the cost 
advantage of Japanese business over the American business 
has been disappearing. In the past,...labor costs in Japan were 
much lower than those in the United States... We do not have 
cheap labor in Japan any more. 4. The yen was devalued. The 
yen devaluation was not the main factor in our decision...
 “The reasons why we made the decision to build the 
plant in the Mid-West are the following: 1. The present main 
market for Kikkoman products is the West coast... However, 
we can expect by looking at the various marketing indexing 
factors, that there is more market potential for our product in 
the Mid-West and the East coast. Having a plant in the Mid-
West means that we are able to ship the product from there 
both to the present main market and to the future potential 
market easily... 2. Our main raw materials are soy beans 
and wheat, as I mentioned. The Mid-West is the main center 
for growing these grains. By having the plant there, we can 
expect to be able to buy the raw materials at lower costs. 3. 
In the Mid-West there are many food companies. We can 
expect to sell our product to them for industrial use.
 “We chose the Austin Company, Des Plaines, Illinois, 
as the general contractor... In September, 1971, the president 
and other top people from Kikkoman, Tokyo, visited the 
United States and compared six fi nal candidates for the 

plant site. Then we fi nally chose Walworth, Wisconsin. The 
reasons for the decision are as follows: 1. The labor climate 
there is excellent. 2. The local people are quite friendly. 
3. Walworth is a convenient place for transportation. We 
can expect to keep freight cost and warehousing costs to 
a minimum... 4. The state of Wisconsin was receptive to 
Kikkoman from the beginning. I fi rst visited this state in 
December, 1970, as a member of the fi rst investigation 
team... 5. The state of Wisconsin is regarded as a state which 
produces the best quality foods... 6. In Wisconsin we can 
enjoy beautiful nature. The air is clean, the water is pure, and 
we have a lot of green here...
 “The total investment will be about 9 million dollars.” 
Address: Vice-President, Kikkoman Foods, Inc., Walworth, 
Wisconsin.

2425. Dosti, Rose. 1973. Climax of a study project: 4th 
graders go Japanese for a meal. Los Angeles Times. June 14. 
p. K16.
• Summary: At Third Street School in Los Angeles, the 4th 
graders are fi nishing a social studies project on Japan; they 
are using chopsticks to lunch on a typical, authentic, home-
cooked (by their parents) Japanese dinner. There was teriyaki 
on skewers (seasoned with soy sauce), sukiyaki, tempura, 
Inari Sushi (“made with aburage, a soybean curd skin, in 
which seasoned rice is stuffed”), and another kind of sushi 
made of vinegared rice and codfi sh wrapped in seaweed 
(nori). Recipes are given for Teriyaki and Inari Sushi. Two 
photos show the kids cooking.

2426. Storer, Fern. 1973. A fond look at “uncle” Clive 
McCay: His Cornell Bread made nutrition history. Cincinnati 
Post. June 20. p. 42.
• Summary: Clive McCay was born in 1898 in Indiana. He 
earned money for college as an itinerant worker in midwest 
wheat fi elds. He earned an A.B. degree from the University 
of Illinois, a M.S. from Iowa State University, and a Ph.D. 
in biochemistry from the University of California, followed 
by 2 years of post-doctorate study at Yale. He was then 
appointed to Cornell University, where he spent 3 decades 
doing research and teaching.
 Clive was the uncle of Tom Stevens of Finneytown, 
located about 5 miles northwest of Cincinnati, Ohio. He 
recalls that Clive loved to grow his own foods in part 
because he liked doing things himself. He built a cabin with 
his own hands on his land. After dinner each night he’s sit in 
a rocking chair in his study, with a fi replace on one side and 
bookshelves on the other, and work with a big board placed 
across the arms of the chair. For relaxation, he’d play the 
violin.
 He’d rise early each morning and take off through the 
woods with 40-50 dogs for their romp through the 55 acre 
farm. “Midway in the walk he’d sit down on a fallen tree 
which he called his ‘petting log,’ and at once be the vortex of 
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a mass of dogs, each vying for its own petting time.”
 “Clive had a way with dogs–he could calm the most 
vicious” by talking calmly to them and approaching them 
directly.
 “Clive was the greatest teacher I have ever known, both 
academically and by personal example. He knew how to 
teach boys!... When I was 13 or 14–that nasty age boys go 
through–Clive had observed me throwing apples at the cows 
that were always pastured in the orchard. One day he said, 
‘Come down to the barn–stand over there (against the barn).’ 
He had a basket of apples, walked about 25 feet away and 
threw every one of them at me! I couldn’t dodge them and he 
didn’t miss. When fi nished, he walked away without a word. 
I have never again thrown anything at an animal!
 “Clive made his nutrition classes fantastically 
interesting. Every year he gave each of his nutrition 
graduates a copy of his complete notes.”
 A large photo shows Clive McCay examining a beautiful 
Dalmatian dog, one of his experimental animals.
 Note: Another article in this issue, titled “Cornell bread,” 
gives a detailed recipe for making that bread at home. A large 
photo shows Tom Stevens cutting the bread he has baked. 
Address: Ohio.

2427. Miller, M.D.; Edwards, R.T., IV; Williams, W.A. 
1973. Soybeans for forage and green manure. California 
Agricultural Experiment Station, Bulletin No. 862. p. 60-63. 
June.
• Summary: Contents: Introduction: Forage varieties, time 
to cut. Hay experiments. Silage experiments. Soybeans for 
green manure.
 “Soybeans for Green Manure: Adapted soybean varieties 
may be used as a summer cover or green manure crop in 
should not be allowed to become too mature before being 
turned under. USDA tests indicate that the highest nitrogen 
content and approximately the highest yield of green and 
dry matter are obtained when soybeans are in full bloom 
(Morse and Carter, 1952). Where a summer grown soybean 
green manure crop was turned under between each potato 
crop in a Kern County experiment, the potato marketability 
never dropped below 99 per cent in 7 successive crop 
years, whereas in other treatments there was a highly 
signifi cant increase in unmarketable scabby potatoes (due to 
Streptomyces scabies) (Oswald et al., 1956). The effect on 
scab of growing soybeans to maturity and turning under the 
dry straw was not determined.” Address: Univ. of California, 
Davis.

2428. Beard, B.H.; Knowles, P.F. eds. 1973. Soybean 
research in California. California Agricultural Experiment 
Station, Bulletin No. 862. 67 p. June. [45 ref]
• Summary:  See next page. Contents: Introduction, by 
B.H. Beard, M.D. Miller, and P.F. Knowles. Morphology 
and development of the soybean plant, by P.F. Knowles. 

Economic facts: Supply, competition, use, by M.D. Miller 
and B.H. Beard. Climate factors, by P.F. Knowles. Soil 
factors, by G.H. Abel and A.J. MacKenzie. Management 
practices for various areas in California, by B.H. Beard 
and P.F. Knowles. Sowing methods and practices, by P.F. 
Knowles, G.H. Abel, and B.H. Beard. Weed control, by B.B. 
Fischer and W.A. Harvey. Irrigation, by D.W. Henderson 
and R.J. Miller. Varietal testing and improvement, by B.H. 
Beard and P.F. Knowles. Spider mites and insects, by E.C. 
Carlson. Diseases, by D.H. Hall. Harvest and storage, by 
J.R. Goss, M.D. Miller, and R.T. Edwards. Soybeans for 
forage and green manure, by M.D. Miller, R.T. Edwards, and 
W.A. Williams. Summary and conclusions, by B.H. Beard. 
Acknowledgements. Literature cited.
 “Soybean yield and other data from small plot and 
fi eld size experiments in California have been included in 
annual reports of various research organizations for over 50 
years. However, these data are not generally available to the 
public. Even though there has been no sustained commercial 
production of soybeans in California, there is a continuing 
interest in the crop by farmers, oil mill processors, and 
consumer organizations. This bulletin summarizes the results 
of various soybean experiments in California and compares 
these results with data from other areas where the crop has 
been profi table to produce.”
 There is no chapter on inoculation of soybeans and 
nitrogen fi xation, however it is discussed throughout the 
book, as follows:
 Page 7: Like other legumes, soybean roots develop 
nodules if the appropriate race or strain of Rhizobium 
bacteria is present. These nitrifying bacteria invade the 
plant through root hairs and form colonies, which appear 
as nodules. Each nodule contains millions of bacteria. The 
bacteria obtain carbodydrates from the plant, in return 
supplying the plant with nitrates which they produce from 
the nitrogen of the air. (This cooperative arrangement is 
called ‘symbiosis.”) The strain of bacteria required by 
soybeans, being absent from California soil, must be added 
to the seed just before planting (page 25).”
 Pages 25-27: “Inoculation: As a general rule, soybean 
seed should be inoculated with Rhizobium bacteria of the 
type required especially for soybeans. It is an absolute 
necessity that the seed be inoculated the fi rst time the crop is 
sown in a fi eld, and it is usually advisable to inoculate again 
if more than a year has passed since the last time soybeans 
were grown. Because soybean inoculum is not widely used 
regularly in California, arrangements for its purchase and 
delivery should be made at the time of seed purchase.
 “Inoculum usually appears as a dry black dust, which is 
mostly organic matter. A special southwest (SW) inoculum 
was developed for the Imperial Valley by mixing seven of the 
strains which gave the best nodulation and plant response in 
that area (Abel and Erdman, 1964). The Southwest inoculum 
has been satisfactory elsewhere in California, although it has 
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not been compared critically with inoculum developed for 
other areas, except in the Imperial Valley.
 “Only fresh inoculum should be used, and it should be 
stored in a cool place prior to use. Inoculum stored in a cool 
place for a year or more, or subjected to temperatures above 
80 to 90ºF for 10 to 12 hours, or left uncovered in bright 
sunlight for even a short time, will be nonviable. Therefore 
only a limited amount of seed should be inoculated at one 
time. This may be done by sprinkling 3/4 to 1 pint of water 
on 60 pounds of seed in a washtub; the recommended 
amount of inoculum is then added and stirred until all seeds 
are almost black with inoculum. Because the water makes 
the seed coat soft, seed is placed in the planter boxes in small 
amounts and sown immediately. Inoculated seed should be 
kept cool and covered with a damp cloth. If inoculum is 
applied as a dust to dry seed, the amount should be doubled.”
 A photo shows “Nodulation pattern of soybean roots: 
Left pair: no nodulation. Center pairs: limited nodulation 
after seed inoculation. Right pair: general nodulation from 
Rhizobium in soil before planting.
 “Roots should be examined about 2 weeks after the 
seedlings emerge, to see whether small nodules are present. 
Lift the roots and soil carefully with a shovel and wash the 
soil away. If the bacteria are in the soil at seeding time, 
nodules will be distributed over all of the surface roots. If the 
bacteria are not present in the soil and seed inoculation is the 
only source of the Rhizobium, nodulation will be abundant 
only in the region of the germinated seed. Nodules that 
furnish nitrogen to the plant appear pink when sliced open; 
ineffective nodules are white. As few as three or four large 
nodules will be adequate for good growth. If inoculation 
fails, and no nodules are found, about 80 pounds of nitrogen 
should be applied promptly as a side dressing.
 “The benefi ts of inoculation will depend on the level 
of soil fertility. In an experiment in the Imperial Valley on 
soil with low levels of available nitrogen, inoculation nearly 
doubled yields. Even with applications of nitrogen fertilizer 
at 60 and 120 pounds nitrogen per acre yields were much 
increased by inoculation (table 12).
 “On fertile soil at Davis where yields have varied 
between 1600 and 2000 pounds per acre without nodulation, 
inoculation had little or no benefi cial effect on yield in 
experiments conducted in 1955, 1956 and 1957. This was 
true whether comparisons were made with or without the 
addition of nitrogen and phosphorus fertilizer. In those 
experiments inoculation did not affect oil and protein 
contents in a consistent manner but generally lack of 
nodulation results in a higher oil and a lower protein 
percentage compared with beans from well-nodulated plants. 
In 1957, the addition of nitrogen fertilizer depressed nodule 
formation, and the addition of honey to the inoculating 
solution had no appreciable effect (table 13).
 “At Davis in 1955, several strains of Rhizobium were 
tested for their ability to produce nodules on the Lee variety. 

In the absence of inoculation no nodules were produced, 
plants were light green in color, and 112 days after seeding 
the yield of hay was 7940 pounds per acre with a protein 
content of 11.6 per cent. All Rhizobium strains produced 
nodules, and plants were dark green. Where a composite 
rhizobial strain was used, yield of hay was 7760 pounds per 
acre, and protein content 14.6 per cent. Apparently, good 
nodulation can increase protein content of the hay without 
affecting yield.
 “An experiment at the West Side Field Station illustrated 
the relationship between the application of nitrogen and 
nodulation. Different rates of nitrogen fertilizer (ammonium 
sulfate) were applied before sowing, at fl owering, or at 
both times. A barley crop was harvested just before seeding 
the soybeans. On one-half of the area the barley straw 
was buried. On the other half of the area the straw was 
shredded and left on the ground. Applications of 50 or more 
pounds of nitrogen before planting reduced the number of 
nodules (table 14). Delayed application of nitrogen was 
associated with signifi cantly higher nodule counts. However, 
applications of 150 pounds of nitrogen at fl owering time also 
reduced the number of nodules. Burned and unburned areas 
were not signifi cantly different in nodulation (Beard and 
Hoover, 1971).
 “Most seed-treatment chemicals are toxic to Rhizobium 
bacteria. Thus, they can reduce the effectiveness of seed 
inoculation, but when used at recommended rates they 
have no effect on Rhizobium bacteria already present in the 
soil. Where it appears that both fungicidal seed treatment 
and inoculation are essential, best results have come from 
applying the fungicide fi rst to the seed, followed by the 
Rhizobium, with planting following shortly thereafter.”

Rhizobium are also mentioned in passing on pages 42, 
64, and 66. Address: Univ. of California at Davis.

2429. Kikkoman Foods, Inc. 1973. Kikkoman Foods, Inc. 
(Brochure). Walworth, WI 53184. 12 p. Undated. 28 cm. 
[Eng]
• Summary: This color booklet, with a red, white, blue, 
and green cover, was handed out at the grand opening of 
Kikkoman’s shoyu plant at Walworth, Wisconsin, on 16-17 
June 1973.
 Contents: Message from Keizaburo Mogi (Chairman 
of the Board) and Saheiji Mogi (President). Profi le of 
Kikkoman Foods Inc. (including a brief history of operations 
in America). Color photos of board members. Kikkoman 
shoyu production method. Kikkoman Foods, Inc. products. 
Kikkoman glorifi es fl avor (contains 4 recipes: Chicken 
teriyaki, Lamb stew superb, Kikko-burgers, and Salad 
dressing). The history of shoyu. Kikkoman group: Kikkoman 
Shoyu Co., Ltd., est. 1917 in Noda. Kikkoman International 
Inc. (KII), Japan Food Corporation (JFC), Pacifi c Trading 
Co., Ltd. (PT, est. 1928), Kikkoman Daitokai (Europe) 
GmbH (Japanese restaurant chain, est. 1972), Kikko Foods 
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Corp. (est. 1961, for Del Monte brand), Mann’s Wine Co., 
Ltd. (est. 1962 in Tokyo). Seishin Pharmaceutical Co., Ltd. 
(est. 1961 in Noda, enzymes), Tone Coca-Cola Bottling 
Co., Ltd. (est. 1962 in Ichikawa City, Japan). Message from 
Patrick J. Lucey, Governor of Wisconsin.
 Kikkoman Foods, Inc (KFI) has capital of $400,000 
(issued). Kikkoman’s fundamental corporate aim is “to 
enrich the daily lives of people everywhere by adding to 
the joys and benefi ts of good eating. In this way we feel 
that we can best contribute to building a happier and more 
prosperous society.” Chronology of Kikkoman in America: 
1868–Kikkoman Shoyu fi rst introduced to America when 
immigrants from Japan brought kegs of shoyu with them to 
Hawaii. 1957–Kikkoman International Inc. (KII) established 
in San Francisco to “streamline import and distribution of 
Kikkoman Shoyu in America.” 1958–Los Angeles branch of 
KII established. 1960–New York branch established. 1965–
Chicago branch established. 1968–Kikkoman begins bulk 
shipments of shoyu to the USA for bottling at Leslie Foods 
Co. Facilities in Oakland, California. 1972 Jan.–Ground-
breaking ceremony for plant at Walworth, Wisconsin. 1972 
March–Kikkoman Foods, Inc. is established. 1973 June–KFI 
plant starts operating in Walworth, Wisconsin.
 Color illustrations show (1) The Kikkoman plant from 
ground level. (2) A ceramic bottle of shoyu exported to 
Europe around 1670. Written in blue letters on a white 
background: “Soy. Manufactured by Sollonyama, Nagasaki, 
Japan.” (3) Scene of shoyu production in Noda 100 years 
ago.
 Color photos show: (1) A Japanese worker handing an 
American worker a soybean; both are smiling and wearing 
hardhats. (2) Two men with shovels breaking ground 
(Jan. 1972). (3) Chairman Keizaburo Mogi at the start-up 
ceremony (Dec. 1972). (3) The outside of the KFI plant from 
ground level at dawn. (4) Small circular portraits of the KFI 
offi cers: Chairman of the Board Keizaburo Mogi, President 
Saheiji Mogi, Executive Vice President & General Manager 
Toyoji Murai, Vice President and Treasurer Yuzaburo Mogi, 
Vice President and Secretary Harumi Kashima, Assistant 
Secretary Thomas G. Godfrey, Assistant Secretary Milton 
E. Neshek. (5) Two views of the inside of the plant plus a 
fl ow chart, which includes “seed mold” and “automatic mold 
culturing.” However the text above, titled “Kikkoman shoyu 
production method,” states: “Next, a yeast called Kikkoman 
Aspergillus Sojae is introduced and the mixture is cultured 
for three days. The resulting culture, ‘koji’ is mixed with 
salt and water to make a mash called ‘moromi.’ Then comes 
the most important part: the process of leisurely brewing 
in special fermentation tanks. It is this unhurried brewing 
process that creates the many compounds and elements that 
bring out the myriad fl avors and subtle aromas for which 
Kikkoman Shoyu is famous.”
 (6) 12 Kikkoman soy sauce and teriyaki products and 
package sizes. The larger cans [1.1 to 4 quarts] also have the 

word “shoyu” on the label. (7) An American family at dinner 
with bottles of Kikkoman’s soy sauce and Mann’s Wine on 
the table. The mother is holding a large serving of roast beef 
on a platter, with recipes for chicken, lamb, and burgers 
overhead. The message: Kikkoman enhances the fl avor of 
meat. (8) Small aerial view of the Kikkoman plant in Noda, 
Japan. (9) Outside of the KII (Kikkoman International Inc.) 
offi ces in San Francisco. (10) Patrick J. Lucey, Governor of 
Wisconsin. Address: Walworth, Wisconsin.

2430. Beard, B.H.; Miller, M.D.; Knowles, P.F. 1973. 
Soybean research in California: Introduction. California 
Agricultural Experiment Station, Bulletin No. 862. p. 5-7. 
June. [1 ref]
• Summary: “It is estimated that 600,000 tons of soybeans 
or soybean products are used in California annually. Despite 
this large use (equal to 400,000 acres with a yield of 
3,000 pounds per acre), California’s agriculture has had a 
disappointing role in the production of the crop.
 “Soybean yield tests were started in California by the 
University of California as early as 1918, and in 1951 the 
U.S. Department of Agriculture and the University started 
research on soybeans at the Southwestern Irrigation Field 
Station in Brawley [Imperial County, Imperial Valley, 
southeastern corner of California]. This research, conducted 
principally in the Imperial Valley, was discontinued in 
1963. The University also conducted extensive experiments 
throughout the San Joaquin and Sacramento Valleys in 1955, 
1956, and 1957, and another soybean research program was 
started in 1966. The later was conducted cooperatively by 
the U.S. Department of Agriculture, Agricultural Research 
Service, Oilseed and Industrial Crops Research Branch, and 
the Departments of Agronomy and Range Science, Water 
Science and Engineering, Entomology, Agricultural Field 
Stations, and the Agricultural Extension Service of the 
University of California, Davis. A grant to the University 
of California by the Oil Seed Crops Research Trust helped 
fi nance the 1966 to 1969 project.
 “Almost 30 years of experience with soybeans in 
California were summarized in 1944 by B.A. Madson...
 “The problems of today are largely the same as those 
enumerated by Professor Madson in 1944. Double cropping, 
germ plasm that is somewhat tolerant to spider mites, and 
varieties less susceptible to shattering are new developments 
in the last 10 to 15 years that allow some hope for future 
production of soybeans in California, but additional research 
is needed to develop adapted varieties.” Address: 1. Research 
Geneticist, Plant Science Research Div., ARS, USDA; 
2. Extension Agronomist, Dep. of Agronomy and Range 
Science; 3. Prof. and Chairman, Dep. of Agronomy and 
Range Science. All: Univ. of California at Davis.

2431. Miller, M.D.; Beard, B.H. 1973. Soybean research 
in California: Economic facts: Supply, competition, use. 
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California Agricultural Experiment Station, Bulletin No. 
862. p. 10-15. June. [1 ref]
• Summary: “Large quantities of soybeans and soybean 
products are imported and consumed in the state annually. 
For example, the California State Department of Agriculture 
in 1965 reported that the California feeding industry alone 
used 150,836 tons of soybean meal, a large proportion of the 
total usage of 993,312 tons of all types of protein supplement 
(Thomas and Braun, 1965). Because of its high nutritional 
quality, soybean meal is expected to continue to expand into 
this market. Total usage of soybeans for all purposes within 
the state is now estimated at 600,000 to 700,000 tons yearly. 
Freight costs of these and of commodities based on soybean 
oil and meal are estimated at in excess of $22 million. 
Alternatives or ‘new crops’ such as soybeans are not only 
desirable but urgently needed because of governmental crop 
acreage restrictions on cotton, rice, and the feed grains, and 
because of new land currently coming under irrigation on 
the west side of the San Joaquin Valley.” Address: Univ. of 
California at Davis.

2432. Beard, B.H. 1973. Soybean research in California: 
Summary and conclusions. California Agricultural 
Experiment Station, Bulletin No. 862. p. 63-65. June. [1 ref]
• Summary: “Soybeans, originally introduced into the U.S. 
from the Orient about the turn of the century [sic, in 1765] 
is an extremely important crop in many areas. Even though 
the cattle and poultry industries, and other consumers in 
California use 600,000 to 700,000 tons of soybeans or 
soybean products annually at a freight cost of approximately 
$22 million, the crop has not become established in 
California. A small acreage of soybean is grown for hay, 
silage, forage or as a green manure, but even for these uses 
the crop is of minor importance in California...
 “Unfortunately yields over 2,500 pounds [41.7 bu] per 
acre have been rare in California, even though many tests 
have been conducted throughout the state...
 “The fi rst time the crop is sown in a fi eld soybean 
seed should always be inoculated with the soybean type 
of Rhizobium bacteria. It is usually advisable to inoculate 
again if more than a year has passed since the last time 
soybeans were grown or if the soil was allowed to become 
completely dry between crops. Inoculation may be done in 
a farm building or in a shady spot in the fi eld by sprinkling 
3/4 to 1 pint of water on 60 pounds of seed in a wash tub; 
the recommended amount of inoculum is then added and 
stirred by hand until all the seed is almost black with the 
inoculum. The inoculated seed should be kept in a shady spot 
and covered with a damp cloth. It is best to place only small 
amounts of seed in the planter boxes and the inoculated seed 
should be sown immediately.
 “Selection of the proper variety for the location is very 
important. We have divided California into four areas based 
on the maturity of the varieties that should be grown... South 

of the Tehachapi Mountains maturity groups V, VI and VII 
should be grown; in southern San Joaquin Valley maturity 
groups IV or V; in the central San Joaquin Valley maturity 
groups II and III are best; and in the southern Sacramento 
Valley maturity groups 0 or I have given the highest yields...
 “Spider mites are always a potential threat to soybean 
production throughout California. Research has indicated 
that chemical control is possible but is generally too 
expensive...
 “Depending on soil characteristics, the crop will require 
from 20 to 30 inches of water during the growing season...
 “Soybeans should be combine harvested as soon as the 
beans in the fi eld average 14 per cent moisture. Do not wait 
because beans will begin to shatter from the pods at less than 
8 percent moisture.
 “Acknowledgments: A publication of this kind, which 
summarizes experiments over a period of years, does 
not include as authors many people who have helped 
with various phases of the research. We acknowledge 
contributions made by O.P. Gautom, and Mark Campney, 
Department of Agronomy and Range Science, Davis; by 
Terry Braun, Michael Gaffrey, William Kester, and John 
Campbell, Department of Entomology, Davis; and by Farm 
Advisors W.G. Lyon and Roy Jeter (Glenn County), W.R. 
Sallee and R.F. Miller (Tulare County), L.K. Stromberg 
(Fresno County), O.D. McCutcheon (Kings County), M.D. 
Morse (Butte County), and Roy Barnes (Kern County). We 
also acknowledge help from Richard Hoover, Fred Fisher, 
and Richard Munez, West Side Field Station, Five Points; 
and Richard Reynoso and Mrs. Robert Wagner, Imperial 
Valley Conservation Research Center, Brawley. Mr. Audie 
Bell (J.G. Boswell Company, Corcoran), Dr. W.R. Powell 
(Kern County Land Company, Bakersfi eld), and Les 
Hefferline (Pacifi c Vegetable Oil, Woodland) helped conduct 
some of the yield tests, and George Cavanagh and R.E. Pruitt 
(Ranchers Cotton Oil, Fresno) made oil and protein analyses 
of many yield test samples.
 “Several companies furnished fi nancial assistance to 
support soybean research from 1955 through 1957. We 
acknowledge this support with gratitude:
 “Albers Milling Company, Los Angeles
 “J.G. Boswell Company, Corcoran
 “Cargill, Incorporated, San Francisco
 “Kingsburg Cotton Oil Company, Kingsburg
 “Pacifi c Vegetable Oil Corporation, San Francisco
 “Poultry Producers of Central California, San Francisco
 “Producers Cotton Oil, Fresno
 “West Coast Oilseeds Development Committee, Arizona 
and California
 “Several companies have furnished chemicals for use in 
soybean experiments. We herewith thank:
 “The Dow Chemical Company
 “Pennsylvania Salt Mfg. Co.
 “General Chemical Division
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 “Niagara Chemical Division
 “Hercules Powder Company
 “Stauffer Chemical Company
 “Chemagro Corporation
 “California Spray Chemical Corp.
 “American Cyanamid Company
 “Rohm and Haas Company.” Address: Univ. of 
California at Davis.

2433. Miller, M.D.; Beard, B.H. 1973. Economic facts: 
Supply, competition, use. California Agricultural Experiment 
Station, Bulletin No. 862. p. 10-15. June.
• Summary: Contents: Cost of producing soybeans in 
California. Economics of double cropping. The long-term 
soybean outlook. Soybean utilization: For forage, for human 
food, protein for livestock feeding, industrial uses.
 “Total usage of soybeans for all purposes within the 
state is now estimated at 600,000 to 700,000 tons yearly. 
Freight costs of these and of commodities based on soybean 
oil and meal are estimated at in excess of $22 million.
 “Alternatives or ‘new crops’ such as soybeans are not 
only desirable but urgently needed because of governmental 
crop acreage restrictions on cotton, rice, and the feed grains, 
and because of new land currently coming under irrigation 
on the west side of the San Joaquin Valley.” Address: Univ. 
of California at Davis.

2434. Carlson, E.C. 1973. Soybean research in California: 
Spider mites and insects. California Agricultural Experiment 
Station, Bulletin No. 862. p. 44-53. June.
• Summary: “Experience over several years has shown that 
in California the most serious economic pest of soybeans 
is the spider mite. Entomological research since 1966 has 
therefore dealt with control of mites and mite damage. 
The species of spider mites found primarily responsible 
for soybean damage are the two-spotted mite, Tetranychus 
urticae (Koch), and the Pacifi c spider mite, T. pacifi cus...
 “The most damaging insect pest observed on soybeans 
is the western yellow-striped armyworm, Prodenia praefi ca 
Grote. These larvae are primarily foliage feeders.” Address: 
Univ. of California at Davis.

2435. Knapp, J.; Barness, L.A.; Hill, L.L.; Kaye, R.; 
Blattner, R.J. 1973. Growth and nitrogen balance in infants 
fed cereal proteins. American J. of Clinical Nutrition 
26(6):586-90. June. [14 ref]
• Summary: “Fortifi ed cereals have been recommended as 
sources of protein to combat protein defi ciency, particularly 
in developing countries.” Products provided: Soyalac, Loma 
Linda Company, Riverside, California; Toasted Soy Protein, 
General Mills, Minneapolis, Minnesota; and Indonesian 
Saridele.
 “In short-term balance studies, little difference was 
found in nitrogen retention between milk and various 

vegetable protein mixtures, and cottonseed and rice alone...” 
Address: Driscoll Foundation Children’s Hospital, Corpus 
Christi, Texas; Depts. of Pediatrics, Baylor Univ. College of 
Medicine and the Univ. of Pennsylvania School of Medicine 
[Texas].

2436. Loma Linda Bulletin (Loma Linda, California). 1973. 
China doctor [Harry W. Miller] decides against retirement at 
94. July 18.
• Summary: Dr. Miller decided at the last moment to stay 
on for another year at the Seventh-day Adventist Hospital in 
Hong Kong. For 70 years he has served the Chinese people 
as a medical missionary. A large photo shows him, dressed in 
a shirt and tie, and holding a cop in one hand. The caption: 
“’Orient Angel–Dr. Harry Miller, Seventh-day Adventist 
medical missionary, doing what he loves best, passes out 
cups of soybean milk to undernourished children in a 
houseboat city on the Hong Kong waterfront.”

2437. Chico-San Inc. 1973. Chico-San Inc. products: A 
catalog of unique foods. P.O. Box 1004, Chico, CA 95926. 
26 p. Revised July 1973.

• Summary: Soyfoods imported from Japan include Lima 
Soy Sauce, Soybean Puree (Miso), and dehydrated miso. 
They also sell black [soy] beans.
 Rice-based products include: Yinnies Grain Syrup (“a 
low cost natural sweetener made from whole grain barley 
and organically grown brown rice,” in a 12 oz. jar; a photo 
shows the jar and label); a 3-page description tells how the 
product is made and gives its composition (maltose is the key 
natural sugar); recipes are included. Yinnies (“A traditional 
Oriental grain candy. The ingredients are organically grown 
brown rice and barley. No sugar or artifi cial sweeteners 
are used.”). Rice chips with buckwheat. On the label of the 
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Yinnies confection product the following statement appears: 
“The rice for the Yinnies is grown and harvested exclusively 
for and under the direct supervision of Chico-San by Wehah 
Farms of Richvale, California.” A similar statement appears 
on the Rice Chips label.
 Near the front is a label of Rice Cakes San-Wich 
(Ingredients: Brown rice, sesame seeds, Chico-San Yinnies 
Syrup {brown rice and barley}). At some point lecithin was 
added to keep the rice cakes crisp, so they would not be 
made soggy by the Yinnies Syrup.
 Note: Lorenz Schaller of Ojai, California recalls (May 
2016): “My interest in lecithin began when the Chico-San 
company of Chico, CA began manufacturing their ‘Chico-
San Sandwiches.’ These were dreamy and I purchased many 
of them (and ate them, along with my very young daughter). 
Lecithin was among the very few ingredients listed on the 
label and the only ingredient that was not immediately 
familiar to me.
 “The ‘Chico-San Sandwich’ came in a sealed plastic 
sleeve and consisted of two very crisp rice cakes. The two 
inner faces of the cakes held a fi lling of very dark brown 
semi-solid barley malt of gooey, tacky consistency. The crisp 
rice cake and the gooey barley malt syrup together made a 
heavenly treat. The lecithin was a key ingredient in getting 
the malt syrup to a consistency that stayed in place (did not 
leak or run out of the Sandwich) and was soft to bite into and 
not tooth-breaking hard and, fi nally, did not cause moisture 
to migrate into the rice cake and take away the crispness. 
These little guys were a culinary, confectionary achievement. 
I’ve never forgotten them.”
 Corn Chips. Rice Cakes (3 types, each with brown rice 
and sesame seeds: Plain, with Millet, or with Buckwheat). 
San-Wich Rice Cakes–Unsalted (Ingredients: Brown rice 
[organic], sesame seeds, Chico-San yinnies syrup (brown 
rice and barley), various sea vegetables, and kuzu).
 One section (p. 9-10) is titled “How Chico-San 
guarantees Oriental-type, organically-grown brown rice.” 
The words “Reprinted from Health Foods Business 
magazine” and “Wehah Farms” have been carefully deleted 
from the text of this article!
 This is the revised edition of an earlier catalog. “Chico-
San products have gained increasing acceptance throughout 
the country since their introduction in 1960.” The booklet 
contains 8 pages of recipes, including: Sesame-miso spread 
for bread or dips. Black soy beans (p. 21). Wakame miso 
soup. Note: This is the earliest macrobiotic recipe seen which 
uses the term “Black soy beans” instead of “Black beans” 
to refer to black soybeans. Address: P.O. Box 1004, Chico, 
California 95926.

2438. Product Name:  Dehydrated Miso.
Manufacturer’s Name:  Chico-San Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 

95926.
Date of Introduction:  1973 July.
How Stored:  Shelf stable.
New Product–Documentation:  Chico-San Products. 1973. 
July. p. 13. “Dehydrated Miso.” This is imported barley 
miso “dehydrated by our own, low-temperature process that 
protects the enzymes which are abundantly present in this 
wonderful food. Use dehydrated miso as you would ‘moist’ 
miso, only less of it.”

2439. Meikle, Richard W. 1973. Metabolism of 
4-dimethylamino-3,5-xylyl methylcarbamate (Mexacarbate, 
active ingredient of Zectran insecticide): A unifi ed picture. 
Bulletin of Environmental Contamination and Toxicology 
10(1):29-36. July. [17 ref]
• Summary: Zectran® is a very effective, broad-spectrum 
insecticide. “Safe and effi cient use of this insecticide requires 
an understanding of its fate in the environment. Toward 
this end, a considerable body of information regarding its 
decomposition in living organisms has accumulated in the 
literature. This review brings the information together in 
such a way as to present a unifi ed picture of the fl ow of 
reactions by which the insecticide is converted to other 
compounds in these biological systems.
 “The facts concerning decomposition of mexacarbate 
in biological systems are shown in Table I. Perusal of 
this information suggests that the biochemical reactions 
involved in decomposition of this compound are much 
the same in all biological systems studies. The identifi ed 
reaction products do not differ signifi cantly whether found 
in plants, animals, insects, soils, or as a result of in vitro use 
of enzyme systems.” Address: Ag-Organics Research Labs., 
Dow Chemical USA, 2800 Mitchell Drive, Walnut Creek, 
California.

2440. Thrifty Drug and Discount Stores. 1973. Selected 
specials in our year-end clearance sale (Ad). Los Angeles 
Times. Aug. 4. p. 11.
• Summary: Includes: “Reg. [Regular] 78¢ ‘Soy Ahoy’ Soy 
Nuts. 8 oz. jars–58¢ ea.
 “Roasted, salted, or B-B-Q fl avor. 47% protein–lower 
in fats and carbohydrates than nuts!” Address: Southern 
California.

2441. Hawken, Paul. 1973. Erewhon: A biography. The view 
within. East West Journal 3(8):11-16. Aug.
• Summary: An early, critical history of Erewhon, written 
without any capital letters [all lowercase], expressing the 
viewpoint of one of its early, important, and very innovative 
presidents. “Arrogant” is a term often used to describe the 
attitude of the people running the company. A store by the 
name of “Erewhon” opened in May 1966 on Newbury St. in 
Boston, fi rst manned by Evan Root, then Paul Hawken.
 Paul “generally worked alone for fi rst year [at Erewhon 
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in Boston] with the exception of occasional help from 
members of the community–Elaine Sutton, Connie Frank, 
Peggy Taylor, and even Michio would help bag and clean.
 “At that time I was much more interested in lectures, 
books, ideas, and more invisible things than food. I had 
no intention of doing Erewhon for very long, but that was 
before the remarkable and compelling visitations upon my 
brain that were precipitated by a fi ve week fast augmented 
by only [brown] rice and water.” Paul then describes the 
profound spiritual experience he had in 1966–one of great 
light and energy reaching down to the cellular level. “I could 
fully experience in that one moment the indivisibility of 
consciousness and body.”
 “Since nothing could really change until cells changed, 
it seemed the most logical thing was to provide the resource 
for that change to those who were ready for it. Soil and land 
would have to be found that was rich and uncontaminated... 
food should contain the life force inherent in natural growth. 
The problems posed were complex and many but all these 
questions gave me the answer as to the purpose of Erewhon... 
for those seeking the unveiling of the spirit, Erewhon would 
attempt to provide the renewing and cleansing power of the 
earth.
 “This ‘visceral mysticism’ was a turning point for me 
and my relation to Erewhon. No revelation can arise unless 
ignorance precedes it, and the greatest lesson from this vision 
was the realization of how little I really knew or understood. 
My ignorance in the matters of spirit and consciousness were 
so great that I felt more at home with more plain and simple 
matters. Raising the quality of food seemed an area that was 
neglected, yet vital, in the path to higher consciousness.”
 In 1966 “On Thanksgiving day 1968 we opened a 
new store down the street [at 342 Newbury St.] which still 
exists today. At that time we were doing about $250 a day 
and the rent on the new store, with utilities, totalled over 
$1,000. It was a chance we took, a big chance, and seemed 
to set the pattern for many to come. The decision to place 
our economic life on the line was based on growth. By 
then Erewhon had grown to be six people, and all of us 
felt in our bones that we had a tiger by the tail. A sort of 
giddy optimism pervaded the new store, abetted by all of 
us working 12 to 20 hours a day–Bruce Macdonald, Jim 
Docker, Jean Allison, Bill Tara (later to leave for Chicago, 
Illinois), and Roger Hillyard. The intensity was so thick you 
could scoop it up and bag it. All of us felt like passengers 
on a very fast vehicle bound for unknown places. Business 
was increasing very rapidly and it seemed we could do no 
wrong. Time moved very quickly and I was soon to leave for 
Japan to establish a source of imported foods. My position 
as to coming back was ambivalent, so Roger Hillyard was 
appointed head in my absence. Bill Tara, who had set up 
Food for Life in Chicago on the tenth fl oor of a downtown 
offi ce building, left for Los Angeles with Aveline [Kushi] 
and set up another Erewhon due to Aveline’s prodding. It 

was later to prove to be our worst mistake and almost led us 
to bankruptcy.
 “While I was away, roaming around Japan looking for 
pure foods and wise men, Roger [Hillyard] and others were 
busy establishing a wholesale business based primarily 
on the products that were being sent back from Japan. In 
retrospect, those times were chaotic, and I do not think 
the chaos let up until four years later, the spring of 1973. 
The chaos was (as I think back upon it) caused by thinly 
veiled ambition clothed in a stylishly cut suit of concern 
for our biosphere and guts. Perhaps this was a refl ection 
of our urgent need to make up for years of bad living, bad 
ideas, and trash foods. In any case our actions were hasty, 
well-intentioned, very salty, and somewhat crude, but like a 
moldboard plow, we just kept coming.
 “Chico-San saw us coming and promptly freaked out. 
They were very dismayed by their loss of New York business 
as our wholesale market developed. Chico-San had given 
us the impression in a number of personal conversations 
that they encouraged our self-reliance and particularly the 
importance of Japanese foods. Bob Kennedy, the head 
of Chico-San, candidly admitted that they lost money on 
imported items and they were able to stay in business only 
because they sold rice cakes. So it came as quite a surprise to 
us when they reversed their attitude. They began to express 
doubts about our motives and ability to procure good foods. 
Their attitude seemed to change into one where they were the 
‘offi cial’ food company, and that was that–appointed by the 
crown as it were. I can certainly see now how our brashness 
and youth did nothing to allay their doubts. In retrospect I 
have much sympathy, while realizing also that they did little 
to establish a real dialogue.
 “Chico-San was formed by middle-aged people who 
split from New York City after Ohsawa walked into one 
of their meetings one night stoned on Scotch [whiskey] 
and announced the bomb was going to drop. This was 
during the Cuban [missile] crisis and there were many who 
shared that fear. They formed a well-organized caravan of 
families and trekked across the United States in a trip that 
got national coverage. Their purpose was to fi nd the one 
place in America that was safest from radioactive fallout 
and also ideal for growing rice. Eureka! Chico, California. 
No one was more surprised than the local residents. The 
rift that opened between Erewhon and Chico-San has never 
closed. The rift could best be described as an ocean now. 
Peaceful coexistence. They mainly felt that their maturity 
and experience uniquely qualifi ed them to be the best judge 
of what foods people should or should not eat. They thought 
that there should be only one ‘label’ and that we did not 
know enough about food to promote it... Herman Aihara who 
worked there then and Bob Kennedy felt that most young 
people had been ‘ruined’ by drugs and that their ‘judgment’ 
could never be completely restored,...” Continued. Address: 
[President, Erewhon].



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   805

© Copyright Soyinfo Center 2021

2442. Hawken, Paul. 1973. Erewhon: A biography. The view 
within (Continued–Part II). East West Journal 3(8):11-16. 
Aug.
• Summary: Continued: “Perhaps the incident that best 
illustrates the confl ict, and the one which simultaneously 
affected the most people, was the incident about the rice. 
To this day, I very much doubt there is agreement on the 
incidents leading up to the event, but here is one version 
anyway which may shed some light for others.
 “In the fall of 1969, one Wendell Lundberg came 
striding into the retail store on Newbury Street and 
introduced himself as one of four brothers who were going 
to grow organic rice. He had heard of our company and 
wondered if we would be interested. We fell off our chairs. 
It seemed too easy at the time, and later events proved it to 
be so. A cordial conversation was entered into, addresses 
were exchanged, and he left. The following spring, I was 
in California, and a young man, who was on grant-in-aid to 
study organic farms dropped into our L.A. [Los Angeles] 
store and told us about these Lundberg brothers. Homer 
Lundberg and I began a relationship via the phone. I affi rmed 
our desire to buy organic rice while he continued to express 
the desire to sell it. We set up an appointment in Richvale 
to discuss matters. Homer met me and told me that in the 
interim they had signed an exclusive fi ve-year contract 
with Chico-San but that should be no problem because he 
had understood that Chico-San would sell the rice to us–
wholesale. I explained how diffi cult it would be for us to buy 
rice wholesale from Chico-San and then try to redistribute to 
a hundred stores on the East Coast. He agreed and said that 
I should go to Bob. And he was sure it would be alright if I 
bought directly too or maybe paid Bob a small commission. 
I immediately went to see Bob Kennedy and posed the 
question to him, and he was simply appalled at the idea. 
High drama soon to come. I cannot accurately describe how 
hostile and upset the people at Chico-San were.”
 “Bob’s attitude was formed partly because he had 
worked for years... trying to get a farmer to grow rice for him 
organically. When he fi nally found one, he had to just about 
sign his life away... in order to guarantee that the farmer 
would not lose money in case of a severely short crop. None 
of this of course was explained to us at the time. I suppose 
they just assumed we would know all the history behind 
it, but no one stopped to ask us or tell us or even show us 
the contract. We offered to share the risk, but that too was 
denied.
 “The Lundbergs then made us an offer that they would 
grow a similar rice [in 1970] that was ‘unsprayed’ but which 
was still grown on ground with synthetic fertilizer. That was 
done and we were fi nally in the rice business, albeit second 
class.
 The following year [1971] came quickly, and a new 
dance competition began to shape up. Bob [Kennedy of 

Chico-San] offered to sell us a certain number of acres if 
we would pay $1.50 for every bag we bought. One of the 
reasons he did this was because he heard rumors of other 
growers of organic rice [were there other growers?] selling 
to us. We accepted his offer initially, but I did not stop 
my search for an organic grower. With the help of Gloria 
Swanson, I located a group of farmers in Arkansas, and one 
in particular expressed interest.
 “The farmer in Arkansas had fi elds which had been in 
soybeans with no fertilizers or pesticides. We tentatively 
lined up a source of Pfeiffer compost and manure, but as 
planting time came near it looked as though we were going 
to get the California rice offer and all the relations with the 
Arkansas grower were brought to a halt. At the last moment, 
however, Bob Kennedy reneged on his commitment and 
decided he would not sell us any rice. He said there just 
wasn’t enough rice ‘to go around’ and that he was real sorry. 
(It was ironic because a year later [1972] the Lundbergs 
almost went out of business trying to get rid of all that 
organic rice that Chico-San had contracted for but could not 
buy.)
 “We immediately contacted our Arkansas grower and 
drew up a contract... guaranteeing the farmer a fi xed income 
per acre... [Note: The rice contract with Carl Garrich in Lone 
Pine, Arkansas, was fi nalized in March 1971. In April 1971 
Garrich planted his organic rice crop on 330 acres]. The rice 
grew very well there and all was fi ne except for two things: 
First, our farmer could not clean the rice very well [seeds 
of various colors were mixed in with the rice], and second 
Chico-San had 300-400 acres too much rice, which they had 
contracted in expectation that they would sell the rice we had 
originally expected to sell. It did not work out that way so we 
had organic dirty rice and they had too much organic clean 
rice.
 “Since then, because Chico-San could not meet their 
contractual obligations, the fi ve-year exclusive had been null 
and void. Dozens of distributors now buy that rice, including 
Erewhon, which is now Lundberg’s largest customer.”
 “That is the rice saga–the inevitable result of selfi shness 
on everyone’s part. I think one of the things I learned from 
this is that rice, which most consider inanimate, has a power 
of its own like water, and seeks its own level... The customer 
in this case was the victor and benefi ciary.
 “Bruce [Macdonald] and Roger [Hillyard] were soon to 
fi nd that there was not enough space in the offi ce for both 
to operate, so Bruce appointed himself West Coast manager 
much to Bill Tara’s chagrin, relief, and disgust. Bruce began 
a very energetic effort to improve the West Coast store. 
Roger moved to a new fi fth fl oor warehouse on Farnsworth 
Street overlooking the [Boston] harbor. He found new and 
dedicated people to help in the move. Richard Mensoff, 
Bill Johnson, Eric Utne, Chris Elbers, Rob Harrison, and 
Susan Sims. Richard, recently removed from set designing 
on Broadway [New York City], went to work immediately 
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building the fi rst Erewhon ‘set.’ It was beautiful, and unlike 
any food warehouse before it. Work had not even been 
completed when the fi rst railroad car of rice backed into our 
siding. Aboard was 100,000 pounds of brown rice, and we 
had not the slightest idea of what to do with or how to unload 
it. Everyone just started carrying the [50 or 100-lb] bags of 
rice in on our shoulders as we had always done on Newbury 
Street. The looks of the warehousemen in the vicinity were 
incredulous. When they couldn’t stand it any longer, they 
lent us their pallet jack and some old pallets, and we learned 
our fi rst warehouse lesson.
 “I returned from Japan in December 1969 and went to 
work with Bruce on the West Coast setting up a wholesale 
operation: it was Boston all over...” Address: [President, 
Erewhon].

2443. Hawken, Paul. 1973. Erewhon: A biography. The view 
within (Continued–Part III). East West Journal 3(8):11-16. 
Aug.
• Summary: Continued: Hawken returned to Boston in Dec. 
1969, then was fi red by Aveline Kushi. He left and worked 
in San Francisco with Fred Rohe at New Age Natural Foods. 
Hawken returned to Erewhon in Boston in the summer of 
1970.
 In 1970 the “natural foods boom” started and swept 
Erewhon along with it. “If there is one person who is 
‘most’ responsible for Erewhon being here today and not 
bankrupt, it is John Deming, who brought a sense of joy and 
happiness wherever he went in the company. He assumed the 
manager’s position at the retail store and made it the fi nest 
part of the company. His positive attitude was in contrast to 
the apprehension that all of us shared about the future. He 
gave Erewhon some money without which we would surely 
have failed. On his twenty-fi fth birthday John came into a 
trust which sort of blew his mind. He had known nothing 
about it. He wanted to just give it to Erewhon, but it is on 
the books as a loan. It came just in time to pay back overdue 
creditors and panting bank offi cers.”
 A table (p. 16) shows Erewhon, Inc’s. sales and sources 
of supply in 1966 and then in 1973. In 1966 Erewhon had 
about 200 retail customers. The company bought Koda rice 
from Sam Rabinowitz; imports from Chico-San, Infi nity 
Co., Japan Foods Corp., and Wing-Wing; Lima (Belgium) 
products from Merit; grains and fl ours from Better Foods; 
and fl our from Walnut Acres [founded by Paul Keene].
 In 1973 in Boston the warehouse served about 200,000 
customers (incl. 200 retail natural food stores, 43 Star 
Markets, 50 co-ops, 25 schools, 9 distributors, 10 restaurants, 
and 5 bakeries), and the store about 10,000 customers. In Los 
Angeles, the warehouse served about 75,000 customers (incl. 
150 retail stores, 20 co-ops. 3 bakeries, and 10 distributors) 
and the store about 5,000 customers. A produce company in 
Los Angeles was supplied by about 40 organic farmers, and 
sold to 20 retail stores. Concerning soy products, Erewhon 

bought organically grown soybeans from Lone Pine in 
Arkansas [Carl Garrich of the Lone Pine Rice and Bean 
Farm], and soy oil from California. From Muso Syokuhin 
[Muso Shokuhin] in Japan they imported tamari, and kome 
and hacho miso [plus azuki and black beans]. From Mitoku, 
Inc. they imported tamari and mugi miso.
 Suppliers of organically grown grains included: Short, 
medium, and sweet rice (Wehah Farms, California). Medium 
rice (Willow Farms, Louisiana). Spring and durum wheat; 
fl ax (Ted Whitmer, Montana). Long rice (Jerry Ladds?, 
Texas). Winter wheat (Frank Ford, Arrowhead Mills, Texas). 
White wheat (Lewis Cox & Bill Ingram, Washington state). 
Buckwheat (Penn Argyl, Pennsylvania). Corn (Bill Stockett, 
Texas). Millet (Chuck Moses, North Dakota). Oats (Fruen, 
Minnesota). Rye (Mike Skinner, Colorado). Peanuts (Chas. 
Warnken, Texas).
 Note: This is the earliest document seen (March 
2020) that mentions Mitoku, or Muso Shokuhin. Address: 
[President, Erewhon].

2444. Smith’s Food King. 1973. Display ad: The best choice 
in meats. Los Angeles Times. Sept. 6. p. G21.
• Summary: The section titled “Frozen features” includes: 
“Morningstar Farms 75¢. Vegetable protein, links, patties, 
slices, 8-oz.”

2445. Haggerty, Donna. 1973. Re: Tekka [miso]. Letter to 
Lorenz Schaller, So. Pasadena, CA 91030, Sept. 28–in reply 
to inquiry. 1 p. Typed, with signature on form.
• Summary: “Tekka was discontinued because of lack of 
suffi cient demand.” Address: Spiral Foods Inc., 1144 West 
1st Street, Chico, California 95926.

2446. Macrobiotic (The) (Chico, California). 1973. Miso 
making with white rice koji. No. 92. p. 22. Oct.
• Summary: Koji is rice or wheat, barley, etc. which has been 
treated with a mold called succaromises [sic, Saccharomyces 
is a yeast genus]. Koji rice (only white rice unfortunately) 
is available in Japanese food stores. If you can’t fi nd it, one 
can ask their local natural food store to order some from the 
manufacturer–Fujimoto & Co., 500 West Street, Salt Lake 
City, Utah 84101.
 One recipe for quick (yin) miso calls for 18 pounds 
soybeans and 18 pounds koji, 5 gallons water and 9 pounds 
salt. This amount will go in a ten gallon stone crock. In 
Japan, one twenty gallon barrel of miso feeds fi ve persons 
for one year.
 Letter (e-mail) from Carl Ferre of GOMF in Chico, 
California–in reply to inquiry. “Issue No. 92 was the 9th 
of 11 issues in 1973; so, my guess is [it was published in] 
September.”

2447. Brown, Edward Espe. 1973. Tassajara cooking. 
Berkeley, California, and London: Shambhala. 256 p. 
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Introduction by Zentatsu Richard Baker-Roshi. Series: A Zen 
Center Book. Illust. by Norval Delwyn Carlson. Index. Oct. 
23 cm.
• Summary: This friendly, nicely illustrated natural foods 
vegetarian cookbook is also about the spirit of Zen Buddhist 
practice. The chapter on “Beans” (p. 121-26) begins with 
a sort of eulogy: “Beans. What suffering the word evokes. 
Beans. When you couldn’t afford meat. Oh beans! When 
you went camping. Beans! Beans are not meat, they’re 
beans: garbanzo, kidney... Soy–which rarely remains as a 
bean... Beans are the overlooked jewels of the vegetable 
world. They sell at dirt cheap prices and are one of the best 
protein buys around... Beans take some getting used to, some 
familiarity. It’s easy to say ‘beans don’t agree with me,’ 
without having given yourself a chance to agree with them.”
 Soy-related recipes include: Oriental dressing (with 
soy sauce, p. 72). Cooking beans (p. 122-23; if presoaked, 
pressure cook soybeans for 20 minutes at 15 lb pressure. If 
not presoaked, for 25 minutes. For cooking without pressure, 
presoak, bring to a boil without salt, and simmer for 2 hours). 
Soy-sweetened beans (p. 124; “the Japanese version of an 
American standby”). Nut-buttered beans. Chili beans (p. 
125). Blanco beans. Soy beans with hijiki & carrots (p. 126). 
Five thing beans (p. 126). Easy Oriental dressing (with soy 
sauce, p. 172). Soy sauce mayonnaise (p. 173). Tahini salad 
dressing (with soy sauce, p. 174). Seasoning soups (with 
soy sauce or miso, p. 179). Miso stew (p. 206). Potato-bean 
bake (p. 211). Basic recipe for burgers (with cooked, ground 
soybeans, p. 234). Soyburgers (p. 235-36).
 Tassajara Zen Mountain Center was founded in 1967. 
An illustration of the Center cooking in a large skillet graces 
the cover of this book, which by July 1978 was in its 9th 
printing. Address: Green Gulch Zen Farm, California.

2448. Asgrow Seed Co. 1973. Isn’t it time a seed company 
did something about improving soybean yields? Asgrow 
is committed to it! (Ad). Soybean Digest. Oct. Inside front 
cover.
• Summary: The top half of this full-page black-and-white 
ad shows a photo of single soybean in the middle of a large, 
soft, elegant cushion. The bottom half indicates that Asgrow 
researchers are now developing new soybean varieties, 
but they are not yet ready. “And no other seed company is 
qualifi ed to take the lead in the development of new and 
improved soybean varieties.
 “Asgrow has more than 50 years experience in research 
and production of high yielding vegetable beans. As a 
result, Asgrow has developed and expertise... not only in 
breeding and producing, but in processing and handling of 
extremely delicate bean seeds. And soybean seeds are so 
thin-skinned that a hard bump or a fall of a few extra inches 
can dramatically reduce seedling vigor.
 “Asgrow expertise is now being put to work in a 
soybean research program... a program designed to develop 

new varieties worthy of the Asgrow brandmark.”
 The Asgrow soybean variety development program has 
“strategically located research stations that are preparing to 
develop new soybean varieties at the rate of three generations 
a year... with winter research work in Florida and Puerto 
Rico.
 “Asgrow soybean researchers will be working on the 
development of varieties that will be worth waiting for. 
Their variety development goals call for higher yields, more 
uniform emergence, better seedling vigor, better standability, 
easier combining, and better resistance to disease, insects and 
weather stress.
 Get to know our Asgrow Seed dealer... he’s a seedsman. 
He’ll be the fi rst to know about future Asgrow soybean 
varieties.”
 Regional Offi ces: San Antonio, Texas; Tracy, California; 
Plant City, Florida; Mechanicsburg, Pennsylvania; Oxford, 
Indiana. Note 1. This is the earliest document seen (Feb. 
2007) that uses the word “Agronomic” in connection with 
Asgrow. And it is the earliest Asgrow ad seen in Soybean 
Digest.
 Note 2. This ad also appeared in the Dec. 1973 issue 
(p. 3) and the Feb. 1974 issue (p. 2a) of this magazine. An 
identical color version of this ad appeared in the Nov. 1974 
and Dec. 1974 issues of this magazine (inside front cover).
 Note 3. The cushion in the ad is intended to emphasize 
the importance of careful, gentle handling when processing 
soybeans for seed to prevent cracking and ensure high vigor 
and viability. Address: Subsidiary of The Upjohn Company, 
Agronomic Headquarters: P.O. Box 2010, Des Moines, Iowa 
50310.

2449. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
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ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 
explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 
supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.
 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 
March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 

University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

2450. Kunen, James Simon. 1973. Dr. Bronner’s magic soap. 
Esquire. Dec. p. 218-21, 314, 316.
• Summary: This article is about Dr. Bronner’s life and his 
Supermild Pure Peppermint Oil Soap, not his soy-based 
seasonings. The Bronner family had been in the soap 
business in Germany since 1848, but Dr. Bronner came up 
with this particular formula 6 years after immigrating to 
America, in 1935, as a diaper soap for his own children. 
“Dr Bronner was blind. He was wearing black goggles with 
opaque lenses. He was a short and wiry man of 66, tanned 
but unhealthy looking, too thin for his heavy bones (see full-
page photo). His life changed at midnight on 1 Feb. 1962 
when he delivered a speech to a black power audience in 
Watts. On 30 Aug. 1944 he buried his wife in a potter’s fi eld 
in Illinois. She weighed 61 pounds, her jawbones broken. 
His mother and father had been gassed as Jews in Europe. 
After that his wife became suicidal. After 1945 he spoke on 
his peace plan, then was held in a small room. ‘Every night 
they bound me hand and foot to the slab...’ Dr Bronner was 
committed to a mental institution in Illinois in 1946 and his 
blindness, though recent, may have resulted from the more 
than 20 shock treatments he was subjected to there. He is in 
deep trouble with the tax authorities who are not impressed 
with his idea that he is a rabbi... and do not agree that his 
work is religious... Recently his principal issue has been 
fl uoridation, on which he spoke every Friday for 17 years in 
Los Angeles.” He believes fl uoridation is mass poisoning. 
His efforts have stopped fl uoridation on at least 6 cities. His 
soap is selling at the rate of 150,000 gallons a year. He has 
no salesmen or advertisements. He has interesting religious 
messages on his soap bottles, and he changes them regularly.

2451. Product Name:  Cathay Tofu: Fresh Soy Bean Cake 
(Chinese-Style Firm Tofu).
Manufacturer’s Name:  Cathay Co. [Azumaya].
Manufacturer’s Address:  95 Boutwell St., San Francisco, 
CA 94124.  Phone: 415-467-1955.
Date of Introduction:  1973.
Ingredients:  Soy beans, water, natural calcium sulfate.
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982, dated. 5.25 by 
4.25 inches. Red and black on clear fi lm. “Chinese. 2 pieces 
fresh soy bean cake. No preservatives added. Hi! I’m Li’l 
Soy. Rinse with cold water before using. Keep refrigerated. 
Perishable.” New Label. 1986. Firm (Chinese Style) Tofu.
 Interview with George and Bill Mizono. 1989. Oct. 
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31. This product was introduced in about 1973, during 
the period of meat shortages, to try to capture the Chinese 
market. In March 1990 at Safeway Supermarket in Lafayette, 
California, a 14 oz water-pack retails for $0.89, the 
equivalent of $1.02/lb.

2452. Quong Hop Company (The). 1973. Products fact sheet 
(Leafl et). South San Francisco, California. *
• Summary: “Tofu is the coagulated protein of the soybean, 
extracted from the whole bean by soaking, grinding, 
cooking, and fi ltering the beans with water to produce a milk 
which is then processed into a curd in much the same way 
cottage cheese is derived from cow’s milk. Its appearance is 
that of a light cheese, its consistency that of a fi rm custard, 
and its taste very plain, making it very adaptable to any dish 
or seasoning you choose to use.”
 The Quong Hop Company claims that its tofu contains 
substantial amounts of vitamin A, B complex, E, and K, and 
that it is rich in lecithin, and free of cholesterol. Depending 
on the coagulation or curdling process, tofu can be a good 
source of calcium. Address: South San Francisco, California.

2453. Product Name:  Loma Linda Little Links (Meatless 
Frankfurters Based on Spun Soy Protein Fibers).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1973.
Ingredients:  Incl. spun soy protein fi bers.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  1988: Per 2 links (1.6 oz–46 gm): Calories 80, 
protein 8 gm, carbohydrate 2 gm, fat 5 gm, cholesterol 0 mg, 
sodium 210 mg, potassium 40 mg.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. This is a canned frankfurter type 

product based on spun soy protein fi ber which Loma Linda 
probably purchased from General Mills.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Linketts (Loma Linda)” are “wheat protein, 
vegetable oil, brown rice, defatted wheat germ, dried yeast, 
soy protein, salt, potato fl our, onion powder, MSG, soybean 
lecithin, caramel color, HVP, garlic powder, L-lysine, 
fl avorings.”
 Recipe booklet. 1979.
 Label sent by Loma Linda Foods. 1988. Oct. 5. 
The ingredients are now: Wheat gluten, corn oil, water, 
wheat germ, dried yeast, rice fl our, soy fl our, natural 
(vegetable) fl avors, potato fl akes, onion powder, oat fl our, 
caramel color, soy lecithin, wheat fl our, garlic powder, 
L-lysine, soy protein isolate, spice, vitamins, (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: 
Water, salt. This product was introduced in 1963. A less 
sophisticated version of this product with the same name was 
introduced in 1953.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2454. Product Name:  Loma Linda Tender Bits (Fish-like).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1973.
Ingredients:  In 1973: Incl. spun soy protein fi bers.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. Tender Bits is a canned fi sh-like 
products based on spun soy protein fi ber.
 Recipe booklet. 1979, dated.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. The ingredients 
are now: Vegetable protein (wheat [gluten] and soy), rice 
fl our, corn or soy oil, oat fl our, dried yeast, onion powder, 
soy lecithin, L-lysine, natural (vegetable) fl avors, vitamins 
[niacinamide, D-calcium pantothenate, thiamine (vitamin 
B-1), vitamin B-6, ribofl avin (vitamin B-2), vitamin B-12]. 
Broth: Water, salt, natural (vegetable) fl avors, cottonseed oil. 
Label printed March 1990.

2455. Erewhon Inc. 1973. Erewhon organically grown short 
grain rice. Boston, Massachusetts; Los Angeles, California. 
Size: 25 inches high x 14½ inches wide. Undated.
• Summary: This multi-wall Kraft paper bag holds 50 lb. of 
brown rice. We are unsure of the date this bag was created 
and fi rst put to use. We have unsuccessfully asked both 
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Lundberg Brothers and Paul Hawken for help.
 Across the top of the front is written in large, dark green, 
lowercase letters “erewhon.”
 Below that, in dark green and yellow, is a traditional 
woodblock print of a farmer harvesting sheaves of grain with 
a sickle.
 Below that, between two horizontal lines, in dark green: 
“organically grown short grain RICE,” with the last word in 
bold capital letters (caps) 4 inches tall.
 Below that, in light yellowish-green script, is a basic 
description of how this rice is grown organically by 
Lundberg Farms: “Erewhon short grain brown rice is grown 
in Richvale, California, on fertile organically composted 
soil of the upper Sacramento valley and is irrigated by pure 
Feather River water from the Sierra Nevada Mountains. 
Cover crops of purple vetch, clover and oats along with rice 
straw and husks are turned back into the soil to build up 

the humus and organic matter in the soil. Insect control is 
accomplished by Gambusia fi sh which live in the puddles 
during the growing season. Absolutely no toxic or synthetic 
chemicals, fertilizers, insecticides, herbicides, fungicides, 
fumigants, or seed treatments are employed in cultivation 
of this rice. This high quality brown rice is stored on the 
farm in special cooled bins to prevent damage from heat or 
insects and is husked to order throughout the year by custom 
built rubber rollers which protect the delicate germ and outer 
bran.”
 On the back is written, in dark green script, 6½ inches 
wide: “We at Erewhon are happy to offer these whole natural 
foods to you. Since food is basic to good health, and since 
good health is the foundation of a happy and creative society, 
we treat our food with the greatest respect and care. Since 
the effects on man of many of the chemicals which are 
presently being used on farms may not be known for many 
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years hence, and since their effects on the delicate ecological 
balance of man and his environment is not benefi cial, we are 
following that path which will take us towards a renewal and 
restoration of our land and natural resources. Food represents 
that very essence of the power of creation and stands at 
the crossroads between the infi nite forces of nature and the 
biological wonder of man. Erewhon attempts to provide 
those foods which refl ect that great natural order and we 
hope that you enjoy these foods and take as much pleasure in 
preparing and eating them as we do in offering them to you.”
 Below that, in a square: “Organic Farmers. Certifi ed by 
Organic Gardening and Farming Magazine. Lundberg Farms. 
Richvale, California. Brown Rice.”
 On each side is written in bold, dark green caps: 
“California grown Short Grain Brown Rice.” Address: 
Boston, Massachusetts 20010; Los Angeles, California 
90230.

2456. Altman, Nathaniel. 1973. Eating for life: A book 
about vegetarianism. Wheaton, Illinois: The Theosophical 
Publishing House. xv + 142 p. Index. 21 cm. Series: A Quest 
Book Original. 2nd ed. 1977. Revised ed. 1984 (New York: 
Vegetus Books). [150+* ref]
• Summary: A scientifi cally sound and very well 
documented book about vegetarianism by a young man who 

draws a clear and logical picture for the need to eliminate 
excessive amounts of animal products from an ecological 
view as well as from the view of human physiology and 
humane standpoints.
 Contents: 1. Dedication. Acknowledgments. 
Introduction, by Geoffrey Hodson. Preface. 1. The history 
of vegetarianism. 2. Comparative anatomy and physiology. 
3. Vitality, health, and strength through a vegetarian diet. 4. 
Hygiene. 5. The world food shortage, economy, and ecology. 
6. A vegetarian diet can save you money. 7. The sin of the 
slaughterhouse. 8. Rights for the animals? 9. Questions 
answered. 10. Vegetarianism: Not an end in itself. 11. 
Scientifi c nutrition. Appendices: A. What to eat if you don’t 
eat meat. B. Selected vegetarian recipes. C. Vegetarianism in 
literature. D. Veganism? E. Some livestock by-products and 
their uses. F. Food values. G. Recommended reading.
 Soybeans are discussed on p. 41 (ineffi ciency of a meat 
diet; effi ciency of soybeans in producing protein per acre), p. 
42 (77% of the soybean meal in the USA was fed directly to 
livestock in 1971), p. 83 (table showing daily requirements 
of essential amino acids, incl. those in cow’s milk, soybean 
milk, whole wheat bread, etc.), p. 84 (table showing the 
protein content in various foods, including soybean milk, 
low-fat soybean fl our, peanuts, peanut butter, etc.), p. 
88 (table of saturated and unsaturated fats in foods, incl. 
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soybeans, soybean milk, soybean oil, sesame seeds, etc.), p. 
92 (table of calcium content of foods, incl. cooked soybeans, 
soybean milk, almonds, sesame seeds).
 About the author: “Nathaniel Altman was born in 1948 
in New York City, and graduated from the University of 
Wisconsin. He was raised as a meat eater but became a 
vegetarian at the age of twenty-one when he was studying in 
Latin America. He says that he decided to stop eating meat 
when he learned that man’s violence toward the animals is 
related to the wars he wages with his own kind. At the age 
of twenty-three he decided to fi nd out more about the subject 
of vegetarianism and this book is the result.” Address: Ojai, 
California.

2457. Azumaya Inc. 1973. Tofu recipes–Series one. Yudofu, 
Pork Tofu, Sukiyaki, Sweet ‘n Sour Tofu (Tear-off recipe 
pad). San Francisco, California 94124. 6 recipes. Each 
recipe: 7.5 x 7.2 cm.

• Summary: Color photo on each recipe. Caption on each 
reads: “Tofu–from the bean that thinks it’s meat!” These 
are the earliest tofu recipe pads or cards seen in the Western 
World. Each recipe is “Copyright 1973.”

2458. Azumaya Inc.; Matsuda & Hinode. 1973. Tofu recipes 
(color): Tofu & Mushrooms, Tofu Meat Loaf, Tofu Tuna 
Patties, Eastern Omelet (Tear-off recipe pad). San Francisco, 
California 94124; Los Angeles, CA 90013. 4 recipes. Each 
18 x 7.5 cm.
• Summary:  Color photo on each recipe. Caption on each 
reads: “Tofu–from the bean that thinks it’s meat!” Each 
recipe is “Copyright 1973.” Note the cooperation between 
two California tofu manufacturers that are potential 
competitors. Address: Los Angeles, California.

2459. Ford, Marjorie Winn; Hillyard, Susan; Koock, Mary 

Faulk. 1973. The Deaf Smith country cookbook: Natural 
foods for family kitchens. New York, NY: Macmillan 
Publishing Co. (Collier Books). London: Collier Macmillan 
Publishers. xiv + 352 p. Preface by Frank Ford. Illust. Index. 
24 cm. [7 ref]
• Summary: A pioneering natural foods cookbook, produced 
and copyrighted by Arrowhead Mills, Inc. of Hereford, 
Texas. Soy-related recipes include: Roasted soybeans (p. 
42-43). Miso soup (with wakame, p. 53). Tamari bouillon 
(p. 57-58). Todo en la caldera (with soybeans and miso, 
p. 58). Miso sauce (p. 90-91). Thick tamari sauce (p. 91). 
Tofu (soybean cheese or bean curd, p. 98-99; an early recipe 
for homemade tofu made with vinegar or lemon juice as a 
coagulant. Lists 6 serving suggestions for tofu and 1 for the 
“soy mash” [okara]). Cooking fl aked soybeans (p. 132-33). 
Soy sesame burgers (with 1/3 cup whole sesame seeds, p. 
135-36). Rice pancake with tofu (p. 136). Soybean loaf (p. 
138-39). Cooking with soybean fl akes (p. 156). Blazing star 

timbales (with soybean fl akes, p. 156-57). Tamale soy pie 
(with cooked soybeans or soybean fl akes, p. 182-83). Soy 
milk (homemade, p. 292). In the last chapter titled “Natural 
Foods from Deaf Smith County,” the following soy-related 
foods are discussed: Soybean fl akes (p. 324, 327), black 
beans (a type of soybeans, p. 326), soybeans and foods made 
from them (p. 327). Soybean fl our (p. 328). Tamari roasted 
nuts and soybeans (p. 331). Tamari soy sauce (p. 334). Miso 
soybean paste (p. 334). Wheat gluten is not mentioned in 
this book. Frank Ford’s preface shows him to be a devout 
Christian, organic farmer (in Deaf Smith County, Texas), and 
advocate of natural foods.
 In about Sept. 1991 this early natural foods cookbook 
was reprinted with a new cover and subtitle (“Natural Foods 
for Natural Kitchens”). Over 300,000 copies are now in 
print. Address: 1. Arrowhead Mills, Hereford, Deaf Smith 
County, Texas; 2. Soquel, California; 3. Foods editor, The 
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Texas Star.

2460. Aihara, Cornellia. 1973. The dô of cooking (Ryorido). 
Vol. 4. Winter cooking. Macroguide No. 16. San Francisco, 
California: George Ohsawa Macrobiotic Foundation. 120 p. 
Illust. by Carl Campbell. 21 cm.
• Summary: All recipes in this macrobiotic cookbook are 
numbered.
 Soy-related recipes include: 29. Nikomi Oden (with 
stuffed agé). 32. Boiled tofu (yutofu). 35. Furofuki daikon 
[with orange miso]. 36. Miso soup. 40. Kenchin soup 
[with tofu]. 47 Miso zoni, and white miso zoni. 87. Soy 
bean nishime. 89 & 90. Koji pickles. The section titled 
“Amasake” (p. 97-104) describes how to make it using sweet 
[glutinous] brown rice, then how to use it as a sweetener 
in various recipes: Amasake manju (steam cake). Amasake 
roll. Amasake karinto. Amasake cookies. Amasake cake. 
Amasake donuts (unyeasted or yeasted). Amasake crescents. 
Amasake wedding cake with frosting.
 Also contains detailed, illustrated instructions for 
making and cooking with mochi (p. 23-30). A number of 
recipes contain fi sh and there is a picture of a cooked fi sh 
on the cover. Address: 1471–10th Ave., San Francisco, 
California 94122.

2461. George Ohsawa Macrobiotic Foundation. 1973. Useful 
names and addresses. 1471–10th Ave., San Francisco, CA 
94122. 55 p. 21 cm.
• Summary: This macrobiotic directory lists names and 
addresses of macrobiotic people, organizations, food stores 
and restaurants, and bookstores in the United States (each 
category broken down by state), Canada, and abroad. The 
leading states for individuals are California (7.3 pages), New 
York (1.5 p.), and Massachusetts (1 p.).
 There are listings for the following foreign countries: 
Argentina, Australia, Austria, Belgium, Brazil, Costa 
Rica, Denmark, England, France, Germany, India, Ireland, 
Italy, Japan, Mexico, Netherlands, New Zealand, Norway, 
Portugal, Spain, Sweden, Switzerland, South Vietnam.
 There are ads for the following companies: Sunfl ower, 
The Queensberry Bakery (112 Queensberry St., Boston 
02215), East West Foundation Center, Sanae Inc. at 2 
locations (Sanae Restaurant at 272A Newbury St., Boston, 
and The Seventh Inn at 288 Boylston St. in Boston), Prasad 
(1956 University Ave., Berkeley, California) (p. 0). Eden 
whole earth grocery and delicatessen, and Sun Bakery (330 
Maynard St., Ann Arbor, Michigan) (p. 18). Janus Natural 
Foods (712 7th Ave. South, Seattle, Washington 98104. 
Phone: 206-MA4-1084) shows that they distribute (import) 
tamari and miso, as well as sea vegetables. They carry the 
following brands: Erewhon, Spiral Foods, Deaf Smith, Pure 
& Simple, Chico-San, Arrowhead Mills (p. 27). Cliffrose 
(129 Coffman, Longmont, Colorado). Ceres Harvest Natural 
Foods (3632 W. Colorado Ave., Colorado Springs, CO 

80904; wholesale and retail) (p. 39). The Good Karma Cafe 
(501 Dolores St., San Francisco), and The Good Earth (123 
Bolinas Rd., Fairfax, CA 94930) (p. 50). Greenberg’s Natural 
Foods, Inc. (125 1st Ave., New York, NY 10003).
 Individuals and organizations interested in macrobiotics 
in the United States (arranged by state): Massachusetts: 
James Silver, Seventh Inn, 288 Boylston St., Boston, 02116. 
Erewhon Trading Co., 33 Farnsworth St., Boston, 02210. 
Michio Kushi, 440 Boylston St., Brookline, 02146. John 
Deming, c/o Kushi, 440 Boylston St., Brookline, 02146. Nik 
& Joanne Amartseff, Top of the Harbor, Gloucester, 01930. 
Ken & Ann Burns, 22 Knoll St., Roslindale, 02131.
 Michigan: Mr. and Mrs. Michael Potter, #1169, 1407 
Charlton Ave., Ann Arbor, 48103. Judith A. Bolduc, 822 
Brookwood Rd., Ann Arbor, 48104.
 The George Ohsawa Macrobiotic Foundation is a non-
profi t organization located at 1471–10th Ave., San Francisco, 
California 94122. It was founded in 1971. The aim of the 
Foundation is to spread the teaching of the unifying principle 
and its practical applications in daily life. Address: San 
Francisco, California.

2462. Aihara, Cornellia. 1973. The dô of cooking (Ryorido). 
Vol. 3. Autumn cooking. San Francisco, California: George 
Ohsawa Macrobiotic Foundation. 100 p. Illust. by Carl 
Campbell. 21 cm. Revised ed. 1977.
• Summary: Interesting recipes include: Buckwheat noodle 
gratin (with tofu, p. 29). Udon with adzuki (p. 32). Endive 
rolled with agé (deep fried tofu, p. 33). Fu vegetable cream 
cooked (with wheat gluten cakes, p. 34). Carrots and onions 
miso (p. 37). Vegetable miso (p. 38). Sliced kombu nitsuke 
(with koya tofu [dried-frozen tofu], p. 38-39). Vegetable 
stew–Chinese style (with agé and frozen tofu, p. 41). Adzuki 
bean soup (p. 46). Creamed miso soup (p. 46). Kenchin soup 
(with vegetables and tofu, p. 47). Stuffed agé with sauce (p. 
49). Thick tamari soy sauce (p. 50). Tahini-tamari sauce (p. 
50). Mock meat sauce (with miso, p. 51). Chrysanthemum 
leaves with tofu (p. 63). Unagi-modoki (mock eel, with tofu, 
p. 64). Chick pea vegetable nitsuke (with koya tofu, p. 71). 
Wheat gluten and seitan (p. 71-74, incl. homemade wheat 
gluten, fresh wheat fu, boiled fu, fried fu–gluten cutlet, shish 
kebab with fu). Autumn dish (with adzuki beans and tamari, 
p. 72). Address: 1471–10th Ave., San Francisco, California 
94122.

2463. Farmilant, Eunice. 1973. The natural foods sweet-
tooth cookbook. Garden City, New York: Doubleday & 
Company, Inc. 182 p. Illust. (by Ed Nuckolls). Index. 22 
cm. Pocketbook edition published in March 1978 by Jove 
Publications, New York. [10 ref]
• Summary: A tempting collection of more than 100 natural, 
healthful desserts made without sugar, honey, or artifi cial 
sweeteners. Recipes adapted from Far Eastern, Traditional 
European, and Classical American desserts.
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 Contents of Part III: An appendix of food value charts. 
Guide to natural and health food stores (p. 151-167). 
Bibliography. The guide is arranged alphabetically by state; 
within each state the stores are listed alphabetically by 
store name, with the store name, address, city and Zip code 
given. For example (in California): The General Store, 5th 
St. between Mission and Junipero, Carmel 93924. At the 
end of this section, half a page is devoted to: “Wholesale 
Distributors in the United States” [directory].
 Arkansas: Shiloh Farms, Rte. 59. Sulfur Springs 72768.
 California:
 Erewhon Trading Co. of L.A., 8003 W. Beverly Blvd., 
Los Angeles 90048.
 Chico San Foods, 1144 West First St., Chico 95926.
 Illinois: Food for Life, 420 Wrightwood, Elmhurst 
60126.
 Massachusetts: Erewhon Trading Co., 33 Farnsworth 
St., Boston 02210.
 New York:
 Deer Valley Farms, Guilford 13780.
 Infi nity Food Co., 171 Duane, New York 10013.
 Juniper Farms, Box 100, Sugar Loaf 10981.
 North Dakota:
 Pioneer Specialty Foods, Fargo 58100.
 Pennsylvania: Merit Food Company, Pill Hill Lane, Box 
177, Bally 19503.
 Natural Herbs only:
 Celestial Seasonings, Box 1405, 1027 Pine St., Boulder, 
Colorado 80302.
 Meadowbrook Herb Garden: Rte. 138, Wyoming, Rhode 
Island 02898.
 Soy-related information and recipes are (page numbers 
refer to the pocketbook edition): soy milk as an alternative 
for cow’s milk (p. 12). Unrefi ned soy oil (p. 27). Koji and 
amasake (p. 29). Soy milk (p. 30). Soybean crêpes (with 
soybean fl our, p. 65). Mock cream cheese cake (with tofu, 
p. 75-76). Tofu or soy cheese (homemade, 76-77). Amasake 
cookies (p. 83). Amasake (homemade from koji, p. 154-55). 
Soy cream sauce (with soybean fl our, p. 161-62). Eggnog 
(with 3 eggs separated, 2 tablespoons barley malt extract or 
Amasake Syrup, 4 cups chilled Soy Milk, 1 teaspoon vanilla 
extract, and nutmeg, p. 172-73). Soy milk (homemade, p. 
180). Food value charts (p. 185-87). Address: Food for Life 
store, Chicago, Illinois.

2464. Hill, James Edward. 1973. The accumulation of 
the major protein components of soybean during seed 
development and maturation. PhD thesis, The University of 
California–Davis. 106 p. Page 3087 in volume 34/07-B of 
Dissertation Abstracts International. *
Address: The Univ. of California–Davis.

2465. Whitaker, John R.; Feeney, R.E. 1973. Enzyme 
inhibitors in foods. In: National Academy of Sciences, 

National Research Council, Food and Nutrition Board, Food 
Protection Committee. 1973. Toxicants Occurring Naturally 
in Foods, 2nd ed. Washington, DC: National Academy of 
Sciences. vii + 624 p. See p. 276-98. Chap. 13. [123 ref]
• Summary: Includes a discussion of protein inhibitors 
of proteolytic enzymes, including trypsin inhibitors and 
chymotrypsin inhibitors. The literature is reviewed to Feb. 
1971. Address: Dep. of Food Science & Technology, Univ. of 
California, Davis, CA 95615.

2466. Houston, Jeanne Wakatsuki; Houston, James D. 1973. 
Farewell to Manzanar. San Francisco, California: The San 
Francisco Book Company / Houghton Miffl in. xiii + 177 p. 
No index.
• Summary: A deeply moving, beautifully written, and 
very personal book about a tragic episode in American 
history. “A wonderful, human, feeling book... touching, 
funny, affectionate, sad, eager, and forgiving. And full of 
understanding”–Wallace Stegner, winner of the 1972 Pulitzer 
Prize for Fiction.
 Probably because this is a personal story, it does not 
mention that both tofu and soy sauce were made on a 
large scale at Manzanar. However soy is mentioned (p. 
27): Woody said, “’I’ll fi nd out what they’re giving us for 
breakfast.’ ‘Probably hotcakes with soy sauce,’ Kiyo said.”
 On pages xi-xii is the following interesting chronology 
of Japanese in America: 1869–The fi rst Japanese to settle 
on the U.S. mainland arrive at Gold Hill, near Sacramento, 
California.
 1870–U.S. Congress grants naturalization rights to free 
whites and people of African descent, omitting mention of 
Oriental races.
 1886–The Japanese government lifts its ban on 
emigration, allowing its citizens for the fi rst time to make 
permanent moves to other countries.
 1911–U.S. Bureau of Immigration and Naturalization 
orders that declarations of intent to fi le for citizenship can 
only be received from whites and from people of African 
descent, thus allowing courts to refuse naturalization to the 
Japanese.
 1913–Alien Land Bill prevents Japanese aliens from 
owning land in California.
 1924–Congress passes an Immigration Act stating that 
no alien ineligible for citizenship shall be admitted to the 
U.S. This stops all immigration from Japan.
 1941 Dec. 7–Surprise attack on Pearl Harbor by the 
Japanese.
 1942 Feb. 19–President Roosevelt signs Executive 
Order 9066, giving the War Department authority to defi ne 
military areas in the western states and to exclude from them 
anyone who might threaten the war effort.
 1942 March 25–Evacuees begin to arrive at Manzanar 
Camp, in Owens Valley, California, the fi rst of the permanent 
camps to open.
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 1942 Aug. 12–Evacuation completed, 110,000 people of 
Japanese ancestry removed from the west coast to ten inland 
camps.
 1944 Dec. 18–U.S. Supreme Court rules [in Endo v. 
United States] that loyal citizens cannot be held in detention 
camps against their will, the fi rst major step toward the 
closing of the camps. Note: Following this decision, the U.S. 
government announced that all the camps would be closed 
and the detainees released. The last of the camps was closed 
in 1946.
 1945 Aug. 14–Japan surrenders, ending World War II.
 1952 June–Congress passes Public Law 414, granting 
Japanese aliens the right to become naturalized U.S. citizens. 
However, long before this, any child of Japanese parents 
born in the United States or one of its territories (such as 
Hawaii) automatically became a U.S. citizen at the moment 
of birth.
 Terms used in this book: Issei: The fi rst generation. The 
Issei were born in Japan. Most of them immigrated to the 
United States between 1890 and 1915.

Nisei: The second generation, the children of the Issei. 
American citizens by birth, almost all Nisei were born before 
the Second World War.

Sansei: The third generation of Americans with Japanese 
ancestry, most of them born during or after the Second World 
War. Address: Santa Cruz, California.

2467. It’s your world vegetarian cookbook. 1973. Glendale, 
California: Seventh-day Adventist Church. 128 p. Foreword 
by U.D. Register, and Clive McCay. Illust. 23 cm.
• Summary: It’s Your World” is a television series hosted 
by Art Linkletter (his photo faces table of contents) and 
sponsored by the Seventh-day Adventist Church in Glendale, 
California. Soy-related recipes include: Saucy soy sizzlers 
(no eggs, p. 10). Carrot nut loaf (with soy fl our, p. 12). 
Millet gourmet balls (no eggs, with soy beans, p. 13). Danish 
Proteena balls (p. 17). Rediburgers (with Rediburger, p. 18). 
Festive loaf (with Vegeburger, p. 22). Mayfl ower loaf (no 
eggs, with soy beans, p. 22). Fresh tofu loaf (p. 25). Soy 
beans Hawaiian (with Loma Linda Boston Baked Beans, 
p. 37). Baked soybeans Americana (p. 39). Plantation 
soy special (with soy beans, p. 39). Browned tofu with 
mushrooms (p. 42). Viking Roast (with Holiday Roast 
[frozen, ready-to-bake soy loaf with a smoked turkey fl avor], 
p. 56). Scrambled tofu (p. 56). Crispy tofu sticks (p. 57). Bit 
o’soy waffl es (with soy fl our, p. 65). Soy-oat waffl es (with 
soy beans, p. 66). Soy cream topping (with Soyamel powder, 
p. 114). Soy nut milk (with soy milk powder, almonds, 
and cashews, p. 116). Soy half-and-half (with All Purpose 
Soyagen, p. 116).
 Pages 118 and 119 list all commercial vegetable 
protein analogs made by Loma Linda Food Co (Arlington, 
California) and Worthington Foods, Inc. (Worthington, 
Ohio). Address: Glendale, California.

2468. Voltz, Jeanne. 1973. The Los Angeles Times natural 
foods cookbook. New York, NY: G.P. Putnam’s Sons. 368 p. 
Illust. by Ellen Friedman. 24 cm.
• Summary: This pseudo-vegetarian cookbook uses some 
fi sh and poultry. Soy-related recipes include: Soy nuts (oil 
roasted, p. 28). Soy beans country style (p. 83). Soy bean 
loaf (p. 83). Soy bean curry (p. 84). Soy salad mimosa (p. 
220). White soy bread (with soy fl our, p. 267-68). Whole 
wheat soy bread (p. 268-69). Oatmeal soy bread (p. 270-71). 
Molasses-baked soy beans (p. 346).

2469. van den Bosch, Robert; Messenger, P.S. 1973. 
Biological control. New York, NY: Intext Educational 
Publishers. xii + 180 p. Illust. Index. 24 cm.
• Summary: Contents: Series preface. Preface. 1. The 
nature and scope of biological control. 2. Ecological basis 
for biological control. 3. The history and development 
of biological control. 4. Entomophagous insects. 5. 
Procedures in enemy introduction. 6. Factors limiting 
success of introduced natural enemies. 7. Analysis of 
classical biological control programs. 8. Naturally occurring 
biological control and integrated control. 9. Other biological 
methods of pest control. 10. The future of biological control. 
Glossary. Supplementary illustrations.
 Soy is mentioned on pages 63 and 176. References are 
at the end of each chapter. Address: 1. Dep. of Entomology, 
Univ. of California, Berkeley, CA.

2470. Wind Bell (Zen Center, San Francisco, California). 
1973. Ejo Takata-Roshi. 12:21.
• Summary: “In December, 1972, Ejo Takata-roshi, the 
founder of the fi rst Zendo in Mexico and long-time disciple 
of Yamada Mumon-roshi, visited San Francisco and Zen 
Center. He had visited once before when on the day of the 
opening ceremony of Tassajara in 1967 he appeared at the 
front gate on foot and presented Suzuki-roshi with a kyosaku 
(stick used to hit students during zazen).
 “In Mexico he divides his time between his Zendo 
in Mexico City and an experimental soybean farm he has 
founded in mountainous Oaxaca province. He has taught 
the villagers there how to make milk and other derivative 
products from the soybeans in an effort to supplement the 
protein-defi cient local diet.
 “At Zen Center he spoke to the students in the Buddha 
Hall, using three different languages and as many translators, 
explaining his work with Mexico’s poor people and his 
diffi culties explaining Zen to the Mexican authorities... His 
address in Mexico is: Zen, A.C., Sagredo, 240, Mexico D.F., 
Mexico.”
 A small photo shows Takata-roshi with Oaxaca villagers.
 Note: This is the earliest document seen (June 2019) 
concerning the modern soyfoods movement in Mexico and 
Central America.
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2471. Bogert, L. Jean; Briggs, George M.; Calloway, 
Doris Howes. 1973. Nutrition and physical fi tness. 9th ed. 
Philadelphia, London, Toronto: W.B. Saunders Company. xi 
+ 598 p. Illust. Index. 26 cm. 1st ed. 1931. [200+* ref]
• Summary: An excellent textbook. In the section on 
“Legumes and nuts,” soybeans are mentioned on p. 394. 
Address: 1. Deceased. Formerly Instructor in Experimental 
Medicine, Yale Medical School, New Haven, Connecticut, 
etc.; 2-3. Prof. of Nutrition, Dep. of Nutritional Sciences, 
Univ. of California at Berkeley.

2472. Dubawsky, Rebecca. 1973. Cooking with grains 
and vegetables. Los Angeles, California, and Boston, 
Massachusetts: Order of the Universe Publications. 
Distributed by Tao Books. 29 p. Undated. Illust. No index. 
28 cm.
• Summary: This 1973 edition differs from the original 1967 
edition as follows: (1) On the cover, in the upper left corner, 
is an illustration of a man bent over working in a rice fi eld. 
The title is written in the lower right corner rather than in the 
upper left. The subtitle “Booklet one–A beginning” and the 
name and address of the publisher (in the lower left corner) 
have been omitted. (2) On the inside front cover, near the 
bottom, is written: “Distributed by Tao Books, 8454 Steller 
Dr., Los Angeles, Ca. [California] 90230. Tel.: (213) 837-
2739 and 303B Newbury Street, Boston, Massachusetts 
02115.” (3) On the next page are two illustrations apparently 
taken from early sources (clip art): A full head of wheat 
with a long awn extending upward from the husk enclosing 
each grain. Two pumpkins on the vine with leaves above 
them. Below that: Library of Congress No. 73-127918. (4) 
Next comes a second title page, with silhouettes of rice 
plants at the left. (5) Next is a page stating: “The teaching 
of Aveline Kushi has made the information that follows 
possible.” Below that: “Rebecca Dubawsky.” To the left is 
another silhouette of grasses. (6) Next is a full-page of clip 
art showing a German chalet in the background, with three 
farmers working in a fi eld in front of it, and a cart pulled by 
two oxen in the foreground. (7) Table of contents (p. 5). (8) 
Two stalks of grain. (9) The preface (p. 7) by Michio Kushi, 
October 20, 1967. (10) Three full heads of different types of 
grain. (11) Meals (p. 9).
 (12) The last numbered page is 29, which has 
illustrations of a rice plant standing in water and a head 
of rice. (13) After that is “The Order of the Universe 
Publications” which contains descriptions of one periodical 
(The Order of the Universe) and fi ve books and booklets 
(Cooking Good Food; Cooking with Grains and Vegetables; 
Food for Spiritual Development, by Michio Kushi; Spirals; 
and Book of Do-In Guide Pratique, by Jacques de Langre 
[DeLangre]). (14) At the bottom of the last page: “Printed 
in U.S.A. by Jacques de Langre, 7557 Sunset Blvd., 
Hollywood, Calif. 90046.” Address: Boston, Massachusetts.

2473. Hain Pure Foods. 1973. Hain presents an honest 
approach to oils: Their nutritive values, how they are 
processed, how they compare with other oils, fats and 
shortenings (Leafl et). Los Angeles, California. 1 p. 6 panels. 
28 x 43 cm.
• Summary: This large leafl et, printed with black ink on 
white paper, contains 3 illustrations and answers in detail 
all the questions raised in the subtitle. Founded in 1926, 
“Hain, the health food people, have 47 years’ experience in 
preparing the delicate oils from seeds, nuts and soybeans by 
the careful Cold Pressed method.” Hain pure oils include soy 
oil and Hain Super E soy oil.
 Note: In describing the “Cold Pressed” method, 
the leafl et carefully fails to mention that the seeds are 
almost always heated before having the oil pressed out by 
mechanical pressure. Address: P.O. Box 54841 Terminal 
Annex, Los Angeles, California 90054.

2474. Photographs of William (Bill) Shurtleff, Akiko Aoyagi, 
and Soyfoods Center (1973-75). 1973.
• Summary: 1973–Two black and white photos: (a) Bill 
sitting cross-legged on tatami mats on the fl oor in upstairs 
room in Aoyagi home at 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: 03-925-4974. He is eating tofu 
from a small dish with chopsticks. His clothing indicates 
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cold weather. (b) Bill and Akiko sitting meditation in upstairs 
room. In background: Altar, fl owers, photo of Shunryu 
Suzuki roshi, low writing desk.
 1974 Jan.–Bill Shurtleff at Arai-san’s tofu shop, Sangen-
ya, with their two daughters to left and right, Mrs. Arai 
standing in background.
 1974 Jan.–Four black-and-white glossy photos published 
in the large-format magazine Japan in Pictures (Vol. 16, 
No. 1, p. 16-17), all taken at San-Gen Ya, the shop of tofu 
master Toshio Arai in Nerima-ku, Japan, where Shurtleff is 
an apprentice, learning how to make tofu in the traditional 
Japanese way. (a) Ladling cooked soybean puree (gô) out of 
the cauldron into the pressing sack. (b) Standing next to Mr. 
Arai. Much of the equipment in the shop can be seen as Mr. 
Arai talks about making tofu. (c) Sitting in full lotus position 
practicing meditation on tatami mats in the upstairs room at 
the home of Mr. and Mrs. Kinjiro Aoyagi in Nerima-ku. His 
head is shaved and a small altar is in the background. (d) 
With Mr. and Mrs. Arai, sitting on the step that leads from 
their tofu shop into their home.
 1974 summer–Bill Shurtleff in Japanese-style summer 
dress at upstairs room at Aoyagi home. Altar and typewriter 
desk in background.
 1975 Jan.–Bill (seated) and Akiko (standing) at photo 
studio near home in Nerima-ku, Tokyo. This photo (2 copies) 
would later appear near the back of The Book of Tofu.
 1975 spring. Color. Akiko with a monarch butterfl y 
on her right hand. at Esalen Hot Springs near Big Sur, 
California, when we were invited to give a tofu class. We 
made homemade tofu there.
 1975 Nov.–Shurtleff and Aoyagi in the Shurtleff family 
kitchen at 790 Los Palos Dr., Lafayette, California: He is 
holding a plate on which rests a cake of tofu which they have 
just fi nished making from soybeans. In front of the two is 
a wooden tofu kit on the tile kitchen counter. Photo by Eric 
Rahkonen of the Contra Costa Times.

2475. Miller, Harry W., Jr. 1973. Observations from forty 
years of soy protein processing and engineering (Continued–
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Document part II). Cedar Falls, Iowa: Soypro International, 
Inc. 8 p. Undated. Unpublished manuscript.
• Summary: (Continued): “Flavor was no problem as 
the public enjoyed the bean-like cereal fl avor of soy. We 
calculated that, if we could produce a product of high 
keeping quality and automate the production, we could 
produce and sell soy milk for $0.20 a quart in comparison 
to cow’s milk at $1.00 per quart. To do this we used wide 
mouth bottles with a metal crown cap. By sterilizing 
these bottles in a pressure retort, we had a milk that kept 
indefi nitely without refrigeration. This allowed us to divide 
the city into four quarters, and by delivering a week’s supply 
at a time we were able to provide house delivery with one 
fourth the equipment and personnel of our competitors. 
We had many customers living in other cities that bought a 
month’s supply at a time and carried the empty bottles back 
to us.
 “During our fi rst month of operation, the cost was $1.10 
per bottle. The second month was $0.40 per bottle, the third 
month $0.19 per bottle and the fourth month $0.12 per 
bottle, which allowed a reasonable profi t. We were unable to 
proceed further as the Japanese blew up the plant on August 
7, 1937.
 “Realizing the nutritive value of soy and its possibilities, 
and no longer being able to continue in the Far East, we 
established the ‘International Nutrition Laboratory’ in Mt. 
Vernon, Ohio.
 “At fi rst our endeavor was to perfect manufacturing 
equipment so we could return to the Orient and develop 
foods for low-income population. As a result, we worked 
with soy fl our manufacturers and oil meal developers. 
Although many experiments were conducted in testing 
baking and roasting the bean, we learned very early that 
moist heat was best for developing high assimilability of this 
rich protein source.
 “I believe I built some 21 different types of moist heat 
processors from pressure steam cookers to blowing line 
steam jets through liquid falls of the extracted protein. One 
day my father remarked, ‘Son, you have more equipment out 
on the scrap pile than you have in the plant.’
 “As World War II progressed, we found ourselves 
producing high protein products for feeding of people that 
had been undernourished due to the enemies’ confi scation of 
food materials. However, as the war drew to a close, we saw 
a need for a change of income source. So, with the assistance 
of Dr. Baxter of Ohio State University, Soylac was brought 
on the market. Although we had to overcome diarrhea and 
other feeding problems, it was found that, with proper moist 
heat treatment and a proper balance of various carbohydrates 
and vegetable oil, we produced an infant milk that was 
readily accepted by the pediatricians.
 “As we had a greater amount of soy protein fi ber [okara] 
than extracted protein, we at fi rst dried this and sold it for 
livestock feed.

 “It was felt that meat analogs could not be produced 
from this protein casein residue. Again special equipment 
had to be made to handle and process this product so that 
palatability and high food value would result. With specially 
designed heat processes and modifi ed meat manufacturing 
equipment, bolognas and beef-like cutlets were produced at 
fi rst with the addition of wheat protein [gluten], later with 
soy spun protein fi bers. As discussed in the latter part of this 
dissertation, we were also able to produce very satisfactory 
meatlike products entirely from the residue.
 “In the late summer of 1960, I received a call from my 
father inviting me to a luncheon conference. Here I met 
Ronald Hill of UNICEF.
 “After being introduced I was informed that UNICEF 
intended to install an infant formula plant in Indonesia under 
the direction of Dr. S.S. De of F.A.O.
 “We were invited to be designers of the plant and I was 
to supervise the installation and training of the personnel to 
operate the installation.
 “I was most fortunate to be assisted in the project by Dr. 
E.L. Rowe, a graduate Ph.D. from the University of Southern 
California. With his help at the Institute of Nutrition of 
Indonesia, and the assistance of the College of Medicine 
of the University of Indonesia we were able to determine 
the causes of diarrhea in infant feeding and correct it in our 
formula and processing methods.
 “As in every country the natives of that locale must 
have a product that suits their individual organic reaction to 
nutrition in-take.
 “It has not been possible to produce a product acceptable 
in all countries and cultures. Thus it has been necessary to 
adapt both production methods and formula to each area 
individually. In Indonesia we had a very delicate pH balance 
to maintain, and moisture quantities had to be regulated so 
the infant obtained a nutritious substance that its body could 
absorb without ill effects.
 “Shortly after my return to the United States and 
during a periodic visit of my father, Dr. Perry Webber 
called upon us to assist Madison Foods to develop their soy 
products for greater market acceptance. They had some very 
commendable meat analogs using the combination of both 
soy and wheat derivatives. However, they wished to explore 
in the infant formula fi eld which was creating a sizable 
market. Infasoy was originated at this time and a process 
was developed to increase the normal extracted quantity 
of protein from the traditional extraction method. This was 
done by the use of mechanical equipment and formulations. 
It was here, with a great quantity of wheat fi ber in use, that 
we derived a method of using the soy residues [okara] to 
manufacture meat loaves, sausages, wieners, and bolognas 
entirely of soy except for seasoning materials and added fats. 
This greatly increased the nutritional value as well as the 
income derived from the sale of these products.
 “As we were perfecting and developing equipment and 
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products at Madison, a call came from Brazil for assistance 
in developing a soy and cow milk formula.
 “As the Brazilian government felt that some animal 
product should be incorporated in this kind of formulation, 
processing experiments were carried out. As a result much 
was discovered in fl avor control. It had long been determined 
that you could not mask the fl avor of the soybeans. It was 
entirely a matter of using some of the fl avors in the bean and 
eliminating the objectionable ones.
 “While still at Madison I had a call to install a traditional 
soy milk plant in the Far East. Our technologies had 
progressed to the point that we had diffi culty at fi rst to retain 
suffi cient soy fl avor to satisfy the palate of the local clients. 
However, this was accomplished to the satisfaction of the 
customers.
 “The last three years have been used in developing 
sophisticated analogous types of meat and milk. This has 
been accomplished in the laboratory and we feel will soon 
be available for countries now pressed with shortage of milk. 
Should milk fall short in dairy farming countries, we know 
we can supplement this shortage with a vegetable source as 
acceptable as the product in shortage.
 “In summary let me review:
 “1. We are facing shortages in milk, which is produced 
with a ratio of 8 lbs. of feed to produce one gallon. We can 
produce a gallon of vegetable milk with a total of l lb. of fat, 
carbohydrate, and beans.
 “2. A breakthrough in fl avor control has been achieved, 
which eliminates the former taste objections.
 “3. Breakthroughs have also been made in using the 
soy milk by-products for low cost meat analogues which are 
highly acceptable and nutritious.
 “We have approached the time that the soybean protein 
will not only relieve food shortages but will also satisfy the 
most sophisticated taste.” Address: Cedar Falls, Iowa.

2476. Research Libraries Group (RLG). 1973--. RLIN 
(Research Libraries Information Network) (Computerized 
bibliographic database). 1200 Villa St., Mountain View, CA 
94041. [19000000* ref]
• Summary: This database is more academic than 
OCLC [WorldCat]. According to the Directory of Online 
Databases (July 1990), this database comprises nearly 19 
million cataloging records from LC MARC tapes, GPO 
(Government Printing Offi ce) tapes, National Library of 
Medicine tapes, tapes of member libraries, etc.
 Talk with Jennifer Heartsill of RLIN. 1990. Sept. 27. 
The database was developed at Stanford University and 
originally named BALLOTS (Bibliographic Automation 
of Large Library Operations using a Time Sharing system). 
Jennifer was there while it was being developed. RLIN 
originated at about the same time as OCLC; the two were 
developed independently and in parallel. OCLC took a 
very different approach to how they capitalized and began 

operations. RLIN fi rst became available for use in 1973. 
Shortly thereafter they became the system of choice for 
RLG, which originated on the East Coast. BALLOTS 
preceded slightly RLG; they were separated by the continent. 
Then the system began to grow, with much of the funding 
from members. In 1989 the system became free of debt. Each 
user pays a fee for use; formerly this was on a transaction 
basis, now it is on a search basis. In RLG, there are now 
34 governing members, 3 principal members, 60 special 
members, and a multitude of users–any library or individual 
can use RLIN. RLIN was originally located on the Stanford 
campus, but recently the organization moved to nearby 
Mountain View. RLIN, a non-profi t group, still uses the 
Stanford computers. There is a fl at annual fee for members.
 OCLC has a large database and each record in it is for 
a unique title; appended to the record are holding symbols 
which show which libraries own that title. In RLIN, any 
library can have a complete record for its copy of a title, 
and include any special notes about the work (such as 
branch library location, autographed copy, etc.). Thus 
RLIN contains over 40 million bibliographic records, but 
only about 15 million unique titles, compared with 20-22 
million for OCLC. RLIN has some unique databases, such 
as citations fi les, and the holdings of archival repositories. 
There are 9 bibliographic fi les in RLIN based on “material 
type”: books, archival and manuscripts control (which have 
notes like abstracts), citations, maps, sound recordings, the 
18th century Short Title Catalog (everything published in 
English or in an English-speaking country up to the year 
1800), art, research in progress, etc. Both subscribe to the 
same records that the Library of Congress (LC) and the 
National Agricultural Library (NAL) put out on tape, but 
LC enters some records directly into the RLIN database for 
some things such as East Asiatic and Hebrew vernacular 
via Multiscript Workstations. They are now going out and 
looking for machine readable data. They have just added 
a new “citations fi le” from Engineering Information Inc. 
that gives article level information within serials and 
proceedings. RLIN and OCLC both use the MARC format, 
with numbered fi elds, and both now have a CJK (Chinese-
Japanese-Korean) language service.
 Update: Talk with reference librarians at Cal-Berkeley 
and Cal-Davis. 1991. March. RLIN is having serious 
fi nancial troubles. It may either try to merge with OCLC (but 
OCLC may not want to buy it) or it may just die. The cost for 
cataloging has been too high. It started out being used only 
for cataloging, then backed into being a reference tool.
 Article in Information Today. 1991. April. p. 24. “RLG 
board sets course for 1990s.” They plan “major expansion of 
bibliographic access to archival holdings, computer fi les, and 
visual materials.” RLG president is James Michalko.
 Update from Western Archives Institute. 1993. June. 
RLIN is generally considered a better quality database design 
than OCLC and catalogers like it better; it allows more 
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subject headings and longer record length. But OCLC is a 
stronger organization and it is easier to do interlibrary loan 
on OCLC.
 Talk with research librarian at University of California 
at Berkeley. 1994. July 20. The records in RLIN are of better 
quality and done to a higher standard than those in OCLC; 
many of the OCLC records are entered by public libraries. 
RLIN also has a much better search engine. Address: 
Mountain View, California. Phone: 800-537-7546.

2477. Oles, Shayne. 1973? The new Zen cookery: Practical 
macrobiotics. Woodland Hills, California: Shayfer 
Corporation. 86 p. Undated. Index. 22 cm. Spiral bound.
• Summary: A revised edition of the fi rst American 
macrobiotic cookbook, containing a wide variety of recipes 
from many sources. The cover is light orange. In the lower 
right corner is a sumi-e type brush illustration of some 
grasses and fl owers. All recipes are numbered. The recipe 
numbers and page numbers are a little different from those 
in the 1966 edition published by Ignoramus Press in Los 
Angeles. Pages 59-62 (recipe nos. 210-21) are about Miso 
soybean paste. Pages 62-64 (recipe nos. 222-28) are about 
Tamari soy sauce.
 Herman Aihara (Nov. 1990) has no idea why there are 
two versions of this book, both undated. Shayne Oles must 
have published one or both of these after Herman Aihara 
started the George Ohsawa Macrobiotic Foundation (any 
time after 1969). Only Shayne Oles would know. One clue is 
given in Macrobiotics: Yesterday and Today by Ron Kotzsch 
(1985, p. 170). “In 1966 Lou Oles, who with his wife Shane 
[sic, Shayne] had managed the revived Ohsawa Foundation, 
died, and Shane asked Herman [Aihara] to assist her. Herman 
began to travel to Los Angeles once a month to give lectures 
at the Foundation headquarters. He was also instrumental in 
the publishing of Ohsawa’s books, which were selling well 
on the East Coast as well as the West. By 1969, however, 
dissention had developed over the role of Shane’s new 
husband in the organization. Herman resigned. In 1970 the 
Ohsawa Foundation dissolved. Aihara, who had moved 
to San Francisco [from Carmichael, near Sacramento], 
established the George Ohsawa Macrobiotic Foundation as a 
new educational and publishing organization.”
 No. 293, a recipe for “Grain coffee pudding,” calls for 
“1 cup grain milk powder” [perhaps Kokkoh]. No. 300 is 
“Ohsawa coffee,” a “grain coffee.” Address: President of 
Ohsawa Foundation, California.

2478. Source (The). 1973? The Source (Menu). Hollywood, 
California. 6 p. Undated. 22 cm.
• Summary: This attractive undated menu, handwritten 
in calligraphy with a decorative illustrated border, is from 
the famous vegetarian restaurant started in 1969 by Jim 
Baker (Yahowa); the original is owned by the Los Angeles 
Public Library. Though the restaurant is usually said to be 

vegetarian, a chicken sandwich (tucked in pita bread) and a 
tuna sandwich appear on the menu under Salads; all other 
menu items are vegetarian.
 Contents: Breakfast menu (incl. Soy or whole wheat 
pancakes). Juices (Fresh squeezed to order, incl. Fruit 
smoothie). Sandwiches. Beverages (incl. Herb tea, Mu tea, 
Carob milk, Red Zinger tea). Salads (incl. Chinese style 
salad with tamari sauce, and some with alfalfa sprouts). 
Fruit salads. Entrees (incl. Magic mushrooms with hiziki 
and “tamari sauce”). Soup. Desserts (incl. Cheesecake, 
Ice cream, Coffee cooler, Date shake, Carrot cake, Rice 
pudding).
 Note 1. Since the prices in this menu are about 30% 
(range 18-66%) more expensive than those in the other menu 
seen from The Source, this one was almost certainly of a 
later date.
 Note 2. The word “organic” does not appear in this 
menu. Address: 8301 Sunset Blvd., Hollywood, California. 
Phone: 213-656-6388.

2479. Jayasena, Hewage. 1973? Curriculum vitae. Colombo, 
Sri Lanka. 1 p. Unpublished typescript. Undated.
• Summary: “Been active with a number of NGOs for now 
nearly 3 decades. These included the Young Men’s Buddhist 
Association and the All Ceylon Buddhist Congress, among 
others.
 “Was Secretary of the National Development Enquiry 
of the All Ceylon Buddhist Congress for about 12 years 
and helped organize its Health Enquiry Committee which 
published my report entitled ‘A National Health Plan for 
Ceylon.’
 “Also organized the Ceylon Meals for Millions 
Foundation with Florence Rose of the Meals for Millions 
Foundation USA. Served as Secretary / Treasurer for over 10 
years from about 1958 or so.
 “Underwent training in soya food preparation at Meals 
for Millions training school at Santa Monica, California, in 
1971” [for 5 months].
 “In practically all these roles I have been serving as a 
volunteer rendering honorary service.”
 “Through my association with Meals for Millions I was 
able to pioneer along with the others in the popularization of 
soy beans in Sri Lanka.”
 Handwritten note on attached sheet: “He was also a 
member of the Freedom from Hunger campaign, appointed 
by the Jaycees in late 1960s, where he worked 5-6 years 
with Dr. Mrs. Beatrice V. de Mel (now nutritionist with 
CARE responsible for distribution of Thriposha).” Address: 
Formerly government record keeper, Dep. of National 
Archives, no retired.

2480. Photograph of original Los Angeles Erewhon crew 
at the Culver City warehouse, southern California, around 
1972-73. 1973? Undated.
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• Summary: Note: This photo, taken by Roy Steevensz, was 
sent to Soyinfo Center by Norio Kushi and Peggy Steevensz, 
daughter of Roy Steevensz.

2481. Photograph of people seated around a low wooden 
eating table enjoying a macrobiotic breakfast at The Kushi 
House at 7357 Franklin Ave., Hollywood, California. 1973? 
Undated.
• Summary: Note: This photo, taken by Roy Steevensz, was 
sent to Soyinfo Center by Norio Kushi and Peggy Steevensz 
who writes: “Another view of main dining room, the table in 
the back is the breakfast room and beyond that is the pantry 
where every morning there was miso soup and some whole 
grain porridge. The stoneware vase with the grain stalk is 
now in my home.”

2482. Claus, W.S. 1974. Soy products in other applications. 
J. of the American Oil Chemists’ Society 51(1):197A-98A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Coffee whiteners. Whip 
toppings. Nutritional beverages. Address: Research Labs., 
Carnation Co., Van Nuys, California.

2483. Leary, James B. 1974. Gas-liquid chromatographic 

determination of acephate and Ortho 9006 residues in 
crops. J. of the Association of Offi cial Analytical Chemists 
57(1):189-91. Jan.
• Summary: Acephate has a residual systemic activity of 
approximately 10-15 days. Ortho 9006 is its metabolite. A 
table shows recoveries from soybeans and 10 other crops. 
Address: Ortho Div., Chevron Chemical Co., Richmond, 
California 94804.

2484. Adventist Heritage. 1974. Serial/periodical. Loma 
Linda, California: Loma Linda University. Editors: Gary 
Land (Andrews Univ.), Ronald L. Numbers (Loma Linda 
Univ.), and Jonathan M. Butler (Union College). Vol. 1, No. 
1. Jan. 1974.
• Summary: The Contents page of Vol. 1, No. 1 states that 
this is published in January and July by Adventist Heritage 
Inc., in cooperation with the Division of Religion, Loma 
Linda University. On the cover of the fi rst issue is an 
illustration of William Miller, the leading preacher of the 
Advent movement in the 1830s and 1840s.
 Jim Nix, now (10/92) archivist at Loma Linda Univ. 
Vernier-Radcliffe Library, used to be the managing editor of 
this periodical. As of Oct. 1992, Dorothy Minchin-Comm 
is the editor and Ron Graybill is the managing editor. The 
frequency is 2-3 times/year. Address: 4700 Pierce St., 
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Riverside, California 92515. Phone: 714-785-2518.

2485. Sterner, Mark M. 1974. Low-cost protein foods: 
Increasing their supply and acceptance in developing 
countries. Cereal Science Today 19(1):14-17. Jan. [2 ref]
• Summary: Contents: Introduction. Poverty and hunger. 
Population factors. Inexperienced leadership. Culture-
oriented protein foods. Soy products. A total-development 
approach. New solutions needed. The tragedy of protein 
defi ciency. Technical assistance and training.
 World population is growing at about 1.5% each year 
while world agricultural production is increasing at the rate 
of about 2% annually. However, the heart of the problem of 
world protein supply is not what is happening on average or 
on the whole. “It is the fact that there are great differences 
in the consumption of proteins between countries, between 
socioeconomic groups within a country, and between family 
members in the home.”
 Today 64% of the world’s population are “protein 
hungry.” They do not consume enough protein. Sterner lived 
in Korea until 5 months ago and has seen the problem fi rst 
hand. To his surprise, he was told by the administrator of a 
college in Sri Lanka, Ceylon, that the school’s small soy-
milk plant (put there by the father of soy milk, Dr. Harry 
Miller) is kept running at full capacity, when soybeans 
are available, to keep up with the demand of the college 
cafeteria. He explained that the students much prefer this 
unsophisticated form of soy milk to the dried soy milk 
(DSM) provided by CARE.
 The article discusses the work of Meals for Millions and 
contains four photos related to that organization. Address: 
Exec. Director, Meals for Millions Foundation, Santa 
Monica, California.

2486. Los Angeles Times. 1974. Seldom-used soybean high 
in protein, unsaturated fats. Feb. 7. p. F2.
• Summary: Genevieve P. Ho, PhD, of the Agricultural 
Extension Service, USDA, University of California, explains 
that soybeans and soybean products have been staples 
in China for 4,000 years [sic, 3,000 years]. Among these 
products are “soybean curd, soybean milk, soybean sprouts 
and soy sauce...”
 “In 1972, soybeans retailed for 14 cents a pound. Today 
they sell for 54 cents a pound in health food stores and 31 
cents a pound in Oriental markets.”
 Describes how to cook dry soybeans at home. Soak 
soybeans overnight before cooking. they will swell to 
between 2½ to 3 times their original size.
 To speed the process: Combine 3 cups water and 1 
cup dry soybeans, bring to a boil, and continue to boil for 2 
minutes. Turn off heat, cover, and let stand 1 hour. Soybeans 
are best cooked slowly and at low temperatures–for 3/4 to 1 
hour.
 Gives recipes for: Soybean casserole (with “2 cups 

soybeans, cooked, coarsely chopped”). Soybean cookies 
(with “1 cup cooked soybeans”). Bean curd soup (with “1 
cup bean curd (tofu), broken in small pieces”). Bean curd 
and shrimp (with “1½ cups bean curd (tofu)” and “1 tbsp. 
soy sauce”).

2487. Gerner, Bob. 1974. Log of trip to Japan to study 
traditional natural foods, 28 Feb.–2 March 1974. Part I (Log–
unpublished). Westbrae Natural Foods Inc., Berkeley, CA 
94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: 1974 Feb. 28. Meet Bill Shurtleff and Mr. Masa 
Miyashita of Kikkoman export dept. (good man, speaks 
fl uent English) at the Imperial Hotel (Teikoku Hoteru, built in 
the 1920s by Frank Lloyd Wright) in Tokyo. Talk for 4 hours. 
Westbrae hires Shurtleff as an interpreter and guide.
 March 1. Dinner at Sasa-no-Yuki, beautiful old 
restaurant that specializes in tofu cuisine.
 March 4, Monday. Visit Kikkoman in Noda with 
Shurtleff and Miyashita. Tour Plant #7, then Plant #4 (the 
Goyo-Gura), which produces the emperor’s shoyu in the 
traditional, natural way. “Saw 5 batches of moromi mash 
from 1 month old to 12 months old, and tasted each one. 
Delicious. Great color change between the 1 month and 
the 12 month moromi. We saw all the traditional tools. The 
moromi vats were made of cedar and last approximately 
200 years.” See a movie on how shoyu is made. Lunch at a 
sushi shop. Visit two miso retail shops with Shurtleff near his 
home. One had 42-45 types of miso (mostly rice miso, with 
1 each Hatcho, barley, and cooked miso), the other 32-35 
types. Tasted many and learned the differences. I buy Saikyo 
sweet white miso and Hatcho miso.
 March 5, Tues. Attend a cooking class at Lima Ohsawa’s 
house, then have dinner with Lima and the class members. 
Sick for the next 2 days.
 March 9, Sat. Call then meet Mr. Kazama of Mitoku. He 
represents Erewhon. We may import through Kikkoman’s 
Pacifi c Trading. Plan trip to Sendai Miso-Shoyu. Sendai 
is interested in using organic soybeans to make shoyu but 
would like a contract stating that all of it will be purchased 
when done. Dinner at the natural foods restaurant, Hakumon 
run by a Frenchman named Pierre.
 March 11, Mon. Meet Shurtleff early at Tokyo station. 
Take bullet train (Shinkansen) to visit two Hatcho miso 
plants (Hayakawa Kyuemon Shoten, and Ota Shoten in 
Okazaki city, Aichi prefecture). Both plants claim to be over 
600 years old. They use modern steamers and koji rooms. 
They pile 4-6 tons of rocks atop each large vat of miso, 
age it for 2 summers. It becomes very mellow when fully 
aged. They also use about half of their Hatcho miso to make 
Akadashi miso. It also contains caramel coloring, barley 
syrup, MSG, shoyu, a white miso, and preservatives. They 
sell a lot of Akadashi but only a little Hatcho miso. Lunch at 
an udon noodle shop that hand makes and cuts the noodles. 
Lots of slurping. Then visit a plant that makes real tamari 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   825

© Copyright Soyinfo Center 2021

and shoyu. All the tamari is mixed with junk. Train to Kyoto; 
stay at Friends World College. Note: This is the earliest 
English-language document seen (March 2012) that contains 
the term “real tamari.”
 March 12, Tues. Visit a tofu maker, a yuba maker (Yuba 
Han), then the company that makes Saikyo sweet white 
miso. The owner lies to us initially about his miso aging 
and caramel coloring (which tastes and looks like tar). Then 
he reverses himself without batting an eye. Lunch at a 300 
year old Zen vegetarian restaurant (Okutan near Nanzenji 
temple); so beautiful that I start crying. Fantastic place. Light 
snow falling by the pond. Enjoy Simmering Tofu (Yu-dofu) 
in a broth. Then we go to a 400-year old tofu restaurant 
(Nakamura-ro) at a shrine (Gion) for dessert of amazake and 
Dengaku (skewered and braised with sweet miso). On to a 
second miso factory. It is a bore and the owner does not seem 
sincere but he has a great reputation among macrobiotics. 
He makes both natural and sweet white miso. Shurtleff 
visited him last year. For white miso the soybeans are boiled; 
for red miso they are steamed. Some white miso contains 
sodium thiosulphate bleach. Visit another yuba shop. They 
use granite grinding stones to make soymilk, cast iron pot 
to cook it in and copper skimming tables. A very beautiful 
place. Meet Ty Smith at a soba shop. He is a chain smoker, 
just quit working for Muso, and promoting a cooperative 
effort between Janus, Chico-San, Erewhon, and The Well to 
import foods from Japan. Evening at Jittoku coffee house, 
owned by an American, in a large old Japanese treasury 
(kura). Back to Tokyo by train. Talk until 1:00 A.M.
 March 14, Thurs. Meet Kazama and Shurtleff, and take 
express train to Sendai Miso-Shoyu. We are treated royally 
by Mr. Muro. Long introduction and discussion. Visit their 
2 plants, one modern, one traditional, natural. They make 
only rice miso. Their production of natural miso is more 
than all that imported to America by Erewhon and Janus. 
They age their natural shoyu 18-24 months at the request 
of Michio Kushi and Erewhon. They have 9 aging vats for 
the fi rst year, then it is switched to other tanks. They invite 
us to have a shoyu taste test among 3 products: Kikkoman 
regular shoyu, Sendai regular, Sendai natural. Both Bill and I 
choose Kikkoman as best; good aroma, color, and taste. They 
congratulate us on our good taste. Sendai regular had very 
strong salty taste. We both liked the Sendai natural least; 
good color, no aroma, very mild taste. Sendai people say 
only one year is needed to ferment shoyu naturally. We might 
sell them organic soybeans (we had purchased 12 truckloads 
from a farmer) and get shoyu back in 1 year. We meet the 
president (Sasaki?), born 1928. Elegant geisha-hosted 
tempura and sushi dinner with president, 2 vice presidents, 
production manager, and a consulting professor (Shibasaki 
sensei). After dinner to a traditional bar for doburoku (thick, 
unrefi ned sake with a low alcohol content [or was it nigori-
zake?]), then a sushi house. Shurtleff leaves for Tokyo on 
night train.

 March 16, Sat. Visit Shurtleff and Aoyagi’s home for 
lunch. We have dried-frozen tofu main dish, salad with 
creamy tofu dressing, strawberries with tofu whipped cream. 
Delicious. Then we learn how to make tofu at home. It’s 
easy. I’ll make it at home in California, then at our Westbrae 
Natural Foods retail store on Gilman Street (Note: This led 
to a long series of tofu classes by Gerner, Liz Horowitz, and 
later Shurtleff & Aoyagi; The retail store changed its name in 
late 1976 to Gilman Street Gourmet).
 Note 1. This is the earliest document seen (March 2020) 
concerning Westbrae Natural Foods.
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that contains the term “creamy tofu 
dressing” (or “dressings”) a term coined by Shurtleff and 
Aoyagi in The Book of Tofu (p. 108).
 Note 3. This is the earliest English-language document 
seen (April 2013) that uses the term “dried-frozen tofu.”
 Note 4. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Tofu whipped 
cream” (regardless of capitalization). Continued. Address: 
President & Chairman of the Board, Westbrae Natural Foods 
Inc., 1224 10th St., Berkeley, California 94710.

2488. Gerner, Bob. 1974. Log of trip to Japan to study 
traditional natural foods, 28 Feb.–2 March 1974. Part II 
(Log–unpublished). Westbrae Natural Foods Inc., Berkeley, 
CA 94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: Continued: March 19, Tues. Take bullet train 
to Kyoto to meet Steve Earle of Muso Shokuhin. We 3 
go to Okayama to see Fuchu Miso, that makes mugi miso 
(the barley miso sold in our store) and sweet white miso. 
The president’s wife is the epitome of Japanese woman. 
For lunch we have tofu burgers with Italian sauce and 
mushrooms in a bento made by Akiko. Delicious. Take a 
boat to Shodo-shima where Marushima Shoyu Co. is located. 
Island is also famous for toasted sesame oil. Arrive at a 
ryokan at 6:30 P.M. VIP treatment. Bath before dinner and 
served in private room by geisha. Too much fi sh! Note: This 
is the earliest English-language document seen (Nov. 2014) 
that contains the term “tofu burgers.”
 March 20, Wed. Miso soup for breakfast. Visit 
Marushima Shoyu where Muso gets its “natural” shoyu for 
export to America. They have the newest wheat roasters 
(they roast it with sand), biggest presses. We see cement 
aging tanks in a temperature-controlled room, then onto a 
large red building with 150 aging tanks. But we see no whole 
soybeans, only soybean meal (dasshi daizu). “I feel the 
owner is a liar and this is a bogus operation. The scene gets 
heavy and ugly. Bill is great and presses on with questions.” 
The owner claims that 40% of their shoyu is natural, aged 
for 3 years and made with whole soybeans; 60% made with 
soybean meal, temperature controlled for 7 months. Thus 
there should be about 120 vats of natural versus 60 regular. 
But where is the natural? Their faces turn red. We have 
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caught them red handed. The owner take us to one musty, 
dirty old building with 25 vats, only 8 of which contain 
shoyu, some only half full. Lots of cockroaches. Looks 
like no one ever goes here. Still no sign of a single whole 
soybean. Uneasy departure. Steve Earle is embarrassed. We 
take a train to Tokyo. We present Earle/Muso with a list of 
inconsistencies and ask for a written reply.
 March 21, Thurs. Visit Mr. Kazama’s miso factory 
(Ikeda Kojiro Miso Shoten in Kawaguchi-shi near Tokyo), 
that makes barley miso, the only brown rice miso in Japan, 
and shoyu. Call Ty Smith of Muso. He says Muso was 
very happy with our fi ndings concerning the problems at 
Marushima, and that they have contacted a new source in 
Kyushu. Marushima said their president died a year or so 
ago and his son took over. They have lost the old feeling and 
tradition.
 March 22, Fri. 6:00 A.M. Meet with Bill Shurtleff at 
his tofu master’s tofu shop (San-Gen-Ya, run by Mr. Toshio 
Arai). We watch how he makes tofu. Beautiful place (12 feet 
square) attached to their home. Beautiful people; they don’t 
speak English. Both make tofu starting early in the morning. 
He delivers in the afternoon and she sells out of the shop. 
He gave me hot rich soymilk (from kinugoshi) with wild 
mountain honey. Both incredible. So sweet and delicious. 
They also serve us freshly made agé, kinugoshi, and natto. 
Lunch at Shurtleff and Aoyagi’s home: Noodles and tofu, 
Chinese fried tofu, tofu pudding, agé, kinugoshi, and mikan 
orange. We go over my notes from the miso factory. We copy 
all of his notes. Then I leave, very sad, but the friendship will 
remain. Akiko is a remarkable lady. Meet Mr. Kazama and 
go to Pacifi c Trading. Lousy meeting with Mr. Masaaki Miki 
(sales manager), and Masa Miyashita (export dept). Go to 
airport.
 Results of the trip: (1) Westbrae started (about 9 months 
later) to import many varieties of miso, plus shoyu, and other 
products from Mr. Kazama in Japan. Bob Gerner was the 
founder, president, and chairman of the board of Westbrae; 
(2) Bob Gerner and Liz Horowitz taught “Tofu and Miso 
Cookery Classes” in Berkeley during 1976; (3) Westbrae 
published and distributed widely two brochures, What is 
Miso? (May 1976) and What is Tofu? (July 1976) written by 
Shurtleff and Aoyagi; (4) In 1976 Westbrae Natural Foods 
Inc. decided to sell its retail store at 1336 Gilman St. in order 
to focus on being a distributor and importer. The store had 
been losing money. Bob Gerner bought it in June 1976 for 
the low price offered by the highest bidder. He remodeled the 
store, renamed it Gilman Street Gourmet, and re-opened it in 
Sept. 1976. In the spring of 1977 Gerner added a deli to the 
store; there he made and sold Tofu Burgers, Tofu Treasure 
Balls, and Tofu Steaks Sauteed in Ginger Sauce. The same 
week that the deli opened, Gerner sold 3,000 to 4,000 of 
his new Tofu Burgers out of the Westbrae booth at the New 
Earth Exposition in San Francisco. Bob’s nephew and sister 
(Margaret) made the tofu burgers. The burgers sold equally 

well at the same Expo in 1978 and 1979; (5) Shurtleff and 
Aoyagi wrote The Book of Miso and their New-age Foods 
Study Center moved toward becoming Soyfoods Center.
 Note: In late November 1974 Mr. Kazama came to 
a meeting at Pajaro Dunes by Santa Cruz, sponsored by 
The Well. The idea was to set up a natural foods trade 
association. Erewhon wanted to control all imports of 
Japanese natural foods from Japan. Janus and The Well both 
had to import through Erewhon. They said Westbrae must 
buy through them via The Well (Roger Hillyard/Pure & 
Simple), and pay a 5% commission. Kazama had to defer to 
them. Gerner refused and they backed off. Ty Smith, now 
head of Erewhon, was upset that Westbrae was not paying a 
commission. Gerner told him “Tough.” So Westbrae ended 
up importing from Kazama. Address: President & Chairman 
of the Board, Westbrae Natural Foods Inc., 1224 10th St., 
Berkeley, California 94710.

2489. Product Name:  Soy Burger.
Manufacturer’s Name:  East West Cookery.
Manufacturer’s Address:  East West Center, Franklin 
Street, Hollywood, California.
Date of Introduction:  1974 February.
Ingredients:  Incl. cooked whole soybeans, fresh onions, 
fresh carrots, fresh parsley.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product in 
either late 1973 or early 1974.
 He was born in Brazil, but he had to fl ee the country in 
the early 1970s. He went to stay with friends in Los Angeles. 
Then he moved into the East West Center, a macrobiotic 
commune at 7357 Franklin Ave., Hollywood, California. 
First he started working as Roy Steevensz’ assistant making 
foods. Then in late 1973 or early 1974 he started a company 
named East West Cookery, where he made Soy Burgers, 
which he sold to many health food stores around Los 
Angeles, including the Erewhon retail store. To make the 
burgers he would soak whole soybeans, pressure cook them 
until soft, then cool and mash them for use as a binding 
agent. He would mix the mashed soybeans with cooked 
brown rice and fresh onions, parsley, and carrots. He would 
shape the mixture into patties, which he baked in an oven. 
He made the burgers in the kitchen of the big East West 
Center. In terms of logistics, he would wake up at 4:00 in the 
morning, cook the soybeans and let them cool. Later, after 
others had fi nished breakfast in the kitchen, he would shape 
and bake the burgers. He would put these between buns, 
with lettuce, tomatoes, etc. wrap them in Saran Wrap, insert 
a black-and-white label in between 2 sheets of wrap, and 
distribute them to stores. For more details, see interview with 
Ademar Reis, Nov. 1993.

2490. Japan in Pictures. 1974. Bill Shurtleff, a perfect mania 
for bean curd. American who has come to Japan to study 
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Zen. 16(1):16-17. [1 ref. Eng]
• Summary:  “Bean curd is introduced in another article of 
this issue. This food seems to be growing popular among 
Westerners as well in recent years. Bill Shurtleff is one of 
those who have taken a liking for bean curd. He not only 
likes to take this food, but also is so enthusiastic as to 
prepare bean curd himself, study how to cook it and try to 
develop new styles for this product. He is even writing a 
book on bean curd or tofu now. Shurtleff is a 31-year-old 
American who majored in physics at Stanford University. 
When, however, he lost interest in material civilization, he 
began to practice Zen meditation under the Rev. Shunryu 
Suzuki at a Zen temple in the mountains of California. 
Coming to Japan, home soil of Zen, two years ago, he is 
still pursuing his Zen studies. At Zen temples, a vegetarian 
diet is followed according to the Buddhist doctrine which 
abhors the destruction of animal life and bean curd is thus an 
indispensable food there.

 “As described in the other article of this issue, bean 
curd, which has been a product of the small-scale cottage 
industry, has recently come to be manufactured in modern 
factories as well in Japan. The former or traditional method 
produces bean curd by a delicate sense and experienced 
manual labor–respective producers have their own particular 
ways of making bean curd in an effort to give unique taste to 
their product.
 “Shurtleff, who prefers the traditional method of making 
bean curd, believes that the genuine delicacy of taste cannot 
be brought about unless it is produced in the traditional 
way–he thinks soya-beans must be ground by means of a 
stone mortar, processed with well water, boiled by burning 
fi rewood and coagulated with brine. The processing of bean 
curd into other styles of food is also done by bean curd 
producers, about which Shurtleff is also very enthusiastic. 
He is working hard in an attempt to develop, from bean 
curd some foods palatable to the Westerners’ taste. When 
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he succeeds in developing such a food, he has it sampled by 
some third parties. He is now writing a book on bean curd so 
enthusiastically that his translation of the Rev. Dogen’s work 
is making little progress. (The Rev. Dogen is a distinguished 
priest who introduced the Soto doctrine to Japan from China. 
Soto is a branch of the Zen Sect. Cf. Japan in Pictures, Vol. 
15, No. 5).”
 Five large, black-and-white photos of Shurtleff show 
him: (1) Deep-frying “ganmodoki” [tofu burgers] at San-
Gen Ya, the shop of tofu master Toshio Arai in Nerima-
ku, Japan, where Shurtleff is an apprentice, learning how 
to make tofu in the traditional Japanese way. (2) Ladling 
cooked soybean puree (gô) out of the cauldron into the 
pressing sack. (3) Standing next to Mr. Arai. Much of the 
equipment in the shop can be seen as Mr. Arai talks about 
making tofu. (4) With Mr. and Mrs. Arai, sitting on the step 
that leads from their tofu shop into their home. (5) One 
sitting in full lotus position practicing meditation in the home 
of Mr. and Mrs. Kinjiro Aoyagi in Nerima-ku. His head is 
shaved and a small altar is in the background. Another article 
on previous pages of this issue discusses a new method for 
making instant tofu. Address: Japan.

2491. Meals for Millions Foundation. 1974. Annual 
report 1973. Self-help for a hungry world. Santa Monica, 
California: MFM Foundation. 6 p. 28 cm.
• Summary:  See next 2 pages, Submitted by Mark M. 
Sterner, Executive Director. Cover is printed in orange and 
black ink on white, as if this were one issue of the Meals 
for Millions Newsletter. In the upper left corner is MFM’s 
new symbol [logo], a plant growing out of mounded soil in 
a bowl which is half of a globe. Below that: “Self-help for a 
hungry world.” The pages are unnumbered.
 Contents: Introduction, by Mark M. Sterner (“As most 
people the world over now recognize, any long-range view 
of a solution to the world’s global hunger problem must rest 
on the premise of improvement through self-help. To refl ect 
this commitment more precisely, MFM looks with pride 
to its new symbol image adopted formally by its Board of 
Directors this past fall” [of 1973]). MFM converts goals 
into action! Vigorous four point program stresses: technical 
assistance, through education, through on-going programs & 
emergency relief, through research and development. MFM 
reaches out in Friendship (To Mexico {Mexican MPF is 
named Protea}, Mississippi, Brazil, American Southwest).
 How MFM spent its donor dollars in 1973. Income: 
$377,000. Expenses: $446,000 of which 4.64% for 
administration, 19.29% used for fund raising, 12.58% for 
public relations, and 81.95% [sic, 63.49%] for programs. 
Board of Directors.
 Photos show: (1) Drilling a well in Ecuador with MFM’s 
mobile well-drilling rig. (2) Mark Sterner with students 
around a Wenger X-5 extruder–as part of a 4-month intensive 
training program at MFM’s International Institute of Protein 

Food Technology (IIPFT)®. Plus many other photos. 
Address: 1800 Olympic Boulevard (P.O. Box 1666), Santa 
Monica, California 90406. Phone: 870-0451.

2492. Photograph of people at the Erewhon warehouse–
Boston. 1974. Boston, Massachusetts.

• Summary: These photos were sent in 2009 by Patricia 
Smith, who worked at Erewhon. They are not dated and the 
names of some people are unknown.
 Concerning the date and place: Mark Ripa (Jan. 2011) 
says: “I think both photos were taken the same day, in the 
winter of either late 1973 or early 1974. They were taken 
next to the front windows of the third fl oor at 31 Farnsworth 
Street, South Boston (adjacent to the Erewhon warehouse 
at 33 Farnsworth). 31 Farnsworth was a three fl oor building 
adjacent to the six fl oors of 33 Farnsworth. That fl oor was 
used for storage by the Erewhon warehouse. East West 
Journal occupied multiple fl oors at 31 Farnsworth at the 
time. I don’t remember the context other than it was a 
department photo of the ‘warehouse crew.’ Don’t remember 
any other department photos. The photos were taken, I think, 
by Nik Amartseff (responsible for creating Erewhon labels 
and product development at the time). He may also have 
worked for EWJ. Last I heard Nik was living in Vermont.”
 (1) Photo of Mark Ripa (at Erewhon, Boston), wearing 
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a beard, white suit (top and bottom) 
and necktie. On the photo, to his right, 
is written: “I’m Swami Bananananda 
and I’m here to say”–a take-off of the 
lyrics to a popular tune advertising 
Chiquita bananas, which begin: “I 
am Chiquita banana and I’ve come 
to say, Bananas have to ripen in a 
certain way...” Mark notes: “The two 
lines written on my photo by persons 
unknown, perhaps inspired by my 
borrowed white suit”
 Mark wrote to Patricia Smith 
(Oct. 2010): “My title at Erewhon 
[Boston] changed over the years. 
I went back to a resume to clarify 
the following: April 1972 to Feb. 
1974–Packaging line worker, miller’s 
apprentice.
 Feb. 1974 to Nov. 1974–Head 
miller.
 Nov. 1974 to Aug. 1975–Buyer 
/ merchandiser for the Star Market 
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account.
 Aug. 1975 to Oct. 1976–Buyer, assistant product 
development manager. Inventory control manager.
 Oct. 1976 to June 1978–Purchasing manager. Product 
development manager.
 June 1978 to Oct. 1979–Quality control manager.
 “I had my hand in a few Erewhon labeled products, most 
of which were manufactured by copackers, notably organic 
corn chips, potato chips (I think I was the fi rst to market a 
tamari potato chip), apple juice and apple juice blends (I 
remember formulating apple spice juice and apple mint juice 
on my kitchen stove) and Mark’s Natural Spaghetti Sauce 
(2 varieties)–the fi rst spaghetti sauce to have tamari as an 
ingredient (Michio Kushi wanted to balance the tomatoes 
with tamari, which was more workable than miso) and bagels 
(how could I forget the bagels–but they were discontinued as 
they molded before their time).”
 (2) People who worked at Erewhon, Boston. Mark Ripa 
is in the 2nd row, far left.
 John Fogg, who worked at Erewhon, Boston, identifi es 
the people in this group as follows: Front row (three men, 
left to right): Dan Seamens, Don Lorenson (great guitar 
player, supervisor in shipping), and Tony Harnett.
 Back row (seven men, L-R): Mark Ripa (probably a 
purchaser by then), Roger, unknown, Bill West (worked in 
the warehouse or was a truck driver; ended up as Trucking 
Manager), Warren Murrah (Receiving Manager), Paul 
Campbell.
 Evan Root adds (Jan. 2001). Tony Harnett is now 
known as Anthony Harnett. “Anthony and Hugo van Seenus 
bought the small ‘Bread and Circus’ store in Brookline, 
Massachusetts. Soon after, Anthony bought out Hugo and 
developed it into a group of big supermarket sized natural 
food stores, with a very high quality standard. In 1990 Whole 
Foods bought him out for $26 million.”
 Steve Zoller adds (Jan. 2011): These were all macho 
warehouse guys who looked down on the “prods” 
(production guys) upstairs. The main erewhon building was 
at 33 Farnsworth St. I believe this was taken in the attached 
building (31 Farnsworth, I think). I base this on what looks 
like imports that were stored in that building, on the 1st fl oor. 
I would defi nitely date this later than the spring 1975 catalog 
photo.
 Updates (from Steve): Dan Seamens–is at the WF 
Regional offi ce in Cambridge. Bill West–married someone 
from erewhon (forget her name) and moved to New Mexico. 
Late 1980’s I saw him last and he worked for a juice or soda 
company. Warren Murrah–Married Susan Stamps (David’s 
sister) and worked at New Balance (maybe 1980?). Diane 
Markovitz–moved to St. Augustine, Florida, around 1977 
to be with Greg Leonard (Tree of Life). Anthony Valenti–
Married Carol (a former erewhonian); I last saw him as a 
waiter at a high class / priced restaurant in Boston.

2493. Barr, Pat. 1974. Something for library or kitchen: The 
Mandarin Way, by Cecilia Sun Yun Chiang as told to Allan 
Carr. Washington Post. March 6. p. B4.
• Summary: A good review of a fi ne book by a great woman. 
Cecilia is now the “presiding genius” at The Mandarin 
restaurant in San Francisco, California. The reviewer 
recommends this book “most warmly to all who are willing 
to go in search of items such as bean-curd sheets and sea 
cucumbers...”
 Note: This is the earliest document seen (Oct. 2012) in 
all major U.S. newspapers digitized by ProQuest that uses 
the term “bean-curd sheets,” which refers to yuba. The new 
term appears in 37 documents between 1974 and the present, 
including 5 in the 1970s, at least 24 in the 1980s.

2494. Hughes Markets. 1974. Stick with the best blue-chip 
stamps (Ad). Los Angeles Times. March 14. p. G30.
• Summary: The section titled “Foods of the Orient” 
includes:
 Yamasa soy sauce, reg. & shinmi 1 gallon can $2.79.
 Coconut juice, Marga Rita 7¼ oz. can, 4 for $1.
 Soy beans, JFC daizu 1 lb. pkg., 3 for $1.
 Won ton skins, in our produce dept., Nanka Seimin 12 
oz pkg. 35¢.

2495. Fleming, Cecil. 1974. How to save on milk: Get it in a 
box. Powdered product a good calcium source. Los Angeles 
Times. March 14. p. G1.
• Summary: “Sacramento (AP)–California’s 4,000 dairymen 
may have to slaughter 25% of their milk cows unless they are 
granted a price increase of 16 cents per gallon, an industry 
spokesman warned Wednesday.–LA Times, Feb. 28.”
 Dr. Genevieve Ho, nutritionist at the UC Agricultural 
Extension Service, suggests that consumers consider other 
less expensive dairy sources of calcium, such as instant 
nonfat dry milk, which can be reconstituted quickly and 
easily.
 A table shows other sources of calcium, with the number 
of milligrams of calcium per unit. These include “Soybean 
curd (tofu),” which contains 64 mg of calcium per ¼ cup [= 
256 mg per cup].

2496. Spiral Foods Inc. 1974. Wholesale price list. Chico, 
California. 4 p. March 15. 28 cm.
• Summary: This two-sheet catalog and price list, consisting 
of two pages stapled in the upper left corner, is printed front 
and back with reddish-orange ink on tan paper. The fi rst item 
is fi ve cookbooks. Soy-related products: Condiments: Lima 
tamari soy sauce (aged naturally over 2 yrs.). Miso–soybean 
puree (entirely natural–Mugi Miso, or Kome Miso). Lima 
kome miso. Nigari (natural coagulant to make tofu). Barley 
koji. Tekka. Sesame salt (toasted whole brown sesame 
seeds and sea salt). Salt plums (pickled in sea salt). Kuzu 
(wild arrowroot starch). Utensils: Soy pitcher [soy sauce 
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dispenser]. Address: 1144 West 1st Street, Chico, California 
95926. Phone: 343-2111.

2497. Dosti, Rose. 1974. Making nutrition culturally 
acceptable: Project for Chinese elderly. Los Angeles Times. 
March 28. p. H1.
• Summary: Every afternoon the banquet room at the Hong 
Kong restaurant is fi lled with elderly Chinese from the 
Los Angeles area. Dr. Genevieve Ho, a nutritionist at the 
University of California Agricultural Extension Service 
designs the menus and recipes, but also gives talks on 
nutrition in Chinese–while stressing the importance of 
calcium, vitamin A, and protein in the diet.
 Sardines (bones and all) over a bed of bean curd supply 
plenty of calcium. A recipe is given for Sardines with bean 
curd.
 Ground seasoned fi sh, seasoned with green onion and 
ginger, “is formed into walnut size balls and sauteed in oil to 
serve with braised bean curd,” for a dish that is rich in both 
calcium and protein.
 Dr. Ho also talks about avoiding salty foods such as 
bean paste, fermented black beans, pickles, and salt fi sh.
 A photo shows a group of happy Chinese seniors seated 
at a round table. Dr. Ho (standing) also looks very happy.

2498. Product Name:  Loma Linda Non-Meat Balls 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1974 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1974. p. 120. “and ‘meat’ balls.”

2499. Leake, Rosemary D.; Schroeder, Kathleen C.; Benton, 
D.A.; Oh, W. 1974. Soy-based formula in the treatment 
of infantile diarrhea. American J. of Diseases of Children 
127(3):374-76. March. [12 ref]
• Summary: A lactose-free formula containing isolated soy 
protein has been successful in treating infants with diarrhea 
during the gastroenteritis recovery phase. Twenty-two infants 
hospitalized for severe diarrhea were given, at random, a 
formula based on either soy protein isolate or skim milk. 
Infants recovering from nonbacterial gastroenteritis and fed 
a soy-based lactose-free formula had a 9% rate of diarrhea 
recurrence, contrasted with a 64% rate of recurrence for a 
similar group fed a milk-based formula. The researchers 
speculated that lactose intolerance secondary to diarrhea 
could be an important factor in causing recurrent diarrhea in 
infants fed a milk-based formula.
 “The carbohydrate source is another major difference 
between soy- and cow’s milk-based formulas. The lactose-
free characteristic of soy-based formula could account for 
the higher success rate.” “Lactose intolerance is particularly 

common among black and Oriental infants (Chung 1968; 
Bayless 1969). Black and Oriental infants were of equal 
distribution in our two groups and constituted 45% of the 
patients studied.” Endnote: “A grant for this investigation 
and the formula used were provided by Ross Laboratories, 
Columbus, Ohio.”
 Note: This is the earliest document seen (Jan. 
2021) in which a soy formula or beverage is specifi cally 
recommended as a solution to the problem of lactose 
intolerance. Address: Dep. of Pediatrics, Harbor General 
Hospital, UCLA School of Medicine, 1000 W. Carson St., 
Torrance, California 90509.

2500. Dosti, Rose. 1974. Culinary SOS: Favorite cake 
coincides with strawberry season. Los Angeles Times. April 
11. p. G12.
• Summary: In response to a reader’s question, a recipe is 
given for “Toasted soy nuts” (Ingredients: 1½ cups dry soy 
beans, ¼ cup butter or margarine, salt).

2501. Keen, N.T.; Kennedy, B.W. 1974. Hydroxyphaseollin 
and related isofl avonoids in the hypersensitive resistant 
response of soybeans against Pseudomonas glycinea. 
Physiological Plant Pathology 4(2):173-85. April. [44 ref]
• Summary: Many plants, when attacked by fungal 
pathogens, produce antibiotic chemicals called 
“phytoalexins” in the plant parts that are attacked. 
The hypersensitive reaction (HR) of soybean leaves to 
inoculation with incompatible races of Pseudomonas 
glycinea (bacteria) resulted in rapid production of the 
isofl avonoid compounds hydroxyphaseollin, coumestrol, 
daidzein, and sojagol. The same compounds were produced 
in response to inoculation with the non-pathogen P. 
lachrymans. Address: Dep. of Plant Pathology, Univ. of 
California, Riverside 92502; 2. Dep. of Plant Pathology, 
Univ. of Minnesota, St. Paul 55101.

2502. Bennett, Jean. 1974. East meets West at Harris table. 
Los Angeles Times. May 23. p. H4.
• Summary: Yuet Fong Chan was born in Hong Kong; her 
family came from the Canton district of Chiu-Yeung. She has 
been married to David Harris, a native of Mississippi, since 
1965. She likes to cook. One of here favorite Chinese recipes 
is “Soy bean cake [tofu] with pork.” Other recipes are given.

2503. Los Angeles Times. 1974. Try this way to save money 
at meat counter. May 30. p. OC_D28.
• Summary: According to Dorothy Wenck, University of 
California home economist, a good way to save money on 
meat is to substitute plant foods rich in protein–”such as 
dried beans and peas, peanuts and peanut butter, soy nuts”–
which provide protein at a much lower cost per gram than 
most animal foods.
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2504. Aihara, Cornellia. 1974. How to make miso using 
mugi koji (fermented barley). Macrobiotic (The) (Chico, 
California) No. 98. p. 53-55. May.
• Summary: Gives a large-scale recipe using 30 lb soybeans, 
20 lb barley, 15 lb salt, and 7 cups barley koji. The mugi koji 
can be ordered from Janus Natural Foods, 1523 Airport Way, 
Seattle, Washington 98134. Or from Chico-San Inc., 1144 
West First St., Chico, California 95926. Address: Chico, 
California.

2505. Los Angeles Times. 1974. Unusual offering: Fresh 
ginger fl avors Chinese steamed fi sh. June 6. p. OC_C22.
• Summary: “If fresh ginger and fermented black beans are 
not available, they may be omitted.”
 A recipe for Chinese steamed fi sh calls for: “2 tbsp. 
[tablespoons] soy sauce,... 2 slices fresh ginger, minced, 1 
tbsp. fermented black beans, rinsed.”
 Note: This recipe also appeared in the 26 Feb. 1976 
issue (p. D17) of the Washington Post.

2506. Henriksen, Clem. 1974. Just plain soybeans. Sunset 
(Menlo Park, California) 152(6):173, 174. June. Central 
edition.
• Summary: Gives a recipe for cooked soybeans with brown 
rice, eggs, and onions. Address: Ojai, California.

2507. Siegel, Max H. 1974. For hospital’s Chinese patients, 
journey to health starts with ethnic foods. New York Times. 
July 9. p. 12.
• Summary: The Beekman-Downtown Hospital has brought 
in leading Chinese chefs to teach its kitchen staff how to 
prepare “home cooked” meals for Chinese, who comprise 
about ¼ of the hospitals patients. A menu, for supper, 
Saturday–Group II, includes “Bean cake’s soup.” A recipe 
is given for “Chai ch’ang dow fu (Bean curd family style),” 
which calls for “3 pieces tender bean curds weighing about 6 
ounces each.”

2508. Newman, Edward. 1974. Pet food consumption. New 
York Times. July 22. p. B6.
• Summary: “Far too many valuable and scarce food grains, 
especially soy beans, are going into pet foods instead of 
human food.” An estimated $4.5 billion is spent on pets in 
the United States, about half of this total on food alone. A 
bill is now before the California Assembly that would license 
breeders and restrict the numbers of litters they produce. 
Address: President, California Humane Council, Woodland 
Hills.

2509. Sunset (Menlo Park, California). 1974. Tofu in 1974: 
In this infl ationary year tofu makes great budget sense. But 
this protein custard is a mystery to too many cooks. 153:104-
06. July.
• Summary: This pioneering and very important, positive 

article was generated (at least in part) by an Azumaya P.R. 
campaign at a time when meat prices were skyrocketing.
 “As food prices rise, Westerners are learning about 
soybean curd, an inexpensive protein food sold most often 
under its Japanese name, tofu. Oriental cooks have long 
known the value of this nearly tasteless substance with the 
texture of custard. (The Chinese call it dow foo.) And now 
various styles are becoming more widely available.
 “Some people may hesitate to try tofu for fear their 
families won’t accept it. They should realize that tofu 
is bland and readily assumes the fl avors of whatever 
ingredients you use with it. The recipes here all have Oriental 
fl avors, including such favorites as sweet and sour, teriyaki, 
and sushi; all are simple and quick to prepare. But the 
versatility of tofu makes it an appropriate ingredient for other 
dishes ranging from appetizers and soups to main dishes and 
desserts.
 “The companies that make the various styles of tofu are 
frequently small family-run operations; products and their 
names vary slightly from company to company...”
 “For all types of tofu, soybeans are ground, mixed with 
water, and cooked until a milky liquid [soymilk] is extracted 
and drained off. A coagulant is added to set the liquid, 
making a curd. How the curd is handled determines the 
product.”
 A table (with 4 columns) describes six types of tofu: (1) 
Fresh soybean pudding (called Dow foo fah in Chinese and 
having no Japanese name) is sold in portions of about 1 lb 
water packed in plastic tubs. (2) Soft tofu (called Suey dow 
foo in Chinese and Kinugoshi in Japanese) is sold in 3/4 to 
1-lb blocks water-packed in plastic tubs. (3) Medium-fi rm 
tofu (Japanese style, called Dow foo in Chinese and Tofu in 
Japanese) is sold in 1 to 1¼-pound blocks water-packed in 
plastic tubs or cartons. (4) Hard tofu (Chinese style, called 
Dow foo yuen in Chinese and having no Japanese name) is 
sold as two or more slices (about 6 oz each) water-packed in 
bags or plastic tubs. (5) Raw-fried tofu (called Hung siu dow 
foo in Chinese and Nama-age in Japanese) is sold in slices 
or sticks of various sizes dry-packed in bags or plastic tubs. 
(6) Deep-fried tofu puffs (called Dow foo bok in Chinese and 
Age {ah-gay} or abura-age in Japanese) are sold in small 
dense cubes usually dry-packed about 15 in a 5-oz package 
(Chinese product) or in large puffy pieces usually dry-packed 
about 3 in a 1½-oz package (Japanese product).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term “fried tofu puffs” 
or the term “Deep-fried tofu puffs” or the term “Raw-fried 
tofu.”
 Photos show (1) Tofu slices taken from the rinsing 
tank and being packed into plastic tubs at Azumaya, (2) A 
large photo shows 8 types of Japanese- and Chinese-style 
tofu on a table near a wok and skimmer: Medium fi rm tofu, 
Fresh soybean pudding, Soft tofu (Japanese style), Soft tofu 
(Chinese-style), Hard tofu, raw fried tofu, Deep-fried tofu 
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puffs (Chinese-style), and Deep-fried tofu puffs (Japanese-
style). (3) Teriyaki-glazed raw-fried tofu cubes.
 Recipes are given for Tofu and water cress soup, Tofu 
orange almond pudding, Stir-fried chicken and tofu, Tofu 
teriyaki appetizers, Fried tofu salad with peanuts, Fried 
tofu with pork sauce, Rice-fi lled agé appetizers (Sushi), and 
Sweet and sour tofu.

2510. Product Name:  Tofu Cream Pie [Strawberry, or 
Blueberry].
Manufacturer’s Name:  No Company Name. The owner 
later ran Cable Springs Bakery.
Manufacturer’s Address:  Kelly Rd., Cambridge, 
Massachusetts.
Date of Introduction:  1974 July.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Barry and 
Cathy Creighton. 1992. May 16. Barry and Cathy fi rst made 
this product on Kelly Rd. (it was only 1 block long) in 
Cambridge, out of their home. Their company had no name 
until they moved to Cambridge St. and started Cable Springs 
Bakery. The product concept was developed in Los Angeles, 
where he was “cooking and baking for Erewhon,” but he 
made no commercial tofu products there. Then he moved to 
Boston, lived on University Ave., and baked out of there for 
1-2 months, then he needed a bigger place that was his own, 
so he moved to Kelly Rd. There he expanded his product line 
and fi rst started using tofu. This product was introduced in 
the summer of 1974, packaged and sold at natural food retail 
stores (such as Erewhon) as a small, single-serving pie. Their 
daughter, Eliza, drew the label at home; it had a little tree on 
it, but no company name. He stopped making them at the end 
of that summer. The Kelly Rd. house burned down so they 
moved into the bakery; their son David was actually born in 
the bakery.

2511. Bennett, Jean. 1974. Filipino food: A blending of 
fl avors. The dentist cooks. Los Angeles Times. Aug. 1. p. 
K22.
• Summary: About Ida Del Mundo, a fi ne chef, and her 
cooking. Philippine cuisine has a long and complex tradition. 
“Much of it is Spanish in origin. Some of it is of Chinese 
origin such as the use of wheat, rice, noodles, soy bean curd, 
[mung] bean sprouts, egg rolls, and the very extensive use of 
steamed foods.” A recipe for Sweet and sour sauce dip calls 
for soy sauce. A photo shows Ida cooking Filipino foods.

2512. Iammartino, Nicholas R. 1974. Fabricated protein 
foods. Chemical Engineering 81(16):50-52, 54. Aug. 5. [2 
ref]
• Summary: New sources of protein for human food are 
emerging as one way to relieve the growing protein crunch. 
Soy-based protein products are expected to maintain a lion’s 
share of the expansion, with cottonseed a distant second. 

A spokesman for General Mills predicts that the market for 
textured vegetable proteins will double during the rest of the 
1970s from a 1973 demand of 110 million lb (nearly all soy). 
Initial advances have been mostly in institutional “captive 
feeding” programs, such as school lunch and hospital 
feeding programs. Few household consumers have tried the 
product. A report titled “Engineering protein foods: What’s 
happening” published by Business Communications Co. 
(Stamford, Connecticut; $400) predicts a less bullish but still 
hefty growth of 56% a year during 1973-1980. And a Cornell 
University [New York] study predicts that “vegetable analogs 
and extenders will constitute 10% of the U.S.’s total ‘meat’ 
diet by 1985.
 The two main companies making “textured protein 
products based on spun soy fi bers” are General Mills and 
Miles Laboratories, Inc.
 One table on page 52 (from Frost & Sullivan’s “The 
Fabricated Foods Market”) shows estimated growth of the 
fabricated foods market ($ million) in 1972, 1976, and 1980 
for 12 categories of human food. Vegetable protein products 
are expected to grow from $82 million in 1972, to $316.5 
million in 1976, to $1,513.9 million in 1980.
 Another table on page 52 (from Business 
Communications Co.) shows “Projected use of textured 
vegetable-protein, by market” (million lb) in 1975, 1980, 
1985, 1990, and 2000. The markets are school lunch, public 
eating, federal institutions, and commercial & others. For 
each of these 5 years, the total is also divided into extruded 
type and spun type, in both pounds and dollar value. The 
totals and largest segments are as follows: In 1975–188 
million lb of which 60% is school lunch. 62% extruded type 
by weight. Sales value is $111 million, of which 58% is 
from spun type. In 1980–1,807 million lb of which 69% is 
commercial & others. 59% extruded type by weight. Sales 
value is $1,093 million, of which 61% is from spun type. 
1985–4,484 million lb of which 70% is commercial & others. 
In 1990–9,719 million lb of which 76% is commercial & 
others. 60% spun type by weight. Sales value is $6,801 
million, of which 77% is from spun type. Year 2000–12,212 
million lb of which 77% is commercial & others.
 A sidebar titled “Single-cell protein may hold a 
long-term answer to the protein crisis” discusses several 
approaches: 1. Amoco Foods Co. (Chicago, Illinois) is 
building a plant in Hutchinson, Minnesota, expected to be 
completed next year. It will produce about 10 million lb/
year of Torula yeast from a substrate of ethylene-derived 
ethanol. 2. Rank, Hovis, McDougall Ltd. (RHM, London) 
and Du Pont (Wilmington, Delaware) have a joint venture 
in the form of a 150 ton/year pilot plant that uses RHM’s 
continuous-fermentation process to grow fungi on such 
substrates on such carbohydrates as beans, molasses, or 
cassava. The combine admits the product is a long way from 
being commercialized. Fungi-type protein “has a texture that 
makes for easy fabrication into meat analogs.” 3. A team of 
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Exxon Corp. (New York) and Nestlé (Vevey, Switzerland) 
has a pilot plant that is growing yeasts and bacteria on a 
petroleum substrate (that is neither gas oil nor paraffi ns); But 
will consumers eat “petroprotein”?
 Also discusses proteins from cottonseed, rapeseed, 
sunfl ower seeds, alfalfa (leaf protein concentrate), 
fractionated whey, and fi sh protein concentrate.
 Although leaf protein concentrate was proposed at least 
30 years ago, the fi rst plant has been running only since mid-
1970. It makes 10 tons/day for animal feed and is operated 
by Batley-Janss Enterprises (Brawley, California).
 In 1973 researchers at USDA’s Western Regional 
Research Lab. in Albany, California, originated the alfalfa 
technique (Chemical Engineering, Jan. 22, 1973, p. 76-
77). The quality of the concentrate is too poor for human 
consumption, mainly because of fl avors and colors from 
the alfalfa chloroplasts. Now, however, USDA has two 
new processes that yield a bland, white concentrate. The 
fi rst process removes the chloroplasts by coagulation and 
centrifuging, the second by ultrafi ltration. Last summer 
leaf protein began to be produced commercially in Tamasi, 
Hungary, under the name Vepex.
 Note: This is the earliest document seen (Aug. 1997) 
that mentions the work of Rank Hovis McDougall with 
fungal protein. Address: Assoc. editor.

2513. Milbury, Peter. 1974. Interview with Junsei Yamazaki. 
Macrobiotic (The) (Oroville, California) No. 101. p. 17-32. 
Oct.
• Summary: “Junsei is one of a handful of people in the 
U.S. today who can make miso and tamari, staples of the 
Macrobiotic diet, in the natural, traditional manner. His 
organic garden overfl ows with vegetables the year around. 
His poetry is published in his native Japan. He gives a 
healing massage. His house is fi lled with his paintings, 
calligraphy, ceramics.”
 Page 21: “I. That was your fi rst impression of Ohsawa?
 “J. I was very surprised. George was a very wonderful 
person. I knew just from looking at him, his face. I had no 
doubts about him being a danger to Japan. He was a kind and 
peaceful person.
 “I. What did you talk about with him?
 “J. I listened mostly. I was having trouble understanding 
his concepts. My education was so different–meat and sugar 
are good... So I began to go to his place regularly. Many 
other very nice people also gathered there for discussions. 
George told me, ‘Stop eating sugar. Less water!’”
 “Then, in 1942 I graduated from college and left to join 
the Army. It was in September. In August my brother passed 
away [from tuberculosis].
 “George’s place was on the second story. I looked down 
from the window and saw people running. Airplanes coming! 
Then I looked over and saw George smiling. ‘Ah, they come, 
welcome!’ Ha, ha. ‘Second War already lost,’ George had 

said when the Americans occupied Saipan!
 “I. He knew it was all over?
 “J. Japan was the loser. The meeting continued.”
 “I. So, where did you go to live after the war?
 “J. I went back to my home. I wanted to live on the 
land. After the war there was an agricultural revolution–the 
government, under orders from Gen. MacArthur, took away 
the land. Only people cultivating lands could hold them, 
just like communists. My family was left with a fairly small 
farm, because they had to give up all their lands to the 
renters. I managed to talk some of the renters into returning 
fi ve poor acres.
 “I. Did you already know how to make miso?
 “J. It was taught at college, but I had already learned 
from my parents. When I was quite young, maybe fi ve, or 
seven, I helped them make miso and tamari. Now, in Japan, 
not very many people make their own miso. They all buy 
commercially prepared miso from the store. It is not real 
miso, only fermented for a short time. Also their soy sauce 
is made with chemicals. We are lucky to have macrobiotic 
people selecting fi ne, natural miso and soy sauce.
 “So, we made miso, pickles, some other things, ate 
slightly polished rice. We worked hard, ate miso soup, rice 
pickles.”
 “So, then there was George’s idea of a world 
government. George published a newspaper in Tokyo, World 
Government. Aveline Kushi was famous for being the best at 
selling the newspapers on the street. Sometimes she sold 300 
copies. She was very good! Such a young lady!
 “I. Did you sell newspapers too?
 “J. No!
 “I. Just the girls?
 “J. It is easier for the girls. Girls are the best salesmen.”
 “I. Whatever brought you to America? J. I always 
wanted to go to Europe to produce macrobiotic foods. But 
I didn’t have enough money. I also had a wife and family. 
Then, when George was on his way back from his trip to 
Europe, around 1962, he wrote, saying that there was a need 
for someone to come from Japan to make macrobiotic food 
in the U.S.
 “I. In 1962.
 “J. 1962. I applied for my passport. I received letters 
from people in New York: Irma Paule, Cecil Brown. Japan 
gave me a ‘Technologist’ passport. It was not possible to get 
a visa with it.
 “So, George came back to Japan in 1963, and I still 
hadn’t left. He had me send Kushi proof of my college, 
which he gave to the American government. Finally the U.S. 
said “O.K.”
 “I. When did you actually leave Japan?
 “J. In March, 1963. I fl ew to San Francisco. I wanted 
to stop and visit Chico-San, and also Herman. I stayed there 
until summer camp in August. I saw at Chico-San that they 
had imported a small rice cake machine. It was still in its 
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crate, unopened. Nobody knew how to operate it. Before I 
left Japan I studied how to work them. George had told me to 
help make rice cakes in the U.S. for ½ year or a year.
 “I. He told you to help Chico-San?
 “J. Not only Chico-San! New York, or anywhere. But 
Chico-San had the machine, unopened. So I opened it, and 
started it.
 “I. The fi rst American rice cake.
 “J. Ya!
 “I. You opened the box!
 “J. Ya. And it worked by hand. Chico-San had a small 
building on Mangrove Avenue at that time. They had only 
been in business a few months, and didn’t have many 
customers. I stayed with Herman. He had to travel to L.A., 
Sacramento to work.
 “I. To lecture?
 “J. No! To earn money. Chico-San was not making 
enough money to pay salaries. Some macrobiotic people 
were musicians, and took part-time jobs to live on. But 
Herman had to fi nd jobs as a laborer, a gardener. The 
macrobiotic group collected money to help pay my expenses. 
Every week they collected some. But anyway, I helped 
Chico-San, when I could.”
 “I. So after summer camp you went to N.Y.
 “J. Yes. Kushi had sent an airplane ticket. While I waited 
in Chico for summer camp I picked peaches with Herman. I 
saved about $300. So, in N.Y. I stayed at Kushi’s house. But 
they were not yet ready to produce macrobiotic products. 
There was no work for me.
 “I. So what did you do?
 “J. I got a job at a Japanese restaurant, after my savings 
were spent. He (Kushi) wanted to open a restaurant. Not only 
macrobiotic food, but Japanese food, too. I told him, ‘Don’t 
start restaurant.’
 “I. Why?
 “J. It is not so easy to run a restaurant. It was already 
too late. He had put a deposit of $3,000 on a place in the 
‘Diamond Jim Building.’
 “You were the cook?
 “A. Yes. Afterwards clean up too. 14, 15 hours a day.
 “I. How long did you work there?
 “J. Maybe two or three months. My ½ year visa was up 
and I needed to renew it. I needed some money, I was broke. 
So I went to a Buddhist church where I was friends with a 
priest who was teaching me archery. I told him, ‘I need some 
money to pay for an extension on my visa, $30. Please buy 
my camera.’ But he said, ‘Don’t worry,’ and he lent me the 
money. So I got a six month extension on my visa. Then 
Chico-San called me. They now had four rice cake units tied 
together. People were throwing their shoulders out.
 “I spoke with Kushi. I explained to him that my purpose 
in coming to America was to produce macrobiotic food, but 
that is not what I’m doing here. In half a year I will have to 
go back to Japan, so I would like to go help Chico-San for a 

while. I was afraid that if I stayed working there too long I 
wouldn’t be able to get a permanent visa.
 “I. So then you went to Chico?
 “J. By then Herman was working there, too. Chico-
San was able to pay salaries. Cornellia worked there, too. 
I mostly made rice cakes. We made rice cakes all day and 
night. Cornellia came in the afternoon and packed them by 
hand.
 “I stayed with Herman until Chico-San moved to 
Humboldt Avenue. Then I got a small cabin nearby for $21 
a month. I slept outside until one o’clock. The mosquitoes 
were terrible!
 “We worked 12 hour shifts at Chico-San, six to six, 
making four cakes at a time, by hand. Then came air 
pressure, and eight at a time. But there were often electrical 
troubles.
 “I. Ohsawa came to Chico for summer camps...
 “J. Three times: 1963, 64 and 65.
 “I. You went to all three?
 “J. Yes.
 “I. How many people attended?
 “J. About 100.
 “I. What kinds of people? Young, old?
 “J. All kinds.”
 “So your purpose is to make macrobiotic foods.
 “Certainly. My main purpose is to make miso, and other 
special macrobiotic foods. I have made some at Chico-San. 
The fi rst time I made any in California I was worried that 
it was too dry, so when I cooked the soybeans, I saved the 
water and added it later.
 “I. But it came out all right?
 “J. Less juice would have been better.
 “I. What was it like living in the Chico macrobiotic 
community? Was it exciting?
 “J. I have been fortunate to fi nd friends everywhere.
 “I. In your house there are many beautiful handmade 
things, this table, the beautiful painting there on the wall, the 
tea cups. Where did you learn to do all this, you write haiku, 
you make swords...
 “J. Sometimes they don’t turn out so well.
 “I. Why do you do all these things? Why don’t you just 
work in your garden and not be bothered by all these other 
things?
 “J. I enjoy them. George told me, ‘You must have one 
thing you can do well; but to have this one thing you must 
study everything.’ He always said, ‘If I completely master 
one thing, I can understand everything.’” Address: George 
Ohsawa Macrobiotic Foundation, 1544 Oak St., Oroville, CA 
95965.

2514. Sunset (Menlo Park, California). 1974. The search 
for less expensive protein leads to soybeans. 153:170. Oct. 
Central Edition. In other editions, this article appeared in 
Nov. 1973, p. 156.
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• Summary: “Cooks faced with higher food costs are turning 
to the humble soybean in their search for cheaper protein 
dishes. And many of them have been pleasantly surprised by 
the soybean’s appealing nut-like fl avor and smooth texture.” 
Soybeans are featured in three main-dish combinations: 
Sweet and sour soybeans. Soybean soup, bistro style. 
Soybean chile.

2515. Ford, Frank. 1974. The simpler life cookbook from 
Arrowhead Mills. Fort Worth, Texas: Harvest Press. 157 p. 
Introduction by Fred Rohé. Index. 18 cm. [13* ref]
• Summary: The copyright page states: “First printing–Oct. 
1974. This book [Feb. 1976] is the second edition of a book 
which was originally released under the title of Pack to 
Nature.” Note: 150,000 copies were in print by Sept. 1976. 
The introduction (written in Dec. 1975 by Fred Rohe, now of 
Shiloh Farms, Sulphur Springs, Arkansas) tells how Fred fi rst 
met Frank Ford in 1968 in Hereford when Arrowhead Mills 
was supplying organically grown grains and beans for Fred’s 
natural foods store in San Francisco. At that time, Ford’s 
business was already 10 years old. Today Arrowhead Mills 
has 22 shareholders. “There are more than 30 Arrowhead 
organic growers farming more than 60,000 acres, 44 natural 
foods distributors bring more than 350 Arrowhead products 
to thousands of stores throughout every state of the U.S.
 “Even more exciting than Arrowhead’s tremendous 
victory for Frank’s business life is the victory that God has 
won for his spiritual life. Frank made Jesus Christ lord of 
his life 3 years ago and that’s when love and joy began to 
transform his life by the living power of God’s Holy Spirit. 
God is carrying on a great work in his life, transforming an 
organic farmer into an organic man, integrating him body, 
soul and spirit, transforming Arrowhead Mills from a work 
of man into a work of God. The same miracle of God’s grace 
has transformed my life, enabling me to understand what 
Frank means when he says, ‘Arrowhead Mills belong to 
God.’”
 Soy-related recipes are the same as those in the original 
edition titled Pack to Nature (Oct. 1974). A 2-page directory 
titled “Some Natural Foods Sources” lists 41 companies with 
full addresses and Zip codes. Details on these new additions 
are given in the Sept. 1976 edition of this book. Address: 
Deaf Smith County, Hereford, Texas.

2516. Katzen, Mollie. 1974. The Moosewood cookbook: 
Recipes from Moosewood Restaurant, in the Dewitt Mall, 
Ithaca, New York. Ithaca, New York: Published by the 
author. 79 p. No index. Oct. 28 cm. *
• Summary: This is the self-published, hand-lettered, 
original edition of what became one of the best and most 
popular American vegetarian cookbooks of the 1970s and 
1980s. The book went through three printings and sold 
about 5,000 copies over a period of about 2 years before 
Ten Speed Press approached Mollie to buy the rights to a 

revised and expanded edition–though still hand lettered. 
Mollie’s fi rst printing of the book was sold for $4 only at 
one bookstore–McBooks. The second run was sold at about 
3 local bookstores. The warehouse was in Mollie’s home 
and car. She distributed it to the bookstores. The Ten Speed 
Press edition was published in Oct. 1977. It contains almost 
everything that was in the original edition but about 3 times 
as many recipes.
 Soy-related recipes include: Perfect protein salad (with 
cooked soybeans, p. 32). Move over Joyce Chen Casserole 
(with tofu, p. 37). Zuccanoes (with cooked soybeans, p. 48). 
Soy gevult (p. 54). Gado-gado (with tofu, p. 55).
 Note: Mollie writes in 1990: “I fi rst learned about tofu in 
1970 from a Chinese restaurant in San Francisco. They called 
it ‘bean cake’ soup. I was intrigued–and not disappointed.”
 Talk with Mollie Katzen. 1991. Oct. 31. Mollie got her 
fi rst job as a cook in 1969 at a tiny macrobiotic restaurant 
named The Ithaca Seed Company in Ithaca, New York. “In 
those days to be a vegetarian was either to be macrobiotic 
or just to eat a lot of dairy products and cheese. There was 
very little available middle ground.” Then she moved to 
San Francisco and from 1970-72 worked as a cook at the 
Shandygass, a popular, high-class, international gourmet 
vegetarian restaurant. The Moosewood restaurant was started 
in 1973 by 7 people, each of whom was an owner; 5 women 
and 2 men. Mollie was the only person among these who had 
restaurant cooking experience. The book originated because 
Mollie wanted to standardize the cooking and recipes in 
the restaurant. It was meant mainly for use by the cooks in 
the restaurant, and prior to its appearance there had been 
few written recipes. Every recipe that was in this book was 
served at Moosewood at that time. Quite a few contained 
dairy products–to try to attract mainstream customers to 
the 65-seat restaurant, and to please them. Then customers 
began to ask for the recipes. Originally the restaurant was 
lacto-ovo-vegetarian except for one meat entree a night, but 
that was soon dropped because no one wanted to cook it 
and none of the customers wanted to eat it. The Moosewood 
restaurant still exists (though they now serve fi sh) and is 
bigger than ever. They now publish their own cookbooks and 
have rights to the name “Moosewood.”
 Of her three cookbooks, Mollie personally likes 
her most recent one, Still Life with Menu, the best. It is 
healthier and lower in fat. A new, extensively revised, 15th 
anniversary of the Ten Speed Press edition of Moosewood 
will be published in 1992. Address: Moosewood Restaurant, 
Dewitt Building, Ithaca, New York.

2517. Ford, Frank. 1974. Pack to nature: Nutrition made 
easy in the home or in the woods. Fort Worth, Texas: Harvest 
Press. vii + 157 p. Introduction by Roger Hillyard. Index. 
Oct. 18 cm. [13* ref]
• Summary: This book, containing over 250 recipes, 
describes how to use whole, natural food staples in quick, 
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easy to prepare dishes. By Sept. 1976 this book had become 
The Simpler Life Cookbook from Arrowhead Mills.
 In the introduction, Roger Hillyard (writing in Oct. 
1974 from Soquel, California) recalls that in late February of 
1969, he and his wife and daughter were returning to Boston 
from California. They stopped in the small Texas town of 
Hereford to visit Deaf Smith County and the company that 
was supplying food to a growing number of natural foods 
followers and devotees–including Erewhon. Four years 
later they spent a year in Hereford working with Frank 
Ford and Arrowhead Mills. “During the fi ve years I have 
worked with, lived with, and been friends with Frank, I have 
witnessed one of the most dramatic and beautiful personal 
unfoldings. Frank never wore that robe of self-righteousness, 
and he helped me to exchange mine for something more 
embracing.”
 Soy-related recipes include: Quick soy pancakes (with 
soy fl our, p. 35). Soybean salad (with cooked soy fl akes, p. 
43). Quick tamari orange salad dressing (with tamari soy 
sauce, p. 47). Paul’s salad dressing (with tamari, p. 47). 
Soybean chili (with dry soybeans and “tamari soysauce,” p. 
54). Sprout soup (with 2 cups fresh soybean sprouts, p. 54). 
Sprouted lentil soup (with soy fl our, p. 55). Squash stew 
(with soy fl akes, p. 55). Tamari bouillon (p. 56). Vegetable-
soy-sesame soup (with soy fl akes, p. 59). Basic soybeans (p. 
74). Basic soy fl akes (p. 75). Basic bulghur-soy grits (p. 75). 
Lentil soy loaf (with cooked soybeans or soybean fl akes, 
p. 84). Soy & mushroom loaf (with soy fl akes, p. 85). Soy 
patties (with soy fl akes, p. 87). Stuffed peppers (with soy 
fl akes, p. 87). Soyfl ake & tahini spread (with soy fl akes, p. 
106).
 A 2-page directory titled “Some Natural Foods Sources” 
(p. 153-54) lists 30 of the natural food industry’s pioneers, 
including Akin Distributors, Inc. (Tulsa, Oklahoma), 
Arrowhead Mills, Inc. (Hereford, Texas), Basic Needs 
(Grand Prairie, Texas), Cinagro Distributors, Inc. (Atlanta, 
Georgia), Cliffrose (Longmont, Colorado), Collegedale 
Distributors, (Collegedale, Tennessee), The Concord 
(Snowfl ake, Arizona), Deer Valley Farms (Guilford, New 
York), Eden Organic Foods (Ann Arbor, Michigan), Erewhon 
Trading Company (33 Farnsworth St., Boston, Massachusetts 
02210, and 8454 Steller Dr., Culver City, California 90320), 
Food for Health (Phoenix, Arizona), Food for Life (Elmhurst, 
Illinois), Good Food People (Austin, Texas), Great Plains 
Distributors (Kansas City, Missouri), Happy Health Products 
(Miami, Florida), Janus (Seattle, Washington), Laurelbrook 
Foods (Bel Air, Maryland), Lifestream Natural Foods 
(Vancouver, BC, Canada; Ratana and Arran Stephens), 
Mottel Health Foods (New York, NY), Naturally Good 
Foods (Hereford, Texas), Nu-Vita Foods Inc. (Portland, 
Oregon), Organic Foods & Gardens (City of Commerce, 
California), Shadowfax (Binghamton, New York), Shiloh 
Farms (Sulphur Springs, Arkansas), Taiyo, Inc. (Honolulu, 
Hawaii), Tree of Life (St. Augustine, Florida), Vim & Vigor 

(Honolulu, Hawaii), The Well (San Jose, California), Walnut 
Acres Inc. (Penns Creek, Pennsylvania).
 A small photo on the back cover shows Frank Ford out 
hiking, wearing a backpack.
 Note: This is the earliest published document seen 
(March 2020) concerning Lifestream Natural Foods 
(Vancouver, BC, Canada). Address: Deaf Smith County, 
Texas.

2518. Los Angeles Times. 1974. Bet you can’t eat just one: 
Nuts for holiday nibbling. Nov. 21. p. M36.
• Summary: Includes a recipe for “Toasted soy nuts” 
(Ingredients: 1½ cups dry soy beans, ¼ cup butter or 
margarine, salt).

2519. Aihara, Herman. 1974. Soybean diet: Diet for 
the better protein. Oroville, California: George Ohsawa 
Macrobiotic Foundation. xi + 164 p. Nov. Illust. Index. 21 
cm.
• Summary: This book is an expanded version of “Miso and 
Tamari” (1972). Contents: Preface. Introduction. 1. Theory: 
Steak vs. gasoline, is animal protein indispensable, protein 
requirements, essential amino acids–law of all or nothing, 
minimum daily requirement of essential amino acids.
 2. Miso: Introduction, the origin of miso, kinds of miso, 
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ingredients, how to make miso, value of miso, miso in the 
treatment of tuberculosis, how to make miso at home using 
mugi koji, recipes using miso for warmer seasons, recipes 
using miso for colder times.
 3. Tamari or traditional soy sauce: History, chemical 
change of tamari, how to make tamari soy sauce at home, 
how to use soy sauce, soy sauce cooking for warmer times, 
soy sauce cooking for colder times.
 4. The other soybean and high protein foods: How to 
make tofu at home, how to make tofu plaster, how to make 
agé–deep fried tofu at home, how to make seitan at home. 
4A. Tofu, seitan, and gluten cooking for warmer times: 
How to make tofu, nigari, and bulk tofu at home, how to 
make wheat gluten, seitan and fresh wheat fu at home. 4B. 
Tofu, seitan and gluten cooking for colder times. Appendix: 
Cutting styles, useful information. Bibliography.
 On pages 49-52 is a long section titled “7. Miso in the 
Treatment of Tuberculosis and Atomic Radiation Exposure.” 
It begins: “A Japanese medical doctor, Dr. S. Akizuki of St. 
Francis Hospital, Nagasaki, Japan, not only cured his life-
long illness but also prevented fatal illness from radiation 
when the atomic bomb exploded near the hospital in 1945. 
His article on the subjects was published in The Macrobiotic 
Monthly, No. 5, and reprinted here. He wrote:...”
 Large photos near front of book show: (1) Herman 
Aihara. (2) Cornellia Aihara looking very happy at her stove. 
Address: Oroville, California.

2520. Dosti, Rose. 1974. Gustatory treats to tempt a Santa. 
Los Angeles Times. Dec. 19. p. K14.
• Summary: In the section on “Fancy fruits and vegetables” 
is a subsection titled “Philippines,” which states that the 
Philippine Commercial Center (1144 W. Temple St., Los 
Angeles) “has some food to go, plus tropical fruit preserves, 
salted black beans, duck’s eggs and chorizos made daily.”

2521. Henry, Wayne. 1974. Re: Literature on soy grits and 
fl our. Letter to Walter Wolf, Northern Utilization Research 
Lab., 1815 University, Peoria, Illinois 61601, Dec. 20. 1 p. 
Typed, with signature on letterhead.
• Summary: He encloses a technical bulletin on the 
company’s soy fl our and grits. “As of this date, we do not 
have any printed literature on our soy protein concentrate.”
 Printed across the bottom of the letterhead: “Far-Mar-
Co food operations: (headquarters) Hutchinson, Kansas; 
Overland Park, Kansas; St. Joseph, Missouri; Shreveport, 
Louisiana; Seattle, Washington; Los Angeles, California.”
 Note: Dr. W.J. Wolf states on 17 Oct. 1974, based on 
information from Bert Miner of the Farmer Cooperative 
Service, that Far-Mar-Co is producing about 100 tons/day 
of defatted edible soy fl our and 30 tons/day of soy protein 
concentrate. However the concentrate plant is now down 
because of a previous explosion in the alcohol recovery unit. 
They also have a small pilot plant in Hutchinson, Kansas, 
making “TVP” [textured soy fl our] in unknown amounts. 
Dr. Henry told Dr. Wolf on 19 Dec. 1974 that they make soy 
protein concentrates but have not promoted them much. They 
are using some of it internally and are not yet up to capacity 
on production. Address: Vice President, Food Operations, 
Far-Mar-Co, Inc., 960 North Halstead, Hutchinson, Kansas 
67501. Phone: 316-663-5711.

2522. Hughes Markets. 1974. Happy New Year ‘75 (Ad). Los 
Angeles Times. Dec. 26. p. K20.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, one gallon can $3.29. “JFC 
Kinako 7 oz. pkg. Soy bean fl our–35¢. Misuzu Koya Dofu 
3.5 oz. box. Dried Soybean Cake [Dried frozen tofu]–69¢... 
Age [Deep fried tofu pouches, sold in the fresh produce 
dept.] 59¢ package.”
 Also includes Tempura batter mix, New crop botan rice, 
Motohiko Sapporo maki–Rolled Tangle [konbu]. Azuma 
yokan–Bean jelly [azuki]. JFC or Hime Shitake–Shiitake 
dried mushrooms. Hime kampyo [kanpyo]–Dried gourd 
strips. Take waribashi–Bamboo chopsticks. Kamaboko. Blue 
chip stamps.

2523. Soyfoods Center. 1974-1985. Soyfoods Media 
(Scrapbook). 3 vols. Lafayette, California. 38 x 32 cm.
• Summary: These three large professional artist scrapbooks, 
with imitation leather covers and about 28 metal rings that 
hold each acetate sheet protector, hold popular articles from 
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important newspapers and magazines with a large circulation 
that document the origins and early years of he soyfoods 
movement in the United States from the mid-197s to the 
mid-1980s. Each binder holds about 38 acetate sheets and 
roughly 75 articles displayed in chronological order. The 
three volumes have a combined total weight of 18½ pounds. 
They contain basically two types of articles: (1) Articles 
about the work of William Shurtleff and Akiko Aoyagi in 
the United States and Japan. (2) Articles about soyfoods in 
general and about other companies.
 Book 1 covers the period 1974-1978. Book 2 covers the 
period 1979-1980. Book 3 covers the period 1981-1985.
 As of May 2009, all three volumes are owned by 
Soyinfo Center, 1021 Dolores Dr., Lafayette, California. 
Contact William Shurtleff. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

2524. Preston, Harry; Halley, Emil J. 1974. The natural 
food reducing diet. Chatsworth, California: Books for Better 
Living. 190 p. 18 cm. *

2525. Product Name:  Westbrae Natural Miso [2 Year 
Barley Miso, 2 Year Red Miso, Hatcho Miso (Aged 2 Years), 
or Soybean Miso (1-Year Waka Hatcho)].
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan.
Manufacturer’s Address:  1224 10th St., Berkeley, CA 
94710.
Date of Introduction:  1974.
Ingredients:  Barley Miso: Whole soybeans, barley, water, 
salt.
Wt/Vol., Packaging, Price:  1 lb poly bag.
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1974, undated. 3.5 
by 5 inches. Black plus 1 color on tan. “Naturally fermented 
and aged in large wooden kegs. Packed on order and shipped 
without preservatives or additives of any kind.” Labels. 
1977. 4.5 by 3.5 inches. Paper. New design, with glossy 
gold, green, or red background. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. These were 
Westbrae’s fi rst soyfoods imported from Japan, from Mr. 
Kazama and Mitoku.
 Westbrae Natural Wholesale Food Catalog. 1980. 
Spring. Red miso (kome miso) aged 2 years, brown rice miso 
(genmai miso) aged 1 year, barley miso (mugi miso) aged 2 
years, Hatcho miso aged 2 years, soybean miso aged 1 year, 
natto miso. Each type comes in 1, 5, or 22 lb sizes. Red miso 
recommended retail price is $1.36 per 1 lb bag. Westbrae 
now also sells Cold Mountain Miso (Red, Light Yellow, and 
Mellow White varieties).
 Letter from Gordon Bennett. 1987. Oct. Gives year of 
introduction as 1974. Currently 8 varieties.

2526. Product Name:  Johsen Shoyu (Natural Soy Sauce).

Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan by Sendai Miso-Shoyu.
Manufacturer’s Address:  1224 10th St., Berkeley, CA 
94710.
Date of Introduction:  1974.
New Product–Documentation:  Interview with Bob Gerner. 
1987. Aug. 20. He says imports started in 1975. Westbrae 
Natural Wholesale Food Catalog. 1980. Spring. The three 
imported products are now called “1. Johsen Shoyu-Tamari–
Naturally brewed. 2. Johsen Shoyu-Tamari–Naturally brewed 
shoyu. 3. Traditional (True) Tamari–Wheat free.” Container 
sizes are 4.75 gallons (1&3), 32 oz (2), 16 oz (3), 12.7 oz. 
(2), and 5 oz. (2&3). Letter from Gordon Bennett. 1987. Oct. 
He says the introduction date was 1974.

2527. Product Name:  Loma Linda Meatless Entrees 
(Based on Spun Soy Protein Fiber) [Meatless Chicken Style, 
Meatless Roast Beef, or Meatless Turkey].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1974.
Ingredients:  Roast Beef: Wheat gluten, soy protein isolate, 
water, corn oil, egg whites, artifi cial and natural (vegetable) 
fl avors, corn starch, salt, dried yeast, caramel color, soy 
protein concentrate, dextrose, onion, guar gum, garlic, soy 
lecithin, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin), spice.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 30. “New meatless chicken made with spun soy 
fi ber.” Recipe booklet, 1979, dated. Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold frozen.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2528. Product Name:  Naturade N.R.G. Natural Protein, 
with Lecithin and Papaya Enzyme.
Manufacturer’s Name:  Naturade Products.
Manufacturer’s Address:  7110 Jackson St., Paramount, 
CA 90723.  Phone: 213-531-8120.
Date of Introduction:  1974.
Ingredients:  Incl. soy protein isolate, milk protein, and egg 
protein.
Wt/Vol., Packaging, Price:  canned.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page) in Mother 
Earth News. 1977. No. 44. March/April. p. 9. Also in No. 
45. May/June. p. 55. “Free protein recipes! A delicious way 
to add complete, high-quality protein to your diet. Sugar 
free. The “Sand” Test. Naturade’s Protein blends into a 
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smooth and creamy shake–not gritty or “sandy”, which is so 
common in high potency protein products. Photo shows the 
can, a shake in a glass, two eggs, and 3 strawberries.
 Talk with Ted Aarons of Protein Research Associates 
in Berkeley. 1988. Sept. 23. He remembers the name 
as Naturade Instant Protein Powder. Another early and 
important lecithinated protein was NRD? and/or PMR? 
Instant Protein Powder. It was launched in about 1975 
and was an improvement over Shaklee’s product. Aarons 
instantized the product. Naturade was a pioneering company 
in the health foods and protein powder fi eld. They also had 
weight gain, weight loss, and vegetable protein products 
from soy protein. Talk with Naturade Products at 7110 
Jackson St. in Paramount, California. 1988. Sept. 23. Their 
company was founded in 1926 by Nathan Schulman. He was 
later succeeded by his son, Allan. They still sell NRG Instant 
Protein Powder.

2529. Product Name:  Naturslim.
Manufacturer’s Name:  Nutrislim Co.
Manufacturer’s Address:  Concord, then San Francisco, 
California.
Date of Introduction:  1974.
New Product–Documentation:  Interview with Betty Seroy. 
1988. Sept. 23. Protesoy was sold under the name of Nature 
Slim for a while during that protein diet craze during the 
late 1970s. A gentleman wanted to promote this product to 
the mass consumer market. Protesoy was sold only to the 
health food market. He did very well with it, and sold it 
for considerably more than Protesoy. Talk with Skip Seroy. 
1988. Sept. 23. He recalls that the company was Nutrislim 
Co. and the product was Naturslim. It was introduced in 
about 1974, picked up slowly, then by 1977 was selling like 
crazy to people wanting to lose weight. Seroyal was selling 
15,000 to 20,000 cases a week to Joe Lynwick. But then 
the liquid protein diets caught on, and many of them were 
based on collagen, which is defi cient in some amino acids. 
Some people got sick and others even diet. In October or 
November 1978 the FDA did a big report sharply criticizing 
protein diets, the media picked up the story in a big way. 
After this “protein scare,” the entire market disappeared 
overnight. But the idea of protein diets is still around with 
products such as Slimfast.

2530. Cottrell, Edyth Young. 1974. Soybean magic. Loma 
Linda, California: PHMS. 17 p. 12 cm. Accompanied by a 
color slide show.
• Summary: A title and brief description of each of the 79 
slides is given. Address: Research Nutritionist, Loma Linda 
Univ. School of Health, Loma Linda, California.

2531. Cottrell, Edyth Young. 1974. The oats, peas, beans & 
barley cookbook. Santa Barbara, California: Woodbridge 
Press. 271 p. Illust. Index. 24 cm.

• Summary: This very creative Seventh-day Adventist 
vegetarian cookbook, featuring nature’s most economical 
foods, contains 450 recipes including many using soybeans 
and gluten (see p. 59-68), and many color photos. One 
acre of soybeans will supply 34 times as many calories, 
49 times as much protein, and 33 times as many vitamins 
as beef produced on one acre. Soy-related recipes include: 
Garbanzo-soy-oat patties with Brazil nuts (p. 39). Soybeans–
Prairie gold (Boiled soybeans, p. 51. Freezing soaked 
soybeans helps to shorten the cooking time. The use of soft 
or spring water in soaking and cooking also helps to reduce 
the cooking time. The author adds salt to soybeans after they 
have been boiled for at least 1 hour. Baked soybeans (p. 52). 
Soy-oat patties with tomato sauce (with whole soybeans, 
p. 53). Tofu (p. 54, curded with calcium lactate or calcium 
carbonate, then seasoned with Vegex or Savorex). Creamed 
curd cheese: May be used as cottage cheese (p. 55; made 
with tofu curds and soy sour cream). Scrambled tofu (p. 56). 
Rice with tofu–Chicken style (p. 56-57). Home-baked bread 
(with soy fl our, p. 70-76). Modifi ed pioneer bread (with soy 
fl our, p. 81). Pioneer soy bread (p. 82). Soy-oat waffl es (p. 
109). Barley-soy waffl es. Cornmeal-soy waffl es. Millet-soy 
waffl es (p. 111). Rice-soy waffl es (p. 112). Soya French toast 
(p. 116). Cornmeal with soy grits (p. 117). Corn granola 
(with soy fl our, p. 118). Good earth granola (with soy fl our, 
p. 119).
 One chapter, titled “Soybean Magic” (p. 121-26) 
contains the following soy-related recipes: Soybean 
concentrate: Replaces milk and eggs in many recipes (Note: 
This is fresh soybean puree, or gô, made with the hot water 
grind method). Soy milk and concentrated soy milk. Cream 
sauces. Soy whipped topping. Soy cream. Soy sour cream. 
Sweet cream custard sauce.
 Whipped soy topping (with fortifi ed soy milk powder, 
p. 141). Cabbage baked in ‘soy sour cream’ (p. 165). 
Caulifl ower baked in soy cream (p. 167). Soy mayonnaise 
(with concentrated soy milk, p. 195). Savory yeast spread 
with soy milk, p. 196).
 Pages 255-67 give a nutritional analysis of each of 
the recipes in this book. A photo on the back cover shows 
Cottrell. A second edition was published in 1980 by 
Woodbridge. As of early 1993 some 157,000 copies of this 
book are in print. Address: Research Nutritionist, Loma 
Linda Univ. School of Health, Loma Linda, California.

2532. Zezulka, Allison Yates. 1974. Effect of soy protein 
supplementation with sulfur-containing compounds on 
nitrogen retention and amino acid levels in young men. PhD 
thesis in nutrition. University of California, Berkeley. xi + 
163 p. [134 ref]
• Summary: “Soy protein, although a vegetable protein of 
high biological value, is limiting in content of methionine 
and cystine, the sulfur-containing amino acids. Two 
metabolic studies were undertaken: the fi rst to determine the 
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amount of L-methionine required as a supplement for soy 
protein in normal adults, and the second to determine if other 
sulfur-containing compounds could replace L-methionine as 
a supplement to soy.” Address: Univ. of California, Berkeley, 
California.

2533. Hannaford, Kathryn. 1974. Cosmic cookery. Berkeley, 
California: Starmast Publications. xixd + 264 p. Illust. by 
Lorena Laforest. 21 cm.
• Summary: This vegetarian cookbook contains 190 recipes 
created and tested at the communal One World Family 
Natural Foods Restaurant. Page 35 lists uses and seasonings 
of beans, including aduki beans and soy beans. Favorite 
seasonings for the latter are thyme, oregano, basil, green 
pepper, tomato, cheese, soy sauce, onion, or garlic. Soy-
related recipes include: Soy grits (p. 75). Macroburger mix 
(with cooked soybeans, p. 83). Soy mayonnaise (with soy 
milk powder, p. 111). Chunky soy spread (p. 130). Miso 
tahini spread. Creamy soy spread (p. 131). Miso soup (p. 
144). Miso-scallion broth (p. 145). Macro-sausage (with 
Soy Spread, p. 163). Spaghetti with miso sauce (p. 176). 
Super soybean casserole (p. 182). Miso sauce (p. 200). Soya 
carob nut brownies (with soy milk powder, p. 227). Address: 
Berkeley, California.

2534. Kramer, Rose; Zuckert, Mimi. 1974. The very last 
cookbook: Or how to save money, stay healthy, and impress 
your friends. Millbrae, California: Celestial Arts. 79 p. Illust. 
Index. 22 cm.
• Summary: A vegetarian cookbook. Page 19 contains a 
recipe for Tofu Cake or Pie. Address: (Millbrae, California).

2535. Newman, Marcea. 1974. The sweet life: Marcea 
Newman’s natural-food dessert book. Boston, Massachusetts: 
Houghton Miffl in Co. 161 p. Illust. by Linda Stine. Index. 29 
cm. A 1981 revised edition contained 176 p. [63* ref]
• Summary: This early and beautifully presented natural 
foods cookbook contains very innovative and tasty tofu 
dessert recipes made with limited natural sweeteners and 
no dairy products. It discusses the harmful effects of refi ned 
and denatured foods, with details on white fl our, sugar, oil, 
salt, eggs, milk, and baking powder [which contains alum, a 
product of aluminum; “it may even be harmful”].
 Chapter 1, titled “Natural necessities: Equipment, 
techniques, and ingredients,” gives good defi nitions of and 
introductions to amasake (p. 6), miso (p. 10), tamari (p. 12), 
and tofu (soybean cheese, p. 13). Soy-related recipes include: 
Basic cake II with tofu sour creame (p. 25). Cheesecake 
tofu pie (p. 37). Cantaloupe cheesecake (p. 37, with tofu). 
Upside-down tofu cake (p. 38). Mincemeat fi lling with miso 
(p. 50-51). Tofu poppy seed fi lling (for pastries or phylo, p. 
53). Instant tofu creame (p. 59). Tofu creame (p. 59). Tofu 
creame whip (p. 60). Tofu sour creame I and II (p. 60). Tofu 
custard (p. 62). Apple tofu delight (p. 82). Creame puffs with 

amasake fi lling (p. 82). Cherry tofu strudel (p. 88). Tofu sour 
creame cherry tart (p. 92). Thanksgiving squash-mincemeat 
pie (with miso in the fi lling, p. 98-99).
 The inside dust jacket gives a brief biography of the 
author, who was born and raised in New York. In Berkeley, 
California, she studied Japanese and natural-food cooking, 
and helped to start a “noodle bar” where she baked her fi rst 
dessert. Now she lives in Boston and caters weddings, parties 
and school fairs with natural and organic foods and desserts.
 An Appendix (p. 151-52) lists the name and address of 
39 suppliers of natural foods in the USA (divided into fi ve 
regions), with 2 in Canada. This list includes the following 
companies. Northeast: Erewhon Trading Co. (33 Farnsworth 
St., Boston, Massachusetts 02210), Good Nature Distributing 
Co. (Box 447, Export, Pennsylvania 15632), Infi nity Co. 
(173 Duane Ave., New York, NY 10005), Shadowfax (25 N. 
Depot St., Binghamton, NY 13901), Sundance Organic Food 
(R.D. #1, Box 146A, Coventry, Connecticut 06238), Walnut 
Acres (Penns Creek, Pennsylvania 17862; founded by Paul 
Keene).
 Southeast: Collegedale Distributors (Box 492, 
Collegedale, Tennessee 37315), Laurelbrook Foods (Box 
47, Bel Air, Maryland 21014), Tree of Life (Box 1391, St. 
Augustine, Florida 32084).
 Midwest and Mountain States: Ceres, Inc. (2582 
Durango Dr., Colorado Springs. Colorado 80910), Cliffrose 
(129 Coffman St., Longmont, Colorado 80501), Eden Foods 
(Box 100, Ann Arbor, Michigan 48107), Food for Life (420 
Wrightwood St., Elmhurst, Illinois 60126).
 Southwest: Akin Distributors (Box 2747, Tulsa, 
Oklahoma 74101), Arrowhead Mills (Box 866, Hereford, 
Texas 79045), Shiloh Farms (Box 97, Sulphur Springs, 
Arizona 72768), Sunrise Distributors (Box 5216, Phoenix, 
Arizona 83010).
 West Coast: Erewhon Trading Co. (8454 Steller Dr., 
Culver City, California 90230), Janus Natural Foods (1523 
Airport Way, South, Seattle, Washington 98134), New Day 
Distributors (1242 S. Berendo St., Los Angeles, CA 90006), 
The Well / Pure & Simple (795 West Hedding St., San Jose, 
CA 95126).
 Canada: Lifestream Natural Foods, Ltd. (724-26 W. 6th 
Ave., Vancouver 9, BC), and Natural Foodstuffs (1 Main St., 
Box 27, Sutton, Quebec).
 Note: This book contains the earliest recipe seen (Dec. 
2005) for a tofu cheesecake. It is also the earliest English-
language document seen (Dec. 2005) that uses the term 
“cheesecake tofu pie” to refer to a tofu cheesecake. For 
the story of how Marcea got interested in tofu and wrote 
this book see the interview: Marcea Newman. 1994. Oct. 
Re: Early work with tofu and tofu cheesecakes in America. 
Address: Boston, Massachusetts.

2536. Jeavons, John. 1974. How to grow more vegetables 
than you ever thought possible on less land than you can 
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imagine. Palo Alto, California: Ecology Action of the 
Midpeninsula. [7] + iv + 82 p. Illust. by Betsy Bruneau 
Jeavons and Rip King. No index. 28 cm. [64* ref]
• Summary: This is the fi rst edition of this classic–
typewritten. On the title page: “A Primer on the Life-
Giving Biodynamic / French Intensive Method of Organic 
Horticulture.”
 “Dedicated to the plants, animals, insects, rain, planets, 
people, soil, micro-organisms, fl owers, herbs, weeds, forces 
of nature and love which have made this method, book, and 
life possible.”
 Contents: Preface. History and philosophy. Bed 
preparation. Composting. Seed propagation. Companion 
planting. Insect life.
 Preface (brief chronology by Jeavons dated March 
6, 1974): 1967–Dr. Paul Lee started the Student Garden 
Project at the University of California, Santa Cruz and hired 
Chadwick to develop the garden. Chadwick introduced the 
French Intensive and Biodynamic systems of food and fl ower 
production to America. “With love, vision and apparent 
magic, Alan converted a barren slope into a Garden of Eden. 
Note: This garden is now known as the Chadwick Garden. 
Many were touched by his genius. Chadwick was larger 
than life. He taught and inspired more by his manner and his 
behavior than by his words alone.
 1970–The City of Palo Alto makes land available to the 
public for a public garden.
 1971 Sept.–Larry White, Director of the Nature and 
Science Dep. of the City of Palo Alto, arranges for Stephen 
Kafka, Senior Apprentice at the University of California–
Santa Cruz Student Garden, to give a 4-hour class on the 
biodynamic / French intensive method to Palo Alto residents. 
Several members of Ecology Action of the Midpeninsula 
(including Jeavons) attended and “learned details of an 
exciting organic horticultural method about which we had 
heard encouraging reports.”
 1972–Ecology Action’s Board of Directors approve 
a biodynamic / French intensive method research and 
education project. “The method’s techniques were 
communicated by a two year apprentice program at Santa 
Cruz and through periodic classes given by Alan Chadwick 
and Stephen Kaffka. The purposes of the Ecology Action 
project were: (1) To teach regular classes. (2) To collect 
data on the reportedly fourfold yields produced by the 
environmentally sound horticultural method. (3) To make 
land available for gardening to additional midpeninsula 
residents. (4) To publish information on the method’s 
techniques.
 1972 May–After a 5-month search for land, the Syntex 
Corporation offers to provide on a no cost basis 3-3/4 
acres of land at its site in the Stanford Industrial Park 
and all the water needed for the project. Dr. Alejandro of 
the Alza Corporation “contributed the fi rst money to the 
project, $5,000 without which we never could have begun.” 

Commitment by several individuals and corporations, plus 
the Point Foundation enabled the project to continue.
 1972 May–Alan Chadwick visits the garden site and 
gives basic advice on how to proceed. Those involved with 
the nascent Palo Alto garden also attend a series of lectures 
given by Mr. Chadwick in Saratoga, California.
 1972 spring–Using the classes taught by Alan Chadwick 
and Stephen Kaffka as a basis, Jeavons and co-workers 
begin teaching classes in the Palo Alto area. Soon the class 
becomes a fi ve week series of Saturday classes, which is 
continually “recycled.” A set of information sheets are 
developed. “Many people asked for a book which contains 
all the information we have gathered... This book is the 
result.” Names of the people who have made important 
contributions to the book are given.
 “Our initial research seems to indicate that the method 
produces an average of 4 times more vegetables per acre 
than the amount grown by farmers using mechanized and 
chemical agricultural techniques. The method also appears to 
use ½ the water and 1% the energy consumed by commercial 
agriculture, per pound of vegetable grown. The fl avor of the 
vegetables is usually excellent and there are indications that 
their nutritive value may be higher. The method is exciting 
to me because man becomes important again as he fi nds his 
place in relation to nature. In the method man helps provide 
for the needs of the plants instead of trying to dominate 
them. When he provides for these real needs, the plants 
bounteously provide more food... In striving for quality, man 
can provide a diet and income more than suffi cient for his 
needs. The effort will produce a human renaissance and a 
cornucopia of food for all.”
 History: “French intensive techniques were developed in 
the 1890s outside Paris on 2 acres of land.” “The biodynamic 
techniques were developed by Rudolf Steiner, an Austrian 
genius, philosopher and educator in the early 1920s.” A good 
history follows.
 Although legumes, and beans in general, are mentioned 
on numerous pages of this book, soybeans are not mentioned. 
However green vegetable soybeans play a major role in 
subsequent editions of this book. See also the 1982 edition 
published by Ten Speed Press. Address: Ecology Action 
of the Midpeninsula, 2225 El Camino Real, Palo Alto, 
California.

2537. Harris, Lloyd J. 1974. The book of garlic. San 
Francisco, California: Panjandrum Press. xxiv + 247 p. See 
p. 225. Illust. Map. 22 cm. [105* ref]
• Summary: “Eggplant Chiu-Hwa. This is a delicious 
Chinese dish known as Eggplant Pekinese. The ingredients 
include Chinese salted black beans which you can get in 
most markets or specialty shops.” The ingredients include 
“1 tbl. [tablespoon] Chinese black beans.” Continue adding 
pieces of eggplant “as you mix with a paste made of crushed 
garlic and back beans...” (p. 225-26). Address: Berkeley, 
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California.

2538. Product Name:  Loma Linda Meatless Chicken Style 
or Beef Style (Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1974?
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold in both canned and frozen forms.

2539. Product Name:  Loma Linda Vitaburger, and 
Vitaburger Chunks (TVP-brand Textured Soy Flour).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1974?
New Product–Documentation:  Larson. 1974. “The 
vegetable protein and vegetarian cookbook.”

2540. Farm, The. 1975. The Farm vegetarian cookbook. 
Summertown, Tennessee: The Book Publishing Co. 128 p. 
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223 
p.
• Summary: Expanding on the pioneering “Yay Soybeans!” 
(Oct. 1974), this creative and creatively illustrated vegan 
cookbook contains many extremely innovative and original 
recipes including: Soybean Stroganoff. Soyburgers. 
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian 
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.” 
Soy “cheese.” Soy “butter” (made with soy fl our). “Cream 
cheese” (made with soymilk). Soy “mayonnaise.” Soy 
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp 
granola. Ice Bean [soy ice cream] (Recipes include: 
Pineapple “sherbet” and “Vanilla ice bean,” each made with 
soy milk instead of dairy milk). Mellowmeal (breakfast 
cereal containing soy fl our). Soy “yogurt” Danish pastry. Soy 
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (fi lled 
with tofu).
 Gluten recipes (p. 54-59) include: Basic gluten (feeds 
8 generously). Gluten roast. Gluten burritos. Chili gluten. 
Oven-fried gluten. Janice’s barbeque [barbecue] gluten ribs.
 The back cover states: “We are a large, long-haired 
spiritual community in Tennessee. We came together 
through open meetings in San Francisco with Stephen. We 
have 750 people, including 250 kids, living on 1,750 acres. 
This cookbook is to help as many people be vegetarians as 
possible without turning any of them off and making them 
think its strange or weird and to let people know that it tastes 
good, is nice, graceful, and it can be a turn-on, that it’d 
be really neat to eat, and make you look forward to meal-
times and make you really happy to eat such good food.” 

The Introduction, by Stephen, begins: “The thing about our 
cookbook is we don’t want to be faddish or cultish or scare 
people off. We just honestly want them to know how to make 
it on vegies, even somebody who doesn’t particularly have 
a moral reason for being a vegetarian, but just wants to eat 
a little cheaper, or somebody who learns to be a vegetarian 
to lose weight, ‘cause you maintain a really healthy natural 
weight on vegetables... The main thing is that we’re absolute 
vegetarians. We don’t do meat or milk or eggs or cheese or 
fi sh or fowl.”
 “You can increase the world’s food supply by being 
a vegetarian. So its good for everybody else, its good for 
the individual for health, and its good for the soul and the 
spirit not to be involved in killing. And I understand that 
vegetables are alive, but like I’ve said before, I’ve been to 
pig stickings, and I’ve been to rice boilings, and rice boilings 
have better vibrations than pig stickings.”
 Photos show: Facing title page: People planting white 
potatoes at the edge of a large fi eld in front of the woods. 
The lady in front is Sylvia Tepper, Robert Tepper’s wife. 
Pages: (1) Little Susannah Frohman eating a rolled up 
soybean tortilla. (3) Stephen Gaskin. (18) Ruth Thomas, 
making lunch in the kitchen of the only house on the 
property when Farm folks fi rst came here. It housed The 
Farm’s clinic, school, bank offi ces, and receptionist for a 
number of years until other facilities were built for these 
purposes. Ruth could make a mean soybean burger (which is 
pictured). (23) Laurie Sythe making potato soup on the other 
side of the same kitchen Ruth was pictured in. (35) Poblano 
chili plants. (60-61) Tempeh sliced to be round to fi t on buns, 
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82, 
center, surrounded, from left by: Marilyn Keating, Jeffrey 
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel 
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore 
{holding baby Sam}. All at their home on Schoolhouse 
Ridge. The house, named “Kissingtree,” was originally 
built for Stephen and family, but he declared it “too fancy” 
for him, and he passed it on to this group {women were 
mostly schoolteachers in our school}). (67) Janice Hunter 
making stir fry at the Tower Road House kitchen. (68) John 
Hurgeton drinking a glass of soymilk on a construction site 
somewhere. (71) Sue Ellen, who worked in The Farm’s soy 
dairy, holding a glass of soymilk and relaxing. (89) Sour 
soymilk Danish pastry. (106) Jars of canned goods stored at 
the Farm’s canning facility. Thanks to Cynthia Holzapfel for 
providing photo captions.
 Illustrations appear on almost every page: On the front 
cover is a color illustration of a basket full of vegetables on 
a quilt. Many of the pages have illustrated borders or unique 
illustrations (line drawings) (fl owers, plants, leaves, a pot of 
steaming food, psychedelic designs, native American motifs, 
etc.) where there would otherwise be empty space. Pages: 
(10) A Farm member eating, with one hand, a tortilla wrap 
fi lled with cooked whole soybeans. (20) A young woman in 
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a kitchen facing the stove. (28-29) Illustrations of two Farm 
members making pizza. (65) Uncle Bill in a kitchen stirring a 
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion, 
hand-turned ice cream machine for making Ice Bean. (88) 
Sour soymilk Danish pastry. (95) A happy man and a woman 
eating bagels. The man’s fi nger, pointing up, serves as a 
bagel holder. Yum! (100) Overhead view of a round table 
with ten people eating. (105) A vase full of kitchen utensils. 
(113) A lady holding a cake–a very favorite recipe on The 
Farm. (120) A lady rolling out dough on a table.
 Note 1. This book played an important role in 
introducing soyfoods (especially tempeh and soy ice cream), 
as well as a vegan diet, to America.
 Note 2. This is earliest publication seen (May 2021) by 
The Farm that mentions tempeh or that contains a tempeh 
recipe.
 Note 3. This is the earliest document seen (Oct. 2008) 
that contains the word “vegies” (one of two documents).
 Note 4. This is also the earliest document seen (Oct. 
2008) that uses the word “barbeque” or “barbequed” rather 
than the standard “barbecue.”
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Soy ‘whipped 
cream’ (regardless of capitalization).
 Note 6. Some sources (OCLC/WorldCat) cite Stephen 
Gaskin as the author of this book. Others cite Louise Dotzler; 
her maiden name was Louise Hagler, but she was married to 
Thomas Dotzler in 1975. Later that decade they separated 
and Louise reverted to using her maiden name As “Louise 
Hagler,” she was the editor / author of several later revised 
and expanded editions of The Farm Vegetarian Cookbook 
(1978, 1988) plus several outstanding books about soyfoods 
published at The Farm. Address: Summertown, Tennessee.

2541. Meals for Millions Foundation. 1975. The question 
is not whether we will help, but how [Annual report 1974]. 
Santa Monica, California: MFM Foundation. 6 p. 28 cm.
• Summary: Mark M. Sterner is Executive Director. Cover is 
as if this were one issue of the Meals for Millions Newsletter. 
In the upper left corner is MFM’s logo (slightly redesigned) 
of a plant growing out of mounded soil in a bowl which is 
half of a globe. Below that: “Self-help for a hungry world.” 
The pages are unnumbered.
 Contents: MFM provides the “how” in Korean beverage 
plant (The plant began regular operation in July 1974, 
producing Super D soy beverage, bottled and inexpensive 
enough to compete with soft drinks. Mr. Jong-Yoon Chun is 
president of Sam Yang Foods). MFM sends seeding machine 
to Ecuador for planting soybeans. MFM moves into new 
self-help project in Midwest (Bootheel, Missouri). MFM’s 
International Institute of Protein Food Technology (Patricia 
Stevens, program director, says “the course will bear the 
offi cial title of ‘Low-Cost, High Protein Foods’”). Tennessee. 
Uganda. New Mexico. Shipments of MPF to drought victims 

in countries bordering the rainless Sahara.
 How MFM spent its donor dollars in 1973. Income: 
$486,544 (up 28.9% from last year) of which 3.4% used for 
general administration, 9.5% for public relations, 17.5% for 
fund raising, and 69% for programs.
 Photos show: (1) Mark Sterner with Mr. Chun in Korea. 
(2) Korean woman operating bottling equipment. (3) Two 
Korean boys holding bottle of Super D beverage. Hank 
Sterner, MFM’s Pilot Plant Supervisor, loading agricultural 
equipment for shipment of Ecuador. (4) Starving African 
children. Address: 1800 Olympic Boulevard (P.O. Box 
1666), Santa Monica, California 90406. Phone: 870-0451.

2542. Spiral Foods Inc. 1975. Wholesale price list. Chico, 
California. 4 p. April 1. 28 cm.
• Summary: This two-sheet catalog and price list, consisting 
of two pages stapled in the upper left corner, is printed front 
and back with reddish-orange ink on tan paper. The fi rst item 
is fi ve cookbooks, including The Art of Just Cooking, by 
Lima Ohsawa. The soy-related products are similar to those 
in the 1974 catalog. Address: 1144 West 1st Street, Chico, 
California 95926. Phone: 343-2111.

2543. Spiral Foods Inc. 1975. Mail order price list. Chico, 
California. 4 p. April 1. 28 cm.
• Summary: This two-sheet catalog and price list, consisting 
of two pages stapled in the upper left corner, is photocopied 
front and back with black ink on white paper. Address: 1144 
West 1st Street, Chico, California 95926. Phone: 343-2111.

2544. Miller, Harry W. 1975. Re: On soymilk, tofu, and their 
production. Letter to William Shurtleff, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan, April 30. 2 p. 
Typed, with signature on aerogram.
• Summary: “Yesterday Apr. 28 your letter arrived and it was 
so helpful and interesting. I am answering your enquiries as 
best I can. The fi rst is the hot and the cold grind. Soybeans 
are fi nding their way in so many types of foods these days 
and I think you will fi nd depending on their place in the 
foods we will fi nd varying procedures. On account of costs 
economy must be considered. Our research tells us that 
grinding with Stone Buhrs and disintegration with blenders 
equal same water soluble amount of solids. On a large scale 
Grinders are cheaper than disintegrators but [for] small 
production blenders are better.
 “Also our fi ndings keeping the temperature under 
150 degrees Fahr. of the slurry before fi ltering gives us 
approximately the same yield as [if] brought to 212 degrees 
[boiling]. So when we make soy milk the higher temperature 
to fi ltering brings out of the fi ber more of the bean taste. This 
is a question debatable, I know.
 “When making ToFu we bring the slurry just up to 
boiling and our directions is wrong on saying the water 
extract is treated same for tofu as for soy milk. We know 
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that long boiling or high pressure for at least 7 to 8 minutes 
at 100 Centigrade is needed to rid the bean of trypsin 
inhibiter or perhaps gas former. But not for the tofu. The 
fi gure of adding 556 grams cerelose or corn syrup to 16 lbs 
or 7½ kilos soy extract for milk is rather high, more than 
7%. Though 7% is about the standard for carbohydrate in 
Mother’s Milk. And we are inclined to follow the formula 
of human milk rather than Cows Milk for mankind. In our 
regular milk formula we aim to add 6% carbohydrate, as 
carbohydrates of soybeans are questionable.
 “Providing you get the soy fl avor out in processing. I 
agree that soymilk is good with less corn syrup. The sheet I 
sent you is the fi rst run off and it needs some corrections and 
the sugar content should be lowered 1¼%. I have tried to 
calculate what the total solids are in your fi nished soy milk. 
Your water dilution may be less than ours. Out of 5 pounds 
of soybeans we make 50 pounds of soy milk, slightly over 6 
gallons. To this has been added 3 pounds cerelose, 3O grams 
salt, 1 pound of corn oil. The resulting milk tests 13% solids.
 “You make reference to our cutting the curd in 2 inch 
squares. It is general practise in cheese makers in this 
country to cut the curd by that, as the curd begins to form 
you run a sharp-edged stick, or in cheese plants a stainless 
steel long knife passing three the slit area is curd, so that the 
curd gathers together between the cuttings, and they know 
when best to separate and place in cheese pressing boxes. 
This may not be necessary in soy curd but it seems to be 
a guide to us when to place and or transfer to the cheese 
pressing box.
 “We surely have something to learn [about] how to make 
so much Tofu out of a pound of soy beans. Your beans may 
be a little heavier in protein as we fi nd the large beans we get 
yield more protein, but not that difference. We have reached 
3 pounds but that depends on when we stop dewatering the 
curd, but any curd more than 3 pounds out of 1 pound of soy 
beans is hard to handle. But on Tofu we have much to learn, 
however on Soymilk and building up of maximum yield of 
total water soluble solids as also taste wise, that is getting 
rid of the beany fl avor, we have defi nitely made progress 
and I think moved ahead of any that we have heard of. As 
for mouth feel, possibly more concentrated formula may be 
acceptable. The ratio of ingredients we take to the human 
milk formula and not cows milk made to rear a calf, a hairy 
animal and rapid grower. I did not have time this evening 
to review you chapter 10 on soy milk, as I am writing this 
at home and it is fi led at my offi ce with Loma Linda Foods. 
We have had experience in the above named coagulants, 
tried them all except sea water and sea salt. We mostly 
prefer Calcium sulphate and Glucono delta Lactone for 
convenience.
 “I know that the Japanese are very meticulous in making 
the soy curd, and the people of using same. To translate their 
methods in writing, you have done very well, but still I can 
assure you that experience is needed in this fi eld. Soy milk 

and Tofu the world as for western nations has yet to learn to 
use. Thanks for your letter and your points well taken and I 
remain, very sincerely yours, Harry Miller.
 “Bill, I have written this letter at the end of a very busy 
day with many interruptions, so it is so poorly typed I almost 
decline to mail it but it does explain to you what we are 
doing. I assure you that soy foods are very hard to put over 
in U.S.A. but people are learning, they are very sensitive to 
soy fl our and Tofu also soy Milk well made has a fi eld for the 
future. HWM.”
 Note: Dr. Miller was age 95 years, 9 months and 28 
days when he wrote this letter by himself, using a manual 
typewriter. He was born on 2 July 1879 in Ohio. Address: 
M.D., 11384 Norwood Ave., Riverside, California 92505.

2545. Rackis, J.J.; McGhee, J.E.; Honig, D.H.; Booth, A.N. 
1975. Processing soybeans into foods: Selected aspects of 
nutrition and fl avor. J. of the American Oil Chemists’ Society 
52(4):249A-53A. April. [26 ref]
• Summary: Contents: Abstract. Introduction. Processing and 
analytical techniques. Methods for quality control of edible 
soy protein products. Process procedures for production of 
soy fl our products. Soy protein isolates. References. Address: 
1-3. Northern Regional Research Lab., Peoria, Illinois 
61604. 4. WRRC, Albany, California 94710.

2546. Product Name:  Freaky Freeze (Non-Dairy Soy Ice 
Cream).
Manufacturer’s Name:  J. Hungerford Smith, Inc.
Manufacturer’s Address:  Modesto, California.
Date of Introduction:  1975 April.
New Product–Documentation:  Shurtleff & Aoyagi. 
1985. Tofutti & Other Soy Ice Creams. p. 42. “In the spring 
of 1975, a year before it became legal to sell soft-serve 
frozen yogurt in California, a company in Modesto named 
J. Hungerford Smith, Inc. developed a soy-based dry mix 
for a non-dairy frozen dessert, which they named Freaky 
Freeze. A subsidiary of United Brands Co., the company 
was quite large and had a long history as a supplier of foods 
to soda fountains. Freaky Freeze was fi rst sold at the Bear’s 
Lair near the University of California at Berkeley. It was 
dispensed out of a soft serve machine; the small amount of 
lactic acid added to the mix made it resemble frozen yogurt. 
About 3 months after Freaky Freeze went on the market, 
the Dairy Division of the State of California Department 
of Agriculture got wind of it, and issued a cease and desist 
order, stating that it was against the law to sell it from a soft 
serve machine. Freaky Freeze was never heard of again (G. 
Kelly 1985, personal communication).” “First sold at the 
Bear’s Lair near the University of California, Berkeley. it 
was dispensed out of a soft serve machine.”

2547. Lappé, Frances Moore. 1975. Diet for a small planet. 
Revised ed. New York, NY: Ballantine Books. xix + 412 p. 
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Illust. by Kathleen Zimmerman and Ralph Iwamoto. Index. 
April. 18 cm. Series: Ballantine/cookbook. [90 ref]
• Summary: This is the second edition of the 1971 classic, 
one of the most important and infl uential books written about 
food during the 1970s. It introduced the concepts of “protein 
complementarity” and “eating low on the food chain” to 
millions of Americans. By Jan. 1975 the book had been 
reprinted 14 times and had sold 1 million copies.
 This new 1975 2nd edition contains 187 pages of 
vegetarian recipes, which are quite similar to those in the 
1971 edition. However this new edition is 116 pages longer 
than the 1971 edition, and contains more information on 
soy. Address: Inst. for Food & Development Policy, San 
Francisco.

2548. Shurtleff, William. 1975. Miso: A soybean miracle 
food. East West Journal. May. p. 24-25. [1 ref]
• Summary: A pre-publication excerpt from The Book of 
Miso by Shurtleff and Aoyagi. It begins: Throughout Japan, 
there are a number of areas and particular villages where 
many of the inhabitants live to be over 100-years-old. 
Recently, a number of scientifi c studies have been conducted 
in order to try to isolate the causes of this longevity. One 
fi nding that has received considerable publicity in Japan 
concerns the high correlation between long life and the 
regular consumption of miso, most of which was homemade 
and served in miso soups. When we visited a “long-life” 
village located deep in the mountains west of Tokyo, we 
asked a number of very elderly and hearty people what 
they felt were the secrets of health and long life. The most 
frequent responses were: Work hard in the fi elds; get plenty 
of clean, cold mountain air; eat mostly grains and vegetables 
and not much animal food; drink plenty of miso soup. It is 
interesting to note that the centenarians living in the Balkan 
countries and Eastern Europe give almost the same advice 
except that they recommend another fermented food, yogurt, 
instead of miso.
 Throughout Japan, miso is regarded as a food which 
defi nitely aids in the digestion and assimilation of other 
foods. At least four benefi cial elements are contained 
in all non-pasteurized miso: natural digestive enzymes, 
lactobacillus or lactic acid bacteria, salt resistant yeasts, and 
the molds and other micro-organisms in the koji (grain base) 
itself.
 Lactic acid bacteria are one of the key factors which 
make both yogurt and miso excellent aids to digestion. 
Recent Russian longevity experts have suggested that the 
benefi cial effects of lactobacillus on the digestive process 
may be a basic cause of the association of yogurt with long 
life and health. Since lactobacillus are living organisms, they 
are easily killed by prolonged heating. Thus to assure their 
full benefi t, serve miso in uncooked dishes or add it to soups 
shortly before removing from the heat. Try to use miso that 
has not been pasteurized and does not contain preservatives.

 After centuries of experimentation using intuitive 
and systematic methods based on a wholistic view of life, 
the Japanese and Chinese have found that eating miso 
together with a diet low in animal foods is an effective 
way to improve one’s physical constitution and internal 
environment. Miso is said to be particularly valuable in 
alkalizing-the blood and developing an alkaline constitution 
which aids resistance to disease. In standard East Asian 
nutritional sourcebooks, basic foods are listed as either 
alkaline (yang) or acidic (yin). This information is common 
knowledge throughout the culture since it is considered one 
of the basic principles of maintaining good health... Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

2549. Erewhon. 1975. Natural and organic foods. Spring 
1975. Boston, Massachusetts. 24 p. Catalog and price list. 28 
cm.
• Summary: The cover shows a family photo in a wooden 
frame on a goldenrod background. The family is all the 
Erewhon employees (plus a child, a dog, and a sack of brown 
rice), in about fi ve rows from front to back, kneeling and 
standing on a wooden fl oor.
 The fi rst page, from “The people at Erewhon,” begins: 
“Hi!–All of us at Erewhon wanted to give you folks who 
use our foods a personal greeting. So we rounded ourselves 
up on snowy Sunday and snapped a picture to give you a 
glimpse of who we are. The people who make Erewhon live 
and breathe are really happy to be serving you. The key to 
reaching out to those friends who use the foods that we are 
so proud of is through you. We all remember the days when 
the foods we have now weren’t available to us and know that 
there are still many people who don’t yet have good food on 
their table. So, our activity each day centers around passing 
on to you what you need to turn on your friends to one of the 
fundamentals of a beautiful life. Thank you. You are giving 
us an opportunity to work together, learn from each other, 
and share something that is very important to us.
 “As we get to know each other better, our ability 
to assist you with higher and more various natural food 
products also increases. The history of Erewhon has been 
one of movement from discovery to discovery, and it is 
our intention to do our best to open up the communication 
between mother earth and the people that whole food 
provides. We hope you will fi nd that each new catalogue 
refl ects a step towards this goal...”
 We will show the catalog cover relatively small, but the 
photo from which that catalog was made fairly large and 
attempt to give the names of the people in the photo. Evan 
Root identifi es these people (in the photo supplied by Robert 
Hanig–who did not shoot it) as follows:
 Front Row:
 Zolla (Abiel Halla’s wife)
 With child
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 Jean Blyweiss
 Michael Kababian
 Unknown
 Unknown
 Kazuko Awamura
 Jean Carter Levine
 Unknown
 Unknown
 Unknown
 Tomoko “Aveline” Kushi
 Second row (crouching or sitting, left to right):
 Abiel Halla (his’s wife and child are in front of him)
 Tyler (Ty) Smith
 David Stamps
 Bob Chiampa
 Unknown
 Mark Ripa (Erewhon’s brand “Mark’s pasta sauces were 
named for him. Currently: http://www. cronigsmarket. com/
info/index.cfm)
 Unknown
 David Simon

 Unknown (baby)
 Unknown
 Don Larenson (holding baby Lao)
 Anthony Valenti
 Gene Fialkoff (founded and operated New Morning 
Cereals, sold to US Mills in 2000). Standing, left to right:
 Unknown (Bob Spencer thinks this is Susan Munger. 
I know her and didn’t catch that. Then again, I know Bob 
Spencer and I didn’t recognize him in this picture. Patricia 
Smith knew her well, perhaps she can make the call.)
 Joanne Amartseff (wife of Nick, holding daughter 
Misha)
 Unknown
 Jeff Flasher (currently, VP Traditional Medicinals)
 Keith Varnum (currently: http://www. thedream.com/ 
index.php)
 A.C. Gallo (currently president and chief operating 
offi cer of Whole Foods)
 Unknown
 Unknown
 Richard Young
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 Hugo van Seenus (currently with Alfalfas, http://
alfalfas.com/ about/team/ hugo-van-seenus/ ?iframe 
=true&width=100% &height=100%)
 George Crane (left Erewhon for organic farming in 
Maine, can’t fi nd anything current)
 Phil Levy (http://phillevy.net/ default.aspx)
 Danny Seamans (Last seen by Evan Root about 5 
years ago, managing a Whole Foods Store in Bellingham, 
Massachusetts, no current data available)
 Unknown
 Bill West
 Unknown
 Carl Sauter
 Warren Murrah
 Paul Campbell
 Bob Spencer
 Eric Lake
 Diane Markovitz
 Unknown
 Blake Gould (http://www.acupuncturist -acupuncture.
com/ HealthAcupuncturist/ Blake-Gould-North-Star- Health-
Care- Stowe-VT-4066.htm)
 Laura Lane
 Tony Harnett
 Robert “Bobby” Hanig” (without prior experience in IT, 
studied up on computers from scratch and brought Erewhon 
into the digital age. Currently, business consulting: http://
www. gulfsol.org/ featured/Leadership/ facilitator.asp).
 Norio Kushi (Jan. 2011) identifi es the people as follows:
 Front Row: Zolla (maybe), with child, Mark Ripa’s 
wife (not the woman who later worked the front desk), 
Carol ? worked in the offi ce, Unknown man, Unknown man, 
Unknown lady, Kazuko Awamura (chef, Robert Hanig’s 
girlfriend), Jean Carter holding rice bag (works at Whole 
Foods, Brighton, Massachusetts), Unknown man Unknown 
man, Unknown lady.
 Second Row: Abiel Hallah, Unknown person peeking 
from behind ?, person with cap facing Ty Smith, Unknown 
lady, Mark Ripa (508-693-4487) (w), Unknown lady, 
Unknown man with child, David Simon, Don Lorenson 
holding child, Anthony Valenti, Gene Fialkoff, Aveline 
Kushi.
 Third Row: Joanne Amartseff, holding child (617-731-
5923), Tyler Smith (808-895-3395).
 People standing (starting behind Joanne Amartseff): 
Unknown man, William Tetmeyer (317-873-4431), Jeff 
Flasher, Keith Varnum (lives in Arizona), AC Gallo (VP, 
Whole Foods, Cambridge, MA regional offi ce), Unknown 
man, George Crane, Dan Seaman, David, (worked in 
production Dept), Warren Murrah (worked in Shipping 
Dept), Robert Spencer, Stuart Smith (207-935-3994), 
Unknown man (maybe Tony Harnett).
 People standing starting from behind AC Gallo, 
Unknown man, Richard Young (passed away in 2006), 

man peeking behind George Crane is Hugo van Seenus 
(who, along with Anthony Harnett became owners of 
Bread & Circus, Hugo later started Hugo’s in Silver 
Spring, Maryland, and later Lazy Acres in Santa Barbara, 
California), Phil Levy, Roger (boyfriend of Martha Fielding 
later owner of Red Wing Books, they were in an motorcycle 
accident, Martha was hurt fairly seriously but she graciously 
recovered), Bill West, Carl Sauter, Pat Campbell (standing 
behind Robert Spencer, married Jean Blyweiss), Eric Lake, 
Diane Markowitz, Blake Gould (802-888-2858; behind 
Stuart Smith), Laura Lane (girlfriend of Bill West), Robert 
Hanig (781-259-1128, the person furthest to the right in the 
photo).
 Norio adds: The rows are not exactly neat so I hope it is 
clear enough who I am referencing. I believe this photo was 
taken by Nik Amartseff (who is absent in the photograph), 
the husband of Joanne Amartseff standing on the left with 
their baby daughter.
 On the Spring 1977 Catalogue picture and missing 
from Hanig’s photo is Nick Amartseff [mustache] standing 
between Joanne Amartseff and Jeff Flasher. (Nick’s snacks 
were named for Nick, he also produced art for labels).
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210.

2550. Photograph of people who worked at Erewhon–Los 
Angeles, a macrobiotic retail store and warehouse. 1975. Los 
Angeles, California. Undated.
• Summary:  See next page. People who worked at Erewhon, 
Los Angeles (probably in both the store and warehouse), 
probably at the Culver City warehouse on Steller Drive. 
Doug Rauch guesses the photo was taken in winter/spring 
1975, based on who is in it and how they are dressed. It was 
defi nitely taken before Sept. 1976, which is when Jimmy 
Silver arrived.
 First row (9-10 people squatting, sitting or kneeling on 
the pavement; left to right): 1. Peter (squatting on the far 
left–older with white hair; he is the only one we have been 
able to identify in this row). Peter was from Canada (spoke 
English), thought to have been connected with the Vedanta 
Society and here illegally.
 2. Greg Merideth.
 3. Michael Stein.
 4. Unknown (shielding eyes from sun).
5. Linda (bookkeeper).
 6. Unknown. 7. Unknown.
 8. Bill. 9. Sharon Flasher (Vishistha; Jeff Flasher’s wife 
at the time) with son Yudi.
 Second row (10 people, standing; left to right): 1. 
Unknown. 2. Unknown.
 3. Dolores Coffee (short woman). 3A. Tom Bagby is the 
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guy sitting on the truck fender right above Dolores Coffee 
(with his knees on her shoulders).
 6. Dale Turner (played jazz trumpet and got a gig with 
the Oingo Boingo band, playing on several of their albums 
and did many tours & performances).
 8. Francis Pinto (“Franny,” a composer and follower / 
practitioner of Reichian therapy).
 9. Tom DeSilva (dark haired, stocky). Once a 
Hollywood entertainment lawyer, Tom found a new life for 
himself and his two boys starting at the bottom at Erewhon, 
doing something that he loved. Smart and personable, Tom 
was for many years the respected president of Erewhon West 
when it was a distribution and retail operation. He bought 
the LA retail store when the company was split up, moving 
and expanding the once-small store into a highly successful 
operation but true to its origins as a business.
 10. Bob Reddick (writer, involved with the Vedanta 
Society).
 Near the top is a group of 6 people standing or sitting on 
the hood of the truck (L-R):
 1. Joe (he worked for Dolores in the Packaging Dept.).

 2. Michael Chernick (standing behind and just to the 
right, with the bald head, a free lance maintenance man).
 6. Loren Spector (guy on the far right of this group, in 
the black sweater, with his hands clasped around his left 
knee).
 A group of 4 people is sitting on the cab of the truck 
(highest up, behind the “erewhon” sign) (L-R):
 1. Eileen Frankel.
 2. Tomi (or Tomei); she was Okinawan, lived in Long 
Beach, worked in accounts receivable or payable who was 
married to a guy who allegedly was involved with a gang 
who hijacked big rigs and heavy equipment in the Midwest; 
she was involved in her husband’s shenanigans.
 3. Nick Coffee.
 4. Eric is the fi rst name of the black guy at the far right 
top.
 Doug Rauch is the tall blonde, bearded guy standing 
on the running board just below this group and below the 
“erewhon” sign.

2551. Miller, Harry W. 1975. Re: On soymilk, tofu, and their 
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production. Letter to William Shurtleff, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan, June 4. 2 p. 
Typed, with signature on aerogram.
• Summary: “Your much appreciated letter has been 
neglected along with considerable other correspondence. 
Two reasons we have been on a very crowded program of 
Research and that I have been away for a time. I do thank 
you for your notes on some of the items that we have written 
you.
 “First point about the Cooking of soy milk. We are 
agreed on use of blender for home minimizing of soy bean 
particle size, though we do have a small Mexican mill use 
to grind soaked corn and works well but is hand driven 
and time consuming, can use for making peanut butter as 
well costs around US $15.00, hard to buy in U.S.A. The 
double boiler works quite well with brine in outer chamber 
and commercial salt is cheap here, but I also agree that 
by constant stirring, boiling can be carried on safely. The 
Chinese have an ideal system of steam jet cooking in which 
the lower chamber of a welded together double boiler in 
which steam is generated in the bottom pan and led by a 
pipe to the bottom of the cooking chamber so that you get 
no scorching and active boiling by the release of live steam 
into the milk of the upper pan. Its simple and takes the place 
of the steam boiler, except its adapted for milk and To fu 
making.
 “Regards the richness of soymilk, we fi nd the Americans 
like that thin soymilk best. Possibly its because the soy fl avor 
is more diluted. The rule here in formulation is to make a 
gallon of Soy Milk out of one pound soybeans.
 “As Soy milk keeps well for a week under refrigeration 
(40 degrees Fahr.) so the house wife likes to grind cook and 
prepare a weeks supply of soymilk for the family. But as yet 
the home method of making soymilk is just in the beginning 
and not many do it.
 “You refer to the high percentage of cerelose used here 
in soymilk as compared with acceptance in Japan. Let me 
explain our position about the formulation of Soy Milk. 
The ratio of fat, protein and carbohydrate differs greatly as 
between cows milk, mare milk, pigs milk, water buffalo 
milk, human Milk and other animals. These proportions are 
refl ected in the rate of growth, the question of a large hair 
coating as in the cow and sheep, the energy requirement 
as for energy nature does not choose to use Protein for 
combustion to work, its function is to repair muscles or care 
for protein loss in secretions and body regulators such as 
the ductless glands, Thyroid, adrenals etc., etc. for wach [?] 
animals growth an analysis should be the guide, for the fi rst 
year of growth supplied by milk is a good guide. Human 
milk formula is fat 3.5%, protein 1.7 percent, Carbohydrate 
6 to 7%. For an adult after growth 35 to 50 grams seems 
adequate Protein. Therefore we lean strongly to a standard 
formula for Soy Milk should be fat 3 to 3.5%, Protein 2 to 
2.4%, Carbohydrate 6%. In a one to seven or eight dilution 

the soybean will yield almost 3% protein, a half the needed 
fat and so we add 2% fat in the form of liquid vegetable oil 
and as for carbohydrate edible carbohydrate is rated very low 
possibly not more than 1% so we add 5% sugar and prefer 
the cereal sugars with low sweetening effect such as corn 
syrup.
 “Such a milk as I have just described and what we are 
making and aiming at can be used in cooking, baking as also 
for general beverage purposes.
 “Now just a fi nal word on Tofu, and we have much 
to learn to get 8 [?] pounds of marketable Tofu out of one 
pound of soybeans. Since To fu is exposed to heat after its 
made as milk is not, thus we pressure cook milk 10 minutes 
and Tofu just brought to boiling point and then curdled. In 
Tofu Making here when the curd jells, by raking a paddle a 
few times thru same seems to hasten the curd preparation to 
be transferred to the pressing box. It need not be two inches 
3 or 4 inches divisions. What you have written on soymilk 
and Tofu is most interesting. Regret delays. with best wishes, 
very sincerely, Harry W. Miller.
 “We have much to learn and am now working on 
making a loaf Cheese. We have made some progress and 
believe that we shall solve the problem in time.” Address: 
M.D., 11384 Norwood Ave., Riverside, California 92505.

2552. Balsley, Betsy. 1975. 3 ways to picnic. Los Angeles 
Times. June 29. p. R10-R12, R14, R16.
• Summary: The section titled “The Japanese infl uence” 
contains a recipe for Inarisushi (Cone sushi) which calls for 
“6 aburage... 1/3 cup soy sauce.” A note at the end states: 
“Aburage is deep fried soybean curd available in Oriental 
food sections.” Address: Dr.

2553. Dosti, Rose. 1975. Ace of clubs? A vegetarian 
hairstylist. Los Angeles Times. June 30. p. F1.
• Summary: Paul McGregor is a hairdresser to the stars. 
He is also a bachelor and an evangelist for vegetarianism. 
He likes to make a layered casserole with a topping of soy 
beans, and a vegetarian loaf that uses soy protein as base (the 
soy product is sold in a can at health food stores).
 Recipes are given for: McGregors vegetarian casserole 
(with 1 cup roasted soy beans, to sprinkle on top before 
baking). Vegetarian loaf (with 12 ounces soy protein). 
Vegetarian macaroni. Address: Times Staff Writer.

2554. Sunset (Menlo Park, California). 1975. With all those 
toppings, who’d guess soybeans? 154:154. June.
• Summary: “Many of our tasters, intrigued with the nutlike 
fl avor and creamy texture of this spread, were amazed to 
discover that it is simply puréed and seasoned soybeans. 
Versatile and economical, this soybean spread can be served 
with crackers as an appetizer or snack. Offer it with a variety 
of garnishes such as raisins, sliced green onions, dry roasted 
peanuts or sunfl ower seeds, bacon-fl avored protein chips, or 
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sweet pickle chips. It also makes a nutritious sandwich fi lling 
for plain or toasted bread or crusty rolls.”
 Gives a recipe for Soybean Spread submitted by K.W. 
of Berkeley, California. The cooked, pureed soybeans are 
seasoned with minced parsley, instant onion soup, garlic, 
salt, and pepper.

2555. Erewhon Trading Co. [Los Angeles, California]. 1975. 
Wholesale price list. July 1975. Culver City, California. 10 p. 
Catalog and price list.
• Summary: On the front cover is a copy of an analysis of 
carrots performed by Agri-Science Laboratories Inc. of Los 
Angeles. They contain no Organo-phosphates–None detected 
as Parathion < 0.010 ppm.
 Products include: Whole grains. Cereals. Flours–Freshly 
milled whole grains (incl. Raw soy fl our, organic). Beans 
(incl. Soybeans, organic, Texas {10 or 16 lb}, Soybean 
fl akes, organic, Texas). Butters (incl. Peanut butter, Sesame 
butter). Applesauce. Carbonated drinks. Juice. Chips. 
Goodies. Nik’s Snaks. Granola. Soybean products: Tamari 
soy sauce (4 sizes, 8 oz to 4.7 gal). Hacho miso, soybean 
paste (1 lb or 44 lb). Mugi miso, Barley-soybean paste (1 lb 
or 44 lb). Kome miso, Rice-soybean paste (1 lb or 44 lb). 
Sea vegetables. Specialties (incl. Kuzu arrowroot, umeboshi 
{Plums pickled in brine}, Sesame salt). Seeds. Nuts. Fresh 
produce–Organic. Dried fruit–Bulk. Dried fruit–Packaged. 
Books and fl yers (Deaf Smith County Cookbook, Oil Story, 
Pasta Cooklet). Redwood rennetless natural cheeses (Raw or 
pasteurized). Pasta (Bulk or packaged, incl. Soya-rice shells). 
Salt. Oils (incl. Soy oil). Erewhon packaged goods: Grains, 
cereals, fl owers, seeds, beans. Teas. Celestial Seasonings 
bulk herb teas or tea bags. Cosmetics. Cooking utensils.
 Inserted is a letter on Erewhon letterhead from Loren M. 
Spector, general manager, dated 1 July 1975. It begins: “Dear 
customers: Please fi nd enclosed our summer price list.” 
On the back are “July specials.” Address: 8454 Steller Dr., 
Culver City, California 90230. Phone: (213) 836-7569.

2556. Product Name:  Hand-Crafted Wooden Tofu Box.
Manufacturer’s Name:  Ganesha.
Manufacturer’s Address:  c/o Westbrae Natural Foods, 
1336 Gilman St., Berkeley, CA 94706.  Phone: 415-524-
1083 or 524-8841.
Date of Introduction:  1975 August.
New Product–Documentation:  This is America’s fi rst 
commercial tofu box, developed by a woodworker named 
Ganesha in Berkeley, California. He sold the perforated pine 
boxes at local natural food stores and by mail order.
 Shurtleff and Aoyagi. 1975. Dec. The Book of Tofu 
(Autumn Press). p. 100, 316. Ganesha makes hand-crafted 
wooden tofu boxes for family or community use. Contact 
him at Westbrae Natural Foods, 1336 Gilman St., Berkeley, 
California 94706.
 Letter from Ganesha. 1976. Aug. “I have around 15 

names of people interested in tofu boxes now. I will save 
them and all the new ones that come my way. A week or so 
before you make up the mailing list for your pamphlet, let 
me know and I will Xerox my ledger pages of addresses and 
send them to you. Also, lots of people who want boxes also 
want utensils. Do you know of any sources? Many thanks 
from Heather, who does most of the repetitive operations on 
the boxes.”

2557. Griffi th Laboratories. 1975. Solving the puzzle of soy 
proteins (Ad). Food Processing (Chicago). Aug. p. 29.

• Summary: This full-page colored ad shows an illustration 
of a hand putting the missing piece in a puzzle of a fl ask. 
Griffi th now makes four protein products: “GL-301–Soy 
protein concentrate emulsifi er (70% protein). Patti-Pro–Soy 
protein concentrate extender (70% protein). GVSP–Griffi th 
Structured Soy Flour ‘that has a meat-like’ texture never 
before available (50% protein). GSPC–Griffi th Structured 
Soy Protein Concentrate that will withstand the extremes of 
heat and pressure during retorting (70% protein).” Address: 
Chicago, Illinois; Alsip, Illinois; Union New Jersey; 
Lithonia, Georgia; Union City, California; Los Angeles, 
California.
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2558. Erewhon. 1975. Erewhon. Summer ‘75: Natural and 
organic foods. Boston, Massachusetts. 32 p. Catalog and 
price list. 28 cm.

• Summary: The green color cover shows various leaves 
growing on their stems.
 On page 1 is a message from Ty Smith, President, which 
begins: “As a distributor of natural foods, I am concerned 
about the quality of life. I create through my activities of 
business. The primary form is the quality of food itself, 
and to maintain that at the highest level possible I rely on 
methods of growing, cleaning, storing, and processing which 
are inherently upgrading and promoting the life force of the 
foods. I am concerned that these methods of working with 
nature also promote the enjoyment and creativity of the 
people who do them every day.
 “There is another form of quality which is important to 
create and maintain–this is the quality of the method of the 
doing of business. It is as important to produce and foster 
high standards for relationships through which the food is 
distributed as it is to safeguard the quality of the food itself... 
If there is any aspect of doing business with Erewhon which 
causes you any form of dissatisfaction, I am the person who 
is responsible to you.
 “The keyword is ‘responsibility,’ in the true sense of the 
word, ‘the ability to respond.’...

 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210; New York 
City offi ce: 303 Howe Ave., Passaic, New Jersey 07055. 
Phone: 617-542-1358 and 212-594-6455.

2559. Farm (The). 1975. The Farm report (poster). 
Summertown, Tennessee: The Book Publishing Co. 1 p. 
Front and back 16.5 x 22 inches.
• Summary: This large poster-like report is an early 
description of the many creative things happening and 
groups working on the farm. It is the type of printed report 
that Farm members might send to their parents or friends–for 
it us packed with information and fi ne photos, all printed in 
green and blue ink on white paper. And there is a space (like 
a large post card) for writing to and from, and a space for a 
stamp.
 The introductory section near the top of the front says: 
“We’re in the midst of our fourth winter on the Farm and 
we’re more thankful every day to be living together out here 
on a patch of farmland in the Tennessee woods. The Farm 
is a householder monastery. We live in families and hold 
our material possessions in common. Of 750 people, 320 
are married and 251 are children. Stephen is our spiritual 
teacher, minister, and the abbot of the monastery. He began 
teaching eight years ago in San Francisco [California], 
leading Monday Night Class, an open, weekly meeting, for 
four years. In October of 1970 he embarked on a Caravan 
speaking tour around the United States accompanied by 
hundreds of his students, travelling in converted schoolbuses 
and trucks. After seven months on the road, the Caravan 
settled in Lewis County to found a new spiritual community. 
Since that time, we have come to feel very much at home 
and part of the life in middle Tennessee. This past summer, 
the Farm Band appeared in four county fairs in the mid-state 
area, and is currently working on a third album. Stephen has 
made four American tours with the band in the last three 
years and plans to go circuit riding again in the Spring.”
 The section on “Farming” states: Farming is our primary 
occupation. So far, the farming crew has managed to double 
the cultivated acreage each year. This farm is 1,750 acres. 
This past year the crew planted 500 acres, 200 of which 
was on our own land and the remaining 300 acres we rented 
from or share-cropped with neighbors. Next year we plan 
to plant 1,000. Despite an early killing frost and a tomato 
blight, we had a good harvest this year: 85 tons of white 
potatoes, 40 tons of sweet potatoes, 65 tons of soybeans, 
25 tons of tomatoes, 1,374 bushels of corn, 1,661 bushels 
a cabbage, 800 bushels of spinach, and lots of other grains 
and vegetables. We’d like to be able to grow enough food 
to support the farming, feed ourselves, and feed some other 
folks who might not have enough.”
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 Below an aerial view of The Farm is a section about 
Plenty: “For years, Stephen has been saying that if people 
don’t be greedy with the goods, there’s always plenty to go 
around. We’ve chartered another non-profi t corporation, 
independent of The Foundation. It’s called ‘Plenty.’ The 
purposes of the corporation are charitable, as stated in the 
charter, to act as a channel ‘to help share out the world’s 
food, resources, materials and knowledge equitably for the 
benefi t of all,’ to be a reservoir of volunteers, ‘to help and aid 
any people anywhere in the world who, due to any natural 
or man-caused disaster, are in need...’ Also, ‘to establish and 
operate orphanages and foster homes to care for and provide 
homes for orphans from all countries...’”
 Just below “The Farm Report” is a photo of Stephen 
Gaskin.” Address: Summertown, Tennessee.

2560. Masters, Judy. 1975. Procedures for freezing eggs: You 
asked about... Los Angeles Times. Sept. 11. p. K26.
• Summary: Question and answer format. “Q. I am trying 
to fi nd out the caloric and nutritional value of Japanese bean 
curd (tofu). All I have been able to fi nd out is that it is high 
in protein.
 “A. Soybean curd or tofu, as it is also known, is indeed 
high in protein.” The nutritional content of 3½ ounces of tofu 
is given. It contains 72 calories, 7.8 grams of protein, etc.

2561. Muscatine Journal (The) (Muscatine, Iowa). 1975. 
Firm has new name. Sept. 12. p. 14.
• Summary: “Americana Seeds, Inc. is the new name for 
Teweles and Morton Seed Companies, according to an 
announcement made today by the board of directors.
 “Americana Seeds, Inc., is the reorganization of the 
110-year-old Teweles Seed Co. and the 40-year old Roy 
A. Morton & Sons into a single company. Corporate 
headquarters will remain in Muscatine, home of the parent 
company, Kent Foods, Inc.
 “Americana Seeds, Inc., with sales distribution in 10 
midwestern states, will continue to market corn, soybeans, 
and forages now under the Americana brand in these areas.”
 In order to serve its customers better, “Americana 
Seeds, Inc. maintains seed processing plants and warehouses 
in Altoona, Iowa; Bowen, Illinois; Columbus, Wisconsin; 
Logansport, Indiana; and Parma, Idaho.
 “Americana Seeds, Inc. maintains primary research 
facilities in Clinton, Wisconsin, Muscatine, Iowa, and 
Sloughhouse, California.”
 “The headquarters of all three companies is located in 
Muscatine” [Iowa].

2562. Hall, Mary E.; Brant, A.W. 1975. Soybeans as a 
protein source. Univ. of California, Division of Agricultural 
Sciences, Leafl et No. 2762. 5 p. Sept. [6 ref]
• Summary: Contents: Introduction. Uses in food. 
Nutritional value. Kinds of soy products: Soybean curd 

(tofu), dried soybeans (cooked), soy fl our, defatted soy 
fl our and soy grits, soy protein concentrate, soy protein 
isolate, spun soy fi bers. Read the label. Serving suggestions. 
Contains recipes for: Ground beef/soy protein mixture. 
Cooked dry soybeans. Soy nuts. Stir-fry beef ‘n’ bean curd. 
Tuna salad. Address: 1. Extension Nutritionist, Berkeley; 2. 
Extension Food Technologist, Davis, California.

2563. Kylen, Anne M.; McCready, R.M. 1975. Nutrients 
in seeds and sprouts of alfalfa, lentils, mung beans and 
soybeans. J. of Food Science 40(5):1008-09. Sept/Oct. [15 
ref]
• Summary: There is no difference in degree of acceptability 
between mung bean and soybean sprouts germinated for 3 
days. Includes a detailed nutritional analysis of soybeans and 
soy sprouts, raw and cooked. Cooked soy sprouts contain 
13.1% protein versus 4.3% for mung beans and 5.1% for 
alfalfa seeds. Vitamin and mineral contents for raw and 
cooked seeds and sprouts are analyzed. Address: USDA 
Western Regional Research Lab., ARS, Berkeley (Albany), 
California 94710.

2564. Shurtleff, William. 1975. Chronology of early tofu 
and miso classes in California and Hawaii: 25 Oct. 1975 
to 14 Feb. 1976. Lafayette, California. 1 p. Unpublished 
manuscript.
• Summary: Each class started with a talk about soybeans, 
soyfoods protein, world hunger, and meatless/vegetarian 
diets. Then a series of about 25 color slides demonstrated 
how to make tofu at home. Other slides showed favorite tofu 
recipes and how tofu was made in a traditional Japanese 
shop.
 1975 Oct. 25–We do our fi rst real “Tofu Class” at 
Westbrae Natural Foods in Berkeley, California, arranged by 
Bob Gerner and Liz Horowitz. Thrilling to have an audience 
of about 14 interested people. On Oct. 30 at Westbrae 16 
people attend, and on Nov. 8, 18 people.
 November tofu classes: Nov. 14th–Rainbow Grocery 
(arranged by Bill Crolius), 23rd–Esalen Institute in Big Sur 
(John Russel).
 December tofu classes. 2nd–We do a big tofu class in 
living room of 790 Los Palos Dr. with lots of publicity from 
a big newspaper article on our work; 47 attend. 4th–Acalanes 
(Sandy Hills, 89 attend), 6th Westbrae (Bob Gerner), 7th–
San Francisco Vegetarian Society (Dixie Mahy, 67 attend), 
8th–Seventh-day Adventist Pacifi c Union College (Mary 
Eighme, 48 attend), 11th–Dawn Horse Bookstore in S.F. 
(Moe).
 1975 Dec. 12–Book of Tofu in hand. Since we started it 
on 22 Oct. 1972, it had taken just about three years to write.
 Dec. 13–Sept. 1976–I hand deliver The Book of Tofu 
to many bookstores and food shops that wish to sell it, 
typically selling 4–50 per stop at 40% discount: Communion 
Vegetarian Restaurant #2, Nutrition in a Nutshell, Open 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   856

© Copyright Soyinfo Center 2021

Sesame, Lafayette Natural Foods, San Francisco Vegetarian 
Society, Kinokuniya Bookstore, Rising Sun (440 Judah St. 
in San Francisco), Diablo Oriental Foods, San Jose Tofu 
Co., Soko Hardware, Effi e Chow & East West Academy, Ted 
Nordquist (1536 Versailles Ave., Alameda, CA 94501), The 
Wok Shop (804 Grant Ave., SF), Westbrae Natural Foods, 
etc. By 24 July 1976, I had distributed 266 copies.
 December tofu classes after we have our book: 13th 
& 14th–Jacques Delangre (Paradise, CA), 16th–East West 
Academy (Effi e Chow), 17th–Westbrae, 18th–San Francisco 
Zen Center (Ed Brown), 19th–Fairfax (M. Squire).
 Tofu classes/lectures in January 1976 in Northern 
California: 5th–Westbrae, 7th–St. Andrew’s Church in 
Walnut Creek (Dorothy Headley), 8th–Kepler’s Bookstore 
(Jeffrey Shurtleff & Hank Maiden) 12th–Odiyan, where I see 
David Mastrandrea after many years, 14th–Berkeley Co-op 
Natural Food Center at 1414 University Ave. (Susan Kishi, 
with Ted Nordquist and Janet Fehring [Ahava] helping to 
make tofu dip; 105 attended), 15th–San Francisco Medical 
School and East West Academy of Healing Arts (Effi e 
Chow), 17th–Persimmon (Peter Godfrey), 20th–United 
Energy Co-op (Sri Ramon).
 Jan. 16-18–Visit Bubba Free John at his community. Do 
and fi lm a program on tofu.
 Jan. 20-30?–Tofu trip to Los Angeles with mom and 
Akiko. Many tofu and miso classes. 22nd–East West 
Academy of Healing Arts (Effi e Chow in a church), 24th–
weird Los Angeles Vegetarian Society (Blanche Leonard, 
150 people attend), 25th–East West Center (P. Retzsky), 
27th–Dr. Harry Miller and Loma Linda Foods (70 attend), 
29th–Ojai (Luke Gatto). We visit Frazier Farms, a huge 
natural foods supermarket in Escondido, then go to San 
Diego for an interview with Well Being magazine (David & 
Barbara Salat).
 Feb. Tofu classes: 4th–Walnut Creek Co-op, 6th–Albany 
church (Nancy Dohur).
 Feb. 10 to Oahu, Hawaii. Feb. 12th–tofu class for 
Seventh-day Adventist group (Naomi Yamashiro, 80 attend), 
13th–Honolulu, Hawaii, Kyukendall Hall at Univ. of Hawaii 
at Manoa (David Lee “Kalm” Sukowske, 140 attend). Then 
Feb. 14 arrive in Japan. 30-minute KQED TV special on 
tofu we made shown in California after we left. Expected 
viewership is estimated at 45,000.
 In summary, from October 1975 until February 1976 we 
did 35 tofu and miso programs in California and Hawaii plus 
numerous media appearances and interviews. 1,300 people 
attended these classes. We requested that an admission of no 
more than $1 per person be charged. Our honoraria, shared 
with the sponsors, totaled $600. We also sold 366 copies of 
our books.
 Note 1. This is the earliest document seen (Oct. 2019) 
concerning a natural foods retail chain–Frazier Farms natural 
foods supermarket.
 Note 2. This is the earliest document seen (Aug. 2019) 

concerning the work of Ted Nordquist with soyfoods. 
Address: 790 Los Palos Dr., Lafayette, CA 94549.

2565. Erewhon Trading Co., Inc. 1975. Erewhon harvest ‘75. 
Boston, Massachusetts. 48 p. Oct. Catalog and price list.

• Summary: On the front cover, a brown and white photo 
shows a rustic farmer, holding a pitchfork, standing by 
his horse and hay wagon with wife and child. On the back 
cover, Erewhon’s president, Tyler Smith, writes a poetic 
passage about the beauty of wheat. Products include: Grains: 
Lone Pine in Arkansas grows organic short grain and long 
grain brown rice. Wehah Farms in California grows organic 
short grain brown rice and non-organic sweet brown rice 
[glutinous rice]. Baker in Louisiana grows organic medium 
grain brown rice. Organic hard red winter wheat is grown in 
Nebraska and in Deaf Smith, Texas. Organic hard red spring 
wheat is grown by Ted Whitmer in Montana and Ricke in 
Minnesota. Organic hard amber durum wheat is grown by 
Whitmer in Montana. Organic soft white pastry wheat is 
grown by Wild Winds in New York. Other organically grown 
grains are pearled barley (Idaho), whole unhulled buckwheat 
for sprouting, hybrid yellow or white corn (Deaf Smith), 
open-pollinated yellow corn (Minnesota), blue corn, whole 
oats, and rye. Cereals include organic soy fl akes from Deaf 
Smith (25 lb). Flours include organic soybean fl our (25 lb, 
steelground, full-fat). Pasta (packaged or bulk) includes 
Japanese soba, Soy Rice Shells.
 Snacks from “Erewhon L.A.” include Chico-San 
Yinnies, and Date-Nut Delight. Nik’s Snaks (p. 8): This full 
page lists about 30 products. Of these, eleven are “tamari-
roasted” whole-food snacks. The 30 products are sold in 5 
sizes: 2.5 oz, 3.5 oz, or 6 oz. pick-up packages, or 25 lb bulk. 
The soybeans (dry roasted with tamari, no salt) are sold only 
in 25 lb packs. Other tamari-roasted seeds include: Spanish 
peanuts, sunfl ower seeds, roasted almonds (all 2.5 oz or 25 
lb), cashews or pumpkin seeds (25 lb). Non tamari-roasted 
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products include: Raisin walnut mix. Roasted mixed nuts. 
Raw mixed nuts. Raisin nut mix. Peanut raisin mix. Trail 
mix (Honey almond granola, roasted peanuts, raw sunfl ower 
seeds, date pieces, raisins, and sea salt). Honey almond 
granola. Chia seeds. Bee pollen. Alfalfa seeds. Date sugar. 
etc. Erewhon Aztec organic corn chips. Baked goods from 
Cable Springs Bakery in Cambridge, Massachusetts. Fruit 
juices from Erewhon, Heinke’s, Knudsen, Lehr’s (natural 
grape juice from Germany), and Biotta (Swiss Vegetable 
juices).
 Dairy Products: Cheeses from Alta Dena (also kefi r and 
yogurt) in California, Superior Cheese Co. in Massachusetts, 
Redwood Natural Cheese Co. in California. Also Favorite 
Foods yogurt.
 Dried fruit, including organically grown Monukka and 
Thompson raisins, prunes, dates, apricots, apples, Bing 
cherries, black mission fi gs, and Calimyrna fi gs. Peanut-, 
apple-, sunfl ower-, and sesame butters. Sesame tahini. Pure 
& Simple “fruit butters sweetened with honey only; terrifi c 
old-fashioned jams (apple, apricot, peach, plum, raspberry, 
strawberry, grape, cherry). Erewhon apple sauce. “Pumpkin 
Sour” apple sauce and apple butter made in Plainfi eld, 
Vermont. Tree of Life fresh fruit preserves from Florida (8 
varieties).
 Seeds & nuts, incl. Erewhon organic soybeans in 1-lb 
packs, and Erewhon organic stoneground soybean fl our 
in 24-oz packs. Arrowhead Mills packaged products, incl. 
Bulghur-soy grits (24 oz), Soy fl akes (16 oz, organic), 
Roasted soy fl our (24 oz, organic). Beans, incl. Aduki (25 
lb, from Japan or Mainland China), yellow soybeans (50 lb, 
organic, New York), black soybeans (25 lb, non-organic from 
Japan, or organic from New York), green soybeans [dry] 
(25 lb, organic). Erewhon granola (17 products, including 
various sizes), Arrowhead Mills granola, Back to Nature 
granola (unsalted).
 Oils, incl. Arrowhead Mills soybean oil (pints, quarts, or 
5-gallon jug). Honey. Baking, incl. Premose barley malt, and 
Yinnies grain syrup from Chico-San. Tea, incl. 2 pages from 
Celestial Seasonings, and Erewhon Mu tea (9 or 16 herbs), 
Lotus root tea, Kukicha-branch twig tea. Springwater.
 Tamari & Miso: 4 pages of descriptions and prices for 
Hacho miso (all misos are sold in 1 lb or 44 lb keg), Mugi 
miso, Kome miso, Tamari soy sauce [actually shoyu] (8 oz, 
pints, quarts, ½ gallons, gallons, or 4.7 gallon tin), Barley 
koji (1 lb). Specialties, incl. Unrefi ned sun-dried sea salt 
with natural trace minerals from the north coast of Brittany 
in France, Tekka, kuzu, umeboshi, sesame salt, Herbamare 
salt, nigari, brown rice vinegar, non-alcoholic beer (Birell, 
Kingsbury), Bambu instant coffee substitute.
 Fearn Soya Foods: Soya granules, Soy-O wheat cereal, 
Soy-O corn bread & muffi n mix, Soy-O bran muffi n mix, 
Soy-O pancake mix–buckwheat, Soy-O pancake mix–
wholewheat, Sesame burger mix, Natural soya powder.
 Sea vegies: Agar-agar, dulse, hiziki, kombu, wakame, 

nori seaweeds (a description of each is given).
 Erewhon certifi ed organic produce, incl. Daikon grown 
in California. Soaps, incl. Cattier clay products and Dr. 
Bronner’s Peppermint castile soap, Orjene, Nature’s Gate, 
Tom’s Natural Soap.
 Cookware, mostly imported from Japan, incl. Soy 
[sauce] dispenser, 4½ inch. Growing [sprouts and sprouters]. 
Cast iron. Flyers, incl. Talking Food series, Natural recipes 
(3 by 5 inch tear-off pads. Soy-related recipes include: Soy 
au gratin, Soy casserole, Miso soup, Soyburgers, and Soy 
loaf).
 A map shows Erewhon’s delivery region (Maine, New 
Hampshire, Massachusetts, Rhode Island, Connecticut, New 
York, New Jersey) and schedule. The company also has an 
offi ce near New York City at 303 Howe Ave., Passaic, New 
Jersey 07055. Phone 212-594-6455.
 Note 1. This is the earliest document seen that uses the 
word “vegies” (spelled as such, one of two documents) to 
refer to vegetables, or “Sea vegies” to refer to sea vegetables 
(edible seaweeds).
 Note 2. This is the earliest document seen (May 2006) 
that uses the term “trail mix” to refer to a non-perishable 
mixture of dried fruits, seeds, nuts, roasted soybeans, 
granola, etc. to be eaten as a snack, as when hiking or 
walking. Nik Amartseff coined the term “trail mix” and 
launched the fi rst commercial trail mix product through 
Erewhon Trading Co. in 1974. At the time, Nik was studying 
and practicing macrobiotics in Boston, Massachusetts. By 
the late 1970s several brands of trail mix were on the market 
in both natural food stores and supermarkets; by the 1980s 
there were many, as it became a mainstream American snack.
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
617-542-1358.

2566. Erewhon [Los Angeles, California]. 1975. Erewhon. 
November/December 1975. Culver City, California. 22 p. 
Catalog and price list.
• Summary:  On the front cover is an illustration (line 
drawing) of Benjamin Franklin, wearing a fur hat and 
glasses. Below is a quote from his Poor Richard’s Almanac 
(1739): “Keep thy shop and thy shop will keep thee.” Other 
quotes are scattered throughout the catalog.
 Products include: Pasta (packaged and bulk). incl. 
Soya-Rice Shells (organic) “Eat to live, Live not to eat.” 
Bulk staples–Grains (including Sweet Rice from California), 
fl ours (freshly milled whole grain), cereals, beans (incl. 
organic soybeans and soybean fl akes from Texas), seeds. 
“Knowledge like a rich Soil, feeds if not a world of Corn, a 
world of weeds.” Erewhon packaged staples–Grains, fl ours, 
cereals, beans (incl. organic soybeans), seeds. “A long life 
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may not be good Enough, but a good Life is long Enough.”
 Granola. More packages–Arrowhead grains, cereals, and 
beans, Fearn Soya Foods (from Fearn Soya Products, incl. 
Soy-O-Pancake Mix {Wholewheat or Buckwheat}, Soya 
Powder {Natural or Low Fat}), Earthwonder meals-in-a-bag. 
Arrowhead Mills The Simpler Life food storage program 
(nitrogen packed in #10 metal cans; incl. soybeans and soy 
fl akes). Juice. “They that cannot Obey, cannot Command.” 
Spreads (nut butters {peanut butter, sunfl ower butter, sesame 
butter, sesame tahini} and fruit butters {Pure and Simple, 
sweetened only with honey}). Rocky Hollow Herb Farm’s 
line of organic and natural herbs, spices, and essential 
oils. “Time is an Herb that cures all Diseases.” Goodies: 
Nik’s Snaks, chewies (incl. pemmican), chips (incl. Mother 
Earth Tamari Chips, Corn Munchies–Pure & Simple). “To 
lengthen thy Life, lessen thy Meals.” Rennetless cheese from 
Redwood Natural Foods. Dried fruit (bulk or packaged, incl. 
calymyrna fi gs, medjool dates, monukka raisins). Tamari & 
miso (Tamari soy sauce–4 sizes aged 2 years, Hacho miso–3 
sizes aged 2 years, Mugi miso–3 sizes aged 18 months, 
Kome miso–3 sizes age not given). Vegetable oils (incl. 
Arrowhead Soy Oil in 3 sizes). Garden fresh produce. Sea 
vegetables. Herb teas (incl. Celestial Seasonings). “Make 
Haste slowly.” Body care (incl. Tom’s soap and shampoos, 
Dr. Bronner’s soaps, Cattier products), “When the well’s 
dry, We know the worth of Water.” Potpourri: Condiments 
(incl. “kuzu arrowroot, umeboshi (plums pickled in brine),” 
cookware (Quaker City grain mill, Corona stone mill, Mac 
steel utility knife, Soy sauce dispenser), publications). 
“Hunger is the best Pickle.” Important stuff (Ordering 
information). “Drive thy Business, let it not Drive Thee.”
 On the last page, John Fountain extends “grateful 
appreciation to all those whose positive accomplishments 
have created Erewhon: Lima and George Ohsawa, Aveline 
and Michio Kushi, Cornellia and Herman Aihara, Michel 
Abehsera, Yvette & Jacques DeLangre, William Dufty, Frank 
Ford, Paul Hawken, Carolyn Heidenry, Roger Hillyard, 
Bob Kennedy, Bruce McDonald, Tommy Nakayama, Shane 
and Lou Olds [sic, Shayne Oles], Fred Rohe, Dr. Pietro 
Rotundi, Evan Root, Tyler Smith, Bill Tara, our customers, 
staff, suppliers, and growers, Susan and Lou Remy and all.” 
Address: 8454 Steller Dr., Culver City, California 90230. 
Phone: (213) 836-7569.

2567. National Soybean Processors Association. 1975. Year 
book and trading rules 1975-1976. Washington, DC. ii + 103 
p.
• Summary: On the cover (but not the title page) is written: 
Effective October 1, 1975. Contents: The National Soybean 
Processors Association [Introduction and overview]. 
Constitution and by-laws. Offi cers and directors. Executive 
staff. Members. Standing committees. Food Protein Council. 
Trading rules on soybean meal. Sales contract. Appendix to 
trading rules on soybean meal: Offi cial methods of analysis 

(moisture, protein, crude fi ber, oil {only method numbers 
listed}, sampling of soybean meal {automatic sampler, 
probe sampler}), offi cial weighmaster application, semi-
annual scale report, offi cial referee chemists (meal). Trading 
rules on soybean oil. Sales contract. Defi nitions of grade 
and quality of export oils. Soybean lecithin specifi cations. 
Appendix to trading rules on soybean oil: Inspection, grading 
soybean oil for color (N.S.P.A. tentative method), methods 
of analysis (A.O.C.S. offi cial methods): Soybean oil, crude; 
soybean oil, refi ned; soybean oil, refi ned and bleached; 
soybean oil for technical uses; soap stock, acidulated soap 
stock and tank bottoms (only method numbers listed), offi cial 
weighmaster application, semi-annual scale report, offi cial 
referee chemists (oil). Soybean oil export trading rules. 
Foreign trade defi nitions (for information purposes only).
 The page titled National Soybean Processors Association 
(p. ii) states: “The NSPA is the professional association of 
America’s soybean processors. Its members process and 
market more than 95 percent of all soybean crushed within 
the continental U.S. From nearly 85 processing centers, in 
every major soybean producing region of the nation, NSPA 
members service America’s agricultural community.
 “During the past crop year about 700,000,000 bushels 
of soybeans moved through processing plants of NSPA’s 
33 member fi rms. Approximately 60 percent of America’s 
1.2 billion-bushel soybean crop is bought and processed by 
NSPA members. Exporters account for another 32 percent 
of the crop, and the remainder [8%] is returned to farms for 
seed, feed, and residuals.” Also discusses industry programs, 
soybean research, and international market development.
 The section on offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, and 
phone number of each person. Offi cers–President: Lowell 
K. Rasmussen, Honeymead Products Co. Vice President: 
John G. Reed, Jr., Continental Grain Co. Secretary: Stiles 
M. Harper, Southern Soya Corporation. Treasurer: T.J. 
Suelzer, Central Soya Co. Immediate past president: James 
R. Spicola, Cargill, Inc. Executive Committee: Donald B. 
Walker (‘77), ADM. James R. Spicola, Cargill. Thomas J. 
Suelzer, Central Soya. John G. Reed, Jr., Continental. Martin 
Hinby (‘76), Cook Industries.
 Board of Directors (alphabetically by company; each 
member company has one representative on the board): 
Thomas H. Wolfe, Anderson, Clayton & Co. Donald B. 
Walker, Archer Daniels Midland Co. George H. Heinz, 
Buckeye Cellulose Corp. John Fallon, Bunge Corporation. 
James R. Spicola, Cargill, Inc. Thomas J. Suelzer, Central 
Soya Co., Inc. John G. Reed, Jr., Continental Grain Co., 
Martin Hilby, Cook Industries. Joe C. Givens, Dawson 
Mills. Alfred Jenkins, Delta Cotton Oil & Fertilizer Co. 
John A. Dotson, Far-Mar-Co., Inc. Kenneth E. Sullivan, 
Farmers Grain Dealers Assn. of Iowa. Donald M. Chartier, 
Farmland Industries, Inc. Gaylord O. Coan, Gold Kist Inc. 
Lowell K. Rasmussen, Honeymead Products Co. David C. 
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Thompson, Krause Milling Co. Kenneth J. McQueen, Land 
O’Lakes, Inc. Floyd W. Brown, Lauhoff Grain Co. Kermit 
F. Head, Missouri Farmers Assn.–Grain Div. James A. 
Smith, National Protein Corp. Robert E. Hicks, Owensboro 
Grain Co., Inc. Frank P. Perdue, Perdue Incorporated. John 
H. Payne, Planters Manufacturing Co. William T. Melvin, 
Planters Oil Mill, Inc. Theodore W. Bean, Quincy Soybean 
Co. E.J. Cordes, Ralston Purina Co., W.L. Knoll, Riceland 
Foods, Inc. J.D. Morton, Sherman Oil Mill. Stiles M. Harper, 
Southern Soya Corp. James W. Moore, A.E. Staley Mfg. Co. 
W.W. Moore, Swift Edible Oil Co. Preston C. Townsend, 
Townsend’s Inc. Tyler Terrett, West Tennessee Soya Mill, 
Inc.
 Executive offi ce, Washington, DC: Executive Director, 
Sheldon J. Hauck. Director, Public Affairs: Jack DuVall. 
Administrative Asst.: Jean N. Sullivan. National Soybean 
Crop Improvement Council: Robert W. Judd, Managing 
Director. General counsel: Edward H. Hatton, Esq., Jenner & 
Block, Chicago, Illinois.
 Members (listed alphabetically by company; within 
each company, fi rst the name of the offi cial Association 
representative {who is on the Board}, followed by the other 
personal members listed alphabetically by surname. For 
example, Archer Daniels Midland Co., the company with 
the most personal members, has 24. After the name of each 
personal member is given his address and phone number. In 
the listing below, the number of personal members is shown 
in parentheses after the name of each company, followed by 
city and state of the various locations): Anderson, Clayton 
& Co. (6); Phoenix, Arizona; Osceola, Arkansas; Jackson, 
Mississippi; Vicksburg, Mississippi; Houston, Texas. Archer 
Daniels Midland Co. (24); Decatur, Illinois; Galesburg, 
Illinois; Granite City, Illinois; Fredonia, Kansas; Mankato, 
Minnesota; Red Wing, Minnesota; St. Louis, Missouri; 
Fremont, Nebraska; Lincoln, Nebraska; Kershaw, South 
Carolina. Buckeye Cellulose Corp. (8); North Little Rock, 
Arkansas; Augusta, Georgia; Cincinnati, Ohio; Memphis, 
Tennessee. Bunge Corporation (5); St. Louis, Missouri; 
New York City, New York; Cargill, Inc. (15); Gainesville, 
Georgia; Cedar Rapids, Iowa; Des Moines, Iowa; Sioux 
City, Iowa; Washington, Iowa; Chicago, Illinois; Wichita, 
Kansas; Minneapolis, Minnesota; Fayetteville, North 
Carolina; Memphis, Tennessee; Chesapeake, Virginia. 
Central Soya Co., Inc. (11); Chicago, Illinois; Gibson City, 
Illinois; Decatur, Indiana; Fort Wayne, Indiana; Indianapolis, 
Indiana; Belmond, Iowa; Marion, Ohio; Bellevue, Ohio; 
Delphos, Ohio; Chattanooga, Tennessee. Continental 
Grain Co. (8); Guntersville, Alabama; Chicago, Illinois; 
Taylorville, Illinois; New York City, New York; Cameron, 
South Carolina. Cook Industries (12); Pine Bluff, Arkansas; 
Emporia, Kansas; Marks, Mississippi; Memphis, Tennessee. 
Dawson Mills (3); Dawson, Minnesota. Delta Cotton Oil & 
Fertilizer Co. (1); Jackson, Mississippi. Far-Mar-Co., Inc. 
(1); St. Joseph, Missouri. Farmers Grain Dealers Assn. of 

Iowa (Cooperative), Soybean Processing Div. (1); Mason 
City, Iowa. Farmland Industries, Inc. (3); Van Buren, 
Arkansas; Sergeant Bluff, Iowa; Kansas City, Missouri. Gold 
Kist Inc. (3); Atlanta, Georgia. Honeymead Products Co. (3); 
Mankato, Minnesota. Krause Milling Co. (2); Milwaukee, 
Wisconsin. Land O’Lakes, Inc. (3); Fort Dodge, Iowa; 
Sheldon, Iowa. Lauhoff Grain Co. (1); Danville, Illinois. 
Missouri Farmers Assn.–Grain Div. (4); Mexico, Missouri. 
National Protein Corp. (2); Champaign, Illinois; Chicago, 
Illinois. Owensboro Grain Co., Inc. (1); Owensboro, 
Kentucky. Perdue Incorporated (2); Salisbury, Maryland. 
Planters Manufacturing Co. (2); Clarksdale, Mississippi. 
Planters Oil Mill, Inc. (1); Rocky Mount, North Carolina. 
Quincy Soybean Co. (4); Quincy, Illinois. Ralston Purina Co. 
(8); Bloomington, Illinois; Lafayette, Indiana; Iowa Falls, 
Iowa; Louisville, Kentucky; St. Louis, Missouri; Raleigh, 
North Carolina; Memphis, Tennessee. Riceland Foods, Inc. 
(8); Helena, Arkansas; Stuttgart, Arkansas. Sherman Oil 
Mill (1); Fort Worth, Texas. Southern Soya Corp. (1); Estill, 
South Carolina. A.E. Staley Manufacturing Co. (8); Decatur, 
Illinois. Swift Edible Oil Co., Div. of Swift & Co. (1); 
Chicago, Illinois; Townsend’s Inc. (2); Millsboro, Delaware. 
West Tennessee Soya Mill, Inc. (1); Tiptonville, Tennessee.
 Associate Members: Anderson Clayton Foods, 
Dallas, Texas. Best Foods Div. of CPC International Inc., 
Englewood Cliffs, New Jersey. Canadian Vegetable Oil 
Processing Co., Hamilton, Ontario, Canada. Capital City 
Products Co., Div. of Stokely-Van Camp, Inc., Columbus, 
Ohio. I.H. French & Co., Champaign, Illinois. General 
Mills, Inc., Minneapolis, Minnesota. Glidden-Durkee, Div. 
of SCM Corporation, Chicago, Illinois (Gerald J. Daleiden). 
Grain Processing Corp., Muscatine, Iowa (H.P. Woodstra). 
Hartsville Oil Mill, Hartsville, South Carolina (Richard A. 
Koppein). Humko Products, Memphis, Tennessee. Hunt-
Wesson Foods, Inc., Fullerton, California. Kraft Foods Div. 
of Kraftco Corp., Chicago, Illinois. Lever Brothers Co., 
New York City, New York. Maple Leaf Mills Ltd., Toronto, 
Ontario, Canada (W.G. Milliken). Procter & Gamble Co., 
Cincinnati, Ohio. Quaker Oats Co. (The), Chicago, Illinois. 
Schouten International, Inc., Minneapolis, Minnesota. 
Southern Cotton Oil Co., New Orleans, Louisiana. Southern 
Feed Ingredients Co., Memphis, Tennessee. Wilsey Foods, 
Los Angeles, California.
 Standing committees: For each committee, the 
function of the committee, the names of all members 
(with the chairman designated), with the company and 
company address of each are given–Crop Improvement 
Council. Meal trading rules. Oil trading rules. Safety and 
insurance. Soybean Research Council. Technical. Traffi c and 
transportation. Food Protein Council (Objective and rules 
adopted 3 March 1971, amended 5 Nov. 1971). Address: 
1800 M St., N.W., Washington, DC 20036. Phone: (202) 
452-8040.
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2568. Lambert, Pat. 1975. Classes to demonstrate cooking 
with tofu. Contra Costa Times (Walnut Creek, California). 
Nov. 28. p. 13.
• Summary: “William Shurtleff and Akiko Aoyagi, 
co-authors of ‘The Book of Tofu,’ will present two 
demonstrations next week on creative ways to serve tofu 
(soybean curd) and miso (fermented soybean paste).
 “The fi rst will be Dec. 2 from 7:30 to 9:30 p.m. at 790 
Los Palos Manor, Lafayette [the Shurtleff’s home], and the 
second, held under the auspices of the American Nutrition 
Society is dated for Dec. 4. Registration for the Dec. 2 
presentation is $1. For reservations call 283-2991.
 “The Dec. 4. presentation will be at 8 p.m. in the multi-
purpose room of Acalanes High School, Lafayette. There is a 
$1.50 fee for adults and 50 cents for students...
 “’Tofu contains no cholesterol and little saturated 
fats,’ says Sandy Hills, president of the society’s Northern 
California chapter... Tofu can be purchased at most health 
food stores for approximately 39 cents per pound but, 
according to Shurtleff, tofu has a more delightful fl avor when 
prepared at home.” Three black-and-white photos (by Eric 
Rahkonen of the Times) show Shurtleff and Aoyagi making 
tofu in the Shurtleff family kitchen at 790 Los Palos Dr., 
Lafayette, California: (1) Pressing the curds in a cloth-lined 
forming box. (2) Pureeing soaked soybeans with water in a 
blender. (3) Holding a large cake of tofu on a plate.

2569. Product Name:  Ardex 700 F and 700 G Soy Protein 
Concentrates.
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Decatur, 
IL 62526.
Date of Introduction:  1975 November.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Food Processing. 
1975. Nov. p. 56 “Defatted protein concentrates.” Two 
improved soy protein concentrates are available from ADM 
(Decatur, Illinois). Ardex 700 F is in fl our form, while 700 G 
is in grit form.
 Archer Daniels Midland (ADM) Annual Report. 1977. 
“What’s new: A 75 year report from Archer Daniels Midland 
Company.” Page 8 states that cookies which are good for 
kids are “based on our new Ardex soy protein concentrates.” 
The last page states that ADM Protein specialties makes 
“Ardex 700 soy protein concentrate.”
 A sell sheet from Basic Foods Company (Los Angeles) 
gives a nutritional analysis; both products contain 71.0% 
protein and 8.0% moisture. 700 F has a fi ne particle size that 
will passs through a 100 mesh screen; 700 G, grits, will pass 
through a 20-mesh screen.

Soybean Digest Blue Book. 1978. p. 34. Letter from 
Dick Wallace of ADM. 1981. Sept. To William Shurtleff 
at Soyfoods Center. ADM started producing soy protein 
concentrate in 1976.

2570. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu as a 
food. Macrobiotic (The) (Oroville, California) No. 110. p. 
14-24. Nov. [2 ref]
• Summary: Excerpted from the forthcoming Book of Tofu.
 The magazine’s editor notes: Tofu is also good for 
external plasters, especially on a head injury or concussion, 
etc. However it is not advisable to use it on heart area 
injuries, as tofu is very yin, and could weaken the heart.
 Tofu as food should be balanced with Tamari or Miso, 
or eaten with fi sh, burdock or any other yang food. This will 
balance its yin quality. Address: Lafayette, California.

2571. Product Name:  El Molino Carob Coated Soynuts.
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  A division of ACG Co., Box 
2250, City of Industry, CA 91746.
Date of Introduction:  1975 November.
How Stored:  Shelf stable.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See p. 39. El Molino. “Carob Coated 
Soyb.” 4 oz.
 June Ranill. 1976. The El Molino Cookbook. p. 26.

2572. Product Name:  Hain Super-E Soy Oil, and Hain Pure 
Soy Oil.
Manufacturer’s Name:  Hain Pure Food Company, Inc.
Manufacturer’s Address:  13660 South Figueroa, Los 
Angeles, CA 90061.
Date of Introduction:  1975 November.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See p. 49. “Super E Soy Oil” (pint).
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 54-55. “Hain 
presents an honest approach to oils.” “Hain prepares 
three polyunsaturated oils that are super-rich in vitamin 
E. Each of these oils–saffl ower, soy and all blend–has 
Vitamin E added to supply 14.7 International Units per 
teaspoon... It is generally agreed that the greater the intake 
of polyunsaturates, the greater the requirement for Vitamin 
E. In addition to its nutritive value, the Vitamin E acts as an 
antioxidant to help prevent rancidity.” The natural form of 
vitamin E is D-Alpha-tocopherol.

2573. Midwest Natural Foods Distributors, Inc. 1975. 
Catalog #7. Nov. ‘75. Ann Arbor, Michigan. [vii] + 93 + 8 p. 
Index. Illust. 28 cm.
• Summary: This catalog, largely printed by a computer, 
contains many ads on unnumbered pages. Contents: 
Hi! Ordering and service information. Bulk: Whole 
grains, beans, seeds and nuts, dried fruit, nut butters, etc. 
Refrigerated and frozen (“Frozen meats {beef}–No DES, 
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steroids, female hormones, antibiotics, or stimulants 
used in feeding; Chickens–No hormones & antibiotics. 
Ask for turkeys and hens during Thanksgiving.” “Frozen 
soy products: soy milk and tofu soybean curd”). Books. 
Packaged (by company and product category). Index by 
product. Index by manufacturer.
 “We are happy to announce that Midwest and Mountain 
High are now one entity... We go into the fall and winter 
seasons with a fall and winter catalog, delivery schedule, 
and computer system.” For new developments, watch 
the monthly newsletter and sale sheets. “Your Friends at 
Midwest.”
 Includes the following ads (the number is that of the 
facing page). Wheat Stalk Soya Burger (Cotati, California, 
p. 17). Arrowhead Mills (p. 27). Dr. Bronner’s Magic Soap 
(p. 32). Chico-San (p. 35). Erewhon (p. 41, incl. “Trail Mix, 
Niks”). Fearn Soya Foods (p. 42; shows a package of Fearn 
Soy/o Buckwheat Pancake Mix). Flavor Tree–Pernut soy 
beans (p. 42). Hain (p. 49, “Cold pressed saffl ower oil,” 
mayonnaise, and margarine). Health Main (p. 54; soy is not 
mentioned–only natural potato chips and yogurt dressing & 
dip). Infi nity Herbal Products Ltd. (p. 56). Malt-O-Meal–Soy 
Town (dry roasted soy beans, p. 60). NF Factors (Lafayette, 
Calif., p. 67. A photo shows a can of Protesoy). Pure & 
Simple (p. 72, 795 West Hedding St., San Jose, California 
95126; mainly fruits, fruit juices, fruit butters, vinegars). 
Sovex (p. 83-84. “The fastest selling natural cereal line on 
the market... Here’s the one that started it all, the original 
Crunchy Granola”). Viobin (wheat germ oil, p. 85F, 89). 
Tiger’s Milk Products (p. 86).
 Companies whose products are listed with ads include: 
Back to Nature (granola, p. 28). Country Natural (granola, 
p. 36). El Molino (p. 38-39; incl. Cara Coa Crunch Bar, 
Carob Fruit & Nut Bar, Carob Mint Candy, Chia Seeds, 
Flaxseed–Whole, Pumpkin seeds, Soybeans–whole, Soya 
fl our, Soya grits, Carob Coated Soybeans). Ener-G-Foods–
Jolly Joan (incl. Instant Soy Milk Powder, Wheat & Soy 
P&W [Pancake & Waffl e] Mix {regular and low salt}, p. 
39). Flavor Tree (Pernola cereal, Pernut soy beans–salted, 
cinnamon, salt free, garlic, Pernut toasted soybeans–salted, 
salt free, garlic, onion). Wok sets in gift box, Quaker City 
grain grinder, Corona hand mill (p. 58). Lassen Foods 
(granola, p. 60, 60F). Mac Knives (p. 60). Orjene (p. 70-71). 
Parkelp–Ocean Labs (p. 71, incl. Sea Zun).
 The Chico-San Inc. ½-page ad (facing p. 35) features 
four products; a photo of each is given and each is K-Parve: 
Rice Cake San-Wich (fi lled with sesame seeds and Yinnies 
Rice Syrup). Yinnies Rice Syrup (natural sweetener, 
made from rice and barley). Yinnies (traditional oriental 
confection, wrapped like individual candies). Rice Cakes in 4 
varieties: Salted or Unsalted, Rice Cakes with Millet–Salted. 
Rice Cakes with Buckwheat–Salted. “Other Chico-San 
Products: Organically grown brown rice. Lima soy sauce, 
miso (soybean puree), rice malt vinegar, sesame butter, 

sesame oil, nigari, barley koji, tekka, sesame salt, sea salt, 
salt plums, kuzu, organic rice cream, organic rice fl our, black 
soybeans, azuki beans, sea vegetables, mu tea, lotus root tea, 
twig tea, toothpowder, seaweed shampoo.” Address: Ann 
Arbor, Michigan 48107. Phone: 313-769-8444 or in Area 
313 1-800-552-6297.

2574. Product Name:  Soya Burger [Plain, Curry, Taco, Bar-
B-Que].
Manufacturer’s Name:  Wheat Stalk.
Manufacturer’s Address:  Cotati, California.  Phone: 707-
795-0091.
Date of Introduction:  1975 November.
Ingredients:  Blend of fi nely ground soya beans, carrots, 
wheat germ, eggs, oatmeal, garlic, onion, soya oil, salt, 10 
spices and herbs.
Wt/Vol., Packaging, Price:  12.0 oz.
How Stored:  Frozen.
Nutrition:  147 calories. 9.9 gm protein.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See ad facing p. 17.

2575. Cedar Lakes. 1975. Products (Document part). In: 
Midwest Natural Foods Distributors, Inc. 1975. Catalog #7. 
Nov. ‘75. Ann Arbor, Michigan. 108 p. See p. 33
• Summary: Soynut Loaf (20 oz). Vegeburger, Vegetarian 
Chili Burger, Vegetarian Chops, Turkettes, Sloppy Joe, 
Tender Tip, Hostess Cuts, Ready Roast, Meatlike, Chippettes 
(19 oz each), Breakfast Links, Luncheon Loaf (14 oz each). 
Note the spelling “Cedar Lakes,” rather than “Cedar Lake.” 
It may be an abbreviation of Cedar Lake Foods. All these 
foods are vegetarian. Address: [Cedar Lake, Michigan].

2576. Product Name:  Hain Crude Soy Oil (probably “cold 
pressed”).
Manufacturer’s Name:  Hain Pure Food Company, Inc.
Manufacturer’s Address:  13660 South Figueroa, Los 
Angeles, CA 90061.
Date of Introduction:  1975 November.
Ingredients:  Soy oil.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See p. 49. Hain. “Crude Soy Oil” (pint).

2577. Product Name:  Hain Soy-Mayo [Salt Free].
Manufacturer’s Name:  Hain Pure Food Company, Inc.
Manufacturer’s Address:  13660 South Figueroa, Los 
Angeles, CA 90061.
Date of Introduction:  1975 November.
Ingredients:  Soy oil.
Wt/Vol., Packaging, Price:  11 or 24 oz.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   866

© Copyright Soyinfo Center 2021

Michigan. 108 p. See p. 49. Hain. “Soy-Mayo S.F.” (11 or 24 
oz).

2578. Product Name:  Protesoy Instant Powdered Vanilla.
Manufacturer’s Name:  NF Factors.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
California.
Date of Introduction:  1975 November.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See p. 66. NF Factors. “Protesoy Inst. Pwd. 
Van.” (16 oz).

2579. Soybean Digest. 1975. Korean / German teams study 
soy protein [on U.S. tour]. Nov. p. 29.
• Summary: “A Korean Soy Protein Team recently visited 
the U.S. on a 16-day study tour to help acquaint them with 
the latest developments in using soy protein and oil in 
foods. The group studied the uses of soy protein products–
textured soy protein, soy fl our, meat analogues and dairy 
analogues–as a means of improving human diets. “’For 
centuries soybeans have been a major source of protein 
in the Korean diet,’ said ASA Market Analyst Kyung Lee 
who accompanied the team. ‘However, this consumption 
of soybeans has been through the traditional Oriental 
foods, which account for 70% of the total Korean soybean 
consumption.’
 “Team members, Mrs. Jun Ryun Wang of the Korean 
Food Development Institute; Mr. Churl Woo Park, a 
government food policy offi cial; and Mrs. Kyung Hwa Chun, 
a member of the Korean press, will relay information on new 
soy protein developments to the government, food industry 
and public.
 “Their visit, which included stops in Minnesota, Illinois, 
New York, Missouri and California, was arranged by 
ASA in cooperation with the Foreign Agriculture Service. 
Places visited during the trip included: the department of 
food science at the Univ. of Minnesota; General Mills in 
Minneapolis, Minnesota; Central Soya, Chicago, Illinois; 
the Univ. of Illinois, Champaign; Nabisco International Co., 
New York; and Ralston Purina, St. Louis, Missouri.
 “According to Dr. Lee, the demand for better diets 
including more protein can be met partially by the soy 
protein foods which have been developed in recent years.
 “A team of country feed dealers from West Germany 
also visited Iowa and Nebraska during the month of 
September to update their knowledge of mixed feed 
production, grain elevator operation, livestock production 
and animal science research. The group of 23 spent time at 
the Story Cooperative at Story City, Iowa; the Don Newby 
hog operations in Bondurant, Iowa; the Livestock Exchange 
in Omaha, Nebraska; and at the Univ. of Nebraska in 

Lincoln.
 “’In 1973, U.S. agricultural exports to West Germany 
amounted to $1.5 billion of which $570 million was for 
soybeans,’ said Dr. Lee, who helped arrange the trip. ‘These 
soybeans imported are consumed for livestock feed and in 
this respect, the role of country feed dealers in the soybean 
industry in Germany is very important,’ he said.”

2580. San Francisco Examiner (California). 1975. San 
Francisco Vegetarian Society. Dec. 7. p. 244.
• Summary: “Bill Shurtleff and Akiko Aoyagi on ‘Making 
tofu at home,’ 3 p.m., Ecology Center, 13 Columbus 
avenue.”

2581. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
15. 28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 
ref]
• Summary:  This pioneering work started the 
“tofu revolution” in America. Contents: Preface. 
Acknowledgments. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food: Introduction, rich 
in high quality protein (NPU, biological value, protein 
score, amino acid content), high protein complementarity 
(tofu contains an abundance of lysine, an essential amino 
acid that is defi cient in many cereal grains; increase usable 
protein by combining tofu with wheat, rice, corn, etc.), easy 
to digest, an ideal diet food, low in saturated fats and free of 
cholesterol, rich in vitamins and minerals, a health-giving 
natural food, backbone of the meatless / vegetarian diet, free 
of chemical toxins, low in cost, easily made at home, quick 
& easy to use, versatile.
 3. Getting started: Introduction, buying and storing tofu, 
basic ingredients (whole-wheat fl our, miso {rice-, barley-, 
and soybean miso, special Japanese miso, Chinese chiang}, 
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese 
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar, 
monosodium glutamate {MSG}), Japanese kitchen tools 
(each illustrated), preparatory techniques (salt rubbing, 
rinsing and pressing leeks and onions, soaking burdock root, 
reconstituting dried sea vegetables {dried hijiki, wakame, 
agar}, wheat gluten and kampyo [kanpyo], parboiling, 
cutting tofu and vegetables, using sesame seeds, toasting 
nori, preparing a steamer), basic recipes (soup stocks and 
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru}, 
miso toppings {sweet simmered miso / nerimiso, miso sauté / 
abura miso, special miso toppings and dipping sauces, fi nger 
lickin’ miso, and regular miso}, miso salad dressings, nut 
and seed butter toppings (incl. sesame butter or tahini, peanut 
butter), spreads and dressings, basic sauces, rice, noodles and 
other basic preparations).
 Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
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soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and 
West (500 recipes). 4. Soybeans: History of soybeans and 
“soybean foods,” cooking with whole dry soybeans, roasted 
soybeans (iri-mame), fresh green soybeans (edamame, 
incl. a recipe for “Sweet emerald bean paste {Jinda}),” 
kinako (roasted full-fat soy fl our, incl. Japanese health food 
treats such as kinako amé, gokabo, kokusen, kankanbo, 
and abekawa mochi), soybean sprouts (daizu no moyashi), 
natto (“sticky fermented whole soybeans,” with “gossamer 
threads”), tempeh (fermented soybean cakes), Hamanatto 
and Daitokuji natto (raisin-like natto), modern western 
soybean foods (natural soy fl our [full-fat], soy granules, 
defatted soy fl our and grits, soy protein concentrates, soy 
protein isolates, spun protein fi bers, textured vegetable 
protein {TVP}, soy oil products). 5. Gô (a thick white puree 
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7. 
Curds and whey. 8. Tofu (includes history, and preparatory 
techniques: Parboiling, draining, pressing {towel and 
fridge method, slanting press method, sliced tofu method}, 
squeezing, scrambling, reshaping, crumbling, grinding, 
homemade tofu (basic, from powdered soymilk, fermentation 
method related to soymilk yogurt), tofu quick and easy {incl. 
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and 
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu 
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese, 
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu 
in salads {Western style and Japanese style salads incl. Shira-
ae}, tofu with sandwiches and toast, tofu in soups {Western 
style and Japanese style soups, incl. miso soup}, tofu in 
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed, 
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po 
doufu]}, deep-fried tofu, tofu with grains, tofu broiled 
{incl. Tofu dengaku}, tofu simmered in one-pot cookery 
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu 
whipped cream or yogurt, Banana tofu milkshake, Tofu 
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter 
cookies}).
 9. Deep-fried tofu: Thick agé or nama-agé (incl. atsu-
agé meaning “thick deep-fried tofu,” “three-cornered agé” 
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “fi ve-color 
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu / 
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo 
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,” 
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean 
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsu-
agé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure 
balls,” “fi ve-color agé,” gomoku-agé, “Ganmo treasure 
balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,” 
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,” 
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“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean 
cakes,” or “hollow agé cubes.”
 10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu 
means ‘to strain’; well named, kinugoshi tofu has a texture 
so smooth that it seems to have been strained through silk.” 
It is made from concentrated soymilk). 12. Grilled tofu 
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba 
(incl. many meat alternatives such as Yuba mock broiled 
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu 
and yuba in China, Taiwan, and Korea (incl. Savory tofu 
{wu-hsiang kan}; see p. 258 for illustrations of many meat 
alternatives, incl. Buddha’s fi sh, chicken, drumsticks, and 
duck, plus vegetarian liver and tripe, molded pig’s head, and 
molded ham). One type of Korean soybean miso is called 
kotsu jang [sic, kochujang]. When tofu is served with miso 
[Korean-style, Tenjang] as the dominant seasoning, and with 
rice, “it becomes the popular Tenjang Chige Pekpem” (p. 
262). 16. Special tofu.
 Note 2. This is the earliest (and only) English-language 
document seen (March 2009) that uses the word “Tenjang” 
to refer to Korean-style soybean jang (miso).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way.
 Appendices: A. Tofu restaurants in Japan; many are 
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon, 
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo 
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho, 
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano, 
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple 
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea 
ceremony cookery from China (Fucha ryori), Wild gathered 
cookery (Sansai ryori). A directory of these and others, with 
addresses and phone numbers, is given (p. 312).
 B. Tofu shops in the West (Directory of 43 shops in 
the USA, 3 in Europe, and 3-7 in Latin America {Mexico 
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and 
institutions connected with tofu. D. Table of equivalents. 
Bibliography. Glossary. Index. About the authors 
(autobiographical sketches; a photo shows Shurtleff and 
Aoyagi, and gives their address as New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan 
177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 

(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note 3. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “Tofu ice cream” to 
refer to soy ice cream or that contains a recipe for “Tofu ice 
cream.”
 Note 4. This is the earliest English-language document 
seen (April 2013) that uses the term “Tofu Cheesecake” and 
the fi rst to give a recipe for a tofu cheesecake.
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu sour cream” (p. 
109) or that contains a recipe for “Tofu sour cream.”
 Note 6. This is the earliest English-language document 
seen (April 2013) that uses the term “tofu milkshake” or that 
gives a recipe for a shake made with tofu.
 Note 7. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “sticky fermented” to 
refer to natto.
 Note 8. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “dried-frozen 
tofu.”
 Note 9. This is the earliest English-language document 
seen (April 2013) that describes preparatory techniques for 
tofu (p. 96-98).
 Note 10. This is the earliest English-language document 
seen (April 2013) that contains the term “smoked tofu.”
 Note 11. This is also the earliest English-language 
document seen (April 2013) that uses the term “kinugoshi 
tofu” to refer to silken tofu.
 Note 12. As of March 2007, the various English-
language editions of this book have sold more than 616,000 
copies.
 Note 13. This is the earliest English-language document 
seen (Aug. 2011) that contains the term “Modern Western 
soybean foods” (see p. 69), a term that Shurtleff would soon 
(by 1983) replace by the more accurate “Modern soy protein 
products.”
 Note 14. This is the earliest published English-language 
document seen (Jan. 2012) that contains the term “creamy 
tofu dressings” (or “dressing”).
 Note 15. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
 Note 16. This is the earliest document seen (Oct. 2012) 
that contains an adequate or detailed description of how to 
make yuba at home.
 Note 17. This is the earliest English-language document 
seen (June 2013) that contains the term “whole dry 
soybeans.”
 Note 18. This is the earliest published English-language 
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document seen (Oct. 2013) that contains the term “Tofu 
whipped cream” (regardless of capitalization). This term 
appears on pages 113, 148 (with recipe), 149, 153, and 179.
 Note 18. For a biography and genealogy of William 
Shurtleff and Akiko Aoyagi see: The Shurtleff and Lawton 
Families: Genealogy and History (2005). Free on the web in 
PDF format. Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

2582. Hughes Markets. 1975. Happy New Year ‘76 (Ad). Los 
Angeles Times. Dec. 26. p. I13A.
• Summary: The section titled “Foods of the Orient” 
includes: “JFC Kinako 7 oz. Soy bean powder–39¢. Misuzu 
Koya Dofu 3.5 oz. Dried Soy Bean Cake [Dried frozen 
tofu]–65¢... Age [Deep fried tofu pouches] 59¢ package.”
 Also includes Top Ramen (4 for $1), tempura batter 
mix, Cal-Rose botan rice, frozen mochi, nori seaweed, dried 
shiitake mushrooms, pickled ginger (shoga), and Hamanako 
Unagi eels.

2583. SoyaScan Notes. 1975. Chronology of soybeans, 
soyfoods and natural foods in the United States 1975 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. Gale Randall starts America’s fi rst 
commercial Caucasian-run tempeh company in Unadilla, 
Nebraska.
 March. Alec Evans starts the fi rst of the new breed 
of Caucasian-run tofu shops in Corvallis, Oregon, named 
Welcome Home Bakery and Tofu Shop.
 March. “Safe protein-calorie ratios in diets. The relative 
importance of protein and energy intake as causal factors in 
malnutrition” by P.R. Payne of the Department of Human 
Nutrition, London School of Hygiene and Tropical Medicine, 
published in the American Journal of Clinical Nutrition. 
Payne argues convincingly that food energy (calories) is 
more of a problem than protein in causing malnutrition.
 April 29. Saigon falls, ending the Vietnam war.
 July. Freezing weather in Parana, Brazil, kills many 
coffee trees, leading to a big expansion of soybean acreage.
 Aug. 3-8. The fi rst World Soybean Research Conference 
is held in Champaign, Illinois, with 600 participants from 
nearly 50 countries. The 1073-page proceedings, edited by 
L.D. Hill, are published in 1976.
 Aug. Japan Vegetable Protein Food Association founded 
to promote modern soy protein products, primarily soy 
protein isolates.
 Oct. 25. William Shurtleff and Akiko Aoyagi conduct 
their fi rst Tofu Class at Westbrae Natural Foods, Berkeley, 
California. Eight people attend. Also in 1975 Gordon Bennett 
becomes president of Westbrae.
 Oct. “The Traditional Tofu Craftsman and His Shop,” 
the fi rst of the new wave of soyfoods articles, published in 
East West Journal. Contains excerpts from the forthcoming 

Book of Tofu by Shurtleff & Aoyagi.
 Nov. 9-12. First Latin American Conference on Soy 
Protein, organized by the American Soybean Assoc., held in 
Mexico City.
 Dec. 12. The Book of Tofu by Shurtleff and Aoyagi 
published by Autumn Press. This book launches the tofu 
boom and soyfoods movement in America.
 Dec. Ganesha, a craftsman in Berkeley, makes 
America’s fi rst tofu boxes, handcrafted of wood.
 Dec. 1975 to Jan. 1976 Shurtleff and Aoyagi do a Tofu 
and Miso California Tour, with 40 public programs in the 
Los Angeles Area and northern California.
 * The Farm Vegetarian Cookbook published by The 
Farm’s Book Publishing Co. in Summertown, Tennessee. 
Expanding on the ideas in Yay Soybeans! (1974), it contains 
many soyfoods recipes, plus the fi rst popular information on 
tempeh and the fi rst tempeh recipes to be published in any 
European language.
 * Textured soy protein concentrates developed and 
introduced by three companies, incl. Griffi th Laboratories 
and Central Soya (Response).
 * Vitasoy soymilk in Hong Kong is fi rst sold in Tetra 
Pak cartons.
 * Latin American soybean production tops 10 million 
metric tons, up 10-fold since 1967.
 * National Soybean Research Center (CNP-Soja) 
established at Londrina, Parana, Brazil, within EMBRAPA 
(The Brazilian Research Organization for Agriculture), to 
stimulate research and coordinate the efforts of the state 
programs.

2584. Macrobiotic (The) (Oroville, California). 1975. 
G.O.M.F. news. No. 111 p. 58. Dec.
• Summary: “Soybean Diet is now available in a hand-
bound, soft-cover edition that is a beautiful book to look 
at, read, and refer to on your kitchen or library bookshelf. 
Each edition has been carefully made by hand equipment 
we built ourselves, saving around $170 that a new binding 
machine costs. It is perfect bound, but lays fl at, and will not 
lose its pages. You cannot break the spine because the book 
was made with a glue that remains rubbery and fl exible 
over many years. The fi rst edition has sold out and there is 
an order for 2,000 more. Jiro, Herman, Pat, Joe and Fred 
have been busy printing, collating, binding, cutting it to fi ll 
the orders. If you do not yet have a copy of this very useful 
book, this is a good time to order it for yourself or a friend,

“Practical. Guide to Far Eastern Macrobiotic Medicine 
is now ready to be reprinted, with corrections and a new 
cover taken from an old Japanese Family crest design in 
deep purple and black on white stock, by Carl Campbell 
who many of you know. He designed many covers of The 
Macrobiotic in years past, and is responsible for the Vega 
spiral insignia and logos, as well as the new G.O.M.F. seal. 
This book is a remarkable presentation of the art of healing 
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with macrobiotic foods; how to choose and prepare them, 
how to diagnose diseases, and specifi c foods that cure 
different diseases. The Yin/Yang principle is explained 
clearly and concisely and the elements, foods, and all 
phenomena classifi ed. This book also gives an insight 
into the man that Ohsawa was: all too human, full of the 
weaknesses of everyone, but the strength and vision that 
has helped so many people fi nd the way to create their own 
happiness and freedom. This book can be read many times 
for the insight it gives into all disease, of society as well 
as physical and spiritual problems. This book will also be 
hand bound by us, and offered at a special discount, for the 
holiday season (see fl yer in this issue) of $3.95 + postage (40 
cents). Now is a good time to order this valuable book for 
your kitchen, reference library, and for friends who would 
like to cure themselves or study macrobiotic medicine. It is 
the most defi nitive text of its kind available today.
 “From all of us–Pat, Herman, Linda, Betty, Joe, Somari, 
Jiro, Cherie, and Fred, to all of you, a very Merry Christmas 
and the Happiest of New Years in 1976. G.O.M.F. Staffs, 
Dec. 1975.
 Note: This is the last issue of “The Macrobiotic”–after 
this the title is changed to simply “Macrobiotic” deleting 
the word “The.” Address: George Ohsawa Macrobiotic 
Foundation, 1544 Oak St., Oroville, CA 95965.

2585. Shurtleff, William; Aoyagi, Akiko. 1975. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 9-11.
• Summary: “After returning to America from my fi rst visit 
to Japan, a summer practicing Zen meditation, I had the 
good fortune to meet Shunryu Suzuki roshi, head abbot of 
the Tassajara Zen Mountain Center. Moved by his example, I 
joined the Tassajara community, nestled in the wild beauty of 
the Santa Lucia mountains near Big Sur, California. Working 
as a cook in the Center’s fi ne kitchens, I grew to appreciate 
the value of our natural food diet and soon came to feel 
that the utterly simple way of life and practice that this man 
brought to the West was the most wonderful gift I had ever 
received.
 “After two and a half years at Tassajara, I spoke to 
Suzuki roshi about returning to Japan to continue practicing 
meditation, study the culture and language from which his 
teaching emerged, and learn more of the art of Buddhist 
vegetarian cookery. He encouraged me in my desire to help 
bring more of the East to the West, and I soon found myself 
a penniless student in Kyoto. It was thus out of necessity that 
I fi rst made tofu–also known in the West as soybean curd–a 
part of my daily diet, grateful that it was both nutritious and 
inexpensive.
 “Akiko and I met not long thereafter and quickly found 
that we shared an interest in the traditional life-styles and 
arts of the Far East. She was working as a designer and was 

also a good cook. Knowing that I was intrigued by tofu, 
she prepared me many of her favorite recipes using each of 
Japan’s seven different types of tofu. One evening, through 
a mutual friend who considers himself a tofu connoisseur, 
we received our fi rst introduction to the world of tofu haute 
cuisine at one of Japan’s oldest and most renowned tofu 
restaurants. The dinner was composed of twelve small 
dishes, each artistically presented and each featuring tofu in 
one of its many forms. Here, indeed, was tofu like we had 
never tasted it before: that evening The Book of Tofu was 
born.
 “We soon began to explore the realm of tofu cookery 
in earnest. Each morning we walked to our neighborhood 
tofu shop–one of the 38,000 scattered throughout Japan–and 
bought our supply for the day, always freshly prepared. I 
had never imagined that tofu could be coaxed into such 
a range of forms and textures, nor that it could combine 
harmoniously with so many different foods and fl avors. 
Our low-calorie meals grew richer in protein and more 
deliciously varied, while our food bill remained as low as 
ever.
 “At fi rst our repertoire was largely Japanese. We 
began to visit tofu restaurants throughout Japan, enjoying 
what seemed like an endless variety of tofu dishes served 
in elegant but simple settings: next to a garden in autumn 
colors, by a pond with its symphony of cicadas, or in a 
quiet temple overlooking a garden of white sand raked into 
wavelike eddies. Whenever possible, we met with the head 
cook at these restaurants and stood at his elbow watching, 
taking notes, trying to absorb the subtleties of his art as 
he prepared each of his specialties. Later, we tried each of 
these recipes at home-sometimes over and over again-until 
we were satisfi ed with the results. We then grew bolder and 
began experimenting with tofu in traditional Western-style 
dishes. Akiko’s creative touch yielded delicious tofu dips 
and puréed dressings, egg dishes and casseroles, salads and 
soups, barbequed tofu, and deep-fried tofu burgers.
 “As word of our special interest spread throughout the 
neighborhood, the master of our local tofu shop invited us 
to visit him early one morning to watch the tofu-making 
process fi rst hand. We were deeply impressed with the 
feeling of alertness and care in his work. His movements 
were precise and graceful, joined in an effortless rhythm 
that, at times, fl owed like a dance. A true master, he held 
in highest esteem the traditional, natural way and the spirit 
of fi ne craftsmanship. Working in an attractive, compact 
shop attached to his home, he used only natural ingredients 
to prepare the tofu he sold from his shop window and 
throughout the neighborhood. Like the traditional sword 
maker or potter, his daily life was a practice, a spiritual path 
or, as the Japanese say, a Way. It was obvious that his work 
was more than a means of economic livelihood. For him, the 
joy of fi ne craftsmanship was its own fulfi llment and reward.
 “I returned again and again to watch this master at work. 
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Finally I asked to become his disciple and apprentice. Over 
a period of more than a year, he gradually taught me the 
techniques of making tofu in the traditional way.
 “This man urged us to record the methodology and, if 
possible, the spirit of his art both for Westerners seeking 
meaningful work and for future generations of Japanese 
who might someday wish to rediscover the rewards of fi ne 
craftsmanship presently obscured by modern industrial 
values and the ‘economic miracle.’ Throughout my 
apprenticeship, Akiko and I were encouraged to scour Japan 
to seek out every traditional tofu master we could fi nd. To 
do so, we spent the warm months travelling up and down the 
islands, carrying backpacks and the tools necessary for our 
study. Often spending the night in temples, we met many Zen 
masters and practiced meditation with their students. And on 
many mornings, under a sky full of stars, Akiko and I wound 
our way to the one lighted shop on the sleeping streets of 
Japan’s towns or cities to join a tofu master at his work.
 “Traditional tofu makers had often spoken to us with 
nostalgia and praise of the fi ne tofu once made in farmhouses 
throughout the country. To locate this legendary tofu and 
learn the secrets of its preparation, we backpacked early 
one spring into the remotest parts of Japan. We learned 
the traditional art from grandmothers in the mountainous 
back country while, to our surprise, the members of 
Banyan Ashram–a farming and meditation community on 
tiny Suwanose Island–taught us a remarkably simple way 
of making tofu unknown to even the more professional 
craftsmen with whom we studied.
 “As we continued our work, several simple facts 
came together to broaden our perspective. The writings of 
nutritionists, ecologists, and experts studying world food and 
population problems convinced us that a meat-centered diet 
makes very ineffi cient use of the earth’s ability to provide 
mankind with protein. It soon seemed to us imperative 
that the West learn to use soybeans directly as a source of 
inexpensive, high-quality protein, as people in East Asia 
have been doing for thousands of years. Here, where density 
of population has long posed serious problems, tofu is the 
most important and most popular way of transforming 
soybeans into a delicious food. Yet how unfortunate it 
seemed that there were fewer tofu shops in the combined 
countries and continents of India, Africa, South America, 
Russia, Canada, Europe, and America, than within the space 
of one-half square mile in Tokyo, Taipei, Seoul, or Peking.
 “We also came to feel that the tofu shop, requiring a 
minimum of energy resources, technology, and capital, could 
serve as a model for decentralized home or cottage industries 
throughout many parts of the developing and developed 
worlds. With this thought in mind, we took to studying shops 
in Japan and Taiwan which, we felt, combined the best of 
both traditional and modern techniques, making possible the 
large-scale production of good-quality tofu at relatively low 
cost. We also visited Japan’s largest and most modern tofu 

factories to study their production-line methods in detail.
 “Traditional tofu masters have a saying that there are 
two things they will not show another person: how to make 
babies and how to make tofu. But to our continual surprise, 
these men invited us in–sometimes hesitatingly at fi rst–to 
observe them at work and ultimately opened their hearts 
and homes to us in a way that was a continual source of 
inspiration to our research. We returned again and again to 
our favorite shops, each time with new questions, each time 
able to understand things we had not noticed or grasped 
before. Perceiving the sincerity of our intention to transmit 
the fundamentals of their craft to the West, they ended up 
sharing secrets with us that they would never have dreamed 
of revealing to their compatriots. We only hope that our 
efforts here do justice to their kindness, and to the care 
and patience they showed us in making sure that we really 
understood” (Continued). Address: Lafayette, California.

2586. Shurtleff, William; Aoyagi, Akiko. 1975. Preface 
(Continued–Document part II). In: W. Shurtleff and A. 
Aoyagi. 1975. The Book of Tofu. Hayama-shi, Kanagawa-
ken, Japan: Autumn Press. 336 p. See p. 9-11.
• Summary: (Continued): “A rhythm emerged between our 
research in the fi eld, writing, art work, and daily meditation 
which nurtured our growing book. Over a period of almost 
three years, we prepared and enjoyed more than 1,200 tofu 
dishes. This book contains only the 500 recipes which seem 
to us best suited to Western tastes. Each recipe uses only 
natural foods and none requires the inclusion of meat.
 “As our work neared its completion, both Akiko and I 
realized that perhaps our fi nest teacher had been tofu itself. 
Like water that fl ows through the worlds, serving as it moves 
along, tofu joyfully surrenders itself to the endless play of 
transformation. Pierced with a skewer, it sizzles and broils 
above a bed of live coals; placed in a bubbling, earthenware 
pot over an open fi re, it settles down next to the mushrooms 
and makes friends; deep-fried in crackling oil, it emerges 
crisp and handsome in robes of golden brown; frozen all 
night in the snow under vast mountain skies, it emerges 
glistening with frost and utterly changed. All as if it knew 
there was no death to die, no fi xed or separate self to cling to, 
no other home than here.
 “A true democrat in spirit, tofu presents the same face 
to rich and poor alike. Placed before nobility in East Asia’s 
fi nest haute cuisine, it is humble and unpretentious. Served 
up as peasant fare in rustic farmhouses, it is equally at home. 
Though unassertive, it is indispensable in the diet of more 
than 900 million people. Holding to simplicity, it remains 
in harmony with all things, and people never tire of its 
presence. Through understatement and nuance, it reveals its 
fi nest qualities.
 “Since earliest times, the people of East Asia have 
honored tofu in poem and proverb. Known as ‘meat of the 
fi elds’ and ‘meat without a bone,’ tofu has provided them 
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with abundant sustenance. In yielding and offering itself up, 
it seems to fi nd its perfect balance in the greater dance. In 
the coming decades and centuries, tofu could nurture people 
around the world. To this end, we wish to send it on its way 
in the four directions.
 “Tokyo, Japan
 “March 1975.” Address: Lafayette, California.

2587. Cargill, Processing Group. 1975. Small world (Ad). 
Soybean Digest. Dec. p. 15.
• Summary: A full-page ad. In the middle is a horizontal 
soybean pod containing 5 beans. One of these looks like 
Planet Earth.
 At 40 different locations around this world of ours, 
Cargill conducts research. An important part of it is searching 
out new uses of soybean meal and oil products. Scores of 
new and improved nutritional and industrial uses we’ve 
found are now available to people around the world. For you 
that means better markets for soybeans. Worldwide. Cargill 
has processing plants in these locations: San Francisco, 
California; St. Nazaire, France; Gainesville, Georgia; 
Amsterdam, Holland; Chicago, Illinois; Cedar Rapids, Iowa; 
Des Moines, Iowa; Sioux City, Iowa; Washington, Iowa; 
Wichita, Kansas; Port Cargill, Minnesota; Fayetteville, 
North Carolina; Tarragona, Spain; Reus, Spain; Memphis, 
Tennessee; Norfolk, Virginia; Minneapolis, Minnesota; Ponta 
Grossa, Brazil; Narrabri, Australia
 In the lower center is the round Cargill logo. Address: 
Cargill Building, Minneapolis, Minnesota 55402.

2588. Shurtleff, William; Aoyagi, Akiko. 1975. What is 
miso? Macrobiotic (The) (Oroville, California) No. 111. p. 
27-38. Dec.
• Summary: This article begins: Miso, or “fermented 
soybean paste,” is one of East Asia’s most important soybean 
foods. An all-purpose, high-protein seasoning and basic 
staple, it is used in many of the same ways that we in the 
West use salt. Miso is a “seasoning” in the sense that, due to 
its relatively high salt content (5.5% to 13%), it is generally 
used in amounts of only several tablespoons per person each 
day. Yet for most Japanese, it is such a concentrated source 
of protein and other nutrients, that it is often thought of as a 
full-fl edged “food”.
 Delightfully Varied; Highly Versatile: Miso has no 
equivalent among Western foods or seasonings. Its texture 
resembles that of a very soft (smooth or chunky) peanut 
butter, or a fi rm cottage cheese. The most widely available 
and traditional of the many natural varieties come in warm, 
earthy colors ranging from tans and russets, through deep 
ambers, clarets, and rusty reds, to rich chestnut or chocolate 
browns and loamy blacks. More modern varieties come in 
sunlight yellows and creamy beiges. Each miso has its own 
distinctive fl avor and aroma which, for the darker, saltier, and 
more traditional varieties is savory, hearty, and sometimes 

almost meaty, while for the lighter-colored types, is subtly 
sweet and delicately refreshing. To the sensitive palate, no 
two varieties or miso taste the same; the range of fl avors and 
colors, textures, aromas is at least as varied as that of the 
world’s fi ne wines or cheeses.
 Miso is prized by cooks for its almost unlimited 
versatility. It can be used like bouillion or a rich meat stock 
in soups and stews: like Worcestershire, soy sauce, or 
ketchup in sauces, dips, dressings; like cheese in casseroles 
and spreads; like chutney or relish as a topping for grains 
or fresh vegetable slices; as a gravy base with sauteed or 
steamed vegetables; or even like vinegar as a pickling 
medium. Used in many of these ways for centuries in 
Japanese kitchens. It has set its distinctive mark of deep, rich 
fl avor on the entire panorama of Japanese cuisine, and has 
added zest and variety to a diet which, since ancient times, 
has consisted primarily of grains, land-and-sea vegetables, 
and the many varieties of tofu. Address: Lafayette, 
California.

2589. Macrobiotic (The) (Oroville, California). 1975. Miso 
as a replacement for meat. No. 111. p. 39. Dec.
• Summary: “Miso is Yang. It replaces meat, being as 
Yang as meat. One who eats miso every day will soon have 
no desire to eat meat. The Yang mineral salts he craves 
are amply supplied by miso. Without miso, it is diffi cult 
to remain healthy and free of disease. With miso, for the 
intestines, the root of all disease, are maintained in a healthy 
condition. Animal foods which are not digested completely 
easily breed bacteria which are toxic... Carnivorism is a short 
term adventure, always reckless and dangerous, that ends in 
tragedy and disease...”

2590. Duling, Amy. 1975. Tofu–high in protein, low in cost. 
Diablo Star (Contra Costa County, California). Dec. p. 4. [1 
ref]
• Summary: Describes the life and work of William Shurtleff 
and Akiko Aoyagi with tofu. A photo (by Eric Rahkonen of 
Contra Costa Times) shows the two holding a plate on which 
is a cake of fresh homemade tofu. At Safeway supermarkets, 
tofu now costs $0.43/lb. Address: Lafayette, California.

2591. Cobb, Patricia Powell; Bass, Max H. 1975. Beet 
armyworm: Dosage-mortality studies on California and 
Florida strains. J. of Economic Entomology 68(6):813-14. 
Dec. [4 ref]
• Summary: “The beet armyworm, Spodoptera exiqua 
(Hübner), has become a pest of cotton, soybeans, peanuts, 
an several other crops in the Southeastern United States in 
the past few years.” Address: Dep. of Zoology-Entomology, 
Agric. Exp. Station, Auburn Univ., Auburn, Alabama 36830.

2592. Waggoner, Paul E.; Gough, Paul. 1975. The fi rst 
two [agricultural experiment] stations–Connecticut and 
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California. Yearbook of Agriculture (USDA) p. 2-8. For the 
year 1975.
• Summary: “By coincidence, two scientists who grew 
up in the United States, had boyhood laboratories, and 
were educated in Germany, built experiment stations on 
both of the American coasts... Realizing that science could 
serve agriculture... Connecticut’s Samuel W. Johnson 
and California’s Eugene W. Hilgard worked to establish 
Agricultural Experiment Stations modeled after those in 
Germany.” Both stations were established in the mid-1870s 
based on the German station at Moeckern, which was the 
fi rst of its kind. Gives a biographical sketch of Johnson and 
Hilgard. Address: 1. Director of the Station; 2. Editor. Both: 
Connecticut Agric. Exp. Station, New Haven, Connecticut.

2593. Autumn Press, Inc. 1975. Imagine... (Ad for The 
Book of Tofu by Shurtleff and Aoyagi). Macrobiotic (The) 
(Oroville, California) No. 111. p. 61. Dec. [1 ref]
• Summary: “Imagine... How strange it would seem if in 
the world’s greatest wheat-producing country most of the 
people had never tasted bread. Yet no less unusual is the 
present situation in America, the world’s greatest producer of 
soybeans, where the majority of people have not yet tasted, 
seen or even heard of tofu.”

The Book of Tofu is 8½ x 11. 336 pages and has over 300 
illustrations, $6.95.
 “A family of foods developed over thousands of years in 
China and Japan, tofu is East Asia’s way of using soy protein 
to complement a diet low on the food chain. Now available 
commercially across America in over 10 different forms, 
tofu can also be made at home–for pennies! Quick-and-easy 
to use in almost every conceivable type of Western-style 
preparation ranging from dips to desserts, these time-tested 
natural foods open new vistas of creative, healthful menu-
planning–while offering a revolutionary approach to meeting 
the world’s critical food requirements.
 “The Book of Tofu contains: Over 500 recipes culled 
from East and West. Easy-to-follow instructions for making 
7 varieties of tofu (plus soymilk, yuba and tempeh) at home 
and on a community scale. An illustrated description of 
the art of making tofu in a traditional Japanese shop. The 
most detailed glossary of Japanese foods ever compiled in 
English. And much, much more.”
 Note: This is the earliest advertisement seen that 
mentions tofu. Address: P.O. Box 469, Soquel, California 
95073.

2594. Shurtleff, William; Aoyagi, Akiko. 1975. Yuba [in 
Japan] (Document part). In: W. Shurtleff and A. Aoyagi. 
1975. The Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. See p. 238-49.
• Summary: On the front cover of The Book of Tofu is a color 
illustration of Yuba Han, a traditional yuba shop in Kyoto, by 
Akiko Aoyagi. The tofu forming boxes are not in the actual 

yuba shop.
 Contents: Introduction (What is yuba, how it is made 
in commercial shops, history, yuba shops in Japan). Types 
of yuba in Japan: Fresh yuba (nama yuba), half-dried yuba 
(nama-gawaki or han-gawaki), dried yuba (kanso- or hoshi-
yuba). The varieties of yuba in Japan (with illustrations): 
Fresh yuba sheets (nama-yuba), fl at yuba sheets (hira- or 
taira-yuba), fresh yuba rolls (maki-yuba), long yuba roll 
(komaki), small yuba rolls (kiri-komaki), tied yuba (musubi-
yuba), large yuba spirals (omaki-, futomaki-, or uzumaki-
yuba), ginkgo-leaf yuba, Oharagi-yuba (slightly fl attened 
roll tied with a thin piece of kombu), sweet yuba (amayuba 
or ama-yuba), fresh yuba trimmings (kirehashi), yuba fl akes 
(kuzu-yuba and mimi), trough-shaped yuba (toyuba or to-
yuba). An illustration (line drawing) accompanies each 
variety.
 The chapter begins: “If you have ever simmered a pot 
of milk over very low heat or set a bowl of hot milk aside to 
cool, you have no doubt noticed the thin, delicate fi lm that 
soon forms on the milk’s surface. The longer it is allowed 
to set, the fi rmer and thicker it becomes. And if you have 
ever tried lifting this fi lm off and tasting it, you may well 
have found it to be soft, warm, and delicious. In the same 
way, if fairly thick soymilk is gently heated, a thin fi lm soon 
covers its surface. In Japan this fi lm is called yuba, and 
since ancient times it has been considered a true delicacy. 
It is easily prepared at home, and since it is best when fresh 
and warm, yuba made in your own kitchen and served as an 
hors d’oeuvre or as part of a meal will have a tenderness and 
fragrant richness that can far surpass that of the yuba ordered 
from even the fi nest traditional shops.”
 Reconstituting dried yuba. Homemade fresh yuba–How 
to make fresh yuba at home: Variations–half-formed yuba 
(tsumami-agé), large sheets of fresh yuba, fresh yuba rolls 
(maki-yuba), dried yuba.
 Yuba recipes: Yuba hors d’oeuvre (15 recipes, mostly 
Japanese- or Chinese-style). Chinese-style deep-fried yuba 
hors d’oeuvre: Yuba chicken (ssu-chi or suji), deep-fried 
Buddha’s yuba, yuba nori roll, yuba drumstick (Sso-tsai), 
glutinous rice roll. Yuba in salads, soups, and sauces (2 
recipes). Yuba in sandwiches, egg dishes, and oven cookery 
(one recipe). Yuba sautéed and deep-fried (5 recipes, 
including Tamago yuba with ankake sauce, Kenchin maki, 
shinoda maki, and yuba harumaki). Yuba with noodles or 
with rice and sushi. Yuba in one-pot cookery and seasoned 
broths (Incl. Happosai). Yuba steamed (Incl. Chawan-mushi, 
Yuba kenchin-maki, and Yuba shinjo). Chinese-style steamed 
yuba (Yuba-fi lled steamed buns, Pressed yuba with peanut 
sauce).
 “Sweet yuba (Amayuba): This is the last sheet of yuba 
lifted (and often partially scraped) from the bottom of the 
steaming tray. It has a sweet rich fl avor and slightly reddish 
color. Thicker and less delicate than most yuba, its edges are 
often ragged and uneven. Eaten fresh and warm at the yuba 
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shop, it is ambrosial. It is usually dried and sold in large 
pieces of various sizes in sealed cellophane bags. The least 
expensive of all types of yuba, sweet yuba is, in our opinion, 
the most delicious, especially when deep-fried, lightly salted, 
and served like potato chips. Dried pieces may be added to 
soups, egg dishes, or sautéed vegetable preparations” (p. 
241).
 Note 1. A full-page illustration (p. 258) shows many 
types of Chinese yuba mock meats (meat alternatives).
 Note 2. This is the earliest English-language document 
seen (Oct. 2012) that gives the Japanese names for many 
popular types and varieties of yuba, and suggests a useful 
English equivalent for each, for example: Fresh yuba 
(nama yuba), sweet yuba (amayuba or ama-yuba), etc. An 
illustration shows each of the many types and varieties.
 Note 3. This is the earliest English-language document 
seen (Oct. 2012) that gives a variety of authentic Asian yuba 
recipes, including both Japanese and Chinese. Many of these 
recipes are illustrated.
 The word “yuba” appears on 59 pages of this book; 
pages 4, 8, 12, 21-25, 52, 70, 73, 117, 118, 120, 125, 128, 
136, 147, 152, 177, 190, 203-205, 209, 236-250, 252, 257-
59, 261, 262, 310-12, 316, 330-34, back cover. Address: 
Lafayette, California.

2595. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu, 
soymilk and yuba in China, Taiwan, and Korea (Document 
part). In: W. Shurtleff and A. Aoyagi. 1975. The Book of 
Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 
p. See p. 250-64.
• Summary: Contents: Introduction. Three varieties of tofu. 
Doufu: Known as tojo or tokua in the Philippines, or as tahu 
in Indonesia. Pressed tofu (doufu-kan): Savory tofu (wu-
hsiang kan), soy-sauce pressed tofu (chiang-yu doufu-kan), 
pressed tofu sheets (pai-yeh, incl. pressed tofu noodles or 
“beancurd shreds” {doufu-ssu, kan-ssu}, pressed tofu loops 
{pai-yeh chieh}, Buddha’s Chicken {su-chi} or Buddha’s 
Ham {suhuo-t’ui}, salted dry tofu {doufu-kan}). Chinese 
soft kinugoshi (shui-doufu, sui-doufu, nen-doufu, nan-doufu, 
shin-kao doufu). Warm soymilk curds: Chinese smooth curds 
(doufu-nao, dou-nao; often served for breakfast by street 
vendors), curds-in-whey (doufu-hua). Deep-fried tofu (yu-
doufu, cha-doufu, doufu-kuo, kuo-lao doufu). Frozen tofu 
(tung-doufu, ping-doufu).
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term tung-doufu or the term 
ping-doufu to refer to frozen tofu.

Doufu-ru [fermented tofu]: white fermented tofu (pai 
doufuru, incl. 5 different types such as red pepper, sesame 
oil and red pepper, fi ve-spice, etc.), red fermented tofu 
(hung doufuru, nanru, nanyu, made by adding Chinese red 
fermented rice [red rice koji] {ang-tsao} to the brining liquor 
to give it a deep red color, thick consistency, and distinctive 
fl avor and aroma; soy sauce is generally used in place of rice 

wine; another variety is rose essence fermented tofu), stinky 
fermented tofu (tsao-doufu, ch’ou doufu, incl. green stinky 
fermented tofu), chiang-doufu (prepared by pickling fi rm 
cubes of tofu for several days in either Chinese-style miso 
{chiang} or soy sauce).
 Soymilk (doufu chiang, dou-chiang, dou-nai, dou-ru): 
Widely enjoyed as a spicy hot breakfast soup (p. 204) or a 
warm, sweetened beverage (p. 207). Sometimes sold bottled 
by street vendors.
 Yuba: Yuba is much more popular and much less 
expensive in China and Taiwan than it is in Japan. There are 
hundreds of yuba shops throughout Taiwan and probably 
thousands in China, and yuba plays an important role in 
the nutritional life of the people in home and restaurant 
cookery. Called bean curd “skin” or “sheets” in most 
Chinese cookbooks, yuba is known in Mandarin as doufu-
p’i (“tofu skin”) or doufu-i (“tofu robes”). “One of the 
obvious differences between the uses to which yuba is put 
in China as compared to Japan is the remarkable ingenuity 
and inventiveness employed by the Chinese in giving yuba 
the semblance of meat. Imagine walking by the display 
case of attractive restaurants or marketplace yuba shops 
and seeing perfect replicas of plucked hens, roosters, and 
ducks, light-brown fi sh (complete with fi ns, gills, eyes, and 
mouth), juicy hams, tripe, liver and rolled meats–all made 
from yuba (fi g. 111). Rich red sausage links hang in rows 
and deep-fried drumsticks are handsomely arranged on a 
large platter–together with a life-sized pig’s head. Most of 
these imitation meat dishes are prepared by pressing fresh 
yuba into a hinged (wooden or aluminum) mold,” clamping 
the mold closed, then steaming it until the yuba’s shape 
is fi xed. Served at su-tsai restaurants which specialize in 
Buddhist vegetarian cookery, each has its own well-known 
name: Buddha’s Chicken (suchi), Buddha’s Fish (suyu, 
sushi), Buddha’s Duck (suya), Vegetarian Tripe (taoto) or 
Liver (sukan); Molded Pig’s Head (tutao), Molded Ham 
(suhuo), Sausage Links (enchan), Buddha’s Drumsticks 
(sutsai tsui), Deep-fried Duck (suya). A full-page illustration 
(p. 258) shows these products. Fresh yuba. Dried yuba (kan 
doufu-p’i, incl. sweet yuba and Bamboo yuba {fuchu [dried 
yuba sticks]}). Tofu and yuba in Chinese cookery: Mandarin 
cookery, congee (rice porridge), “red broiled” sauces (hong-
sao), meatless days, vegetarian restaurants.
 The Chinese tofu shop: Description of the process 
for making tofu. Tofu in Korea. Recipes: Fermented tofu 
dressings, spreads, dips, and hors d’oeuvre. Fermented tofu 
in sauces, egg dishes, and with grains.
 Illustrations show: (102) A woman cutting doufu at the 
marketplace. (103) Making pressed tofu using a hand-turned 
screw press. (104) Pressed tofu noodles. Buddha’s chicken. 
(105) Street vendor selling soymilk curds. (106) Pressing 
tofu in forming boxes using stone weights. (107) Deep-frying 
agé triangles in a wok. (108) Threaded thick-agé cubes. (109) 
Net-like thick agé. (110) A soymilk vendor carrying bottled 
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soymilk using a shoulder pole. (111) Yuba mock meats. (112) 
Yuba steaming pots. (113) Steam-heated drum can cooker in 
Chinese tofu shop. Doufu-ru [fermented tofu] cubes on plate, 
in bottle, in can. Woman selling tofu, seated by the street 
side.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the word “doufu” to refer to 
Chinese-style tofu.
 Note 3. This is the earliest English-language document 
seen (Oct. 2012) that uses the word fuchu or the word suohuo
or the term suohuo-t’ui or the term “tofu robes” or the term 
“tofu skin” to refer to yuba. Address: Lafayette, California.

2596. Shurtleff, William; Aoyagi, Akiko. 1975. Natto (sticky 
fermented whole soybeans) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 67-68.
• Summary: “Natto are prepared (commercially or at home) 
by steaming soaked soybeans until they are soft, inoculating 
the warm (104ºF) beans with the bacteria Bacillus natto, 
and then allowing them to ferment for 15 to 24 hours in a 
humid environment at about 104ºF. The dark-brown beans 
have a fairly strong and unusual aroma and fl avor, and a 
sticky, slightly slippery surface texture. When lifted from 
the bowl with chopsticks (fi g. 13), like some varieties of 
melted cheese, they form gossamer-like threads. Although 
most whole soybeans are somewhat diffi cult to digest, natto 
are highly digestible because the beans’ complex protein 
molecules have been broken down by the bacteria during 
fermentation. A whole, natural food, natto contains 16.5 
percent protein and are rich in vitamins B-2, B-12, and iron. 
In Japan and in Japanese grocery stores in the West, natto are 
sold in small (3 to 4 ounce) packages wrapped in straw, from 
which they traditionally received bacteria for fermentation. 
Generally served as a topping for rice, natto are also used 
in miso soups and Aemomo-dressings, or sautéed with 
vegetables. In the provinces, they are mixed with a little 
sugar and served as an hors d’oeuvre. About 50,000 tons of 
soybeans are made into natto each year in Japan, about one-
fourth the amount used to make either miso or shoyu.”
 Recipes are given for: Natto topping for brown rice. 
Natto miso soup. Illustrations show: (1) Natto wrapped 
in rice straw during the soybean fermentation. (2) Natto’s 
gossamer threads.
 Note: This is the earliest document seen (Oct. 2010) that 
uses the word “sticky” or the term “sticky fermented whole 
soybeans” to describe Japanese natto. Address: Lafayette, 
California.

2597. Shurtleff, William; Aoyagi, Akiko. 1975. Tempeh 
(fermented soybean cakes) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 68-69.
• Summary: “These cakes of cooked soybeans, bound 

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

The process was learned from an Indonesian couple, Mr. and 
Mrs. Mustam, in Tokyo, Japan, in March 1975.
 Note 2. Shurtleff & Aoyagi fi rst learned about tempeh, 
while they were in Japan, from The Farm in Summertown, 
Tennessee. A friend at The Farm sent them a copy of the 
newly published Farm Vegetarian Cookbook, just as their 
Book of Tofu was about to go to press. On 1 Sept. 1975 
Shurtleff (in Tokyo) sent a copy of the section on “Tempeh” 
(typeset galley proofs) from this book to Cynthia Bates at 
The Farm (Summertown, Tennessee) and requested her 
comments. Address: Lafayette, California.

2598. Shurtleff, William; Aoyagi, Akiko. 1975. Hamanatto 
and Daitokujinatto [Daitokuji-natto] (Raisin-like natto) 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 69.
• Summary: “Hamanatto is a unique variety of natto 
soybeans which looks like raisins except that its surface has 
a grayish black tinge and is smooth and soft. Hamanatto 
beans have a pleasant, somewhat salty fl avor resembling that 
of mellow Hatcho miso. Sprinkled over rice or rice gruel, 
served as an hors d’oeuvre with green tea, or cooked with 
vegetables as a seasoning, they add zest to bland dishes. 
A similar type of natto, called Daitokujinatto, is prepared 
in Daitokuji temple in Kyoto. Hamanatto are also widely 
enjoyed in China where they are known as toushih” [douchi, 
doushi, dow see].
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the word “toushih” to refer to 
fermented black soybeans. Address: Lafayette, California.

2599. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Illustrations–line drawings). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: A hearth in a traditional 
Japanese farmhouse with tofu dengaku roasting around a bed 
of coals in a sunken open-hearth fi replace. An old Japanese 
plum tree blossoming in winter. Three pieces of skewered 
tofu dengaku with a sansho leaf atop each in a special 
serving box. A sprig of sansho with berries. Stylized top of 
a soybean plant in a circle. Fig. (4) Tofu products available 
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes, 
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu 
pudding, doufu-ru {white and red}, ganmo {patties, small 
balls, and treasure balls}, grilled tofu, dried-frozen tofu, 
instant powdered tofu, okara, dried yuba, soymilk curds, 
pressed tofu, savory tofu). A wooden cutting board and 
Japanese broad-bladed vegetable knife (nagiri-bôcho) with 
vegetables and tofu on a woven bamboo tray.
 Note 1. This is the earliest English-language document 
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seen (April 2013) that uses the term “treasure balls” to refer 
to Chinese-style tofu mixed with various fi nely-chopped 
vegetables, rolled into balls, and deep-fried tofu. (8) A 
wooden keg of red miso and a plastic bag of barley miso. (9) 
Shoyu in a metal can, wooden keg, glass bottle, and table-
top dispenser. Traditional Japanese kitchen tools: Miso-koshi 
(woven bamboo strainer used in making miso soup). cutting 
board, Japanese vegetable knife, wooden spatula, bamboo 
rice paddle (shamoji) and spoon, woven bamboo colander or 
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré 
(bamboo mat), pressing sack for tofu or soymilk, serrated 
tofu-slicing knife, tawashi scrub-brush (made of natural palm 
fi ber), wok with draining rack and wooden lid, stir-frying 
ladle and spatula, long cooking-chopsticks, mesh skimmer, 
deep-frying thermometer, Chinese bamboo steamer (seiro), 
charcoal brazier (konro, shichirin), broiling screen. Covered 
pot steamer. Small lidded pottery pot. More kitchen tools 
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11) 
The soybean plant. Two views of a soybean seed with seed 
coat, hilum, and hypocotyl labeled. A bag full of soybeans. 
Roasted soybeans in a woven bamboo tray (zaru). Edamamé 
in the pods. Three shapes of kinako treats. Soybean sprouts. 
Natto on a bamboo mat (sudare). Natto wrapped in rice 
straw as it ferments. A hand holding chopsticks that lift natto 
up from a bowl of natto–connected by gossamer threads. 
Tempeh (round and square pieces). Wrapping a small packet 
of inoculated soybeans to make tempeh. (15) Two Japanese 
women in traditional clothing using hand-turned grinding 
stones (quern) to grind soaked soybeans when making tofu. 
(16) Push-pull grinding stones. (17) Motor-driven grinding 
stones. (18) Water-powered millstones. (19) Wind-powered 
millstones. (20) Unohana. (21) A tofu maker sitting on a 
traditional lever press that presses soymilk from the okara 
in a pressing sack on a rack. A heavy iron skillet. (22) 
Folding okara omelet pouches. Okara doughnuts. (23) A 
bamboo colander. (24) A tofu maker weighting a colander 
with a brick so that whey will collect in it. (25) Ladling 
whey from curds; it foams! (27) A horse drinking whey 
from a wooden vat. Soymilk curds in a bamboo mat. (28) 
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub. 
(30) A tofu maker placing a weight on pressing lids as tofu 
is pressed in settling boxes (forming boxes). Transferring 
tofu-fi lled settling box to sink. Cutting a block of tofu into 
cakes under water. Eggplant halves in a yin-yang dance. 
Preparatory techniques used with tofu (slanting press, sliced 
tofu, squeezing, scrambling, reshaping, crumbling). (32) 
Utensils for making tofu at home. (33) Three designs for a 
homemade settling container. (34) Preparing homemade tofu 
(a-l). (35) Removing tofu from a farmhouse-style settling 
container (forming box). (36) Chilled tofu. Iceberg chilled 
tofu. A hot, moist, white towelette (o-shibori) is used to 
wipe the face and hands before (or occasionally after) a 
meal. Tofu salads in three Japanese pottery dishes. Japanese 
soups in three types of containers. (37) Chrysanthemum tofu. 

(38) Tofu poached egg. Tofu-stuffed green peppers. A wok. 
(39) Filling a wok with oil. (40) Testing oil temperature in 
a wok. (41) Deep-frying tofu tempura–and (42) Serving it 
in a shallow bamboo basket. (43) Making Kaki-agé. (44) 
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered 
Tofu dengaku. Preparing Tofu dengaku in old Japan (from 
Hokusai’s sketchbooks). (46) A variety of skewers. (47) 
Chinese fi repots. (48) A Simmering Tofu wooden serving 
container heated by coals from within. (49) Miso oden. (50) 
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52) 
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The 
deep-frying area of a traditional tofu shop. (55) Deep-frying 
tools. (56) Wooden bamboo tray with raised sides. Chinese 
cleaver. (57) Nori-wrapped sushi with agé (making and 
serving; six drawings). Eating noodles from old Japan (from 
Hokusai’s sketchbook). (58) Preparing homemade noodles. 
(59) The Oden man on a winter’s eve. A pottery bowl of 
Oden. Kombu rolls. (60) Making konnyaku twists. (61) 
Nishime in a multi-layered lacquerware box. (61) Pressing 
tofu for thick agé in a tofu shop. (62) Deep-frying tofu 
for thick agé. (63) A tofu maker with deep-fried thick agé 
triangles on screen trays.
 Note 2. This is the earliest English-language document 
seen (May 2012) that contains the terms “deep-fried thick 
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
 (64) Stuffi ng thick agé. (65) Thick agé stuffed with 
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and 
vegetables. (68) Deep-frying ganmo. (69) A farmhouse open-
hearth fi replace with nabe kettle. (70) Preparing homemade 
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger. 
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying 
agé. (73) Opening agé into pouches. Agé treasure pouches.
 Note 3. This is the earliest English-language document 
seen (April 2013) that contains the term “treasure pouches” 
or the term “Agé treasure pouches” They refer to a Kyoto-
style delicacy made with deep-fried tofu pouches.
 (74) Agé pouches sealed with foodpicks. Inari shrine 
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76) 
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô 
(fresh soy puree) into a cauldron. (78) Stirring down the gô. 
Pressing soymilk from okara with a hand-turned screw press. 
(79) Serving fresh soymilk in a tofu shop. Six Japanese 
commercial soymilk products. Little girl at The Farm 
(Summertown, Tennessee) seated on a small chair drinking 
a cup of soymilk. Chinese breakfast soymilk soup with 
deep-fried crullers (Siento-chiang with yu-chiao tsao pi). 
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk 
for kinugoshi tofu. (82) Adding solidifi er. (83) Trimming 
kinugoshi from sides of box. (84) Modern lactone kinugoshi 
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-no-
Yuki’s Gisei-dofu container. (87) Kinugoshi with ankake 
sauce. The entrance way to a traditional Japanese restaurant 
featuring tofu. Traditional metal skewer for making grilled 
tofu. (88) Traditional tofu maker grilling tofu over a charcoal 
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brazier (hibachi). Grilling tofu in a traditional open hearth. 
(89) An early method of elaborate grilling. Pieces of tofu 
on different types of skewers. Farmhouse sukiyaki with 
grilled tofu. (90) Tying frozen tofu with rice straw. (91) 
Drying farmhouse frozen tofu. (92) Pressing frozen tofu 
at home. (93) Deep-fried frozen tofu with cheese. (94) 
Making deep-fried frozen tofu sandwiches (Hakata-agé). 
(95) Frozen tofu wrapped in kombu. (96) Steaming table 
in a yuba shop. Ten different types / shapes of yuba. (97) 
Lifting yuba away from soymilk. (98) Yuba sashimi. (99) 
Yuba envelopes. (100) Deep-fried yuba dengaku. (101) 
Folding yuba into bundles. Trimming half-dried yuba from 
a skewer. (102-113) Tofu and yuba in Taiwan, China, and 
Korea (see separate record). Sesame tofu in pottery bowl. 
(114) Traditional farmhouse tofu, tied into a package with 
rice straw rope. (115) Shirakawa-go farmhouses with water-
powered rice-dehusker in foreground. (116) Making seawater 
tofu at Suwanose. Mortar and pestle for pounding mochi. 
Making community tofu: Western metal hand mill, hand-
turned stone mill apparatus, faces of upper and lower stones, 
colander and cloth, two shapes of cooking pots, Japanese 
farmhouse earthen cooking stove, cooking pot set on cut-
off oil drum, ladle, two wooden paddles, pressing rack, 
pressing okara, lever press, pressing sack, wooden settling 
[forming] container with cloths. (117) Making nigari with 
salt in bamboo colander, a traditional “salt boat” for refi ning 
salt of nigari. (119) Country farmhouse tofu (5 illust.). 
(121) Morning shopping at a tofu shop. (122) Diagram of a 
tofu-shop fl oor plan. (123) Modern pressure with hydraulic 
press. (124) Modern centrifuge with 3 soymilk barrels. 
Thirty-one unnumbered illustrations showing every step in 
making and selling tofu in a traditional Japanese shop (p. 
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku 
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku 
Chin). (127) Hearth at Nakamura-ro. (128) The garden at 
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori, 
wakame, agar, nori, kombu. (129) Japanese vegetables (27 
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

2600. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Tables, graphs, and diagrams). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Tables, graphs, diagrams (etc.) show: (1) Bar 
chart of per-acre yields of usable protein from different 
food sources: Soybeans 356, rice 265, corn 211... milk 82, 
eggs 78, meat (all types) 45, beef 20. (2) Graph of world 
meat consumption versus income: People in rich countries 
(those with high per capita income) tend to eat a lot of 
meat, while those in poor countries tend to eat little. Table 
showing percentage of protein by weight in 20 basic Western 
foods and foodstuffs. (3) Table of 18 tofu products available 

in the West: For each is given–Name used in this book, 
other names, description, where sold, how sold. (5) Table 
showing composition of nutrients in 100 gm of tofu and 
related products (16 products in all). (6) Graph of protein 
vs. moisture content in various types of tofu. Table of NPU 
(net protein utilization) ratings of 13 basic foods. (7) Table 
of amounts of essential amino acids and their percentages 
with minimum daily requirements in 100 gm portion of tofu. 
Table of amount of various foods combinations that provide 
exactly 50% of the daily adult male requirement of usable 
protein. Table showing the cost of one day’s supply of usable 
protein from various foods.
 (14) Diagram showing Gô as the source of all tofu 
products. (26) Percentage of original soybean protein 
contained in by-products of the tofu-making process: 
73.5% ends up in the fi nal tofu. (31) Effects of preparatory 
techniques on 1 cake of tofu: Final weight, percentage 
protein in fi nal tofu, percent reduction in weight from 
water loss. Table of nutritional composition of soymilk, 
dairy milk, and mother’s milk (compared on an equal water 
basis, p. 200). Table showing composition by weight of 
seawater (p. 282). Table of the composition of the solids 
in clean seawater: Sodium chloride 77.8%, magnesium 
chloride 9.5%, magnesium sulfate 6.6%, calcium sulfate 
3.4%, potassium chloride 2.1%, magnesium bromide 0.2% 
(p. 283). Table of the composition of the liquid that drips 
out of natural / unrefi ned sea salt when making nigari (p. 
284). Table of the composition of the solids in natural nigari 
(mostly magnesium chloride, p. 284). (120) Graph of soaking 
time vs. temperature for soybeans. Address: c/o Aoyagi, 278-
28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: 
(03) 925-4974.

2601. Shurtleff, William; Aoyagi, Akiko. 1975. Sukiyaki 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 224-25.
• Summary: “A Japanese cookbook written over 350 years 
ago contains the following recipe for Sukiyaki: ‘Obtain 
either wild goose, wild duck, or antelope, and soak the meat 
in tamari shoyu. Heat a well-used Chinese plow (kara-suki) 
over an open fi re. Place the meat on the plow, garnish with 
thin rounds of yuzu, and broil on both sides until the color 
changes. Serve and be happy.’
 “The word sukiyaki–pronounced skee-ya-kee–means 
‘broiled on the blade of a plow.’ Although the modern 
preparation generally features beef as the basic ingredient, 
sukiyaki was traditionally prepared with wild game, fowl, 
fi sh, or shellfi sh. Wild boar was also a favored ingredient, 
and seafoods such as tuna, yellowtail, whale, wreath shells, 
and scallops were and, in areas such as Kyoto, still are 
widely used in the dish.
 “Before reaching its present form, sukiyaki passed 
through a number of unusual historical transformations. 
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The earliest preparation was undoubtedly developed by 
farmers, hunters, and fi shermen who broiled their catch 
over an open fi re using a plow or whatever other utensil was 
available. Since the earliest plow, the predecessor of the 
present nabe, was nothing but a fl at iron plate, it was unable 
to hold cooking liquids. It was probably for this reason 
that the meat came to be marinated or basted with tamari 
shoyu, a technique that is still practiced in some Japanese 
restaurants. Gradually, sake or mirin came to be used in 
the marinade, various vegetables and grilled tofu were 
broiled with the meat, and the traditional fl at plow or griddle 
became inadequate to hold the juices of this cornucopia of 
new ingredients. A new container was needed, and at this 
point, the ancient tradition of broiling wild meat on a plow 
merged with the newly-imported tradition of shippoku, a 
type of beef-nabe cookery which originated about 300 years 
ago, just after the fi rst contact with Western traders and 
missionaries.
 “Developed in the international port town of Nagasaki, 
shippoku was said to have its historical culinary roots in 
Holland, Portugal, China, and Korea. As a result of the 
merger, the original sukiyaki ingredients eventually came 
to be cooked in heavy iron or Korean-style stone pots, and 
the dish was served as a one-pot meal prepared at the table. 
Consequently ‘sukiyaki’ became a misnomer, for the new 
dish was neither broiled nor prepared on a griddle-like plow. 
But neither was the new sukiyaki a true nabe dish, since its 
ingredients were not simmered in a seasoned broth. Rather, 
this unique Japanese creation straddled three categories: it 
was a broiled dish insofar as the meat was fi rst cooked in 
a sizzling-hot pan; it was a nabe dish since it was a one-
pot prepared at the dining table; and it was a nimono, or 
simmered dish, insofar as the meat and vegetables were 
simmered together in a rich mixture of shoyu, sake, and 
dashi.
 “Up until this time, the Japanese had never apparently 
considered using beef or other livestock in sukiyaki. 
According to a popular legend, kamado-gami, the god of 
the kitchen hearth, is said to have instructed the Japanese 
people in ancient times to refrain eating the meat of all four-
legged animals, especially of livestock. This admonition 
was reinforced by the nation’s emperors and the vegetarian 
teachings of Buddhism, so that for about 1200 years–from 
the 8th century until the 19th century–most Japanese did not 
eat meat. However with the arrival of Christianity in the 16th 
century, the eating of beef was also forbidden, and sukiyaki 
was once again prepared exclusively with seafood, wild 
game, or poultry. Those who developed a longing for broiled 
meat, but who were not allowed to prepare it in the family’s 
common pot or in the presence of those who kept the faith, 
were compelled as a last resort to prepare their sukiyaki the 
traditional way, substitution using a plow or mattock for the 
kettle and enjoying the forbidden delicacy alone and in secret 
in the barn, fi eld, or forest. This tradition of ‘underground 

sukiyaki’ is said to have continued until about 1900.
 “With the opening of Japan to the West in the mid 19th 
century and the relaxation of traditional prohibitions, meat 
eating gradually became fashionable in the cities. Yet most 
Japanese tasted their fi rst beef with considerable trepidation, 
having been warned by priests and traditionalists that 
their action was an affront to their ancestors and that dire 
consequences would befall them. Little by little, however, 
beef sukiyaki came to be accepted.
 “The fi rst Japanese who worked up the courage to 
actually eat beef did not prepare it Western-style as steak or 
roast beef. Rather, they cut the meat into paper-thin slices, 
employing the same method they had used for centuries 
to prepare sashimi, or raw fi sh. And they seasoned this 
meat with shoyu in much the same way they would season 
simmered vegetable or tofu dishes. Many Japanese probably 
ate their fi rst beef in the form of sukiyaki, and different parts 
of the country soon developed unique styles of serving it. To 
this day in the Kyoto area, restaurants place dispensers of 
shoyu, mirin, and sugar on the table and allow each guest to 
season his food to taste, whereas restaurants in Tokyo have 
developed their own unique mixtures of these ingredients to 
form standard cooking liquids.
 “Throughout the world people now associate sukiyaki 
with fi ne Japanese cookery. In a sense, this is ironic because 
Japanese cuisine makes relatively little use of meat, and 
much of sukiyaki’s historical infl uence came from abroad. 
The ancient delicacy of Japanese hunters and the imported 
nabe preparation have now been totally transformed to 
become Japan’s most famous international dish. And 
although tofu plays a relatively inconspicuous role in 
creating the fl avor of this dish, sukiyaki has nevertheless 
been the vehicle whereby thousands of Westerners have had 
their fi rst taste of ‘soybean curd.’
 “Although most present-day sukiyaki uses beef as the 
featured ingredient, our recipe uses ganmodoki–mock goose–
in deference to the earliest traditions of using wild fowl. 
Homemade frozen tofu and frozen thick-agé, the textures 
of which resemble that of tender beef, make excellent 
substitutes. Although regular tofu is occasionally used in 
sukiyaki, grilled tofu is generally preferred for its ability to 
absorb the fl avors in the rich broth; its substantial, almost 
meaty texture; its ability to keep its form during the frequent 
stirring; and its barbeque fl avor. In Japan, more grilled tofu is 
used in sukiyaki than in any other type of cuisine.” A recipe 
follows. Address: Lafayette, California.

2602. Shurtleff, William; Aoyagi, Akiko. 1975. Soymilk 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 199-210. Chap. 10.
• Summary: Contents: Making soymilk in a Japanese tofu 
shop as part of the tofu-making process. Comparative 
analysis of the composition of soymilk, dairy milk, and 
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mother’s milk (human), each adjusted to the same percentage 
of water (88.6%) (with table). “Vegetable milks” prepared 
from other nuts (almonds, peanuts, walnuts, and coconut) 
and seeds (sunfl ower and sesame). Low cost of fresh 
soymilk, in East Asia and on The Farm (Summertown, 
Tennessee). Soymilk in Taiwan. History of Vitasoy and K.S. 
Lo. UNICF / FAO / WHO soymilk plant making Saridele dry 
soymilk in Indonesia. Smaller plants in Manila, Philippines, 
and Bangkok, Thailand. History of the work of Dr. Harry W. 
Miller in China (starting in 1936) and the USA (Soya Lac / 
Soyalac, 1939). Current status of soymilk sold as a beverage 
in Japan: Sold in tetrapak cartons or, in condensed form, in 
cans.
 “In the West, the growing recognition of the value of 
soymilk has been greatly stimulated by the work of Dr. Harry 
W. Miller, now a resident of Southern California. Strong, 
alert, and very active at age 95, he is a living testimony to 
the health-giving virtues of soymilk. In 1936, while working 
as a medical missionary in Shanghai, Dr. Miller started the 
fi rst soy dairy where soymilk was prepared on a large scale, 
sterilized in bottles, and distributed daily. Largely through 
Dr. Miller’s efforts, soymilk fortifi ed with vitamins and 
minerals has fi nally come to be used in the United States, 
too, primarily for feeding infants. His life’s dream has 
been to see soymilk made available to people throughout 
the world, especially to the increasing number of children 
suffering from malnutrition.
 “The research work of Dr. Miller and other nutritionists 
around the world, based on experiments with large 
numbers of infants and young children, shows clearly and 
conclusively that soymilk can be used as a complete and 
effective substitute for dairy or human milk. When fortifi ed 
with sulphur-containing amino acids, calcium, and vitamins 
A, B, C, and D, the nutritional balance of the product 
approaches its ideal as a baby food. In 1937, when Dr. Miller 
patented the fi rst such formulated drink, he was advised that 
if he called it by its common and obvious name, soymilk, 
he would be fought by the dairy industry; so he latinized the 
name to Soyalac. The actual cost of preparing this milk in 
the United States is about one-half the cost of obtaining dairy 
milk (before bottling and distribution). Reports in various 
publications suggest that, for this reason, the American dairy 
industry may be growing increasingly concerned about the 
use of soymilk and other soy products to extend, or even 
replace, dairy products.
 “In Japan, soymilk is prepared by a number of large 
companies and sold in tetrapak cartons or, in condensed 
form, in cans. Now available in a variety of fl avors (plain, 
honey, barley-malt, strawberry or chocolate) in virtually all 
natural and health food stores and at most supermarkets; 
some types are even dispensed from vending machines or 
delivered door to door.
 “Many Japanese tofu makers used to deliver a bottle 
of soymilk each morning to a large number of their regular 

customers, but the tradition has gradually declined with the 
increasing availability of commercial soymilk and the post-
war trend toward drinking dairy milk.
 “A formulated, canned soymilk for infants (and 
those allergic or sensitive to dairy milk) and at least four 
varieties of powdered, spray-dried soymilk packaged in 
cartons are available at most pharmacies or natural food 
stores. Plain powdered soymilk contains 44 to 52 percent 
protein, 28 percent fat (mostly polyunsaturated), and 12 
percent carbohydrates; stored at room temperature, it will 
keep its fl avor indefi nitely and is an excellent lightweight 
ingredient for use on camping trips or picnics. One type of 
powdered soymilk, called Bonlact, is especially formulated 
for infants and growing children. Another, used primarily 
as a health food by adults on low-fat or reducing diets, is 
fortifi ed with lecithin and linoleic acid, methionine, fruit 
sugar, plus vitamins and minerals. The most popular spray-
dried soymilk is packaged together with a small envelope 
of lactone solidifi er and sold at most food markets as instant 
homemade tofu.
 “Soymilk is well thought of by medical practitioners 
as well as laymen. Many Japanese doctors view it as an 
effective natural medicine and prescribe it as a regular part 
of the diet for diabetes (because it is low in starch); heart 
disease, high blood pressure, and hardening of the arteries 
(because it is free of cholesterol, low in saturated fats, and 
rich in lecithin and linoleic acid); and anemia (because it 
is rich in iron and is thought to stimulate the production 
of hemoglobin). It is also used to strengthen the digestive 
system (since health-giving lactic acid bacteria thrive and 
multiply in its presence) and alkalize–hence fortify–the 
bloodstream (since it is among the most alkaline sources of 
protein).” Address: Lafayette, California.

2603. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu and 
yuba in China, Taiwan, and Korea: Doufu-ru (Document 
part). In: W. Shurtleff and A. Aoyagi. 1975. The Book of 
Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 
p. See p. 255-56, 262-64.
• Summary: “Surely the most distinctive genre of tofu 
prepared in China is doufu-ru, or fermented tofu. Doufu-ru, 
in its many forms, is completely unlike anything prepared 
in Japan or, for that matter, any food familiar to most 
Westerners. Known in English as Chinese cheese, tofu-, bean 
curd-, or soybean cheese, or preserved- or pickled bean curd, 
it is called doufu-ru, furu, rufu, or dou-ru in Mandarin, fuyu 
or funan in Cantonese (and in most Western tofu shops run 
by Cantonese masters), and sufu or dousufu in Shanghai and 
in most scientifi c literature. The latter terms, which mean 
‘molded milk,’ are not at all familiar to most Chinese.”
 Note: This is the earliest English-language document 
seen (April 2021) that uses the term “doufu-ru to refer to 
fermented tofu.
 “Doufu-ru has a soft–almost creamy–consistency and 
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strong fl avor and aroma reminiscent of Camembert cheese. 
Most varieties, seasoned with minced red peppers, are quite 
sharp and hot on the tongue, so that a little bit goes a long 
way. Widely enjoyed as a relish and seasoning, doufu-ru is 
prepared and sold in special Chinese pickle-and-miso shops 
rather than in neighborhood tofu shops. Traditionally, it was 
also prepared in many homes and farmhouses. The process 
of fermentation and preservation in a brining liquor enables 
this variety of tofu to last for as long as one to two years, 
even in semitropical climates, and its low cost makes doufu-
ru especially popular among the poorer classes. Like cheese, 
wines, miso, shoyu, and many other fermented foods, doufu-
ru gradually improves in fl avor, aroma, and texture as it ages. 
As mold enzymes break down and digest the protein in the 
tofu, the latter’s sharp fl avors mellow and its consistency 
softens: well-aged doufu-ru virtually melts on the tongue. 
After the tofu has ripened for 6 to 8 months, its color turns 
from yellowish white to a soft light-brown, and the wine-
and-salt brining liquor, too, grows richer and mellower.
 “Fermented tofu is the only traditional soybean 
product made in the manner of Western cheeses, that is, by 
ripening tofu with a mold. Although one would think that 
soymilk could easily be made into cheeses similar to those 
prepared from dairy milk, repeated attempts to produce such 
cheeses–even in modern Western laboratories–have until 
very recently met with failure. But unlike Western cheeses, 
doufu-ru is immersed in an alcoholic brine during ripening 
and is generally sold still immersed in the brining liquor in 
pint bottles or small cans. To prepare doufu-ru, 3/4- to l¼-
inch cubes of doufu or fi rm tofu are inoculated with spores 
of a mucor-type mold, then incubated in a warm place for 
about 3 to 7 days until each cube is covered with a dense mat 
of fragrant white mycelium. The molded cubes are immersed 
in the brine, which generally contains Chinese rice wine and 
red peppers (or other spices and seasonings). After ripening 
for one to two months in the brining liquor, the bottled tofu is 
shipped to Chinese markets where it is often allowed to age 
for another two to four months before being placed on sale. 
It is said that if the doufu-ru remains motionless when the jar 
is spun quickly on its axis, it has been properly aged and is 
ready to use.
 “In China, the most popular ways of serving doufu-ru 
are as a seasoning for congee (hot breakfast rice porridge) 
or rice, as an appetizer or hors d’oeuvre with drinks, or as 
an ingredient in stir-fried dishes or simmered sauces, used 
to add zest and fl avor. The brining liquor is also used in 
many of these preparations. In Western cookery, doufu-ru is 
delicious used like Camembert or Roquefort cheese in dips, 
spreads, dressings, and casseroles. Recipes for each of these 
preparations are given at the end of this chapter.
 “The ideographic character for fu in doufu-ru (also 
used in the word doufu) means ‘spoiled.’ The character 
for ru means ‘milk.’ These characters have an unusual and 
very ancient etymology. Although the Chinese had a highly 

developed civilization long before the beginning of the 
Christian era, they never developed the art of dairy farming 
or, consequently, of making cheese. But their northerly 
neighbors, the Mongols, whom the Chinese regarded as 
uncivilized barbarians, were quite skilled in the preparation 
of fi ne goat’s cheese. The Chinese called this cheese furu, 
or ‘spoiled milk.’ Centuries later, the Chinese learned 
how to prepare their own variety of fermented cheese, but 
from soy rather than dairy milk, probably with some help 
(or at least inspiration) from the Mongols. And the name 
which they had used derogatorily for the Mongolian cheese 
gradually came to be used for their own tofu cheese: their 
insult boomeranged and remains with them to this day. 
Consequently some modern Chinese and Japanese–especially 
those operating expensive restaurants–write the character 
fu in the words tofu, doufu, and doufu-ru with a different 
character which, although pronounced ‘fu,’ means ‘affl uent, 
ample, or abundant.’
 “Records show that doufu-ru was being produced in 
China by the fi fteenth century and that it may have originated 
much earlier. The technique for making fermented tofu 
spread from China to Vietnam (where similar a food called 
chao is now prepared) and to the East Indies (where tao 
tuan is made.) A type of fermented tofu called tahuri is also 
produced in the Philippines by packing large (4- by 4- by 
2½-inch) cakes of fi rm molded tofu into cans with a large 
quantity of salt. Neither sake nor brine is used in the process. 
After ripening for several months, the tofu is yellowish 
brown and has a distinctive salty fl avor.
 “The four basic types of Chinese fermented tofu are 
white doufu-ru, red doufu-ru, tsao-doufu (“tofu fermented 
in sake lees”), and chiang-doufu (“tofu fermented in miso 
or soy sauce”). The brining liquor used for each is also a 
popular ingredient in many Chinese recipes, especially 
in dipping sauces. Called doufu-ru chih, it often contains 
various spices or minced red peppers which make it a zesty 
seasoning.
 “White Doufu-ru (Pai doufu-ru): In most of China and 
in the West, this is the most popular type of fermented tofu. 
Unless it is specifi cally being contrasted with the red variety, 
it is generally called simply doufu-ru. The tofu’s fl avor, 
color, and aroma can be modifi ed either by changing the salt 
or alcohol composition of the brining liquor or by adding 
different combinations of spices and seasonings. The most 
common brine contains about 10 percent alcohol and 12 
percent salt; some contain little or no alcohol, while others 
may contain more than twice as much alcohol as salt. One 
brine of the latter type yields “drunken cheese” (tsui-fang) 
and another yields “small cheese cubes” (chih-fang).
 “At least fi ve different varieties of white doufu-ru are 
sold in markets and marketplaces throughout Taiwan and 
China. The most popular is red pepper doufu-ru (la doufu-
ru, la-chiao furu, or la furu). Available in the West as 
Fermented Bean Curd, it contains a hearty portion of minced 
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red peppers which make the fl avor hot and spicy while 
also serving as a natural preservative. When sesame oil is 
added to this type of fermented tofu it is known as sesame-
red pepper doufu-ru (mayu-la doufu-ru). Some milder and 
particularly delicious types of doufu-ru are made in liquors 
containing only rice wine, salt, and water plus an occasional 
small amount of sesame oil” (Continued). Address: 
Lafayette, California.

2604. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu and 
yuba in China, Taiwan, and Korea: Doufu-ru (Continued–
Document part II). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 255-56, 262-64.
• Summary: Continued: “Other seasonings include anise, 
cinnamon, lemon juice, slivered lemon peel, tiny dried 
shrimp, and diced ham. Spiced, fermented tofu with fi ve 
seasonings is called wu-hsiang furu, and a variety of 
fermented tofu called hsia-tsu doufu-ru is dried after brining, 
then sold in paper cartons.
 “Red Doufu-ru (Hung doufu-ru, Nanru, or Nanyu): This 
product is prepared in basically the same way as its white 
counterpart except that Chinese red fermented rice (ang-tsao) 
is added to the brining liquor (to give it a deep-red color, 
thick consistency, and distinctive fl avor and aroma) and soy 
sauce is generally used in place of rice wine. The liquor 
may or may not contain minced peppers. Red doufu-ru is 
now available in the West packed in a hot red sauce in small 
(4- to 6-ounce) cans labeled Red Bean Curd. One popular 
variety is ‘rose-essence doufu-ru’ (mei-kui doufu-ru, mei-
kui hung nanru, or nanyu), made in a brining liquor similar 
in appearance to ketchup and seasoned with small amounts 
of rose essence, caramel, and natural sugar. The seasonings 
lend a distinctive fragrance to any dish in which it is served. 
Red doufu-ru is especially popular in spicy hot sauces served 
with nabe dishes, meats, and fresh or even live ‘dancing’ 
shrimp.
 “Tsao-doufu: Prepared by aging either fresh or molded 
tofu in rice wine and its lees (chu-tsao), this product has 
a heady alcoholic fl avor and aroma. Green tsao-doufu (ch 
‘ou doufu), a popular Taiwanese food, is prepared in homes 
and marketplace stalls by placing pressed tofu squares into 
a crock containing sake less, crushed leaves, and a green 
mucor mold. After the tofu has fermented for 12 hours or 
more, venders peddle it in the streets. Ch’ou doufu means 
‘foul-smelling tofu.’ While many Chinese themselves dislike 
its strong aroma and fl avor, slippery texture, unusual color, 
and aftermath of bad breath, its devotees claim that once 
a taste is acquired for this unique food, it is for evermore 
regarded as a great delicacy.
 “Chiang-doufu: Prepared by pickling fi rm cubes of 
tofu for several days in either Chinese-style miso (chiang) 
or soy sauce (chiang-yu), this product has a reddish-brown 
color and a salty fl avor. In some cases it is dried briefl y or 

fermented with mold before being pickled; sake lees are 
occasionally mixed with the chiang. This tofu often has 
much the same rich sweetness as Japanese Finger Lickin’ 
Miso (p. 31). Chiang-doufu sauce (chiang-doufu chih) is 
prepared by mixing the pickled tofu with its pickling brine, 
then grinding the mixture until it is smooth; it is used as a 
condiment for Chinese lamb or beef dishes.”
 On page 262 are three illustrations of Doufu-ru, 
followed by 15 recipes for using doufu-ru and its brining 
liquor in the following recipe types: (1) Dressings, spreads, 
dips and hors d’oeuvre (8 recipes). Sauces, egg dishes and 
with grains (7 recipes).
 The last recipe, Doufu-ru with hot rice (serves 2) states: 
This is the most popular way of serving doufu-ru in China. 
The dish is generally served for breakfast. Some people 
prefer to use the tips of their chopsticks to take a tiny piece 
of doufu-ru with each bite, whereas others like to mix the 
doufu-ru with the hot rice or rice porridge (congee) before 
starting the meal.
 2½ cups freshly cooked Brown Rice or Rice Porridge (p. 
50)
 2 to 4 cubes of doufu-ru (white or red)
 2 tablespoons thinly sliced scallions or leeks (optional)
 “Place the hot rice in large individual serving bowls and 
top with doufu-ru cubes and, if used, sliced scallions.
 Note: This book contains the largest number of recipes 
for using fermented tofu, seen (Oct. 2011) in any Western-
language cookbook to date. Address: Lafayette, California.

2605. Shurtleff, William; Aoyagi, Akiko. 1975. Kinako 
(Roasted full-fat soy fl our) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 64-66.
• Summary: This section begins: “Kinako is a tan or beige 
fl our made by grinding whole roasted soybeans. It has a 
nutty fl avor and fragrance and contains over 38 percent 
protein. Many of Japan’s most popular confections are dusted 
with a light coating of sweetened kinako. These confections 
usually consist of a grain such as mochi (pounded glutinous 
rice), or steamed, pounded millet fi lled with an (sweetened 
adzuki bean paste). In the Kyoto area alone more than 
twelve popular confections are prepared with a covering 
of sweetened kinako. In a number of Japanese health-
food treats (such as kinako amé, gokabo, kokusen, and 
kankanbo) kinako serves at the main ingredient; it is mixed 
with mizuame to give a chewy taffy-like texture and rich 
sweetness. We feel that kinako itself and a number of the 
following preparations–especially Kinako Butter, Kinako 
Candy, and Kinako Coffee–could be produced in cottage 
industries and sold commercially with excellent results. A 
delicious and inexpensive source of high-quality protein, 
kinako is generally sold in ¼-pound bags and used in small 
quantities.”
 Recipes include: Homemade kinako. Kinako butter 
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[homemade soynut butter]. Creamy kinako butter. Kinako-
peanut-sesame spread (with peanut butter and sesame 
butter). Kinako in brown sauces and roux. Kinako in breads 
and muffi ns. Sweetened kinako. Abekawa mochi (This is 
the most popular way of using kinako in Japan). Chinese-
style kinako & peanut butter balls (“These sweet, almost 
crumbly delicacies are a favorite in China where they are 
sold commercially). Kinako candy (Kinako amé or Genkotsu 
amé; variations: Kokusen or Kankanbo, Gokabo). Kinako 
high-protein bars. Kinako coffee.
 Kinako is also called for in a recipe for Abekawa-dofu 
(Frozen tofu rolled in sweetened kinako) (p. 237). Address: 
Lafayette, California.

2606. Shurtleff, William; Aoyagi, Akiko. 1975. Roasted 
soybeans (Iri-mame) (Document part). In: W. Shurtleff and 
A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, Kanagawa-
ken, Japan: Autumn Press. 336 p. See p. 63.
• Summary: “Many delicious varieties of roasted soybeans 
or soy nuts are now available in the West in natural food 
and health food stores. Dry-roasted varieties contain a 
remarkable 47 percent protein. (By comparison peanuts 
contain only 27 percent protein and almonds and cashews 
only 19 percent.) They are usually lightly salted and have 
a nut-like fl avor and crunchy crisp texture. Oil-roasted 
varieties are available salted or unsalted with plain, garlic, or 
barbeque fl avors, and contain 37 percent protein.
 “Roasted soybeans can be eaten like peanuts as a snack, 
or used to add a crunchy texture and nutlike fl avor to a wide 
variety of salads, sauces, casseroles, and miso preparations. 
In the West roasted soybeans are also used in health food 
‘candy’ such as soy honey- or nut bars. In their ground form, 
they are used in commercial soy spreads.
 “In Japan, these are the ‘beans of good fortune’ (fuku 
mame) enjoyed on the fi rst day of the lunar spring. Roasted 
beans covered with multiple coatings of sugar, starch, and 
nori are sold commercially as Mishima mame and served as 
a sweet snack. Green soybeans, roasted with salt until they 
have a crunchy texture and greenish-beige color, are sold as 
Irori Mame.”
 Contains recipes for: Homemade roasted soybeans 
(makes 3 cups). Roasted soy grits. Address: Lafayette, 
California.

2607. Shurtleff, William; Aoyagi, Akiko. 1975. Soybean 
sprouts (Daizu no moyashi) (Document part). In: W. 
Shurtleff and A. Aoyagi. 1975. The Book of Tofu. Hayama-
shi, Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 66-
67.
• Summary: “One of the world’s fi nest diet foods, soybean 
sprouts contain less calories per gram of protein than any 
other known vegetable food. Although mung bean sprouts 
are the most popular both in the West and in East Asia, 
soybean sprouts are inexpensive, tasty, and easy to prepare 

at home. Most contain both the bright yellow soybean and 
the sprout root which will grow to a length of 3 to 5 inches 
in 5 to 7 days. Soybean sprouts may be served as a green 
vegetable throughout the year either parboiled in fresh salads 
(where they serve as a good source of vitamin C) or in soups, 
sautéed, or baked dishes.
 “Homemade Soybean Sprouts: Makes 3 to 6 cups.
 “1 to 1½ cups dry soybeans.
 “Prepare a sprouter by making small holes in the bottom 
of a 10- to 12-inch-deep plastic container, milk carton, or 
coffee can. Pour in soybeans to a depth of at least 2 inches, 
then place sprouter in a slightly larger pot and fi ll with water 
to more than cover beans. Cover pot and allow beans to soak 
for 4 hours (no longer). Lift out sprouter and drain beans 
being careful not to mix or agitate them. Cover sprouter 
and place in a dark place at 72ºF. Rinse beans 3 to 4 times 
daily by sprinkling with water, again taking care not to mix 
them. Repeat for 5 days or until sprouts are about 4 inches 
long. Transfer sprouts to a large pot and rinse with plenty of 
water; pour off loose hulls and remove unsprouted beans. 
Refrigerate unused sprouts in a sealed container.” Note: 
The above recipe fi rst appeared in the 1983 Ten Speed Press 
edition of this book (p. 66).
 Contains recipes for: Soybean sprouts salad with tofu. 
Egg foo yung with soybean sprouts and tofu. Chop suey 
or chow mein with soybean sprouts and tofu. Address: 
Lafayette, California.

2608. Shurtleff, William; Aoyagi, Akiko. 1975. Frozen and 
dried-frozen tofu (Document part). In: W. Shurtleff and A. 
Aoyagi. 1975. The Book of Tofu. Hayama-shi, Kanagawa-
ken, Japan: Autumn Press. 336 p. See p. 226-37.
• Summary: Contents: Introduction. Dried-frozen tofu: 
Origin of tofu at Mount Koya some 750 years ago by 
a Shingon priest, how Koya-dofu is made Mt. Koya, 
dissemination to farms and villages, by the Edo Period 
(1600-1868) Koya-dofu was known throughout Japan, 
Takeda Shingen experiments with dried-frozen tofu in 
Nagano (no drying shed), history of tofu made in automated 
factories, discovery of ammonia, the largest factory today, 
how dried-frozen tofu is sold in Japan today.
 Reconstituting frozen and dried-frozen tofu: Frozen tofu, 
dried-frozen tofu. Storing and cooking dried-frozen tofu. 
Homemade frozen tofu. Homemade dried- frozen tofu.
 Recipes for dried-frozen tofu (25 recipes). Address: 
Lafayette, California.

2609. Shurtleff, William; Aoyagi, Akiko. 1975. Okara or 
unohana (Document part). In: W. Shurtleff and A. Aoyagi. 
1975. The Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. See p. 77-85.
• Summary: This chapter begins: Unohana (Deutzia scabra) 
is a tiny white fl ower that grows in thick clusters on briar 
bushes and blossoms in the spring (Fig. 20). In 1869, the 
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haiku poet Basho, on his last long trek to the back country of 
northern Japan, wrote of unohana in his journal:
 Mounting towards the Shirakawa barrier
 “Autumnal winds” hummed in my ears,
 “The maple” stood imagined,
 But leafgreen branches haunting too,
 Against unohana white white briars,
 As if pushing through snow.
(Cid Corman translation)
 The word “unohana” is also used in connection with 
tofu. After gô is ladled into a cauldron of boiling water and 
simmered, it is transferred to a heavy cloth sack set on a 
rack on top of a wooden curding barrel. The sack’s mouth 
is twisted closed and the sack is pressed. In farmhouses a 
grinding stone is set atop the sack; in tofu shops the sack 
is pressed either with a traditional lever (fi g. 21) or with 
more modern equipment. In each case liquid soymilk fi lters 
through the sack into the curding barrel. The soybean pulp–
called okara or unohana–remains in the sack. The soymilk is 
eventually made into tofu; the okara has its own special uses.
 Okara is beige in color and has a crumbly, fi ne-grained 
texture. Some Westerners have remarked–only half in jest–
that its appearance reminds them of moist sawdust. But the 
Japanese, in line with their ancient tradition of honoring even 
the simplest and most humble of foods, place the honorifi c 
prefi x o before the word kara, which means “shell, hull, or 
husk.” Thus o-kara means “honorable shell.” In Chinese it is 
called “child of tofu lees” (doufu chatsu [dou zha, douzha, 
doufu-zha]), “soy lees” (docha), or “tofu’s head” (douto) 
in contrast with the soft curds which are called the “tofu’s 
brain.” Trying to translate any of these words into descriptive 
English is almost impossible; terms such as “soybean lees, 
grounds, mash, pulp, fi nes, residue, dregs,” or the like hardly 
do justice to this fi ne food.
 Note: This is the earliest English-language document 
seen (June 2013) that uses the word “lees” or the terms “tofu 
lees” or honorable shell, or soybean lees, to refer to okara 
(see p. 22, 77).
 When Japanese refer to okara as an ingredient in 
cooking, they call it unohana, in honor of Basho’s tiny white 
blossoms. And, indeed, it deserves this high evaluation 
for, when properly prepared, it is a tasty and nutritious 
food which serves as an important ingredient in traditional 
Japanese cuisine. Okara dishes are available in most 
delicatessens and at many fi ne restaurants. Light and almost 
fl uffy, okara absorbs fl avors well and gives body to sautéed 
vegetable dishes, soups, casseroles, breads, and salads.
 The most important constituent of okara is what 
nutritionists and doctors call “dietary plant fi ber” and now 
consider to be an essential part of every well-balanced 
diet. Fiber, by defi nition, is indigestible. Composed of 
carbohydrates found in the outer bran layers of whole 
grains and the cell walls of natural vegetables and pulses, 
it passes unchanged through the human digestive tract 

performing two key functions: it provides the “bulk” or 
“roughage” necessary for regular bowel movements and the 
prevention of constipation; and it absorbs toxins (including 
environmental pollutants) and speeds their passage out of the 
body.
 The recent re-evaluation of the importance of fi ber-
rich foods such as okara has resulted from the recognition 
of three dangerous trends in the dietary patterns of most 
industrialized nations: (1) our intake of dietary fi ber is now 
only 20 percent of what it was one hundred years ago due 
both to the rapid rise in the consumption of sugar, meat, 
fats, and dairy products (all of which contain no fi ber) and 
the decrease in the use of grains and vegetables; (2) a large 
proportion of the grains we do consume are in their refi ned, 
processed forms (such as white bread, rice, or pasta) which 
have been stripped of their fi ber-rich (and nutritious) outer 
layers; (3) the average person has a steadily increasing 
intake of toxic substances from both food additives and the 
environment. Serving okara, therefore, allows us to make use 
of natural soybeans in the most holistic and health-giving 
way.
 Containing about 17 percent of the protein in the 
original soybeans, okara itself consists of 3.5 percent protein 
by weight, or about the same proportion found in whole milk 
or cooked brown rice. While it is perhaps unfortunate that all 
of this protein is not transferred to tofu, its presence in okara 
is just that much more reason for utilizing this byproduct of 
the tofu-making process.
 The tastiest and most nutritious okara is that removed in 
the process of making kinugoshi tofu, a variety made from 
very thick soymilk. Since this okara is pressed only once, it 
retains a great deal of the soymilk’s fl avor and nutrients, and 
has an obviously moist, cohesive texture. In the process of 
making regular tofu in tofu shops, soymilk is fi ltered through 
fi rst a coarsely woven and then a fi nely woven sack. The 
small quantity of very fi ne-grained okara that collects in the 
second sack is usually pressed by hand (rather than with a 
press) so that it, too, retains a large portion of the soymilk 
taste and food value. During the winter months when the 
cold air ensures their freshness, both varieties are shaped 
into 4½-inch-diameter balls or sealed in small plastic bags 
to be sold for a few pennies per pound. Some tofu makers 
present okara to their customers free of charge as a token of 
appreciation for their patronage.
 Before World War II, most tofu-shop okara was sold for 
use in cooking. Young apprentices at the shop were often 
allowed to cook the day’s okara any way they wished and 
then sell their creations from door to door. At New Year’s, 
okara croquettes and other tasty dishes, made and sold in 
this way, earned an impoverished apprentice a little pocket 
money.
 In some parts of China, okara is pressed into cakes about 
6 inches in diameter and 1 inch thick, and allowed to ferment 
for 10 to 15 days until each is covered with a mycelium of 
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white mold. The cakes are dried for a few hours in the sun, 
then deep-fried or cooked with vegetables and sold as a 
nutritious fl avoring agent called meitauza [okara tempeh]. In 
Indonesia, a similar product called ontjom is said to be well 
liked for its tasty almond-like fl avor.
 In Japan, a typical tofu shop produces about 15 gallons 
of okara daily, or roughly 1 gallon for each gallon of dry 
soybeans used. But at most, only one gallon or so of this 
is retailed. The remainder is picked up daily at the shop by 
local dairymen who feed it to their cows to stimulate milk 
production and enrich the milk’s nutrient content. In China, 
many tofu makers run small hog farms and use okara as 
their principal source of fodder. Okara also works well as 
an organic mulch and fertilizer, or as a free, high-protein pet 
food. (In Japan it is now used commercially in dried dog- 
and cat foods.)
 Nursing mothers have used okara for centuries to enrich 
their milk and stimulate its fl ow. It also serves as a traditional 
cure for diarrhea. Wrapped in a cloth and used to rub down 
the household woodwork, okara’s natural oils coat and 
darken the wood, thus serving as a wax and polish.
 At present in the United States, okara is available at 
some Japanese and Chinese groceries and, of course, at all 
tofu shops. But the easiest way to obtain okara is to prepare 
Homemade Tofu (p. 99) or Soymilk (p. 204). If you prepare 
enough tofu for two people, you will have as a byproduct 
about 1 cup of okara, or enough for two to four servings.
 Then come instructions for “Roasting or parching okara” 
and for “Homemade okara.”
 The chapter ends with 7 pages of okara recipes, grouped 
as follows: Okara in salads. Okara in soups. Okara in sauces. 
Okara with eggs. Okara baked. Okara stir-fried, sautéed, and 
deep-fried (incl. Okara burgers and okara tempeh). Okara 
with grains and sushi. Okara desserts.
 Note 1. This book contains the most information about 
okara and the most okara recipes of any book published in 
English to date. Before publication of this book, okara was 
very diffi cult to obtain in the West, except directly from 
Asian tofu shops. Soon, however, people started making their 
own tofu at home (often using tofu kits) and many new tofu 
shops sprang up and became sources of fresh okara.
 Note 2. This book (and its companion, Tofu & Soymilk 
Production, 1979) were largely responsible for the word 
“okara” becoming widely used in English.
 Note 3. Within 5 years after the book’s publication the 
importance of fi ber in the diet began to be widely publicized.
 Note 4. This is the English-language document seen 
(Nov. 2014) that contains the term “Okara burgers” (or 
“Okara burger”). Address: Lafayette, California.

2610. Shurtleff, William; Aoyagi, Akiko. 1975. Glossary 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 319-29.

• Summary: Aburae. Agar: see sea vegetables. Akame: see 
beni-tade. Amazake. Aojiso: see beefsteak. Aonoriko: see sea 
vegetables. Asanomi: see hemp seeds. Asatsuki: see chives. 
Azuki beans. Bamboo shoots (Takenoko). Bean sprouts 
(Moyashi). Beefsteak plant (Shiso): Beefsteak buds and 
blossoms (Mejiso and hojiso), Beefsteak seeds (Shisonomi), 
Green beefsteak leaves (Aojiso), Red beefsteak leaves 
(Shisonoha). Beni-shoga: see gingerroot. Beni-tade. Biifun: 
see noodles. Bonito fl akes (Hana katsuo). Bracken fern 
(Warabi). Bread crumb fl akes (Panko). Burdock root (Gobo). 
Butterbur (Fuki). Chinese cabbage (Hakusai). Chives. 
Chrysanthemum leaves (Shungiku). Cloud-ear mushroom: 
see mushrooms. Daikon. Eggplant (Nasu). Enokidake: see 
mushrooms. Fish sausage (Neri-seihin or surumi [surimi]). 
Flax seeds: see hemp seeds. Fuki: see butterbur. Gingerroot 
(Shoga): Gingerroot shoots (Shin shoga or yanaka shoga), 
Red pickled gingerroot (Beni-shoga). Ginkgo nuts (Ginnan). 
Glutinous yam (Tororo imo). Gobo: see burdock root. Gyoza. 
Hakusai: see Chinese cabbage. Hana katsuo: see bonito 
fl akes. Harusame: see transparent noodles. Hasu: see lotus 
root. Hemp seeds (Asanomi). Hijiki: see sea vegetables. 
Hokkaido pumpkin: see kabocha. Horenso: see spinach. 
Ito konnyaku: see konnyaku. Jinenjo: see glutinous yam. 
Junsai. Kabocha. Kabu: see turnip. Kampyo. Kanten: 
see sea vegetables. Karashi: see mustard. Katakuriko. 
Katsuobushi: see bonito fl akes. Kikurage: see mushrooms. 
Kinako: see p. 64. Kinome. Kombu: see sea vegetables. 
Konnyaku: Konnyaku threads (Ito konnyaku), Konnyaku 
noodles (Shirataki). Kuzu. Leek (Negi or naganegi). Lily 
bulb (Yurine). Lotus root (Renkon or hasu). Mandarin orange 
(Mikan). Matcha. Mejiso: see beefsteak plant. Mikan: see 
mandarin orange. Mirin. Miso: see p. 31. Miso pickles: see 
pickles. Mizuame. Mochi (Cakes of pounded glutinous rice). 
Moyashi: see bean sprouts. Mushrooms (Kinoko): Cloud-
ear mushroom (Kikurage), Enokidaké, Matsutaké, Nameko, 
Shiitaké, Shimeji. Mustard (Karashi). Myoga. Nagaimo: see 
glutinous yam. Nameko: see mushrooms. Natto: see p. 67. 
Negi: see leek. Niboshi. Nigari. Nira: see chives. Noodles 
(Menrui): Soba, Udon, Rice-fl our noodles (Biifun), Somen, 
Ramen. Osmund fern (Zenmai). Panko: see bread crumb 
fl akes. Pickles (Tsukemono), Cha-ts’ai, Narazuké, Takuan. 
Powdered green nori: see sea vegetables. Renkon: see lotus 
root. Rice fl our (Joshinko). Sake (Rice wine). Sansho pepper 
(Kona-zansho). Sato imo: see taro. Satsuma imo: see sweet 
potato. Scallions. Sea vegetables (Kaiso): Agar (Kanten), 
Hijiki, Wakame. Sesame seeds (Goma). Seven-spice red 
pepper (Shichimi togarashi). Shiitake: see mushrooms. 
Shinachiku: see bamboo shoots. Shiso: see beefsteak plant. 
Shoga: see gingerroot. Shungiku: see chrysanthemum 
leaves. Snow peas (Saya endo). Soba: see noodles. Spinach 
(Horenso). Sweet potato (Satsuma imo). Takenoko: see 
bamboo shoots. Taro. Teimo: see glutinous yam. Togarashi 
pepper. Transparent noodles (Harusame). Kombu (Kobu or 
konbu). Nori: Powdered green nori (Aonoriko or aonori). 
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Trefoil (Mitsuba). Tsukune imo: see glutinous yams. Turnip 
(Kabu). Udo. Udon: see noodles. Umeboshi. Uri melon. 
Wakegi: see leek. Warabi: see bracken fern. Wasabi. Wheat 
gluten (Fu). Wild onion (Nobiru). Wonton skin. Yama 
imo: see glutinous yam. Yamato imo: see glutinous yam. 
Yatsugashira: see taro. Yurine: see lily bulb. Yuzu. Zenmai: 
see Osmund fern. Address: Lafayette, California.

2611. Shurtleff, William; Aoyagi, Akiko. 1975. Soybeans 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 55-62.
• Summary: The section titled “Cooking with whole dry 
soybeans” (p. 59) begins: “In Japan, soybeans are only 
occasionally cooked at home. To save time and the cost of 
lengthy cooking, most people purchase ready-made soybean 
dishes, usually at the local delicatessen. Many of these store-
bought preparations contain large amounts of shoyu and/or 
sugar to serve as natural preservatives. Whole (tan) soybeans 
are also available commercially deep-fried in a sweetened 
batter and sold as Soy Brittle (p. 62), while black soybeans 
are often used in confectionery treats.
 “But when most of us in the West set out to use 
soybeans, we usually start with those available in their 
whole, dry form at natural food stores and supermarkets. 
Presently the least expensive known source of usable protein, 
whole soybeans are also rich in iron, and vitamins B-1, and 
B-2. A truly remarkable food, they contain 1½ times as much 
protein as any other legume (34% to 38%), and are low in 
carbohydrates. Many recent cookbooks, especially those 
emphasizing natural foods, have begun to include a wide 
variety of recipes using boiled or baked soybeans in Western-
style salads, soups, casseroles, and spreads.
 “Fresh, new-crop soybeans–the tastiest type–are 
generally available from the beginning of November. When 
storing large quantities, always use cloth rather than plastic 
sacks. When soybeans are kept over long periods, a small 
harmless moth and its eggs may appear among the beans. 
These can be easily removed by sifting and then exposing the 
beans to direct sunlight for one day.
 “Once you decide to make soybeans, tofu, and soymilk 
a basic part of your diet, buy a 60- to 100-pound sack of 
food- or seed grade beans at greatly reduced prices from a 
wholesaler or farmer’s supply store; avoid the little packages 
retailed at infl ated prices.
 “To ensure best fl avor, digestibility, and deactivation 
of trypsin inhibitor (see p. 70), soybeans must be cooked–
preferably pressure cooked–until they are very soft; a single 
bean should be easily crushed between the thumb and ring 
fi nger or between the tongue and roof of the mouth. The 
beans should also be thoroughly soaked in plenty of water 
(see graph, p. 289), the water discarded, and new water 
used for cooking; this helps remove the oligosaccharides 
believed to cause fl atulence. When pressure cooking, some 

cooks add 1½ teaspoons oil for each cup of beans in order to 
prevent the seed coats from clogging the steam escape valve; 
some also prefer to add salt and seasonings before pressure 
cooking. If cooking the beans at only 10 pounds pressure, 
double the cooking times given in the following recipes.”
 After recipes for pressure cooked soybeans, and boiled 
soybeans, are 15 Western-style soybean recipes followed by 
the following named Japanese recipes: Budomame (Sweet 
soybeans). Kombu mame. Kuro mame. Gomoku mame.
 Illustrations show: (1) A 1 shô (1.8 liter) wooden 
measuring box (masu) widely used in Japan for measuring 
soybeans, grains, etc. The sides are joined by fi nger joints. 
(2) A soybean plant. (3) Basic parts of a single soybean. 
Address: Lafayette, California.

2612. Product Name:  Westbrae Natural Natto Miso.
Manufacturer’s Name:  Westbrae Natural Foods (Importer 
from Mitoku). Made in Japan.
Manufacturer’s Address:  1224 10th St., Berkeley, CA 
94710.
Date of Introduction:  1975.
Ingredients:  Soybeans, barley malt, kombu seaweed, 
ginger, water, sea salt.
Wt/Vol., Packaging, Price:  22 lb retails for $1.77 lb. Also 
in 30 lb.
How Stored:  Shelf stable.
New Product–Documentation:  Westbrae Natural 
Wholesale Food Catalog. 1980. Spring. Includes natto miso, 
which comes in 1, 5, or 22 lb sizes. Also label of product. 
6 by 7 cm. Red and blue on gold. Note: This is the earliest 
document seen (Dec. 2008) with the term “natto miso” as a 
product name or in the title of a publication.
 Interview with Bob Gerner. 1987. Aug. 20. Westbrae 
was the fi rst company in America to introduce this Finger 
Lickin’ Miso.

2613. Product Name:  Loma Linda Turkey Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Water, corn oil, soy protein concentrate, soy 
protein isolate, wheat gluten, egg whites, potato fl akes, salt, 
artifi cial and natural (vegetable) fl avors, whole wheat fl our, 
brown sugar, dried yeast, onion powder, spice, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 160, 
protein 10 gm, carbohydrate 3 gm, fat 12 gm, cholesterol 0 
mg, sodium 1350 mg, potassium 110 mg.
New Product–Documentation:  Recipe booklet. 1979, 
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dated.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1975, but this label is copyrighted 
1985.

2614. Product Name:  Tempeh (Soya Beans Cake).
Manufacturer’s Name:  Bali Foods.
Manufacturer’s Address:  4219 Alderson Ave., Unit B, 
Baldwin Park (Los Angeles area), CA 91706.  Phone: 213-
338-7178.
Date of Introduction:  1975.
Ingredients:  Soya beans, water, yeast.
Wt/Vol., Packaging, Price:  11 oz.
How Stored:  Frozen.
New Product–Documentation:  Shurtleff and Aoyagi 
visited this fairly modern tempeh factory in Jan. 1977. They 
met Mr. Henoch Khoe and included the company in a list of 
tempeh shops in North America in the 1977 edition of “What 
is Tempeh?”
 Shurtleff & Aoyagi. The Book of Tempeh. 1979 (July). 
p. 148. Owner: Mr. Henoch Khoe. Rose Dosti. 1980. Los 
Angeles Times. July 31. Part VII. p. 1. Part VIII. p. 16, 18. 
Janto M. Khoe is the Filipino owner of Bali Foods (4219-
B Alderson Ave., Baldwin Park, California). It took him 4 
years to develop a method which produces the fi rm tempeh 
that Indonesians prize. A photo shows Khoe and his wife. 
Soyfoods Center Computerized Mailing List. 1981. Jan. 22. 
Owner: Mr. Henoch Khoe. Tempo. 1981. June 13. p. 50. 
Shows label. Shurtleff & Aoyagi. 1985. History of Tempeh. 
p. 39. America’s 2nd earliest tempeh shop.

2615. Product Name:  Loma Linda Bologna (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, water, vegetable shortening, 
corn oil, soy protein concentrate, dried yeast, soy protein 
isolate, natural (vegetable) fl avors, salt, egg whites, dextrose, 
corn starch, onion powder, garlic powder, vegetable mono- 
and diglycerides, soy lecithin, artifi cial fl avors, whole 
wheat fl our, caramel color, spices, artifi cial colors, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
How Stored:  Frozen.
New Product–Documentation:  Recipe booklet. 1979, 
dated. Loma Linda probably purchased the spun soy protein 
fi bers from General Mills. Sold frozen. See also Vegelona.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2616. Product Name:  Tofu: (Soybean Cake) [Hard, or 
Japanese Style].

Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1975.
Ingredients:  Soybeans, water, calcium sulphate.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz. Japanese Style/Hard: Calories 70/100, 
protein 8/9.7 gm, carbohydrate 9/11.5 gm, fat 0.18/1.5 gm. 
Percentages of U.S. RDA: protein 11.5/16, calcium 10/15, 
iron 9/12.
New Product–Documentation:  Labels. 1975, dated. 5.25 
by 4.25 inches. Clear plastic. Hard is red on yellow. Japanese 
style is green on yellow. Both on clear fi lm. “Since 1906. 
Use with: Eggs, Hamburger, Soups, Casseroles, Vegetable 
Dishes, Plain.
 Note: This is the earliest commercial tofu product seen 
whose texture is described by the word “Hard.” The “Hard” 
refers to Chinese-style tofu.
 FIND/SVP. 1981, May. “The tofu market: Overview of 
a high-potential industry,” p. 69. The company now makes 
about 30,000 lb/week of tofu. They make plain tofu in the 
fi rm and soft forms, tofu burgers, dressings, cutlets, and 
baked tofu.

2617. Product Name:  Soft Tofu, Firm Tofu, Baked Tofu, 
Tofu Pudding, Soymilk.
Manufacturer’s Name:  American Food Co.
Manufacturer’s Address:  800 S. Palm Ave. #5, Alhambra, 
CA 91803.  Phone: 213-570-1620. Later 818-570-1620.
Date of Introduction:  1975.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address (800 S. Palm 
St.), and phone number. (“A Chinese-American shop”).
 Talk with a company representative. 1988. Aug. 24. 
Jackson Wu, the president, will be back in 2 weeks. The 
company started making tofu in about 1974 or 1975. They 
launched all their products from day 1.
 Product with Label purchased in Chinatown, Oakland, 
California. 1992. Oct. 28. 5 by 4.5 inches. Transparent fi lm 
on water pack tub. Red, orange, black, and white. “AFC 
fi nest quality foods. 100% natural. High in protein. High in 
calcium. No cholesterol. Keep fresh. Change water. Keep 
refrigerated.” Ingredients: Soybean, water, calcium sulfate. 4 
pieces (of tofu). 19 oz. UPC indicia.
 Talk with Raymond Lee. 1993. Oct. 13. Wy Ky’s 
foreman for many years was Yep Wing. One day the owner 
of Wy Ky had a confl ict with Mr. Wing, so Mr. Wing left and 
helped to start American Food Co., taking many company 
secrets with him.
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2618. Product Name:  Loma Linda Salami Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, soy protein isolate, water, corn 
oil, egg whites, salt, dried yeast, natural (vegetable) fl avors, 
corn starch, soy protein concentrate, dextrose, onion powder, 
artifi cial fl avor, guar gum, caramel color, garlic powder, 
soy lecithin, spices, artifi cial colors, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 130, 
protein 13 gm, carbohydrate 2 gm, fat 7 gm, cholesterol 0 
mg, sodium 640 mg, potassium 70 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1975, 
but this label is copyrighted 1985.

2619. Product Name:  Loma Linda Savory Meatballs 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, soy protein isolate, water, corn 
oil, wheat fl our, egg whites, soy protein concentrate, corn 
starch, soy fl our, dried yeast, artifi cial fl avors, dextrose, 
onion, oat fl our, natural (vegetable) fl avor, onion powder, 
salt, garlic powder, caramel color, guar gum, artifi cial colors, 
spice, vitamins (niacinamide, D-calcium pantothenate, 
thiamine monotrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 7 meatballs (2.5 oz–70 gm): Calories 190, 
protein 22 gm, carbohydrate 7 gm, fat 8 gm, cholesterol 0 
mg, sodium 420 mg, potassium 170 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1975.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2620. Product Name:  Soy Burger.
Manufacturer’s Name:  East West Cookery. Renamed 
Season’s Harvest in about 1977.
Manufacturer’s Address:  23 Wisconsin Ave., Somerville, 
MA 02145.  Phone: 617-628-1182.
Date of Introduction:  1975.
Ingredients:  Incl. cooked whole soybeans, fresh onions, 

fresh carrots, fresh parsley.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He fi rst introduced this consumer retail 
product in Los Angeles in late 1973 or early 1974. Then he 
moved to Boston, re-activated the company in Somerville, 
and started making the product again in about 1975–with 
exactly the same ingredients. First he made the product out 
of his home at 23 Wisconsin Ave. in Somerville, then they 
moved out of the home to 77 North St. in Somerville, and 
later to 52 Broadway, where they are now located.

2621. Product Name:  Nature’s Life Protein 95: Vegetarian 
Soy Protein.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Supro brand soy protein isolate, 
L-methionine, soy lecithin, natural vanilla fl avor, natural 
papain enzyme concentrate.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 6 inches square. Self adhesive. Black, red, and 
yellow on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
Underneath it is written “The Line with the Sunshine.” Label 
text: “0% carbohydrates. Protein digestibility corrected 
amino acid score: 0.97. Suggested use: Place two heaping 
tablespoons of Protein 95 in a blender or shaker. Add 10 
ounces of your favorite juice or milk, blend & serve. Add 
to your favorite fruits or vegetables for extra fl avor and 
nutrition. Add ice for a crisp, cold and creamy texture.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.

2622. Product Name:  Nature’s Life Pro-Life: Vegetarian 
Soy Protein with Added B-12.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Supro brand soy protein isolate, 
L-methionine, soy lecithin, natural vanilla fl avor, natural 
papain enzyme concentrate, cobalamin concentrate.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 6 inches square. Self adhesive. Black, red, and 
yellow on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
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Underneath it is written “The Line with the Sunshine.” 
Label text: “0% carbohydrates. Suggested use: Place two 
heaping tablespoons of Protein 95 in a blender or shaker. 
Add 10 ounces of your favorite juice or milk, blend & serve. 
Add to your favorite fruits or vegetables for extra fl avor and 
nutrition. Add ice for a crisp, cold and creamy texture.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.
 Talk with a health professional. 1994. May 20. “This is 
my favorite food for breakfast–and I’ve tried them all. I mix 
several tablespoons of this powder with organic apple juice. 
It is easy to digest and I feel full all morning. I think it is the 
food of the future.”

2623. Product Name:  Nature’s Regal Pro-Meal: Instant 
Protein.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 

(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Isolated soya protein, lecithin, sweet 
whey, fructose, non-fat dry milk, yeast, vanilla fl avor, 
eggshell powder, egg albumin, kelp, papain, vitamin C, 
cobalamin concentrate, pyridoxine HCl.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 15½ by 4 inches. Gummed paper. Yellow, red, 
and black on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
Underneath it is written “The Line with the Sunshine.” Label 
text: “Instant. Delicious-Nutritious. With lecithin, yeast and 
papain enzyme. No sucrose. No artifi cial sweetening. No 
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synthetic color. No preservatives. Notice: Use this product 
as a food supplement only. Do not use for weight reduction 
diets of 400 calories or less. Directions: Add 2 heaping 
tablespoons of Pro-Meal to 8 fl . oz. non-fat milk. Stir or 
shake well.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.

2624. Product Name:  Vitamite: 2% Fat Non-Dairy 
Beverage.
Manufacturer’s Name:  Dairy Specialties International 
(DSI).
Manufacturer’s Address:  10800 Ambassador Blvd., St. 
Louis, Missouri.
Date of Introduction:  1975.
Ingredients:  1995: Water, corn syrup solids, partially 
hydrogenated canola oil, potassium caseinate (a milk 
derivative), isolated soy protein, tricalcium phosphate, 
dipotassium phosphate, carrageenan, salt, mono- and 
diglycerides, sodium stearoyl lactylate, guar gum, calcium 
d-pantothenate, vitamin A palmitate, vitamin D-3, ribofl avin, 
pyridoxine hydrochloride, thiamine mononitrate, annatto 
(color), vitamin B-12.
Wt/Vol., Packaging, Price:  Half gallon gable-top Pure Pak 
carton.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Mekus, Vice 
President of Sales and Marketing, at DSI toll-free number 
(1-800-643-3930). 1995. Nov. 6. Vitamite liquid was fi rst 
sold commercially in about 1975 in a half-gallon gable-top 
(Pure Pak) carton in liquid form, mostly to supermarkets. 
The company was headquartered in St. Louis and the fi rst 
dairy that processed the powder into milk was a Kroger 
dairy in St. Louis; it has subsequently been sold and goes 
under a different name. Then Diehl acquired the company 
in the early 1980s, and because Diehl was a manufacturer 
of non-dairy products, they changed the name. In 1989 the 
company moved to Defi ance, Ohio. Vitamite liquid in quart 
size was introduced in about 1991. Vitamite is sold in the 
dairy section at most supermarkets throughout most of the 
United States, including most Safeway supermarkets in 
California. It comes in both liquid and powdered forms. They 
are the licensee, Diehl Specialties International in Defi ance, 
Ohio. Their factory there makes the powder base and ships 
it nationwide to dairies that process it into a liquid milk 
alternative then package it. Ryan Milks processes the powder 
in the California area. The company makes “2% white” (blue 
carton) and “2% chocolate.” They are developing a non-fat 
version.
 Product with Label purchased in dairy case at Safeway 
supermarket in Lafayette, California. 1995. Oct. 7.

2625. Galaway, Ronald Alvin. 1975. A study of the mode 

of action of soybean lipoxygenase. PhD thesis, University 
of California–Riverside. In: Index to American Doctoral 
Dissertations (1956-67), 1976. *
Address: Univ. of California–Riverside.

2626. Gin, Margaret; Castle, Alfred E. 1975. Regional 
cooking of China. San Francisco, California: 101 
Productions. 192 p. Illust. Index. 21 x 21 cm.
• Summary: This book is fi lled with lovely woodcuts from 
the Horace Carpentier Collection, East Asiatic Library, 
University of California, Berkeley. Only 11% of China’s 
land area is arable compared to 80% in the USA, yet today 
its population, mostly squeezed into the eastern third of the 
country, is four times that of the United States. The best 
soy sauce in China comes from Fukien [Fujian] and Amoy. 
The Classic of Mandarin cuisine reached its zenith around 
1800, when Yuan Mei wrote volumes about food; these are 
still considered to be defi nitive studies of Chinese gourmet 
cooking in the Mandarin style. There is one entire chapter 
titled “Bean curd” (p. 57-63).
 The book also contains recipes for: Fuzzy melon soup 
with bean curd (p. 37). Seaweed soup with bean curd (p. 
41). Bean curd soup (p. 42). Ma Po bean curd (Szechwan, 
p. 59). Stir-fried vegetables with black bean sauce (with “2 
tablespoons fermented black beans, rinsed and mashed, 1 
slice ginger root, minced, 1 garlic clove, minced,...” p. 90). 
Stir-fried vegetables with fermented bean cake (fermented 
tofu, p. 91). Braised soybean sprouts (Shanghai, p. 96). 
Clams with black bean sauce (with fermented black beans, 
rinsed and mashed, and slices of ginger root, minced, p. 
109). Braised fi sh with fried bean curd (p. 115).
 The glossary (p. 178-84) defi nes: Bean cake, fermented, 
and fresh (2-inch squares, 1 inch thick). Bean curd cheese, 
red (nam gooey). Bean-curd cake, deep fried. Bean-curd 
sheets or sticks, dried [yuba] (“Creamy beige-colored thin 
sheets. Used for vegetarian (Buddhist) dishes, congee or 
as substitute for egg roll skins. Stick form is used mainly 
for soup... Always soak in warm water to make pliable 
before proceeding with recipe”). Bean curd, sweet (“Comes 
in dried, fl at sheets, about 6 inches by 1½ inches. Mocha 
in color; no sweet taste”). Bean paste, hot. Black beans, 
fermented (= Fermented black beans. “Small black beans 
preserved in salt. Very pungent and moist. Almost always 
used with garlic and ginger in sauces. Rinse with warm water 
and mash before using. Purchased in plastic bags by weight 
in Oriental markets”). Brown bean sauce (“Also known as 
yellow bean sauce and ground bean sauce”). Fish soy. Hoisin 
sauce (“Thick, smooth, dark reddish brown sauce made 
from soybeans, spices, sugar, chili and garlic. Mildly sweet 
in fl avor”). Soy sauce (light vs. dark with caramel added). 
Address: San Francisco, California.

2627. Meagher, Arnold J. 1975. The introduction of Chinese 
laborers to Latin America: The “coolie trade”, 1847-1874. 
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PhD thesis in history, University of California, Davis. x + 
492 p. 28 cm.
• Summary: Table 12 (p. 175A) gives an “Invoice of Stores 
for the use of Chinese Emigrants on the Lord Elgin on the 
voyage from Amoy to Demerara [Guyana, formerly British 
Guiana] in 1852.” One of the items listed is “90 jars surd 
[sic, probably curd, i.e. fermented tofu] peculs.” Pecul, a 
variant of the word “picul” (also spelled picol or pikol) is 
a Chinese unit of weight, typically equal to 133.33 pounds. 
Demerara is both a river and a county in Guyana.
 The source of this table is given as “B.P.P., A.S.S., 
China, Vol. III, 144.” If this product is fermented tofu, then 
this document contains the earliest date seen for soybean 
products (fermented tofu) in Guyana, South America, or 
Latin America (1852); soybeans as such had not yet been 
reported by that date.
 Talk with Arnold Meagher. 2001. Feb. 12. His thesis was 
submitted and approved in early 1975. Shortly after receiving 
his degree, he left this fi eld and has had no involvement with 
it since. He can think of no good sources of information on 
the foods that Chinese took with them as they left China as 
coolies. He now lives in Eufaula, Alabama. Address: Davis, 
California.

2628. Kloss, Jethro. 1975. Back to Eden. Santa Barbara, 
California: Woodbridge Press. xx + 684 p. Illust. Index. 18 
cm.
• Summary: After the copyright for the original 1939 edition 
of Back to Eden expired in 1967, the Kloss family, because 
of a complex set of circumstances, neglected to renew it. 
The book then went into the public domain. Woodbridge 
Press decided to publish it as a facsimile edition, but with 
pages xiii to xx of the front matter containing a new chapter 
titled “Jethro Kloss–the man and the legend” by Promise 
Kloss Moffett.” It was billed on page 1 of that chapter as 
“An exclusive feature only in this Kloss family edition. An 
intimate, personal account by his daughter.” This chapter 
contains four illustrations (line drawings): (1) “Jethro Kloss 
in his early years of teaching and healing.” (2) “Jethro 
Kloss with Amy, his second wife, in Minnesota with his 
daughter, Promise; her daughter, Mabel; and their fi rst child, 
Lucille.” (3) “Jethro Kloss operating men’s hydrotherapy 
treatment room at The Home Sanitarium.” He is dressed in 
a sort of white togo; a patient is inside a large cylindrical 
chamber (resembling but larger than a 55-gallon drum with 
a horizontal axis) apparently fi lled with steam. (4) “Labeling 
and packing cereal foods in Kloss’ Tennessee manufacturing 
operation.” On the cover of the paperback edition they put 
the famous Michelangelo scene from the Sistine chapel of 
God reaching out to touch Adam’s extended fi nger, thus 
transmitting the gift of life. New text was added to the cover: 
“The complete text. A public domain edition. Not authorized 
by the Kloss family. The classic Back to Eden belongs to the 
public. There is ‘provision in Nature for all the ills of man... 

and a remedy for every disease.’ The secrets of Natural 
Healing made plain by the preeminent leader of the natural 
health movement. Herbs, foods, treatments. World’s best-
known health book!”
 On the cover of the hardcover edition was written “The 
Kloss family heirloom edition. The classic guide to herbal 
medicine, natural foods, and home remedies. The copyright 
page stated: “Copyright 1972, 1973, 1974, 1975 by Promise 
Kloss Moffett, Eden Kloss, and Doris Gardiner.
 On the title page was written: “With exclusive features 
only in this Kloss family edition. American herbs for 
pleasure and health: natural nutrition with recipes and 
instructions for living the Edenic life.”
 For the bitter-sweet story of how this book came to be 
published, see interview with Doris Kloss Gardiner (Nov. 
1990).

2629. Briggs, George M. 1975. Nutritional aspects of 
fabricated foods. In: G.E. Inglett, ed. 1975. Fabricated 
Foods. Westport, CT: AVI Publishing Co. vii + 222 p. See p. 
170-85. Chap. 13. [11 ref]
• Summary: Contents: Introduction. Why the increased 
interest in nutrition? The new U.S. RDA’s. Indicators 
of nutrition problems in the United States. Reasons for 
malnutrition problems in the United States. What are the 
basic nutrients? Making fabricated food nutritious. Use of 
isolated texturized proteins not nutritionally sound. Need 
for biological testing of fabricated foods. Food habits and 
fabricated foods. Summary.
 Note: The author, a professor of nutrition, is the son of 
soybean pioneer George M. Briggs of Wisconsin. Address: 
Dep. of Nutritional Sciences, Univ. of California, Berkeley, 
CA.

2630. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless 
health recipes: With history and reasons. Desert Hot Springs, 
California: Health Science. 184 p. Illust. No index. 21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg 
used to advocate moderate amounts of meat and fi sh in the 
diet, he now advocates a meatless / vegetarian diet. These 
recipes are free of salt and sugar. On the cover the word 
“Meatless” appears in large bold letters.
 Contents: Total health for the total person. Food for 
thought (sayings). Introduction, by Patricia Bragg (p. 1-9. 
Strongly advocates a vegetarian diet. Your health food store 
can substitute for your meat market. Cured meats may cause 
cancer. Animal fats can be harmful. Vegetarian gourmet 
cookery). Abundant protein without meat: An arduous 
journey without meat (Guatemala), health and vitality in 
Africa’s Atlas Mountains [Berbers in Morocco, Algeria, 
and Tunisia], Arab vegetarians in the Sahara desert, India 
produces many strong people on a vegetarian diet (incl. 
Gandhi, yogis. Paul was Gandhi’s friend, and they hiked 
together over miles of hot, dusty roads in India), 175 years 
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of vegetarianism in England (George Bernard Shaw, Bragg’s 
personal friend, lived into his 90s), great vegetarians of the 
past, fruitarians–a type of vegetarianism, vegans–another 
type of vegetarian, lacto-vegetarians–the most popular 
type, vegetarians excel as athletes, degenerative diseases 
in an affl uent society, animal proteins and fats connected 
with cancer, our malnourished youth, young people are 
awakening to the importance of good nutrition, a meatless 
diet must avoid protein defi ciency, human individuality, 
300,000 retardants born each year in the U.S., how to solve 
your nutritional problems, how much protein does the body 
need, protein-hungry hair, sprouts a tremendous source of 
vegetable protein (incl. soybean sprouts), you must have 
all the amino acids, vegetarian foods that are rich in amino 
acids (incl. peanuts, soy beans), B-12 supplement essential 
in vegetarian diet (soy beans have traces), raw fresh wheat 
germ also essential in a vegetarian diet, how I discovered the 
nutritional value of raw wheat germ, combine good nutrition 
with exercise, brewer’s yeast as a vegetable protein–plus, 
buckwheat leads all grains in protein, buckwheat also rich 
in minerals and vitamins, here’s how to serve buckwheat, 
use no salt!–its harmful, herbs and garlic add nutrition plus 
beautiful fl avors, the Chinese Restaurant Syndrome, no 
nutritional value in MSG, Bragg Liquid Aminos (ad, p. 44; 
many of the recipes in this book call for Bragg Aminos).
 Mushrooms an ancient nutritional delicacy. Mushrooms 
and mushroom recipes. Sesame seeds and recipes. Tahini 
and recipes. Hulled millet and recipes. Barley and recipe. 
Chinese yogurt or tofu (and 4 recipes). Suggestions for using 
Bragg Liquid Aminos (ad, p. 66).
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “Bragg Liquid Aminos.” Mexico 
gives us delicious meatless protein dishes. History of corn. 
Soybeans. Appetizers. Salads and dressings. Soups important 
in vegetarian diet. Vegetables. Casseroles. Entrees (incl. 
Soybean loaf). Egg and cheese dishes. Health beverages. 
Pineapple holds the secret of protein-digesting enzymes 
(smoothie recipes). Breads and grains. Sandwiches and 
fi llings. Spreads. Health desserts (incl. Zesty protein 
confection {with 2/3 cup soy powder [protein isolate]}). Hi-
protein carob brownies (with ½ cup soybean powder).
 The Bragg travel diet (he takes along his own meatless 
food). Sickness is expensive (between 1950 and 1979, 
medical costs in the USA increased 1,568%). Very little 
money spent on preventive medicine. “Getting old”–True 
or false? (False, no part of the human body is more than 7 
years old, and our blood is replaced every 90 days). When 
you are healthy–you are happy! Individuals can extend 
their lives by natural living (examples of Vilcabamba in 
Ecuador, the Hunza in West Pakistan, and people in the 
highlands of the Soviet Caucasus; all eat very little meat). 
Natural diet and exercise the secret of agelessness. Exercise 
improves circulation to all parts of the body. Why should 
man die? Man is not originally carnivorous (physiology and 

anatomy of the human body). The meatless way of eating 
is simple. What is a balanced diet? Easy method to balance 
your nutrition. Modern nutrition confuses even so-called 
experts (but is basically simple. Paul was “born and reared 
on a large farm in Virginia.” They grew practically all their 
own foods and had their own gristmill). Health is easiest and 
safest way. Your body is your closest companion (Be careful 
about what you eat. The greatest thing in life is energy). Our 
personal message to you. Protein research data. Protein and 
calorie counter (a table showing calories, protein, and usable 
protein for many basic foods). Life’s greatest treasure is 
radiant health. Your health food store: The specialist that is 
different (list incl. 3 Bragg products). Let your health food 
store be your meatless butcher shop. Food for thought (p. 
182-84; quotations, most have the author given). From the 
authors (“This book was written for You... We Professional 
Nutritionists join hands in one common objective... Scientifi c 
Nutrition points the way–Nature’s Way–the only lasting way 
to build a body free of degenerative diseases and premature 
aging...”). My favorite recipes (mostly blank page).
 Advertisements: (1) Send for important free health 
bulletins. (2) Bragg live longer, live stronger self-
improvement library (list of 25 books by Bragg, with prices).
 From the authors. Brief biography of Patricia Bragg (on 
unnumbered page at end of book), Ph.D., Nutritionist, beauty 
and health consultant. Advisor to world leaders, glamorous 
Hollywood stars, singers, dancers, athletes. Lecturer and 
author (She says she is the daughter of Paul C. Bragg. An 
accomplished musician, dancer, tennis player, swimmer, 
and mountain climber. The youngest woman to ever have 
been granted a U.S. patent. Graduate of the University of 
California. Lists her famous clients).
 The section on “Chinese yogurt or tofu” (p. 61-65) notes 
that many years ago, while Bragg was an associate editor of 
Bernarr MacFadden’s famous Physical Culture Magazine, 
he “made one of the greatest nutritional discoveries” of 
his life. Macfadden asked Bragg to travel to Manchuria, a 
long and arduous trip, to study these people well known for 
their tremendous vitality, energy and health. He was well 
rewarded, for there he “discovered the magic of the soybean, 
the most potent of vegetable high-protein foods.” He found 
that Manchurians eat low on the food chain, make soy milk 
and tofu. Tofu is sold in food stores throughout Hawaii, 
where he lives. Tofu is related [sic, unrelated] to spun soy 
protein. He gives recipes for: Chop suey with tofu. Vegetable 
casseroles using tofu. Tofu casserole supreme. Tofu & 
scrambled eggs.
 The section titled “Soybeans” (p. 73-81) has the 
following contents: Herbs to savor soybeans (21 herbs). 
Soybeans (introduction). How to make soybean sprouts. 
Soybean recipes. Green soybeans. How to cook dried 
soybeans. Method for cooking beans. Soy milk. Soybean 
cheese (made by allowing soy milk to curdle in a warm 
place, without using a coagulant). Soybean casserole. 
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Soybean and vegetable stew. Sauteed soybean sprouts 
and onions. Boston baked soybeans. Stuffed peppers with 
soybeans. Soybean sprouts en casserole. Soybean-rice loaf. 
Baked soybean croquettes. Soybean patties with tomato 
sauce. Soybean loaf (with soybean pulp [ground, cooked 
soybeans]). Stuffed soybean peppers.
 Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine 
LaLanne, Paul Bragg, standing together. (2) “Paul C. Bragg, 
N.D., Ph.D., Life Extension Specialist,” in Hawaii, standing 
and smiling in front of tropical plants (facing p. 1). Note: 
This is the earliest document seen (April 2010) in which it 
is claimed that either Paul C. Bragg or Patricia Bragg have 
Ph.D. degrees. When and from where did they get them?
 (3) “Paul C. Bragg and daughter Patricia” (p. 1). (4) 
Paul Bragg with the members of the “Longer Life, Health 
and Happiness Club” at Fort DeRussy on Waikiki Beach, 
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter 
Patricia” standing by the railing of a ship. They travel the 
world gathering health recipes (p. 156). (6) Paul Bragg and 
his daughter, Patricia, dressed in workout suits, running in 
place. and looking very healthy, happy, and energetic. They 
“carry out a vigorous morning exercise program every day 
and keep in peak physical condition” (p. 160). (7) Paul 
C. Bragg and Duncan McLean, age 83, England’s oldest 
champion sprinter, running together in London’s Regent’ 
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach 
with six female members of the Longer Life, Health and 
Happiness Club; all have both hands raised high (p. 171). 
Address: Health Science, Box 477, Desert Hot Springs, 
California 92240.

2631. Barkas, Janet. 1975. Meatless cooking: Celebrity style. 
New York, NY: Grove Press. Distributed by Random House. 
vii + 280 p. Illust. by Simms Taback. Index. 24 cm.
• Summary: A vegetarian cookbook containing the favorite 
recipes of celebrities. Page 97 gives a recipe for Vegetable 
Soup with Protein (organically grown; soybeans are an 
optional ingredient), a favorite of Gerry and Dennis Weaver. 
Dennis is a TV star and his wife, Gerry, runs a health food 
store (The Good Life) in Encino, California.
 Page 127 gives a recipe for Soybean Casserole, a 
favorite of Rodney Dangerfi eld, a comedian. In the “Food 
Dictionary” page 274 states: “Soy sauce. Known also as 
tamari, this condiment is made from soybeans.”

2632. Goulart, Frances Sheridan. 1975. Bum steers: How and 
why to make your own delicious high protein mock meats, 
fake fi sh & dairyless desserts, and avoid useless calories, 
cholesterol, sodium nitrate, salmonella, trichinosis & high 
prices. Old Greenwich, Connecticut: Chatham Press. 205 p. 
Illust. Recipe index. 21 x 19 cm.
• Summary: This vegetarian cookbook, interspersed with 
many well-selected anti-meat quotations, describes how 
to make meatless meats and non-dairy products at home. 

Contents: Introduction. On the block: Major mock-meat-
making supplies. Vegebutchering: Master mock-meat recipe 
fi le. Bogus beef. Pseudo pork. Unreal veal. Sham lamb. 
Con game. Phony poultry. Fake fi sh. Un-innards. The vege-
deli. Mocking up: General dishes. The mock crock. On the 
side. Dairyless desserts. Steerage (sources of unfamiliar 
ingredients).
 Chapter 1 begins with an introduction to and nutritional 
composition of tofu, followed by the soybeans, gluten fl our, 
other legumes, etc. Under “Flavors enhancers” are listed soy 
lecithin granules or fl akes, miso, yeast extract (marmite), 
soy sauce and tamari, and Worcestershire sauce. Chapter 2 
contains recipes for making gluten, tofu, grainola (with soy 
grits), a stock with miso for non-meat dishes (p. 32), mock 
milk I (made with soy fl our), mock milk II (made with raw 
cashews or almonds), mock (soy) butter (made with soy 
fl our), and mock cream (with soy fl our and soy cream), and 
mock yogurt (with cashew nuts and soy yogurt culture).
 Note: This is the earliest document seen (Sept. 2012) 
that mentions a non-soy, non-dairy yogurt–in this case 
one made with cashew nuts. A sampling of the many other 
soy-related recipes include: Moo-less ragout (with tofu, 
soy sauce, and soy butter, p. 43). Vegetarian rolladen (with 
cooked ground soybeans, p. 52). Good red meat (with gluten 
or tofu, p. 53). Greenbutcher’s meatballs (with tofu, p. 57). 
Mock Mac I (burger with soybeans, p. 64-65). Pineapple 
pig (with tofu, p. 72). Half-calf (with tofu, p. 79). Surrogate 
salami (with “bean pulp (residue from making Tofu)” 
[okara], p. 125). Bumsteads: Two burgers for meat-totalers 
(with tofu, p. 131). Meatless mincemeat (p. 142). Soybean 
mustard (with soy sprouts, p. 165). Cow tow: Cowless milk 
candy (with soy milk powder). Jersey bounce: A moo-juice-
less junket (with soy milk, p. 184). Bum bombe: Egg-less, 
cream free (with soy cream, p. 184). Two 100% vegetarian 
ice creams: Eggless, milkless (with soy powder, p. 186).
 Many recipes also contain wheat gluten: Charisma: 
Char-broiled bum steers (p. 48). Pig-less pork sausage (p. 
70-71). Roast loin of veal (p. 80). Fake steaks: Two sham 
schnitzels (p. 80-81). Vegetarian cutlets (p. 82). Mocking 
birds I (p. 83). Fruit stew (p. 86). Sham lamb (p. 89). Sham 
lamb curry (p. 91). Bum bunny (p. 97). Sweet breads (p. 
121).
 Aduki beans are used in Moo-less rice pudding (p. 183). 
Sources of ingredients include: Walnut Acres, Penns Creek, 
Pennsylvania 17862 (herbs, spices, oils, whole grains, fl ours, 
seaweeds, etc.). Erewhon Trading Co., 342 Newbury St., 
Boston, Massachusetts 02115 (seaweeds and general goods, 
grains, beans, vegetables, seeds, etc.). Shiloh Farms, Route 
59, Box 97, Sulphur Springs, Arkansas 72768. Arrowhead 
Mills, Box 866, Hereford, Texas 79045. Dynamic Nutritional 
Products, P.O. Box 528, North Hollywood, California 91603 
(Milk-free yogurt culture. Trade names: Soyadophilus and 
Theradophilus).
 Sample quotation: “... traditional American reliance 
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on meat, particularly beef, is perhaps the single largest 
ineffi ciency in world dietary patterns...”–New York Times 
Oct. 25, 1974. Address: Wilton, Connecticut.

2633. Pearson, Janice; Pearson, Alan. 1975. Light & life 
cookbook: A new age adventure in natural foods. Forty days 
of menus and recipes for a transition to balanced vegetarian 
dieting. Los Angeles, California: Astara. 306 p. Illust. Recipe 
index. 23 cm. Created with Earlyne Chaney. Series: Astara’s 
Library of Mystical Classics. [20 ref]
• Summary: Soy-related recipes include: Tamari dressing (p. 
119). Soybean barley soup (p. 221). Savory tofu casserole (p. 
223). Miso broth (p. 286). Address: Santa Cruz, California.

2634. Hillyard, Roger. 1975. Biographical sketch. Hereford, 
Texas. 1 p. Undated. Unpublished manuscript. Followed by 
an interview on 17 April 2006.
• Summary: Born on 28 Aug. 1942 in Seattle, Washington, 
Roger was raised in the San Francisco area. In early 1965 
he met Susan, his wife to be, through mutual friends in the 
Haight-Ashbury district of SF–where he was living. She 
was a photographer, working as a sort of apprentice with 
Ruth Bernard, a professional photographer. In June 1965 
he [Roger] graduated from San Francisco State College 
with a degree in language arts. He then became technical 
director for the San Francisco Mime Troupe, produced an 
experimental fi lm series, and developed one of the fi rst “light 
shows” in San Francisco.
 In Jan. 1966 he started macrobiotics, then in July 1967 
he and Susan left San Francisco and moved to New Mexico, 
where they lived on a 100-acre farm. They were married 
on Thanksgiving, 23 Nov. 1967 in Placitas, New Mexico. 
Their fi rst child, Cyrena, a daughter, was born on 13 July 
1968 in Santa Fe, New Mexico. In Oct. 1968 they moved to 
Boston, Massachusetts, where Roger pursued his interest in 
macrobiotics. He worked at the Erewhon retail store at 303B 
Newbury St. for 2 weeks, but wasn’t “together” enough, 
so he worked in a hospital as an operating room orderly 
for 3 months. In Feb. 1969 he began work at the Erewhon 
retail store at 342 Newbury St. In Aug. 1969 [actually 
probably early Oct. 1969] he took over as general manager 
of Erewhon’s over-all operations. He managed Erewhon-
Boston and oversaw the fi nancial aspects of Erewhon Boston 
and Los Angeles until March 1971. During this period the 
company grew substantially, wholesale activities were 
expanded, a warehouse at 33 Farnsworth St. was opened 
and developed, the staff grew from 6 to 45 members, the 
retail store’s daily sales grew from $700/day to $2,000/day, 
and imports from Japan expanded (including the largest 
American stock of hacho [Hatcho] miso).
 Roger and Susan’s 2nd child, Christopher, was born 
on 24 Dec. 1970 in Somerville, a suburb of Boston, at 
a Seventh-day Adventist hospital that offered natural 
childbirth. They were living in Newton at the time. Roger 

and his family left Boston in mid-1971 and drove to Los 
Angeles, where he spent 4 months managing Erewhon–Los 
Angeles. He is currently the manager of Deaf Smith Organic 
Farms, a joint venture of Erewhon and Arrowhead Mills. He 
is married, with 2 children. Note: That joint venture, created 
by Paul Hawken and Frank Ford, never developed.
 Note: Roger was a notable independent fi lmmaker, doing 
lights / light shows and projections for dances etc.–one of the 
pioneers in the fi eld. He and his fi lmmaking partner Ben van 
Meter were well known on the scene in San Francisco. They 
are listed as performers at the Doors concert at the Avalon 
Ballroom in San Francisco (3-4 March 1967) but that means 
they did projections. Address: Hereford, Texas.

2635. McClellan, W.D. 1975. Summary of soybean 
research in the San Joaquin Valley–1975. 4 p. Unpublished 
manuscript.
• Summary: “In 1973 and 1974 soybeans were grown at 
the Gerald Seiner Ranch, Visalia and at a research station 
near Farmersville. These trials indicated that soybeans could 
be grown successfully as a double crop following winter 
cereals. The results suggested that the best yields would 
result from: (1) populations of around 100-120,000 plants 
per acre; (2) fl at plantings, fl ood irrigated; (3) good mite 
control; and (4) the variety Williams. This variety is one of 
the most popular midwest varieties with a growing season of 
120-130 days.”
 Yields (not including harvest losses) range from 
2,200 to 3,200 lb/acre (36.6 to 53.3 bu/acre). Mites can be 
controlled by using chemical miticides. Soybeans require 
less water than the main competing double crops–grain 
sorghum and corn silage. “This crop has the best chance of 
being economically successful when used as a double crop 
following the harvest of winter cereals.” Trials indicate that 
high plant populations and close row spacings (20 inches) 
help to maximize yields. Address: Tulare County Farm 
Advisor, California.

2636. Crocker (H.S.) Co., Inc. 1975. Barbecue basics. 4th ed. 
San Bruno, California. 16 p. Index of recipes. 18 cm.
• Summary: The recipes in this booklet promote the products 
of various companies, including Kikkoman International 
Inc. (San Francisco, California 94115; soy sauce), Miller 
Brewing Co. (Milwaukee, Wisconsin; beer), McCormick and 
Co. (spices), Zee towels, etc. On the color cover are bottles 
of Kikkoman teriyaki sauce and all-purpose soy sauce. 
Address: San Bruno, California.

2637. Nelson Gallery Foundation. 1975. The Chinese 
exhibition: A pictorial record of the Exhibition of 
Archaeological Finds of the People’s Republic of China. 
Kansas City, Missouri: Produced by Burd & Fletcher. xvi + 
374 p. Illust. 28 x 24 cm.
• Summary: This beautiful book contains hundreds of 
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photos, mostly black and white but with 26 color. The 
exhibition appeared from Dec. 1974 to Aug. 1975 in three 
U.S. museums: (1) National Gallery of Art, Washington, 
DC. (2) The Nelson Gallery–Atkins Museum, Kansas 
City, Missouri. (3) Asian Art Museum of San Francisco, 
California–The Avery Brundage Collection.
 On pages xiv-xv is a pictorial table showing the 
classifi cation of 16 bronze vessels used for food (5), water 
(2), and wine (9). Beneath the name of each form of vessel 
are 3 illustrations: (1) The primary form of the vessel. (2) 
The old Chinese character for the vessel and its modern 
equivalent. (3) The Neolithic antecedent form of the vessel. 
One of the vessels used for food is called a tou [pinyin dou]. 
The Chinese characters are the same as the old and modern 
characters for the word “bean,” as in “soybean.”

2638. Friedman, Mendel. ed. 1975. Protein nutritional 
quality of foods and feeds. Vol. 1, Part 1: Assay methods–
biological, biochemical, and chemical. New York, NY: 
Marcel Dekker. xx + 626 p. Illust. Subject index. Author 
index. 24 cm.
• Summary: Soy is mentioned on the following pages: 
42 (soybean meal in ruminant diets), 93 (PER of wheat-
soy), 94 (soybean meal, PER), 117 (Table 3: Amino acid 
content of two soy products–textured soy [fl our], soy 
isolate), 118 (Table 4: PER of three soy products–Textured 
soy, soy isolate, soy isolate + methionine), 125 (PER of 
soy products), 128 (soybean meal, PER), 131 (PER of soy 
products), 215 (soybean meal, effect of heat processing), 238 
(soybean meal, amino acid composition), 252 (soybean meal 
oxidation), 460 (soybean meal, tryptophan content), 508 
(soybean meal, available lysine). Address: Western Regional 
Research Lab., ARS, USDA, Berkeley, California.

2639. Friedman, Mendel. ed. 1975. Protein nutritional 
quality of foods and feeds. Vol. 1, Part 2: Quality factors–
plant breeding, composition, processing, and antinutrients. 
New York, NY: Marcel Dekker. xx + 674 p. Illust. Subject 
index. Author index. 24 cm.
• Summary: Soy is mentioned on the following pages: 46 
(biological value), 164-82 (soy protein concentrate), 233 and 
239 (soybean meal), 280-85 (soybean meal), 424 (soy fl our), 
442 (whey enrichment of soy), 464 (whey beverage with 
soy), 494 (tofu, urease), 507 (soy milk, soy proteinases), 527 
(soy protein isolates), 528 (soy fi ber, soy fl our), 540 (soy 
protein–phytic acid complex), 595 (alkali treatment, tofu).
 Note 1. This is the earliest English-language document 
seen (Nov. 2020) that contains the word “antinutrients.” 
Address: Western Regional Research Lab., ARS, USDA, 
Berkeley, California.

2640. Gin, Margaret. 1975. Ricecraft. San Francisco, 
California: Yerba Buena Press. 113 p. Illust. (by Win Ng). 
Index. 22 cm.

• Summary: Across the bottom of the cover: “A gathering of 
rice cookery, culture & customs.”
 In the chapter on “Tools & tips” under “Rice pots” (p. 
16) we read: “Often there is a crust left in the bottom of the 
pot. To some this ‘stuck rice’ is considered a mistake and 
is thrown away. To me it is a delectable snack. I carefully 
lift it out with a spatula, spread it with foo guey (Chinese 
fermented bean curd similar to brie cheese) and savor it as an 
after dinner treat, a kind of Oriental cheese and crackers.”
 Note: In Japanese this “stuck rice” is called o-koge 
(“honorable burned / scorched”). Many people love to eat it. 
Address: San Francisco, California.

2641. Product Name:  Tofu.
Manufacturer’s Name:  Fresno Foods.
Manufacturer’s Address:  5167 Norwood, Riverside, CA 
92505.
Date of Introduction:  1975?
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 314. Owner: George Okumura. Note: 
The last Riverside City Directory (at Sutro Library) is 1951.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Owner: George 
Okumura.

2642. Product Name:  Tofu.
Manufacturer’s Name:  Norikane Tofu Shop.
Manufacturer’s Address:  P.O. Box 315, Walnut Grove, CA 
95690.
Date of Introduction:  1975?
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 314.

2643. Product Name:  Soyadophilus (Milk-free Yogurt 
Culture).
Manufacturer’s Name:  Dynamic Nutritional Products.
Manufacturer’s Address:  P.O. Box 528, North Hollywood, 
CA 91603.
Date of Introduction:  1975?
New Product–Documentation:  Frances Sheridan Goulart. 
1975. Bum Steers. p. 193. Gives the company name and 
address shown above.

2644. Giovanna, Jasper Di. 1975? My recollections of 
I.D. [“Ike”] and early history of Illinois Soy Products Co. 
(Continued). Illinois? 22 p. Undated. Unpublished typescript.
• Summary: Continued: At Joe’s suggestion, Ike entered the 
Illinois Soy Products Co. into membership with the National 
Soybean Processors Association. He even served on some 
Association committees. The secretary or president of NSPA 
at the time was Edward J. Dies, an author of agricultural or 
Wall Street subjects. He wrote several books about soybeans.
 In about 1937 Ike had some meetings with a 
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representative of a German company that designed and built 
solvent extraction plants for soybeans. At that time most of 
the industry capacity was of the expeller type (or hydraulic in 
the southern U.S.). A number of larger companies, including 
ADM in Decatur, were looking at solvent extraction plants. 
Eventually, after serious consideration, Ike decided against 
such a plant, apparently for three reasons: (1) He wanted 
to move to a better climate; (2) Extraction plants required 
considerable water and sewage usage, neither of which were 
easily obtainable at the plant site; (3) These plants were very 
expensive.
 Ruth Sinaiko’s maiden name was Grebler. Her parents 
moved from Wisconsin to Springfi eld to be near Ruth and 
Ike and for new business opportunities. This made everyone 
happy. Ike and Ruth adopted a baby girl. “They named her 
Jean and gave her all their love.”
 As time passed, the acreage planted to soybeans in the 
U.S., including Illinois, increased. The country began to 
come out of the Depression. Irving Rosen, a brother-in-law 
of Ike’s, together with Joe and Alex Sinaiko, bought the 
soybean plant at Quincy. Max Albert, another brother-in-law, 
also with Joe Sinaiko’s help, bought property at Galesburg, 
Illinois and made plans for a soybean processing plant.
 These plants became successful and this made Ike 
happy. There were good relations between the various 
families and many get-togethers. Frequently Ike would take 
Jasper to these get-togethers. “They all treated me very 
affectionately. Joe and Ike would advise me of the virtues 
of working hard and of being honest and of keeping good 
morals and character. This impressed me very much and had 
much to do with how I handled myself.”
 “During this time, along with the rapid expansion of the 
livestock and poultry feeding there was a big jump in volume 
of pet food business, especially the dog food business. 
There was a growing acceptance of dry dog food which 
was relatively new in pet feeding. Soybean products were 
widely used in the manufacture or formulation of ‘dry’ dog 
food. Ike got the idea to make a Soya Pea-Sized Cake for 
use in Dog Food. This product was obtained by a screening 
process of the Soybean Cake after it left the Cake Crusher in 
our process. The Pea-Sized Cake was accepted and became 
a permanent part of the business of the Illinois Soy Products 
Company.”
 Ike also made a mixture of molasses with soybean cake 
for feeding cattle. Then he ordered and installed a “pellet 
machine” and made “Soybean Meal Pellets” for about a year. 
But neither of the two products was successful. Note: This 
is the earliest English-language document seen (June 2018) 
that contains the term “Soybean Meal Pellets” (regardless of 
capitalization).
 Discusses Hitler’s 1938 rise to power in Germany, 
his oppression of Jews, and the family of Eric Nadel of 
Hamburg. Eric and his wife came to Springfi eld and Ike 
hired him to work in the offi ce. He also later helped Otto 

Langfelder.
 Joe and Ike decided to start a soybean plant in Decatur, 
Illinois, because of the favorable freight rates and “milling 
in transit” privileges. Also large amounts of soybeans were 
grown in the surrounding area. They purchased the vacant 
Hight Elevator, an old concrete elevator situated on the 
I.C. railroad in an industrial area, and started Decatur Soy 
Products Co. It began production at harvest time in 1939. 
ADM’s new solvent extraction plant was not ready until 
shortly afterwards.
 When Germany invaded Poland and Britain [sic], and 
World War II began, the commodity markets exploded. 
The war helped the soybean industry to grow, and most 
processors thrived. Decatur Soy Products was a fi nancial 
success its fi rst year.
 During the 1930s, the U.S. was a net importer of fats 
and oils. Most of the imports came from Southeast Asia. 
After the Japanese bombed Pearl Harbor, these imports 
stopped. The U.S. government took emergency action to 
increase our supply of oils and fats by a big increase in the 
planting of soybeans and other oilseeds. Their program 
included control of the soybean processing industry by the 
U.S. Commodity Credit Corporation (CCC). After many 
meetings, a plan was developed which put all soybean 
processors under contract with CCC. This contract fi xed the 
profi t margins of the processors, and controlled the prices 
processors could pay for soybeans or charge for products. 
Ike played a role in these negotiations and his views were 
respected. The profi t margin was good and processors, with 
few exceptions, prospered. Through these meetings and 
related NSPA meetings Ike became well acquainted with the 
leaders of the Industry as well as the CCC and he attended 
many of the meetings where decisions were made. A few of 
these people were Soybean Johnson of Purina, Gene Funk 
of Funk Brothers Seed Company, Ed. Sheiter of A.E. Staley 
Mfg. Company, Dwayne Andreas of Honeymead Products, 
Ralph Goldseth of the Glidden Company, Clive Marshall 
of Allied Mills, Hank Lloyd of U.S. CCC, Ed Dies of the 
N.S.P.A. Mr. Shellabarger of The Shellabarger Soybean 
Processing Company.”
 The War created a major expansion in the livestock 
and poultry industries, and also in the usage of fats and 
oils, not only in the U.S. but in countries allied with us. 
Therefore soybean acreage grew rapidly and processing 
capacity grew with it. Yes despite this expanded capacity, 
demand for products was greater than supply. Because of 
the mushrooming demand for feeds, the availability of 
formula feeds was limited by the feed company’s ability to 
buy proteins. Soybeans had become the single largest U.S. 
source of protein for the feed makers. Some processing fi rms 
began to hold back on selling proteins to the trade so they 
could increase their production of feeds, and some even used 
this advantage to enter the formula feed business. The feed 
fi rms that found their protein supplies completely or partially 
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cut off were desperate to obtain supplies. Most of the 
processors, including Illinois Soy Products Co. and Decatur 
Soy Products Co. started allocation systems based on the 
previous year’s usage. New customers could only be given 
an allocation as the processor’s production expanded.
 The leading U.S. grain company and exporter of 
grains, the Cargill Co., had recently entered the formula 
feed business. Since Cargill was not a soybean processor 
and found it diffi cult to buy enough soybean meal, Cargill 
decided to buy a going soybean processing business. Joe and 
Ike often visited and spoke with Julius Hendel of Cargill as 
well as some others prominent in Cargill’s managing team, 
and Cargill’s desire for a soybean plant was conveyed to Ike 
or Joe. After some preliminary talks, a deal was made for 
Cargill’s purchase of the Illinois Soy Products Company. [in 
early 1944] The price paid was generous and afforded Ike 
and the other stockholders a very good capital gain. Cargill 
agreed to keep Eric Nadel and the other personnel on to help 
run their new acquisition.
 “Following the sale of Illinois Soy Products Company, 
Ike made plans for moving his family and home to Los 
Angeles, California.
 “Ike did not intend to retire. He scouted around in 
California for a business to buy or get into. There was an 
expeller-type soybean plant in Norwalk, California that was 
owned by The Glidden Company and which was closed-
down. It had not operated for a while. Ike and Joe decided 
they could make a go of this business and they formed The 
Liberty Vegetable Oil Company, following purchase of the 
closed plant
 “In the beginning Ike processed mostly soybeans and 
fl ax at The Liberty Vegetable Oil Company, but as time when 
along he learned to crush profi tably such oil bearing seeds as 
saffl ower, copra, and off-grade walnuts ant other nuts which 
were in good supply in Southern California. Later, he put 
in a small scale refi nery and produced refi ned oils for the 
cosmetic trade... This business was a success for Ike from the 
fi rst year, though it took a good deal of doing on Ike’s part.”

2645. Meals for Millions. 1975? Meals for Millions presents: 
A case for hope. Slide presentation (Leafl et). Santa Monica, 
California. 3 panels each side. Each panel: 21.5 x 9.5 cm. 
Undated.
• Summary: On the cover a fi lm strip runs diagonally. 
Printed black on pink. Panel 1: “Available now–A new 
dramatic audiovisual presentation. ‘A case for hope.’ World 
hunger and what you can do about it explained. Great for 
teachers, school study units, Sunday schools, women’s clubs, 
civic organizations. Concerned citizens... Subscribe to the 
entire series. ‘A Case for Hope” is the fi rst of a series of 4 
shows available from MFM, reporting exactly how MFM 
uses contributor support in its projects.
 “By subscribing to the series you will receive a new 
program every quarter, Automatically!” The “self-contained 

20-minute presentation kit has: (1) Narration on cassette 
tape. (2) Beautiful color slides in carousel.” Six of the slides 
are shown as photos.
 On the rear panel: “What famous Americans say about 
Meals for Millions.” Substantial quotations by Christopher 
Bond, Governor of Missouri; Alan Cranston, U.S. Senator 
from California; Robert F. Drinan, Congressional Rep. 
(Massachusetts). Below these is MFM’s logo of a plant 
growing out of mounded soil in a bowl which is half of a 
globe. “Self-help for a hungry world.” Address: P.O. Drawer 
680, Santa Monica, California 90406.

2646. Meals for Millions. 1975? Meals for Millions presents: 
In their own way. A dramatic presentation of MFM’s current 
work in Africa, Egypt, Korea (Leafl et). Santa Monica, 
California. 3 panels each side. Each panel: 21.5 x 9.5 cm. 
Undated.
• Summary: On the cover is a photo of an African woman 
seated, preparing food. Printed black on light blue.
 “This slide show presentation... also focuses on a soy 
beverage plant in Korea which is making possible a low-cost, 
high-protein drink for the poor.”
 “This free 20 minute slide show comes complete 
with: (1) Narration on reel-to-reel tape and cassette tape. 
(2) Carousel with color slides. (3) Script with complete 
directions for handling on any standard projector (4) 
Literature for audience distribution.” One panel is an order 
form. Address: P.O. Drawer 680, Santa Monica, California 
90406. Phone: (213) 829-5337.

2647. Product Name:  Health Maid Soymilk [Plain].
Manufacturer’s Name:  Health Maid Natural Foods 
(Distributor).
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1975?
New Product–Documentation:  See next page. Leafl et. 
Undated. “Health Maid Natural Foods Soymilk.”
 Note: Very little is known about this product. 1. Who 
made it? 2. Where was it made? 3. When was it launched?

2648. Gallagher, James R. 1976. ‘China Doctor’ Harry 
Miller dies at 97 (News release). Washington, DC: Seventh-
day Adventist Church. 4 p. Jan. 4.
• Summary: “Washington, D.C.–Harry Willis Miller, M.D., 
known to generations of Asians and Americans as the ‘China 
Doctor,’ died Saturday, January 1, in Riverside, California. 
He was 97.
 “Dr. Miller reportedly suffered a massive heart attack on 
his way to Seventh-day Adventist morning church services.
 “Famous in the Orient for his skill as a thyroid surgeon, 
Dr. Miller was also a pioneer in the fi eld of nutrition. He 
developed the process of making soybean milk to feed 
malnourished Chinese children in areas where cow’s milk 
was unavailable.
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 “Dr. Miller served as a physician to Chou En-lai, 
Madame Chiang Kai-shek, and once treated the Republic 
of China’s fi rst leader, Sun Yat-sen. During his fi rst stay 
in mainland China he cured a Manchurian leader, Marshal 
Chang Hsueh-liang of the opium habit.

 “His later years were devoted to research in vegetarian 
proteins and fund-raising for the establishment of 20 
hospitals throughout the Far East. He returned from his 
work at the Hong Kong Adventist Hospital, which he helped 
found, just two years ago.
 “Born in Ludlow Falls, Ohio, in 1879, Dr. Miller 
received his medical degree from American Medical 
Missionary College in 1902. The following year he was 
sent by the Seventh-day Adventist Church as one of its fi rst 
missionaries to Central China. He went fi rst to the small 
town of Hsintsai in Honan Province.
 “Living in the shadow of the Boxer Rebellion, when 
many foreign missionaries were killed, Dr. Miller and his 
wife, Ethel, dressed as Chinese and gained the respect of rich 
and poor alike.”
 Ill health forced Dr. Miller to return to Washington, 
DC, where he remained until 1925. “The years 1925 to 
1935 again saw Dr. Miller in mission service to China. He 
built Shanghai Sanitarium and Hospital, the fi rst Adventist 
medical institution outside the United States, and the Wuhan 
Sanitarium and Hospital in Central China.”
 “The years of World War II found Dr. Miller in the 
United States once again, this time as medical director of the 
Mount Vernon Hospital in Ohio. While there, he founded 
the International Nutrition Laboratory, which carried out 
experiments on vegetarian protein products. The laboratory 
is now part of Loma Linda Foods, an Adventist-owned 
company.
 “Dr. Miller returned to Shanghai in 1949, only to be 
evacuated in 1950 as the Communist revolution overfl owed 
China.”
 During the 1950s Dr. Miller returned to research work 
in nutrition [related to his soy products] in both Ohio and 
California. He also worked as a surgeon and administrator 
in many countries worldwide. Then in 1960, at age 81, 
Miller was called to establish a hospital in Hong Kong. He 
remained in Hong Kong until 1974, practicing surgery and 
seeing patients in a weekly clinic. “By his own estimate, 
Dr. Miller performed 6,000 thyroid operations and ‘about 
30,000’ operations during the span of his 70-year career 
in medicine.” In 1997 he returned to Riverside, California 
where [at Loma Linda Foods] he actively continued his 
nutrition research until his death.
 “Dr. Miller served on the American Relief 
Administration at the appointment of President Woodrow 
Wilson. Among his famous American patients were 
Alexander Graham Bell and William Jennings Bryan, as well 
as several senators and congressmen.
 “A book by Dr. Raymond Moore, China Doctor 
(Harper & Row, 1961), is available on the life and career 
of Dr. Miller. In a 1974 letter, President Richard Nixon 
commended him by writing, ‘You leave an admirable legacy 
of compassion and accomplishment.’
 “Dr. Miller is survived by his wife, the former Mary 
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Greer, and four children by a previous marriage.
 “Funeral services are scheduled in Loma Linda, 
California, on Wednesday, January 5. Willis H. Hackett, 
chairman of the Board of Trustees of Loma Linda Food 
Company, and Charles Taylor, associate director of the 
Department of Education of the General Conference 
of Seventh-day Adventists, will represent the world 
headquarters of the Adventist Church.”

2649. Hokubei Mainichi. 1976. Tofu demonstration in 
Berkeley today. Jan. 14.
• Summary: “As a community service, the Co-op Natural 
Foods Center council is inviting the public to meet Bill 
Shurtleff and Akiko Aoyagi, co-authors of ‘The Book of 
Tofu,’ during a lecture-demonstration on Wednesday, Jan. 
14, 7:30 p.m., in the University Avenue Co-op meeting 
room, at 1414 University Ave., Berkeley. The speakers will 
prepare and serve a number of their favorite Tofu and Miso 
recipes, teach how to make Tofu at home (for less than $0.13 
a lb), discuss Tofu and Miso as excellent sources of high-
quality, low-cost protein, and explain why these traditional 
soybean foods offer a realistic hope for solving the world 
food crises... A $1 contribution is requested to help defray 
the cost of supplies and samples.” Address: San Francisco, 
California.

2650. Daily Review (Hayward, California). 1976. Cooking 
demonstration scheduled. Jan. 31. p. 7. [1 ref]
• Summary: “Hayward–A special lecture-demonstration by 
the author and illustrator of The Book of Tofu will be hosted 
by Messiah Lutheran Church, 25400 Hesperian Blvd., at 
7:30 p.m. Thursday.
 “The Castro Valley Co-op is sponsoring the event, which 
will feature tofu and miso cookery. These soybean products 
are gaining popularity because of their high protein content 
and low caloric content.
 “Bill Shurtleff, who wrote the book, and Akiko Aoyagi, 
who illustrated it, will tell how the world food crisis can be 
eased with tofu cookery. Anyone interested is welcome.”

2651. Autumn Press, Inc. 1976. Imagine... (Ad for The Book 
of Tofu by Shurtleff and Aoyagi). Mother Earth News No. 
37. Jan. p. 153. [1 ref]
• Summary: This exact same ad fi rst appeared in Dec. 1975 
in Macrobiotic (The) (Chico, California), No. 111. p. 61. 
Address: P.O. Box 469, Soquel, California 95073.

2652. Ryerson, Knowles A. 1976. Plant introductions. 
Agricultural History 50(1):248-57. Jan.
• Summary: The earliest known record of plant introduction 
“is a Sumerian inscription of around 2500 B.C. concerning a 
plant exploration expedition to Asia Minor... It is noteworthy 
and fortunate that in the later colonial and federal periods 
many high offi cials were personally interested in plant 

introduction. Best known among many were Benjamin 
Franklin, agent for Pennsylvania in Europe before 
independence then ambassador to France for the new nation, 
and Thomas Jefferson, fi rst ambassador to France and later 
President. Both had special interest in sending back seeds, 
cuttings, and plants for trial in the new country...
 “An early botanic garden, established by John Bartram 
in Philadelphia in 1731, began systematic introduction 
and distribution of plants. This was nearly twenty years 
before Kew Gardens was established in England to become 
an infl uential world center of plant introduction and 
experimentation that continues today...
 “Agricultural societies had been organized throughout 
the new nation, beginning with the Philadelphia Society 
for Promoting Agriculture in 1785 and followed by similar 
organizations in Massachusetts, Virginia, South Carolina, and 
elsewhere. Plant introduction was one of their activities...
 “The picture of plant introduction in the decades 
following the War of Independence and the War of 1812 
is primarily of strong interested individuals rather than the 
government. Though there was no Department of Agriculture 
in the new government nor any provision for agriculture 
as such, the Treasury Department fortunately had a plant-
minded secretary, William H. Crawford. He issued a circular 
to all American consuls abroad in 1819 requesting them to 
send possible useful plants to customs collectors at U.S. 
ports for distribution. This was the beginning of direct U.S. 
government participation in plant introduction... Commodore 
Perry’s precedent-making expedition to Japan had as one of 
its important objectives the collection of indigenous crops 
and carried an agricultural representative on its staff.
 “Formal organization for handling incoming 
introductions was slow in developing. The appointment 
of Henry Ellsworth in 1836 as head of the Patent Offi ce 
brought fresh vigor and a new point of view to plant 
introduction. Ellsworth succeeded in getting approval for 
use of Patent Offi ce funds for the collecting and distribution 
of seeds, plants, and agricultural information. President 
Van Buren supported him and an allocation of $1,000 was 
made by Congress in 1839, the fi rst ever made in support of 
agriculture by the federal government. In 1849 the Patent 
Offi ce became part of the Department of the Interior and its 
agricultural section was reorganized...
 “During the mid 1850s pressure from farmers, 
agricultural societies, and the rural press urged the 
establishment of a Department of Agriculture which became 
a reality in 1862... The Morrill Act provided a nation-wide 
system of educational centers in each state. A subsequent 
series of federal acts, beginning with the Hatch Act, greatly 
augmented the state and federal cooperative research work...
 “From 1898 to 1903 David Fairchild was engaged in 
round-the-world studies under the guidance of world traveler 
Barbour Lathrop... By 1912, the Department had twelve 
stations for its new plants. Fairchild returned to head the 
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Offi ce of Foreign Seed and Plant Introduction for nearly a 
quarter of a century. It was my good fortune but diffi cult 
assignment to succeed him in 1928...
 To insure a permanent source of breeding material, 
a germ plasm bank and seed collection was set up by the 
USDA, working with foreign and domestic cooperators. 
“This bank had been fi rst recommended by the National 
Research Council in the early 1940s and was supported by 
many scientifi c, technical, and professional organizations, 
and farmers’ and growers’ groups. Congress appropriated 
$450,000 in 1956. It was designated the national Seed 
Storage Laboratory, built at the Colorado State University, 
and began operation in September 1958, a milestone in 
cooperative plant introduction...
 “Benjamin Franklin, while ambassador to France, sent 
back soybean seed in 1780. It was not to succeed as a major 
crop until over a century later” (p. 256). Address: Dean, 
Emeritus, Univ. of California College of Agriculture.

2653. Meals for Millions Foundation. 1976. Highlights 
of 1975–A case for hope [Annual report]. Santa Monica, 
California: MFM Foundation. 6 p. Jan. 28 cm.
• Summary: Mark M. Sterner is now Executive Vice 
President (head). Cover is as if this were one issue of the 
Meals for Millions Newsletter. In the upper left corner is 
MFM’s original logo of a plant growing out of mounded soil 
in a bowl which is half of a globe. Below that: “Self-help for 
a hungry world.” The pages are numbered.
 Contents: Point of view: Self-help can and is working! 
MFM awarded grant for R&D from PACT (Private Agencies 
Collaborating Together). Unique marketing study will 
result in low-cost, high-nutrition foods for the hungry in 
Guayaquil, Ecuador. MFM celebrates US AID program 
grant (“Marking the fi rst time in MFM’s history, the 
foundation received a Grant from the United States Agency 
for International Development to expand its program staff 
and facilities. By the end of 1975 MFM’s laboratory was 
completely expanded and equipped from the Grant Funds”). 
1975 MFM program highlights from India, Egypt, and Africa 
(Kenya, Nigeria, Ghana, Tanzania). Meals for Millions 
celebrates its 30th anniversary. USA–Missouri, New Mexico, 
Arizona. MFM gives hats off to its hardworking corps of 
volunteers. MFM’s new audio-video show titled “A Case for 
Hope” showcases its two major projects in Ecuador. In and 
about MFM ‘75.
 Photos show: Hank Sterner, Supervisor of MFM’s Pilot 
Plant. Mark Sterner receiving a fi nancial gift from young 
people in Santa Monica.
 Note: This report, unfortunately, contains no income or 
expense fi gures. Address: 1800 Olympic Boulevard (P.O. 
Box 1666), Santa Monica, California 90406. Phone: 870-
0451.

2654. Buchholz, Paula. 1976. Tofu will amaze you. San 

Francisco Examiner. Feb. 11. p. 31.
• Summary: About the work of Bill Shurtleff and Akiko 
Aoyagi. Shurtleff has been a vegetarian for the past 10 years. 
Describes how to make tofu at home. Gives recipes for: 
Butter-fried tofu with eggs. Tofu mayonnaise dressing. Tofu 
cheesecake. Photos show: (1) Shurtleff and Aoyagi cooking 
(preparing butter-fried tofu and eggs) in the kitchen of the 
Shurtleff home at 790 Los Palos Dr., Lafayette, California. 
(2) Sixteen varieties of tofu, each labeled. (3) Butter-fried 
tofu and eggs (fi nished dish). Note: This is the 2nd earliest 
article on soy seen (June 2019) in the San Francisco 
Examiner newspaper. Address: California.

2655. Erewhon. 1976. Erewhon 76. Boston, Massachusetts. 
16 p. Feb. Catalog and price list. 28 cm.
• Summary:  See next page. The color cover, periwinkle 
blue and purple, shows many trees growing in shallow snow 
against a white sky.
 The fi rst page, titled “Piscean Specials: Specials 
Effective February 18, 1976,” states: Special intro offer: 3 
cases, 5% off Erewhon Natural Cheese.” Note: Erewhon is 
now selling dairy products.
 It also offers specials on: NiksSnacks, Celestial 
Seasonings tea, OG [Organically Grown] apple juice 
(Knudsen’s, Heinkes), Tom’s soaps, Fearn Soya Products 
(Buckwheat pancake mix, Wholewheat pancake mix, Corn 
bread muffi n mix), Yinnie syrup, Erewhon pastas, Rocky 
Hollow herbs & spices, Edible essential oils.
 On the next page, titled “First Class,” a list of 
“Discontinued items: 10% off regular price” includes: All 
Nature Born cosmetics. All Sumatra honeys. Tamari ½ gallon 
size. Bulghur-Soy Grits.
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210; New York 
City offi ce: 303 Howe Ave., Passaic, New Jersey 07055. 
Phone: 617-542-1358 and 212-594-6455.

2656. Blinkhorn, Lois. 1976. The Orient in your kitchen. 
Milwaukee Journal (Wisconsin). Feb. 25. Food section. p. 4.
• Summary: This is a review of many Asian cookbooks. In 
the center is a photo of the illustration on the cover of The 
Book of Tofu. The review states that this book (Autumn 
Press, $6.95) “is no run of the mill cookbook. It is no 
exaggeration to call the 334 page paperback a treatise on the 
philosophic, economic and nutritional aspects of tofu, a food 
made of soybean curd.
 “As a cookbook, it includes a recipe for homemade tofu 
and many suggestions and recipes for using it in a variety of 
ways.
 “If tofu is an unknown quantity to you, you’ll be 
astonished at some of the information provided by the 
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authors William Shurtleff and Akiko Aoyagi.”
 “Drawing from Frances Moore Lappe’s ‘Diet for a 
Small Planet,’ the authors argue the necessity for shifting the 
emphasis of the American diet from meat, which they call 
an ineffi cient use of protein, to soybeans and grains. Tofu, of 
course, is seen as a perfect alternative.
 “Spiritual note: Both authors are disciples of Zen and 
practice meditation. The philosophic bent is obvious when 
they discuss the work of the tofu master as a spiritual path 
to self-realization. For a Westerner, it’s an interesting insight 
into another way of life.” Address: Staff writer.

2657. Product Name:  Tofu Kit.
Manufacturer’s Name:  Ted Nordquist Co.
Manufacturer’s Address:  1536 Versailles Ave., Alameda, 
CA 94501.
Date of Introduction:  1976 February.
New Product–Documentation:  Leafl et. 1976, hand dated. 
Black on yellow. “Soaked in pure olive oil, hand crafted 
from the fi nest available verticle [sic, vertical] grain white 
Douglas fi r. $6.50.”
 Photo of Ted (wearing a blue shirt) with his Tofu Kit in 
Sweden (1981 or 1982). He used this tofu pressing box to 
make tofu at home in Sweden. The photo was taken in the 
fl at above the tofu factory in Orsundsbro, Sweden.
 Interview with Ted Nordquist. 1988. Nov. 22-24. 
Conducted by William Shurtleff. In Oct. 1975 Ted and Janet 
Fehring met Bill Shurtleff, Akiko, and Bobbie Shurtleff 
(Bill’s mother) at Ananda Cooperative Village, where 
Bill and Akiko had been invited to do a program on tofu. 
Afterwards the fi ve went hiking at Echo Lake, Desolation 
Valley, and Lake Tahoe. Then Ted started making and 
selling a tofu kit in Alameda. On 14 Jan. 1976 Ted and Janet 
attended a lecture on tofu that Bill and Akiko presented at the 
Berkeley Co-op, and helped prepare a tofu dip. Ted’s father, 
Leo, had become very ill with cancer and Ted was making 
him fresh tofu, one of the few foods he could digest, every 
morning. In Jan. 1976 Ted’s father died in Alameda. In June 
1978 Ted got his PhD degree at the Univ. of Uppsala with his 
thesis on the history of Ananda Cooperative Village.
 Letter (e-mail) from Ted Nordquist to Shurtleff in reply 
to questions about details of this tofu kit. 2010. Jan. 6. Q1. 
When, in relation to other events, did you make your fi rst 
kit? “In December, 1975 my Dad became very ill and Anne-
Marie went back to Sweden with Andreas for Christmas. By 
then, not sure exactly when, perhaps late February [1976] or 
[as early as] early December 1975 I was making the Tofu kits 
in my Dad’s garage. I continued off and on after his death in 
late January and into March when I returned to Sweden.”
 Q2. Where did you get the idea and design? “I must 
assume from you. Probably pictures or sketches in your Book 
of Tofu.”
 Q3. What did it consist of? “Printed instructions for 
home made tofu, cheese cloth for a colander, cheese cloth 

sewn to fi t the pressing box, and a package of nigari.”
 Q4. Did you ever sell it commercially? If so, where 
was it made? By whom? “Sort of, but it was a labor of love 
during my father’s illness and later helping my Mother adjust 
to life without him.”
 Q5. Roughly how many kits were sold? “Maybe 30 or as 
many as 50. I made them in series and as I remember I would 
produce by the dozen, i.e. 12 bottoms, 24 sides, 24 ends, and 
12 tops. I think you recommended my tofu pressing boxes 
and I received orders by mail. I would mail the tofu boxes 
and then ask for payment plus postage. I actually got paid 
for all the boxes I sent out! I never registered the business 
or took this seriously. A lot was happening in my head at the 
time and the details of this ‘business’ are very vague to me. I 
believe I brought the remaining sets with me to Sweden.”
 Q6. Did you call it a “Tofu Kit” or “Tofu Box” or “Tofu 
Pressing Box”? “I called it a ‘Tofu Kit.’ It had everything 
except soybeans to make tofu. My fi rst try at home after 
Akiko showed me how to make tofu took about six hours. 
Mostly clean up. After some practice every morning for 
my Dad I got it down to 56 minutes including a sparkling 
kitchen, pans clean and drying, and the tofu pressing out 
in the sink around 7 AM in the morning. The secret was 
adding water to the bottom of the pan to cook the go [freshly 
ground, soaked soybeans and water; fresh soy purée]. Let the 
water come to a boil and very slowly add the go so it will not 
stick to the bottom of the pan. It is an art.”

2658. Open Education Exchange (Berkeley, California). 
1976. Tofu & Miso Cookery [Class by Liz Horowitz and Bob 
Gerner]. Feb. p. 2.
• Summary: Liz has 2 years experience cooking at Tassajara 
and Westbrae Natural Foods. Bob is a founder of Westbrae 
and an expert on tofu and miso. Four meetings, Mondays 6-8 
p.m. Class size: 5-15. Preprinted recipes. A $6-$10 food fee 
is payable to instructors. Classes held in north Berkeley.

2659. Shurtleff, William; Aoyagi, Akiko. 1976. Soybean 
foods from Japan (Letter to the editor). Organic Gardening 
and Farming. Feb. p. 15-16.
• Summary: “For the past 4½ years, I have been living in 
Japan doing research and writing a book about two of East 
Asia’s most important soybean foods: tofu and miso, both of 
which seem to hold real promise of becoming basic sources 
of high-quality, low-cost protein throughout the world.
 “This spring, Ms. Akiko Aoyagi, the Japanese cook 
and artist with whom I have been working, and I plan to 
travel throughout the United States visiting natural food 
centers, communities, and other interested groups. We will 
be conducting cooking classes, giving talks, and showing 
slides about these remarkable foods. We will also give 
demonstrations on the preparation of tofu and miso on 
a family, community or commercial scale. If anyone is 
interested in having us visit your area, please contact us at 
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790 Los Palos Drive, Lafayette, Cal. 94549.” Note: At this 
time Shurtleff & Aoyagi were still living in Tokyo. They 
returned to Lafayette, California on 23 July 1976, and left 
from there on their Tofu & Miso America Tour on 29 Sept. 
1976. Address: Lafayette, California.

2660. KQED–Channel 9. 1976. Open Studio Television 
presents–Tofu: Food for mankind (Leafl et). With William 
Shurtleff & Akiko Aoyagi, authors of “The Book of Tofu.” 
San Francisco, California. 1 p. Single sided. 36 cm.
• Summary: This half-hour television program on tofu, 
aired on Tuesday, Feb. 17, at 6:30 P.M. was produced by 
Shurtleff and Aoyagi with the crew at KQED’s Open Studio. 
They will tell you “all you ever wanted to know about tofu; 
about the ten different varieties now available in the U.S. 
and about tofu’s remarkable nutritional value–rich in high-
quality protein, free of cholesterol, low in saturated fats 
and calories. They demonstrate step by step how to prepare 
your own tofu at home (for 8½ cents per pound) and show 
you how to prepare several of their favorite Western-style 
tofu recipes.” A photo shows the cover of The Book of Tofu. 
Estimated viewership in California was 45,000. Address: San 
Francisco, California.

2661. Shurtleff, Barbara. 1976. Names and addresses of 
people who purchased The Book of Tofu in early 1976 (Feb. 
10 to July 13). Lafayette, California. 14 p. Unpublished 
manuscript. Written on lined paper.
• Summary: This list of 138 people and organizations on 
8½ by 11 inch lined paper includes: This list is quite similar 
to that found in a black and red “S.E. Ledger” but it is less 
detailed and shorter in duration. Address: New-Age Foods 
Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

2662. Shurtleff, Barbara R.; Hills, Sandy. 1976. Ledger of 
book sales and expenses, related to The Book of Tofu. 790 
Los Palos Manor, Lafayette, CA 94549. 31 p. No index. 20 
cm.
• Summary: Barbara (“Bobbie”) Shurtleff started this 
ledger on 2 Feb. 1976 to keep track of the name, address, 
date of order, and amount received from sales of the newly 
published Book of Tofu by William (“Bill”) Shurtleff (her 
eldest son) and Akiko Aoyagi. Pages 1-21 are in her very 
clear handwriting and cover sales through 20 July 1976. 
Some sales are to friends of the Shurtleff family, but most 
are to people interested in tofu, and many of these live in 
Hawaii where Bill and Akiko did two public programs about 
tofu in mid-February (Feb. 12th–tofu class for Seventh-day 
Adventist group hosted by Naomi Yamashiro, 80 attend; Feb. 
13th–University of Hawaii’s Kuykendall Hall, hosted by 
David Lee “Kalm” Sukowske, 140 attend).
 Among the book buyers are: Feb. 12–Harry W. Miller 
[Loma Linda Foods], 11384 Norwood Ave., Riverside, 

California. Feb. 18–Nancy Arakaki, Kaneohe, Hawaii. Feb. 
18–Naomi Yamashiro, Kailua, Hawaii. Feb. 26–Quong Hop 
& Co. March 3–San Francisco Vegetarian Society (Dixy 
Mahy, 10 books wholesale, $4.17 each = 40% discount). 
March 3–Lafayette Natural Foods (10 books wholesale). 
March 4–The Wok Shop, San Francisco (Albert Chan, 25 
books wholesale). March 4–Rising Sun Natural Foods, 440 
Judah St., San Francisco (6 books). March 8–East-West 
Academy, Effi e Chow, 33 Ora Way, San Francisco (100 
books wholesale). March 8–Dharma Publishing Bookstore, 
Nyingma Meditation Center, 5856 Doyle St., Emeryville (10 
books wholesale). March 10–David Lee Sukowske, 1923 
Keeaumoku St., Honolulu. March 30–Carmelite monastery, 
Kaneohe, Hawaii. April 23–Wo Chong Co., 101 16th Street, 
San Francisco. May 10–Kinokuniya Japan Center, 1581 
Webster St., San Francisco. June 7–Ted Nordquist, 1536 
Versailles Ave., Alameda (20 books, wholesale). June 11–Dr. 
Harry W. Miller (send 1 book to India). June 17–Winston Lo, 
Hong Kong Soya Bean Products Co. Ltd., 52-54 Hoi Yuen 
Rd., Kwun Tong, Kowloon, Hong Kong.
 Pages 22 and 23 list itemized expenses from 28 Sept. 
1976 to 21 Dec. 1976. Entries from Sept. 28 to Oct. 8 are in 
Bobbie’s handwriting, whereas those from Oct. 9 to Dec. 21 
were written by Sandy Hills. Bobbie died on 15 Oct. 1976 of 
cancer of the colon.
 Pages 25-31 continue listing sales of The Book of Tofu 
from 29 Sept. 1976 to 19 Oct. 1976; they are similar in 
format to pages 1-21, with entries from Sept. 29 to Oct. 8 in 
Bobbie’s handwriting. Subsequent entries were written by 
Noralee and Sandy Hills. The last 1½ pages of entries are 
undated.
 The following is a brief chronology of events related to 
Bobbie, Bill, and Akiko during late 1975 and 1976.
 1975 Sept. 15–Bill and Akiko return to California from 
Japan; they stay with Bobbie at 790 Los Palos Dr.
 Oct. 25–They do their fi rst real “Tofu Class” at Westbrae 
Natural Foods in Berkeley. About 14 people attend.
 October 2-6–The three visit Ananda community then 
Lake Tahoe together. Nov. 23+ The three put on a tofu class 
at the Esalen Institute in Big Sur, spend the night at Esalen as 
guests of Michael Murphy, visit Emile Norman at his home 
in Big Sur, then drive to Los Angles and back.
 Dec. 2–Bill and Akiko put on a big tofu class in 
Bobbie’s home, followed by 6 other tofu classes in central 
California.
 Dec. 10–They hold a family party and reunion at the 
family home to announce the publication of their Book of 
Tofu–which arrived two days later. Soon orders for books 
began to arrive.
 1976 Feb. 10–Bill and Akiko return to Japan, via 
Hawaii, leaving Bobbie alone at 790 Los Palos. In Hawaii 
they did several tofu programs and asked Bobbie to take 
orders for books.
 March 19-April 10–Bobbie takes a group trip to the 
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Galapagos Islands (Ecuador), Bogota and Cali (Colombia), 
and the Andes.
 May–Bobby has a large malignant tumor removed from 
her colon at Peralta Hospital in Oakland.
 July–Bobbie and her friend Niki spend 10 days together 
at the Shurtleff honeymoon cabin at Lake Tahoe.
 Sept. 29–Bill and Akiko leave on their Tofu & Miso 
America Tour. Bobbie attended their fi rst class in San Rafael. 
As they said good-bye (for the last time) Bobbie said, “Have 
fun on the way.” Address: Lafayette, California. Phone: 283-
3161.

2663. Bortz, Brenda. 1976. The joys of soy. I. Vegetable 
soybeans. Organic Gardening and Farming 23:28-30, 32, 
34, 36, 38. Feb.
• Summary: An excellent, pioneering study. “Using growth 
trials and a reader survey, OGF Research and Development 
Group checks out vegetable soybeans.” Relatively little 
research has been done on vegetable soybeans for gardeners. 
In 1975 the R&D group tested 19 varieties: Imperial, Hark, 
Provar, Kanrich, Bansei, Verde, Kim, Fuji, Funk’s Delicious 
[Funk Delicious], Higan, Protana [high protein but not 
large-seeded vegetable type], Ra, Hokkaido, Disoy, Willomi, 
Jogun, Magna, Fiskeby V, and Mandelli.
 A table (p. 29) gives statistics on the ten top-yielding 
varieties in descending order of yield: Higan (40.98 gm 
of dry beans per plant), Kim (19.02), Hokkaido (36.25), 
Protana, Willomi, Fuji, Imperial, Ra, Mandelli (25.64), and 
Kanrich (25.39–the lowest yielding). The days to maturity as 
a fresh vegetable in Pennsylvania ranged from 70 days for 
Protana to 82 days for Kanrich and Kim. The most resistant 
to shattering were Kanrich, followed by Ra, Protana, and 
Kim. The least resistant to shattering was Fuji, followed by 
Mandelli, Hokkaido, and Willomi. Of the top 10 varieties, 
only Kanrich was sold commercially, by W. Atlee Burpee 
Co. and Nichols Garden Nursery. Other commercially 
available varieties are: Fiskeby V (from Thompson & 
Morgan), Early Green (Kitazawa Seed Co. in San Jose, 
California), Early Green Bush (Stokes Seeds, Inc.), The 
Edible Soybean (The Natural Development Co.), and Giant 
Greenboy (Farmer Seed and Nursery).
 “But more than yield should be considered in choosing 
‘the best’ variety for a given garden. In areas with short 
growing seasons, late-maturing soybeans are a risky bet with 
crops often reduced or cancelled out by the brisk climate. 
To beat this problem a Swede named Sven Holmberg spent 
40 years developing an edible soybean that would crop in a 
short, cool growing season. Called the Fiskeby V Vegetable 
Bean, this variety is now available only from Thompson 
& Morgan (P.O. Box 24, Somerdale, NJ [New Jersey] 
08083). Containing from 39 to 40 percent protein, Fiskeby is 
reportedly very low in the antitrypsin factor that inhibits the 
digestion of uncooked soybean protein” (p. 32).
 Note: This is the only document seen (Oct. 1999) that 

mentions the soybean variety Mandelli. It is not available 
commercially and its source is not given.

2664. Drachenberg, Frederick G.; Allred, Paul E. 1976. 
Method of making soy milk. U.S. Patent 3,941,890. March 2. 
6 p. Application fi led 23 Oct. 1974. [3 ref]
• Summary: Dehulled soybeans are fi rst cooked in a 
microwave oven for a long enough period of time to destroy 
the trypsin inhibitor present in the beans, but not long 
enough to roast the beans. After being milled with water, 
suitable enzymes are added to the slurry to dissolve or 
partially reduce in size particles which would otherwise form 
sediment in the fi nished product. Address: 1. 11674 Valverde, 
Riverside, California, CA, 92505; 2. Box 373, Loma Linda, 
CA, 92354.

2665. Balsley, Betsy. 1976. Some very straight talk about 
the asparagus stalk: Tips on using and choosing. Los Angeles 
Times. March 11. p. G1.
• Summary: A recipe for Asparagus and beef calls for: “1 
tablespoon dow see (fermented black beans), 1 clove garlic.” 
Then: “Soak black beans in water a few minutes. Drain and 
mash beans with garlic.”

2666. Marin Independent Journal (Novato, California). 
1976. Street choir appearance. March 12.
• Summary: “The Sleeping Lady Cafe, a tiny Fairfax 
restaurant with organic food, fresh fl owers on the tables, 
rainbows on the walls and a good karma ambience, is as well 
known for its music as its artichokes and Sunday morning 
breakfasts.
 “It is the birthplace of the Fairfax Street Choir, a 
populous aggregation with 20 voices and a six-piece 
instrumental section.
 “The popular Street Choir will appear at 8 p.m. today at 
California Hall in San Francisco...”
 “The choir revolves around the gospel voice of Bill 
Bramblett, owner of the Sleeping Lady, and the mercurial 
singer-songwriter Marla Hunt.”
 “Miss Hunt began the band three years ago to attract 
people off the street to the Sleeping Lady’s famed Sunday 
breakfasts.”
 “The band is the best around at what might be described 
as organic-white-gospel-rock, a blend of Eastern philosophy 
and black rhythm and blues.”

2667. Jerram, Elsie. 1976. Tofu adapts to American menus: 
Authors introduce an ancient food. Monterey Peninsula 
Herald (California). March 17. p. 30. [1 ref]
• Summary: Based on a lecture by Shurtleff and Aoyagi, 
who “visited the Peninsula recently” (probably shortly before 
Feb. 10). Contains 5 black-and-white photos by Bob Fish. 
One shows Brian George of Pacifi c Grove making tofu in 
his apartment kitchen. Another shows Shurtleff and Aoyagi 
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serving miso-topped apple slices and creamy tofu dip during 
a lecture.

2668. Shurtleff, William; Aoyagi, Akiko. 1976. Food for 
mankind: Excerpts from The Book of Tofu. Well Being No. 9. 
p. 8-12. March.
• Summary: Includes 1 chart, 3 illustrations, and 3 recipes. 
A note at the end of the excerpts states: “To obtain copies of 
this interesting and highly informative book, write to Autumn 
Press Inc., P.O. Box 469, Soquel, California 95073. The cost 
of this 334 page [8½ x 11-inch] book is $6.95. We at Well-
Being highly recommend it.” Note: This is the earliest article 
on soy seen (Aug. 2002) in Well Being magazine. Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

2669. Sterner, Mark; Sterner, Hank. 1976. 2 techniques cut 
costs of vegetable protein. Food Engineering 48(3):59-61. 
March. [2 ref]
• Summary: Contents: Introduction. Meals for Millions. 
Solving vapor control in Extrusion. Non-extrusion 
texturizing: A Korean prototype (Feb. 1973), it works on full 
fat. Five photos show extrusion equipment and products. 
Address: Meals for Millions Foundation, 1800 Olympic 
Blvd., Santa Monica, California 90406.

2670. Photographs of Ted Nordquist and Tim Ohlund of Aros 
Sojaprodukter in Sweden. 1976.

• Summary: Color photos (taken in about 1976-77) show:
 (1) Ted Nordquist in late 1976 with a Tofu Kit he made 
and a cake of tofu he has made using the kit–taken at his 
student apartment at Uppsala. Ted recalls (Jan. 2011): “The 
pressing box is from one of the kits I made in the garage 
of my parents home during the time my Dad was sick with 
cancer. As you remember, I sold these kits for a time in late 
1975 and early 1976. He died in late January of 1976.”
  (2) Ted Nordquist on the phone in the offi ce of Aros 
Sojaprodukter in Sweden. 
 (3) Tim Ohlund curding soymilk to make tofu in a vat at 
Aros.

2671. Oakland Tribune. 1976. Tofu: No end to its uses. April 
7. p. 61. [1 ref]
• Summary: A book review of The Book of Tofu, by William 
Shurtleff and Akiko Aoyagi. Autumn Press, Inc. (Soquel, 
California). 334 pages. paperback. $6.95.
 The review begins: “This is a book which may well 
become a classic on the subject of tofu, the basic soy bean 
food that has become increasingly popular in recent years. 
Tofu is also known as soybean curd and is regularly sold in 
12- to 20-ounce cakes packed in plastic tubs or cartons.
 “How the volume came into being is almost a story in 
itself.”

2672. Juberg, Mort. 1976. 18 varieties of waffl es and 
all nutritious. North Pacifi c Union Conference Gleaner 
(Portland, Oregon). April 19. p. 11.
• Summary: About Mrs. Edyth Young Cottrell of Clear Lake, 
Washington. For 30 years she taught home economics in the 
western Washington area. Then she changed occupations, 
and enrolling in Loma Linda University, “supposedly to 
take some refresher courses. She remained there for the 
next eight years as a research nutritionist in the school of 
Health.” Now age 75, she has written Oats, Peas, Beans & 
Barley Cookbook. Many of her waffl es are rich in protein, 
sometimes from peanuts or soybeans. She now resides at Rt. 
3, Box 406, Sedro Woolley, WA 98284. A photo shows Edyth 
cooking.

2673. Wallace, Richard. 1976. Re: Interest in making natto. 
Letter to William Shurtleff at New-Age Foods Study Center 
(278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan), 
April 23. 1 p. Handwritten.
• Summary: “I am a beginner and would like to know how 
to obtain the bacteria ‘Bacillus Natto’ used in making natto. 
I would appreciate hearing from you. Thank you. Sincerely 
yours...”
 Note: This is the earliest dated document seen in 
which “New Age Foods Study Center” (the predecessor of 
Soyfoods Center) is mentioned. Address: 2357 Reed Way, 
Hayward, California 94541.
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2674. Morgans, Jim. 1976. Re: The Mother Earth News plans 
publish excerpts from The Book of Tofu. Letter to William 
Shurtleff at New-Age Foods Study Center (278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan), April 26. 1 p. Typed.
• Summary: “Thanks for your letter of March 27 and 
February 9 (to John Shuttleworth). And, by the way, its our 
pleasure to run excerpts from your fantastic book. I hope 
that you will try to stop in and see us here in the fall. (We’re 
anxious to try out some of those tofu dishes you kindly 
offered to prepare!).” Discusses the excerpting schedule.
 Note: This is the second earliest dated document seen in 
which “New-Age Foods Study Center” (the predecessor of 
Soyfoods Center) is mentioned. Address: Associate editor, 
The Mother Earth News, P.O. Box 70, Hendersonville, North 
Carolina 28739.

2675. Churella, Helen R.; Yao, Benita Co; Thomson, William 
A.B. 1976. Soybean trypsin inhibitor activity of soy infant 
formulas and its nutritional signifi cance for the rat. J. of 
Agricultural and Food Chemistry 24(2):393-97. March/
April. [22 ref]
• Summary: The soybean trypsin inhibitor (SBTI) activity of 
fi ve soy-based infant formulas was determined by a method 
specifi cally designed to test their relatively low levels of 
SBTI. All formulas, except one, contained 15% or less of the 
SBTI activity of a soy protein isolate source typically used in 
the manufacture of such formulas. Resterilizing two of these 
formulas did not signifi cantly reduce residual SBTI activity.
 Weanling rats were fed a variety of soy-based formulas 
ranging in processing from unprocessed to fully processed 
commercial products. “No pancreatic hypertrophy or 
hyperplasia was observed in any of the rats. Our results show 
that the level of SBTI in the soy infant formulas tested is low 
and of no nutritional signifi cance for the rat.”
 The following commercial soy-based infant formulas 
were tested: Isomil (Ross Laboratories, Columbus, Ohio), 
ProSobee (Mead Johnson Lab., Evansville, Illinois), Neo-
Mull-Soy and Mullsoy (Syntex Lab., Palo Alto, California), 
and Soyalac (Loma Linda Foods, Riverside, California). 
Trypsin inhibitor activity is expressed as trypsin units 
inhibited (TUI), and it was measured in trypsin units 
inhibited (TUI) per gram of protein. The soy protein isolate 
used to manufacture Isomil had an activity of 14.4. The 
activity of the fi ve commercial products, each sold in 
concentrated form, ranged from 0.7 (for ProSobee) to 2.1 
(for Mullsoy and Soyalac). The activity in ready-to-feed 
forms ranged from 1.6 to 8.1. Address: Ross Laboratories, 
Div. of Abbott Labs., Dep. of Product Development, 
Columbus, Ohio.

2676. Crum, Maggie. 1976. Tofu–will it be the staff of life. 
Contra Costa Times. May 19. p. 13. [1 ref]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi. A photo shows the two co-authors holding up their 

Book of Tofu. “The popular tofu enthusiasts are currently 
back in Japan, where they are working on their second book, 
whose subject is miso... Come summer, Bill and Akiko will 
return to the United States to begin a lecture/demonstration 
tour in over 100 towns and cities.” Contains 4 tofu recipes. 
Address: California.

2677. Shurtleff, William; Aoyagi, Akiko. 1976. What is 
miso? (Brochure). Berkeley, California: Westbrae Natural 
Foods Inc. 10 panels. Illust. by Akiko Aoyagi. May. 24 x 13 
cm.
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Favorite miso recipes (contains 16 recipes). About the 
Soyfoods Center.
 Note: This brochure was sponsored, published, and 
widely distributed by Westbrae Natural Foods Inc., 1124 
10th St., Berkeley, California 94710. From May 1976 to Dec. 
1979 approximately 105,000 copies were printed. Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

2678. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: Cooking with whole dry soybeans. 
Roasted soybeans, fresh green soybeans, soybean sprouts, 
and fermented soybean cakes (tempeh). Mother Earth News 
No. 39. May. p. 40-43. [1 ref]
• Summary: The fi rst in a series of excerpts from this book. 
Describes how to make each of these foods at home, and 
gives several recipes for each (including 7 tempeh recipes). A 
sidebar discusses trypsin inhibitor, and soybean soaking time 
at various room temperatures.
 Mother’s introduction to the book reads: “The various 
food-processing industries (bless ‘em) seem to be trying 
hard to alleviate this overcrowded planet’s shortage of 
animal-derived protein. How? By ‘beefi ng up’ our store-
bought rations with ‘inexpensive’ meat substitutes procured 
from–primarily–the good old soy bean. And as they do so, 
these self-proclaimed wizards of matters comestible are 
weaving a web of mystery around the useful bean. But now, 
for us ‘little guys,’ there’s a book that (1) not only brings the 
versatile vegetable out of the arcane commercial fog and into 
our kitchens, but (2) shows and tells us how we all can save 
grocery money and eat more nutritious meals (WHILE we 
loosen the hold that the doctored-food moguls have on all 
our lives and diets!). We’re proud, then, to present excerpts 
from... The Book of Tofu.”
 The section on tempeh (and how to make it at home) 
states: “The starter is available from the U.S. Department 
of Agriculture, Northern Regional Research Lab., 1815 N. 
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University Ave., Peoria, Illinois 61604. The Farm (Rt. 1, Box 
156, Summertown, Tennessee 38483) is now making up a 
brochure on tempeh preparation which will soon be available 
with the starter.”
 Note: This information about tempeh starter appears on 
page 68 of The Book of Tofu. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

2679. Numbers, Ronald L. 1976. Prophetess of Health: 
Talk given at San Bernardino County Museum on May 29, 
1976 (Website printout–part). www.ex-sda.com/experience_
numbers.htm Retrieved 4 May 2004.
• Summary: Dr. Numbers has written: “The fi rst serious 
and scholarly effort to see Ellen White’s development as a 
‘prophetess of health’ in the full context of her social and 
spiritual milieu” (Edwin S. Gaustad, Univ. of California, 
Riverside).
 Dr. Numbers now states in this talk: “I want to address 
myself to four questions: the (1) being, what was I really 
trying to say in this study? What do I see as the most 
important points? (2) What methodology have I used? 
(3) What were my motives? And (4) what has been my 
relationship with the Ellen G. White Estate.
 Dr. Numbers taught the history of medicine to medical 
students at Loma Linda University. He wanted to “fi nd out 
why a small group like the Seventh-day Adventists has 
become so committed to medical education and to health 
reform.” He was equally interested “to discover the truth.” 
Yet he was forbidden “to hold this meeting on the campus 
of an Adventist University.” The history of his efforts to 
obtain documents from the Ellen G. White Estate, starting 
in the summer of 1972, is very interesting and revealing. He 
was discouraged from having an “outside” publisher publish 
his book. He was not allowed to browse documents in 
Ellen White’s personal papers. “You must request a specifi c 
manuscript or letter. It is then brought to you if it is not 
restricted. You may read it, but you are not allowed to take 
notes.” Most of the documents he requested were sent, but 
fi ve were withheld because they involved “personal family 
matters.”
 One of the issues was vegetarianism. In 1908 [letter 
D-162-1908], “after a lapse of several decades Mrs. White 
once again enthusiastically embraced health reform and 
vegetarianism, and she suggested to the President of the 
General Conference [Elder A.G. Daniells] that Seventh-
day Adventists now begin to circulate an anti-meat pledge 
analogous to the temperance pledge that had gone over 
so well in the church.” He responded that this would be 
impractical, since it would undoubtedly split the church in 
two.
 Dr. Numbers then summarizes the basic content of each 
document that Arthur White and the White Estate would not 
release. For example: “(1) a passage from a letter (L-6-1864) 

describing James Caleb Jackson’s physical and phrenological 
examination of Edson and Willie White, the two sons of 
Ellen White.” (4) An “account written by Ellen White on the 
1870s in which she describes a vacation trip to the Rocky 
Mountains in which she and the members of her family dined 
on wild duck...”
 Not “one of the documents not released was related 
to any revelation of personal sin in an individual’s life, 
the Ellen G. White Estate’s only publicly stated reason for 
withholding material. The concern was solely in protecting 
a certain image of Mrs. White carefully constructed by the 
White Estate over a period of many years.” The “offi cials of 
the White Estate had repeatedly stated that the Trustees had 
no interest in restricting signifi cant historical data...”
 In Sept. 1974 Numbers sent Elder White (of the White 
Estate) a copy of his revised manuscript “asking him for 
corrections and criticisms. At the same time he sent a copy to 
the editors of Harper & Row, who had previously agreed to 
publish this volume when it was completed. There followed 
great confl ict–which is described in detail. The trustees made 
extensive criticisms.
 The talk is followed by questions from the audience and 
answers.
 After Ellen White’s vision on health in June 1863, 
she traveled about the country preaching on health reform. 
Repeatedly individual Seventh-day Adventists came to her 
and said, “My, your views are so similar to the writings of 
Dr. [Russell] Trall and Dr. [James Caleb] Jackson. Were you 
familiar with them?” The questions of “literary dependence” 
and citing sources are discussed at length. Dr. Numbers 
states he is sure that plagiarism, “the conscious borrowing 
of material from others without giving credit,” was “not 
morally condoned in the 19th century.”

2680. Rulona, Cynthia. 1976. My best recipe: Chicken tofu, 
tasty, low-cost Island meal. Los Angeles Times. June 10. p. 
I8.
• Summary: Cynthia learned to cook this while growing 
up in Hawaii. It calls for “1 (21-ounce) package soy bean 
curd cake (tofu), drained and cut into 1-inch squares.” Note: 
Upland is about 25 miles east of Los Angeles. Address: 
Upland, California.

2681. Vegetarian World (Los Angeles). 1976. Tofu: Prime 
hope for a starving world. No. 6. p. 7. June.
• Summary: Discusses the work of Bill Shurtleff and Akiko 
Aoyagi with tofu. Photos show: (1) The two holding a block 
of homemade tofu on a plate. (2) A hungry child. Gives four 
“quick and easy recipes for delicious tofu dishes:” Crumbly 
scrambled tofu, Tofu mayonnaise dressing, Grilled tofu 
steak, and Tofu ice cream. “In The Book of Tofu by Bill 
Shurtleff and Akiko Aoyagi, the authors assert that the exotic 
cakes of soybean curd, found primarily in health food stores 
in the U.S., are about to revolutionize world-wide eating 
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habits.” Address: Lafayette, California.

2682. Sunset (Menlo Park, California). 1976. Imagination at 
work... low cost, high protein, it’s soybean curry. 156:164. 
June.
• Summary: “The soybean is proof that it’s what’s under the 
skin that counts. When soaked and cooked, this unpretentious 
legume sheds its fi brous outer coating to expose a creamy 
nugget with nutlike fl avor. Because soybeans are also high 
in protein and low in cost, we recommend using them in 
imaginative main dishes...”
 This recipe for Soybean Curry, with water chestnuts 
and chopped apples, was submitted by D.E. of St. Helena, 
California.

2683. Consumers Cooperative of Berkeley, Inc. 1976. More 
about tofu (Leafl et). Richmond, California. 2 p. 28 cm. [1 
ref]
• Summary: Gives a half-page introduction to tofu plus 5 
Western-style tofu recipes prepared for the Co-op by William 
Shurtleff and Akiko Aoyagi, authors of The Book of Tofu, 
published by Autumn Press. The recipes have been tested by 
home economists at the Co-op. Address: 4805 Central Ave., 
Richmond, California 94804.

2684. Scheer, James F. 1976. New superstar food–Ancient 
tofu. Let’s Live. June. p. 91-93.
• Summary: Based on an interview with William Shurtleff 
and Akiko Aoyagi, who visited the offi ces of Let’s Live in 
Los Angeles, California, while on a tour, and on a review of 
their Book of Tofu.

2685. Shurtleff, William. 1976. Koji starter for miso and 
shoyu. Nerima-ku, Tokyo, Japan. 1 p. Front and back. 28 cm. 
Undated (June?). Catalog.
• Summary: This typewritten, photocopied, 2-page leafl et 
describes 9 different types of koji starter for: Red miso, 
barley miso, soybean miso, mellow barley miso, sweet 
white miso, light-colored miso, fast white miso, amazake or 
pickling, or shoyu. All 9 types are available from: Mitoku 
Trading Co., Attn: Mr. Akiyoshi Kazama, C.P.O. Box 780, 
Tokyo 100-91, Japan. Phone: 03-201-6706. Address: c/o 
Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

2686. Sterner, M.M.; Sterner, M.H.; Zeidler, G. 1976. Non-
extrusion texturizing of soy meal. PAG Bulletin (Protein 
Advisory Group, WHO / FAO / UNICEF) 6(2):33-34. June. 
[2 ref]
• Summary: Contents: Introduction. Textured vegetable 
proteins in developing countries. Non-extrusion cooked 
textured vegetable proteins. Operation of a simple texturizer. 
A unique MFM breakthrough: Texturizing full fat soy fl our. 
Short and long range results.

 In Feb. 1973 Meals for Millions (MFM) began testing 
the practicability of texturizing protein in a simple apparatus 
used for many years in Korea. Address: Meals for Millions 
Foundation, 1800 Olympic Boulevard, P.O. Box 60, Santa 
Monica, California 90406.

2687. Sterner, Mark. 1976. Exploration of potential for 
low-cost extrusion cooker–worldwide. LEC Report No. 1. 
p. 97-99. D.E. Wilson, ed. Low-Cost Extrusion Cookers: 
International Workshop Proceedings. (Fort Collins, CO: Dep. 
of Agric. and Chemical Engineering, Colorado State Univ.).
• Summary: Contents: Introduction. Deterrents to the 
cooking-extruder in LDC’s (high capital cost). How to 
stabilize the operation. Testing the new design. MFM’s new 
low-cost cooking extruder. Transferring the technology. 
The need for an historical perspective. “Second generation” 
food–A must in LDC’s. The key: Market testing. 
Applications for the future.
 Historical perspective: “Multi-Purpose Food, although 
less well known, predated by 10 years or more other low-cost 
protein concentrate meals such as Incaparina, Fortifex, Arlac, 
and CSM and the like. In 1966, 20 years after Meals for 
Millions’ charter and an equal number of years’ experience 
in worldwide donor-supported distribution of the product, 
we began serious efforts to transfer appropriate technology 
to produce MPF from existing local resources. That was the 
same year that our pilot plant, laboratory, and training school 
facilities were constructed in Santa Monica, California.”
 “In the classic American tradition–blinded by wealth, 
optimism and altruistic motivation–we failed to take 
seriously the fact that none of the above-mentioned products 
was a commercial success on its own merits. Without 
massive government and private voluntary organizations’ 
(PVO’s) efforts, product distribution languished.”
 Nowhere has MPF ever had a commercial value.
 Elizabeth Orr, of Tropical Products Institute, has been 
diligently tracking the results of efforts to introduce such 
foods into developing countries. “She has come to the 
conclusion that the reason these products have failed to meet 
the target of wide acceptance is because there is no effort to 
fi nd out the basic eating habits and preferences of the target 
population.” Address: Meals for Millions Foundation, Inc., 
Santa Monica, California.

2688. Meals for Millions Foundation. 1976. A case for hope 
(Portfolio). Santa Monica, California. 4 inserts. 21 cm. [2 
ref]
• Summary:  The cover of this mini-brochure is brown letters 
with a hairline orange border on beige. In the lower left is 
the logo of a plant growing out of mounded soil in a bowl 
which is half of a globe. Below that: “Self-help for a hungry 
world,” plus the organization name and address in orange. 
Contents (printed on the portfolio): Why hunger? Why help? 
What is Meals for Millions? What are MFM’s objectives? 
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Board of trustees. Regional offi ces. How does Meals for 
Millions implement its objectives? Linking past and present. 
Affi liations and memberships. For further information (Mark 
M. Sterner).
 The four small inserts, each a different height and color, 
printed on both sides, are: (1) Nutrition education: Where 
are you on the protein chain? (blue). (2) Research and 
development: Textured vegetable protein foods (orange). (3) 
Education and training: The International Institute of Protein 
Food Technology (IIPFT) is a division of MFM. Photo 

of man with Wenger Extruder (brown). (4) Technical and 
material assistance. Photo of farmers in Ecuador admiring 
their second crop of soybeans (yellow).
 Note: Two versions of this little portfolio were issued. 
The content and size of the two is identical, but the design 
and use of colors is somewhat different. The 2nd one is 
printed on brown paper. Concerning the cover: It is divided 
vertically into two, the logo (on the lower left half) is brown 
on orange, the name of the organization is printed in much 
larger letters, vertically, beige on dark brown, on the right 
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half and the title is printed horizontally, on 4 lines, dark 
brown on brown, on the left side. Address: 1800 Olympic 
Boulevard, P.O. Box 1666, Santa Monica, California 90406. 
Phone: (213) 829-5337.

2689. Autumn Press. 1976. Discover tofu: The Book of Tofu 
(Ad). Let’s Live. June. p. 92. [1 ref]
• Summary: This small black-and-white ad (2¼ by 5 inches) 
for The Book of Tofu is in the same issue as an article on tofu 
by James F. Scheer. Address: 3941 Glen Haven Rd., P.O. 
Box 469, Dep’t L-1, Soquel, California 95073.

2690. Carr, Roy A. 1976. Degumming and refi ning practices 
in the U.S. J. of the American Oil Chemists’ Society 
53(6):347-52. June. [4 ref]
• Summary: Contents: Introduction. Raw materials: 
utilization, quality. Primary purifi cation processes. 
Degumming. Refi ning: caustic soda process, crude oil 
storage and preparation, caustic storage and preparation, 
caustic-oil mixing, soap-oil separation, water-washing, 
vacuum drying and storage. Control.
 Figures: (1) Bar chart: Estimated world production of 
vegetable oils in 1985 from 1965-73 trends (in million metric 
tons). The top 4 are soybean (33.7% of total), sunfl ower 
(13.4%), rapeseed (10.1%), and palm (10.0%). Peanut oil is 
no. 7 (7.4%).
 (2) Bar chart: U.S. utilization of vegetable oils in 1974 
(in million metric tons). The top 4 are soybean (71.5%), 
cottonseed (10.2%), lauric (7.0%), and corn (5.2%). Peanut 
oil is no. 6 (1.5%). The total is 4.60 million metric tons.
 (3) Chemical formula: Natural antioxidants: alpha-
tocopherol.
 (4) Flow diagram: Primary crude oil processing system. 
The name of each piece of equipment is given.
 (5) Chemical formulas: Phosphatides. 
Phosphatidylcholine. Phosphatidylethanolamine.
 (6) Flow diagram: Degumming crude soybean oil. Each 
piece of equipment is named.
 (7) Flow diagram: Primary refi ning system (U.S.). (8) 
Crude oil storage and preparation. HE = heat exchanger. FIC 
= fl ow indicator controller.
 (9) Flow diagram: Caustic storage and preparation,
 (10) Flow diagram: Crude oil mixture treatment.
 (11) Flow diagram: Refi ning centrifuge (RC). FIC–Flow 
indicator controller.
 (12) Flow diagram: Water washing, drying, storage. 
HE = heat exchanger. WC = water-wash centrifuge. VD = 
vacuum dryer. FIC = Flow indicator controller.
 Tables: (1) Phosphatide content in crude oils: The top 
4 are soybean (1-3%), corn (1-2%), cottonseed (1-2%), 
rapeseed (0.2-2%).
 (2) Degumming in the De Laval SRPX-317: oil 
discharge, gums, degummed oil heat break.
 (3) Crude oil preparation conditions. (4) Caustic 

preparation conditions.
 (5) Caustic oil mixing conditions.
 (6) Refi ned oil quality control. The key endpoint for 
soybean oil is acetone turbidity. (7) Refi ning effi ciency.
 Soybean oil contains a signifi cant amount of 
phosphatides [such as lecithin and cephalin], which are 
removed by degumming. Degumming makes use of the 
affi nity of phosphatides for water by converting them 
to hydrated gums, which are insoluble in oil and easily 
separated by centrifuging. Because of a strong demand 
for lecithin in the U.S., crude soybean oil is frequently 
degummed before it is refi ned (see Fig. 6). For single-
bleached lecithin, hydrogen peroxide may be added during 
hydration. If double-bleached lecithin is required then 
benzoyl peroxide powder is added. The mixture of water, 
phosphatides and oil is called the “sludge phase.” The sludge 
phase from the centrifuges is vacuum dried [to remove 
water] and cooled, then pumped to the lecithin work tank. 
About 7% soybean oil and 3% vegetable fatty acids are 
blended with the lecithin in the work tank to make it more 
fl uid at room temperature. “This fi nal blend is fi lled into 
drums and sold as lecithin.”
 A small portrait photo shows Roy A. Carr. Address: 
Director of Quality Assurance, Hunt-Wesson Foods, Inc., 
Fullerton, California.

2691. Safeway. 1976. Safeway coupons (Ad). Los Angeles 
Times. July 1. p. H14.
• Summary: Includes: “Salted Soy Ahoy Nuts. Dry roasted. 8 
oz. size–89¢.”
 Note: This is the last ad or article seen (Nov. 2009) in 
ProQuest newspapers that mentions Soy Ahoy. Address: 
Southern California.

2692. Shurtleff, William; Aoyagi, Akiko. 1976. What is tofu? 
(Leafl et). Berkeley, California: Westbrae Natural Foods 
Inc. 5 panels each side. Each panel: 24 x 12.5 cm. Illust. by 
Akiko Aoyagi. July 20. 24 x 13 cm.
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes).
 Note: From July 1976 to Dec. 1977 approximately 
130,000 copies were printed by Westbrae and Morinaga. 
In addition, from May 1981 to March 1983 seven tofu 
companies purchased the rights to print an unlimited number 
of copies under their own logo. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

2693. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1976. 
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American publicizes tofu through book. 
July 24. [1 ref. Eng]
• Summary: About American Zen 
trainee William Shurtleff, age 35, 
of California. With Akiko Aoyagi 
he has written a book on tofu. He is 
now visiting Japan again. “In 1971 
he fi rst came to Japan with the aim of 
undergoing training in Zen... While he 
was doing Zen in Kyoto, Shurtleff was 
captivated by the taste of tofu and also 
by its cheapness.”

2694. Shurtleff, William; Aoyagi, 
Akiko. 1976. Excerpts from The Book 
of Tofu: How to prepare and serve “gô”, 
the versatile whole-soybean purée. 
Mother Earth News No. 40. July. p. 38-
41. [1 ref]
• Summary: The second in a series of 
excerpts from this book. Contains 5 
illustrations, descriptions of two ways to 
make the puree, and 7 recipes for using 
it. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. 
Phone: (03) 925-4974.

2695. Mustakas, Gus C. 1976. Trip 
report on visit to Meals for Millions 
(MFM) Foundation, 1800 Olympic 
Boulevard, Santa Monica, California 
90406, on June 21-22, 1976. Peoria, 
Illinois. 3 p. July 16. Typed, with 
signature on letterhead. [1 ref]
• Summary: This is a report for the 
ED [Engineering and Development 
Laboratory] fi les. Contents: Personnel 
contacted: Mark Sterner, Hank Sterner, 
and Gideon Zeidler. What is MFM? 
Examples of six projects in various 
countries: (1) Soy milk project in Korea; 
(2) Soy beverage project in Cairo, 
Egypt; (3) Weaning food in Ghana; 
(4) Leaf protein in India; (5) Food 
processing project in Jamaica; (6) Soy 
beverage project in Ecuador. NRRC 
cooperative program with MFM–Soy 
beverage in Ecuador. Training institute: 
International Institute of Protein 
Technology (IIPFT; offers two 4-week 
courses in Santa Monica roughly twice 
each year). Extruder and texturized soy 
protein research. Patent policy. Future 
research at MFM. Future research 
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cooperation with NRRC. Address: USDA ARS Northern 
Regional Research Center, Peoria, Illinois 61604.

2696. Wells, E.G. 1976. Re: Twig tea. Letter to Lorenz 
Schaller, 1036½ Garfi eld Ave., So. Pasadena, CA 91030, 
Aug. 4–in reply to inquiry. 1 p. Typed, with signature on 
letterhead.
• Summary: Customs is not allowing Spiral Foods in import 
twig tea. It is too high in twigs to be called “tea.” Their last 
batch had to be destroyed. Address: Spiral Foods Inc., 1144 
West 1st Street, Chico, California 95926. Phone: 343-2111.

2697. Bernardino, Minnie. 1976. Sour milk for a sweet cake. 
Los Angeles Times. Aug. 12. p. N28.
• Summary: Question and answer format. “Q. I would 
like some calorie information on water chestnuts and tofu 
(soybean curd) as I frequently use these ingredients in 
cooking.
 “A... A 4.2-ounce piece of tofu or soybean curd (2 3/4 x 
2½ x 1 inch) has 86 calories.”

2698. Bennett, Gordon. 1976. Re: What is Miso? pamphlets 
from Westbrae Natural Foods. Letter to William Shurtleff at 
New-Age Foods Study Center, Aug. 25. 2 p. Handwritten, 
with signature. [1 ref]
• Summary: “(1) Greetings! This letter is a collection of 
several days of considerations: (2) Is it possible to omit your 
side of how miso is packaged in America–our miso bag looks 
terrible next to others, and its a label we no longer use; a new 
slide?
 “(3) Is it possible to get some pictures made of the miso 
slides–we’d like to put some of the more striking one into 
our pricelist & perhaps use as displays in our stores. I will 
arrange and pay for this.
 “(4) Re giving away pamphlets across the country; we 
feel this is basically a good idea. However (1) we would like 
you to give away the WB [Westbrae] logo pamphlets...
 “(5) Sea vegetables–we are writing to Japan to 
determine what their labeling capabilities are–this will 
actually decide whether we can use your copy as is, or 
whether we need to edit it down...
 “(6) Due to the surprisingly small turnout at the lecture, 
our expenses were much greater than the number of people 
present @ $1.00 per person. Next time we will use posters!” 
Note: Bill Shurtleff gave a outdoor lecture and slide show 
for Westbrae on Tuesday, Aug. 24, at John Hinkel Park in 
Berkeley, from 5-8 p.m.
 “(7) A number of requests are coming for single 
pamphlets. We would like to forward there to you for your 
follow-up and interest. (8) The overseas mailing are more 
complex than we had thought. (9) Only 1 reply on the 
pamphlets so far–Manna in Toronto [Ontario, Canada]–their 
logo–small number [5,000]. (10) It is much more convenient 
for me to arrange to get your pamphlets, agar, or whatever 

you’d like in advance... (11) We all thoroughly enjoyed Tues 
eve.–thank you & thank you Akiko–Gordon.” Address: 1224 
10th St., Berkeley, California 94710. Phone: 415-524-0506.

2699. Wisconsin Farm (The). 1976. The Wisconsin Farm 
report (Leafl et). Ettrick, Wisconsin: WF. 2 p. Front and back 
11 x 17 inches.
• Summary: This large leafl et is a report and early 
description of the many creative things happening and 
groups working on the Wisconsin farm. It is the type of 
printed report that Farm members might send to their parents 
or friends–for it us packed with information and fi ne photos, 
all printed in green ink on white paper. And there is a space 
(like a large post card) for writing the name of the sender, the 
name and address of the recipient, and a space for a postage 
stamp (13 cents in Aug. 1976).
 The introductory section near the top of the front says: 
“We’re starting our third year now and we’re more thankful 
every day to be in this beautiful region among such good 
neighbors. We’d like to tell you about the progress we’ve 
made since we’ve been here and introduce ourselves to 
those who haven’t met us. The Farm in Wisconsin is one of 
14 sister monasteries to the Farm in Tennessee, a spiritual 
community of 900 people. Stephen is our spiritual teacher 
and minister. He began teaching religious principles eight 
years ago in San Francisco [California], where he held 
weekly open meetings of up to 2,000 people. The Farm in 
Wisconsin became the fi rst sister farm where a group of 
Stephen’s students from Minnesota and Wisconsin bought 
160 acres of land near Ettrick. From 13 people, we’ve grown 
to almost 60 folks. We are in contact with Tennessee via ham 
radio almost every day.
 “Our religious experiences made us want to build a 
community where love and truth were a daily reality. We 
sit in silent meditation for our Sunday Service and come to 
communion together. We’ve become voluntary peasants, 
believing that peasants can lead exciting intellectual and 
spiritual lives. Our community is large enough to have a lot 
of action and small enough to be cozy.”
 The section on “Farming” states: “We’re going into 
our fourth season with a new consciousness about farming 
and about the other ways we earn our livelihood. We want 
to support ourselves in a profi table and rewarding way and 
make a difference in this hungry world.
 “Last year we invested 7 men and a large budget to 
cultivate 180 acres. Our yield was 30 tons of wheat, 90 tons 
of soybeans and other beans, 3½ tons of buckwheat, and 
several tons of vegetables. That was a lot more than we could 
eat, but not enough to pay back what we put in to it.
 “Since then, the Tennessee Farm’s farming crew has 
become Farm Foods. Their project over the winter in Florida 
has shown a way to farm profi tably by growing vegetables. It 
involves growing quality produce, grading it, packing it, and 
getting it to market quickly. That’s what it takes to sell to big 
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brokers and supermarkets.
 “We have joined Farm Foods now, and we’re going to 
be vegetable farmers in Wisconsin. We’ll be growing over 
250 acres of crops, including 60 acres of fresh vegetables 
and 100 acres of kidney and navy beans. A refrigerator truck 
will haul the produce to markets in Minneapolis, Chicago 
[Illinois] and other cities. Everybody will be involved, either 
directly in farming or in some supporting occupations. By 
making a business of farming we’ll be creating the kind of 
jobs we like to do.”
 The section titled “Bank Statement” says: “On The 
Farm we have a common treasury, where everyone gives the 
bank whatever resources they have and in turn are taken care 
of according to need. We are incorporated by the State of 
Wisconsin as a non-profi t religious organization. This year 
we are growing into supporting ourselves by vegetable sales 
by Wisconsin Farm Foods; the Ladder Company; and our 
prospective cottage industry, the fl our mill. We also have a 
remodeling company that will be working in the area. We 
see it as our planetary responsibility to live as voluntary 
peasants, because of the extremity of the world situation; and 
we’re fi nding it a graceful way to live.”
 Also discusses (with photos): Spiritual midwifery, 
farming (last year they grew 90 tons of soybeans), the 
school, construction, the mill, the ladder company, vegetarian 
diet and soy (they make their own soymilk). Address: Bonnie 
Maroney, Box 33, Route 2, Ettrick, Wisconsin 54627.

2700. Product Name:  Ice Bean (Non-Dairy Frozen Dessert. 
Honey Sweetened. Named Soy Ice Bean from mid-1979 to 
early 1982) [Honey Vanilla, Carob, Strawberry, Chocolate, 
Wildberry, Mocha, Peanut Butter Carob Chip, Toasted 
Almond Fudge, or Almond Espresso].
Manufacturer’s Name:  Farm Food Company 
(Manufacturer).
Manufacturer’s Address:  820 “B” Street, San Rafael, CA 
94901.  Phone: 415-454-3797.
Date of Introduction:  1976 August.
Ingredients:  Honey-Vanilla: Water, soybeans, honey, soy 
oil, vanilla, soy lecithin, carob bean, guar. 1979 Orange: 
Soymilk, orange conc., honey, soy oil, vanilla, salt, veg. 
gum, lecithin.
Wt/Vol., Packaging, Price:  Pint.
How Stored:  Frozen.
New Product–Documentation:  This pioneering product 
was fi rst sold commercially in August 1976. Shurtleff and 
Aoyagi, as the fi rst stop on their Tofu & Miso America 
Tour, visit The Farm Soy Deli in San Rafael, California. 
1976. Sept. 29. They are given the recipe for Farm Soymilk 
Ice Cream: 2 gallons of soymilk. 2.67 cups vegetable oil. 
1 teaspoon salt. 9 cups sugar. 4 tablespoons lecithin. 2 
cups of cocoa. 1 tablespoon vanilla. 2 teaspoons agar or 4 
tablespoons slippery elm. Blend it all well and run through 
an ice cream machine. Serve with 1-2 tablespoons fudge 

topping, if desired.
 Label. 1979, undated. 3 inch diameter. Rainbow colors 
surrounding a cone. “Mfg. by Farm Foods, San Francisco, 
CA 94107. 100% Vegetarian Frozen Dessert.”
 Note 1. Farm Foods was the fi rst genuine soyfoods 
company in the United States. It traced its origin to The 
Farm in Summertown, Tennessee. This is the earliest record 
seen (May 2019) concerning Farm Foods; This was the fi rst 
soyfoods product launched by Farm Foods.
 Ad in Whole Foods. 1979. Oct. p. 69. “Farm Foods 
Soy Ice Bean: The Completely Vegetarian Frozen Dessert.” 
Leafl et, 1979.
 Spot in Whole Foods. 1981. Dec. p. 47. “Ingredients: 
Water, soy powder [powdered soymilk], honey, soy oil, 
vanilla extract, soy lecithin, locust bean gum, guar gum, Irish 
moss. 3 fl . oz. Summertown, Tennessee.”
 Leafl et. 1982. 8½ by 11 inches. Color. “The Original 
Soy Ice Bean.” Spot in Whole Foods. 1982. July. “New 
fl avors are Pineapple Orange Sunshine, Almond Espresso, 
and Toasted Almond Fudge.” Spot in Whole Foods. 1982. 
Oct. “Farm Foods Gets Ice Bean Trademark. 3-gallon tub 
size introduced.”
 Talk with Steve Demos. 1983. The Farm gets the 
soymilk for its ice cream from Loma Linda spray dried 
soymilk. The vacuum panning stage reduces beany fl avors.
 Talk with Robert Tepper of Farm Foods. 1984. Dec. 
28. Robert was in and out of San Rafael. He was the offi cial 
president of the company. They defi nitely distributed Ice 
Bean with a van from 820 “B” Street in San Rafael. They 
even started getting involved with Rock Island–a natural 
foods distributor. One big change at “B” Street was in the 
equipment used to make Ice Bean. They went from little 
batch ice cream machine with no overrun. At the King Street 
plant in San Francisco they bought a $25,000 Mark III 
continuous ice cream freezer. So in both locations they made 
Ice Bean themselves!
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
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Creams. p. 40-41. “In August 1976 members of The Farm 
opened The Farm Food Company (a natural food story, 
soyfoods restaurant, and soy dairy) at 820 “B” Street in San 
Rafael, California. There, using a batch Emery Thompson 
ice cream freezer and a soft serve machine, they started to 
make the fi rst commercial Ice Bean. What a name! Was 
it a joke? No. It was the absolutely honest, unpretentious, 
tongue-in-cheek vegetarian all-American counterpart to 
such highfalutin pseudo-European names as Haagen-Dazs. 
Initially, most Ice Bean was sold in cones over the counter 
at The Farm Food Co. soda fountain and in pints in their 
freezer, but a little was distributed locally by Farm Foods 
van. Soon fi ve fl avors were available; strawberry was the 
favorite.” In early 1978 The Farm Food Co. in San Rafael 
was closed. In July 1978 production started at 144 King St. 
in San Francisco.
 Poster. Farm Foods. 1986. “The Scoop of the Year! 
Since 1975, Ice Bean has been made with the fi nest natural 
wholesome ingredients... Buy all nine honey-sweetened 
fl avors.”
 Note 2. Webster’s Dictionary defi nes espresso (derived 
from the Italian caffé espresso, literally pressed out coffee), a 
word fi rst used in 1945, as “coffee brewed by forcing steam 
through fi nely ground darkly roasted coffee beans.”
 Note 3. This is the earliest record seen that uses the word 
“espresso” in connection with soy.

2701. Product Name:  The Learning Tree Tofu Kit.
Manufacturer’s Name:  Learning Tree (The).
Manufacturer’s Address:  Box 76E, Bodega, CA 94922.
Date of Introduction:  1976 August.
New Product–Documentation:  See also next 2 pages. 
This is America’s fi rst widely sold, widely advertised 
and important tofu kit, introduced in August 1976. It was 
developed by Larry Needleman of The Learning Tree in 
Bodega, California, based on designs from The Book of Tofu.
 Shurtleff wrote in his journal in Aug. 1976: “This month 
I meet Larry Needleman, who has developed a nice Tofu Kit, 
based on designs from our Book of Tofu. He visits our home 
and Center at 790 Los Palos Dr. [Lafayette, California]; we 
sit in the den and talk.”
 “1976 Sept. 29–Akiko and I leave on Tofu & Miso 
America Tour, in our white Dodge van packed full of books 
and tofu kits (from Larry Needleman). As we stop for our 
fi rst gas on the San Pablo Dam Road, I wonder if the tires 
will explode or the springs break under all the weight.” “Trip 
expenses included $1,200 or more to Larry Needleman for 
tofu kits at the wholesale price.”
 The initial retail price of the kit was $11.95 and the 
wholesale price was $7.77. It soon became the world’s most 
popular tofu kit. Larry continually improved on the design, 
until it was a joy to use or behold.
 Invoice No. 4992. 1977. Jan. 17. To New Age Foods 
Study Center (790 Los Palos Manor, Lafayette, CA 94549) 

from The Learning Tree (P.O. Box 829, Corte Madera, CA 
94925). 12 boxed tofu kits, $7.17 each, total $86.04. Picked 
up by Sandy Hill.
 Brochure. 1977. Feb. 1. Tofu Kit Information Sheet. 
Outside dimensions: 8 5/8 by 5 1/8 by 4 inches high. Weight: 
2.85 lb. Suggested retail price: $12.95. “Ingredients: The 
Learning Tree Tofu Kit contains a 16 page booklet with 
recipes for making and using tofu, a Philippine mahogany 
[red lauan; not real mahogany] settling box, joined by 
silicon-bronze, ring-shafted, boat building nails, a muslin 
pressing sack, an 18-inch square of 44/36 unbleached 
cheesecloth, and a 3 ounce packet of natural nigari solidifi er 
(enough for about ten batches). Packaging: The Tofu Kits 
are shrink wrapped in 100 gauge Reynolon 4155, a crystal 
clear, polyethylene fi lm... Current Distribution: First released 
in September 1986, the kit now has distributors and retail 
accounts in 22 states in the United States and one in British 
Columbia. They are almost exclusively Natural Food Stores 
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and Health Food Stores, with a sprinkling of cookware 
shops and book stores. Advertising: The Tofu Kit has been 
nationally advertised as a mail-order item in East West 
Journal, Well-Being Magazine, and Mother Earth News... 
Terms and Prices: To retailers: $8/kit. Minimum order–6 kits. 
To distributors. $6.50/kit. Minimum order–24 kits. The Tofu 
Kit is the fi rst product and labor of love and service from 
The Learning Tree. It was entirely inspired by The Book of 
Tofu, as a convenient tool to help people make their own tofu 
at home and as a means of shifting eating habits away from 
meat, freeing much needed vegetable protein to feed starving 
people.” P.O. Box 829, Corte Madera, CA 94925. 2/1/77.
 Ad in Mother Earth News. 1977. No. 43. p. 37. Jan/
Feb. (4.5 by 2.5 inches) “Tofu–Easier to make than bread! 
Tofu kit from the Learning Tree.” The kit costs $11.95 from 
Westbrae Natural Foods in Berkeley, California.
 Leafl et #1. 1977? “Tofu Kit information sheet.” Double 
sided with recipes. Black ink on tan paper. The kit retails for 
$12.95. Leafl et #2. “Tofu Kit: Make your own tofu at home... 
quicker and easier than baking bread.” Black ink on burnt 
sienna paper. Single sided. The kit retails for $12.95.
 Note: “The Learning Tree” is the title of the fi rst fi lm 
made by the well-known black photographer and fi lm-maker 
Gordon Parks.
 Ad in East West Journal. 1978. April. p. 11. “Make your 
own tofu at home–quicker and easier than baking bread.” 
Send a check or money order for $12.95 ($13.95 in Canada) 
to The Learning Tree, Box 76, Bodega, CA 94922. Ad in 
East West Journal. 1978. Oct. p. 62.
 In June 1981 it was selling at the rate of 350 kits/
month in the USA, decreasing to 150/month in June 1982. 
At this time it was made for the Learning Tree by physically 
handicapped people at the Marin Community Workshop in 
Mill Valley, California. Suggested retail price was $18.95.

2702. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu country 
style cooks better than it looks. Mother Jones. Aug. p. 54-55. 
[1 ref]

• Summary: An introduction to tofu 
with four recipes. Address: 790 Los 
Palos Dr., Lafayette, California 94549.

2703. Farm Food Company. 1976. 
August. New soyfoods restaurant or 
deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. 
Sept. Tofu & Miso America Tour 
Itinerary. Contact: Kathleen Sandler.
 Questionnaire fi lled out by Robert 
& Constance Dolgin. 1980. Jan. The 
Farm Food Co. in San Rafael opened 
its deli in about Aug. 1976, and the 
same month started making tempeh, 
tofu and soymilk. Shurtleff & Aoyagi 
visited in Sept. 1976. A list is given 

of dishes containing soyfoods served at the deli during its 
fi rst year in business: Fried tofu sandwiches, tofu salads 
[like eggless egg salads], tofu salad dressings, and tofu 
cheesecake; tempeh burger, deep-fried tempeh cutlet, tempeh 
with creamy tofu topping, and Indonesian delight (tempeh 
strips with peanut butter and miso sauce over rice); soymilk 
ice cream, soymilk shakes, soy yogurt, soymilk mayonnaise, 
and soy whipped creme; soybean stroganoff and burritos; 
TVP chili; and Vege-Links (canned Loma Linda meatless 
hot dogs). Also for sale at the food store were packaged tofu, 
soymilk, tempeh, soy mayo, and Ice Bean [soy ice cream], 
all made in the same building.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3.
 Laurie Sythe Praskin. 1985. “The Farm soy history: 
An overview.” States (p. 3) that it was named “Farm Foods 
Cafe.”
 Note 1. This is America’s fi rst “soy deli,” offering a host 
of highly creative and delicious recipes, served at a counter 
or tables.
 Note 2. At this deli was developed and made the world’s 
fi rst “Tofu Salad,” which would soon (made by various 
companies, including Farm Foods in San Francisco) become 
one of America’s fi rst popular tofu products, widely called 
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978), 
and “Missing Egg Salad” (1978). Address: San Rafael, 
California. Phone: 415-454-3797.

2704. New-age Foods Study Center. 1976. Publications & 
materials, 1976 [mail order catalog]. 790 Los Palos Manor, 
Lafayette, CA 94549. 1 p. Single sided. 36 x 22 cm. Aug.
• Summary: This 1-page leafl et, 8½ by 14 inches, printed on 
one side with black ink on white paper, is the Center’s fi rst 
catalog. In the upper right corner is the Japanese-style logo 
of waves and a moon in a circle.
 Publications: The center sells four books written or 
published by William Shurtleff and Akiko Aoyagi (the 
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softcover edition of The Book of Tofu, published by Autumn 
Press {336 pages} retails for $6.95), pamphlets, a tempeh 
brochure, Diet for a Small Planet by Lappe.
 Materials: (10) A tofu box (made of ponderosa pine) for 
the preparation of homemade tofu. (11) A tofu-making kit: 
“Contains a hardwood box, pressing sack, settling cloths, 
packet of natural nigari, and illustrated instructions.” (12) 
Write for a catalog of “Commercial tofu-making equipment: 
Grinders, cauldrons or pressure cookers, presses, etc.” (13) 
“Koji starter for miso or shoyu: Write for a catalog and price 
list showing 20 available varieties.”
 Coming soon are The Book of Kudzu and The Book of 
Sea Vegetables. Address: Lafayette, California. Phone: 415-
283-3161.

2705. Shurtleff, William; Aoyagi, Akiko. 1976. Miso to 
wa? [What is miso? Translated into Japanese by Tsutomu 
Mochizuki]. Shinshu Miso Research Inst., Nagano-shi, 
Japan. 15 p. [1 ref. Jap]
• Summary: A Japanese-language translation of the English-
language pamphlet “What is Miso?” originally published by 
Westbrae Natural Foods in on 1 May 1976. Dr. Mochizuki 
was interested in this western viewpoint on miso. Address: 
Authors: 790 Los Palos Dr., Lafayette, California 94549; 
Translator: Director, Shinshu-Miso Research Inst., Nagano-
shi, Japan.

2706. Bates, Cynthia; Lyon, Alexander; Sorenson, S.; 
Keller, B.; Jenkins, Suzy. 1976. Beatnik tempeh making. 
Summertown, Tennessee: The Farm. 20 p. Undated. 28 cm. 
Mimeograph. [8 ref]
• Summary: Contents: Abstract. Introduction. Methods 
of preparing inoculum: Pure culture propagated on rice 
(in California and Kentucky), dry inoculum (Tennessee), 
inoculum grown on sweet potatoes (Tennessee), serial 
transfer (Tennessee).
 Methods for making tempeh: Making tempeh at home 
(5 lb.; soaking the beans, splitting the beans, second boiling, 
cooling the beans, inoculation, incubation), making tempeh 
for a large family group (about 4 kg [8.8 lb] per day), 
community scale production (25 kg [55 lb], Tennessee), 
commercial production in California (10 kg. [22 lb] per day). 
soy pulp [okara] tempeh. Quality control. A table compares 
“good tempeh” with “bad tempeh” in terms of texture, color, 
odor, uniformity, and taste. Tempeh is a great favorite on the 
Farm and easily digested.
 Recipes for tempeh: Indonesian fried tempeh. Tempeh 
burger. German tempeh sandwich. Albert’s tempeh topping. 
The great potential of tempeh. Expanding our tempeh 
operation (on the Tennessee Farm). Some facts about tempeh 
and food. References. Acknowledgement.
 “Introduction: The Farm is a non-denominational 
religious community of 1,100 men, women and children 
living in southern Tennessee. We also have a dozen smaller 

communities living in other parts of the U.S., also in Canada, 
Europe and Guatemala. We are complete vegetarians: we 
eat no meat, eggs or dairy products because we found out 
that, on the average in the U.S., it takes eight pounds of 
feed protein to produce one pound of meat protein. We 
believe that by being vegetarians we can utilize our planet’s 
resources more effi ciently, and thus make more food 
available for our hungry world.
 “Over the last fi ve and one-half years that we’ve been 
together, we’ve developed a tasty, nutritious diet of beans 
and grains that centers around soybeans as a protein source. 
We have a soy dairy that produces 120 gallons of soy milk 
fresh each day to supply our community. The Soy Dairy 
also makes soy yogurt, soy cheese [tofu] and Ice Bean (soy 
milk ice cream) from the soy milk. We love the good tasting, 
versatile, high protein soybean and one of our favorite ways 
of eating it is the fermented product, tempeh. At present our 
communities are making tempeh in Tennessee, California 
[San Rafael], Colorado, Kentucky, New York, and Louisiana 
[Houma].”
 “We plan to increase tempeh production on the 
Tennessee Farm to 135 kg. daily for the community, and to 
introduce it to neighboring towns.” “Our Colorado Farm 
makes solar dehydrated tempeh chips for soup mix, and this 
operation could be expanded or duplicated.”
 “Acknowledgement: We would like to thank Don 
Wilson for the information on the California Farm method 
of making tempeh and inoculum.” Thanks also to Diane 
Darling, “the Farm Tempeh Crew, and friends who’ve 
helped: Debra Heavens, Valerie Epstein, Paul Meltzer, 
Maureen Hale, Deborah Stevenson, Laurie Sythe, David 
Handel, JoAnn Else, Paula Denton, and Corey Ford.
 Later summarized as “Utilization of Tempeh in North 
America” in K.H. Steinkraus, ed. 1983. Handbook of 
Indigenous Fermented Foods. New York: Marcel Dekker. p. 
48-50. Address: The Farm, Summertown, Tennessee.

2707. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Aug. 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 August: Quong Hop’s Co., 161 Beacon St., South San 
Francisco, California 94080 (BOT2, CTE). Steven Zeev 
Berg, c/o Caldron Restaurant, 306 E. 6th Street, New York, 
NY 10003 (BOT2–The book did not arrive until Nov. 1976). 
Peter G. Beane, Star Route, North Anson, Maine 14958 
(BOT2). Doug Wasyliw, 842 E. 10th Ave., Vancouver, 
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BC V5T 2B1, Canada (BOM2, 10 WIT, 10 WIM, 2CTE, 
2CKS). Bob & Toni Heartsong, 6051 S.W. 46 Ter. [Terrace], 
Miami, Florida 33155 (BOM, BOT2, BOM2). Lorenz A. 
Schaller, South Pasadena, California 91030 (BOM2). James 
Hemminger, 216 E. Ella, Fayetteville, Arkansas 72701 
(BOM, BOM2). Address: New-Age Foods Study Center, 
790 Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.

2708. Shurtleff, William; Aoyagi, Akiko. 1976. The book of 
miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, California, 
and Brookline, Massachusetts: Autumn Press. 256 p. Sept. 
23. Illust. by Akiko Aoyagi. Index. 28 cm. Revised ed. 1981. 
New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary:  See next 4 pages.  Contents: What is miso? 
Preface. Acknowledgments. Part I. Miso: Savory, High 
Protein Seasoning. 1. Soybeans, protein and the world food 
crisis. 2. Miso as a food. 3. The miracle of fermentation. 4. 
The varieties of miso: Introduction. An overview: Natural 
vs. quick miso, salty vs. sweet miso, red vs. white miso, 
chunky miso and koji miso vs. smooth miso, expensive vs. 
inexpensive miso, miso from the provinces.
 Regular Miso: Rice miso (red / aka, light-yellow / 
shinshu, mellow red / amakuchi akamiso, mellow beige / 
amakuchi tanshoku, mellow white / shiro koji, sweet red 
/ edo or edo ama-miso, sweet white / Kyoto shiro miso), 
barley miso (karakuchi mugi, mellow barley / amakuchi 
mugi), soybean miso / mamé miso (miso-dama, Hatcho 
miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West: Miso toppings, miso 
in dips & hors d’oeuvres, miso in spreads & sandwiches, 
miso dressings with salads, miso in soups & stews, miso in 
sauces, miso with grains, beans & tofu, miso in baked dishes, 
miso sautéed & simmered with vegetables, miso in grilled 
dishes, miso in deep-fried dishes, miso & eggs, miso in 
desserts, miso pickles, koji cookery.
 Part III. The Preparation of Miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso (incl. 
miso-dama). 9. The traditional miso shop. 10. The modern 
miso factory.
 Appendixes: A. A brief history of chiang, miso, and 
shoyu: Introduction, Chinese chiang, early Japan, the Nara 
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to 
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.), 
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the 
forerunner of shoyu (Priest Kakushin returns to Japan from 
China, where he learned how to make Kinzanji miso, settles 
at Kokoku-ji temple near town of Yuasa, discovers tamari), 

miso during the Edo Period (1603 A.D. to 1867 A.D.), the 
development of shoyu the Meiji and Pre-war Periods (1867 
A.D. to 1941 A.D.), modern times, transmission to the West.
 B. The varieties of Chinese chiang, Korean jang and 
Indonesian Tao-tjo. C. The chemistry and microbiology of 
miso fermentation: Introduction, koji starter molds, making 
koji starter, making koji–the fi rst fermentation, cooking 
the soybeans, preparing the miso–the second fermentation, 
the fi nished miso. D. People and institutions connected 
with miso: In Japan–Miso research scholars and institutes, 
exporters of natural miso and koji to the West, traditional 
or semi-traditional shops making natural miso, Japan’s ten 
largest miso factories (gives the production in tons/year for 
several companies), other well-known miso makers. Makers 
of koji starter and koji, Japanese restaurants specializing in 
miso cuisine. North America–Miso research scholars and 
institutes, commercial miso makers, companies importing 
Japanese miso, koji, or koji starter, individuals interested 
in miso. Europe (Belgium, England, France, Germany, 
Holland, Italy, Portugal) and Latin America (Brazil, Costa 
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with 
seafoods, chicken, and meat. G. Table of equivalents. H. So 
you want to study miso in Japan? Bibliography. Glossary. 
About the authors (autobiographical).
 Note 1. This is the earliest English-language book seen 
(April 2021) that has the word “miso” in the title. It is also 
the fi rst book in the Western world written entirely on the 
subject of miso.
 Note 2. This is the earliest document seen (April 2021) 
that mentions “Hatcho miso” (spelled that way, without a 
hyphen–which is now the typical romanization). Hatcho is 
a Japanese place name meaning (approximately) “Eighth 
Street.”
 Note 3. This is the earliest document seen (April 
2021) that gives illustrated details about commercial miso 
production.
 Note 4. An advertisement on the inside back cover of the 
paperback edition of this book announced that the authors 
were preparing The Book of Sea Vegetables. That book was 
half researched and written but never published because 
of concern with pollutants in sea vegetables, and increased 
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2709. Shurtleff, William; Aoyagi, Akiko. 1976. The book 
of miso (Illustrations–line drawings) (Document part). 
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and 
Brookline, Massachusetts: Autumn Press. 256 p. Sept. Illust. 
by Akiko Aoyagi. [60 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: The two Japanese 
characters for miso. Three men “Putting Hatcho miso to 
bed” by piling nearly round river stones on top of a huge vat; 
the pyramid shape makes the pile earthquake proof. A child 
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holding a sheaf of grain. A round zaru (woven split bamboo 
tray) with a circle of salt in the middle. A square wooden 
measure (isshô-baku) fi lled with soybeans. The top of rice 
and barley plants showing grains and leaves. A wooden 
vat of red miso tied with rice-straw ropes. A miso maker 
standing by large wooden vats of two different sizes, with 
braided bamboo hoops. A well stocked miso shop in Japan 
(at Kichijoji train station, Tokyo). A woman standing behind 
two deep earthenware crocks fi lled with miso; balls of miso 
are in a basket. A sunken open-hearth fi replace (irori) in a 
traditional Japanese farmhouse with a pot hanging over the 
coals on a hook (jizai kagi) and tofu dengaku being grilled 
around the coals, their skewers stuck into the ash.
 Nine wooden kegs of different kinds of miso piled up 
on 3 levels. A fi eld of soybeans planted in rows. A hand 
holding soybeans pods still attached to the stem. A soybean 
pod split open to show the beans. (1) Bar chart of protein 
from different sources vs. protein returned. (2) Diagram of 
energy fl ow through two different food chains, one with a 
steer in the middle, the other with direct consumption of 
soy and grains. (3) Development aid from affl uent nations 
as a percentage of GNP (1960-1971). Stylized soybean 
plant growing out of a stylized Planet Earth. Miso gift 
pack, with poly bags of rice, barley, and Hatcho miso. A 
Japanese pipe kiseru. (6) Graph of intestinal cancer vs. meat 
consumption among females in selected countries; the more 
meat consumed, the more cancer. Miso aging (from Miso 
Daigaku). (7) The varieties of miso and their characteristics 
(full-page table). (8) The percentage of salt in different miso 
varieties.
 (9a) Map of Japan showing where the different types 
of miso originate. (9b) Map of Japan showing geographical 
miso preferences. A head of rice. (10) Famous sub-varieties 
of salty rice miso. Two heads of barley. Table about two 
types of barley miso. Two sets of soybean leaves with pods. 
Table about three types of soybean miso. The Japanese 
characters for Hatcho Miso. (11) A wooden sign in a Hatcho 
miso offi ce: “Supplier to the Imperial Household.” (12) Two 
cross-section views of a tamari miso vat. A small pottery 
crock of sweet simmered miso (Nerimiso). Packages of 
different types of modern miso: Peanut miso, akadashi 
miso, low-salt, high protein miso, Instant miso soup with 
dried frozen tofu, leeks, wakame. (14) Different types of 
miso packaging, both traditional and modern. A sample 
miso label. (13) Varieties of miso available in the West, plus 
characteristics of each. Squeezing a bean of miso out of the 
cut corner of a plastic bag. Three different shoyu containers. 
Six different types of tofu on a cutting board. (15) Oriental 
kitchen tools (utensils; full page). A small crock of salt with a 
wooden spoon in it.
 Suribachi and modern sesame seed grinder. Tofu 
preparatory techniques. Broiling tofu with chopsticks on a 
broiling screen. Four forms of kombu. Two stylized crossed 
sheaves of rice. A traditional farmhouse kamado (raised 

earthenware cooking area). Pottery crock. Black and white 
sesame seeds and plant. Yuzu. Sprig of kinome. Head of 
garlic. Two burdock roots. Two leeks (negi). Making broiled 
miso. Hoba miso. Kaiyaki miso. Yubeshi miso. Wakame 
plant. A bowl of miso soup. A woman drinking hot miso soup 
next to a vending machine. Vegetables cut for miso soup (mi 
or gu). Table of the most popular ingredients in miso soup. 
How to make miso soup at home (4 views). Miso-koshi 
(woven bamboo strainer). Mad monks grinding miso. (19) 
Full-page table of miso soup throughout the four seasons. 
Shiso / beefsteak leaves. Kabocha. Daikon. Irori and jizai 
kagi (sunken farmhouse fi replace and overhead hanging 
hook). Woman serving miso by a sunken / open hearth 
fi replace. Woman kneeling, grinding miso with a pestle (suri 
kogi) in a suribachi (serrated earthenware mortar / mixing 
bowl).
 (20) Rice patties with nori (o-musubi, o-nigiri). Bamboo 
noodle tongs. Homemade noodles in a pot. (21) Broiled 
mochi wrapped with nori. (22) Steamed tofu. A Chinese 
cleaver, with its tip stuck into a chopping block. Cultivated 
shiitake mushrooms growing on a log. Kabocha. Daikon. 
(23) Miso oden. Doténabé [Dotenabe]. Konnyaku twists. 
Dengaku Hoshi. Tofu dengaku (2 pieces, skewered; 3 pieces 
skewered in a box). Japanese eggplant (nasu) scored and 
Shigiyaki. Deep-frying with a wok. Lotus root stuffed with 
miso. (24) Deep-fried sandwiches. (25) Gashouse eggs. 
(26) Layered omelets. Japanese bamboo steamer. Kashiwa 
mochi. Selling miso pickles. Two pickling containers. (27) 
Salt-pressing. Air-drying daikon and turnips (kabu). Miso 
pickles with tea and chopsticks. Amazaké at the Nakamura-
ro restaurant.
 Note: This is the earliest English-language document 
seen (July 2012) that uses the term “Amazaké” to refer to 
amazake.
 How to make miso at home: Utensils, ingredients, and 
process (7 fi gures). (29) Miso fermentation crocks. Corona 
hand-mill. Soft mat koji.
 (30) Proportions by weight of basic ingredients for 
various homemade misos; full-page table. (32) Utensils 
for homemade koji and koji starter. (33) Miso fl ow chart. 
(34) Composition of nutrients in 100 gm of basic miso 
ingredients. (35) Process for homemade rice koji (9 fi gures). 
(36) Graph of changes in koji temperatures. Woman leaning 
over miso vat.
 Japanese farmhouse miso: Traditional country 
farmhouses (2 views). Raised farmhouse kitchen hearth, 
caldrons and earthenware dais (kamado). (38) Farmhouse 
fl oor plan. A kura (family treasury and storehouse). Two 
bamboo colanders. Pounding miso at Suwanose. Making 
miso in a traditional farmhouse (9 fi gures). Farmhouse 
soybean miso made with miso-dama (miso balls) (5 fi gures).
 The traditional miso shop: (39) A 17th century 
workplace (2 fi gures). (40) Tsujita shop fl oor plan. Koji 
trays. (41) Insulated fermentation box. (42) The small tools 
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(full-page). (43) Shop with 2 cauldrons. (44) Steamer and 
cauldron. (45) A fermentation vat. (46) Shop fl oor at vat’s 
rim. Preparing traditional rice miso (31 fi gures). Making koji 
using natural mold spores. Stacked koji trays. Making miso 
in a semi-traditional shop (5 fi gures). Hatcho miso; company 
and vats (2 views).
 The modern factory (2 fi gures).
 A brief history of chiang, miso, and shoyu (incl. 
evolution of Chinese characters). Hideyoshi Toyotomi and 
a robber on the bridge (Hatcho miso history). Making miso-
damari. Inside a Kikkoman shoyu factory around 1900. 
Traditional shoyu seller.
 Chinese chiang in earthenware jars in a courtyard. 
Korean jang; selling it and making at home. The koji mold 
life cycle. Conidiophores of Aspergillus and Penicillium. 
(48) The interaction of basic miso components during 
fermentation. (49) Temperature control curves for four quick 
misos. Edo period shoyu production. Woman cutting tofu for 
Dengaku and women busy making dengaku, both from the 
book Tofu Hyaku Chin. Cartoon of a man pouring himself 
sake, yet thinking of miso soup. Ebisu with fi shing rod and 
big fi sh under left arm. Tamari shoyu pouring out of spigot 
at base of miso vat. Traditional Japanese kitchen utensils. 
Sunken fi replace (irori) with huge carved wooden overhead 
hook hanging from braided rice straw rope. Photo (in 
Nerima-ku, Tokyo) with brief biography of William Shurtleff 
and Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2710. Petaluma Argus-Courier (Petaluma, California). 1976. 
Community calendar. Sept. 29. p. 20. [1 ref]
• Summary: “Friday: Tofu and Miso cookery class with 
Bill Shurtleff and Akiko Aoyagi, Friday, 7 p.m., at People 
Services Center. $1.50 in advance; $2 at the door.”

2711. Wilson, Don. 1976. Method of making tempeh and 
tempeh starter at the Farm Food Company in San Rafael, 
California (Interview). Conducted by William Shurtleff of 
New-Age Foods Study Center, Sept. 29. 2 p. transcript.
• Summary: Contains detailed descriptions (based on 
Shurtleff observing Wilson at work in San Rafael) of how to 
make: (1) 22 lb of soy tempeh on a community scale; (2) 20 
petri dishes full of tempeh starter from freeze dried spores; 
(3) Tempeh starter from sporulated rice tempeh starter.
 On September 29-30, 1976, Akiko Aoyagi and 
William Shurtleff visited Farm Food Company (also called 
the California Farm), which is a branch of The Farm 
(Summertown, Tennessee) as the fi rst stop on our 4-month 
Tofu & Miso America Tour (29 Sept. 1976 to 3 Feb. 1977). 
Don Wilson, the tempeh maker, kindly let us observe and 
record his method and equipment for making tempeh and 
tempeh starter. He started with 10 pounds of dry soybeans 
and ended up with 22 pounds of excellent tempeh, which 
was sold at the Farm Food Co. retail store in San Rafael.

 The description of Don’s process appeared fi rst in 1976 
as a typewritten leafl et published by our Center, then was 
later published in our book Tempeh Production (1980). 
Address: Farm Food Company, 820 “B” Street, San Rafael, 
California 94901. Phone: 415-454-3797.

2712. Shurtleff, William; Aoyagi, Akiko. 1976. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The 
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, 
California, and Brookline, Massachusetts: Autumn Press. 
256 p. See p. 9-11. Sept. Illust. by Akiko Aoyagi. Revised ed. 
1981. New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: “I received my fi rst introduction to fi ne miso 
while working as a cook at California’s Tassajara Zen 
Mountain Center. It was there that I fi rst participated in the 
preparation of miso–we made a 50-gallon vatful once each 
year–and learned its many uses as a seasoning. But it was 
only while living in Japan and working together with Akiko 
on The Book of Tofu that we both really discovered the 
enormous wealth and variety contained in the world of miso 
and began to recognize the great value this soybean food has 
to offer the world. This learning experience was an adventure 
and not the least of its many pleasures was shopping for the 
different varieties of miso needed to prepare our recipes.
 “Throughout Japan, thousands of small shops specialize 
in the sale of miso (and miso pickles), and a sampling of 
forty to fi fty varieties will generally be available. Each is 
displayed in a 5-gallon cedar keg ringed with broad hoops 
of braided bamboo and marked in bold black characters with 
the miso’s name, price, and province of origin. The hues 
and shades create a festival of autumn-maple colors, and the 
total atmosphere has all the warmth and rustic beauty of a 
Florentine cheese shop or a small wine cellar in the French 
countryside.
 “We enjoyed learning the names of Japan’s traditional 
favorites and their distinguished makers, and slowly 
developed the ability to judge quality and character. Using 
miso as a seasoning in our daily cookery, we found it made 
many of our Western-style dishes even more delicious. Its 
versatility seemed almost unlimited and its deep, rich fl avors 
served to enrich and add variety to our meatless diet. In fi ne 
restaurants, we enjoyed a wide variety of different dishes 
featuring miso and found that it had long been important 
in the two main schools of Japanese haute cuisine: Zen 
Temple Cookery and Tea Ceremony Cuisine. I soon came to 
understand that, for many Japanese, miso is the very epitome 
of the satisfying fl avors and aromas of home cooking; the 
mere mention of mother’s or grandma’s miso soup can evoke 
all the warm feelings that come to most Westerners at the 
thought of a loaf of home-baked bread, piping hot from the 
oven.
 “As our interest deepened, we began to visit, learn 
from and eventually become friends with a number of the 
more than 2,400 master craftsmen who make Japan’s miso. 
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Working in shops which are usually located adjacent to 
their homes, many of these men honored the traditional 
spirit of fi ne craftsmanship in a way that transformed daily 
work into an art and spiritual practice. We were drawn to 
their handsomely crafted tools, their high-roofed shops with 
massive arching rafters, and their huge cedar vats–often 
more than 150 years old–that stand taller than a man. In 
the morning air, billows of steam would rise from the great 
iron cauldron and large cedar steamer in which half a ton 
of soybeans and rice were being cooked. When freshly 
harvested koji (mold rice) was removed from its granite-
hewn incubation room, it would fi ll the entire shop with an 
incomparable lingering aroma, rich and subtly sweet, like 
that of freshly-roasted chestnuts or coffee.
 “I was eventually given the opportunity to do an 
informal apprenticeship with Mr. Kiyoshi Tsujita, an 
exemplary miso master living quite near our home. A strong 
traditionalist and purist at heart, he made the most delicious 
miso–and the only brown-rice miso–that we had ever tasted. 
Studying with him and watching him at work, I began to 
appreciate the mysteries of the fermentation process, the 
complexities of its chemistry and microbiology, and the 
harmony of its interaction with the great movements of the 
four seasons. He stressed that the essence of his art could 
not be transmitted in words, for it was linked to one’s local 
climate and the soil in which soybeans, rice, and barley 
grow; embodied in the strains of microorganisms which for 
generations had permeated the air, wood, and rock walls of 
a shop; half hidden in the muscles and bones, feeling and 
intuition of each craftsman. It was a total understanding, 
rooted in a particular place and in a man who becomes 
imbued with it like one who, unbeknownst to himself, 
becomes wet by walking through a mist. As in the ancient 
wine chateaux throughout Europe, it refl ected a tradition and 
culture that took centuries to mature.
 “Nevertheless, he wanted to help both Akiko and me to 
understand his craft and convey its fundamentals to people 
in the West. He therefore encouraged us to begin making 
our own miso and helped us get started. Under his tutelage, 
we prepared many small batches and, for more than a year, 
patiently endured the suspense of waiting, wondering how 
they would turn out. When we seemed pleased with the 
results, he teased us with the Japanese proverb saying that, 
naturally, every person likes his own homemade miso best!
 “Over a period of some four years, Akiko and I had the 
opportunity to visit miso shops throughout Japan and study 
the preparation of most of the main traditional varieties. 
Though ordinarily quite protective of their traditional secrets, 
the shops’ masters were pleased to see our sincere interest in 
their work and, without exception, spared no time or effort 
in showing us everything we wanted to see, answering all 
our questions, and in some cases, later carrying on a detailed 
correspondence.
 “Early in the spring of 1973, we made our fi rst contact 

with country-style miso, a tradition started hundreds of years 
ago by Buddhist priests in their temples and rural peasants in 
their farmhouses, and which still accounts for an estimated 
17 percent of all Japanese miso production. At the Banyan 
Ashram, a community of young people living a simple life 
of meditation and farming on tiny Suwanose Island, we 
learned how to make barley koji (mold barley) in the ancient 
way by ‘catching’ natural wild mold spores fl oating in the 
air. Invited one sunny April morning to join in the work, we 
used a large wooden mortar and heavy pestles to mash koji 
and cooked soybeans together. In an atmosphere of down-
home merriment, everyone lent rhythm to the pounding by 
clapping, stomping, and chanting. The women packed the 
mashed ingredients into tall earthenware crocks, which were 
then ceremoniously sealed. We were urged to return for 
the grand opening when the fermentation had fi nished, but 
warned not to be late, since even fi fty gallons of homemade 
barley miso wouldn’t last long in a large community of 
hungry, hardworking men and women.
 “As our book began to take form, we traveled to 
Taiwan and Korea to visit local miso makers at their work, 
study new varieties of Chinese- and Korean-style miso in 
sprawling outdoor marketplaces, and sample miso cuisine at 
restaurants representing the full gamut of provincial cooking 
styles” (Continued). Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2713. Shurtleff, William; Aoyagi, Akiko. 1976. Preface 
(Continued–Document part II). In: W. Shurtleff and 
A. Aoyagi. 1976. The Book of Miso. Hayama-shi, 
Kanagawa-ken, Japan, Soquel, California, and Brookline, 
Massachusetts: Autumn Press. 256 p. See p. 9-11. Sept. 
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY: 
Ballantine Books, 620 p. [60 ref]
• Summary: (Continued): “In the fall of 1974, we traveled 
deep into the mountains of the northwest provinces to visit 
one of Japan’s ‘long-life’ villages, where many people live 
past the age of ninety and most families still prepare their 
own miso using an ancient method. Upon arrival we were 
invited to join our host family in a light meal featuring 
farmhouse-style Dengaku; fresh homemade tofu was 
pierced with bamboo skewers, coated on both sides with 
homemade miso, and grilled around a bed of live coals 
in the open-hearth fi replace. We were deeply touched to 
discover that both the miso and tofu had been made entirely 
from soybeans grown in the village fi elds, and the mere 
fragrance of that sizzling Dengaku made our 600-mile trip 
well worthwhile. As we studied the miso-making process, 
we could not help but notice how vigorous and healthy the 
villagers seemed, and how this simple life close to nature 
had made each person the master of many useful arts. Here 
we fi rst came to realize how miso could make a major 
contribution to the life of self suffi ciency.
 “While Akiko worked with miso in day-to-day cookery, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   927

© Copyright Soyinfo Center 2021

I spent considerable time studying Western and Japanese 
literature on miso fermentation and visiting Japan’s most 
modern research institutes and factories. I discovered that 
during the past few decades a revolution has taken place 
in miso manufacturing as the use of large-scale, automatic 
machinery, quick fermentation in heated rooms, and high-
speed polyethylene packaging have made it possible to 
mass-produce miso at low cost and distribute it throughout 
the nation and even the world. The uniqueness and character 
of traditional provincial varieties are gradually being lost and 
the new factories have become a threat to the very existence 
of Japan’s many small shops and their high-quality natural 
products.
 Continuing our daily experimentation with miso 
cookery, we eventually prepared more than 600 recipes, 
from which we chose our favorites for use in this book. In 
the mornings and evenings we practiced meditation; our 
days were given over to writing and research, artwork and 
cookery.
 “Despite the joy we found in our work, though, one 
almost unbearable reality has been constantly before us: in a 
world blessed with an abundance of food, indeed more than 
enough for everyone, millions of people are now faced with 
perpetual hunger, severe protein malnutrition, and starvation. 
Yet the use of miso allows each of us to do our small part in 
making better use of the earth’s precious food reserves by 
enjoying soy and grain proteins directly and thereby avoiding 
the colossal waste inherent in the Western pattern of feeding 
these proteins to livestock. How fortunate, we feel, that miso 
offers us its fi ne fl avor and remarkable nutritional value 
together with a time-tested promise to help make the world a 
better home for all.
 “Tokyo, Japan
 “June 1976.” Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2714. Needleman, Larry. 1976. Dear retail store operator 
(Leafl et). P.O. Box 76, Bodega, California 94922. 1 page. 
Single sided, Black ink on beige paper.
• Summary: “Enclosed are two sheets about The Learning 
Tree Tofu Kit. One is an information sheet for you. The front 
of that sheet has factual information about the Tofu Kit. The 
other side has a brief explanation about how Tofu is, made 
and some simple, healthful and delicious recipes for using 
Tofu, that you or your customers may fi nd helpful if you or 
they are unfamiliar with this fi ne natural SOYFOOD that is 
currently taking our country by storm. If you carry Tofu in 
your store, I’m sure you’re well aware of this.
 “The second sheet is an 8½” x 11” display, ‘Point-of 
Purchase’ poster with a picture of The Learning Tree Tofu 
Kit, a brief description of this fi ne food and some typical 
comments by satisfi ed owners of the Tofu Kit.
 “The Learning Tree Tofu Kit is best displayed with the 
beautiful and informative Book of Tofu. They tend to help 

sell each other.
 “Unfortunately as a non-food, cookware item it usually 
gets buried with the few cooking or eating utensils that a 
store may carry and doesn’t end up moving very quickly.
 “I see two main advantages besides the satisfaction of 
being able to produce your own main course, solid protein 
staple; the price and the quality.
 “Price–If soybeans cost you 0.40 per pound, homemade 
Tofu will cost you about 4.16 per pound, saving you about 
3.60 per pound over storebought. On the average, a 2½ 
pound homemade batch will mean a savings of about $1.50.
 “Quality–It’s really phenomenal. The difference between 
fresh, homemade Tofu and the storebought variety is about 
as stark as the difference between homemade bread, fresh 
from the oven and store-bought bread. The fl avor is rich and 
sweet as opposed to fl at or bitter and the texture is creamy 
smooth as opposed to granular and watery.
 “All in all there’s plenty of reason for your customers 
to begin making their own Tofu at home with The Learning 
Tree Tofu Kit.
 “If you have any additional questions, please don’t 
hesitate to get in touch.
 “Love and Light,...”

2715. Zezulka, Allison Y.; Calloway, Doris H. 1976. 
Nitrogen retention in men fed isolated soybean protein 
supplemented with L-methionine, D-methionine, N-acetyl-L-
methionine, or inorganic sulfate. J. of Nutrition 106(9):1286-
91. Sept. [23 ref]
• Summary: Vegetable proteins have recently attracted 
increased attention as low cost replacements for animal 
protein, both as meat substitutes (1) and as milk substitutes 
in infant formulas and supplementary feeding mixtures 
(2). Although the quality of soy protein is high compared 
to other vegetable proteins, it is limiting in methionine 
or total sulfur-containing amino acids. Therefore the 
addition of L-methionine or a compound that can substitute 
for L-methionine is of interest in formulating soybean-
containing products. L-methionine is expensive and its 
addition to foods before processing has caused unacceptable 
fl avors due to degradation of the L-methionine with 
formation of volatile sulfi des.
 In this experiment: “The ability of various sulfur-
containing compounds to replace L-methionine (L-Met) was 
investigated by metabolic balance studies in man. N-acetyl-
L-Methionine (AcMet), D-methionine (D-Met), and sodium 
sulfate (Na2SO4) were used to supplement a diet defi cient in 
sulfur amino acids.” Address: Dep. of Nutritional Sciences, 
Univ. of California, Berkeley, CA 94720.

2716. Product Name:  Carob Soymilk.
Manufacturer’s Name:  Farm Food Company 
(Manufacturer).
Manufacturer’s Address:  820 B St., San Rafael, CA 
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94901.
Date of Introduction:  1976 September.
Ingredients:  Water, soybeans, carob, honey, vanilla, salt.
Wt/Vol., Packaging, Price:  Plastic pint bottles.

New Product–Documentation:  Label. 1976. 4 by 2.5 
inches. Self adhesive. Brown and blue on white. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.

2717. Product Name:  Soyanaise (Non-Dairy Soymilk 
Mayonnaise).
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B St., San Rafael, 
California.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 60. “America’s fi rst known 
commercial soymilk mayonnaise.”

2718. Miyako Oriental Foods, 
Inc. 1976. Price list, Sept. 1, 
1976: Miso. 404 Towne Ave., Los 
Angeles, CA 90013. 1 p.
• Summary: Gives package size, 
wholesale and suggested retail 
prices for Yamaizumi Miso and 
Yamajirushi (Shinshu Type) Miso. 
The latter is divided into shiro 
miso, aka miso, and koji miso. 
For example, the suggested retail 
price of a 2-pound bag of aka 
miso is $2.19. In the upper left 
corner is Yama-chan, the company 
logo, showing a cute child eating 
miso soup with chopsticks. 
Address: Los Angeles, California. 
Phone: (213) 488-1678 Factory.

2719. Shurtleff, William; Aoyagi, 

Akiko. 1976. Tofu & Miso America Tour: 29 Sept. 1976 to 3 
Feb. 1977 [Itinerary with two maps]. Lafayette, California: 
New-Age Foods Study Center. Unpublished manuscript.
• Summary:  On 13 Sept. 1976 the authors bought a large, 

white 1975 Dodge Tradesman 300 van (used, with 
40,000 miles on it). On one side Akiko painted in 
large, bold letters “Tofu and Miso America Tour 
1976-77.” Their Book of Tofu had been published 
in December 1975 and Book of Miso on 23 Sept. 
1976. On Sept. 29 they packed the van full to the 
ceiling with their books on tofu and miso, plus Larry 
Needleman’s tofu kits–and departed. In the van was 
an itinerary of hosts and places to which they had 
been invited and the route drawn on a large map of 
the USA.
 This trip had fi ve main purposes: (1) To introduce 
tofu and miso to America; (2) To introduce people to 
the many benefi ts of a meatless / vegetarian diet; (3) 
To encourage people to start soyfoods companies, 
especially tofu shops; (4) To discuss the dangers of 

human population growth to our small planet; and (5) To 
promote the authors’ newly-published Book of Tofu and Book 
of Miso.
 This itinerary includes the name and address of 64 
people and organizations visited. Many of these were 
pioneers in the soyfoods and natural foods movements: 
Sept. 29–David and Kathleen Sandler, Robert Dolgin, 
Don Wilson, Farm Food Co. (San Rafael, California; we 
observed and recorded in detail how Don Wilson made 
tempeh and tempeh starter / inoculum, and how soymilk 
ice cream was made at Farm Food Co.). Oct. 1–Petaluma, 
California. Oct. 2–Josephine County Food Center, Grants 
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR). 
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Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda 
Shurtleff (McMinville, OR). Visit Rain Magazine (Portland, 
Oregon). They do an interview which is published in their 
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural 
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke 
Lukoskie and Sylvia Nogaki of Island Spring (Vashon, 
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane, 
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias 
of Wedge Food Co-op and Ananda Marga (Minneapolis, 
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer 
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food 
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of 
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George 
Strayer and Larry Krueger of the American Soybean 
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa 
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee, 
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji 
Fukushima and Kikkoman Foods (Walworth, Wisconsin). 
Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan 
at Northern Regional Research Center (Peoria, Illinois). 

Oct. 23–Morning class on commercial production for Les 
Karplus and 5 people at Vegetarian Incorporated (Urbana, 
Illinois). Oct. 23-24. Side trip to visit ADM and Staley 
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian 
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of 
Illinois Dept. of Food Science (Urbana, Illinois). Evening 
program for Karplus in Urbana. Oct. 26. Purdue University 
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct. 
28–Mike Potter and Louis Howie of Eden Foods (4601 
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market 
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay 
Thompson of Rochester Zen Center (Rochester, New 
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–
Alternative Health Education Center (Rochester).
 Nov. 1–Visit Arnold Karmody at Empty Cloud 
(Canandaigua, New York). Meet Dr. Keith Steinkraus 
(Geneva, New York). Nov. 2–Visit with Dr. Steinkraus at 
New York Agric. Exp. Station (Geneva, NY). Lunch together 
with his wife, Maxine. Nov. 3–Tom MacDonald at Hannibal, 
New York. Nov. 4–Ira and Kathy Leviton of Corncreek 
Bakery (South Deerfi eld, Massachusetts). Visit Laughing 
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Grasshopper tofu shop just before it begins operation. Nov. 
5–Fritz Hewitt of Common Ground Restaurant (Brattleboro, 
Vermont). Visit Tom Timmins of Llama, Toucan & Crow 
(Brattleboro). Nov. 6. Shep Erhard (Franklin, Maine). 
Nov. 7–Ann S. Johnson, assistant manager of dining halls, 
Univ. of Maine (Orono, ME). Nov. 8–Visit Marine Colloids 
(Rockland, Maine). Nov. 10–Drive to Boston, stay with 
Nahum & Beverly Stiskin (Brookline). Nov. 13–Tofu & 
Miso program in Boston. Visit Erewhon Natural Foods (33 
Farnsworth St., Boston, Massachusetts), Martha Trundy, 
Jeffrey & Gretchen Broadbent. Nov. 14–Visit to shops in 
Boston’s Chinatown. Michio and Aveline Kushi give a big 
party in our honor at their home at 62 Buckminster Rd., 
Brookline, then take us out to dinner at the Seventh Inn. 
Nov. 15–Tofu-making class at a home in Boston. Nov. 
17–Visit offi ces of East West Journal. Sherman Goldman 
conducts long interview, later published in Jan. 1977 issue. 
Misomaking class at home of Ken Burns. Nov. 18–Visit Joel 
Wollner in Cape Cod. Nov. 19–Radio show then program for 
Joel. Nov. 20–Peter Smith at Quaker group in Pennsylvania. 
Nov. 22–Visit Woods Hole, Massachusetts to study sea 
vegetables. Evening program at New Bedford, MA. Nov. 
23–Stay with Seung Sahn, Sa Nim at Providence, Rhode 
Island Zen Center. Meditate and show students how to make 
tofu. Evening at Insight Meditation Center, Barre, MA, a 
Vipassana center in a former Catholic seminary, co-founded 
in 1976 by Jack Kornfi eld, Joseph Goldstein and 3 others. 
We have dinner, meditate with the sangha, and hear Jack talk 
about Vipassana. Nov. 24 Sit morning zazen with master and 
students at Providence zendo. Nov. 25–Thanksgiving. Akiko 
and I stay alone in a house near Hartford, Connecticut and 
taste a good tofu pumpkin pie. I read about seaweeds. We 
take a long walk in the countryside. Nov. 26–Program for 
Erewhon Natural Foods in Hartford (stay with Maria Orefi ce, 
owner of Garden of Eating restaurant in Hartford). Article in 
The Hartford Courant (Dec. 1). Nov. 27–Long River Food 
Coop in Connecticut. Nov. 28–Stay with Susan and Kirk 
Gershuny of Snowfl ower (Tivoli, New York). They plan to 
make soy ice cream soon. Nov. 29–Drive in deep snow to the 
New York Farm in Franklin, New York. Stay in a big house 
they built. Nov. 30–Carl Bethage of the East West Center in 
Gardiner, New York. Also did a radio program.
 1976 Dec. 1–Visit Frances Moore Lappé at her upstairs 
offi ce in Hudson-on-Hastings, New York. Then visit her 
large home on the hillside. Dec. 1-5–We missed a program 
for Annemarie Colbin in New York City (partly because 
we feared our van would be burglarized on the street) so 
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora 
(Niki; Bobbie’s friend). I work on writing The Book of 
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy 
N. Bailey and Robert Rodale) at Rodale Press (Emmaus, 
Pennsylvania); I am surprised they serve white sugar on 
their dining tables. Dec. 8–Tim Snyder of Ecology Co-op 
in Philadelphia. Dec. 9–Stay at home of Sylvia Anderson 

in Pleasantville, New Jersey and do a program upstairs in 
a modern university. Study magnifi cent photos of Native 
Americans by Edward S. Curtis. Dec. 10–Visit Jay and Freya 
Dinshah of the North American Vegetarian Society (Malaga, 
New Jersey); their poor vegan child has bowed legs. Dec. 
12–Cindy Blouse in Dallastown, Pennsylvania. Dec. 13–
Visit Laurelbrook Foods, a natural foods distributor in Forest 
Hill, Maryland. We meet Rod and Margie Coates. Dec. 14–
Big program hosted by Ella May Stoneburner and Seventh-
day Adventists near Washington, DC. Dec. 15–Michael 
Rossoff (who ran the East West Center in Washington, DC) 
planned to host a class in a DC church. After we witness 
a robbery, we are afraid to leave our van on the street. So 
we do a scaled-down program in the home of Murray and 
Pam Snyder, which was the East West Center in Baltimore, 
Maryland. Visit Laurelbrook Foods Warehouse #2 in Durham 
/ Chapel Hill. Dec. 16–Roanoke Food Co-op in Copper Hill, 
Virginia. Dec. 17-18–John Shuttleworth and Jim Morgans 
of Mother Earth News (Hendersonville, North Carolina). 
They do a long interview and take photos. Program at night. 
Note: An audio tape of Bill’s talk at this program is fi led with 
Soyfoods Center documents for 1976. Dec. 19–Chandler 
Barrett in Atlanta, Georgia.
 Dec. 28 & 29–Workshop on tofu and miso at East 
West Foundation, Coconut Grove, Florida. Not on written 
schedule, but shown in two published articles. Handwritten 
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob & 
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155. 
Was this also related to Mary Pung, who fl ew from Florida 
to attend one of the programs on our tour? At the time, she 
invited us to come to Florida–which was not on our planned 
route.
 Note 1. This is the earliest document seen (May 2019) 
concerning the work of Ira Leviton or Tom Timmins with 
soy. One evening, before Shurtleff was scheduled to speak 
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to 
see the Laughing Grasshopper Tofu Shop which was under 
construction on the second story of an old wooden building 
in the nearby town of Millers Falls, Massachusetts. Much 
of the equipment was made out of wood–including wooden 
curding vats and a wooden cider press. The company opened 
in Jan. 1977.
 Note 2. This is the earliest document seen (March 2020) 
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
 Note 3. This is the earliest document seen (March 2020) 
concerning the forerunners of United Natural Foods, Inc. 
(INFI)–in the form of Llama, Toucan & Crow. Address: 790 
Los Palos Manor, Lafayette, California 94549. Phone: 283-
3161.

2720. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso 
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from 
Jan. 1977. [Itinerary with two maps]. Lafayette, California: 
New-Age Foods Study Center. Unpublished manuscript.
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• Summary: Continued: 1976 Dec. 21. Arrive at The Farm 
in Summertown, Tennessee. Meet Margaret Nofziger and 
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of 
the time at “Hoot Owl Hollow,” a large community owner-
built home with many families; our host was Edward Sierra. 
During the next few weeks we stayed in a parked mobile 
home (owned by the Sandlers) in a lovely valley about 1 
hour drive away. I worked on The Book of Kudzu fi nal draft. 
Heavy confrontation with Farm folks–as I am about to start a 
program–about how they didn’t like my way. Write a 4-page 
pamphlet titled “What is Tempeh?” jointly with Cynthia 
Bates. 1976 Dec. 31–This is our fi rst year with signifi cant 
income ($27,390, mostly from Autumn Press royalties) but 
no profi t. During 1976 thirty articles and book reviews about 
our work with tofu and miso were published in magazines 
and newspapers in the USA and Japan.
 1977 Jan. 2–Our Tofu & Miso America Tour continues. 
Jan. 3–Stay in a suburban home with Lynn Delacruz 
in Meridian, Mississippi. Jan. 4–Program for Atlantis 
Distributors in New Orleans. That night we stay in a trailer 
home with John and Katherine Gabriel in Houma, Louisiana. 
They are from The Farm and make commercial tempeh 
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the 
program I meet Dr. Ralph Sand who is studying tofu and soy 
cheeses at Anderson Clayton. We also visit with my cousin, 
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton, 
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started 
by Thom Leonard) in Fayetteville, Arkansas. His partner is 
Mary Weingartner. We sleep on the fl oor of a small house 
in Fayetteville and the next morning see Jim make tofu in 
a bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan. 
12–Stay with Robert Nissenbaum (a fi ne, humble fellow) in 
St. Louis, Missouri. I fi nish typewritten manuscript of “What 
is Tempeh?” Jan. 13–Program at a restaurant, The Sunshine 
Inn (St. Louis). Sponsored by The Ethical Society. Stephen 
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
 Jan. 15–Meet David and Danette Briscoe (Kansas 
City, Missouri; they soon start publishing Soycraft, a small 
periodical on soyfoods), dinner with Thom Leonard at his 
home in Lawrence, Kansas (we have miso soup with miso 
that Thom made, then do a big program sponsored by the 
Mercantile Community Co-op in downtown Lawrence at 
either the Lawrence Library or Community Center–in a big 
downstairs room. I tape the lecture. Unbeknownst to me, Ken 
Bader, CEO-to-be of the American Soybean Assoc., is in 
attendance). Jan. 16–Visit Bob Amelay of the Omaha Food 
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska 
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in 
Boulder, Colorado. The fi rst night we do a big tofu program 
in the historic Boulder Theater. That afternoon we have an 
audience with the Karmapa–a high Tibetan spiritual leader, 
who has diabetes; we give him an inscribed hardcover copy 
of The Book of Tofu. Akiko recalls cooking tofu burgers for 
him. That evening in a large, packed hall, we witness his 

Holiness conduct the Black Crown Ceremony.
 Jan. 20. Jimmy Carter is inaugurated as president. Jan. 
24–Program for The Colorado Farm in Hotchkiss, Colorado–
way out in the boondocks. Jan. 25–Stay with Andrea Chin in 
Taos, New Mexico. Visit Lama Foundation high above Taos 
in the snow (Steve Durkee, teacher). They have many small 
meditation cubicles around the hillside and have just fi nished 
a nice adobe meditation hall. Near Durango, Colorado, we 
visit Ed Tripp, who looks lonely, sad and desolate, farming a 
little patch of organically grown wheat and living alone in a 
bare shack on coffee and cigarettes.
 Jan. 26. We stay somewhere in New Mexico. Jan. 27–
Program at the First Unitarian Church in Albuquerque (79 
p.m.) hosted by Michele E. Martin of Jemez Bodhi Mandala 
Zen Center, Jemez Springs, New Mexico. Sit meditation in 
their cold Rinzai zendo then soak in the hot springs outside 
in the snow. Their teacher, Sasaki roshi, is not there. Jan. 
28–Susan Berry in Silver City is supposed to host a program. 
We cannot fi nd her house. At one point along in here we do 
a program in or near Utah in a remote church up on a little 
bluff. Dinner before at Frosty Hot Dog place. Jan. 29–Long 
drive across Arizona to San Diego. Jan. 30–Big program in 
San Diego for 350 people at the Ocean Beach Community 
School hosted by David and Barbara Salat, publishers of 
Well Being magazine. Afterwards we stayed overnight on 
their houseboat in San Diego Bay. Magical. Akiko had a bad 
cough and was very tired.
 In Los Angeles we spend a day (in late January or early 
February 1977) with Lewis Headrick and Jimmy Silver 
visiting three small tempeh shops: Bali Foods (in Baldwin 
Park, run by Mr. Henoch Khoe), Country Store Health Foods 
(in Sun Valley; Joan Harriman), and Toko Baru (in West 
Covina; Randy Kohler). One evening we had dinner with Mr. 
Yamauchi and perhaps Al Jacobson. I gave a presentation on 
tofu. Afterwards, in the parking lot, Mr. Yamauchi gave me 
an envelope containing several hundred dollars in bills–his 
way of saying thank you for the work we were doing on 
behalf of tofu.
 Feb. 1. Drive to northern California, then have dinner at 
the home of Herman and Cornellia Aihara (Oroville, CA). 
Feb. 2. Last program of the tour for Harold Lockhard of the 
Sacramento Natural Foods Co-op (Sacramento, California; 
Program is in a modern college building).
 On 3 Feb. 1977 arrive home in Lafayette, California.
 On this 4-month tour the Shurtleffs, trying to do for 
soyfoods what Johnny Appleseed did for apples, presented 
70 public programs attended by about 3,646 people, did 
many media interviews and appearances, and traveled 15,000 
miles. They had a gross income of $18,020 from honoraria 
and sales of their books (Book of Tofu, Book of Miso), tofu 
kits, pamphlets, and nigari. Total trip expenses were about 
$5,361 plus about $7,200 for books from the publisher, 
leaving a net income of about $5,459. It was a huge, 
challenging, and exhausting Odyssey that bore abundant fruit 
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in the founding of a new tofu shop almost everywhere they 
spoke.
 1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.) 
with Robert Dolgin and David Sandler (from the Farm and 
Farm Foods in San Rafael) and Larry Needleman leads to 
the establishment of Bean Machines, Inc. (BMI). The Farm 
places a fi rm order for a Japan tofu system.
 1977 Feb. 12–Bill and Akiko leave America and fl y to 
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos 
Manor, Lafayette, California 94549. Phone: 283-3161.

2721. Product Name:  Tempeh.
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B St., San Rafael, CA 
94901.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1976. 
What is Tempeh? p. 5. Attn: Lewis Headrick. This is a 
natural food store and soy dairy that makes and sells fresh, 
fried, and frozen tempeh. Shurtleff, W. 1976. Sept. Don 
Wilson’s method of making tempeh at Farm Food Co. in San 
Rafael. 2 p. Unpublished manuscript. Shurtleff and Aoyagi 
visited this small tempeh shop in Sept. 1976.

2722. Product Name:  Tofu.
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B. St., San Rafael, CA 
94901.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1976. 
Sept. 29. Visited plant on Tofu & Miso America Tour. 
Shurtleff & Aoyagi. 1977. Jan. 28. Commercial Tofu Shops 
and Soy Dairies. David Sandler.
 Update: 1997 Oct. 16. This company is now named 
FarmSoy Company, 96C The Farm, Summertown, Tennessee 
38483. Phone: 615-964-7411. Contact: Barbara Elliott, vice 
president. They still make tofu and tofu products. This is the 
oldest existing Caucasian tofu manufacturer in the United 
States.

2723. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: Making tofu at home. Mother Earth 
News No. 41. Sept. p. 40-44. [1 ref]
• Summary: The third in a series of excerpts from this book. 
Gives a detailed description, with 14 illustrations, of how to 
make tofu at home. 1 cup of soybeans makes 22-26 ounces 
of tofu. One sidebar gives a brief history of tofu, and another 
notes that Shurtleff and Aoyagi are planning a USA tour this 
fall to speak about tofu and miso. Address: 790 Los Palos 
Dr., Lafayette, California 94549.

2724. Product Name:  GSPC (Textured Soy Protein 
Concentrate).
Manufacturer’s Name:  Griffi th Laboratories.

Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1976 September.
New Product–Documentation:  Ad in Food Processing 
(Chicago). 1975, Aug. p. 29. “Solving the puzzle of soy 
proteins.” Griffi th Laboratories is now making GSPC, which 
stands for “Griffi th Structured Soy Protein Concentrate.
 Crocco, Stephanie C. 1976. Food Engineering. Sept. 
p. ef-14-18. “Better texture for vegetable protein foods.” 
Griffi th Laboratories makes GSVP (a textured soy fl our) 
and GSPC (a textured soy protein concentrate) using a 
sophisticated extruder with a patented tempering and cooling 
die positioned at the exit end of the extruder. This is a new 
technique.
 Griffi th Food Proteins. GSVP 125 Series. Product 
description leafl et. Soybean Digest Bluebook. 1979. p. 101.
 “The dawn of a new generation.” Undated. Glossy color 
leafl et. 2 panels each side. Each panel is 28 x 22 cm. On the 
front panel is a barn at dawn. Inside are color ads for GSPC 
and GSVP. Griffi th Laboratories now has offi ces in Chicago, 
Illinois; Alsip, Illinois; Union, New Jersey; Los Angeles, 
California; Union City, California; Lithonia, New Jersey,
 Talk with Walter Wolf. 1988. Nov. 15. He has a note 
from 1981 stating that Griffi th is no longer making textured 
soy protein concentrate.

2725. Mother Earth News. 1976. News from bill shurtleff 
and akiko aoyagi. No. 41. Sept. p. 44. Letter. [1 ref]
• Summary: “Bill Shurtleff and Akiko Aoyagi–talented 
authors of The Book of Tofu recently wrote to MOTHER 
and asked us if we’d pass along the following two 
announcements. First: In response to a gratifyingly large 
number of invitations, Mr. Shurtleff and Ms. Aoyagi will 
tour the U.S. this fall, giving special lecture presentations 
to natural food centers, student body organizations, clubs, 
etc... and they’d like to hear from any such groups that would 
be interested in having them come and talk. According to 
Bill Shurtleff, ‘At a typical two-hour program, we prepare a 
number of our favorite tofu and miso recipes for people to 
sample, teach others how to make tofu at home for 13¢ per 
pound, talk about the high-protein nutritional value of these 
fi ne foods, and discuss the important role they can play in 
helping to solve the world food crisis.’ All Bill and Akiko ask 
of sponsoring organizations is a donation of one dollar per 
person-in-attendance, to cover expenses. Interested parties 
are encouraged to write to the address below.”
 “Second: Authors Shurtleff and Aoyagi are putting 
together a new volume–The Book of Sea Vegetables...” 
Address: New Age Foods Study Center, 790 Los Palos 
Manor, Lafayette, California 94549.

2726. Shurtleff, William. 1976. New-Age Foods Study 
Center: Basic purposes and activities (Leafl et). Lafayette, 
California. 1 p. Single sided. Sept. 28 cm.
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• Summary: “1. To work toward creative, low-cost solutions 
to the present world food/protein crisis by doing basic 
research and writing books... Our special interests include 
soybean products (tofu, miso, tempeh, shoyu, etc.), sea 
vegetables, whole-grain bread, and kuzu.
 “2. To aid in the spread of the ideas found in our 
writings by regularly responding to invitations from any 
part of the world to do lecture/demonstrations and cooking 
classes.”
 3. To encourage the adoption of meatless and 
vegetarian diets which help make the best use of the planet’s 
precious food resources, are low in cost, conducive to the 
development of a healthy body and clear mind, kind to 
animals, and ecologically sound.
 “4. To encourage people in the West to begin 
commercial or community production of tofu, miso, and 
tempeh...
 “5. To provide centers where people can come to learn 
more about our work and to begin their own study of basic 
important foods. In Japan, we assist people in studying with 
tofu- and miso masters...”
 “6. To work actively to promote the key concept of 
food self-suffi ciency and simpler, low-cost lifestyles that 
are harmonious with the needs of the planetary ecosystem. 
Likewise to encourage deeper understanding of selfl ess 
service, and of daily life and work as a spiritual practice.
 “7. To provide a catalog of publications and materials 
related to our work. We invite you to contact us and we hope 
we may be of service to you.” Address: New-Age Foods 
Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

2727. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Sept. 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 September: The Nova Scotia Farm, RR#2, Hampton, 
NS B0S 1L0 Canada (BOM). Colorado Farm, Rt. 2, Box 
188, Hotchkiss, Colorado 81419 (BOM). Ira Leviton, 
Corncreek whole grain bakery, 60 Elm St., S. Deerfi eld, 
Massachusetts 01378 (BOM, BOT2, BOM2). Empty 
Cloud [Arnold Karmody], RD 3, Canandaigua, New York 
14424 (BOM, TK). Joseph G. Moser, RD1 (Corner Ketch), 
Downington, Pennsylvania 19335 (BOT2). Sylvia Nogaki, 
Island Spring, Rt. 1, Box 624, Vashon, Washington 98070 
(2 x BOT2). Ceres Farms Inc. RD2, Hannibal, New York 
13074 (BOM2, CTE). David Hinckle, c/o Earthbeam, 1399 

Broadway, Burlingame, California 94010 (BOM2, CTE). 
Jimmy Udesky, [Rising Sun], 440 Judah St., San Francisco, 
California 94122 (BOM2, TB). Susan Gershuny, Box 
207, Tivoli, New York 12583 (CTE). Ron McDowell, 466 
Carl St., San Francisco, CA 94117 (TB). Alida Nijhof and 
Willem van Gudenaarde, Amsterdam, Netherlands (BOM, 
paid by Robby de Nies). Diane Murphy [Genjoji Zendo], 
6283 Sonoma Mountain Road, Santa Rosa, CA 95404 (TK). 
Harlan D. Lundberg, P.O. Box 337, Richvale, CA 95974 
(BOM, BOM2, Tapes, TK). Address: New-Age Foods Study 
Center, 790 Los Palos Dr., Lafayette, California 94549. 
Phone: (415) 283-3161.

2728. Erewhon, Inc. 1976. Erewhon. Autumn 1976. Boston, 
Massachusetts. 17 p. Catalog and price list.
• Summary: On the front cover is a photo of fi ve adults and 
three children standing atop the Erewhon warehouse building 
at 33 Farnsworth Street in Boston. In the background are 
skyscrapers and the Boston skyline. The people are: Front 
row (left to right): Maureen Trail Young (sister of Rosemary 
Trail), Richard Young, Holly Young (youngest child), Tansy 
Young, Lori Young. Back row (left to right): David Simon, 
Jeanne Bleiweiss, Tom Herzig.
 On the fi rst page, Tyler Smith, writes about this catalog 
and upcoming events. “To help stimulate our customers, 
in the late Fall, Erewhon will present a lecture and 
demonstration day in both the New York and Boston areas 
which will feature as the main teacher, Mr. Bill Shurtleff, 
author of The Book of Tofu and The Book of Miso. He will be 
coming to this area on a lecture tour from Japan.”
 Contents: Grains. Cereals. Flour. Pasta. Juices. 
Beverages. Spring water. Natural sodas. Nik’s snaks. 
Barbara’s bakery. Bliss pastries (whole-grain, sweetened 
with unfi ltered honey, made at Cable Springs Bakery). 
Donna’s butter cookies, Butterchews, Lind’s candy bars. 
Chico-San candies (Yinnies, Yinnies San-Wich). Crackers 
& Chips (incl. tamari corn chips or corn tortilla chips). 
Rice cakes & bread. Cheese. Butter. Yogurt. Kefi r. Produce. 
Dried fruit. Seeds & nuts (incl. alfalfa seeds unsprayed, 
almonds, Brazils, cashews, peanuts, pecan halves, pistachios, 
pumpkin seeds, sesame–brown, sunfl ower seeds, walnuts). 
Granola. Beans (incl. aduki [azuki], organic black soybeans 
or yellow soybeans from New York, and black soybeans 
from Japan). Seed & nut butter (almond butter, cashew 
butter, peanut butter {Erewhon or Deaf Smith–crunchy, 
or unsalted}, sesame butter, sesame-peanut butter, sesame 
tahini, sunfl ower butter). Fruit butters. Oils: Erewhon oils, 
Arrowhead oils (incl. Soy oil). Condiments-sauces: Erewhon 
sauces (incl. 4 sizes of tamari soy sauce), Erewhon miso 
(kome {rice & soy}, Hacho {soy only}, or mugi {barley 
& soy}–each in 3 sizes), Erewhon Japanese imports (incl. 
shiitake mushrooms, barley kogi [sic, koji] to make mugi 
[miso], kuzu arrowroot powder, tekka seasoning, nigari (to 
make tofu), umeboshi), salt (incl. Herbamare salt, unrefi ned 
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sea salt from France), olives, pickles, sauerkraut, brown 
rice vinegar (from Japan), Pure and Simple vinegar (Honey, 
red wine, apple cider natural), mulled cider spices. Baking 
(incl. barley malt syrup). Niblack’s. Fearns [sic, Fearn’s] 
(incl. Rich Earth wholewheat & soy pancake mix, Soya 
powder natural). Honey-syrup. Erewhon packages: Beans, 
grains & seeds (incl. soybeans yellow organic), hot cereals, 
fl ours (incl. soybean full-fat organic), baking. Arrowhead 
packages. Sea vegetables (agar-agar, hiziki [hijiki], kombu, 
nori, fl avored nori with tamari, wakame, dulse). Fmali 
ginseng. Teas: Erewhon, Celestial Seasonings. Body care: 
Cattier clay, Dr. Bronner’s, Natural Living, Nature’s Gate, 
Orjene, Tom’s, luffas. Cookware (incl. soy dispenser glass). 
Readables: Magazines, books, posters, fl yers-recipes. 
Apparel. Discontinued–sale. New products (Bob Swanson 
was the former owner and creator of Llama, Toucan and 
Crow, a New England distributor; Chico-San’s organic rice 
cakes).
 Erewhon’s New York / New Jersey offi ce is located at 
303 Howe Ave., Passaic, NJ 07055. Address: 33 Farnsworth 
Street, Boston, Massachusetts 02210. Phone: 617-542-1358.

2729. Shurtleff, William; Aoyagi, Akiko. 1976. Getting the 
most from soybeans: Excerpt from The Book of Miso. East 
West Journal. Sept. p. 18-23.
• Summary: Excerpts mostly from the Preface and chapter 2, 
“Miso as a Food.” Includes recipes. Address: 790 Los Palos 
Dr., Lafayette, California 94549.

2730. Shurtleff, William; Aoyagi, Akiko. 1976. Tamari 
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The 
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, 
California, and Brookline, Massachusetts: Autumn Press. 
256 p. See p. 50, 219-21. Sept. Illust. by Akiko Aoyagi. 
Revised ed. 1981. New York, NY: Ballantine Books, 620 p. 
[60 ref]
• Summary: In Chapter 5, “Getting started,” in the section 
on “Basic ingredients,” is a subsection titled “Tamari” 
which states (p. 50): “A close relative of shoyu, tamari is 
prepared from a koji which contains only soybeans and no 
wheat; it has a distinctive, slightly strong fl avor and aroma, 
a dark brown color, and a fairly thick consistency. Produced 
either as a byproduct of tamari miso (p. 44) or as a food in 
its own right, it is now rarely used in its natural form, being 
generally made into sashimi-damari by mixing it with miso-
damari (see below), mizuamé, cane sugar, caramel, and often 
preservatives. Although not widely used in Japan, it remains 
fairly popular in Kyoto and central Japan, where it is used 
as a seasoning for sashimi (raw fi sh). In ancient times tamari 
was widely used in its natural form and highly prized as a 
fi ne seasoning, having much the same fl avor as a best-grade 
Chinese soy sauce. Today, an increasing amount is made 
synthetically.

“Miso-damari–also called uwahiki–is the tamari-

like liquid that accumulates in any variety of miso during 
fermentation. Thicker and richer than tamari, it is gathered 
only in very small quantities and is not sold commercially. A 
delicious by-product of most homemade miso (it rises to the 
surface in summer and settles in winter), it may be used like 
shoyu and is especially delicious with hors d’oeuvres.
 In “Appendix A: A brief history of chiang, miso 
and shoyu,” is a section (p. 219-21) titled “Tamari: The 
forerunner of shoyu.” Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2731. Ford, Frank. 1976. The simpler life cookbook from 
Arrowhead Mills. Fort Worth, Texas: Harvest Press. 157 p. 
Introduction by Fred Rohé. Index. 18 cm. [13* ref]
• Summary: The copyright page states: “First printing–Oct. 
1974–23,000. Second printing–Feb. 1976–17,000. Third 
printing [this book], 110,000. This book is the second third 
edition of a book which was originally released under the 
title of Pack to Nature.”
 The body of the book is the same as that of earlier 
printings. However the 2-page directory titled “Some 
Natural Foods Sources” has been updated and expanded. It 
now lists 41 companies with full addresses and Zip codes. 
New additions include: Arrowhead Mills Distributing Co. 
(Denver, Colorado). Ceres Natural Foods (2582 Durango 
Dr., Colorado Springs, Colorado). Cinagro Distributors 
(now in Chamblee, Georgia). Earth Bound, Inc. (Woodbury, 
Connecticut). Earthwonder (Blue Eye, Missouri). Health 
Foods, Inc. (Des Plaines, Illinois). Houston Health Food 
Distributors (Houston, Texas). Kahan & Lessin Co. 
(Compton, California). Kozek Products (Los Angeles, 
California). Landstrom Co. (San Francisco, California). 
Laurelbrook Foods No. 2 (Raleigh, North Carolina). 
Lifestream Natural Foods (now at 1241 Vulcan Way, 
Richmond, BC, Canada). Manna Foods (Scarborough, 
Ontario, Canada). Midwest Natural Foods (Ann Arbor, 
Michigan). Nature’s Best (El Segundo, California). Pure & 
Simple (795 West Hedding, San Jose, California). Shiloh 
Farms, Inc. Eastern Warehouse (Martindale {near New 
Holland}, Pennsylvania). The Wide Earth Store (Anchorage, 
Alaska). Tochi Products (Fargo, North Dakota).
 Note: This is the earliest document seen (March 2006) 
that mentions Health Foods, Inc., a wholesale distributor of 
health foods and natural foods in Des Plaines (near Chicago). 
Address: Deaf Smith County, Hereford, Texas.

2732. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix B: 
Varieties of Chinese chiang, Korean Jang, and Indonesian 
Tao-tjo [Tauco] (Document part). In: W. Shurtleff and 
A. Aoyagi. 1976. The Book of Miso. Hayama-shi, 
Kanagawa-ken, Japan, Soquel, California, and Brookline, 
Massachusetts: Autumn Press. 256 p. See p. 277-331. Sept. 
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY: 
Ballantine Books, 620 p.
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• Summary: Contents: Introduction. Note: Of the romanized 
Chinese names given in curly brackets below, the fi rst is 
in the Wade-Giles transliteration; the second is in the more 
modern pinyin transliteration.
 Chinese chiang: Introduction, Red or regular chiang 
(chunky chiang, hot chunky chiang, Szechwan red-pepper 
chiang, Hamanatto chiang, Cantonese red chiang, great 
chiang, yellow-red chiang), black chiang (sweet wheat-fl our 
chiang, black chiang), assorted chiangs (introduction, red-
pepper chiang, Canton sweet simmered chiang, dried chiang, 
other varieties (none of which contain soybeans or grain 
koji; sesame chiang, peanut chiang, umeboshi chiang, shrimp 
chiang, corbicula chiang, tangy chiang, semi-fermented 
chiang)), chiang sauces (bean sauce, hoisin sauce {hai-hsien 
chiang, haixiang jiang}, oyster sauce, barbecue sauce, other 
chiang sauces, none of which contain soybeans or grain 
koji; shrimp sauce, Chinese Worcestershire sauce, Chinese 
ketchup). Note 1. The Chinese (Wade-Giles) names and 
characters for each of these sauces are given on page 230.
 Korean jang: Introduction, Korean soybean jang (doen 
jang), Korean red-pepper jang (kochu jang), Mild red-pepper 
jang (mat jang), Chinese sweet black jang (cha jang or 
chungkuk jang), Japanese red jang (wei jang or ilbon jang).
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “kochu jang” (or 
“kochu-jang”) to refer to Korean-style red pepper and 
soybean paste (miso).
 Indonesian tao-tjo: Summary.
 Note 3. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “chungkuk jang” to refer 
to a fermented Korean soyfood or seasoning. Actually, the 
term refers to Korean-style natto which, although it is a 
salted paste, is fermented using bacteria (Bacillus subtilis) 
and therefore does not belong in a book about miso. Address: 
790 Los Palos Dr., Lafayette, California 94549.

2733. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix 
A: A brief history of chiang [jiang], miso and shoyu 
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The 
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, 
California, and Brookline, Massachusetts: Autumn Press. 
256 p. See p. 214-26. Sept. Illust. by Akiko Aoyagi. [60 ref]
• Summary: Contents: Introduction. Chinese chiang [jiang]. 
Early Japan. The Nara period (710-784 AD). The Heian 
period (794-1160 AD). The Kamakura period (1185-1333 
AD). The Muromachi period (1336-1568 AD). Tamari: 
The forerunner of shoyu. Miso during the Edo Period. The 
development of shoyu. The Meiji and pre-war periods (1867-
1941). Modern times. Transmission to the West.
 Illustrations: Evolution of Chinese characters. Hideyoshi 
Toyotomi and a robber on the bridge (Hatcho miso history, 
p. 219). Making miso-damari (p. 220). Inside a Kikkoman 
shoyu factory around 1900 (p. 222-23). Traditional shoyu 
seller (p. 226).

 Page 219: “The origins of modern shoyu can be traced 
more clearly to the mid 1200s when the Japanese priest 
Kakushin returned from China, having learned there the 
technique for preparing Kinzanji miso. Establishing himself 
at Kokoku-ji temple near the town of Yuasa...” Address: 790 
Los Palos Dr., Lafayette, California 94549.

2734. Needleman, Larry. 1976. Contract for services as a 
manufacturers representative (independent contractor). Box 
76, Bodega, CA 94922. 1 p. 36.5 cm.
• Summary: “The agreement, made this ___ day of 
October, 1976 by and between The Learning Tree, a single 
proprietorship, hereinafter referred to as Manufacturer, and 
William Shurtleff, hereinafter referred to as Representative.”
 “2. Representative is and shall be an independent 
contractor, and not an employee or Manufacturer.
 “3. Manufacturer shall not be liable to Representative 
for any expenses incurred by him or for any of his 
acts except as specifi cally required by law, nor shall 
Representative be liable to Manufacturer for the costs of its 
independent operation.
 “4. This contract, and the association created thereby, 
may be terminated by either party at any time upon fi fteen 
(15) days written notice sent to the last known address of the 
other party.
 “5. Initial retail orders–Representative shall sell 
one (1) sample Tofu Kit to each retailer at $7.77 per kit. 
Manufacturer shall pay, on demand, $4.18 per retail sample 
sold to cover Representatives loss of profi t on each retail 
sample. Representative shall take initial retail orders and 
collect $7.77 per kit sold. Representative shall forward 
retail order plus $6.31 per kit sold to Manufacturer in self 
addressed, stamped enveloped supplied by Manufacturer. 
Minimum retail order per store shall be six Tofu Kits.
 “6. Distributor Accounts–Representative shall present 
two (2) of the Manufacturers business cards to each 
prospective distributor. Representative shall also sell each 
prospective distributor two (2) sample Tofu Kits at $6.00 
each. Representative will inform distributors that they may 
place minimum orders for twenty four (24) Tofu Kits at six 
dollars ($6.00) per kit plus freight from the Manufacturer.
 “Except for large, well-known distributors doing over 
two million dollars in gross sales per year, all orders are to 
be prepaid, freight collect. In the case of large, well-known 
distributors, terms are: net seven (7) days, freight collect. 
Representative shall receive a twenty (20) dollar fi nders fee, 
payable on demand, for each distribution account set up as 
described above; plus twelve (12) dollars per account as 
compensation for profi t loss on samples.
 “7. If Representative purchases merchandise from 
the Manufacturer he shall keep all monies accrued from 
wholesale or retail sale of said merchandise.
 “8. In the event of any dispute regarding this contract or 
the performance thereof, it is agreed that the law of the State 
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of California shall control the dispute and that the proper 
forum for the dispute is and shall be the Courts of the State 
of California
 “Agreed to and Accepted:” Signed: Larry Needleman, 
The Learning Tree, 10/5/76. Address: The Learning Tree, 
Bodega, California.

2735. Brentano’s. 1976. Brentano’s pre-Christmas book 
sale:... All paperbacks 20% off, limited time only (Ad). Los 
Angeles Times. Oct. 7. p. G16.
• Summary: The fi rst of 29 books listed is: “1. Secrets of 
Oriental cooking: The Wok Cookbook, by Barbara Farr with 
Irena Kirshman. Chinese wok cookery is the art of blending 
and enhancing fl avors with the aid of exotic ingredients such 
as bok choy and dow see [fermented black soybeans], hoi sin 
[hoisin] sauce and sauce and fi ve-spice powder.”

2736. Schapiro, Abraham. 1976. Preparation of water 
dispersible protein products. U.S. Patent 3,988,511. Oct. 26. 
10 p. Application fi led 2 Jan. 1974. [7 ref]
• Summary: Lecithin makes various protein products, such 
as soy proteins, dispersible. Mentions applications involving 
Central Soya’s Promine D and Promine F, and Ralston 
Purina’s Isolate No. 610 and 620. Address: P.O. Box 548, 
Kentfi eld, California 94904.

2737. Alfi n-Slater, Roslyn B.; Jeliffe, Derrick B. 1976. 
SFH–Science Food Health: Properties of the super-bean. Los 
Angeles Times (California). Oct. 31. p. 354 (p. 31).
• Summary: That super bean is the soya bean, which 
contains about 40% protein and 20% fat. China is the 
ancestral home of the soya bean, where it has been called 
the “Chinese cow.” In Indonesia, the best-known soya 
preparations are tahu (tofu) and tempeh.
 “The preparation of tempeh sounds strange to the 
Westerner, as it makes use of a fungus to predigest cooked, 
mashed soya bean from which the skins... have been 
removed.”
 “Whether we like it or not, soya bean products can be 
expected to increasingly supplement our diets, especially 
replacing the high-cost animal product components.” 
Address: 1. PhD; 2. M.D.

2738. Soybean Digest. 1976. On-farm processing equipment. 
Oct. p. 15.
• Summary: “Numerous models are available on the market 
for processing full-fat soybeans. These generally fall into two 
basic categories. In the extruder process, beans are forced 
through small die holes in an expander-extruder. Heat from 
friction and, in some models, externally applied steam, is 
used to cook the bean to inactivate trypsin inhibiters found 
in raw soybeans. The resultant product is a powdery material 
that does not need additional grinding. Depending upon the 
model, some cooking or drying may be necessary especially 

if the material is to be stored prior to use.
 “The other type of system may generally be referred to 
as dry heat cooking, in which the whole bean is subjected 
to a gas fl ame for brief intervals to accomplish the cooking. 
The cooking process does not disrupt the bean which may be 
stored whole and usually must be ground prior to mixing into 
the diet.
 “Following are several models of full-fat soybean 
processing equipment available. This is not meant to be a 
complete list but to summarize some of the equipment types 
and features.
 “Brady Crop Cooker. Koehring Farm Equipment, 
P.O. Box 1456, Des Moines, Iowa 50305. An extruder 
powered by a tractor PTO requiring no electricity or LP gas. 
Manufacturer’s ratings based on size of tractor used. Will 
produce 800 lb/hr at 55 hp, 1,400 lb/hr at 90 hp and 2,000 lb/
hr at 150 hp. Cooler and dryer attachment optional. Photo not 
available.
 “A. Insta-Pro Extruder. Triple “F” Feeds, Insta-Pro 
Division, 10104 Douglas Ave., Des Moines, Iowa 50322. 
Model 500 powered by a 50 hp electric motor and rated at 
1,000 lb/hr. A larger model requires 100 hp motor and will 
produce 2,000 lb/hr. A gasoline engine can also be used to 
supply power. Optional cooler and exhaust system available. 
Multiple die heads available to form products in various 
shapes and sizes, and a variable speed cutter available to 
adjust particle size.
 “B. Jet-Sploder. California Pellet Mill Co., 1114 E. 
Wabash Ave., Crawfordsville, Indiana. 47933. Will produce 
about 5 tons/hr of full-fat soybeans, using a dry heating 
system followed by rolling. Processed material does not 
require additional drying. LP or natural gas needed for 
heating and a 40 hp motor needed for the rollers. Controls 
available for automated operation.
 “C. Wenger Continuous Extrusion Cooker. Wenger Mfg. 
Co., Sabetha, Kansas 66534. Several models range in size 
from the X-25CF to the X-200 with capacity of 1 to 6 tons/
hr. Powered by electric motors from 60 to 250 hp. Steam 
used to precondition material before it enters extrusion 
chambers. May be equipped with optional automatic control 
panel for operation with limited supervision. Auxiliary 
equipment-grinders, coolers and dryers-also available.
 “D. Mix-Mill Roast-A-Tron-dry heat cookers. Mix-Mill 
Inc., Bluffton, Indiana. 46714. The smaller Roast-A-Tron 
model is powered by LP or natural gas and will process 
about 1,500 lb/hr. Raw beans are cleaned and fl ow through 
a cooking chamber at a regulated rate adjusted for moisture 
content or other factors. Processed beans are whole and 
intact and must be ground before they are included into the 
diet. A larger model–Rotapulse–will process 2.5 to 3.5 tons/
hr, also using LP or natural gas to cook the whole bean. Both 
machines have controls for unattended operation.”
 Photos (p. 14-15) show: (A) Insta-Pro Extruder. (B) Jet-
Sploder. (C) Wenger Continuous Extrusion Cooker. (D) Mix-
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Mill Roast-A-Tron. Address: Univ. of Kansas.

2739. Shurtleff, William. 1976. Soybeans, protein and world 
hunger (Sound recording; cassette tape). Lecture presented at 
one of 70 locations during Tofu & Miso America Tour.
• Summary: This speech was presented on 4 Oct. 1976, as 
part of a program, for 85 people at the West Bank Cafe in 
Corvallis, Oregon. An audio cassette of the speech is in the 
Soyfoods Center Library. The tour went from 29 Sept. 1976 
to 3 Feb. 1977. Address: New-Age Foods Study Center, 790 
Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.

2740. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Oct. 1976 (Archival collection). 1976. 
Lafayette, California. Order forms fi lled out by the person 
who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 October: Hugh J. Hanlon, 323 E. 24th St., North 
Vancouver, BC V7L 3E9 Canada (or 219 A Lonsdale, North 
Vancouver, BC V7W 2E9; BOT2, BOM2, CTE). Marvel 
and Jean Huffman, P.O. Box 444, Lecanto, Florida 32661 
(BOT2, CTE). R. Yepson, Rodale Press, 33 E. Minor St., 
Emmaus, Pennsylvania 18049 (BOT2). Doug Wasyliw, 
295 Wallasey St., Winnipeg, MAN R3J 3C2 Canada 
(BOT2). Greg Weaver, 21 Girton Place, Rochester, New 
York 14607 (BOT2). Jay Thompson, The Zen Center, 7 
Arnold Park, Rochester, New York 14607 (BOT2). David 
and Ann Tucker, 1022 Hudson Ave., Iowa City, Iowa 
52240 (BOT2, CTE). Lionel Shapiro, 3904 16th Ave. 
West, Vancouver, BC V6R 3C8, Canada (BOT2). Helen 
Sandler, 139 Beaconsfi eld Rd., Brookline, Massachusetts 
02146 (BOT2). Luke W.M. Lukoskie, Island Spring, Rt. 
1 Box 625A, Vashon, Washington 98070 (BOT2). Thom 
Leonard, c/o Hemminger, 216 E. Ella, Fayetteville, Arkansas 
72701 (BOT2). Earl Lepper, 30 Upton Park, Rochester, 
NY 14607 (BOT2). Patricia Krug, 2765 Julliard, Boulder, 
Colorado 80303 (BOT2). Bernard Guay, St. Theophile, 
rang 6, cante de Beaute, QUE, G0M 2A0 Canada (BOT2). 
David Briscoe, 6900 Cleveland, Kansas City, Kansas 66109 
(BOT2). Timothy Cleary, 80 Riverside Dr. #136, New 
York, NY 10024 (BOT2). Steven Berg, c/o Hyman Berg, 
2830 Ocean Parkway, Brooklyn, New York (BOT2). Cathy 
Bauer, P.O. Box 164, Hathaway Pines, California 95233 
(BOT2). Chandler Barrett, 97 A Druid Circle N.E., Atlanta, 
Georgia 30307 (BOT2). Toni Heartsong, 6051 SW 46th Terr. 
[Terrace], Miami, Florida 33155 (BOT2). Max Sprenger, 
Head, Dairy R&D Section, CPC Europe, Zurich Switzerland 

(BOT2, BOM). Rev. M.D. Strathern, Shasta Abbey, Box 
478, Mt. Shasta, California 96067 (BOM, NN, CTE). Alec 
Evans, c/o Welcome Home Bakery & Tofu Shop, 231 S.W. 
2nd St., Corvallis, Oregon 97330 (BOM, CTE). R. Mulliner, 
Southeast Asia Studies, Ohio University, Athens, Ohio 
(Audio casettes on tofu and miso). Charles Roberge, St.-
Aime-Des-Lacs, Co. Charlevoix, QUE, Canada (BOM). Gale 
Randall, Indonesian Tempeh Company, RR#1, Unadilla, 
Nebraska 68454 (BOT2, CTE). Leslie R. Berger PhD, Prof. 
of Microbiology, University of Hawaii at Manoa, Honolulu, 
Hawaii 96822 (BOM2). Greg Mello, c/o The Zen Center, 7 
Arnold Park, Rochester, New York, 14607 (BOT2). Lisbeth 
Christiansen, Associated Expert, NIC 74/006 Naciones 
Unidas, A.P. 3260, Managua, Nicaragua (BOT, BOM–
introduced by Ing. Luis Raul Tovar). John Hunter, Manna 
Foods Inc. 112 Crockford Blvd., Scarborough, ONT, Canada 
M1R 3C3 (5 BOT2, 5 BOM2, 25 CTE, 25 CKS). Address: 
New-Age Foods Study Center, 790 Los Palos Dr., Lafayette, 
California 94549. Phone: (415) 283-3161.

2741. Robertson, Laurel; Flinders, Carol; Godfrey, Bronwen. 
1976. Laurel’s kitchen: A handbook for vegetarian cookery 
and nutrition. Nilgiri Press, Box 477, Petaluma, CA 94952. 
508 p. Oct. Foreword by George M. Briggs, Prof. of 
Nutrition, Univ. of California, Berkeley. Illust. Index. 24 x 
20 cm. Bantam Books pocketbook ed. Dec. 1978. 641 pages. 
[45 ref]
• Summary: One of the best, most original, and most 
infl uential books of lacto-ovo vegetarian recipes and 
nutritional information published during the 1970s. 
Handsomely illustrated with woodcuts by Laurel, this classic 
is divided into three parts: Part I, “Giving the Gift of Life (p. 
10-62), is by Carol Flinders, a superb writer who majored 
in creative writing at Stanford University. It begins with her 
preface and a dedication that reads: “This book is dedicated 
to the glossy black calf on his way to the slaughterhouse 
many years ago, whose eyes met those of someone who 
could understand their appeal and inspire us, and thousands 
of others like us, to give the gift of life.” The fi rst section 
describes how one woman, Laurel, made the transition from 
Sloppy Joes to vegetarian culinary and nutritional mastery. 
The second section, “The Keeper of the Keys, talks about 
alternate and traditional roles for women in the home and 
society.
 Part II is recipes and menus (p. 65-297). Pages 66-69 
introduce “The Four Food Groups”: 1. Grains, legumes, nuts, 
& seeds. 2. Vegetables. 3. Fruit. 4. Milk & eggs. The “Four 
Food Groups for the Vegan” (p. 320-24) are grains-nuts-
seeds, legumes, vegetables, and fruit.
 Part III, “Nutrition for a Meatless Diet” (p. 298-486) is 
one of the best sources available on vegetarian nutrition. Of 
special value are the extensive tables on nutrient composition 
of foods, which include vitamins and minerals; they are up 
to date and well documented. A 22-page index adds to the 
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books usefulness.
 Soybeans and soy products are praised as an excellent 
source of low-cost high quality protein (p. 69). Pages 82-83 
give details on soy fl our (full-fat) and soy powder.
 Soy-related recipes include: High protein bread (with 
soy fl our, p. 91). Pumpernickel (with soy meal, p. 92). Soy 
bread (with cooked whole soybeans or soy grits, p. 92-93). 
Pine nut pinwheels (with Soy Spread, p. 97). Breakfast 
beans (p. 122). Better-Butter (p. 123, a blend of 1 cup each 
vegetable oil and butter plus 2 tablespoons each water and 
dried skim milk, ¼ teaspoon lecithin, and ½ teaspoon salt). 
Soy milk (basic information and how to make at home using 
the Cornell method, p. 134-36). Sandwich ideas (incl. Soy 
burgers, Tofu patty, Soy Pâté, p. 138). Soy spread (p. 140). 
Tofu-peanut butter spread (p. 141). Minestrone (p. 166). 
Creamy green soup (p. 170). Stuffed peppers (with soy grits, 
p. 202). Chinese vegetables & tofu (p. 217). Soybean stock 
(p. 224). Soy stock gravy (p. 229). Zucchini oat-fl ake loaf 
(with soy meal, p. 243). Vegetable bean noodle bake (with 
soybeans, p. 245). Beans (with “1 cup cooked soy pulp, or 
coarsely chopped soybeans,” p. 257-60). Savory dinner loaf 
(with soy grits, p. 265). Soy burgers (p. 266). Neat balls 
(with Soy spread, p. 266). Tofu patties (p. 267).
 Pages 299-486 are about nutrition for a meatless diet. 
Information on soy is given on pages 307, 322-24, 381 
(“Soybean protein is a complete protein; its amino acid 
pattern conforms closely to that of milk.”), 460 and 463-64 
(tables of nutritional composition).
 Note: The authors use the term “soy pulp” to refer to 
soybeans that have been cooked and ground, and the term 
“insoluble residue” (p. 136) to refer to okara. Address: 
California.

2742. United Press International (UPI). 1976. Tofu-burger no 
junk food. Bangor Daily News (Maine). Nov. 18. p. 1-2.
• Summary: Students will soon be able to munch on tofu-
burgers in the University of Maine at Orono school dining 
hall. Anne S. Johnson, assistant manager of dining halls, said 
the new tofu-burger is part of an attempt “to wean students at 
the university away from junk foods and empty calories.”
 “Mrs. Johnson was introduced to the new vegetarian 
fare through a food book written by Bill Shurtleff and Akiko 
Aoyagi. She hopes to have the item on the dinner menu by 
early next month.” “About 150 of the university’s dormitory 
students line up nightly to consume vegetarian fare at the 
Wells Common Dining Hall... The cost of preparing the 
vegetarian meal is no greater than for the regular one.”
 A photo shows Barbara Hill, a student at the University 
of Maine, as she is about to take her fi rst bite of a Tofu-
Burger, a Japanese inspiration that contains no meat.
 Note 1. This is Maine’s largest daily newspaper. Many 
other newspaper articles were generated by this UPI story. 
Three (from unknown newspapers) are titled: “Tofuburgers 
in dining hall.” “Shamburger deluxe.” “Maine tofuburgers.”

 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “tofu-burger” (or 
“tofu-burgers”).

2743. Hartford Courant (Connecticut). 1976. Food authors 
to discuss protein bases. Nov. 23. p. 16.
• Summary: “Directors of the New-age Foods Study Center, 
Lafayette, California, will present a lecture-demonstration 
Friday from 7 to 9 p.m. at The Arts Cafe, 72 Union Place 
[Hartford, Connecticut].
 “The directors, Bill Shurtleff and Akiko Aoyagi, are also 
authors of ‘Book of Tofu’ and ‘Book of Miso.’ / They will 
prepare and serve several of their tofu (bean curd) and miso 
(fermented soybean paste) recipes and discuss the value of 
these foods as protein sources.”

2744. Dept. of Food Science, Univ. of Illinois. 1976. Using 
soybeans as human foods (Leafl ets). Instruction sheets No. 3, 
4, 6, 101-04, 106-07. 1-2 p. each. Nov.
• Summary: This packet contains eight separate numbered 
leafl ets that concern processing whole soybeans. Instruction 
No. 3. Preparation of soybean dal–village level. 1 p.
 No. 4. Preparation of mixed soybean salad at home. 1 p.
 No. 6. Home preparation of soybean:cereal:banana 
weaning food. 1 p.
 No. 101. Manufacture of canned whole soybean 
products. 6 p. Bulk recipes are given for: Pork and [soy] 
beans. Soybeans with chicken. Vegetarian soybeans.
 No. 102. Manufacture of canned soybean salad. 2 p.
 No. 103. Manufacture of whole-soybean powder 
by roller (drum) drying. 3 p. Gives addresses for W.J. 
Fitzpatrick Manufacturing Co. (Emhurst, Illinois), Rietz 
Manufacturing Co. (West Chester, Pennsylvania; and Santa 
Rosa, California), Hobart Manufacturing Co. (Troy, Ohio).
 No. 104. Manufacture of soybean:corn (1:1) powder by 
roller drying. 3 p.
 No. 106. Manufacture of soybean-banana (1:1) powder 
by roller drying. 3 p.
 No. 107. Preparation of soybean dal–processing plant. 
1 p. Uses sodium bicarbonate blanch. Address: Univ. of 
Illinois, Urbana.

2745. Autumn Press. 1976. Meet two people who care... [Bill 
Shurtleff and Akiko Aoyagi] (Ad). Mother Earth News No. 
42. Nov. p. 177. Also in 1977: No. 44. March/April. p. 143, 
and No. 45, May/June p. 77. [2 ref]
• Summary: This is a half-page ad for The Book of Tofu and 
The Book of Miso, “two revolutionary cookbooks,” with a 
description of the work of authors Shurtleff and Aoyagi, and 
a photo of them (from The Book of Miso).
 Note: The Book of Tofu and Book of Miso were 
subsequently carried and prominently advertised in Mother’s 
Bookshelf, where they were sold via mail order through the 
magazine. See for example Mother Earth News. 1977. No. 
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45. May/June. p. 114-15. Address: P.O. Box 469-M, 3941 
Glen Haven Rd., Soquel, California 95073.

2746. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: Tofu recipes and preparatory 
techniques. Mother Earth News No. 42. Nov. p. 52-56. [1 
ref]
• Summary: The fourth in a series of excerpts from this 
book. Gives 21 tofu recipes and 8 preparatory techniques. 
Address: 790 Los Palos Dr., Lafayette, California 94549.

2747. Rain magazine (Oregon). 1976. Tofu and miso: Eating 
high and lightly. Nov. p. 4-7. [6 ref]
• Summary: An interview with William Shurtleff and 
Akiko Aoyagi at Rain House in Oregon, plus excerpts and 
illustrations from their writings. The two are now on a 
nationwide tour.

2748. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in November 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled 
Tofu & Soymilk Production. BOM = The Book of Miso. 
BOM2 = The Book of Miso, Vol. 2–later titled Miso 
Production. WIT = What is Tofu? pamphlet. WIM = What 
is Miso? pamphlet. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 November: Evan Root of Erewhon, Inc., 33 Farnsworth 
St., Boston, Massachusetts 02210 (plus follow-up letter of 
15 March 1977 from same address). Alec Evans, Welcome 
Home Bakery, 231 S.W. 2nd St., Corvallis, Oregon 97330 
(BOT2, TK, Tofu Cassette). Ira Leviton, Corncreek whole 
grain bakery, 60 Elm St., S. Deerfi eld, Massachusetts 
01378 (100 WIT, 100 WIM, TB). Lulu Yoshihara, General 
Delivery, Denman Island, BC, V0R 1T0, Canada (BOM2). 
Jean Celle (According to the Book of Tofu he started a 
company, however, there is no proof that it exists), Fondation 
Macrobiotique Vellave, 36 bis, Avenue Charles Du Puy 
43700, Brives Charensac, France (BOT2, BOM2, CKS). 
Frank Konishi, Southern Illinois University at Carbondale, 
Carbondale, Illinois 62901 (BOT). Tim Redmond, Eden 
Foods, 4601 Platt Rd., Ann Arbor, Michigan 48104 (BOT2, 
BOM2, CTE, CKS). Bernadette of Lifestream Natural 
Food Store, 1813 West 4th Ave., Vancouver, BC V6J 1M4, 
Canada (50 WIT, 50 WIM). K.K. Fung, 4661 Chancellor 
Cove, Memphis, Tennessee 38118 (BOM, BOT2, BOM2, 
NN, CTE, CKS). Dr. Tsutomu Mochizuki, c/o Shinshu 
Miso Research Institute, 1014 Minamiagata Machi, Nagano 
City 380 Japan (3 BOM). Max Sprenger, Knorr Research 
Institute, Leutschenbachstrasse 46, CH 8050 Zurich, 
Switzerland (BOM, BOT2, BOM2, 3 WIT, 3 WIM, CTE, 

CKS). Vegetarian, Inc., 1310 W. Main, Urbana, Illinois 
61801 (BOT2, 2 BOM2, NN, CTE, CKS). Wholistic 
Health Education Foundation, 715 Monroe Ave., Rochester, 
New York 14607 (BOM2, 50 WIT, 50 WIM, NN, CTE, 
CKS). Bruce Walker, 2131 Red Deer Road, Saskatoon, 
Saskatchewan, S7K 1C8, Canada (BOT2, BOM).
 Note: This is the earliest document seen (July 1999) 
that contains the word “wholistic.” Address: New-Age 
Foods Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

2749. Lappé, Frances Moore; Collins, Joseph. 1976. Food 
fi rst. Renaissance Universal Journal Fall. *
• Summary: In 1977 this was published as a very important 
book. Address: Inst. for Food and Development Policy, San 
Francisco.

2750. Maglaty, Jeanne. 1976. Use as answer to nutritional 
needs. Couple praises soybean uses. Hartford Courant 
(Connecticut). Dec. 1. [2 ref]
• Summary: William Shurtleff and Akiko Aoyagi, authors 
of The Book of Tofu and The Book of Miso, on a national 
speaking tour, visited Hartford. “’We’re trying to do for 
soybeans what Johnny Appleseed did for apples,’ said 
William Shurtleff of Lafayette, California.” A photo by 
Michael McAndrews shows the two; Shurtleff is speaking 
into a microphone and holding a copy of The Book of Tofu. 
Aoyagi is holding a wooden tofu kit.
 Recipes: Creamy tofu dressing with curry. Tofu, peanut 
butter and banana spread. Tofu burgers (deep-fried). Floating 
cloud miso dressing (“Tomatoes and (deep-fried) tofu make 
excellent accompaniments”). Peanut miso.

2751. Hartford Courant (Connecticut). 1976. Population, 
affl uence cited as world hunger causes. Dec. 1. p. 21.
• Summary: Summary of a lecture by William Shurtleff in 
Hartford recently at the start of his tofu and miso cooking 
presentation. “He predicted that soybeans will be the major 
source of protein of the future.”

2752. Maxwell, Jessica. 1976. Our native cuisine: Health 
food restaurants serve what California grows in abundance. 
Los Angeles Times. Dec. 7. p. I10-11, I18.
• Summary: It was because of the year-round growing 
season that the health food movement began in Los Angeles 
50 years ago, in 1926, when Hain Pure Foods and El Molino 
Mills opened for business. They were soon followed by Jack 
LaLanne. “And quicker than you can say granola, alfalfa 
sprouts started creeping into our sandwiches and the bread 
they came on started looking like an ad for Coppertone.”
 Then came the big food-consciousness boom of 1971, 
and a new generation of health food restaurants started 
popping up in the L.A. Basin. Now, with carrot juice 
uprooting the evening martini, “we think its time someone 
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made it offi cial that from date shakes to artichokes, health 
food is Southern California’s native cuisine–and always has 
been.”

2753. Miller, Harry W. 1976. Re: Your good work in 
introducing foods from the soya bean. Letter with Christmas 
card to William Shurtleff at New-Age Foods Study Center, 
Dec. 21. 1 p. Typed with signature.
• Summary: “My Dear Mr. Shurtleff–Your name comes to 
mind very often on account of our close association in the 
interest of nutrition to the people in America, and I feel you 
have done a wonderful job in educating the people regarding 
the value of using foods from Soya Beans. I think now that I 
have secured three of your Tofu books, but they are all gone, 
loaned and not returned, so I am ordering another to have 
sent to my home address on this envelope. I would be glad 
to mail a check for the exact amount including Postage so if 
you will send me that by return postage I will send a check 
for the same at once as I need some data you have given in 
same.
 “Dr. Tojima Yamagata, Minister of Forestry and 
Agriculture for Japan, paid me a visit about a month ago and 
has supplied me with some recent pamphlets from his Dept. 
on Soy Milk. I have wondered if at anytime you are planning 
a trip to the Los Angeles or Riverside area. The book store 
here at La Sierra usually handles your book but they are all 
sold out. Therefore I am hastening to order from you direct, 
and always glad to hear from you, Yours very sincerely, 
Harry W. Miller, M.D.”
 This is a poignant letter and card. On 26 July 1977 Dr. 
Miller’s wife, Mary E. Miller, (now a widow) sends the 
money Dr. Miller owed for The Book of Tofu he ordered and 
adds: “Please forgive my husband for this long delay, he died 
on Jan. 1 of this year. He went into the hospital on Nov. 19 
of last year and never recovered from a severe heart attack 
at the age of 97.” Address: M.D., 11384 Norwood Ave., 
Riverside, California 92505.

2754. Hughes Markets. 1976. Happy New Year ‘77 (Ad). Los 
Angeles Times. Dec. 27. p. H16.
• Summary: The section titled “Foods of the Orient” 
includes: “Misuzu Koya Dofu 3.5 oz. Dried Soy Bean Cake 
[Dried frozen tofu]–85¢... Age [Deep fried tofu pouches] 6 
piece pkg. 59¢.”
 Also includes Hime Mix tempura batter, Cal-Rose 
botan rice, mochi, Hime Honpara Maki seasoned rolled kelp 
(kombu), Wel Pac Yude Azuki 7 oz. can Red beans 49¢, Wel 
Pac panko bread meal 35¢, Nihonbashi Asakusa Nori 10 
sheets Dried seaweed, Oban Makizushi dried seaweed.

2755. Miami News (Florida). 1976. Join in Orange Bowl 
celebration with lunch & fashion show: The onlooker. Dec. 
28. p. 2B.
• Summary: “Tonight from 7 to 9:30, there’s a ‘tofu 

and miso workshop, taught by Bill Shurtleff, author, 
appropriately enough, of the ‘Book of Tofu’ and the ‘Book 
of Miso.’ The workshop’s a production of the East-West 
Foundation, and its to be held at St. Stephens Church. 2950 
MacFarland Rd., Coconut Grove. The cost to get in is $1.50.
 “Then, tomorrow from 3 to 6 p.m. Mr. Shurtleff holds a 
tofu-miso cooking class that costs $3 per chef, and its to be 
held at 6051 W 46th Terrace. For more information call 661-
4495.”
 The East-West Foundation, founded by Michio Kushi, 
promotes macrobiotics.

2756. SoyaScan Notes. 1976. Chronology of soybeans, 
soyfoods and natural foods in the United States 1976 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco, California, 
airs a 30-minute special titled “Tofu.” It is an interview with 
William Shurtleff and recipe preparation by Akiko Aoyagi.
 March. “The Joys of Soy” by Brenda Bortz, published in 
Organic Gardening and Farming magazine is the fi rst major 
popular article on tempeh in America. In June, Prevention 
magazine runs a cover story on tempeh.
 April. Soybeans: Brazil as a Competitive Force by J.M. 
Schultz and W.P. Mason submitted as a Harvard Business 
School MBA thesis. One of the best early in-depth analyses.
 April. The second of the new wave of commercial 
Caucasian-run tofu shops is started by Peter and Judy Beane 
in Portland, Maine. There were at least 7 small commercial 
Caucasian-run tofu shops in America by the end of 1976.
 May-June. Mother Earth News publishes the fi rst of fi ve 
long articles on soyfoods, each excerpted from The Book of 
Tofu.
 June 2-5. First International Workshop on Low-Cost 
Extrusion Cookers held at Colorado State University, with 
51 participants. Organized by Judson Harper and Richard 
Jansen, with funding from USAID through USDA. The 
173-page proceedings, edited by Wilson and Stumpf, are 
published shortly thereafter. Cereal-soy blends are seen as 
having great promise for production in developing countries.
 This year cereal-soy blends are fi rst produced in Third 
World countries using low-cost extrusion cookers: Thriposha 
in Sri Lanka and Maisoy in Bolivia.
 July 20. What is Tofu? pamphlet by Shurtleff and 
Aoyagi published by Westbrae Natural Foods in Berkeley.
 Aug. 6. New-Age Foods Study Center established by 
Shurtleff and Aoyagi in Lafayette, California. The name was 
changed to The Soyfoods Center in Sept. 1980.
 Aug. The Learning Tree Tofu Kit, America’s fi rst widely 
sold and important tofu kit, is launched by Larry Needleman 
of Bodega, California, based on designs from The Book of 
Tofu.
 Aug. Farm Food Company, a branch of The Farm in 
Tennessee, opens America’s fi rst soy deli, in San Rafael, 
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California. They serve tofu sandwiches, salads, salad 
dressings, and cheesecakes; tempeh burgers, deep-fried 
tempeh cutlets, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips); soymilk ice cream, 
shakes, yogurt, mayonnaise, and whipped creme; soybean 
stroganoff and burritos; and TVP chili. They essentially 
launched the concept of second-generation soyfood 
products–and many of them were made with tempeh.
 Sept. 23. The Book of Miso, by Shurtleff and Aoyagi 
published by Autumn Press.
 Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso 
America Tour.” They do 70 public programs nationwide and 
travel 15,000 miles in their white Dodge van, continuing 
until 3 Feb. 1977. In the van they carry hundreds of copies of 
The Book of Tofu and The Book of Miso and many of Larry 
Needleman’s tofu kits, plus little bags of natural nigari, all of 
which they sell at their programs. They usually have meals 
and spend the night with the people who have sponsored and 
organized their program. They also visit numerous soyfoods 
producers and researchers, including The Farm in Tennessee 
from Dec. 21 to Jan. 2. After the tour, tofu shops started in 
most of the areas where they spoke.
 Sept. Dr. Kenneth Bader becomes executive director 
of the American Soybean Association. With the help of 
increasing funding from checkoff programs, he ushers in an 
era of growth, and increased activity and strength for ASA.
 Oct. 13-15. Seminars on the use of soy protein for foods 
and meal for feeds are held in Moscow, sponsored jointly by 
the U.S. Foreign Agricultural Service, the American Soybean 
Assoc., and the Food Protein Council. More than 200 Soviet 
offi cials attended.
 Oct. The Joy of Soy, by Sylvia E. Anderson self-
published in New Jersey.
 Nov. Island Spring starts making tofu in Vashon, 
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
 Dec. The term “soyfoods” (spelled as one word) is 
coined by Benjamin Hills of Surata Soyfoods in Eugene, 
Oregon, for use in their company name. It is fi rst used in a 
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi 
in July 1979, and as a magazine title in July 1980.
 Dec. Morinaga Milk Industry Co. in Japan is granted 
the world’s fi rst patent on a method for manufacturing 
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent 
4,000,326.
 * Kibun, in Japan, introduces East Asia’s fi rst 
commercial fermented soymilk products, a line of 
acidophilus soymilk drinks brand-named Soena.
 * Beginning of the rise of the modern soymilk industry 
in Japan. This is the fi rst year that a signifi cant amount of 
soymilk was sold.
 * Kikkoman soy sauce passes La Choy to become 
America’s best selling brand of soy sauce. The three major 
soy sauce markets are consumer retail, restaurants and other 
institutions, and industrial (for food processors). La Choy 

may still be the leader in consumer retail; Kikkoman leads in 
restaurants.
 * Beef consumption in America peaks at 95.4 pounds 
per capita. It had risen rapidly from 38.6 lb/person in 1930. 
After 1976 it falls steadily, hitting 75 lb/person in 1985.
 * National Soybean Research Program established in 
Brazil, building upon the National Soybean Project (1972) 
and the National Soybean Research Center (1975).

2757. Phillipps, Stanley N. 1976. The HF [health food] 
industry has come of age. Health Foods Retailing. Dec. p. 
70-78, 238, 240, 242, 244, 246, 248, 250, 252, 254, 256-56.
• Summary: In this, the 40th anniversary issue of this 
publication, the author, a two-time president of the National 
Nutritional Foods Association (NNFA), reminisces about 
the history of the industry and the NNFA. He has been in 
the health food business for almost 56 years. In 1920 in 
Cincinnati, Ohio, he began selling the full line of 25 products 
from Battle Creek Sanitarium Foods. Hain Health Foods 
of California was one of his fi rst suppliers. Figco was a big 
selling coffee substitute. Early lecturers who drew large 
audiences were Paul C. Bragg (1932), Gayelord Hauser (very 
high class), Edward McCollum, and Walter Hadson. A major 
industry change came at the end of the 1930s when new FDA 
laws prevented manufacturers or retailers from saying much 
about their products. The 1930s was the golden era, when 
people became aware of “the harmful effects of devitalized 
foods.” The main product lines during the 1930s and 
1940s were Paul Bragg’s Live Vital Foods [sic, Live Food 
Products], Gayelord Hauser’s Modern Products, American 
Dietaids (formerly Tam Products, Inc.), and Alberty Foods. 
Better Nutrition was a major health food magazine. Eugene 
Schiff was a pioneer who brought stores some of the fi rst 
natural vitamins.
 “The real booms in the industry came at many different 
times and I will mention a few of them. Gayelord Hauser’s 
book, Look Younger, Live Longer, was one of the books that 
in 1950 did a terrifi c job on the fi ve wonder foods, brewers 
yeast, blackstrap molasses, wheat germ, low-fat skim milk 
powder and yogurt. This book was the top seller on the non-
fi ction list for weeks and weeks, and it brought people into 
the health food stores for these and many other foods so that 
a real demand for products began to cause scarcities in these 
items. The business boom from this book was tremendous 
and it lasted for a long time...

Calories Don’t Count, by Herman Taller, M.D., was 
another book that created an unbelievable demand for protein 
foods and low carbohydrate foods... Then came the Dextrose 
boom... The biggest boom and perhaps the most long lasting 
was the Adelle Davis books that brought people to the stores 
in droves seeking the natural vitamins and supplements.
 “From her fi rst book, written in story-book fashion, and 
called You Can Get Well in 1939, Adelle Davis became the 
queen of the health food movement.
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 “Hauser’s books, Kordel’s books, Bragg’s books, Ancel 
Keys book, N.S. West, Mildred Lager, Dr. Wm. Howard 
Hay, and H. Curtis Wood, M.D., all wrote interesting and 
well studied books that brought lots of business to our stores 
across the nation. Linda Clark, Rachel Carson. Dr. Jarvis and 
many others have written books that bring customers to your 
door.”
 Concerning the history of the NNFA, in 1937 Anthony 
Berhalter had a consumer organization started called the 
American Health Food Association. Berhalter, a man of 
great foresight, operated a bakery and health food shop on 
North Clark Street in Chicago. He made fresh-fruit coffee 
cakes from whole wheat fl our, which he procured from 
Elam Mills on Damen St. in Chicago. The Association’s fi rst 
convention was in the spring of 1937 in Chicago. About 150 
people attended. Walter Hodson was one of the speakers. 
Companies that exhibited included Live Food Products [Paul 
Bragg], Alberty Products, American Dietaids (at that time 
known as Tam Products, Inc.), Battle Creek Scientifi c Foods, 
Chippewa Spring Water Co, Dietetic Food Co. of New York 
(Diamel), Elam Mills, Health Food Jobbers, H.W. Walker 
Company, Loeb Dietetic Foods, Modern Diet Products, Inc., 
Natural Health Products of New York, Nutty Brown Mills 
of Texas, Parkelp of California and Vegetable Juices Inc. of 
Chicago.
 After the 1937 meeting a new organization was formed 
named the National Health Foods Association. Its fi rst 
convention was in the summer of 1938 in Chicago, which 
then became its headquarters. The convention lasted 3 days 
and the 800 to 900 attendees listened to speakers like Paul 
Bragg and Edward McCollum. Thereafter conventions were 
held each year; retailers, manufacturers, and distributors all 
met. 1947 was a low point in the association’s history, then 
Stanley Phillips stepped in and helped create a comeback. 
The 1948 meeting was in Coronado, California. In 1948 the 
Association was named the National Dietary Foods Assn. In 
1964, with $30,000 in the treasury, the Association acquired 
its fi rst full-time secretary. Health Foods Retailing magazine, 
published originally by Lelord Kordel and then by Jack 
Schwartz, became designated as the association’s offi cial 
publication. In 1966 Phillips resigned from the NDFA and 
helped start a new retailers organization, ADRA, which 
merged back into NDFA in 1970. The new organization was 
called the National Nutritional Foods Assoc. (NNFA). The 
1975 convention at the MGM Grand Hotel in Las Vegas was 
a highlight of the NNFA in its heyday. Throughout its history, 
and especially in more recent decades, the industry’s greatest 
adversary has been the U.S. Food and Drug Administration 
(FDA).

2758. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in December 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 

person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 Stephen Sieh, 5146 N. 5th St., Philadelphia, 
Pennsylvania 19120 (BOT2). Andrew Schecter, c/o Zen 
Center, 7 Arnold Park, Rochester, New York 14607 (BOM2). 
Bill Tims, The East West Foundation, 359 Boylston St., 
Boston, Massachusetts (CKS). Lifestream Natural Food 
Store, 1813 W. 4th Ave., Vancouver, BC V6J 1M4 Canada 
(Pamphlets on tofu and miso). Lynette King, Teaching Japan 
in the Schools, Roger House, Stanford University, Stanford, 
California 94305 (TK). Dr. Werner G. Jaffe, Editor General, 
Archivos Latinamericanos de Nutricion, Apartado 2049, 
Caracas, Venezuela (BOT, BOM). Pierre Gevaert, Lima 
P.V.B.A., Edgar Gevaertdreef 10, 9830 St.-Martens-Latem, 
Belgium (3 each BOT, BOM, BOT2, BOM2, PT, PM, CTE, 
CKS). Address: New-Age Foods Study Center, 790 Los 
Palos Dr., Lafayette, California 94549. Phone: (415) 283-
3161.

2759. Bookwalter, G.N. 1976. Trip report on lectures and 
demonstrations at Meals for Millions (MFM) Foundation, 
1800 Olympic Boulevard, Santa Monica, California 90406, 
on November 1-4, 1976. Peoria, Illinois. 3 p. Dec. 6. Typed, 
without signature. [1 ref]
• Summary: This is a report for the ED [Engineering 
and Development Laboratory] fi les. Contents: Personnel 
contacted: Mark Sterner, Hank Sterner, and Gideon Zeidler. 
Student participants in training program (name and country 
of 7 students from India, Costa Rica, Chile, Malaysia, 
Nigeria, Korea, Turkey). Preparation of instantized corn 
meal. Preparation of mixed weaning food. Taste panel. 
Texturized soy protein research. Equipment development.
 Bookwalter concludes: “My general impression of 
both the MFM and student participants was extremely high. 
MFM has a highly productive research program with a small 
staff. The student participants were all intelligent and well 
educated. I’ve never seen so much friendliness, enthusiasm, 
discussion, and dedication, both within MFM personnel and 
the student participants. I left with the feeling that a great 
deal of good would come from this.” Address: USDA ARS 
Northern Regional Research Center, Peoria, Illinois 61604.

2760. Product Name:  Miyako Oriental Foods, Inc. Div. of 
Yamajirushi Miso Co. in Japan. Yamajirushi (Shinshu type) 
Miso, Kanemasa Miso, Yamaizumi Miso, Aka Miso, and 
Koji Miso.
Manufacturer’s Name:  Miyako Oriental Foods, Inc. Div. 
of Yamajirushi Miso Co. in Japan.
Manufacturer’s Address:  404 Towne Ave., Los Angeles, 
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CA 90013.
Date of Introduction:  1976.
New Product–Documentation:  Price List. 1976. Sept. 1; 
Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 238, 
240. By 1983 Miyako was the largest miso producer in the 
United States, with 544 tonnes a year.

2761. Product Name:  Tofu: Soybean Cake.
Manufacturer’s Name:  Traditional Tofu Inc.
Manufacturer’s Address:  6510 San Pablo Ave., Oakland, 
CA 94608.  Phone: 415-653-0990.
Date of Introduction:  1976.
Ingredients:  Soybeans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  16 oz or 22 oz packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.

New Product–Documentation:  Interview with Ray Nagai. 
1978. Sept. He and his business partner Gary Sato bought 
$67,000 of Takai equipment. Work starts at 1:00 A.M. 
They make 16 oz. and 22 oz. cakes. The entire process is 
fully automated. They learned to make tofu from a long-
established tofu maker in Oakland.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 392. Owner: Ray Nagai.
 Label. 1979, undated. 4.5 by 5.5 inches. Black and white 
(later black and brown) on clear fi lm. “No preservatives 
added. Keep refrigerated. Perishable. Change water daily for 
greater freshness.” Leviton. 1981. Soyfoods. Winter. p. 45. 
“Ray Nagai and Gary Sato both left jobs in the medical fi eld 
to open their own ‘crazy’ handmade, garage-style tofu shop 
in 1976. Their top production was 420 pounds in 16 hours.” 
They organized their present semi-automatic shop in 1977. 
Owners: Ray Nagai & Gary Sato.

 FIND/SVP. 1981, May. “The tofu market: Overview of 
a high-potential industry.” p. 64. The company now makes 
about 1,800 lb/day of tofu. It is sold in small tubs and in 25 
lb bulk containers.

2762. Product Name:  Food for Thought Tofu: (Soy Bean 
Curd).
Manufacturer’s Name:  Inter-Natural Trading (Distributor).
Manufacturer’s Address:  12302 Exposition Blvd., Los 
Angeles, CA 90064.
Date of Introduction:  1976.
Ingredients:  Selected quality soy beans, water, soy bean oil, 
food grade lime.
Wt/Vol., Packaging, Price:  12.5 oz. Retails for $0.65.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1976, undated. 4 by 
2.5 inches. Self adhesive. Black on orange. Gives 4 serving 
suggestions. “Send for free recipes with stamped, self-
addressed envelope.”

2763. Product Name:  Dou-chiang (Soymilk).
Manufacturer’s Name:  American Food & Candy Co.
Manufacturer’s Address:  166 San Lazaro St., Sunnyvale, 
CA 94086.  Phone: 408-773-0612.
Date of Introduction:  1976.
Wt/Vol., Packaging, Price:  Bulk retail. $2.00/gallon. 
Customers bring their own container.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Peggy Boyd 
(415-948-9191), then with English-speaking representative 
of the company. 1988. March 11. The company is run by 
Chinese Americans. Most do not speak English. They started 
about 10 years ago, and make many kinds of tofu plus 
soymilk.

2764. Product Name:  Chinese-Style Tofu [Doufu (Firm 
Tofu), Hsiao Dou-gan (Tofu Cubes Fried in Spices), Ch’ou-
doufu (Redolent Fermented Tofu), Yu-doufu (Deep-fried 
Tofu), Pai-yeh (Pressed Tofu Sheets), Kan-ssu (Pressed Tofu 
Noodles), Doufu-hwa (Curds in Whey)].
Manufacturer’s Name:  American Food & Candy Co.
Manufacturer’s Address:  166 San Lazaro St., Sunnyvale, 
CA 94086.  Phone: 408-773-0612.
Date of Introduction:  1976.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Peggy Boyd 
(415-948-9191), then with English-speaking representative 
of the company. 1988. March 11. The company is run by 
Chinese Americans. Most do not speak English. They started 
about 10 years ago, and make many kinds of tofu plus 
soymilk.
 Talk with Jim Pong of Pure Land Co. in Hayward. 1998. 
Oct. 21. American Food & Candy was started and owned by 
Old Mr. Wu in about 1976 in Sunnyvale; his given name was 
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Mei. He worked closely with his daughter, Cynthia, and her 
husband, Richard Liu. Jim also used to work there.

2765. Product Name:  Ganmotoki (Fried Soybean Cake).
Manufacturer’s Name:  Matsuda & Hinode Tofu Mfg. 
Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1976.
Ingredients:  Soy bean, soy bean oil, water, carrots, 
seaweed, yam fl our.
Wt/Vol., Packaging, Price:  1 7/8 oz plastic pouch.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979. 4.5 by 7 
inches. Plastic fi lm. Red yellow and blue on clear plastic. 
On 1982 letterhead for Matsuda-Hinode Tofu Mfg. Co. 
“Ganmotoki.” Product with Label purchased. 1988. Hinoichi 
Tofu Fritter (Ganmodoki). 3.5 by 5 inches. Red, white, and 
black on clear fi lm. This label was printed after the merger 
of Hinode Tofu Co. and House Foods in 1983. Ingredients: 
Soybeans, water, soybean oil, carrots, seaweed, fi sh powder 

(tuna, seaweed, mushrooms), salt. Weight: 1 7/8 oz (70.8 gm) 
in a plastic pouch. Retails for $0.93 (10/88, Los Angeles).

2766. Product Name:  Loma Linda Roast Beef Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1976.
Ingredients:  Water, corn oil, soy protein concentrate, soy 
protein isolate, wheat gluten, egg whites, artifi cial fl avors, 
potato fl akes, salt, natural (vegetable) fl avors, whole wheat 
fl our, caramel color, dried yeast, onion powder, dextrose, 
oleoresin paprika, monosodium glutamate, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 150, 
protein 11 gm, carbohydrate 2 gm, fat 11 gm, cholesterol 0 
mg, sodium 670 mg, potassium 120 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1976, 
but this label is copyrighted 1985.

2767. Product Name:  Loma Linda Chicken Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1976.
Ingredients:  Vegetable proteins (soy protein concentrate, 
soy protein isolate, wheat gluten), water, corn oil, egg whites, 
potato fl akes, artifi cial and natural (vegetable) fl avors, 
salt, whole wheat fl our, dried yeast, sugar, onion powder, 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 160, 
protein 10 gm, carbohydrate 1 gm, fat 13 gm, cholesterol 0 
mg, sodium 330 mg, potassium 120 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1976, 
but this label is copyrighted 1985.

2768. Product Name:  Loma Linda Fried Chicken 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1976.
Ingredients:  Soy protein isolate, water, corn oil, egg 
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whites, potato fl akes, wheat gluten, artifi cial and natural 
(vegetable) fl avors, dried yeast, salt, dextrose, onion powder, 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 piece (2.0 oz–57 gm): Calories 180, protein 
13 gm, carbohydrate 2 gm, fat 14 gm, cholesterol 0 mg, 
sodium 510 mg, potassium 80 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1976.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2769. Product Name:  Whole Grain Soy Flour, and Soy 
Grits.
Manufacturer’s Name:  Moore’s Flour Mill.
Manufacturer’s Address:  Redding, California.  Phone: 
916-241-9245.
Date of Introduction:  1976.
Ingredients:  Soybeans.
New Product–Documentation:  Talk with Bob Moore of 
Moore’s Flour Mill in Redding. 1990. Oct. 8. His company 
started in 1976. His main soy products now are “whole bean 
soy fl our and soy grits.” The fl our is used in a pancake mix 
and the grits are blended into several multi-grain hot cereals. 
The soy fl our was the fi rst soy product they introduced. The 
grits followed shortly thereafter.
 The company started because his father used to talk 

about having a fl our mill. When he and his older brother 
got old enough to need something to do, they and his father 
founded the company. They bought all the old millstones 
and connected equipment from an old water-powered mill 
(in Fayetteville, North Carolina) that dated back into the 
1800s. They set up the equipment in Redding, powered by 
electricity, and began making whole wheat fl our and corn 
meal, followed by soy fl our. The top stone turns at 95-100 
revolutions per minute, the same rate as on the water-
powered mills in the old days. They created a little retail 
store front and sold everything from their own store. The soy 
fl our was initially ground on the old millstones; if everything 
was just right it would work. The fi nished fl our had to be 
sifted; the coarser part was sold as soy grits or run back into 
the mill. It tended to ball up on the surface of the stones, 
and lipids in the soybean tended to gum up the stones. They 
found that only a little soy fl our could be produced at one 
time; then they had to run wheat through the mill to clean the 
surface of the stones. So now they grind the soy fl our on a 
hammermill instead of the millstones. The grits are made on 
a little steel burr-type mill that is similar in structure to the 
millstones.
 About a year after the company was started, Bob bought 
them both out, and they went off to pursue other interests. 
Then a few years ago they both started up similar businesses, 
his brother in Ukiah, California (Moore’s Flour Mill has 
a small retail outlet in conjunction with a bakery), and his 
father near Portland, Oregon. In Redding, Bob still has his 
retail store be he is now primarily a wholesale manufacturer, 
supplying bakeries and selling his retail products in grocery 
stores. The Ukiah company sells his products only out of 
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his own retail store, by agreement with Bob. He has built a 
beautiful old-style fl our mill in Ukiah; it is water powered 
but the water is lifted by a large pump. Bob’s father sells 
mostly in the Pacifi c Northwest. Each company refrains from 
selling, by family agreement, in the other’s territory. Bob’s 
main market extends south to San Francisco. Flour is too 
cheap to sell too far away; freight costs gobble up what little 
profi t there can be. Bob sharpens and dresses the millstones 
from mills in the Napa Valley.

2770. Product Name:  El Molino Soybeans.
Manufacturer’s Name:  El Molino Mills.
Manufacturer’s Address:  A division of ACG Co., Box 
2250, City of Industry, CA 91746.
Date of Introduction:  1976.
How Stored:  Shelf stable.
New Product–Documentation:  June Ranill. 1976. The El 
Molino Cookbook. p. 26.

2771. Cadapan, E.P. 1976. The effect of the two-spotted 
spider mite, Tetranychus urticae Koch, and several insects on 
the yield of soybeans. PhD thesis, University of California, 
Berkeley. 111 p. Page 495 in volume 38B of Dissertation 
Abstracts International. *

2772. Huffaker, C.B.; Simmonds, F.J.; Laing, J.E. 1976. The 
theoretical and empirical basis of biological control. In: C.B. 
Huffaker and P.S. Messenger, eds. 1976. Theory and Practice 
of Biological Control. New York & London: Academic 
Press. xxi + 788 p. See p. 42-Illust. 24 cm. Sponsored by the 
International Organization for Biological Control and The 
International Center for Biological Control, University of 
California. [45* ref]
• Summary: I. Introduction.
 II. Natural Control and the Balance of Nature. A. The 
Concept of Natural Control by Density Unrelated Factors. 
B. The Concept of Density-Dependent Regulation. C. The 
Interrelation of Conditioning Forces and Regulatory Actions. 
D. Genetic Feedback in Natural Control.
 III. The Role of Natural Enemies in Natural Control. 
A. General Aspects of Predation and the Kinds of Natural 
Enemies. B. The Utility and Attributes of Effective Natural 
Enemies. C. Models of Host-Parasite and Predator-Prey 
Interactions–The Functional, Numerical, and Overall 
Responses
 IV. Some Controversial Questions Concerning 
Biological Control A. The Premise of Biological Control. 
B. Multiple Parasitism and Multiple Introductions. C. 
The Relative Value of Parasites and Predators. D. Specifi c 
Versus General Parasites or Predators. E The Role of 
Hyperparasites. F. The Time Factor in Biological Control. 
G. Salubrious and Rigorous Environments. H. The Island 
Theory in Biological Control.
 V. The Economics of Biological Control. A. Some 

Successes by CIBC. B. Successes in California. C. 
Inundative Releases and Successive Introductions.
 VI. Conclusion. Address: 1. Div. of Biological Control, 
Dep. of Entomological Sciences, Univ. of California, 
Berkeley.

2773. Huffaker, Carl B.; Messenger, P.S. eds. 1976. Theory 
and practice of biological control. New York & London: 
Academic Press. xxi + 788 p. Illust. 24 cm. Sponsored by the 
International Organization for Biological Control and The 
International Center for Biological Control, University of 
California. [110* ref]
• Summary: From the publisher: “Composed of fi ve sections 
encompassing 28 chapters, this book discusses the basic 
information concerning developments in other biologically 
based alternatives to chemical pesticides. The fi rst two 
sections discuss the philosophy, theory, scope, history, and 
the biological and ecological bases of biological control. 
These sections also deal with the impact of predators and 
the host relationships of parasitoids and pathogens. The 
following section presents the methodological aspects of 
biological control...”
 Individual chapters are written by various authors. 
Chapter 3, “The Theoretical and Empirical Basis of 
Biological Control” is by Huffaker, Simmonds and Laing.
 Soy is mentioned 15 times in this book, on pages: 245, 
429, 448, 454, 532, 555, 574 (4 times), 577, 581, 599. 613, 
618 (twice), 635, 768, and 783 (twice). Address: 1-2. Div. of 
Biological Control, Dep. of Entomological Sciences, Univ. 
of California, Berkeley. Huffaker’s home is in Lafayette, CA.

2774. Clamp, Betty Ann. 1976. Cooking with low-cost 
proteins: Nutritious, economical, and easy recipes using less 
familiar protein sources. New York, NY: Arco Publishing Co. 
176 p. Index. [27 ref]
• Summary: Contents: Introduction. What protein is. Foods 
which supply protein. Why we need protein. Protein’s 
relationship to a total menu plan. Recipes: Soybeans, tofu, 
textured vegetable protein (TVP), legumes, grains, nuts, 
and seeds, breads, eggs and cheese, meat stretchers, fi sh. 
References.
 Given the relatively early date of this book, there is 
a fairly large amount of information about tofu, including 
nutritive value, cooking tips and 22 recipes. Some of this 
was supplied by The Quong Hop Company of South San 
Francisco. The are also 15 recipes using TVP [textured soy 
fl our].
 The author graduated Phi Beta Kappa and With Honors 
from the University of California at Berkeley, with a major 
in Home Economics. After earning a Masters Degree from 
Cal in Nutrition, she taught home economics in high school 
for 5 years and is presently assistant prof. at Ohlone College 
in Fremont, California. Address: USA.
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2775. Reese, Harry. 1976. How to prepare in your home tofu 
or, stalking the ubiquitous soybean. Berkeley, California: 
Turkey Press, 882 Cragmont Ave., 94708. [8] p. 23 cm. [1 
ref]

• Summary: Contents: Quotations from Henry Miller, 
Richard Nixon (“What is a soybean?”), and Henry David 
Thoreau (“It is hard to provide and cook so simple and clean 
a diet as will not offend the imagination;...”). Introduction 
to tofu. Soybeans & symilk. Preparation for making tofu. 
Making tofu. About Turkey Press Specials. For a detailed 
account and many recipes see The Book of Tofu by William 
Shurtleff & Akiko Aoyagi (Autumn Press, Inc. 1975). 
Address: Berkeley, California.

2776. Ranill, June. 1976. The El Molino cookbook: Natural 
wholegrain foods from El Molino & CaraCoa. El Molino 
Mills, A division of ACG Co., Box 2250, City of Industry, 

CA 91476. 144 p. Illust. Index. 22 cm. Spiral bound.
• Summary: Contents: Part I: Description of grains, seeds, 
legumes & carob (1-2 pages about each with an illustration; 
barley, buckwheat, corn, millet, oats, brown rice, rye, 
triticale, wheat, alfalfa seed, chia seed, fl axseed, pumpkin 
seed, sesame seed, sunfl ower seed, lentils, mung beans, split 
peas, soybeans {p. 22-23}, carob, El Molino and CaraCoa 
products).
 Part II: How to use and enjoy whole grains, seeds, 
legumes. Part III: Recipes (by Alice Walter).
 This year El Molino Mills celebrates its 50th 
anniversary; thus it was founded in 1926. Soya powder 
is like soya fl our, but it is more fi nely ground for use in 
beverages. “Soy fl our is made from the raw bean, while soya 
fl our is made from soybeans that have been lightly toasted. 
This ‘toasting,’ actually a moist heat treatment, enhances the 
fl avor.” El Molino soya fl our is full-fat fl our.
 El Molino products (p. 26) include Soybeans (whole 
cooks best), and Carob coated soynuts. No soy fl our or 
powder is mentioned.
 Soybeans, soya fl our, grits, and powder are used 
extensively throughout his book. White bread (with soy fl our, 
p. 46). Honey oatmeal bread (p. 48). Cornell bread (p. 50). 
Soya bread (p. 51; 4.5 cups wheat fl our and 1.5 cups soya 
fl our, so 25% soya fl our). Improved quickbreads (p. 68). 
Crunchy muffi ns (with soya grits, p. 70). Homemade muffi n 
mix. Soya muffi ns (p. 72). Gluten sesame thins (p. 74). 
Homemade Granola (with 1 cup El Molino soya fl our, p. 75). 
Soy nuts. Garlic soy nuts. Roasted soybeans (p. 85). Carob 
breakfast drink (with 1 tablespoon El Molino soya powder, p. 
88). Bean salad (featuring soybeans, p. 92). Meatloaf (with 
soya grits, p. 97). Soybean loaf. Baked soybeans. Soybean 
chili (p. 101).
 The section titled “Meatless dishes” (p. 102-112) 
features many soy and many gluten recipes: Soybean medley. 
Cooked soybeans (Basic). Soy cakes. Soybean paste (ground 
cooked soybeans). Stuffed peppers. Stuffed tomatoes (both 
with soybean paste). Baked soybean croquettes. Softened 
soya grits. Stuffed zucchini (with softened soya grits). Tofu 
(from soybeans curded with lemon juice). Soy cheese (made 
from soya powder). Cooked gluten (homemade, p. 110). 
Gluten cutlets. Gluten patties. Gluten roast. Eggs and soya 
grits.
 Soya milk (from soya powder, p. 115). Pineapple soya 
cocktail (with soya powder, p. 116). Soya applesauce cake 
(with soya fl our or powder, p. 119). Improved cakes (p. 122). 
Peanut butter cookies (with soya fl our, p. 125). Improved 
cookies (p. 128). Cookies for your puppy dog (p. 130). 
Sesame carob balls. Carob nut log (p. 137).
 Sesame seed: On page 17 is a full page about sesame 
seeds and their uses, with an illustration of the sesame plant 
and its seeds. The Index contains more than 45 entries for 
“Sesame” including: Sesame butter (p. 17, 87). Sesame 
granola bars (p. 84). Sesame halvah (p. 17). Sesame milk (p. 
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17, 115). Sesame in muesli (p. 76). Sesame tahini dressing 
(p. 93). Address: City of Industry, California.

2777. Adler, Kief. 1976. Beyond the staff of life: The 
wheatless-dairyless cookbook. Happy Camp, California: 
Naturegraph. 80 p. Recipe index. 22 cm. [9* ref]
• Summary: A vegan cookbook. Soy-related recipes include: 
Blueberry soycakes (with soy fl our and lima bean fl our, p. 
20). Soy milk (made with soy milk powder, p. 21). Address: 
Windsor, California.

2778. Duquette, Susan. 1976. Sunburst Farm family 
cookbook. Santa Barbara, California: Woodbridge Press 
Publishing Co. 303 p. Illust. by Donna Wright. Photographs 
by Mehosh Dziadzio. From the Brotherhood of the Sun. 
Recipe index. 23 cm.
• Summary: “The Brotherhood of the Sun is a family of 
more than 300 people, who have dedicated themselves to 
living in harmony with all people and all things. Our desire 
is to follow the simple laws of God and nature. In order to 
create an environment in which this is possible, we have 
established four communities upon thousands of acres of 
farm and ranch land in the coastal mountains around Santa 
Barbara, California... In order to help support ourselves 
and to share with other people our way of life, we have 
established a large organic foods complex in Santa Barbara 
called Sunburst Organic Foods.
 “This organization includes a large wholesale warehouse 
that ships food to stores across the country, six large retail 
markets (with future markets projected along the coast), a 
community store, a restaurant called ‘The Farmer and the 
Fisherman,’ a whole-grain bakery and a fresh juice-bottling 
plant that distributes along the west coast.”
 Although this natural foods cookbook is not entirely 
vegetarian (it includes a chapter titled “Fish,” p. 100-123, 
and many fi sh and shellfi sh recipes), the rest of the book 
is vegetarian and one long chapter (p. 64-99) is titled 
“Vegetarian Main Dishes.” The illustrations are beautiful.
 Soy-related recipes include: Tofu-vegie soup (p. 17). 
Miso-onion soup (p. 17). Many recipes topped with “Baco-
bits.” Bean salad (with soy beans, p. 35). Sprouts (incl. soy 
sprouts, p. 38-39). Tamari-onion gravy (p. 63). Enchiladas 
(fi lled with tofu or soy beans, p. 85). Corn pudding with 
Baco-Bits (p. 168). Soy fl our cakes (pancakes, p. 268).
 The chapter titled “Beans and pasta” (p. 124-39) has 
a section on Soybeans subtitled “Or: How to get protein 
without really trying.” Recipes and descriptions include: 
How to cook whole soybeans (with or without pressure). 
Soybean loaf. Soyburgers. Soy milk. Tofu (curded with 
lemon juice or vinegar). Tamari and miso. Cheese-soybean 
soup. Soy nuts. Soy grits. Soy fl akes. Soybean cheese spread.
 The Glossary (p. 295-97) contains descriptions of 
gluten, lecithin (from the soybean), miso, protein powder, 
tamari, seaweeds, tofu. Address: Santa Barbara, California.

2779. Farm (The). 1976. Astronaut–Sister Farms. 156 
Drakes Lane, Summertown, TN 38483. 1 p. Unpublished 
manuscript. Mimeographed.
• Summary: Gives the name and address (and in some 
cases the phone number) of 15 sister Farms related to 
The Farm in Summertown, Tennessee. They are located 
in: Ettrick, Wisconsin. Louisa, Virginia. Franklyn, New 
York. Eckert, Colorado. Mobile, Alabama. Warner, New 
Hampshire. Futone, Missouri. near Hampton, Nova Scotia, 
Canada. Utuado, Puerto Rico. Columbia, Kentucky. San 
Rafael, California. Parkton, North Carolina. Wileyville, 
West Virginia. Lafayette, Tennessee. Nashville, Tennessee. 
Address: Summertown, Tennessee.

2780. White, Lynn, Jr. 1976. Food and history. In: Dwain N. 
Walcher, N. Kretchmer, and H.L. Barnett, eds. 1976. Food, 
Man, and Society. New York and London: Plenum Press. xv 
+ 288 p. See p. 12-30. [24 ref]
• Summary: A brilliant overview. Compared with other 
crops, the soybean was slow to diffuse out of East Asia, 
perhaps because in its home territory it was consumed 
largely as tofu and soy sauce; other cultures had no 
precedents for such processing (p. 28, footnote). Address: 
Prof. of History Emeritus, Univ. of California, 405 Hilgar 
Ave., Los Angeles, California 90024.

2781. Neufeld, Don F. 1976. Seventh-day Adventist 
encyclopedia, 2nd ed.: Loma Linda Foods. Washington, DC: 
Review and Herald Publishing Assoc. 1640 p. See p. 797-98.
• Summary: “A nonprofi t corporation manufacturing and 
distributing health foods in the United States and Canada. 
It is owned and operated by the General Conference of 
Seventh-day Adventists for the purposes of (a) furthering by 
all proper means a better knowledge of the laws of healthful 
living, (b) manufacturing and selling healthful foods and 
related products, and (c) encouraging and supporting 
benevolent, educational, and religious enterprises of the SDA 
Church. The main offi ce, factory, and headquarters are at 
11503 Pierce Street, Riverside, California; the second factory 
(featuring the production of soy milk in liquid and powdered 
form) is on Wooster Road, Mount Vernon, Ohio.
 “Products include vegetarian protein foods (canned and 
frozen), soy milk, cereal coffee, gravy mixes, and canned soy 
beans.
 “History. Forerunner of Loma Linda Foods was the 
Loma Linda Sanitarium bakery, which began operation in 
1905. It was called The Sanitarium Food Company and its 
plant was situated on Anderson Street in Loma Linda. At 
fi rst it manufactured a variety of breads and wafers, but it 
soon added other health food items. On Feb. 6, 1933, the 
name ‘Loma Linda Food Company’ was adopted, and on 
July 1, 1935, the fi rst articles of incorporation were fi led for 
a perpetual, nonprofi t organization with a 12-member board 
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of directors... On Nov. 14, 1937, groundbreaking ceremonies 
for a factory building were held on a nine-acre site donated 
by the Southern California Junior College (now La Sierra 
College) at Arlington (Riverside). The new factory began 
operations on July 16, 1938, the main product being Ruskets, 
a fl aked whole-wheat biscuit cereal, but later more than 30 
other products were added, the main emphasis being upon 
the development and perfection of high-protein foods of 
vegetable origin. The company also distributed related food 
items processed and packaged by others under the Loma 
Linda Foods label.
 “On Jan. 1, 1951, Loma Linda Foods took over the 
business of the International Nutrition Laboratories, Inc., 
Mount Vernon, Ohio, purchased from Harry Willis Miller, 
M.D. Charles Percy Miles was named manager. The 
Canadian Division of Loma Linda Foods was established 
at Oshawa, Ontario, in 1962, on a site donated by Oshawa 
Missionary College (now Kingsway College). Frank L. 
Wessely was appointed its manager. It was closed in 1965.
 “Loma Linda Foods has afforded fi nancial support to 
the Seventh-day Adventist Dietetic Association and has 
provided fellowships to selected postgraduates of the School 
of Dietetics of Loma Linda University. By Jan. 1, 1965, it 
had also contributed to the denominational mission program 
more than $300,000, through the Loma Linda Foods label-
saving plan for Sabbath school Investment.

“General Managers: G.T. Chapman, 1938-1962; C.P. 
Miles, 1963-1973; M.E. Dake, 1973.” Address: Washington, 
DC.

2782. Bragg, Paul C.; Bragg, Patricia. 1976. The miracle 
of fasting: For agelessness–Physical, mental & spiritual 
rejuvenation. Desert Hot Springs, California: Health Science. 
198 p. Illust. Ports. No index. 21 cm
• Summary: At the top of the title page: “New discoveries 
about an old miracle–The “fast” fasting way to health. The 
table of contents of this book is the same as that of the 1st 
edition (1966), except that a new chapter, chapter 32, “The 
spiritual aspects of fasting,” has been inserted and “Food for 
thought” is now chapter 33–the last chapter. Both Soya beans 
(p. 179) and Soya oil (p. 180) are mentioned.
 Note that Paul and Patricia Bragg now have “Ph.D.” 
after their names. When and where did they get these 
degrees? Paul Bragg is a “Life extension specialist.”
 In Chapter 32, Bragg talks about meeting Mahatma 
Gandhi on 27 July 1946 in India. At Gandhi’s headquarters 
here [New Delhi] I received permission to accompany this 
amazing man on a 21-day fasting trip eastward through the 
villages...” “He ate nothing and drank only water fl avored 
with lemon and honey” (p. 193).
 On the last two unnumbered pages are brief bios of 
Patricia Bragg and Paul Bragg. She graduated from the 
University of California, was the youngest woman ever to 
be granted a U.S. Patent, has been a health consultant to 

President Harry S. Truman (who walked a lot) and to the 
British Royal Family. Paul still plays tournament tennis, 
competes in track meets all over the world. Crippled with 
TB [tuberculosis] when in his teens, Paul “teamed with the 
great fi tness expert Bernarr Macfadden to introduce America 
and the world to the benefi ts of Physical Culture at the turn 
of the century. He was one of the fi rst editors of the Physical 
Culture Magazine. He worked with Luther Burbank in 
California to produce healthful, organically grown fruits and 
vegetables. He opened the fi rst modern Health Food Store in 
Los Angeles.”
 Photos show: (1) Paul Bragg, smiling and looking 
healthy in Hawaii (cover and p. 61). (2) Jack LaLanne, 
his wife Elaine, Paul Bragg, and Patricia Bragg. Jack says 
that Paul saved his life at age 14 when he attended a Bragg 
lecture in Oakland (p. 4). (3) Paul Bragg behind a table of 
fruits. He has been supervising fasts for over 70 years [i.e., 
since 1906 or before] (p. 41). (4) Patricia Bragg (p. 83, 
173). (5) Paul with about 50-75 members of his “Longer 
Life, Health and Happiness Club” under palm trees at their 
“exercise compound at Fort DeRussey, Waikiki Beach, 
Honolulu, Hawaii.” Membership is free and open to all. 
Monday through Saturday mornings from 8:30 to 10:30 for 
“deep breathing, exercising, meditation, group singing, and 
mini health lectures...” (p. 100). (6) Paul Bragg and Bernarr 
Macfadden leading a thousand happy hikers, summer 1932, 
on the trail to Mt. Hollywood, California (p. 121). (7) Paul, 
bare from the waist up, with his large chest and “powerful 
body” (p. 126). (8) “Paul Bragg and daughter Patricia” 
dressed in workout suits “at the start of their vigorous daily 
morning exercise program” (p. 153). Address: 1. N.D., 
Ph.D., Life extension specialist; 2. Ph.D. Health and beauty 
consultant. Box 477, Desert Hot Springs, California 92240.

2783. Karayiannis, N.I. 1976. Lysinoalanine formation in 
alkali-treated proteins and their biological effects. PhD 
thesis, University of California, Berkeley. *
Address: Berkeley, California.

2784. Simoons, F.J. 1976. Geographic perspectives on man’s 
food quest. In: Dwain N. Walcher, N. Kretchmer, and H.L. 
Barnett, eds. 1976. Food, Man, and Society. New York and 
London: Plenum Press. xv + 288 p. See p. 31-53. [46 ref]
• Summary: Discusses: (1) Pakka and kachcha [kaccha] 
foods, which relate to Hindu dietary laws. Pakka food 
contains ghee (clarifi ed butter), a very costly fat believed 
to promote health and virility. Hindus regard raw foods as 
possessing the greatest purity; they will accept them even 
from untouchables.
 (2) Dairying: It seems to have been fi rst practiced in 
about 4000 B.C. in the Near East and North Africa (Simoons 
1971). The nonmilking zone embraces all of Southeast Asia 
from Burma eastwards as well as most of East Asia including 
China, Korea, and Japan. Much of Africa is also non-
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dairying; in Africa dairying spread southward from Kenya 
after the start of the Christian era. People generally did not 
consume dairy milk if it caused gas intestinal and/or cramps, 
diarrhea, or even vomiting. Nearby dairying peoples were the 
Mongols and Tibetans.
 The failure of dairying to spread throughout Asia and 
Africa does not involve a single cause but rather a series 
of factors from culture, environment, and ecology. Also, 
most people (70-100%) above age 3 in the nonmilking 
zone have low levels of the intestinal enzyme lactase that 
hydrolyzes lactose (milk sugar) into glucose and galactose, 
which can be readily absorbed by the body. This, it should be 
emphasized, is the same condition that prevails in other land 
mammals, and it is believed to be the normal pattern found 
among primitive men. Address: Dep. of Geography, Univ. of 
California, Davis, Davis, California 94616.

2785. Product Name:  Miyako brand Edamame: Frozen 
Boiled Soybeans in Pod.
Manufacturer’s Name:  Mutual Trading Co., Inc. Imported 
from Taiwan.
Manufacturer’s Address:  431 Crocker St., Los Angeles, 
CA 90013.  Phone: (213) 626-9458.
Date of Introduction:  1976?
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  1 lb plastic (vinyl) bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with and letter 
(fax) from Atsuko Kanai at Mutual Trading Co. (MTC). 
2001. June 11. In about 1975 or 1976 Mutual Trading Co. 
increased the size of its bag of edamame to 16 oz. from 8 oz., 
introduced “Italian-color” packaging (red, green, and white), 
and started to sell the new bag in both retail outlets and to 
restaurants. That brand and packaging had recognition in the 
freezer aisle. She believes that this was the fi rst edamame 
sold retail in America, and the fi rst frozen edamame sold 
retail.
 During 1977 MTC’s records show that the company sold 
180 cases of this Edamame. On 25 March 1977 MTC began 
importing from Taiwan as well as from Japan. Individual 
bags from Japan weighed 16 oz. and those from Taiwan 
weighed 10 oz. In 1978 MTC imported 100 cases (48 x 10 
oz), from now on all from Taiwan, in 1979 2,400 cases (the 
last 2,000 cases were 20 x 16 oz bags), and in 1980 some 
2,130 cases.
 Atsuko has found a copy of a Miyako-brand retail 
package in the MTC fi les. The oldest package design she 
has on fi le, it dates from about 1993-94. Fax of front of 
package: Below the product name is written “edamame” 
in Japanese characters (hiragana). Below that are two bold 
horizontal bars, then (near the very bottom of the front 
panel) the phrase: “Natural protein from fresh soybeans.” 
Back of package: The “Nutrition Facts” panel shows that 
the product dates from no earlier than 1993. Distributed by: 

“MTC. Mutual Trading Co., Inc., Los Angeles, California 
90013. Lyndhurst, New Jersey 07071. The Cherry Co., Ltd., 
Honolulu, Hawaii 96818. North American Food Dist. Co., W. 
Sacramento, CA 95691. Product of Taiwan. Keep frozen.” 
Note: The companies in New Jersey and Hawaii are branches 
of MTC; the one in Sacramento is an affi liate.
 In July 1995 MTC began to import edamame grown in 
China under the Miyako brand.

2786. Meals for Millions Foundation. 1976? Recipes with 
MPF. 2nd ed. Santa Monica, California: MFM Foundation. 
35 p. Undated. 22 cm. [3 ref]

• Summary:  Contents: Acknowledgements. General 
information about MPF. Weights and measures. Bread, 
biscuits. Breakfast foods. Soups, sauces. Main dishes, meat 
& fi sh dishes. Meatless dishes. Desserts, snacks. Address: 
1800 Olympic Boulevard, Santa Monica, California 90406.

2787. Sunday News (Lancaster, Pennsylvania). 1977. Miso. 
It’s not only different... It’s delicious. Jan. 2. p. A-12. Based 
on the pamphlet What is Miso? by Shurtleff & Aoyagi. [2 
ref]
• Summary: Describes the various types of miso and 
contains 7 miso recipes. Photos show: (1) Akiko Aoyagi 
mixing a batch of peanut miso. (2) Apple slices on a plate, 
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each topped with a dollop of miso mixed with peanuts and 
honey.

2788. Dugan, George. 1977. Dr. Harry W. Miller, ‘China 
Doctor,’ dies: Surgeon, 97, served as physician to Chou [En-
lai] and Madame Chiang [Kai-shek]–a pioneer in nutrition. 
New York Times. Jan. 9. p. 36.
• Summary: Dr. Miller died on 1 Jan. 1977 in Riverside, 
California, at age 97 of a heart attack. A Seventh-day 
Adventist, he “developed a process for making soybean milk 
to feed poorly nourished Chinese children in areas where 
cows milk was unavailable.”
 In an interview 3 years ago at his clinic in Hong Kong, 
he “predicted that the world could become a vegetarian 
society by the end of this century.” By then, he hoped people 
would realize that raising beef cattle requires the use of too 
much land and fodder. In recent years his main interests have 
been raising money for Adventist hospitals in Hong Kong 
and other parts of Asia, and helping people to switch from 
eating meat to a vegetarian diet.
 He is survived by his wife, the former Mary Greer, and 
4 children by a previous marriage. A portrait photo shows Dr. 
Harry Willis Miller.

2789. Ethical Society. 1977. Soybeans and the world food 
crisis: A lecture demonstration by Bill Shurtleff and Akiko 
Aoyagi (possibly the foremost authorities on the use of 
soybeans for food in the West) (Poster). 9001 Clayton Road, 
St. Louis, Missouri. 1 p. Jan. 13. 30 x 26 cm. Black on 
brown.
• Summary: The lecture will be held at 7:00 p.m. at the 
Sunshine Inn Restaurant, 8½ Euclid. Tickets are $1.00 in 
advance, $1.50 at the door. Learn about tofu, miso, and 
“why tofu is a viable alternative to help solve the world food 
crisis.” Address: St. Louis, Missouri.

2790. Goldman, Sherman. 1977. Charles Atlas versus the 
Bodhisattva: An interview with Bill Shurtleff and Akiko 
Aoyagi. East West Journal. Jan. p. 32-35.
• Summary: An in-depth discussion of the work of Shurtleff 
and Aoyagi with tofu, miso, and tempeh in the USA, Japan, 
and Indonesia. Photos show: Shurtleff speaking into a 
microphone. Akiko Aoyagi smiling. Shurtleff and Aoyagi 
standing next to their white 1975 Dodge Van on the side of 
which is written: “New-Age Foods Study Center–Tofu & 
Miso America Tour, 1976-77.”

2791. Product Name:  Tempeh.
Manufacturer’s Name:  Country Store Health Foods.
Manufacturer’s Address:  8720 Sunland Blvd., Sun Valley, 
CA 91352.  Phone: 213-768-6373.
Date of Introduction:  1977 January.
New Product–Documentation:  Shurtleff and Aoyagi 
visited this small tempeh shop in Jan. 1977. They met Joan 

Harriman and included the company in a list of tempeh shops 
in North America in the 1977 edition of “What is Tempeh?”
 Shurtleff & Aoyagi. The Book of Tempeh. 1979 (July). 
p. 148. Owner: Joan Harriman or Buddy Tjandrawibawa; a 
natural foods store.
 Letter from Joan Harriman, R.D. 1979. Nov. 1. She 
orders 68 copies of The Book of Tempeh. She plans to do a 
booth on tempeh. Address is the same as shown above.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Joan Harriman.

2792. Shurtleff, William. 1977. Soy foods: Protein source of 
the future–now. Paper presented on 1976-77 Tofu & Miso 
America Tour. 16 p. transcript. Unpublished manuscript. [5 
ref]
• Summary: This is the transcript of a speech given on 
15 Jan. 1977 in Kansas, but a similar speech was given 
by Shurtleff at 70 public programs throughout the USA. 
Contents: World hunger and its causes: Population growth, 
affl uence and the feedlot system, land misuses and 
international food exploitation. Vegetarian diets as a solution 
to degenerative diseases and food problems. Soybeans 
in America. Soybeans and soyfoods in East Asia: Tofu, 
miso, tempeh, shoyu. The future of soybeans on the planet. 
Address: New-age Foods Study Center, 790 Los Palos Dr., 
Lafayette, California 94549. Phone: 415-283-3161.

2793. Product Name:  Frieda’s Finest Tofu.
Manufacturer’s Name:  Frieda’s Finest. Made in Los 
Angeles by House Foods & Yamauchi, Inc.
Manufacturer’s Address:  P.O. Box 58488, Los Angeles, 
CA 90058.  Phone: 213-627-2981.
Date of Introduction:  1977 January.
Ingredients:  Water, soybeans, calcium sulfate.
Wt/Vol., Packaging, Price:  19 oz (539 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Art Mio of 
Morinaga. 1990. April 17. On every case of tofu that Frieda’s 
sends out is written (very conscientiously) something like 
“Store at 40ºF or below.”
 Label. 1983, dated. Sent by Frieda’s Finest in April 
1990. 5 by 4.25 inches. Purple on clear fi lm. The brand 
is now “Frieda of California.” Beneath the word “Tofu” 
in large letters is “Frommage de Soya” in small letters. 
“Tofu (soybean curd) is a delicate, custard-like product. 
This ‘cheese’ of the Asians is a super source of low-cost 
protein... low in fat cholesterol free... and a versatile cooking 
ingredient. Substitute it for part of the eggs and meat in 
your diet. Tofu has less than 20 calories per ounce. See 
reverse side of this label for delicious recipes and storage 
instructions! Change water daily! Keep refrigerated. Dear 
customer: For other specialty recipes, send me a self-
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addressed, stamped envelope naming the store where 
you purchased the tofu. Frieda Caplan, President.” UPC 
indicia. On reverse side, the recipe is for a Tofu open-faced 
sandwich. “To store tofu, change water daily. Store in 
refrigerator up to 2 weeks. Freeze tofu too–thaw completely 
before using. Tofu takes on a meatier texture when frozen. 
Quick and easy ideas: * Add cubed tofu to salads, steamed 
vegetable entrees, soups (at end of cooking), and in stir-
frys (cook just 1 minute). * Stretch meat loaf: add 8 ounces 
crumbled tofu. * Add 2 ounces crumbled tofu for each 2 
eggs you scramble. * Top bite-sized cubes of tofu with sliced 
green onion, tiny shrimp, radish slices, even caviar for quick 
appetizers! Pass soy sauce for dipping.” On each case carton 
is written “Tofu. Pasteurized–Perishable. 12/19 oz. tubs. This 
side up. Keep at 32º-35ºF. Do not freeze. Keep refrigerated.”
 Talk with Frieda Caplan. 1990. April 17. She founded 
her company in 1962. She started selling tofu under the 
manufacturer’s label in Jan. 1977 for Chinese New Year to 
see if the product would sell (she does not recall who the 
manufacturer was). On 26 June 1977 she began to sell tofu 
under the Frieda’s fi nest label. It was made by Hinoichi in 
Los Angeles. In 1983 the brand was changed from Frieda’s 
Finest to Frieda of California. Since 1979 tofu has been 
one of Frieda’s best-selling products out of more than 300 
products they carry. It has been in the top 6 since 1982.

2794. Well Being (San Diego, California). 1977. Don’t miss 
it! Tofu & Miso Tour comes to San Diego Jan. 30. No. 16. 
Local Pages, p. 1. Jan.
• Summary: William Shurtleff and Akiko Aoyagi will 
present a program on tofu and miso on Sunday, January 30, 
at 7 p.m. at the Ocean Beach Community School, 4741 Santa 
Monica, San Diego. Admission will be $1.00. A list shows 
the places where tickets may be purchased in advance. For 
further details, call Well Being Magazine at 234-2211.

2795. Shurtleff, William; Aoyagi, Akiko. 1977. What is 
tempeh? Lafayette, California: New-Age Foods Study 
Center. 14 p. Unpublished manuscript. Jan. Published as a 
4-page tan leafl et later in 1977 with the addition of 4 Los 
Angeles tempeh shops. Revised, published edition, Oct. 
1980. Also reprinted by many tempeh shops under their logo. 
Unpublished manuscript.
• Summary: Contents: Introduction. A rich source of 
nutrients. Tempeh in Indonesia. A brief history of tempeh. 
Making tempeh at home: Homemade soy tempeh (using 2½ 
cups soybeans), homemade okara- or coconut press-cake 
tempeh, homemade grain- or grain & soy tempeh. Storing 
& preserving tempeh. Favorite tempeh recipes: Deep-fried 
tempeh. Pan-fried tempeh. Tempeh chips. Tempeh, lettuce & 
tomato sandwich. Tempeh burger, and 11 others. Soybeans 
and the world food crisis. Making tempeh starter at home. 
Making tempeh in a community or commercial shop. People 
& institutions connected with tempeh: Research scholars 

and institutes in North America, tempeh shops in America 
(7), individuals interested in tempeh in America (4), research 
scholars and institutes in Indonesia and Japan (5). Address: 
790 Los Palos Dr., Lafayette, California 94549.

2796. Meals for Millions Foundation. 1977. Annual report 
1976: A commitment to self-help for a hungry world. Santa 
Monica, California: MFM Foundation. 9 panels. Each 9 x 23 
cm. Complex folding.
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• Summary:  Peter J. Davies is now President and Chief 
Executive Offi cer; he resides at the New York offi ce. On 
the black and white cover is a photo of two pairs of cupped 
hands overfl owing with soybean seeds. MFM’s former logo 
is absent.
 Contents: Message from the president (Davies). 
Highlights of 1976: New president (Davies) appointed in 
April 1976 after a two-year search, additional grants from 
US AID and PACT, fi nancial summary. The commitment. 
MFM meets its commitment through self-help programs: 
Technical and material assistance (Ecuador, Korea, 
Bootheel, Missouri, Africa {Ghana, Kenya}, the Caribbean 
{Jamaica, Haiti}). Technical and professional training 
(India, International Training Institute in Santa Monica; two 
8-week training sessions were held during 1976). Transfer of 
technology (Research & Development, MFM extruder and 
village texturizer). Nutrition education.
 Income for 1976 by source: $756,028 (total). Statement 
of functional expenses for the year ended Dec. 31, 1976 
($353,202). Board of Trustees. A portrait photo shows Peter 
Davies. Address: 1. Western offi ce–IIPFT, 1800 Olympic 
Boulevard (P.O. Box 680), Santa Monica, California 90406; 
2. Eastern offi ce, 815 Second Ave., Suite 501, New York 
City, NY 10017. Phone: (213) 829-5337 or (212) 986-4170.

2797. Photographs of William (Bill) Shurtleff, Akiko Aoyagi, 
and Soyfoods Center (1977-2003). 1977.
• Summary: 1977 early. Bill’s desk upstairs in Aoyagi home 
at 278-28 Higashi-Oizumi, Nerima-ku, Tokyo, 177 Japan.
 1977. Black and white: After we returned to Japan from 
Indonesia in front of Higashi-Oizumi house. We visited 
Indonesia in 1977, May 10 to June 7.
 1977. Black and white: Unknown lady (left) and Akiko 
(right) in kitchen of Aoyagi home in Higashi-Oizumi.
 1977 July. Color: Taken at Sandy Hill’s sub-rental 
apartment for the summer at 1336 Bickerstaff St., Lafayette, 
California. Bill is writing The Book of Tempeh.
 1978 Aug. Black-and-white. (L-R) Larry Needleman, 
William Shurtleff, and Wataru Takai having dinner as Takai’s 
his guest, at the Rainbow Restaurant in Manhattan, New 

York, near the top of some skyscraper.
 1978 Oct. 2. Fourteen large black-and-white portrait 
photos Akiko and William Shurtleff in Lafayette, California, 
taken by Dan Rosenstrauch, a professional photographer.
 1979 July. Portrait photo of Aoyagi and Shurtleff at 
Amherst College in Amherst, Massachusetts, during the 
second annual Conference of Soycrafters Association of 
North America (SANA). Photo by Lionel Delevingne. 
Published in New Age magazine (Nov. 1979, p. 53).
 1980 Aug. 14. Photo of Bill and Akiko by Janet Fries 
taken at their cottage home at 951½ Mountain View Dr., 
Lafayette, California: (1) Seated in front of a table of 
prepared tofu recipes on the living room fl oor. (2) Standing 
by the stove in their kitchen; Bill holds a metal baking tin of 
uncooked tofu patties while Akiko fries a batch. Published 
in People magazine (13 Oct. 1980, p. 57-58; 3.4 million 
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circulation).
 1980 Sept. 24. Photos of Bill (seated) and Akiko 
(standing, cooking using a wok) taken by Dan Rosenstrauch 
in Oct. 1978 published in large article in The New York Times 
(“A couple on a tofu mission in the West,” by Lorna J. Sass, 
p. C3).
 1983 July. Akiko in Japan with her mother and niece, 
Izumi Tanaka.
 1983 Aug. 15. Terence Foley, director of ASA China, 

with 5 members of China soyfoods 
delegation and Bill Shurtleff standing 
in front of Soyfoods Center, Lafayette, 
California.
 1983 Sept. Two color photos 
taken in front of newly constructed- and 
partly fi lled bookshelves in upstairs Offi ce 
#1 at Soyfoods Center, 1021 Dolores 
Dr., Lafayette, California: (1) Bill and 
Akiko. (2) Bill and Steve Chen, director of 
American Soybean Assoc. Taiwan.
 1990 March. View of front of 
Soyfoods Center, showing pine trees on 
back hillside, front lawn, white van parked 
in driveway, and little Joey Shurtleff 
playing by lawn.
 1990 July 4. Four views showing 
inside of Offi ce #2, with desk, window, fi le 
cabinets, and map of USA on wall.

 6. 1990 Nov. William Shurtleff seated at U-shaped main 
desk in Offi ce #1, working on computer, turning to face the 
camera.

2798. Organically-grown soybeans start to be used by 
many companies in the United States and Europe to make 
commercial soyfoods (Important event). 1977. Jan.
• Summary: Here is a list of the pioneers, their companies 
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and their products–all introduced during 1977.
 Jan. Southwest Tofu Co., Santa Fe, New Mexico (Tofu, 
Kathryn O. Bennett).
 Jan. Jonathan, Ekren (near Antwerp) Belgium (Soymilk, 
Jos van de Ponseele).

 Jan. The Soy Plant, Ann Arbor, 
Michigan (Tofu, Steve Fiering; July, 
Soymilk).
 March. Surata Soyfoods, Eugene, 
Oregon (Nigari Tofu, Benjamin Hills).
 June. Bhaga Tofu (renamed 
Lecanto Tofu Shop), Lecanto, Florida 
(Tofu, Marvel Huffman).
 Sept. Quong Hop & Co., South 
San Francisco, California. (Tofu Dressing, 
Jim Miller & Stanley Lee).
 Sept. White Wave, Boulder, 
Colorado. (Tofu, Steve Demos).
 Nov. Redwood Natural Foods, 
Santa Rosa, California (Organic Tofu, 
Greg Hartman).
 Sometime in 1977. Swan Foods, 
Miami, Florida. (Tofu Chip Dip, Tofu 
Baked with Tamari, Tofu (Marinated), 

Mary’s Roasted Cashew Tofu Cheesecake, Mary’s Tofu Rice 
Salad, Soy Melk, Tofu: Organic (Soybean Curd), Mary’s 
Rice Pudding, Robert Pung & Mary Brooks).

2799. SoyaScan Notes. 1977. The origin and early history 
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of Bean Machines (California) and 
Takai Tofu & Soymilk Equipment Co. 
(Japan) (Overview). Feb. 9. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1977 Feb. 3–William 
Shurtleff and Akiko Aoyagi return 
home to 790 Los Palos Dr., Lafayette, 
California. Their four-month, 15,000-
mile Tofu & Miso America USA 
tour ends. This was a huge, exciting, 
exhausting odyssey, that bore abundant 
fruit in the founding of new tofu shops 
almost everywhere they spoke.
 Feb. 9–Meeting at 790 Los Palos 
Dr. in Lafayette with The Farm folks and 
Larry Needleman leads to establishment 
of Bean Machines Inc. (BMI), with Larry 
Needleman as owner and president. The 
Farm (Robert Dolgin and David Sandler, 
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Farm Foods, 820 “B” St., San Rafael, California 94901) 
place a fi rm order for a Japanese (Takai) tofu system.
 Feb. 12–Shurtleff and Aoyagi leave the USA and fl y 
to Japan, arriving at Haneda Airport on Feb. 13. Shurtleff’s 
main focus is to fi nd a Japanese manufacturer of tofu and 
soymilk equipment that would like to develop an English-
language illustrated catalog and establish a program for 
selling its equipment (plus other traditional small-scale 
equipment, made by other companies, that new American 
tofu makers may wish to order). From the American 
Soybean Association in Tokyo, Shurtleff learns about Takai 
Seisakusho, a tofu equipment manufacturer with long history 
(founded in 1917) and good reputation, located in Kanazawa, 
Japan.
 March 28–Using a plain, typed form, Farm Foods 
(Dolgin and Sandler) order 16 pieces of tofu and soymilk 
equipment at a cost of $4,168. On the form is typed: “Please 
mail all orders prepaid to: Bean Machines, Inc., P.O. Box 
829, Corte Madera, CA 94925.”
 March 30–Mary Pung, co-owner of Swan Foods, 8850 
S.W. 116th St., Miami, Florida 33176 orders 8 pieces of tofu 
equipment for $4,973. Needleman forwards these two orders 
to Shurtleff in Japan.
 1977 March 31. Larry Needleman applies for a 
Fictitious Name Statement for Bean Machines Inc. with the 
County of Marin. Larry and Bill Shurtleff are given as the 
owners
 April 5–During two days of discussions and negotiations 
with Wataru Takai, son of the owner and young Director 
of the Overseas Department, who speaks good English, 
Shurtleff and Mr. Takai establish Takai Tofu & Soymilk 
Equipment Company and draft a long-term contract. 
Shurtleff stays two nights at the home of Wataru Takai and 
his wife.
 June 5–The contract drafted on April 5 is fi nally signed 

by both Shurtleff and Takai. At the top of the document is 
Takai’s new logo, designed by Akiko. It shows a lever, with a 
soybean as the fulcrum, moving the world.
 June–Akiko soon gets more involved in designing 
Takai’s fi rst English-language catalog and letterhead, and 
Shurtleff works with Takai in giving accurate descriptions of 
each piece of equipment and each whole system.
 July 19–Shurtleff and Aoyagi leave Japan (from Haneda) 
and fl y to America (California).
 1977 Aug. 16–The fi rst English-language Takai Catalog 
arrives at our Center. This catalog was printed with green and 
black ink on glossy white paper.
 1977 Oct. 14–Shurtleff signs Bean Machines, Inc. (BMI) 
contract with Larry Needleman. He comes for dinner with a 
friend.
 Oct. 19–Mr. Takai writes William Shurtleff a typewritten 
letter on the new Takai letterhead about 5-6 issues that he 
would like to see resolved as soon as possible. He wants to 
learn more about Underwriters Laboratories and their safety 
standards in the USA.
 Oct. 30–Larry Needleman sends out the fi rst BMI 
packets to existing tofu makers and potential customers.
 Dec. 21–Mr. Takai writes Larry Needleman (at Bean 
Machines Inc., P.O. Box 881, San Rafael, CA 94901) 
a typewritten letter on the new Takai letterhead about 
equipment prices landed in San Francisco or Boston without 
BMI commissions.
 1978 March 31–Mr. Takai sends Larry Needleman a 
4-page typed letter which includes a new price list including 
3% insurance.
 April 4–Mr. Takai writes Larry Needleman (P.O. Box 
76, Bodega, CA 94922): “Thank you for your orders. We 
shall send you Pro-Forma Invoice. Please open your L/C 
[Letter of Credit]. Shipment within one month after receipt 
of L/C.”
 1978 May 1–Bean Machines issues its typewritten (on 
yellow letterhead) Price List #2 covering 44 different pieces 
of equipment. “Whole system prices are not yet complete.” 
The rear is devoted to “Ordering information and terms of 
sale.” At about the same time, BMI sends out its fi rst “Order 
form”–on white letterhead.
 1978 May–Shurtleff and Aoyagi visit Wataru Takai’s 
home in Kanazawa, Japan, to work on his tofu & soymilk 
equipment catalog.
 1978 July 16–Wataru Takai arrives in the USA in 
preparation for the 1st Soycrafter’s Conference in Ann Arbor, 
Michigan and to supervise the installation of a Takai system 
at Tokyo Food Co. in San Mateo.
 July 26–The fi rst Takai catalog of small and medium 
scale tofu equipment (printed with dark brown ink on glossy 
white paper) arrives in the USA.
 At the historic Soycrafter’s Conference. Larry 
Needleman is elected executive director. After the 
conference, Mr. Takai, with Needleman and Shurtleff, travel 
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(July 30-Aug. 9), around the eastern United States visiting 
tofu companies.
 1978 Nov. 7–Larry Needleman sends Wataru Takai a 
4-page “Takai / BMI Contract” for his consideration and 
eventual signature.
 1979 Feb. 14. Takai catalog of large scale tofu and 
soymilk equipment arrives. Printed with dark green ink on 
glossy white paper.
 1979 May–BMI issues its Price List #5 for Takai 
Catalog of Small and Medium-sized Equipment.
 1979 Sept. 16–Larry Needleman sends Wataru Takai 
a 2-page, typed, single spaced “Chronological list of Takai 
problems.” The fi rst of the 14 problems was “Nov. 1978–L/C 
expired because Takai didn’t ship quickly enough. BMI 
extended the L/C but it expired again because of delay in 
Takai shipping.”
 1980 Jan. 19–New Takai small scale equipment catalog; 
1,500 to USA, 500 to Japan.
 1980 Feb. 27–Larry Needleman writes Shurtleff that he 
owes Shurtleff a total of $496.98 in 1979 commissions. “As 
far as payment of these commissions and repayment of the 
principal of your $3,500 loan to BMI, it is our intention to 
pay NAFSC both of these as quickly as possible.”
 1980 July 23–Larry Needleman says BMI will stop 
being Takai’s agent.
 1980 Aug. 22–Shurtleff writes Takai and encloses a 
letter from Bean Machines Inc. in which Larry Needleman 
explains that he is no longer an agent for Takai. “He has 
found it almost impossible to communicate with you and has 
fi nally decided to give up trying.”
 1980 Sept. 18–Takai sells a tofu production plant to 
Heilongjiang Province Foreign Trade Import Company, 
Harbin, China. Takai will send 2-3 engineers for installation.
 1981 May 17–Mr. Takai writes Richard Leviton that he 
would defi nitely like to display his Sub-System S30C at the 
Soyfoods Conference at Fort Collins, Colorado. He encloses 
$100 for the balance of the payment.
 1981 June–Larry Needleman announces that he has 
developed and is now selling the Bean Machines BMI Model 
100 Disintegrator–The “Mini Mite,” a stainless steel soybean 
grinder which can grind 100 pounds of dry soybeans per 
hour and sells for $1,485.00. Detailed specifi cations are 
given along with 3 photos (one full page).
 1981 Dec. 19–Mr. Takai writes Shurtleff a handwritten 
letter from Jakarta, Indonesia on Sari Pacifi c Jakarta Hotel 
letterhead. He is now getting orders for equipment from 
KOPTI Indonesia; he has met with Mr. A.R. Noor of Kopti, 
who plans to travel to the USA in Jan. 1982 and would like 
to visit and talk with Shurtleff. Takai plans to go to Bangkok 
and Hong Kong after Jakarta. “We will do good business in 
South East Asia.”
 1986 April 27–Larry Needleman sells Bean Machines 
Inc. (BMI) to Wally Rogers, plus Steve Fiering and Larry 
Needleman. As part of the deal, Shurtleff sells his interest in 

the company for about $4,900, plus $1,340 of overdue back 
commissions.

2800. Review and Herald. 1977. Deaths: Harry W. Miller. 
Feb. 24. p. 23.
• Summary: This obituary states that Dr. Miller was born on 
2 July 1879 in Ludlow Falls, Ohio. He died on 1 Jan. 1977 in 
Riverside, California. As well as being a famous physician in 
Asia and the USA, “Dr. Miller was also a pioneer in the fi eld 
of nutrition. He developed the process of making soybean 
milk to feed malnourished Chinese children in areas where 
cow’s milk was unavailable.”
 He graduated from the American Medical Missionary 
College [at Battle Creek, Michigan] in 1902. Shortly 
thereafter he married Maude Thompson and they went 
together to China, where he was one of the fi rst medical 
missionaries. Two years after their arrival his new wife died, 
and in 1907 he returned to the United States. In 1908 he 
married Marie Iverson; they remained in Washington, DC 
until 1925. Then they returned to China.
 During World War II Dr. Miller was once again in the 
United States, where he served as medical director of the 
Mount Vernon Hospital in Ohio. While there he founded the 
International Nutrition Laboratory, which [produced soymilk 
and a line of soy-based vegetarian food products and] carried 
out experiments in vegetarian protein products (now part of 
the Loma Linda Foods Company). He returned to Shanghai 
in 1949, but had to be evacuated in 1950 because of the 
political revolution. His second wife died in late 1950 in 
Washington, DC. In 1954 [at age 76] he married Mary Greer.
 Survivors include his wife, Mary; three children by his 
second wife, Marie: Maude Anderson, Harry Miller, Jr., and 
Clarence Miller; and a sister, Alice (Mrs. Harry Morse). A 
small photo shows Dr. Miller. Address: Field Secretary, Far 
Eastern Div.

2801. Shurtleff, William; Aoyagi, Akiko. 1977. Excerpts 
from: The Book of Miso, and The Book of Tofu. Macrobiotic 
(The) (Oroville, California) No. 117. p. 18-21. Feb. [2 ref]
• Summary: Excerpts from both books. Address: 790 Los 
Palos Dr., Lafayette, California 94549.

2802. Shurtleff, William; Aoyagi, Akiko. 1977. Excerpts 
from The Book of Tofu: Soymilk. Mother Earth News No. 43. 
Jan/Feb. p. 40-42. [1 ref]
• Summary: Describes how to make soymilk and soymilk 
yogurt at home, and compares the nutritional value of 
soymilk with that of cow’s milk and mother’s milk, each 
adjusted to contain 88.6% water/moisture. Address: 790 Los 
Palos Dr., Lafayette, California 94549.

2803. Product Name:  Health Valley Tofu.
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  670 Mesquit St., Los Angeles, 
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CA 90021.
Date of Introduction:  1977 February.
Ingredients:  Soybeans, water, nigari.
Wt/Vol., Packaging, Price:  12 oz. Water packed in molded 
plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.

New Product–Documentation:  Ad in Mother Earth News. 
1977. No. 43. Jan/Feb. p. 43. “Write for free tofu recipes and 
discover Health Valley Tofu. One of nature’s super foods. 
Made from one of the most perfect foods in the vegetable 
kingdom... soybeans. Tofu is a delightful addition to soups, 
stews, meat loafs and salads... enhances the texture and 
fl avor of stir-fry dishes and chop suey.” Note: This ad is in 
the same issue as a long article on soymilk.
 Midwest Natural Foods Distributors, Inc. 1979. Catalog 
13. Spring, 1979. Ann Arbor, Michigan. iv + 290 p. See p. 
248. Soy products. Refrigerated. “Health Valley Organic 
Tofu w/ nigari.”

2804. Health Valley Natural Foods. 1977. Write for free tofu 
recipes and discover Health Valley Tofu (Ad). Mother Earth 
News No. 43. Jan/Feb. p. 43.
• Summary: “One of nature’s super foods. Made from one of 

the most perfect foods in the vegetable kingdom... soybeans. 
Tofu is a delightful addition to soups, stews, meat loafs and 
salads... enhances the texture and fl avor of stir-fry dishes and 
chop suey.”
 Note 1. This is the earliest document seen (March 2020) 
concerning Health Valley and soyfoods.
 Note 2. This is the earliest English-language ad seen 
for tofu with the word “tofu” in the title. Note 3. This ad is 
in the same issue as a long article on soymilk. Address: 670 
Mesquit St., Los Angeles, California 90021.

2805. Soybean Digest. 1977. Harry Miller dies. Feb. p. 41.
• Summary: “Harry W. Miller, M.D., died New Year’s Day 
in California. Dr. Miller was renowned for his contributions 
to the use of soy products in human diets. He became 
interested in soy nutrition 74 years ago while visiting in 
China. His studies later led to the establishment of a soy 
milk dairy in Shanghai in 1937. Later plants were built in 
Hong Kong, Manila [Philippines], Bangkok [Thailand] and 
Malaysia.
 “Dr. Miller will be missed by his many friends in ASA. 
He was 97 last July.”

2806. Shurtleff, William. 1977. Re: Bali Foods becoming a 
commercial supplier of tempeh starter culture. Letter to Mr. 
Henoch Khoe at Bali Foods, Baldwin Park (Los Angeles 
area), California 91706, March 6. 1 p. Typed, with signature 
on letterhead (photocopy).
• Summary: “I am writing concerning a business proposal... 
It concerns the possibility of Bali Foods becoming a 
supplier and producer of Rhizopus oligosporus, the starter 
or inoculum that could be used by people around North 
America who wish to make their own tempeh. At present 
there is a great demand for this starter and not one single 
commercial supplier.”
 According to a letter from Dr. H.L. Wang of the USDA 
Northern Regional Research Laboratory in Peoria, Illinois, 
they are now receiving an average of 30 requests for tempeh 
starter daily, and have been during the past 3 months. 
Address: New-Age Foods Study Center, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

2807. Hansen, Barbara. 1977. Cookery of the Spice Islands: 
Sumatra native instructs. Los Angeles Times. March 24. p. J1, 
J6.
• Summary: Until now it has been hard to learn Indonesian 
cookery, unless you have an Indonesian friend, or visit the 
country itself, or eat extensively in Holland, which has an 
Indonesian restaurant in almost every town. The Dutch ruled 
Indonesia for about 365 years, from about 1585 to 1950.
 The best way is to learn fi rst-hand. This is now possible 
in the Los Angeles area since Danny Unger is teaching a 
series of classes in Pasadena. He was born in Bukit Tinggi on 
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the Island of Sumatra.
 The fi rst lesson focused on sate [pronounced sah-TAY] 
(grilled cubes of meat on skewers), the Indonesian dish that 
is probably best known outside that country. “The peanut 
sauce that is traditionally served with sate introduced to the 
class such specialized ingredients as terasi, a pungent fi sh 
condiment; sambal oelek, a paste of hot red chilies and kecap 
(pronounced ‘ketjap’), the sweetened Indonesian soy sauce.”
 A recipe titled Peanut sauce for gado gado calls for “2 
tablespoons kecap (Indonesian soy sauce).”
 A note at the end of the article reads: “Terasi, galanga, 
sambal oelek and kecap are available in Dutch import shops 
and in Oriental markets that stock foods from Southeast 
Asia.”
 A large photo shows Danny Unger preparing gado gado 
with members of his cooking class.

2808. Loetterle, Fred. 1977. Ton yu to tofu [Soymilk and 
tofu]. California Living. April 17. p. 40, 42, 44.
• Summary: About making tofu and soymilk at Azumaya. 
“With the precision of a great orchestra, 35 tofu makers 
dance through six dawns a week to coax the pre-soaked 
golden soybean into that meal of magic, that all-in-one soup-
to-nuts food–tofu the humble, tofu the magnifi cent, tofu the 
quintessential actor/actress among all cuisine. Tofu! Tofu? 
Doufu? Dowfu? What is it, anyway? Is it some bloodless 
meat fashioned from the cooled and crushed essence of the 
soybean? Is it a cheese, formed as it is from the soymilk 
squeezed from the steamed beans and solidifi ed by seawater 
or a related refi nement such as calcium chloride? Is it a 
chewy bean cake, a jelly-like steak, ambrosia? Is it the 
world’s longest running recipe...?
 There are three tofu makers in San Francisco: “Azumaya 
Inc. of 95 Boutwell Street, the Wo Chong Co. of 1001 16th 
Street, and the Wo Hop Co. of 759 Clay Street. Also, there 
is one in South San Francisco (Quong Hop’s, at 161 Beacon 
Street, a tradition in or near San Francisco since 1906), 
another one in Oakland and two in San Jose.” Azumaya, at 
95 Boutwell St., is run by four brothers (George, Jack, John, 
and Bill). It was founded on 17 January 1937 in a basement 
at 1636 Post Street, between Bush and Laguna streets. The 
Mizono’s parents were Saichi and Matsuyo Mizono. “Their 
father was strengthened by a daily dish of the tofu he loved 
so well, usually enjoyed as boiled yudofu...” Tofu was made 
in old copper kettles using a stone grinder. “’We used to 
hand-crank everything,’ recalls Bill. Brother John adds: 
‘Tofu has really snowballed in the last few years. Everybody 
here is getting into it as a new food. I think there is no limit 
to its popularity, because it’s so good for your diet.’” The 
company also produces kinugoshi tofu, and (in a converted 
doughnut machine) agé. The regular tofu now sells locally 
for $0.50/lb. Today they use 1,600 to 2,400 lb of Arkansas 
soybeans a day. Annual gross sales are now $1 million 
compared to $600,000 in 1969, when they moved into their 

fourth and present headquarters.
 Includes a detailed description of the tofu-making 
process, and several semi-recipes. Tofu is referred to 
twice in the article as “soybean cake.” Photos show: (1) 
“Pulling cheesecloth in preparation of removal of tofu 
from tray.” Two men are working by hydraulic presses 
that press the cloth-wrapped curds into tofu in shallow, 
perforated stainless-steel forming boxes. (2) “Compressing 
the coagulated tofu.” One man is pulling down on a metal, 
ratcheting lever press. (3) “Packaging tofu.” Three men are 
placing the curds in shallow plastic tubs. The author closes 
with a strong recommendation for The Book of Tofu by 
Shurtleff and Aoyagi.
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “ton yu” (only in the 
title) to refer to soymilk; the Japanese word for soymilk is 
tônyû.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the word “dowfu” to refer to 
Chinese-style tofu.

2809. Dolgin, Robert. 1977. Re: Information on a heat 
sealing machine for tofu, Varipack trays, and polyethylene 
fi lm. Letter to William Shurtleff in Japan, April 19. 1 p. 
Typed, with signature on letterhead.
• Summary: Contains detailed descriptions of the machine, 
trays, and fi lm. The Varipak trays are available from 
Sealright Corp. in Los Angeles. Rolls of polyethylene fi lm 
can be purchased from the Richmond Corp. in Redlands, 
California. Eddie Okita [in Los Angeles] also has fi lm and 
packaging machines, but his cheapest models [automatic] run 
up from $2,000 and package 1,200 pieces per hour.
 “We are defi nitely interested in the small sealers you 
have, so send brochure and info on them ASAP. Also send 
the 6 stainless steel settling boxes you ordered.
 “We would like to have defi nite confi rmation on 
the insurance, the agent, and the shipping route, because 
Westbrae has told us that they will not cover insurance, and 
that they are not particularly interested in bringing equipment 
over in their container.
 “Payment via a letter of credit would be preferable for 
us, if possible for you. If not, let us know how payment 
should be made.”
 Farm Foods has placed an order for tofu equipment, 
which Shurtleff is working to expedite in Japan and to 
answer Dolgin’s questions.
 The letterhead contains the words “The Farm Food Co.” 
written in large arch. Below the company name is a circular 
logo, which shows rows of crops (soybeans) in a fi eld 
converging in the distance at the foot of three mountains. 
Below that in much smaller letters: “Specializing in 
Vegetarian Foods.” Below that and to the left is the address; 
to the right is the phone number. Address: The Farm Food 
Co., 820 B St., San Rafael, California 94901. Phone: 415-
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454-3797.

2810. Timmins, Tom. 1977. Re: Laughing Grasshopper Tofu 
Shop. Letter to William Shurtleff at New-Age Foods Study 
Center, April 25. 2 p. Typed, with signaure on letterhead.
• Summary:  “I’m not sure if I’m writing to Bill and Akiko 
at this address, or if NAFSC is a group of people in residence 
at 790 Los Palos Manor, or some other thing entirely. No 
matter. As a representative of Laughing Grasshopper Tofu 
Shop, I’d like to meet with you when I come to California 
during the month of May.
 “We started making tofu commercially a little over 
3 months ago in a semi-traditional fashion... We learned 
quickly that most of the wooden pieces of equipment had to 
go. Wooden soaking and curding barrels, tho oak, warped, 
absorbed curds, began to rot, and generally were unsanitary 
and too heavy to handle. Our beautiful settling boxes warped 
also and pulled apart at the seams. The pressing bags we 
used sprang leaks, tore open at the seams, often spraying 
okara all over us.
 “Every possible problem that could have come up, did. 
Of course the fact that we were complete novices gave us 
that special gift of making every mistake that we could. And 
the boon was that we have been able to resolve most of the 
errors. While learning to make passable tofu.
 “There has been such a demand for nigari tofu that we 
are now making 500-600 lbs. per day, delivering it in our 
own van to Boston and to the Pioneer Valley in western 
Massachusetts. In order for us to make a living, we’ll have 
to produce 1½ to twice as much tofu and soymilk and ice 
cream. Or raise our prices which we are reluctant to do. 
Right now 7 adults and 4 children are receiving all or most of 
their fi nancial support from the tofu shop.”
 Tom would like to visit Shurtleff and Aoyagi, Bean 
Machines, San Jose Tofu Co., Quong Hop & Co., and the soy 
dairy run by The Farm in San Rafael–all in California.
 Note: He also visited Azumaya, where he was helped 
a great deal. Address: LGTS, 3 Main St., Millers Falls, 
Massachusetts 01349. Phone: 413-659-3883.

2811. Shurtleff, William; Aoyagi, Akiko. 1977. Koji & koji 
starter for miso and shoyu. Lafayette, California: New-age 
Foods Study Center. 3 panels each side. Each panel: 22 x 9 
cm. April 26. Catalog.
• Summary: This is a revised, expanded, typeset (by Jan 
Herhold), and illustrated (by Akiko Aoyagi) version of a 
similar leafl et fi rst printed in June 1976. Printed with black 
ink on saffron colored (yellowish orange) paper, it begins 
by noting: “Now you can easily make your own miso or 
natural shoyu (soy sauce) at home using either high-quality, 
reasonably-priced koji or koji starters available in the United 
States; illustrated instructions are given in The Book of Miso.
 Part I describes two types of koji: Firm granular koji, 
and soft mat koji. Part II describes nine different types 
of koji starter for which are sold in three textures: Spore-
powder texture, whole-grain texture, and meal texture. The 
nine different types of koji starter are for: Red miso, barley 
miso, soybean miso, mellow barley miso, sweet white miso, 
light-colored miso, fast white miso, amazake or pickling, 
or shoyu. All the above are made by the prestigious Japan 
Brewing Company (Nihon Jozo Kogyo), which employs only 
the very fi nest traditional, natural methods.
 Sources of ready-made koji: Miyako Oriental Foods 
(Los Angeles, California), Westbrae Natural Foods 
(Emeryville, California), Chico-San Food Co. (Chico, 
California), and Janus Natural Foods (Seattle, Washington). 
Sources of koji starter: Westbrae Natural Foods sells the 5 
most widely used koji starters; all are imported from Mitoku 
Trading Co., Tokyo, Japan. Address: Lafayette, California.

2812. Bernardino, Minnie. 1977. Tofu: Oriental food whose 
American time has come. Puddinglike soy curd adds taste, 
nutrition. Los Angeles Times. April 28. Part VI. p. 1, 10, 11.
• Summary: Better known by its Japanese name (the Chinese 
call it dow foo), tofu is fresh bean curd made from soybeans. 
The curds are formed when a coagulant is added to set the 
milky liquid [soymilk]. “The subsequent processing methods 
result in a variety of tofu products that differ only in fi rmness 
and texture.”
 “In Los Angeles the majority of tofu products are locally 
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manufactured by the Matsuda-Hinode Tofu Co. which 
was started by the Yamauchi family in Hawaii about 30 
years ago.” The company makes a variety of tofu products 
“including soft to very soft tofu, medium-fi rm or Japanese-
style tofu, and the hard or Chinese-style tofu that is popular 
for stir-fry dishes. They also make partially cooked styles 
such as the broiled block of tofu [grilled tofu], deep-fried 
tofu puffs (age or aburage in Japanese) and the raw-fried tofu 
(nama-age).”
 Gives recipes (some from The Book of Tofu, by Shurtleff 
& Aoyagi) for: Yosenabe. Stuffed fried tofu. Tuna tofu 
patties. Tofu-orange almond dessert. Mushroom and onion 
casserole with tofu. Tofu tartare sauce. Pressed bean curd 

fry. Four photos show tofu being made at Matsuda-Hinode 
(overhead view of cutting large sheets into blocks in cooling 
tank) and in dishes. Address: Staff writer.

2813. Hattori, Terumitsu. 1977. Ordinary analysis of 
Kikkoman soy sauce (Naturally brewed in the United 
States). 1581 Webster St., San Francisco, CA 94115. 2 p. 
Unpublished manuscript.
• Summary: Solids content: 31.23 gm/100 gm or 37.10 
gm/100 ml. Ash (minerals) 15.7 gm/100 g, or 18.7 
gm/100 ml. NaCl 14.30 gm/100 gm or 17.00 gm/100 ml. 
Total nitrogen 1.39 gm/100 gm or 1.65 gm/100 ml. The 
nitrogenous component is: Amino nitrogen 44%, peptide 
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nitrogen 44%, ammonia nitrogen 12%. Also gives amino 
acid content, reducing sugar, pH (4.75), titratable acidity 
(2.40), content of lactic and acetic acids, alcohol (ethanol 
1.7 ml/100 gm or 2.05 ml/100 ml), specifi c gravity (1.188 
gm/ml), color, calories (66 cal/100 gm or 79 cal/100 ml), 
and sodium benzoate preservative 0.05 to 0.07 gm/100 gm. 
Address: Kikkoman Foods, Inc., Japan Center, P.O. Box 784, 
San Francisco, California 94101. Phone: 415-563-8700.

2814. Product Name:  Loma Linda Soyagen (Milk Free Soy 
Beverage Powder Containing No Cane or Beet Sugar).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.  Phone: 714-687-7800 (3/88).
Date of Introduction:  1977 April.
Ingredients:  Soy solids, corn syrup, soy oil, soy lecithin, 
salt, di-calcium phosphate, tri-calcium citrate, calcium 

carbonate, di-potassium phosphate, artifi cial fl avors, vitamins 
(ascorbic acid, DL-alpha tocopheryl acetate, vitamin 
A palmitate, cholecalciferol, ribofl avin, phytonadione, 
cyanocobalamin), ferrous sulfate, tri-potassium citrate.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz powder (approximately ¼ cup): Calories 
130, protein 6 gm, carbohydrate 14 gm, fat 6 gm, cholesterol 
0 mg, sodium 210 mg, potassium 210 mg.
New Product–Documentation:   See next page. Label 
sent by Loma Linda Foods. 1988. Oct. 5. This product was 
introduced in 1977. A less sophisticated version with the 
same name appeared in 1948.

2815. Mother Earth News. 1977. Plowboy interview: Bill 
Shurtleff and Akiko Aoyagi. No. 44. March/April. p. 8-18.
• Summary:  The best wide-ranging discussion of Shurtleff 
and Aoyagi’s work with tofu in America and Japan. Contains 
a color photo of Bill and Akiko standing next to the white 
Dodge van in which they are doing a Tofu & Miso America 
Tour.
 Most of the basic ideas in this interview are those which 
Shurtleff has been presenting in about 70 public lecture 
programs as part of a nationwide tour that he and Akiko 
are doing to raise awareness of human population growth 
worldwide, world hunger, the wastefulness and cruelty of the 
feedlot system, and the many benefi ts of foods made from 
soybeans.

2816. Bernardino, Minnie. 1977. What is this thing called 
tofu? Washington Post. May 26. p. F25.
• Summary: This article is very similar to her article titled 
“Tofu: Oriental food whose American time has come. 
Puddinglike soy curd adds taste, nutrition” in the Los 
Angeles Times on April 28 (p. I1). A description of tofu plus 
7 recipes. Address: Los Angeles Times.
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2817. Dart, Susan. 1977. Cook with tofu: Its packed with 
good taste. Natural foods. Hartford Courant (Connecticut). 
May 26. p. E19.
• Summary: A good introduction to tofu, which “is bean 
curd or soybean cake, a plain white substance that looks like 
cream cheese and has almost no taste.”

 “Part of the tofu boom is due to two people, Bill 
Shurtleff, an American, and Akiko Aoyagi, a Japanese 
woman educated in a Quaker school in Tokyo.” Together 
they have written “The Book of Tofu” (Autumn Press, $6.95) 
which “is an encyclopedia on the subject, with 500 recipes, 
including how to make your own tofu at home from dried 
soybeans.
 Contains a recipe for Tofu loaf with onion and cheese. A 
small portrait photo shows Susan Dart. Note: This article was 
published on the same day in the Chicago Tribune (also p. 
E19).

2818. Product Name:  Lima Soy Sauce (Formerly named 
Lima Tamari Soy Sauce).
Manufacturer’s Name:  Chico-San, Inc. (Importer). Made 
in Japan.
Manufacturer’s Address:  1144 West 1st St., Chico, CA 
95926.
Date of Introduction:  1977 May.
Ingredients:  Water, soybeans, wheat, salt.
Wt/Vol., Packaging, Price:  Glass bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in The Macrobiotic. 
1977. May. p. 25, and 1978. June. p. 24. “Lima Soy Sauce.” 
“’There is a beginning, there is an end.’ This is true in the 
case of the name ‘Tamari.’ “The word ‘Tamari’ began 16 
years ago when George Ohsawa introduced the macrobiotic 
movement to this country. He wished to distinguish the 
macrobiotic soy sauce from the regular commercial soy 
sauce sold in this country. ‘Tamari’ is not soy sauce at all, 
but a word meaning ‘liquid drip’ which was originally used 
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to describe liquid residue from Miso... Chico-San is now 
bottling their product, Chico-San Lima Sauce in Japan. This 
has improved the quality by eliminating a second exposure to 
air which occurs when soy sauce is bottled here. A problem, 
though, in importing soy sauce bottled and labeled in Japan 
is that the Japanese export offi cials have prohibited the use of 
the word ‘Tamari’ on the soy sauce label.
 “Our label on the Chico-San Lima ‘Tamari’ Soy Sauce 
bottle now will change to simply Chico-San Lima Soy 
Sauce. We call it ‘Lima’ soy sauce because it is especially 
selected for Chico-San by Mrs. Lima Ohsawa who is 
recognized as the world’s leading exponent on Macrobiotic 
cuisine and diet.”
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 127. A photo shows 
the bottle and label.

2819. Flint, Mary Louise; van den Bosch, Robert. 1977. 
A source book on integrated pest management. Berkeley, 
California: International Center for Integrated and Biological 
Control of the University of California. 392 p. Illust. by Lisa 
Haderlie. 28 cm. Supported in total by grant #G007500907 to 
the International Center for Integrated and Biological Control 
of the University of California... from the Department of 
Health, Education and Welfate, Offi ce of Education, Offi ce 
of Environmental Education. [155* ref]
• Summary: Contents: 1. Man, pests, and the evolution of 
IPM: An introduction. 2. Human-managed environments 
as systems within the biosphere. 3. What is a pest? 4. A 
history of pest control. 5. The cost of pest control: Economic, 
social, environmental. 6. The philosophy of integrated 
pest management: The strategy of the future. 7. Practical 
procedures: IPM monitoring, decision-making and the 
tools and techniques of the integrated pest manager. 8. Case 
histories in integrated pest management. 9. The integrated 
pest management specialist. 10. The future of integrated pest 
management.
 A pioneering work by two pioneers in the fi eld. 
Contains an excellent history and chronology of pest control, 
with emphasis on Integrated Pest Management. “More 
sophisticated use of pesticides evolved in the latter half of the 
19th Century after two copper-based fungicides, Bordeaux 
mixture and Paris Green [discovered in 1867], were found to 
be effective against mildews and other diseases threatening 
the French grape industry. Both fungicides, especially Paris 
Green, which contained arsenic as well as copper, turned out 
to be useful as insecticides as well and were subsequently 
used regularly to kill a spectrum of insect pests” (p. 3-4).
 The discovery of the insecticidal properties of DDT 
in the 1940s made it an apparently miracle pesticide–
inexpensive, very effective at low dosages, long lasting, easy 
to apply, and lethal to a wide spectrum of insect pests. Soon 
other chlorinated hydrocarbons joined the list of “miracle” 
insecticides: lindane, dieldrin, methoxychlor, chlordane, and 

heptachlor. Another class of highly effective insecticides, 
the organophosphates, was developed in Germany around 
the same time; they include parathion and malathion. 
Next came the carbamates (p. 4). But before long, insects 
began to develop resistance to these toxic materials. Pest 
management is basically an ecological matter. In recent 
years this ecological approach has been developing; it is 
termed “integrated control” or “integrated pest management 
(IPM).” Some of the tools used (often together) by IPM are 
natural enemies, cultural practices, resistant crop varieties, 
microbial agents, genetic manipulation, messenger chemicals 
such as sex attractants, and pesticides. These replace and are 
more effective and less expensive than pesticide-dominated 
control. IPM systems are as dynamic as the ecosystems in 
which they are used (p. 6-9).
 Fig. 1-2 is a graph showing U.S. production of synthetic 
organic insecticides, herbicides and fungicides 1950-1970. 
The total has rise from about 220 million lb in 1950 to a peak 
of 1,050 million lb in 1968. Insecticides account for about 
half the pesticides produced, followed by fungicides, then 
herbicides. Address: 1. Univ. of California, Davis, CA; 2. 
Univ. of California, Berkeley, CA.

2820. Erewhon, Inc. 1977. Erewhon. Spring 1977. Boston, 
Massachusetts. 24 p. Catalog and price list. 28 cm.
• Summary: Erewhon catalog’s fi rst full color cover shows 
the front of a 1-lb. box of “Erewhon Number 9–Salt free 
granola with bran.” A shiny locomotive, pulling a long train 
of cars, has the number “9” on its front.
 On page 22 is a full page of “Ordering information,” 
including delivery routes and ordering deadlines, terms, 
returns and freight claims.
 “Erewhon, Inc.” now distributes the following lines: 
“Acres, USA. After the Fall. Ak Mak. Al Capone Dairy. Alta 
Dena. Arden-Lindsey Life. Arrowhead. Aztec. Barbara’s. 
Cattier. Celestial Seasonings. Chico-San. Deaf Smith. 
Donna’s. Dr. Bronner’s. Erewhon. East West Journal. 
Fearn’s. Health Valley. Heinke’s. Knudsen’s. Mother Earth. 
Nature’s Gate. Natural Living. New Age Journal. Nectarel. 
Niblack’s. Niks Snaks. Orgene. Pure & Simple. Redwood. 
Sands Springs. Sandt’s. Talking Food [pamphlets]. Tom’s 
Natural Soaps. Tree of Life. Wehah Farms–Lundbergs. 
Whitmer. Wm. Escott.”
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210; New York 
City offi ce: 303 Howe Ave., Passaic, New Jersey 07055. 
Phone: 617-542-1358 and 212-594-6455.

2821. Birnbaum, Alfred. 1977. Re: Homemade natto and 
natto recipes. Letter to William Shurtleff at New-Age Foods 
Study Center, June 11. 5 p. Handwritten (in pencil) and 
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signed.
• Summary: “Dear Bill–I enclose more in the way of nattô 
recipes, which I hope will prove of interest to you. I also 
wish to clarify some things in my description of the natto-
making process: namely that the bacteria are aerobic and 
so the fermenting beans should not be placed in air-tight 
containers (I place my bean-cultures in plastic tofu tubs 
and cover–but I do not seal–with foil or plastic bags before 
putting in any insulated environment e.g., wrapping with 
towels and placing in unheated oven); secondly, more 
cooking than the cited 3-4 hours may be necessary to achieve 
the desired degree of softness in the soybeans depending on 
the pre-soaking time and cooking fl ame (an all-day ‘slow-
cooker’ crock-pot might prove the ideal in cooking the beans, 
although extremely energy consuming).
 “I hope that your research in Indonesia went well 
and that the upcoming conference on seaweeds will prove 
equally successful.
 “Please let me know if there is anything I might be able 
to do for you, I hope I will be able to meet you sometime. 
Gasshô, Alfred.
 “P.S. I made my fi rst tofu with the Learning Tree kit 
from the New-age Center. I know of few investments better 
than those of acquiring self-suffi ciency skills–your teaching 
has let me know the rewards of making tofu. Thank you.”
 “Further suggestions for natto: Use in Okonomiyaki 
[savory Japanese-style pancakes]. Roll in hakusai [cabbage] 
leaves in a sudare and top with goma-ae [ground sesame-
seed] dressing.”
 On pages 2-5 are some of Alfred’s favorite natto recipes: 
(1) Nattô “cutlets” á la Pokarski–Adapted from a traditional 
Russian dish. With Paprika sauce. It calls for “1½ c. nattô, 
ground or blended in a blender or suribachi to a paste (‘nattô 
butter’).”
 “Yaki nattô or Nattô agé-yaki: Perhaps my favorite nattô 
dish, enjoyed even by persons who normally dislike the taste 
of nattô. Spoon natto by the tablespoonful into agé [deep-
fried tofu] pouches (4 tablespoons each on the average) and 
pan-fry in oil or butter over medium heat approximately 3-5 
minutes on each side. Drain on drip-screen or paper towels. 
Serve while still steaming hot with a dip of shoyu, karashi 
[Japanese-style mustard] and chopped green onions, or 
grated daikon and ginger.”
 Chilaquiles con nattô: An adaptation of a Mexican 
“platillo pobre” (poor-person’s dish). Sauces for Chilaquiles: 
Salsa verde (green enchilada sauce), salsa roja (red enchilada 
sauce), molé poblano (a dark rich chile sauce...).
 “I assume that you already have or can easily obtain 
recipes for the following standard nattô dishes: Nattô shiru 
[soup]. Iwate nattô mochi (mochi-wrapped nattô). Nattô 
maki-zushi [natto in sushi]. Nattô-kake soba” [Natto over 
buckwheat noodles].
 Nattô oroshi agé. Nattô aé [six different combinations]. 
Address: 1048 West 39th Place, Los Angeles, California 

90037.

2822. Rutledge, Kathy. 1977. Tempeh: its bland, basic 
food–and good business. Lincoln Journal Star (Lincoln, 
Nebraska). June 26. p. 8.
• Summary: In the “Living” section of the newspaper: Gale 
Randall, age 54, walked away from a lucrative high school 
teaching position in California seven years ago to return to 
Nebraska and live on a farm.
 He was searching for “a more wholistic lifestyle” and he 
fl ed prosperity and having “everything taken care of for me 
by someone else.” Julie, his wife, was also happy to escape 
the city.
 The Indonesian Tempeh Co., which Randall started 
about two years ago. is one result of his aspiration to 
“establish a lifestyle that has a low impact upon the earth and 
to be largely self-suffi cient and self-sustaining.”
 Randall claims to be the fi rst commercial tempeh maker 
in North America, a fact which he says amazes him given 
how long people have known how to make this food.
 Randal sells his tempeh frozen in long, thin sausage-
shaped plastic bags. Several health-food stores in Lincoln, 
Nebraska, now carry the product. Randall says he plans to 
eventually supply local supermarkets and stores in other 
states. It’s a bland, basic food that can be baked, boiled 
or fried, and used in a variety of soups, chili dishes, and 
casseroles. “Many tempeh eaters slice it, fry it, and pour 
syrup over it.”
 Randall says he plans to start making a tempeh patty for 
folks who enjoy burgers; it can be fried without thawing, and 
served on a bun with lettuce, mayonnaise and salt.
 “Tempeh does not taste like sausage or hamburger, not 
does it taste like texturized vegetable protein, this reporter 
discovered. It’s well nigh indescribable except to say that it 
has a pleasant, nutlike fl avor–but Grapenuts it isn’t.”
 Randall, who is a meat-eater himself, says he is not 
trying to compete with meat. Tempeh, which is pre-digested 
by the Rhizopus mold that binds it, makes it much more 
digestible than beans themselves.
 “The tempeh company is no great money-maker 
for Randall but he predicts ‘we’re going to see tempeh 
everywhere, all over the United States.’” He knows of two 
other tempeh makers, in California and Tennessee, and he 
suspects there may be dozens more.
 “Randall grew up in Unadilla during the Depression, 
which may account for his self-suffi cient ways. The Randalls 
feel life is less “alienating” now. They enjoy making tempeh, 
chopping their own wood, and growing vegetables. There are 
no Friday night cocktail parties.
 Randall works for the Lincoln Post Offi ce. His wife, 
Julie, works for the Syracuse Journal-Democrat. They have 
two children, Anna, age 16 and Jennie, 3.
 A large photo shows bearded Gale Randall holding up 
two packages of his sausage-shaped tempeh.
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2823. Product Name:  Tex Pro 1 (Hamburger), Tex Pro 2 
(Meat Loaf), Tex Pro 3 (Sloppy Joe), Tex Pro 4 (Chili Mix), 
Tex Pro 5 (Taco), Tex Pro 6 (Veal and Fish), Tex Pro 7 
(Spaghetti and Lasagna), Tex Pro 8 (Pizza Topping).
Manufacturer’s Name:  Bernard Food Industries, Inc.
Manufacturer’s Address:  1125 Haretrey, P.O. Box 1497, 
Evanston, IL 60204. Also plant at 222 S. 24th St., San Jose, 
CA 95103.
Date of Introduction:  1977 June.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 37. “Manufacturer of Institutional Food Products.”

2824. Shurtleff, William; Aoyagi, Akiko. 1977. Excerpts 
from The Book of Tofu: Deep-fried tofu. Mother Earth News 
No. 45. May/June. 62-64. [1 ref]
• Summary: Describes how to make at home and serve thick 
agé, ganmo, and agé. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

2825. Gaskin, Stephen. 1977. The plowboy papers: Stephen 
Gaskin and The Farm. Mother Earth News No. 45. May/
June. p. 8, 10, 12, 14, 16, 18, 20, 22.
• Summary: This tells the story of The Farm, but it is not 
an interview. It seems more like excerpts from a book by 
or about Stephen. “It all started in the fall of 1966 when 
someone decided to start an experimental college in San 
Francisco... and away over in the corner of the registration 
room a guy named Stephen Gaskin, a maverick English 
professor from San Francisco State Univ., put up a little 
sign which said he’d be teaching something called ‘Monday 
Night Class.’
 “Only six people made it through that fi rst semester 
with Gaskin. So he began tinkering around with new names 
for his course. First it was ‘Group Experiments in Unifi ed 
Field Theory’... then ‘Magic, Einstein, and God’... and then 
‘North American White Witchcraft’. But what that Monday 
Night Class was really about all the time was religion 
and the psychedelic-drug-inspired, long-overdue spiritual 
reawakening which was then just beginning to stretch, come 
alive, and sweep across our jaded, materialistic, modern 
world.”
 In late 1971 Stephen and his followers bought a 1,014 
acre farm in Tennessee for $70/acre. It has since been 
expanded to 1,700 acres.
 “Babies love soymilk. They can be weaned directly onto 
it and most of ours have been. It’s especially good for babies 
who are allergic to cow’s milk or who can’t tolerate lactose. 
(Commercial non-allergenic baby formulas are made from 
soybeans.)
 “We fortify our milk with vitamin B-12. In the winter, 
when we don’t have fresh greens and there’s less sunshine, 
we also add vitamins A and D.” A recipe is given for making 

soymilk at home.
 “When we work in the soy dairy we tie our hair back, 
wash our hands, and put on clean aprons. We believe that 
being spiritual means having a well-trained, effi cient crew 
of folks who have fun working together... and that everyone 
should be able to go home after work 100% confi dent that 
we’ve made wholesome, sanitary, nutritious food.” Address: 
156 Drakes Lane, Summertown, Tennessee 38383.

2826. Kushi, Michio. 1977. The book of macrobiotics: The 
universal way of health and happiness. Tokyo, Japan: Japan 
Publications, Inc. x + 182 p. June. Illust. Index. 26 cm.
• Summary: Many followers of macrobiotics consider this to 
be the author’s most important book on the subject; by 1985 
several hundred thousand copies of the original English-
language edition had been sold, and it had been translated 
into German, French, Dutch, Danish, Portuguese, Spanish, 
Italian, and Japanese.
 The preface tells briefl y how Mr. Kushi got involved 
with macrobiotics and came to America. He began to 
lecture in New York in 1955. His teachings began to spread, 
especially after 1963. By Feb. 1977 he has conducted 5,000 
lectures and seminars in America and Europe.
 One Appendix is titled “A Historical Review of the 
Macrobiotic Movement in North America” (p. 168-71).
 Concerning foods made from soybeans, the book 
discusses miso (p. 51-52), protein (p. 69), tamari (p. 51-
52, 131-33), tekka (52, 133), and tofu plaster (130; “more 
effective than an ice pack to draw out fever”). Concerning 
smoking, the author believes that it “does not contribute to 
produce lung cancer” if the smoker eats a proper traditional 
(macrobiotic) diet (p. 115).
 Page 169: “In 1949, Michio Kushi, during his 
postgraduate studies at Tokyo University, was inspired by 
the teaching of George Ohsawa. He came to the United 
States in connection with the World Federalist movement. 
Besides him, Aveline Tomoko Yokoyama in 1951, Herman 
Aihara in 1953, Cornellia Chiko Yokota, Romain Noboru 
Sato and his brothers Junsei Yamazaki, Shizuko Yamamoto, 
Noboru Muramoto and others came to the United States 
during the following years. After experience with various 
enterprises they respectively began to teach macrobiotics, 
mainly in New York. George and Lima Ohsawa also visited 
America from Europe to conduct seminars. Macrobiotic 
summer camps, restaurants, and food stores began to operate 
on a small scale with many American people. Educational 
activity was organized as the Ohsawa Foundation at that 
time. However, on the occasion of the Berlin Crisis in 1961, 
the major active people related to the macrobiotic movement 
made an ‘exodus’ to Chico, California. Robert Kennedy, 
Lou Oles, Herman Aihara and others began Chico San, Inc., 
as a food manufacturing and distributing company, and 
established the Ohsawa Foundation in California. Later, the 
Foundation moved to Los Angeles, its main activity being 
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publishing George Ohsawa’s works. The San Francisco 
center was established. At a later date, Jacques and Yvette de 
Langre [DeLangre], Joe and Mimi Arseguel and many others 
shared educational activities in California and other areas of 
the West Coast.
 “In the meantime, after educational activity in New 
York, besides several seminars on Martha’s Vineyard and 
various local colleges, Michio and Aveline Kushi moved 
to Boston in order to concentrate on education for the 
younger generations. They organized the East West Institute 
in Cambridge which later moved to Wellesley and then 
transferred to Boston. To meet the increasing demand for 
good food, a small basement food store, Erewhon, was 
opened. Erewhon was managed and developed over the years 
by the Kushis, Evan Root, William Tara, Roger Hillyard and 
Paul Hawken. Erewhon was followed by a small restaurant, 
Sanae, managed at different times by Evan Root, Tyler 
Smith, and Richard Sandler. Lectures by Michio Kushi 
continued for fi ve years in Arlington Street Church, Boston, 
with repeated visits to many major U.S. cities. Erewhon 
developed into a larger store, on Newbury Street in Boston, 
and added its wholesale operation from a warehouse on the 
South Shore, Boston Wharf, distributing constantly to an 
increasing number of natural food stores. The warehouse 
facility has been managed by Paul Hawken, William 
Garrison, Tyler Smith, and currently Jeff Flasher and other 
associates as well as the Kushis. Erewhon further established 
a Los Angeles store which also developed into a wholesale 
operation–managed over the years by the Kushis, William 
Tara, Bruce Macdonald, and currently by John Fountain and 
Thomas DeSilva...
 “The East West Journal, a monthly newspaper, 
established in 1970–managed over the years by Ronald 
Dobrin, Jack Garvey, Robert Hargrove, and currently 
Sherman Goldman, Lenny Jacobs and other associates–is 
continuing to introduce to the wider society, the new vision 
for the present and future world. Educational activities 
directly concerned with teaching and other educational 
projects have been administered since 1973 by the East West 
Foundation, a nonprofi t educational organization managed 
by the Kushis, Edward Esko, Stephen Uprichard, and other 
associates.” Address: Boston, Massachusetts.

2827. Shurtleff, William; Aoyagi, Akiko. 1977. Favorite 
tempeh recipes. Organic Gardening 24:112, 114. June.
• Summary: Contains recipes for: Deep-fried tempeh. Pan-
fried tempeh. Tempeh, lettuce and tomato sandwich. Batter-
fried tempeh. Tempeh on pizza. Tempeh in tortillas, tacos, 
or pita. Tempeh in soups and stews. Broiled or barbequed 
[barbecued] tempeh. Address: c/o New-Age Foods Study 
Center, 790 Los Palos Dr., Lafayette, California 94549. 
Phone: 415-283-3161.

2828. Shurtleff, William; Takai, Wataru. 1977. Contract 

between Takai Seisaku-sho and New-age Foods Study 
Center. Ishikawa-ken, Japan. 1 p. 36 cm.
• Summary: Shurtleff contacted Takai, as the largest and 
oldest manufacturer of tofu equipment in Japan, and asked 
if he had a catalog of his equipment. Wataru Takai said 
the company had only leafl ets in Japanese. Thus, they 
agreed that Takai needed an English-language catalog of 
tofu equipment, the fi rst such catalog ever to be created–
worldwide. Shurtleff agreed to create such a catalog on 
two terms: (1) First that he and Akiko would do the work 
as a consultant for Takai and charge for their time. (2) That 
they would agree upon a long-term contract that would 
be mutually benefi cial to both organizations. This is that 
contract, which deals with the following issues: (1) Flow 
chart (ordering procedure from NAFSC getting an enquiry 
or order to Takai shipping the equipment). 2. Commissions–
based on the yen sale value of individual pieces of 
equipment. 3. Catalog will contain tofu equipment made 
by other manufacturers–so it would contain all equipment 
needed by Western tofu makers and they would have a 
choice of products. 4. Reduction of commission when orders 
placed are solicited by Takai or Jetro. 5. Ongoing consulting 
by Shurtleff. 6. Contract validity–18 months. The contract 
was signed on 5 June 1977. It is written on Takai’s new 
English-language letterhead, designed by William Shurtleff 
and Akiko Aoyagi. The logo shows a lever on top of a 
soybean moving the world. The fi rst order went to Robert 
Dolgin at Farm Foods in San Rafael, California. Address: 
1. Founder, New-age Foods Study Center, Tokyo, Japan; 2. 
Overseas manager, Takai Seisakusho, 307 Inari, Nonoichi-
machi, Ishikawa-ken 921, Japan. Phone: (0762) 48-1355.

2829. McFadden, Cyra. 1977. Serial: A year in the life of 
Marin County. New York, NY: Alfred A. Knopf. 111 p. See 
Chap. 8, p. 22. Illust. by Tom Cervenak. 28 cm.
• Summary: This work of “historical fi ction” is set in 
California’s trendy Marin County (just north of San 
Francisco and a center of “the revolution”) during the 
free-wheeling 1970s. Harvey had gotten to know Marlene, 
age 18 and a part-time student at the College of Marin, 
as she checked out his groceries at the supermarket. She 
expressed “horror at ‘the garbage’ he put into ‘his one and 
only body.’” She explained that white fl our could kill his 
enzymes. Marlene was seriously into nutrition–and into sex, 
and “since her interest in his one and only body turned out 
to be virtually limitless, Harvey ate his kelp and drank his 
soya milk without complaint. If the meals Marlene served 
him were rare and strange, so were the things she did to him 
afterward on the waterbed.” He was beginning to feel like 
he’d gotten “in touch with the universe.” Address: Marin 
County.

2830. Cost Plus Imports. 1977. Open 7 days a week (Ad). 
Los Angeles Times. July 14. p. CS5.
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• Summary: In the center right column of this large ad: 
“Gourmet groceries–Marukin soy sauce, from Japan. Zesty 
sauce for marinade, barbecue and oriental cookery. 1 Qt. 
[Quart] 2 fl . oz. $1.44.”
 An illustration shows a bottle of Marukin soy sauce. 
Address: Los Angeles area (incl. Torrance).

2831. Organic Gardening and Farming. 1977. Branch-beans. 
24(7):128-30. July.
• Summary: “These green soybeans are a ‘gustatory treat,’ 
but you’ll have to grow your own because ‘buying them in 
the market is impossible.’ Here’s how it’s done.” The author, 
who lives in a coastal California valley, decided to plant 
soybeans. “My family uses vegetable protein heavily in our 
diet, and soybeans, as almost everyone now knows, give 
a lot of high-grade vegetable protein. Beyond this reason, 
however, was our love of green soybeans. My wife, who 
comes from Japan, introduced me to edamame or ‘branch-
beans,’ and now all of us look forward to late summer when 
the branch-beans come into season...”
 The author purchased three garden soybean varieties: 
Pickett (85 days to mature) from Park Seed Company, 
Kanrich (103 days) from Burpee, and Fiskeby V (68 days) 
from Thompson and Morgan. One key to the success of the 
crop was to buy and use some bean inoculant, which is sold 
under various brand names.
 “My wife prepares the branch-beans by fi rst washing 
them, pod and all. Then she puts them in boiling water, salts 
to taste, cooks until tender, drains and serves. For those who 
like to spend a lot of time in the kitchen, removal of the 
beans from their pods is time-consuming but not diffi cult. 
Rather than put this extra burden on the cook, my family 
likes branch-beans so much that they are served in their pods 
so each person can pop out his own. Hold the bean pod up 
to your mouth and squeeze. The green beans pop into your 
mouth, and the pod can be discarded in a bowl put on the 
table for that purpose.”
 Note: This is the earliest English-language document 
seen (June 2009) that uses the term “branch-beans” (literal 
translation of eda + mame) to refer to green vegetable 
soybeans.

2832. Takai, Wataru. 1977. Re: Larry Needleman. Letter to 
William Shurtleff at New-Age Foods Study Center, Aug. 20. 
1 p. Typed, with signature on letterhead. [Jap]
• Summary: This letter is written on Takai’s new English-
language letterhead, designed by William Shurtleff and 
Akiko Aoyagi. The logo shows a lever on top of a bean 
moving the world. Takai says: “I think it is very nice that 
Larry Needleman has the plan to do advertising for our 
equipment in America.” He has made the fi rst Takai price 
list and will mail some to Shurtleff. Address: No. 307, Inari, 
Nonoichi-machi, Ishikawa-gun, Ishikawa-ken 921, Japan. 
Phone: 0762-48-1355.

2833. New-age Foods Study Center. 1977. Farming the 
sea–Sea vegetables in Japan: A colorful evening program by 
William Shurtleff and Akiko Aoyagi based on years of study 
in Japan (Poster). Lafayette, California. 1 p. Aug. 30 x 26 
cm. Black on yellow.
• Summary: This program was held at the International 
Seaweed Symposium, Univ. of California at Santa Cruz. 
“Featuring: 150 color slides about nori, wakame, kombu, 
hijiki, agar and many others. Special slides about chlorella 
(microalgae) cultivation. Favorite sea vegetable recipes 
served. Free brochures of recipes and basic information.
 “Date: Tuesday, August 23. Time: 8:00 p.m. Place: 
U.C.S.B. Ellison Hall Complex. Admission: Free! Open to 
the public.” Note: This is the 2nd earliest English-language 
document seen (June 2008) with the term “sea vegetables” in 
the title, and the earliest since World War II. Address: [P.O. 
Box 234, 1336 Bickerstaff St./Rd., Lafayette, California 
94549].

2834. Erewhon, Inc. 1977. Erewhon. Summer 1977. Boston, 
Massachusetts. 24 p. Catalog and price list.
• Summary: On the front cover is a color photo of a 
rose fl ower and leaves. On the fi rst page, Jeffrey Flasher 
(apparently the new president) writing about this catalog, 
notes: “Erewhon’s summer catalog of 1973 listed 
approximately 450 products, of which 30% were either 
grown, manufactured, or repackaged in the Northeast. 
Although last summer’s catalog offered nearly 1,000 
products, fully 25% were either grown, manufactured, or 
repackaged in the Northeast... Between July and December 
Erewhon will be introducing 50 to 75 new items produced in 
the Northeast.” “No sugar or preservatives added to any food 
in this catalog.”
 Soy products–Erewhon packages: Beans: Soybeans 
yellow OG [organically grown]. Cereals: Morning cereal 
(with OG soybeans). Flours: Soybean OG (full-fat). Pasta–
whole wheat: Soy-rice OG shells. Soy OG spaghetti (both 
in packaged or bulk). Beans–bulk: Soybeans yellow New 
York OG. Soybeans yellow Minnesota OG. Cereal–bulk: 
Soybean fl akes Arrowhead Mills OG. Flour–bulk: Soy (full-
fat) OG. Oils–Arrowhead Mills: Soy–expeller pressed. Sea 
vegetables–Erewhon: Agar. Hiziki. Kombu. Nori. Seasoned 
nori. Wakame. Atlantic Mariculture: Dulse, Canadian.
 Soybean products: Tamari soy sauce (shoyu) aged 
minimum of 18 months (5 sizes). Erewhon miso soybean 
paste: Genmai (brown rice and soy). Kome (rice and soy). 
Hacho (soy only). Mugi (barley & soy).
 Condiments: Barley Kogi [sic, Koji] (to make miso). 
Kuzu (arrowroot). Tekka seasoning (with Hacho miso). 
Nigari (to make tofu). Umeboshi pickled plums.
 Nik’s Snacks: Soybeans tamari roasted. Almonds, 
cashews, peanuts (Spanish), sunfl ower seeds–each tamari 
roasted. Chico-San candies (Yinnies, 3 types). Erewhon 
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Aztec corn chips–tamari. Mother Earth corn chips–tamari.
 Page 22 is “Ordering information.” On the back cover is 
another rose, and “How to reach us” information from Maine 
to New Jersey.
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
617-542-1358.

2835. Frozen Food Age. 1977. The prepared foods 
sweepstakes–and the new breed. Aug. p. 91-92, 97-100, 102, 
106, 108, 110, 112, 114, 115-18.
• Summary: A history of innovation and innovators in 
prepared frozen foods. Big Food jumped in with acquisitions 
in the mid-1950s. Product creativity blooms as industry 
enters the post-war era. In a society where more housewives 
than ever were holding full-time jobs, a new mass market for 
convenience foods was created. But affl uence was the real 
key to this new “built-in maid service.” Photos (p. 91) show 
“Early innovators” including Robert Rich.
 “One of the more novel frozen convenience foods, born 
out of wartime exigency, was a vegetable-base whipped 
topping introduced in 1945 by Rich Products Corporation, 
Buffalo, New York.
 “Like many another packer, Rich Products got into the 
frozen food business by accident. Robert Rich, president, 
recalls the circumstances surrounding his fi rm’s entry into 
the industry.
 “’I was attempting to sell a New York wagon jobber and, 
for my train trip to the big city, I had inadvertently put too 
much dry ice in the packing case containing our fl uid Rich’s 
Whip Topping.
 “’When I got to my demonstration I found I had a frozen 
product on my hands instead of a liquid one. There I was 
with no other sample and facing an impatient sales manager 
and 18 salesmen who were coerced in from the fi eld for my 
demonstration. I had no other choice but to try and whip 
the quickly thawed product. It whipped to perfection. Three 
months later, we were freezing all our product and in the 
frozen food business lock, stock and barrel.’
 “Today, Rich Products, in addition to Rich’s Whip 
Topping, markets non-dairy coffee creamer, which it also 
pioneered, plus specialty dessert items and frozen bakery 
products for the retail, in-store, bake-off and food service 
markets.
 “With processing facilities in Buffalo, New York; West 
Palm Beach, Florida; Appleton, Wisconsin; Winchester, 
Virginia; Fort Erie, Ontario, Canada; and Fresno and 
Claremont, California, the company’s annual sales are now 
more than $110 million. A new frozen dough products plant 
is also under construction in Murfreesboro, Tennessee” (p. 
92, 97)

 A photo at the bottom of page 97, titled “Happy 
accident,” shows a pressurized can of Rich’s Whip Topping. 
“The fi rst vegetable-based whipped topping, whose 
inadvertent freezing made industry history,...”

2836. Shurtleff, William; Aoyagi, Akiko. 1977. Miso 
production: The book of miso volume II. Lafayette, 
California: New-Age Foods Study Center. 62 leaves. Aug. 
16. Illust. by Akiko Aoyagi Shurtleff. No index. 28 cm.

• Summary: Contents: Introduction. 1. Setting up a 
traditional shop–Tools and ingredients: The miso shop 
building, larger equipment (most vats and other wooden 
equipment are made of Japanese cedar, sugi = Cryptomeria 
japonica, which is durable in the presence of water, heat, and 
salt, and has a pleasant fragrance), smaller tools, ingredients. 
2. Making red miso in a traditional shop. 3. Making red miso 
in a semi-traditional shop. 4. Making Hatcho and Mellow 
white miso in semi-traditional shops. 5. Making koji starter 
in a semi-traditional or modern shop. 6. Making light yellow 
miso in a modern factory. Appendixes. A. People interested 
in starting commercial miso shops in North America. B. 
Sources of miso making equipment and ingredients. C. 
About the New-Age Foods Study Center [renamed Soyfoods 
Center, then Soyinfo Center].
 Illustrations related to koji by Akiko Aoyagi (most of 
which fi rst appeared in The Book of Miso, 1976, pages 170-
208) show: (1) Making koji on a traditional koji mixing fl oor. 
(2) Top and bottom views of traditional wooden koji trays. 
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(3) Packages of different types of koji starter. (4) A box of 
fi rm granular koji. (5) Soft mat koji. (6) The koji process at 
the start of Making Red Miso in a Traditional Shop.

 Note 1. This is the fi rst book published by New-Age 
Study Center (renamed Soyfoods Center in 1980).
 Note 2. This is the earliest English-language book 
seen (March 2009) devoted entirely to commercial miso 
production. Address: P.O. Box 234, 1336 Bickerstaff St./Rd., 
Lafayette, California 94549.

2837. Shurtleff, William; Aoyagi, Akiko. 1977. Tofu & 
soymilk production: The Book of Tofu, volume II. Lafayette, 
California: New-Age Foods Study Center. 128 p. Aug. 1. 
Illust. by Akiko Aoyagi Shurtleff. No index. 28 cm.
• Summary: A rough photocopied manuscript with a yellow 
cover, created in response to a letters from many people 
requesting information on how to start a tofu shop. This book 
was published in fi nished form in 1979 under the same title, 
Tofu and Soymilk Production (336 p.).
 Contents: 1. So you want to start a tofu shop or soy 
dairy? 2. Setting up shop; The community shop, the 
traditional shop, the steam-cooker shop, the pressure cooker 
shop, the soy dairy, the modern factory. 3. Ingredients. 4. 
Scientifi c data concerning the tofu-making process. 5. Tofu. 
6. Firm tofu. 7. Using okara and whey. 8. Deep-fried tofu: 
Cutlets, burgers, and pouches. 9. Soymilk. 10. Soymilk ice 
cream, yogurt, kefi r, mayonnaise, and cheese. 11. Silken tofu 
& soft tofu (Silken tofu is made from concentrated soymilk). 
12. Lactone silken tofu. 13. Grilled tofu. 14. Wine-fermented 
tofu. 15. Dried-frozen tofu. 16. Yuba.
 Appendix A: People and institutions connected with tofu 
& soymilk production. B: Sketches of tofu and yuba shops 
in Japan. C: So you want to study tofu in Japan? D: Table of 
equivalents.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “silken tofu” to refer to 
Japanese kinugoshi tofu.
 Note 2. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “wine-fermented tofu.” 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549; 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan.

2838. Needleman, Larry. 1977. Re: Questions and new 
developments concerning Bean Machines Inc. Letter to 
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Wataru Takai, Takai Tofu & Soymilk Equipment Co., 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan, Sept. 20. 4 
p. Typed, with signature.
• Summary: The letter begins: “Thank you for the handsome 
catalogues. I hope that this is the beginning of a long and 
prosperous relationship. This is a long letter with many 
questions to make the transition from Bill Shurtleff to Bean 
Machines Inc. I hope our future correspondence will be less 
complicated.
 “Like Bill, I would like to earn a modest income while 
providing equipment to my customers at the lowest possible 
price. I am therefore concerned with keeping my costs as low 
as possible. From a commercial standpoint this policy will 
make Takai and BMI the leaders in the fi eld. Some of the 
CIF prices that Mitoku quoted Bill and which appeared in his 
catalogue were substantially lower than the CIF prices you 
have just sent.” Address: Bean Machines Inc., California.

2839. Product Name:  New Leaf Tofu Dressing [Creamy 
Garlic, or Thousand Island].
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1977 September.
Ingredients:  Organic tofu (water, organic soybeans, nigari-
magnesium chloride), unrefi ned saffl ower oil, apple cider 
vinegar, fresh garlic, sea salt, and natural spices.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) jar.
How Stored:  Refrigerated.
Nutrition:  Per 34 gm.: Calories 30, protein 2.4 gm, 
carbohydrate 2.3 gm, fat 1.1 gm.
New Product–Documentation:   See next page. Label. 
1977. 4 by 2.25 inches. Green on white. “New Leaf All 
Vegetable Tofu Dressing. No preservatives. A delicious 
spread for sandwiches, as a dip with raw vegetables, or as a 
dressing on your favorite salad. Our tofu dressing is made 
with the fi nest natural ingredients.” Leafl et. 8½ by 11 inches, 
color. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. From New Leaf: Creamy Tofu Dressings. 
Low calorie, non dairy, egg free. Thousand Island, or 
Creamy Garlic.
 Label. 1979? New Leaf Tofu Salad Dressing With 
Garlic. 9 by 3 inches. Self adhesive. Light green, black, 
and white. 12 oz. “All natural. No eggs.” No eggs symbol, 
circle with line drawn through cracked egg. Ingredients: 
Organic tofu (water, organic soybeans, nigari-magnesium 
chloride), unrefi ned saffl ower oil, apple cider vinegar, fresh 
garlic, sea salt, and natural spices. “Creamy Tofu Dressing 
is an ideal diet production–less than 1/5 the calories of oil 
based dressings and 50% more protein. It is egg free and 
cholesterol free. The creamy fl avor makes it ideal for dips, 
on sandwiches in place of mayonnaise, or on your favorite 
salad. Nor preservatives or additives.”
 Talk with Ben Lee. 1988. Sept. 30. Introduced in Aug. or 

Sept. 1977. It was on the market when he returned.

2840. Halpin, Thomas C.; Byrne, W.J.; Ament, M.E. 1977. 
Colitis, persistent diarrhea, and soy protein intolerance. J. of 
Pediatrics 91(3):404-07. Sept. [8 ref]
• Summary: The authors describe soy protein-induced acute 
colitis with persistent diarrhea in four infants; they were 
intolerant to soy formula but not to cow’s milk.
 The four children who displayed soy formula intolerance 
experience diarrhea, weight loss, vomiting and fever. They 
had been receiving soy formula for suspected cows’ milk 
allergy. The authors conclude that not all soy formulas are 
hypoallergenic for all infants. Address: Dep. of Pediatrics, 
School of Medicine, Univ. of California, Los Angeles, CA 
90024.

2841. Erewhon, Inc. 1977. Erewhon. Harvest 1977. Boston, 
Massachusetts. 23 p. Catalog and price list.
• Summary: On the front cover is a photo of a table 
dispenser of Erewhon Natural Shoyu (but the neck band 
reads “Erewhon Tamari Soy Sauce”). On the fi rst page, 
Jack Garvey (apparently the new president) writes about 
the meaning of the word “Erewhon,” which derives from 
a book of that title written by Samuel Butler. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
617-542-1358.

2842. Beard, Benjamin H. 1977. Germplasm resources 
of oilseed crops–sunfl ower, soybeans and fl ax. California 
Agriculture 31(9):16-17. Sept.
• Summary: Soybeans, grown on a few farms in California, 
has never occupied a large acreage here. The fi rst test 
planting was in 1957 at the Imperial Valley Conservation 
Research Station, Brawley; it was used to study soybean 
tolerance to salts in the soil or irrigation water. Address: 
Research Geneticist, USDA, SEA-AR, Agronomy and Range 
Science, Univ. of California, Davis.

2843. Hafner, Fred. 1977. A tribute to Dr. Henry Borsook–
An account of a man, a product, and a project. Unpublished 
manuscript. 6 p. Oct. 14. Unpublished manuscript.
• Summary: In 1942 (during World War II) when Clifford 
Clinton needed help in developing a nutritious food from 
non-rationed materials to feed non-paying “customers” in 
his cafeteria on Olive Street in downtown Los Angeles, he 
contacted Dr. Henry Borsook, a biochemist at Cal-Tech. Mr. 
Clinton offered Dr. Borsook a monetary grant if he would 
undertake the project; Dr. Borsook accepted. Borsook used 
partially defatted soy grits or soy fl our plus essential vitamins 
and minerals as the basic formula, then added salt, spices, 
and hydrolyzed vegetable protein. “The resulting product 
when mixed with water and heated in an oven formed a high 
protein, nutritious and tasty mush. This product was served 
from the steam table of the Clifton Cafeteria to those who 
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had no money but were hungry and deserving of care. The 
product was well received by the destitute vagrants who 
looked to Mr. Clinton for a “hand out”; the developmental 
work of Dr. Borsook had met the need of the emergency 
created by the war.
 “Mr. Clinton was able to contract with Gentry, Inc. of 
Oxnard, California, to manufacture the product; Gentry was 
selected because they had available the spices needed for the 
product, as well as the blending facilities.”
 In 1946 when World War II came to an end the Meals 
for Millions (MFM) Foundation was born and the Borsook 
formula, renamed MPF, became the key component of a 
program to fi ght hunger throughout the world. Among the 
many fi ne people associated with the Foundation were 
Dr. Borsook, Clifford Clinton, Edmond Clinton, Florence 
Rose, Ernest Chamberlain, Hazel Hopkins, Bea Azedo, 
Reg Helfferich, Elsie Russell, Lloyd Bellisime, Gerlad [sic, 
Gerald] Miller, Col. “Sandy” Saunders, Larry Lyvman, Neal 
O’Donnell, Mark Sterner, Don Ebright and Peter Davies to 
name a few.
 In 1958 General Mills relieved Gentry as the 
manufacturer of MPF. Eventually partially defatted soy 
grits were replaced by fully defatted soy grits, giving the 
product a higher protein content. And the following essential 
vitamins were added to the formula: Vitamin C, vitamin E, 
vitamin B-6, and vitamin B-12.
 “Back in the days of the 3¢ postage stamp, the 
Foundation promoted MPF as ‘the 3¢ meal’; 2 ounces of 
MPF, costing only 3¢, provided 1/3 of the MDR for many 
valuable nutrients likely to be lacking in the diet of low 
income families in developing countries.”
 Dr. Albert Schweitzer [who died in 1965] used MPF 
extensively at his hospital in Lambarene, Gabon. Dr. Tom 
Dooley [who died in Jan. 1961] used MPF in his MEDICO 
hospital in Laos. 80,000 lb of MPF were used in the Biafran 
war in Nigeria. During the prisoner exchange with Cuba’s 
Castro in the mid-1960s, over 800,000 lb of MPF were 
shipped to Cuba and converted into MPF sausage. After 
earthquakes in Morocco, Turkey, and Central and South 
America, MPF was donated in time to relieve severe cases of 
protein shortage. In 1960 it was fl own to needy orphanages 
in Morocco.

2844. Raborg, Frederick A., Jr. 1977. These cookbooks 
suited to taste. Bakersfi eld Californian. Oct. 14. p. 33. [1 ref]
• Summary: “If your tastebuds run to the exotic and unusual, 
check out two books by William Shurtleff and Akiko, 
published by Autumn Press: The Book of Tofu: Food of 
Mankind (336 pages, $7.95, drawings) and The Book of Miso 
(258 pages, $6.95, drawings).
 Shurtleff, a disciple of Shunryu Suzuki Roshi, 
backpacked into the remotest parts of Japan to learn the arts 
of tofu- and miso-making from grandmothers in the back 
country.

 “Tofu is soybean curd; miso is fermented soybean 
paste. Both are available in those supermarkets catering to 
Orientals...”

2845. Katzen, Mollie. 1977. The Moosewood cookbook: 
Recipes from Moosewood Restaurant, Ithaca, New York. 
Berkeley, California: Ten Speed Press. 222 p. Illust. Index. 
28 cm.
• Summary: One of the best and most popular American 
vegetarian cookbooks of the 1970s and 1980s, this hand-
lettered work contains 7 tofu recipes, and 1 each using 
miso and whole dry soybeans, as follows: Shopping list 
(p. xiii) describes tamari and tofu (“Tofu is soybean curd. 
It resembles very soft cheese and has a mild fl avor. It is an 
excellent protein food and very charming. Buy it by the 
pound or individual cake at oriental food shops. Also, some 
supermarkets are beginning to carry tofu now. It’s usually 
in pound packages in the produce department.”). Miso soup 
(p. 9; with chunks of tofu). Perfect protein salad (p. 49; uses 
whole dry soybeans and wheat). Tofu salad (p. 52). Gado-
gado (p. 104; an Indonesian dish with a spicy peanut sauce 
and tofu chunks, either raw or sauteed in oil with sesame 
seeds). Ode to Chang Kung (p. 126; with tofu). Szechwan 
eggplant & tofu (p. 135; an entree). Sauté, Chinese style (p. 
149; with tamari-ginger sauce and tofu [though tofu was 
accidentally omitted from the list of ingredients]).
 Note: Molly writes in 1990: “I fi rst learned about 
tofu in 1970 from a Chinese restaurant in San Francisco. 
They called it ‘bean cake’ soup. I was intrigued–and not 
disappointed. The current edition of this book has a revised 
index, correcting the error relating to page 221.” Address: 
Moosewood Restaurant, Dewitt Building, Ithaca, New York.

2846. Curtis & Tompkins, Ltd. 1977. Analysis of nigari. San 
Francisco, California. 1 p.
• Summary: This is a report of an analysis of the lead content 
of nigari submitted by Westbrae Natural Foods. The sample 
was received on 28 Sept. 1977 and the analysis was reported 
on 21 Oct. 1977. Laboratory No. 77k306. Preliminary No. 
0138.
 Lead: 1.75 parts per million.
 Note: See also the analysis of natural nigari conducted 
in May 1978 by Japan Food Research Laboratories in 
Tokyo. They found a lead content of 1.50 ppm. Address: 290 
Division St., San Francisco, California 94103. Phone: (415) 
861-1863.

2847. Product Name:  Westbrae Wholewheat & Soy Pasta.
Manufacturer’s Name:  Westbrae Natural Foods (Marketer-
Distributor).
Manufacturer’s Address:  Berkeley, CA 94710.
Date of Introduction:  1977 October.
Ingredients:  Stoneground organically grown wholewheat 
fl our, toasted organically grown soybean fl our, water. No salt 
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and no preservatives.
Wt/Vol., Packaging, Price:  16 oz (1 lb). In cellophane 
package.
How Stored:  Shelf stable.

New Product–Documentation:  Label received from Ken 
Krick of Westbrae. It is pasted on a sheet giving the product 
number, the date of each print run of labels and the number 
of labels printed. For example: 15,000 were printed on 13 
Oct. 1977, the 5,000 on 12 April 1978 and fi nally 6,000 on 8 
Aug. 1978.
 When these products were sold, the weight of the 
product was reduced to 12 ounces, but (except for the weigh 
designation) the label remained the same. On 8 Aug. 1978 
10,000 labels of the 12-ounce product were printed.
 Note: The name of the manufacturer is not given.

2848. Robinson, Jill D.; Judd, H.L.; Young, P.E.; Jones, 
O.W.; Yen, S.S. 1977. Amniotic fl uid androgens and 
estrogens in midgestation. J. of Clinical Endocrinology & 
Metabolism 45(4):755-761. Oct. [35 ref]
• Summary: “Amniotic fl uid androgen and estrogen levels 
associated with 48 male and 72 female [human] fetuses 
between 14 and 20 weeks of gestation were measured.” 
Amniotic fl uid testosterone levels were signifi cantly higher 
in the male than in the female fetuses with no overlap of 
values. “\ It is interpreted that the higher amniotic fl uid 
testosterone and androstenedione levels for the male fetuses 
refl ect fetal testicular secretion. The signifi cantly higher 
estradiol concentrations for the female fetuses may refl ect 
early ovarian secretion.” Address: Depts. of Reproductive 
Medicine, Univ. of California, San Diego, School of 

Medicine, La Jolla, California 92093.

2849. Ingham, John L.; Keen, N.T.; Hymowitz, T. 1977. A 
new isofl avone phytoalexin from fungus-inoculated stems of 
Glycine wightii. Phytochemistry 16(12):1943-1946. Nov. 3. 
[29 ref]
• Summary: The ability of a legume to produce phytoalexins 
may provide useful chemotaxonomic information. There is 
controversy as to whether Glycine wightii is a member of 
the genus Glycine or not. The cultivated soybean, Glycine 
max, is known to accumulate 3 isomeric 6a-hydroxylated 
pterocarpans, now termed glyceollin 1, 2 and 3. The 
authors report that G. wightii does not produce pterocarpan 
phytoalexins after fungal inoculation of treatment with 
aqueous CuCl2; instead this species produces 3 isofl avone 
derivatives. One of these is 6-Isopentylgenistein 1 
(wighteone). Address: 1. Phytochemical Unit, Dep. of 
Botany, Univ. of Reading, Reading RG6 2AS, England; 2. 
Dep. of Plant Pathology, Univ. of California, Riverside, CA 
92502; 3. Dep. of Agronomy, Univ. of Illinois, Urbana, IL 
61801.

2850. Betbeze, Merrie. 1977. Pesky kudzu has culinary 
merits. Tuscaloosa News (Alabama). Nov. 20. p. 2C, 14C.
• Summary: This is a review of The Book of Kudzu, by 
Shurtleff and Aoyagi. Most people in the Deep South see 
kudzu as “a green menace that strangles and destroys the 
crops and gardens they have worked so hard on.
 “But surprisingly to some (maybe most) Americans, 
kudzu is a useful product that has been an important part of 
the Chinese culture for over two thousand years, accordingly 
to a recently published book on kudzu.
 “Kudzu has been used for weaving, cooking, and healing 
in the Chinese and Japanese cultures, according to a book by 
William Shurtleff and Akiko Aoyagi.
 “Today the kudzu root is being made into a powder and 
used by some Americans mainly for cooking, the author 
said.” It is now being sold in natural food stores throughout 
the United States–although there is not much demand for it 
in Tuscaloosa.
 Recipes are given for: Kudzu, shoyu and vegetable 
sauce. Fried eggplants with kudzu and sesame sauce. Mock 
cheesecake. Egg and onion miso soup. Corn soup with 
kudzu. Fragrant kudzu-thickened clear soup (with tofu). 
Fresh fruit jelled salad. Guacamole jelled salad. Deep-fried 
rice balls. And more.
 A large photo shows kudzu vines that cover poles, trees, 
and shacks. Address: Staff writer.

2851. Needleman, Larry. 1977. Re: New developments with 
Bean Machines Inc. and tofu kits. Letter to William Shurtleff 
at New-Age Foods Study Center (c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan), Nov. 29. 4 
p. Typed, with signature on letterhead.
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• Summary: This letter is written on printed Bean Machines 
stationery. “The last couple of weeks before you left brought 
us closer together. Debbie and I miss you both. I hope your 
fl ight was enjoyable and by now you are reunited with your 
[Aoyagi] family.” Larry and Debbie are planning to move to 
Bodega on Dec. 17, into a 100-year-old house on December 
17th. Their new address will be: Box 76, Bodega, CA 94922. 
They are anxious to get back to the country. Debbie’s child, 
Brian Joseph, “is fi ne, laughing a lot, and each day brings a 
new unfolding with him.”
 Larry authorizes Bill Shurtleff to open an account with 
Mr. Hibaya and place an order for 40 pressing sacks and 
30 straining bags–plus other items. Details are included 
on equipment instruction manuals, installation, operating, 
cleaning and maintenance instructions.
 Larry expects his fi rst order of tofu equipment from 
Takai to be worth about $10,000. He hopes that Takai will be 
able to ship the order by 1 Jan. 1978.
 An invoice dated 14 Oct. 1977 is enclosed from The 
Learning Tree for 12 tofu kits (boxed), $7.17 each, total 
$86.04.
 Also enclosed is a Fictitious Business Name Statement 
for Bean Machines, Inc. (206 Baltimore, Corte Madera, 
California 94925), fi led with the County of Marin. 
The application date and fi ling date is 31 March 1977. 
Needleman and Shurtleff are listed as the two owners. 
Address: Bean Machines Inc., P.O. Box 881, San Rafael, 
California 94901. Phone: (415) 456-7034.

2852. Product Name:  Organic Tofu (Vacuum Packed).
Manufacturer’s Name:  Redwood Natural Foods Inc. 
(Packer & Distributor). Made in S. San Francisco by Quong 
Hop & Co.
Manufacturer’s Address:  3230 Sebastopol Rd., Santa 
Rosa, CA 95401.  Phone: 415-873-4444.

Date of Introduction:  1977 November.
Ingredients:  Water, organically grown soybeans, coagulated 
with natural nigari.
Wt/Vol., Packaging, Price:  10 oz vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  This product, introduced 
by Greg Hartman in late 1977, was the world’s fi rst vacuum-
packed tofu, a major American packaging innovation. Spot 
with photo in Whole Foods. 1978. March. “More Time for 
Tofu. Using an innovative packaging process, Redwood 
Natural Foods has increased the shelf life of its organic tofu 
from 10 days to about 4 weeks. The process also reduces 
package size, weight, and shipping costs, making tofu more 
economical for distributors and retailers.
 “The new method is to vacuum pack the tofu without 
the usual tub of water, in packages like plastic-wrapped 
bulk cheese. The absence of water and oxygen in the pack 
prolongs the fresh taste and clean smell of the product.”
 Label. 1978, undated. 5 by 2 inches. Red and green on 
silver foil. Self adhesive.

2853. Product Name:  Fried Rice & Tofu Sandwich (In a 
Chapati). Renamed Brown Rice & Tofu Sandwich in late 
1978 by Chris Smith.
Manufacturer’s Address:  Sleeping Lady Cafe, 58 Bolinas 
Rd., Fairfax, CA 94030.
Date of Introduction:  1977 November.
Ingredients:  Brown rice, tofu, tamari, alfalfa sprouts, 
spread (sesame butter, barley miso, scallions), seasonal 
vegetables (carrot or cucumber), lettuce, whole grain chapati.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talks with Paul Duchesne 
between 8 Oct. 1988 and 18 Aug. 1989. His Brown Rice 
& Tofu Sandwich (BRTS) was developed in Fairfax in late 
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October or early November 1977. He made 200 of them at 
home and sold them to participants at a macrobiotic seminar 
led by Michio Kushi in Marin County. Donna Gayle helped 
him make them.
 In Jan. 1978 he started making these sandwiches at the 
Sleeping Lady Cafe in Fairfax (Marin County) and selling 
them at the Good Earth Natural Food Store in Fairfax. He 
bought his tofu (made by Quong Hop & Co. in South San 
Francisco) at Good Earth. In Feb. 1978 he began to distribute 
them to many natural food stores throughout Marin County. 
One of America’s early second generation tofu products, 
the sandwich was made as follows: Saute brown rice with 
onions, sesame oil, and tamari. Boil a cake of tofu in water 
with a little salt, then slice it into 4 pieces each about 3 
inches square and 1/8 inch thick. Onto a whole wheat chapati 
(not bread) spread a mixture of sesame butter, barley miso, 
and scallions. Over that spoon on the fried rice, then place 
on top one slice of tofu, a long strip of parboiled carrot, 
some alfalfa sprouts, and romaine lettuce leaf. Fold over two 
edges of the chapati, wrap it in shrink wrap, and sell it fresh 
(unrefrigerated) in a wicker box with a calligraphy sign (that 
showed how to eat it like a banana) on the front counter of 
natural- and health food stores. One key to the fl avor was 
sesame-miso spread, learned from George Ohsawa’s 1966 
book Zen Cookery #203 “Miso Spread.”
 While in California in 1978 Duchesne and Chris Smith 
gave their recipe and production techniques to Joe Nixdorff, 
who made the Samurai Hero in Berkeley, to Roy Steevensz, 
who made the BRTS in Los Angeles.
 In September 1978 Paul went to Boston to study 
macrobiotics, so he gave his Fairfax sandwich business 
(which still had no name) to Chris Smith, a local friend 
interested in macrobiotics. Paul had fi rst offered his business 
to Ron Harris, but Ron declined since he was getting 
involved in seitan. The California Department of Health 
came in helped Smith’s unlicensed food operation to get 
licensed. A month later, in October 1978, Chris stopped 
frying the brown rice and renamed the product, coining the 
now-famous name “Brown Rice & Tofu Sandwich.” At the 
same time he named his business Wildwood Natural Foods.
 The product’s original Label (sent by Paul Duchesne. 
1989. Aug. 11 and printed before Wildwood was 
incorporated) is 4.5 by 2 inches. The maker is Wildwood 
Natural Foods at 58 Bolinas Rd. The ingredients, listed 
above, are the same as those in the original 1977 edition, but 
cucumber was never used. The color is black on goldenrod 
yellow (THE counter-culture color of the late 1970s). 
Paper. The text reads: “Fresh daily. All organically grown 
ingredients (whenever possible). Seasonally cooked, spring 
water. Enjoy your meal... Unwrap one end and peel down as 
you eat.” In Boston, Duchesne started Rice House, where he 
continued to make the sandwich.
 In May 1979 Duchesne and Chris Smith traded places 
and companies. Paul took over the company he had started 

originally (now named Wildwood) in Fairfax. For more 
details see Development of the Brown Rice and Tofu 
Sandwich, and early history of Wildwood Natural Foods 
(Duchesne 1988).
 Leviton. 1981. Soyfoods. Winter. p. 61. “Putting tofu 
in the lunch boxes of America.” “Wildwood produces a line 
of eight packaged vegetarian sandwiches including Brown 
Rice and Tofu Sandwich (with vegetables in a whole wheat 
bun)...”
 Note 1. This is the earliest record seen (May 2019) 
concerning Wildwood Natural Foods.
 Note 2. This is the earliest commercial soy product seen 
(May 2019) with the word “Sandwich” in the product name. 
by Wildwood Natural Foods.

2854. Shurtleff, William. comp. 1977. Large natural food 
distributors, health food distributors, and book distributors 
in North America. Lafayette, California. 1 p. Undated. 
Unpublished typescript.
• Summary: Most of the following companies are presently 
distributing The Book of Tofu, The Book of Miso and The 
Book of Kudzu published by Autumn Press. For each, the 
company name (listed alphabetically) and address are given:
 Large natural food distributors (28): Arrowhead 
Distributing (Denver, Colorado), Beautiful Foods 
(Philadelphia, Pennsylvania), Cc Grains (Seattle, 
Washington), Chico-San Inc. (Chico, California), Clear Eye 
(Rochester, New York; $3 million/year in sales), Dari Farms 
Natural Foods (Tolland, Connecticut), Eden Foods (Ann 
Arbor, Michigan; Phone: 313-973-9400. Tim Redmond, 
Michael Potter), Erewhon (Cambridge, Massachusetts; 
Phone: 617-354-2001. John Fogg, President), Erewhon West 
(Vernon, California; Phone: 213-582-6144. James Silver), 
Japan Food Corp. (JFC–South San Francisco, California; 
also in New York), Laurelbrook Foods (Raleigh, North 
Carolina), Llama Trading Co. (Greenfi eld, Massachusetts), 
Midwest Natural Foods (Ann Arbor, Michigan), Pure and 
Simple/The Well (San Jose, California; Pure & Simple 
changed to 1045 Pepitone, San Jose, CA 95110; Jon 
Hoefl er), Rainbow Distributing (Denver, Colorado), Reality 
Natural Foods (Haleiwa, Oahu, Hawaii), Redwood Natural 
Foods (3245 Santa Rosa Ave., Santa Rosa, California; 
Greg Hartman. Phone: 707-546-5878). Rock Island Foods 
(Ignacio, California), Shadowfax (Binghamton, New York), 
Starfl ower (Eugene, Oregon), Tree of Life (Augustine, 
Florida), United Naturals (Eureka, California), Westbrae 
(Emeryville, California), Lifestream Natural Foods 
(Vancouver, British Columbia, Canada), Manna Foods 
(Scarborough, Ontario, Canada).
 Large health food distributors (8–also carry books): 
Akin (Tulsa, Oklahoma), Akin Southeast (Jacksonville, 
Florida), Balanced Foods (Bergen, New Jersey), Collegedale 
Distributors (Collegedale, Tennessee), Foods for Health 
(Phoenix, Arizona), Health Foods Inc. (Des Plaines, Illinois), 
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Kahan and Lessin (Los Angeles, California), Natures Best 
(El Segundo, California).
 Large booksellers [distributors] (3): Nutribooks Corp. 
(Denver, Colorado), Bookpeople (Berkeley, California), 
Landstrom (South San Francisco, California).
 Note: This is the earliest document seen (March 2020) 
that mentions “United Naturals.”

2855. Cooney, John E. 1977. Selling American: Top soy 
sauce brewer in Japan shows how to crack U.S. market. 
Kikkoman studied the ways of the West, advertised on TV, 
moved in slowly. Some areas still won’t buy. Wall Street 
Journal. Dec. 16. p. 1, 29.
• Summary: The fascinating–well researched and well 
written–story of how Kikkoman used Western marketing 
methods and TV advertising to put shoyu (the Japanese word 
for soy sauce) in millions of Americans kitchens. In one of 
their popular commercials, a chef, “resplendent in traditional 
white garb and fl oppy hat, is cooking hamburgers. ‘Ah,’ he 
says, ‘you want to know my secret recipe?’ Turning a little 
bottle of Kikkoman to the camera he sprinkles some on the 
sizzling meat. ‘Add Kikkoman to almost anything,’ he says.”
 In this way Kikkoman has been working to convince 
Americans that soy sauce is as American as hamburgers. To 
learn how to persuade the mass market takes time, especially 
for a foreign company that is also a pioneer. Kikkoman 
has been patient–studying American marketing techniques, 
working slowly but steadily–according to Shinichi Suzuki, 
presently head of Kikkoman’s subsidiary in San Francisco, 
California. In 1957, when Kikkoman Corp. founded its U.S. 
subsidiary, soy sauce was unknown to many Americans. 
Moreover, many Americans at the time considered Japanese 
products inferior.
 During World War II, Kikkoman has been stripped of 
its overseas holdings in Asia; now the company was eager 
to expand again, and it viewed the U.S. as a logical place 
to begin. It already has a small base here, since it had been 
exporting Kikkoman shoyu to Japanese Americans since 
the 19th century. It had also been importing large amounts 
of American soybeans and wheat to make shoyu in Japan, 
then shipping some of its shoyu (which contained mostly 
water) back to America–rather ineffi cient. Moreover, since 
the U.S. had defeated Japan in World War II, conquering 
the American mass market would be an especially sweet 
triumph.
 Caution has long been a cornerstone of Kikkoman’s 
business philosophy. The company traces its origins back 
to the 17th century when two families, the Mogis and 
Takanashis, began making shoyu in Noda, Japan. Shoyu 
is said to have come to Japan in the 6th century, when 
Buddhism was introduced. The new religion, advocating a 
vegetarian diet, prohibited the eating of meat and fi sh, which 
has long been used to make seasonings and sauces. These 
traditional products were slowly replaced by plant-based 

products, such as fermented shoyu and miso, and fl avorful 
konbu (kelp) and shiitake mushrooms.
 Gradually Kikkoman grew to become Japan’s largest 
maker of soy sauce. Today shoyu is as widely used in Japan 
as table salt in America, and annual per capita consumption 
is Japan is about 2.5 gallons (10 liters) a year. “Japan has 
captured 35% of the market and its name is as familiar as 
Coca-Cola is here.”
 In 1957, the U.S. soy sauce market, then only $1 
million a year was dominated by two brands, LaChoy (now 
owned by Beatrice Foods) and Chun King (now belonging 
to R.J. Reynolds Industries Inc.). Both companies had lines 
of Chinese foods and both made their soy sauce without 
using fermentation by a quick, chemical process. The few 
Americans who knew about soy sauce thought of it as a 
seasoning to be used in Oriental cookery.
 Kikkoman hired an advertising agency, Grey 
Advertising, Inc., owned by Richard Guggenheim. He urged 
Kikkoman to Americanize soy sauce, and to emphasize its 
versatility as a seasoning. Kikkoman also had to explain that 
what goes under the name “soy sauce” in America would 
never be called that in Japan–because it was considered 
inferior.
 Kikkoman chose to educate Americans using the most 
expensive but effective medium–TV. The ads explained 
how Kikkoman is specially brewed and aged, like beer. The 
American brands are made chemically. The slogan: “Add 
quality; add Kikkoman.” A key decision was made to price 
Kikkoman a few cents higher than
 Because TV advertising was so expensive, Kikkoman 
decided to educate one region at a time–starting in San 
Francisco, where its subsidiary was based. The advertising 
was effective, and by 1959 Kikkoman was ready to educate 
Los Angeles. Over the next 10 years, going slowly, one 
region at a time, Kikkoman expanded across America. As it 
grew, it used food brokers on the belief that “maintaining its 
own sales force would be too expensive; it still uses them.”
 In 1970, because of Kikkoman’s cautious growth 
strategy, their shoyu was fi rst distributed nationwide. In 
1973 the company opened its fi rst shoyu plant in the Western 
world, in Walworth, Wisconsin. By 1976 U.S. sales of 
Kikkoman products had grown to $11 million. In 1977, 
for the fi rst time, the parent company in Japan stopped 
subsidizing its subsidiary’s budget for advertising ($1 
million) and promotion. By comparison, the parent company, 
with about $350 million/year in sales spends about $5 
million on advertising–or 1.4% of sales.
 Has Kikkoman’s cautious approach been effective? First, 
Kikkoman is now the leading soy sauce brand in America. 
Second, a survey by Grey Advertising “found that two-thirds 
of all U.S. households had tried soy sauce and 61% of them 
are ‘users,’ that is, they buy more soy sauce when they run 
out.”
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2856. Hansen, Barbara. 1977. Cooking class proves its 
prowess: Indonesian style. Los Angeles Times. Dec. 29. p. 
H1, H14.
• Summary: A special class and rijsttafel buffet ended the 
series of Indonesian cooking classes taught by Danny Unger 
(with help from his wife, Gerdy) in Pasadena. more than 200 
guests sampled the dishes, which were of excellent quality, 
prepared mostly by the students in the class.
 The many dishes included “sayur lodeh, a vegetable and 
bean curd stew;...”
 Three recipes are given including: Babi kecap (Soy 
sauce pork, with 2 tablespoons kecap [Indonesian soy 
sauce]). Dendeng lambok (Simmered beef, with “3 
tablespoons kecap (Indonesian soy sauce”)). Elsewhere in 
the article, kecap is twice described as “sweet soy sauce” 
[probably kecap manis].
 A photo shows Daniel Ungerer, wearing a batik scarf, as 
he presides over the buffet.

2857. SoyaScan Notes. 1977. Chronology of soybeans, 
soyfoods and natural foods in the United States 1977 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 12. Laughing Grasshopper tofu shop starts 
making tofu in Millers Falls, Massachusetts. Founded by 
Richard Leviton, Kathy Whelan, Tom Timmins, and Michael 
Cohen in April 1976, it soon becomes the largest of the new 
breed of Caucasian-run U.S. tofu manufacturers. It was 
renamed The New England Soy Dairy in Nov. 1977, Tomsun 
Foods, Inc. in 1984, and Tomsun Foods International in 
1986.
 Jan. The Soy Plant starts making tofu inside Wildfl ower 
Community Bakery at Ann Arbor, Michigan. Steve Fiering is 
one of the organizers of America’s fi rst soyfoods co-op.
 Jan. 20. Jimmy Carter inaugurated as president of the 
United States. Bob Bergland is Secretary of Agriculture.
 March. Surata Soyfoods starts making tofu in Eugene, 
Oregon. America’s second worker-owned soyfoods 
cooperative, organized by Benjamin Hills.
 April 5. Takai Tofu & Soymilk Equipment Co. in 
Japan works with consultant William Shurtleff to acquire 
an English name, develop a unifi ed equipment catalog, and 
establish international operations.
 April. The Heartsong Tofu Cookbook, by Bob and Toni 
Heartsong self-published in Florida.
 May. Flying Cloud Tofu (soon renamed The Tofu Shop, 
then Northern Soy) starts tofu production in Rochester, New 
York. Founders are Greg Weaver, Greg Mello, and Andy 
Schecter.
 May 10-June 7. Shurtleff and Aoyagi travel to Indonesia 
to do fi eld research on tempeh in preparation for a book on 
the subject.
 Aug. 16. Miso Production by Shurtleff and Aoyagi 
published by New-Age Foods Study Center, the Center’s fi rst 

publication.
 Sept. Article in Mother Earth News announces that 
tempeh starter and split whole soybeans are available from 
newly founded Farm Foods at The Farm in Summertown, 
Tennessee. Orders start to pour in. Farm Foods continues The 
Farm’s tradition, with a great deal of creative and infl uential 
work with soyfoods.
 Sept. Swan Foods starts operation in Miami, Florida, run 
by Robert Brooks and Mary Pung. They produce America’s 
fi rst commercial soymilk yogurt. After doing extremely 
innovative pioneering work with second generation tofu 
products and advertising them nationwide, they go out of 
business in Dec. 1978 from trying to grow too fast.
 Sept. White Wave starts making tofu in a bathtub in 
Boulder, Colorado. Founded by Steve Demos.
 Oct. The Tofu Shop, America’s second soy deli, opens 
in Telluride, Colorado. Founded by Matthew Schmit, it was 
later renamed Far Pavilions.
 Oct. 14. Bean Machines Inc., America’s fi rst supplier of 
tofu and soymilk equipment, begins operations in California 
under the direction of Larry Needleman. Most of their 
equipment is imported from Takai in Japan.
 Oct. Soycraft, a newsletter and America’s fi rst periodical 
focusing on soyfoods, begins publication. Initiated by David 
and Danette Briscoe of Lawrence, Kansas.
 Nov. Redwood Natural Foods, Inc. in Santa Rosa, 
California, launches the world’s fi rst vacuum packed tofu. 
Redwood developed the packing process using tofu made by 
Quong Hop & Co.
 Nov. Paul Duchesne starts selling Fried Rice & Tofu 
Sandwiches in Fairfax, California. His operation later 
becomes Wildwood Natural Foods.
 * Passage of the 200 mile offshore fi shing limit law 
has a major impact on Japan’s protein supplies, increasing 
interest in and use of soy protein products.
 * By the end of 1977 there are at least 13 commercial 
Caucasian-run tofu shops in America.
 * The Chemurgic Council, after a period of decline, 
fi nally closed its doors in 1977.
 * The Food and Agriculture Organization of the United 
Nations (FAO) establishes a European Cooperative Network 
on Soybean in which 14 countries participate, exchanging 
information on soybean production.
 * Genentech becomes the fi rst company founded 
specifi cally to apply recombinant DNA techniques for 
commercial purposes.
 * In China, under new post-Maoist economic policies, 
soybean acreage starts to increase after almost 20 years of 
decline based on grain-fi rst policies. Soybean production 
began a slow increase in the mid-1960s, despite declining 
acreage.

2858. Tseng, Rose Y.L.; Smith-Nury, E.; Chang, Young 
Sook. 1977. Calcium and phosphorus contents and ratios in 
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tofu as affected by the coagulants used. Home Economics 
Research Journal 6(2):171-75. Dec. [12 ref]
• Summary: Three commercial brands of tofu (all made by 
Azumaya in San Francisco) were analyzed. The fi rm tofu, 
coagulated with calcium sulfate, contained over 4 times as 
much calcium and over twice as much phosphorus as the 
softer silken tofu coagulated with glucono delta lactone. The 
calcium / phosphorus ratios of the fi rm and soft tofu samples 
were 2.0-2.5/1 and 1/1, respectively.
 The amount of calcium in the tofu depended on the 
method used to measure it: (1) a titration method modifi ed 
from the Association of Offi cial Agricultural Chemists 
(1970) and (2) a method using the atomic absorption 
spectrophotometer. For tofu coagulated with calcium sulfate, 
by the fi rst method it contained 208-209 mg of calcium per 
100 gm, whereas by a second method it contained 166-170 
mg/100 gm. “Tofu, a high protein food, is a good source 
of dietary calcium. Since the average American diet has 
a high phosphorus content and a low calcium/phosphorus 
ratio, tofu, particularly the fi rmer kind [made with a calcium 
coagulant], also would result in a better calcium/phosphorus 
ratio.” The recommend ratio of calcium to phosphorus in the 
human diet is 1 to 1, however the average American diet has 
a ratio of 1 to 2.8.
 Note: Prevention magazine (Rodale Press, Emmaus, 
PA; Aug. 1978, p. 46) cited and summarized this article as 
follows: “Tofu: A Calcium Source for You. Accumulated and 
inherited wisdom has taught the Orient that soybeans are a 
good food only when they have been in some way processed, 
via cooking or fermentation. Modern nutrition has taught 
us that in this high-protein bean there is an enzyme which 
interferes with protein utilization, but processing inactivates 
it. Soybean curd–called tofu–is a good example of the 
manner in which traditional treatment of the bean makes it 
into a better food. It is prepared by extracting soy milk from 
whole soybeans with hot water and separating out protein 
with lime, magnesium chloride, calcium sulfate or glucono 
delta lactone.
 “When the calcium salt is used to prepare tofu, this food 
becomes a good source of calcium, low in phosphorus. This 
is quite different from the standard American diet where 
high-phosphorus, low-calcium foods like meat, poultry, 
fi sh and processed cheeses predominate. This is especially 
important because calcium is more effi ciently utilized by 
the body if it is supplied in amounts equal to or greater than 
phosphorus. Selecting a tofu prepared with calcium could, 
therefore, help to raise your calcium intake without adding 
more phosphorus.” Since tofu extracted by several methods 
is on the market, be careful to choose brands made from the 
calcium salt. If you are uncertain, a note to the manufacturer 
will elicit the information you want in choosing which of 
these products will best serve you for added protein and 
calcium in your diet. Address: Dep. of Home Economics, 
San Jose State Univ., San Jose, California 95192.

2859. Shurtleff, William; Aoyagi, Akiko. 1977. Report on 
trip to Indonesia to study tempeh (May 10–June 7), and notes 
from GIAM V–SIFF Symposium in Bangkok, Thailand 
(Nov. 16-29). Lafayette, California: New-Age Foods Study 
Center. 135 p. Unpublished manuscript. Illust. No index. 28 
cm. [12 ref]
• Summary: 1. Shurtleff’s notes on Indonesian trip (56 p.). 2. 
Tempeh summaries and questions (27 p.). 3. Aoyagi’s notes 
from recipe development sessions with Indonesian cooks (30 
p. Contains many recipes). 4. Shurtleff’s notes from Bangkok 
symposium on Global Impacts of Applied Microbiology 
and Symposium on Indigenous Fermented Foods (22 p.). 
Address: 790 Los Palos Manor, Lafayette, California 94549. 
Phone: 283-3161.

2860. Liem, Irene T.H.; Steinkraus, K.H.; Cronk, T.C. 1977. 
Production of vitamin B-12 in tempeh, a fermented soybean 
food. Applied and Environmental Microbiology 34(6):773-
76. Dec. [14 ref]
• Summary: It is believed that the vitamin B-12 in 
tempeh is synthesized by a Klebsiella bacterium, which 
is a contaminating microorganism rather than one of the 
microorganisms responsible for the fermentation of the 
legume substrate. Therefore one may not be able to consider 
tempeh a reliable, consistent source of this vitamin.
 Several varieties of soybeans generally contained less 
than 1 ng [nanogram] of vitamin B-12 per 100 gm... Pure 
tempeh molds obtained from different sources did not 
produce vitamin B-12. It was found that the major source of 
vitamin B-12 in commercial tempeh purchased in Toronto, 
Canada [made commercially by Tjing Giok Tan {Mr. Tjeng 
Giok Tan} of Toronto] was a bacterium that accompanies the 
mold during fermentation. Reinoculation of pure bacterium 
onto dehulled, hydrated and sterilized soybeans resulted 
in the production of 148 ng of vitamin B-12 per gm... 
Nutritionally signifi cant amounts of vitamin B-12 were also 
found in the Indonesian fermented food, ontjom.”
 “Indonesian tempeh, a protein-rich vegetarian food, is 
one of the world’s fi rst meat analogs.” Mycelia of Rhizopus 
molds “overgrow hydrated, dehulled, and partially cooked 
soybeans, knitting them into a fi rm cake, which can be sliced 
and deep-fat fried or cut into cubes and used in place of meat 
in soups.”
 “Ontjom samples from Indonesia were obtained through 
the courtesy of A.G. van Veen, Cornell University. Sample 
1 was traditional ontjom made from peanut presscake and 
sample 2 was ontjom [okara tempeh] made from soybean 
residue.”
 Table 2 shows the vitamin B-12 content of commercial 
tempehs made in Toronto (6.3 mcg [micrograms] per 100 
gm), Indonesia (sun dried, 1974, 2.9 mcg; oven-dried, 1975, 
0.4 mcg), and California (freeze-dried 1.5 mcg per 100 gm).
 Note: Klebsiella pneumoniae is the microorganism 
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which causes bacterial pneumonia in humans. Address: 
Cornell Univ., Geneva, New York 14456.

2861. Product Name:  Seitan.
Manufacturer’s Name:  Grain Dance.
Manufacturer’s Address:  187 Downey St., San Francisco, 
California.
Date of Introduction:  1977 December.
Ingredients:  Organic hard red winter whole wheat (always 
freshly ground), spring water, tamari (actually shoyu), 
ginger, and onions.
Wt/Vol., Packaging, Price:  Bulk, then later in 16 oz round 
plastic deli tubs, then 8 oz tubs.
How Stored:  Refrigerated.
New Product–Documentation:  Barbara and Leonard 
Jacobs. 1985. East West Journal. Oct. p. 38-39. “Flour 
power! Cooking with seitan, the delicious natural food 
from grain.” “Ron Harris of Grain Dance Company in San 
Francisco has been making seitan for the past 8 years [i.e. 
since about 1977]. He is currently selling 250 pounds each 
week in eight-ounce packages. He does everything by hand 
and has distribution throughout the West Coast.
 Talk with Ron Harris and Debbie Brent. 1988. March 
6, and 1991. Nov. 17. A history of Grain Dance, one of 
America’s earliest seitan manufacturers. See separate record 
at March 1988. Tel. 415-347-1378. San Mateo, California.
 Talk with Shiwa Harris. 1988. March 13. Phone: 415-
661-6997. She learned how to make seitan in Key West, 
Florida from a woman named Martha, who was originally 
from Los Gatos. Then Shiwa taught her husband, Ron Harris, 
how to make seitan. She thinks that her “Shiwa’s No-Cheese 
Cake” was the fi rst tofu cheesecake in San Francisco. She 
started making it in late 1977, shortly after Ron Harris went 
commercial with seitan and before her second daughter 
Elizabeth was born.
 Talk with Yuki Muramoto. 1988. Feb. 29. He worked 
at Rising Sun from about 1975 to 1979. Ron Harris made 
seitan for a long time. Michael Pierce made his label. Their 
company was Grain Dance.
 Talk with Jacques DeLangre. 1988. March 16. Ron 
Harris bought a stone mill for making seitan from Jacques.
 Talks with Paul Duchesne (formerly of Wildwood 
Natural Foods) between 8 Oct. 1988 and 18 Aug. 1989. 
His Brown Rice & Tofu Sandwich (BRTS) was developed 
in Fairfax in late October or early November 1977. In 
September 1978 Paul went to Boston, Massachusetts, to 
study macrobiotics, so he gave his Fairfax sandwich business 
(which still had no name) to Chris Smith, a local friend 
interested in macrobiotics. Paul had fi rst offered his business 
to Ron Harris, but Ron declined since he was getting 
involved in seitan.
 Talk with Aine Travis. 1988. Feb. 18. She worked at 
Rising Sun for 3 years. Shiwa and Ron Harris made seitan 
(some of the fi rst in America), which they sold at Rising Sun.

2862. Azumaya Inc. 1977. Tofu recipes–Series two. 
Strawberry Shortcake Pie, Tofu Bouillabaisse, Tofu-Eggplant 
Parmigiana, Tofu with Vegetables, Tofu and Mushroom 
Meatloaf, Nama-Age with Beef (Tear-off recipe pad). San 
Francisco, California 94124. 6 recipes. Each recipe: 7.5 x 17 
cm.
• Summary:  See next page. With a color photo on each tear-
off recipe. Each recipe “Copyright 1977.”
 Note: Webster’s Dictionary (1985) defi nes bouillabaisse 
(derived from French), a word fi rst used in English in 1855, 
as “1: a highly seasoned fi sh stew made with at least two 
kinds of fi sh. 2: Potpourri.”

2863. St. Andre, Jerry. 1977. Soybean trials, west side of 
Fresno County: An update. Berkeley: Cooperative Extension, 
USDA, University of California. 26 p.
• Summary: “Mite infestation and boron toxicity have been 
our most serious problems.” Address: California.

2864. Product Name:  Loma Linda Fried Chicken with 
Gravy (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1977.
Ingredients:  Fried chicken: Soy protein isolate, 
water, corn oil, egg whites, potato fl akes, wheat gluten, 
artifi cial and natural (vegetable) fl avors, dried yeast, salt, 
dextrose, onion powder, spices, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
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hydrochloride, ribofl avin, cyanocobalamin). Broth: Water, 
natural (vegetable) fl avor, corn starch, wheat fl our, dextrose, 
onion, sugar, salt, artifi cial fl avor.
Wt/Vol., Packaging, Price:  48 oz can. Retails for $2.35 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 pieces (3.0 oz–85 gm): Calories 140, 
protein 9 gm, carbohydrate 4 gm, fat 10 gm, cholesterol 0 
mg, sodium 340 mg, potassium 250 mg.
New Product–Documentation:  Ad in Mother Earth 
News. 1977. No. 48. Nov/Dec. p. 3. “Avoid animal fat 
and cholesterol without losing fl avor and protein.” Recipe 
booklet. 1979, dated. Sold frozen.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1977.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. This is now a 13 
oz can that retails for $2.35. The major ingredients in the 
fried chicken are now “Vegetable protein (soy and wheat 
[gluten]), corn oil, water, egg whites, potato fl akes...”

2865. Product Name:  Whole Wheat & Soy Pancake Mix, 
and 10 Grain Cereal.
Manufacturer’s Name:  Moore’s Flour Mill.
Manufacturer’s Address:  Redding, California.  Phone: 
916-241-9245.
Date of Introduction:  1977.
New Product–Documentation:  Talk with Bob Moore of 
Moore’s Flour Mill in Redding. 1990. Oct. 8. His company 
introduced these products in 1977. The pancake mix contains 
whole soy fl our made by the company, and the cereal 
contains whole soy grits they make.

2866. NF Factors. 1977. Protesoy with breakfast–its a 
natural. Concord, California. 1 p. Single sided.
• Summary:  A full-page color ad shows a breakfast on a mat 
with a can of Protesoy. Address: Concord, California 94524.

2867. Chen, Philip S. 1977. The joy of being a vegetarian. 
Mountain View, California, Omaha, Nebraska, and Oshawa, 
Ontario: Pacifi c Press Publishing Association. 127 p. 22 cm. 
[81 ref]
• Summary: Contents: About the author (a 1-page 
autobiographical sketch). Preface. 1. Vegetarianism, form 
fad to favor. 2. Food for philosophers. 3. Is man carnivorous. 
4. Food for champions. 5. Mineral content of animal and 
vegetable foods. 6. Roughage and health. 7. The number 
one killer. 8. How wholesome is our meat? 9. What else 
is wrong with meat eating? 10. Animal protein versus 
vegetable protein. 11. The wise abstainers. 12. The joys of 
being a vegetarian. 13. The problem of animal waste. 14. 
The coming food crisis. 15. The soybean–A vegetarian’s best 
friend. 16. Selected vegetarian recipes (using commercial 
meat substitutes or analogs). 17. Selected recipes (using 

homemade gluten and tofu). 18. Selected recipes (using 
natural, readily available ingredients).
 Chapter 1 begins: “Vegetarianism in America used to 
be the butt of ridicule. But now the situation has changed. 
The laughter that once greeted mention of a vegetarian diet 
has died, thanks to discoveries made in biochemistry and 
nutrition during the last fi fty years.” It concludes: “Dr. Jean 
Mayer, professor of nutrition at Harvard University School 
of Public Health [in Boston, Massachusetts] and chairman of 
the 1969 White House Conference on Food, Nutrition, and 
Health, says that vegetarianism has three things going for it 
all at once–economics, health, and compassion.”
 Chapter 15, titled “The soybean–A vegetarian’s 
best friend,” begins by stating: “The soybean is a food 
without peer...” It discusses: Effi ciency of soy protein (and 
supplementary value), soybean oil, minerals, vitamins, and 
simulated meats. Address: Camarillo, California.

2868. Miyako Oriental Foods Inc. 1977. Miso (Leafl et). Los 
Angeles, California. 3 panels each side. Each panel: 22 x 10 
cm. Undated.
• Summary: Contains 9 recipes and illustrations of 
Yamajirushi, Yamaizumi, and Kanemasa miso packages and 
brands. Printed with brown ink on beige paper. Address: 404 
Towne Ave., Los Angeles, California 90013. Phone: Offi ce: 
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(213) 626-9458. Factory: (213) 488-1678.

2869. Hymowitz, T.; Newell, C.A. 1977. Current thoughts 
on origins, present status, and future of soybeans. In: David 
S. Seigler, ed. 1977. Crop Resources. New York: Academic 
Press. xi + 233 p. See p. 197-209. Proceedings of the 17th 
annual meeting of the Society for Economic Botany, held 13-
17 June 1976 at the University of Illinois, Urbana. [56 ref]
• Summary: Contents: Current thoughts on origins and the 
introduction of the soybean into the United States (Paillieux, 
Compte du Buffon [Comte de Buffon], Benjamin Franklin, 
Dr. James Mease, A.H. Ernst of Ohio, William H. Stoddard 
of Illinois; Contains a good early history of soybeans 
in Illinois). Present status of the soybean–Breeding and 
germplasm resources. The future–Exploitation of the genus 
Glycine (incl. wild perennial soybeans in Australia).
 “Benjamin Franklin was the American Ambassador 
to France from 1778 to 1785. He befriended Compte [sic, 
Comte] de Buffon and arranged for seed exchanges between 
the two countries... In 1787, Buffon wrote a letter to Franklin 
in Philadelphia, Pennsylvania, acknowledging the seeds 
and rare plants sent to him from the United States. In 1780, 
a letter written to Franklin’s grandson William Temple 
Franklin from de Malsherbes in Paris mentions the shipment 
of three packages of seeds of plants unknown in the United 
States. The seed introduced from France was shipped to 
Philadelphia and planted in the botanic garden” there.
 The fi rst citation seen for the soybean in the Midwest 
is by A.H. Ernst of Cincinnati, Ohio (See Report of the 
Commissioner of Patents, Agriculture, 1853, page 224). 
He referred to the plant as “The Japan Pea,” and said it was 
“of Japan origin, having been brought to San Francisco 
[California] about three years since and thence to Illinois and 
Ohio.” Address: Crop Evolution Lab., Dep. of Agronomy, 
Univ. of Illinois.

2870. Anderson, Eugene N., Jr.; Anderson, Marja L. 1977. 
[Food in] Modern China: South. In: K.C. Chang, ed. 1977. 
Food in Chinese Culture. New Haven, CT, and London: Yale 
Univ. Press. 429 p. See p. 317-382.
• Summary: Page 326 states: Soybeans–the fi fth of the 
classic Five Staples (or Five Grains)–are usually the most 
important, although other legumes make a surprisingly good 
showing in south China, no doubt because soybeans grow 
better in the north. The soybean “produces more protein per 
acre and per pound than any other common humanly edible 
crop, plant, or animal. This has caused them to become more 
important than any animal food as a protein provider in 
China. The Chinese have long recognized their similarity to 
animal products and, indeed, have built up a huge cluster of 
imitation-meat foods (probably developed originally by, and 
certainly now associated with, vegetarian Buddhists). The 
Chinese lack of interest in dairy products is almost certainly, 
in part, a result of the fact that the soybean provides the 

same sorts of nutrition more economically–though a desire 
to differentiate themselves from the border nomads and 
to be independent of them in food economy must also be 
taken seriously as an explanation. (It is the classic Chinese 
explanation of the phenomenon but has been dismissed by 
those moderns who believe that all traditional explanations 
must necessarily be wrong.)
 “Further discourse on the soybean belongs properly in 
the following section on food processing, for the soybean 
is used neither in its raw state nor, usually, in a simple 
boiled or roasted form. There are good reasons for this. 
The soybean, being so nutritious and succulent, has been 
faced with intense natural selection pressure by seed-eating 
insects and other animals; surviving soybean strains contain 
whole galleries of poisons and other unfortunate chemicals, 
which protect the seeds against destruction but make them 
dangerous food in the uncooked and unprotected state 
(Committee on Food Protection 1973). Simply prepared 
soybeans are not very digestible, since heat bonds some 
of the nutrients into hard-to-digest form in the intact bean. 
Thus almost all soybeans consumed in China are fermented, 
ground into fl our, and then processed, sprouted, or otherwise 
milled.”
 “The soybean is so famous that one is surprised to 
discover from Buck that the broad bean outranks it in some 
parts of south China.” However in genetically susceptible 
individuals, Vicia faba produces favism, a condition 
characterized by acute anemia and other unpleasant 
symptoms. Other important sources of protein are black 
soybeans (a variety of soybean mentioned by Buck) and 
sprouts from mung beans and soybeans (tou ya). Bean 
sprouts bridge the gap between grains and vegetables (ts’ai) 
(p. 326-27).
 “A huge bowl of rice, a good mass of bean curd, and a 
dish of cabbages–fresh in season, otherwise pickled–is the 
classic fare of the everyday south Chinese world.”
 “The New World vegetables stand out as a special class 
because of their common and recent origin in China and 
their extreme importance. The white and sweet potatoes 
have become staples, as has corn. In addition to these, the 
peanut (Arachis hypogaea) has become the most important 
oilseed through much of south China, as well as a much 
used food” (p. 328). The peanut came from South America. 
Today, peanuts have become more important in areas where 
they are grown than rapeseed. Peanut and rapeseed oils 
are polyunsaturated and contain plenty of linoleic acid, a 
dietary requirement (p. 333, 343, 348). Mushrooms and their 
relatives are widely used in vegetarian dishes (p. 332).
 The section on food processing (p. 337-41) notes that 
tragic practice of polishing rice, which removes most of the 
nutrients including fi ber. There are many questions about the 
origins of pasta. Egg noodles probably originated in China. 
Italian spaghetti is similar to Chinese mien and ravioli to 
chiao-tzu, but they may have existed elsewhere before Marco 
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Polo brought them to Italy from China. The technology of 
soybean process is too complex to discuss except briefl y 
in this chapter. Most important is the production of bean 
curd or tou-fu (Cantonese tau-fu, Hokkien tau-hu). Hokkien 
cooks prefer a drier, fi rmer bean curd. Bean curd is often 
sold fried. The skin resulting from boiling soymilk [yuba] is 
skimmed off, dried, and widely used. “Other closely related 
processes produce the range of imitation meats developed 
by vegetarians, specifi cally Mahayana Buddhists. Credible 
imitations... are made for chicken, abalone, and other white 
meats, and even beef and pork. The West has picked up 
the idea and developed it much further, climaxing in the 
production of textured vegetable protein (TVP), but has–
characteristically!–ignored the problem of making the result 
taste good. The ideal in the West seems to be to make it 
tasteless” (p. 339).
 Concerning fi sh farming (p. 334-35): “Some fi sh, 
however, a pond-reared. Those that have been effectively 
domesticated are carps. These have several advantages: they 
produce vast amounts of protein per acre; they do not have 
to be specially fed since they eat algae and weedy grass 
and small animals of the ponds and pond fringes; they can 
live in foul water, and thus in stagnant ponds and market 
fi sh barrels; they are effi cient converters, putting a large 
percentage of their feed into growth; and relative to other 
fi sh, they are easy to breed in captivity. The fi rst fi sh farmed 
in the world were probably the Chinese carps.” However, no 
mention is made of soybeans being fed to the fi sh.
 On the origin of chop suey (p. 355-56): “Cantonese: 
To non-Cantonese, or, perhaps better, to non-initiates into 
this style of cooking, Cantonese food means chop suey and 
sweet-sour pork. Chop suey is not a typical Cantonese dish, 
as everyone knows who has much sophistication in Chinese 
food,... Much more characteristic of Cantonese cooking 
are stir-fried dishes often fl avored with black beans (salted, 
strongly fermented soybeans);... fi sh with black beans;...”
 “Like all Chinese cuisines, Cantonese is subject to 
many regional variations. A distinctive one is that of Toisan 
[Toishan, Taishan], the area of Canton from which about 
half of all American Chinese trace their ancestry. Its main 
claim to fame is that it gave the world chop suey (Cantonese 
tsap sui, ‘miscellaneous things’ or, at worst, ‘miscellaneous 
slops’). Typically a sort of hash of leftovers warmed up with 
bean sprouts, a very folklike dish, this food now has a widely 
known origin myth:... Its origin in old Toisan was traced 
down by the indefatigable hunter (of big game and food) Li 
Shu-fan (1964).”
 Note: In discussing the origin of “chop suey,” Li Shu-
fan (1964, p. 211-12) does not mention tsap sui. Address: 
1. Assoc. Prof. of Anthropology, Univ. of California at 
Riverside; 2. Riverside, California.

2871. Lappé, Frances Moore; Collins, Joseph. 1977. Food 
fi rst: Beyond the myth of scarcity. Boston, Massachusetts: 

Houghton Miffl in Co. xi + 466 p. Index. 22 cm. [200+* ref]
• Summary: Contents: Part I: Why this book? II: The 
scarcity scare. III: Colonial inheritance. IV: Blaming 
nature. V: Modernizing hunger. VI: The trade trap. VII: The 
myth of food power. VIII: World hunger as big business. 
IX: The helping handout: Aid for whom? X: Food fi rst. 
Notes. Recommended for further study. Organizations and 
publications. Address: Inst. for Food and Development 
Policy, San Francisco.

2872. Hayes, Denis. 1977. Rays of hope: The transition to a 
post-petroleum world. New York, NY: W.W. Norton & Co., 
Inc. 240 p. A Worldwatch Institute book. Index. 21 cm. [176* 
ref]
• Summary: Advocates making the transition to a solar-
based, renewable energy system and economy as soon 
as possible. Contents: Foreword. Acknowledgments. 1. 
Introduction: Twilight of an era. Part I. Fading dreams. 
2. The future of fossil fuels. 3. Nuclear power: The fi fth 
horseman. Part II. An energy-effi cient world. 4. The case 
for conservation. 5. Watts for dinner: Food and fuel. 6. 
Energy and transportation. 7. BTU’s and buildings: Energy 
and shelter. 8. Energy and economic growth. Part III. Safe 
sustainable sources. 9. Turning toward the sun. 10. Wind and 
water power. 11. Plant power: Biological sources of energy. 
Part IV. Prospects and consequences. 12. Dawn of a New 
Era. Notes.
 Note 1. Hayes graduated from Stanford University 
(where he was student body president) in 1969. He became 
an alumni-elected trustee and organized the fi rst Earth Day 
in 1970, and then founded the Solar Lobby. In Aug. 1979 he 
was appointed director of the federal Solar Energy Research 
Inst. (SERI) in Golden, Colorado, overseeing a staff of 800. 
This is the earliest English-language document seen (March 
2003) that contains the term “Earth Day.”
 Note 2. This is the earliest document seen (Nov. 2002) 
that uses the word “sustainable” in the modern sense, in 
connection with sustainable, renewable energy resources. 
Address: Worldwatch Inst., Washington, DC.

2873. Farthing, Bill. 1977. Odiyan country cookbook. 
Emeryville, California: Dharma. xii + 211 p. Illust. by 
Denise Anderson. Photos by Peter Ogilvie. Index. 20 cm.
• Summary: This lacto-ovo vegetarian cookbook is dedicated 
to Tarthang Tulku, Rimpoche, a Tibetan Buddhist teacher 
who is head of the Nyingma Institute, founded in 1969 in 
Berkeley, California, and of Odiyan, the Institute’s country 
retreat center being built on a redwood forested mountain 
above the Pacifi c Ocean in northwestern Sonoma County, 
California. Odiyan is a transliteration of the Sanskrit name 
for the birthplace of Padmasambhava the great teacher who 
brought Buddhism to Tibet.
 The Foreword notes: “Although our chickens produce 
many eggs, we are essentially on a correct balance of 
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grains and beans or soy-dairy products to provide protein.” 
A chapter titled “Home-Made Proteins” (p. 112-19) 
includes various soy-related recipes: Homemade soymilk. 
Homemade tofu. Kinugoshi. Tofu-nut butter (with ground 
walnuts, peanuts, almonds, or sesame seeds). Tofu and stir-
fried vegetables. Sprouted soybean puree. A large photo 
shows community scale tofu-making equipment plus the 
observation: “If you enjoyed making your own bread, then 
you may fi nd the soy-dairy a very rewarding aspect of 
cooking to explore.”
 Other soy-related recipes include: Soy-bean patties 
(p. 95). Miso and tahini spread (p. 130). Soymilk dressing 
(p. 131). Soy carob milk (p. 196). Soymilk lassi (p. 197). 
Nutmilk (made with 2 cups soymilk plus ½ cup almonds, 
walnuts, or cashews). Address: California.

2874. Kevles, Daniel J. 1977. The physicists: The history of 
a scientifi c community in modern America. New York, NY: 
Knopf. Distributed by Random House. xi + 489 p. See p. 
261, 263. Paperback edition published Feb. 1979 by Vintage 
Books. [1 ref]
• Summary: Chapter 17, titled “The New Deal and 
Research,” discusses the Farm Chemurgic Council, 
Henry Wallace (Secretary of Agriculture), Harold Ickes 
(Secretary of the Interior), Harry Hopkins (Works Progress 
Administration, WPA). On 31 July 1933, at Henry Wallace’s 
urging, by executive order, President Roosevelt created 
the Science Advisory Board. It was to last for 2 years and 
operate under the Jurisdiction of the National Academy of 
Sciences and the National Research Council. Roosevelt 
appointed nine members of the Academy to the Board, 
including Robert Millikan (president of Caltech) and, 
as chairman of the Board, 46-year-old Karl T. Compton 
(former head of the Princeton physics department and, 
since 1931, the president of MIT [Massachusetts Institute of 
Technology]). Compton believed that the New Deal could do 
more for the nation by investing in academic research rather 
than in so many public power projects, or by employing 
science to fi nd new industrial uses for farm products instead 
of restricting production. “With Millikan, Compton joined 
the governing board of the Farm Chemurgic Council. 
Sponsored by the Chemical Foundation, which was in turn 
controlled by the major chemical companies, the Council’s 
program” was diametrically opposed to the theories on 
farm policy of the New Deal. Compton repeatedly took his 
case advocating more science and research to the public 
and opposed Roosevelt. “High offi cers in the United States 
Chamber of Commerce, the American Cyanamid Company, 
and Du Pont, not to mention the 1936 Republican vice-
presidential nominee, Frank Knox, were all members of the 
governing board of the Farm Chemurgic Council.
 The Bankhead-Jones Act of 1935 provided for basic 
research in agriculture and for investigations in conservation 
as well as in distribution and marketing of farm products. 

The “Bankhead-Jones Act was made possible to a signifi cant 
extent by the pledge of the aging James P. Buchanan of 
Texas, chairman of the powerful House Appropriations 
Committee.” He wanted it to be a monument to his years in 
Congress. Address: Pasadena, California.

2875. Schafer, Edward H. 1977. T’ang. In: K.C. Chang, 
ed. 1977. Food in Chinese Culture. New Haven, CT, 
and London: Yale Univ. Press. 429 p. See p. 85-140. [34 
endnotes]
• Summary: The T’ang dynasty lasted from +618 to 907. 
Contents: Introduction. Foodstuffs. Sweeteners. Condiments 
and spices (incl. salt). Pickles and preservatives. Cooking. 
Beverages. Utensils. Visual aspects. Geographical 
differences. Taboos and prejudices. Food in ceremonies 
and special occasions (incl. feasts and festivals). Inns and 
taverns. Footnotes (34).
 Legumes (tou) were an important part of the Chinese 
diet in T’ang times. Soybeans (ta tou = large beans) had a 
variety of uses and received considerable attention from the 
T’ang pharmacologists, who claimed to have discovered 
that the beans had different effects on the body depending 
on the way they were prepared. For example, when stir-
roasted they were excessively heating, boiled they were too 
chilling [cooling], made into a relish (shih = fermented black 
soybeans) they were very cool, but pickled to make chiang 
(Chinese-style miso) they were balanced. However when 
stir-roasted and taken in wine, they were said to be curative 
of certain kinds of paralysis. The young shoots of a variety of 
soybean called “white legume” (po tou) were much admired 
for their fl avor, either cooked or raw, and were said to be 
good for the kidneys (p. 90).
 Also important in the diet were “true” millet (chi; 
Panicum miliaceum), foxtail millet–also called spiked or 
Italian millet (su; Setaria italica), shu was the common 
word for glutinous millet and no was that for glutinous rice, 
various sea vegetables such as purple-leaved laver, green 
laver or “sea lettuce,” and the sugary sweet tangle (p. 91), 
Far Eastern eggplant or brinjal (p. 93), and the jujube–which 
resembled the Western date (p. 95). Sesame seeds were 
chiefl y of interest as a source of oil, but they were also fried 
and eaten (p. 98).
 Concerning animal milk, there is the widespread idea 
that a line divides East Asia into two cultural groups: One 
depends on milk products (Indians, Tibetans, and many 
Central Asian nomads), and the other (which includes the 
Chinese) rejects them with loathing. “Indeed some evidence 
for this classifi cation can be found at every period of Chinese 
history, even though warm milk was regarded as a highly 
nutritious food from very ancient times (Cooper and Sivin 
1973, p. 227). It seems, however, that after Han times, when 
the intermingling of Chinese and Altaic customs became 
pronounced to a new degree, the barrier of prejudice broke 
down, and by T’ang times milk products formed a signifi cant 
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part of the diet of the upper classes.” Probable reasons for 
this change are given. “Milk was modifi ed in many ways. It 
was curdled to make, for instance, (ju fu), analogous to bean 
curd [tofu]. Indeed. much more popular than unaltered milk 
were a number of fermented or soured derivatives.” Three of 
these, which formed a hierarchy, were given special attention 
and spiritual signifi cance corresponding to the development 
of the Buddha spirit: kumiss (lo, the lowest), kaymak or 
Devonshire cream (su), and clarifi ed butter (t’i-hu, the 
highest) (p. 105-06).
 Fresh ginger had a cooling property if used with the skin 
intact, but was warming if the root was peeled (p. 111).
 The section titled “Pickles and preservatives” notes that 
the most characteristic and traditional Chinese methods of 
preserving involved fermentation processes which reduced 
“proteins into their component amino acids and amides by 
the action of enzymes, ferments, and molds. A very special 
species of pickle was called chiang, which has been aptly 
translated ‘bean-pickle.’ The word chiang appears in altered 
form as the fi rst syllable of the Americanized Japanese 
expression for shoyu–soya. However in pre-modern times, 
chiang was not necessarily a soybean product. Indeed the 
word was sometimes applied to pickles based on meats and 
seafoods (Shih 1959, p. 84-85; Fan Sheng-chih Shu)... I 
shall use the term bean-relish to represent the Chinese word 
shih, the name of a popular relish of decomposed soybeans 
that assumes a dark color by interruption of the hydrolytic 
process or by drying at a high temperature (Shih 1959, p. 
87). The name was given to a number of similar concoctions, 
some prepared with wine, some with vinegar, some with 
brine, and so on. The differences were frequently local. One 
authority mentions a variety peculiar to a region in Honan 
that was made from steamed soybeans, with salt and fagara 
added. It matured in two or three days of warm weather. It 
was said that this salty pickle could be kept for ten years 
without spoiling.”
 “The milky bean curd–also known to Westerners by its 
Japanese name, tofu (Chinese tou-fu)–was a ferment made 
from many kinds of beans and peas. It was an ancient and 
familiar product (S.C. Li 1965 ed. of Pen-ts’ao kang-mu, 
25:5).” Note: The author must be referring to fermented tofu, 
which was usually made from soybeans.
 In the discussion of fi sh farming (p. 102) no mention 
is made of soybeans being fed to the fi sh. Address: Prof. of 
Oriental Languages, Univ. of California at Berkeley.

2876. Freeman, Michael. 1977. Sung. In: K.C. Chang, 
ed. 1977. Food in Chinese Culture. New Haven, CT, and 
London: Yale Univ. Press. 429 p. See p. 141-76. [7 endnotes]
• Summary: The Sung dynasty lasted from +960 to 1279. 
Kaifeng, in east-central Henan province, was the capital of 
the Northern Sung Dynasty and one of the greatest cities in 
the world.
 Note: Sung dynasty inventions included printing, 

gunpowder, the compass, paper money, restaurants, 
porcelain, and the rainbow bridge. Marco Polo, the Italian 
merchant, arrived in China in 1275 near the end of the Sung 
dynasty. He was amazed and the size and wealth of China’s 
great cities, some of which contained more than a million 
people.
 In the late Southern Sung, Wu Tzu-mu described the 
things that people cannot do without every day–things which 
came to be called the “Seven Necessities”: fi rewood, rice, 
oil, salt, soy sauce, vinegar and tea (p. 151).
 Also discusses: Vegetarianism (p. 161, 164). Some 
restaurants specialized in one particular kind of food, such 
as “temple food,” which was “vegetarian food served in the 
style of Buddhist temples.” Both Buddhism and Taoism, 
each with its own dietary practices, played a role in almost 
everyone’s life. Buddhism advocated vegetarianism, whereas 
Taoism encouraged abstinence from grains–which was more 
costly to practice. Address: Asst. Prof. of History, Univ. of 
California at Santa Cruz.

2877. Romney, E.M.; Wallace, A.; Alexander, G.V. 1977. 
Boron in vegetation in relationship to a coal-burning power 
plant. Communications in Soil Science and Plant Analysis 
8(9):803-07. [10 ref]
• Summary: Research has shown that boron may be a 
troublesome metal if ash from coal-burning power plants 
were spread onto crop land. Coal contains from 4 to 300 
parts per million (ppm) of boron, according to various 
reports.
 Soybean plants were sown in a glasshouse in soils to 
which ash collected from a coal-burning power generating 
plant near Moapa, Nevada, had been applied; these plants 
had higher boron contents than control plants. The Boron 
contents were not toxic. “Any use of fl y ash should consider 
the boron status.”
 Note: These soybeans were apparently grown at UCLA 
in Los Angeles, not in Nevada. Address: Environmental 
Biology Div., Lab. of Nuclear Medicine and Radiation 
Biology, UCLA (Univ. of California Los Angeles), Los 
Angeles, CA 90024.

2878. Matsumoto, Kosai, II. 1977. Traditional herbs for 
natural healing: Japanese plums (ume) and shelf mushroom 
(reishi). Settsu City, Osaka, Japan: Kosai Matsumoto Offi ce. 
147 p. Illust. No index. 21 cm. [10 ref. Eng]
• Summary: Contents: Introduction. Letters of support. Part 
I: History of the Japanese plums (Ume)–born in China and 
raised in Japan. Japanese plums introduced as medicine. 
The use of Japanese plums as a protection against various 
diseases. Salted plums (Umeboshi) during the Samurai 
period. Plantings and location of the valuable plum trees. 
Plum extract, 160 years old. Plum extract’s effi cacy was 
accepted by both the Japanese army and navy. Relationship 
of Japanese plums for restoring acid-alkaline balance. 
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Japanese plums are known as king of alkaline foods. The 
value of citric acid of Japanese plums. Chemical composition 
of Japanese plums. Why is citric acid good for your health 
Citric acid also metabolizes sugar. What is the citric acid 
cycle. Umeboshi conquers the Himalayas. Japanese plums 
have powerful antibacterial properties. Even radioactivity 
can be combatted by Japanese plums. Ume can balance 
your spirit (like a good tranquilizer). The unique properties 
of the Japanese plums. Ume has immediate effect on 
hangovers. Pregnant women need Japanese plums. The 
secret of beautiful skin. Ume as a source of stamina. A 
Japanese plum a day slows the aging process. The effective 
prevention of anemia. How to treat food poisoning with 
Ume. The best way to prevent a cold. Ume goes to work 
instantly on stomach pains. Ume has a remarkable effect on 
liver troubles. Good news for people who are suffering from 
stomach ulcers. The problem of high blood pressure. Plums 
for Athlete’s foot, snake bites, and as a unique contraceptive. 
Japanese plums as seen through the eyes of oriental 
medicine... The best is yet to come. How to properly select 
Japanese salted plums. Japanese traditional health foods 
using plums.
 Part II: Reishi–The shelf mushroom or monkey seat 
mushroom (Polyporaceae) of Japan.
 The recipe section, titled “Japanese traditional health 
foods using plums” includes some that call for soy: Soy 
sauce with plum extract (p. 74; a good dressing for wakame 
seaweed salad). Crushed bean curd [tofu] with plum sauce 
(p. 80). Tasty dressings using salted plums (with soy sauce, 
p. 81). Plum dip (with soy sauce, p. 84).
 A section titled “Soy beans” (p. 125) states: “The high 
level of vegetable fat and protein make soy beans the ideal 
food for daily health.”
 A map of Japan inside the front cover and facing page 
shows the nine major plum growing areas: From north to 
south they are: Mito Kairakuen Garden (Ibaragi [Ibaraki]). 
Yoshino plum district (Tokyo). Hyakusoen park (Tokyo). 
Soga plum district (Kanagawa). Atami plum gardens 
(Shizuoka). Mizunoo plum forest (Osaka). Kitano shrine 
(Kyoto). Tsukigase (Nara). Minabe plum forest (Wakayama). 
The spectacular fl owers bloom in Feb. and March, moving 
from south to north.
 A note/ad on page 146 states: “For your information. 
This book along with the following products are available 
from Soken Trading, Inc., P.O. Box 1705, Sausalito, 
California: Meitan Granules, Plum (Ume) Extract, 
Handpicked Umeboshi (Salted Plums), Plum Candy, and 
Kobai Reishi.” A color photo on the back cover shows Mr. 
Kosai Matsumoto II. He has three written other books about 
umeboshi and reishi. Address: 4-14-1 Shojaku, Settsu City, 
Osaka, Japan. Phone: 06-383-0911.

2879. Johns, Warren L.; Utt, R.H. 1977. Chronology of the 
early history of Loma Linda Sanitarium and the College 

of Medical Evangelists [later Loma Linda University] 
(Document part). In: W.L. Johns and R.H. Utt, eds. 1977. 
The Vision Bold: An Illustrated History of the Seventh-day 
Adventist Philosophy on Health. Washington, DC: Review 
and Herald Publishing Assoc. 208 p. See p. 174-201.
• Summary: Loma Linda: The resurrection of Lonesome 
Linda: New medical center gets off to a very shaky start 
(Loma Linda Hotel, Loma Linda Sanitarium and College of 
Medical Evangelists). “They have gone and done what I told 
them not to” (American Medical Assoc., Percy Magan and 
Sutherland).
 1906 April 15–Dedication of Loma Linda Sanitarium; 
Ellen White spoke to an audience of about 500. “Loma Linda 
is to be not only a sanitarium but an educational center... 
A school is to be established here for the training of gospel 
medical missionary evangelists” (TVN, p. 186). In 1908-09 
120 students were enrolled, incl. eight in the fi rst year of the 
medical-evangelistic course and seven in the second year–all 
no doubt medical students hoping to become licensed to 
practice medicine.
 1909 Dec. 9–The college secured a charter from the 
State of California in the name of the College of Medical 
Evangelists; it was authorized to grant degrees in the 
liberal arts and sciences, dentistry, and medicine. But how 
would SDAs fi nance and staff a genuine, fully equipped 
school of medicine, whose students could pass state board 
examinations. Ellen White said to go ahead.
 1910 June 15–The transfer of Loma Linda Sanitarium 
assets to the College of Medical Evangelists made the 
sanitarium legally an integral part of the college. The 1910 
council also defi ned the constituency, named a board of 
trustees, outlined a curriculum, and elected a faculty. The 
goal was to develop a fully accredited school of medicine.
 1910–Abraham Flexner published Medical Education 
in the United States and Canada, a report that exposed the 
deplorable state of medical education in the majority of 
medical schools, many of them little more than diploma 
mills. Flexner visited 155 medical schools, only 38 of 
which had budgets. “Some had started without approval 
or permission. Many students entered them without a high 
school diploma. Only the best schools had a four-year 
curriculum of six months each year.
 In 1962 College of Medical Evangelists still existed. 
Address: 2. Freelance writer and editor, Wrightwood, 
California.

2880. Krich, Ken. 1977. Re: New pamphlets on tofu and 
miso available from Westbrae Natural Foods. Letter to food 
distributors and manufacturers. 1 p. Undated. Typed, with 
signature on letterhead. [2 ref]
• Summary: “For several years Westbrae has felt a major 
commitment to popularizing Japanese foods in this country. 
During a time when shortages of protein have become such a 
problem, the knowledge of soy-based foods is greatly needed 
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by more people. Both miso and tofu are extremely healthy 
and inexpensive sources of protein and other nutritional 
benefi ts... yet many consumers are still not familiar with 
these products.
 “To fi ll this information gap we asked Bill Shurtleff and 
Akiko Aoyagi, authors of The Book of Tofu and The Book 
of Miso, to write readable pamphlets on these topics. The 
authors have lived in Japan for the past fi ve years studying 
and writing about traditional Japanese foods. You are 
probably familiar with their book(s)... I have taken the liberty 
of enclosing two copies of each pamphlet...”
 “You may order either or both of these pamphlets with 
either the Westbrae logo, your logo, or no logo.” This letter 
is printed on recycled paper. Address: Distributor Sales, 
Westbrae Natural Foods, Inc., 1224 10th St., Berkeley, 
California 94710. Phone: 415-524-0506.

2881. Erhard, Werner. 1977. Nothing is so powerful as an 
idea whose time has come: The Hunger Project–The end of 
starvation within 20 years. San Francisco, California: The 
Hunger Project. 40 p. Introduction by George Leonard. 28 
cm. [45+* ref]
• Summary: This booklet, like The Hunger Project, tells the 
reader time and time again that hunger can be eliminated, 
but never says how. The introduction begins: “Hunger is 
not something impersonal, something ‘out there.’ It exists 
in each of us, in all that is incomplete and unfulfi lled in 
our own lives, in all that we have disowned in the world. 
Fifteen million dead of starvation each year. Perhaps a billion 
hungry. The fading, failing cry of a child every moment day 
and night, undeniable testament to human failure.”
 The booklet begins: “You and I want our lives to matter. 
We want our lives to make a real difference.” Address: P.O. 
Box 789, San Francisco, California 94101.

2882. Wong, Irene. 1977. Great Asia steambook. Brisbane, 
California: Taylor & Ng; New York: Distributed by Random 
House. [viii] + 97 p. Illust. (photos). Index of recipes. 22 x 
22 cm.
• Summary: Includes recipes (all steamed) and ingredients 
from throughout Asia, but with emphasis on China.
 The “Glossary of ingredients” (p. 80-95, with a large 
photo of each) includes:
 “Bean curd, fresh.” Bean curd, red (Nam yue).
 Bean sauce: “Sold as ‘Yellow bean sauce’ and ‘Ground 
bean sauce’; also known as brown bean sauce or mien see 
(Cantonese Chinese).
 “Black beans, fermented and salted (Dow See): A 
Chinese spice. Small raisin-size black beans sold in plastic 
or cellophane packages. May be rinsed and mashed with 
minced garlic and ginger for steaming, stir-frying, and 
braising...”
 Fu: pressed, dry wheat gluten cakes. Hoisin sauce. Miso. 
Nam yue. Nori. Oyster sauce: Made from oysters and soy 

sauce. Red bean curd. Red bean paste [azuki an] (Dow sah). 
Sweetened to make a fi lling for steamed bread (bao). Soy 
sauce. Sweet rice (see glutinous rice). Teriyaki sauce. Tofu: 
See bean curd, fresh.
 About the author: She was born in Fresno, California 
and grew up in a spacious Victorian frame house in 
the thriving Chinatown section. Her father and uncle 
had immigrated from Sun Doh, a village in Kwantung 
[Guangdong] province of mainland China, when the 
Japanese army invaded the region in 1938. She graduated 
from the University of California, Berkeley, then taught 
English as a second language in the Chinatown of nearby 
Oakland. In 1974 she married Alan Gribben, now an assistant 
professor at the University of Texas in Austin. Currently 
Irene is an instructor of Chinese cooking at Taylor & Ng, San 
Francisco importers and designers. Address: San Francisco 
Bay Area, California.

2883. Whitaker, J.R. 1977. Denaturation and renaturation of 
proteins. In: J.R. Whitaker and S.R. Tannenbaum, eds. 1977. 
Food Proteins. Westport, CT: AVI Publishing Co. xi + 602 p. 
See p. 14-49. [95 ref]
• Summary: Contents: Introduction. Folding of proteins: 
Importance of primary structure in protein folding, Nature 
of bonds stabilizing protein structure, Role of the solvent 
in protein folding. Unfolding and refolding of proteins: 
Alkaline phosphatase, Peroxidase, Myoglobin, Other 
proteins. Generalized scheme of protein folding.
 Tables: (1) Energies and bond distances of several types 
of bonds found in proteins. (2) Transition state denaturation 
constants for various proteins. (3) Phosphatase activity in 
220% HTST pasteurized cream after storage at 31º C. (4) 
Effect of time of heating at 76ºC on recovery of peroxidase 
activity. Figures: (1) Bonds which stabilize protein 
structure. (2) Primary structure of Bowman-Birk protease 
inhibitor from soybeans. (3) Schematic representation 
of interaction of hydrophobic groups in proteins with 
water. (4) Effect of storage temperature and MgCl2 on 
regeneration of milk alkaline phosphatase activity. (5) 
Effect of heating temperature and time on reactivation of 
milk alkaline phosphatase. (6) Schematic representation 
of the denaturation and renaturation of Escherichia coli 
Alkaline phosphatase. (7) Effect of heating rate on the 
regeneration of turnip peroxide activity. (8) Effect of pH on 
rate of inactivation and extent of reactivation of horseradish 
peroxidase. (9) Rate and extent of regain of peroxidase 
activity. (10) pH dependence of the rate constants for 
the unfolding and refolding of myoglobin and 25ºC. (11) 
Refolding of denatured myoglobin as a function of pH and 
time of holding and pH 3.4 (times of 2-1400 min given on 
the curves). (12) Schematic representation of the steps in 
the pH-induced denaturation and renaturation of myoglobin. 
(13) Schematic representation of steps in the thermally 
induced unfolding of ribonuclease A. (14) Time dependence 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   992

© Copyright Soyinfo Center 2021

of the reoxidation of reduced ribonuclease A in the presence 
of oxidized and reduced glutathione as measured by loss 
of sulfhydryl groups change in fl uorescence and regain of 
activity. (15) Schematic representation of steps occurring 
in the folding of a polypeptide chain into native structure 
and assembly into quaternary structure. Address: Univ. of 
California, Davis, CA.

2884. Product Name:  Westbrae Brown Rice Miso.
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan.
Manufacturer’s Address:  1224 10th St., Berkeley, CA 
94710.
Date of Introduction:  1977?
New Product–Documentation:  Interview with Gordon 
Bennett. 1987. Aug. 28.

2885. Product Name:  Tofu.
Manufacturer’s Name:  Wo Hop Co.
Manufacturer’s Address:  759 Clay St., San Francisco, CA 
94108.  Phone: 415-982-7176.
Date of Introduction:  1977?
How Stored:  Refrigerated.
New Product–Documentation:  Loetterle. 1977. California 
Living. April 17. p. 40.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Owner: Unknown.

2886. Nadel, Eric. 1977? Dates and facts about Illinois Soy 
Products Company, Springfi eld, Illinois, and some personal 
thoughts about I.D. (Ike) Sinaiko. n.p. 2 p. Unpublished 
typescript. Undated.
• Summary: “Illinois Soy Products Company in Springfi eld, 
Illinois, was started by Ike (I think) about 1935, in an old, 
abandoned feed mill. The warehouse of this plant had been 
used for several years as a dance hall. He started to operate 
with 4 or 5 Anderson Expellers. The building had 3 fl oors, 
and was mostly of wooden construction and had very limited 
storage space for soybeans.
 “Business over the fi rst few years developed quite 
successfully, as the soybean crop grew from year to year in 
the Mid-West, and in Illinois especially, in those early years 
of the Soybean business. In 1939, when I started to work 
for Ike, the total USA soybean crop was barely 200 Million 
bushels. Although at the outbreak in general became very 
certain, the Soybean crop kept growing, and soon production 
doubled and extended further from year to year, so that all 
soybean mills in Mid-West expanded their business.
 “About that same time, previous plans by Ike and his 
brother Joe Sinaiko, to start a similar plant in Decatur, 
Illinois, had been realized, and the Decatur Soy Products 
Company had started operation in the Fall of 1939. Jasper 
Giovanna, Ike’s right hand man at Springfi eld, was then 

assigned to the position of Manager at Decatur.
 “On February 14, 1940, an overheated dryer at the 
Springfi eld mill caused a disastrous fi re, and the entire mill 
was destroyed. Only a part of the warehouse, which was 
a brick building and the small offi ce building were still in 
usable condition.” After 2-3 months, when the wreckage was 
cleaned up and disposed of, plans were made for immediate 
reconstruction. In May 1940 Tom Ryan Construction Co. 
of Iowa began excavation and construction of a 200,000 
concrete elevator and large mill building at the same 
location. The company began operating again on 11 Oct. 
1940.
 “In September 1943, Ike sold his Springfi eld plant and 
business to Cargill, Inc., Minneapolis, Minnesota, as they 
had been buying other Mid-West Soybean mills to assure 
themselves of an adequate supply of soybean meal during the 
war years for their newly acquired Nutrena Feed Division. 
Ike had no defi nite plans then for his own future.”
 “Unfortunately soon thereafter Ike became ill and had to 
undergo some serious medical treatments. Following them 
his doctors recommended his moving to better climates, and 
in 1949 Ike and his family moved to California.”
 “The Springfi eld mill operated as a Cargill subdivision 
until August 1951, when Joe Sinaiko bought it back from 
Cargill, Inc. Then again under the name of Illinois Soy 
Products Company, privately owned by Joe Sinaiko, I had 
the privilege to manage it for Joe until 1955, and thereafter 
for another 10 years under a lease agreement, until Ike 
Sinaiko asked me to join him in California.
 “At that time my fi nancial partner in the Illinois Soy 
Products Company was Jim Scroggs of Haywarden, Iowa, 
and as of November 15, 1965, we terminated our partnership, 
while I left Springfi eld for California. Unfortunately two 
days after my departure, Jim Scroggs was killed in his own 
airplane on a fl ight from Cedar Rapids, Iowa, to Springfi eld, 
Illinois. Joe and Ike at that moment then decided to slowly 
liquidate the crushing business at the Springfi eld plant; and 
after about 6 months crushing operations were discontinued, 
the plant dismantled, equipment disposed of, and buildings 
and grounds were sold to W.W. Hill Elevator Company of 
Williamsville, Illinois, which have been using the facilities 
as a grain elevator ever since.
 “To have had the opportunity to have met Ike Sinaiko, 
and to have been associated with him for so many years, 
I have always considered as one of the great fortunes in 
my personal life. When I fi rst came to America in Spring 
of 1939 and a few weeks later to Springfi eld, I was quite 
inexperienced with language and life in general in this 
country. But it was Ike who by his support and great 
encouragement in many ways helped me and my family to 
acquire confi dence in ourselves and in other people.
 “When I started to work for Ike in July 1939, he 
immediately accepted me graciously, and this friendship 
continued throughout the many years I had the pleasure of 
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being associated with him. Whenever I needed Ike he was 
there and willing in any way to stand on my side and help 
whenever and wherever it was necessary. Again in October, 
1965, at the time of some great personal tragedy in my own 
family, Ike asked me to stop operation in Springfi eld and to 
join him in California. I felt always deeply obligated to Ike 
for this great gesture at this most appropriate time.
 “Throughout all the years of our acquaintance, Ike was 
always a great friend and teacher to me, and a good portion 
of my experience is due to this wonderful person. In many 
ways Ike had the knowledge and the foresight, as well as the 
patience and compassion to extend friendship to other people 
at all times.
 “It was a great shock to me, when I learned of Ike’s 
passing. I shall never forget, Ike was visiting our offi ce 
during the morning hours of May 10, 1977, and when 
leaving I asked him whether he will be back the next day. 
He answered that he does not think so. He shook hands 
with me then, which he never did before at the offi ce, and 
I never expected. But now I know that he must have had 
some premonition that he was to leave us for ever that same 
evening.”

2887. Sinaiko, Joe. 1977? History of Ike Sinaiko’s business 
career. Cedar Rapids, Iowa? 5 p. Undated. Unpublished 
typescript.
• Summary: In about 1935, when Ike Sinaiko got the urge to 
enter the soybean milling business, Max and Anna (Sinaiko) 
Albers lived in Cedar Rapids, Iowa. Max, “a most able, 
tireless, hard working, and honest individual,” was Joe’s 
partner in the Iowa Milling Company at the time.
 Joe already had limited experience in soybean milling, 
whereas Ike had none. It was a new industry and there were 
only a few companies in it, so it was quite a struggle to 
manufacture and sell unknown products in those early days 
with untried or unproven machinery. Soy oil was an edible 
product and soy meal was fed to livestock.
 When Ike’s fi rst plant [the Illinois Soy Products Co.] 
was completed in Springfi eld, Illinois, Joe was surprised by 
how well he took to it. From then on, he was much on his 
own. Of course they talked on the phone quite often, and Joe 
visited Ike’s plant and Ike visited Joe’s to exchange ideas.
 This is now Ike got started. To the best of Joe’s 
knowledge, he had very little capital–almost none. While 
Max (a great chemist) was operating the Iowa Milling 
Company in Joe’s absence, Joe and Ike began looking for a 
location in Illinois, because that is where the most soybeans 
were grown at that time. Building a company from scratch 
was impossible with Ike’s fi nances and Joe had little more. 
Joe’s debts were all paid off but he had no credit with banks 
or elsewhere.
 To get started they had to have any kind of an old, 
inexpensive building, with little or no down payment located 
on railroad tracks. Many buildings were available and empty, 

left by companies that had gone broke during the depression, 
however there was always something about them that was 
not quite suitable.
 It was quite a wild good chase. They looked everywhere, 
even in Chicago. It took months. Joe would come home on 
weekends then continue searching the next week. Finally 
they came across an old building in Springfi eld, Illinois, on 
top of an abandoned coal mine. It had what they wanted but 
was badly run down. It was small and needed much repair, 
but a lot of soybeans were grown in the surrounding area. 
They decided on this property and found an attorney named 
Carl Sorling who represented the property. He said it could 
be bought and advised us to get an attorney, but they induced 
him to represent them also to save expenses, although he 
claimed it was unethical for him to represent both buyer and 
seller.
 Ike bought the property with practically no down 
payment. It was worthless in the condition it was in, and 
Sorling wisely invested $3,000 with Ike. Ike and his wife, 
Ruth, moved to Springfi eld.
 Joe always had friends in Cedar Rapids who helped him 
put together his meager operation, so he induced them to 
take on the job at Springfi eld. Somehow two expellers were 
bought on credit. Joe went there often to help with the plant 
lay-out and give what little advice he could. The mill was 
ready to go after about six months.
 It was really a miracle. They didn’t even have enough 
money to buy nails, so they tied things together with wires. 
They built most of the equipment themselves, except for 
things that they couldn’t such as motors, a steam boiler, etc. 
They invested very little cash in this plant because they had 
none.
 The plant began operating in the fall of 1935, when 
the soybean crop started moving. Joe was amazed at how 
well Ike did. Ike found a fairly good superintendent but had 
no working capital. It didn’t take much so Joe mailed him 
a check for about $3,000. Ike had this advantage: He was 
always honest and the people who sold him soybeans sensed 
this, so they would give him a little time to get his product 
sold, and the business went quite well.
 In short, Ike prospered in a limited way, built on to the 
plant to expand the capacity, built a beautiful new home, 
gave a lot to charity, and became quite a prominent citizen of 
Springfi eld.
 However he had one great disadvantage: He had very 
bad asthma and could not go in the plant [perhaps he was 
allergic to soy]. He suffered a great deal and it endangered 
his health. In about 1945 [actually early 1944] he sold the 
plant to Cargill at a good price. It was a good investment for 
all who were involved with Ike, including his brother Arlie. 
“After visiting California, I found a climate that was very 
good for him, so he moved to Los Angeles (LA).”
 Ike did nothing for about a year and had no complaints. 
In conversations with Ike, Joe sensed that he felt very good 
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but was getting tired of doing nothing. He told Joe that his 
big jobs were getting and opening the mail, and doing some 
charitable work.
 He and Joe investigated the possibility of an oil mill 
in the LA area near where he lived and decided it might be 
a fairly good location. Joe asked him to look for land that 
was near railroad tracks with the idea of building a mill. He 
fi nally found about 10 acres in Norwalk, 25 miles east of LA. 
It was an orange grove. Joe and his son, Bill, travelled to LA 
to look at the property and it appeared suitable. Norwalk at 
the time was a little village, with one small grocery store, a 
barber shop, and a little post offi ce. They bought the land for 
a little over $1,000 an acre. Today the value is $100,000 [an 
acre].
 While Joe was there, he was informed that someone else 
was building an oil mill in the area. His policy “has always 
been to know competitors in a friendly way.” They went to 
see the gentleman involved and told him of their intentions. 
“He said, ‘Boys, why don’t you buy my mill? It’s about half 
fi nished on three acres of land, with trackage, etc.’ He said he 
was over 80 years old. His only son didn’t like the business 
and farmed about 15,000 acres in the San Joaquin Valley. A 
very fi ne old gentleman.” So they bought his property with 
some equipment. He lived about 5 miles from the plant in 
a nice modest home (it looked new) with a 25-acre orange 
grove. He offered to sell that to the Sinaikos for $25,000. 
They didn’t buy it. “In retrospect, what a mistake.”
 Ike’s mill was named Liberty Vegetable Oil Co. He 
got his excellent superintendent from the manager of the 
Borden Co. mill about 5 miles away. Before long Borden 
discontinued their operation, which was losing much 
money. Ike, however, prospered. “His operation was almost 
perfection.”
 Farmers began growing fl ax in the Imperial Valley, so 
Ike bought fl ax, but made a mistake and bought too much. 
Iowa Milling Co. invested $1,000,000 in his project [a loan], 
and that is about all it could spare. Flax was a high-priced 
commodity and Ike was embarrassed because he could not 
pay for it when the payment was due. “By the way, Ike paid 
off Iowa Milling in one year.
 At this time Irving Rosen was doing very well with his 
Quincy Soybean Products Co. in Quincy, Illinois. Joe phoned 
him and explained Ike’s predicament. Irving said, “How 
much do you want me to send him?” Joe said “$500,000 will 
help.” Joe recalls: “I’ll never forget his reply. ‘This is the 
happiest moment of my life that I can help both of you.’” 
Irving mailed the check to Ike immediately.
 A word about Irving. He never fi nished 5th grade and 
in Joe’s opinion, he became a brilliant business man. He and 
Joe always exchanged ideas, always searched for new ideas, 
and learned a lot from one another. Joe will say more about 
him in his own biography. With all his success, he never 
changed; he was always a simple person.
 Ike advantage: He had a way with people, and was 

always trusted by people who didn’t even know him too 
well. Anyway, Ike was bailed out of his fl ax predicament. 
From then on his milling operation changed a great deal. 
Processing soybeans became not very profi table, so he 
developed a market for walnut oil and almond oil, and he 
ran some saffl ower oil, coconut oil, peanut oil, etc. Some of 
these oils he successfully introduced into the paint business. 
His almond oil was used in cosmetics. These oily seeds are 
all controlled by California co-ops. Without exception they 
all took a liking to him and sold him the surplus nuts that the 
edible market could not absorb.
 Later Ike was fortunate in having a son-in-law, Irwin 
Field, who is a bright young man and of course more 
aggressive than Ike. With his initiative, they enlarged the 
plant, built a refi nery and did much more. They bought 
additional land where their plant is located and acquired 
other land which Joe believes was very profi table.
 The miracle of Ike’s operation was that he seemed 
always relaxed. He took it easy, and that was probably 
to some extent the secret of his success. He always used 
common sense and dealt with everyone in an honest, straight 
forward manner. He seemed to fi nd time for all the charities 
he was involved in. His wife, Ruth, was a big help to him; 
their beautiful home was open to charitable meetings, 
dinners, and hospitality. She really was a great help.
 Note: Sally Dogon, Joe’s daughter, adds (Dec. 2000) that 
Joe and Ike were similar in many ways. Joe probably wrote 
this shortly after Ike died on 2 May 1977 in Beverly Hills, 
California. Joe never wrote his own biography. Address: 
Cedar Rapids, Iowa?.

2888. Gibbons, Barbara. 1978. San Francisco enjoys 
abundant Chinese foods: The slim gourmet. Hartford 
Courant (Connecticut). Jan. 18. p. 14.
• Summary: San Francisco, with the largest Chinese 
population outside of China, has long been intrigued with 
things Oriental–and especially food. The impact of the Far 
East can even be seen in supermarkets, “where cake mixes 
and soda pop compete with black bean paste and dried tree 
ears for shelf space.”

2889. Learning Tree (The). 1978. Make your own tofu at 
home–quicker and easier than baking bread! (Ad). East West 
Journal. Jan. p. 3.
• Summary: “The Learning Tree Tofu Kit contains: a 16-
page booklet with recipes & instructions, a Philippine 
mahogany settling box, a pressing sack, cheesecloth, & 
enough natural Nigari solidifi er for 10 batches of this 
practical gourmet food. An ideal gift for all your Natural 
Food friends. If you’ve never tasted homemade tofu, you’ve 
never tasted tofu! Available at your local natural food store, 
bookstore, or cookware shop, or send check or money order 
for $12.95 ($13.95 in Canada) to: The Learning Tree. The 
words “Tofu Kit” and those in the title of the ad are written 
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in Cooper Black typeface, the same used for title of The 
Book of Tofu, by Shurtleff and Aoyagi. A photo shows three 
views of the kit (which was developed by Larry Needleman).
 This ad also appeared in the following issues of this 
magazine: For 1978–Feb. (p. 21), April (p. 11), May (p. 41), 
June (p. 57), July (p. 76), Aug. (p. 14). Starting in Sept. 1978 
(p. 18) the title was shortened to “Make your own tofu at 
home!!,” with the word “HOME” written in large, bold caps. 
The prices were unchanged. This new ad also appeared in 
Oct. (p. 62), Nov. (p. 10), and Dec. (p. 69). For 1979–Feb. 
(p. 75), June (p. 14), Aug. (p. 66), Nov. (p. 68), Dec. (p. 4). 
For 1980: Jan. (p. 19) of this magazine. The kit now sold for 
$14.95.
 Note: This is the earliest ad seen with the word “tofu” in 
the title. Address: Box 76, Bodega, California 94922.

2890. Westbrae Natural Foods. 1978. Someday all of this 
will be as familiar as apple pie (Ad). Whole Foods (Berkeley, 
California). Jan. Inside front cover.
• Summary: This full-page color ad shows Westbrae Red 
Miso, Barley Miso, Brown Rice Miso, Soybean Miso, 
Hatcho Miso, and Tamari, plus various sea vegetables (nori, 
hijiki, wakame, kombu, etc.).
 This ad also appeared in East West Journal, May 1978, 
inside front cover. Address: 4240 Hollis St., Emeryville, 
California 94608. Phone: 415/658-7520.

2891. Whole Foods: The Natural Foods Business Journal. 
1978--. Serial/periodical. Berkeley, California. Steven M. 
Haines, publisher. Jim Schreiber, editor. Henrietta Haines, art 
director. Vol. 1, No. 1. Jan. 1978--. Frequency: Monthly.
• Summary: During its early years, this was a very 
important, high-quality magazine that played a major role 
in the reporting on and promoting the growth of the natural 
foods (including the soyfoods) industry in America. True 
to its name, it focused on and took advertisements for only 
natural foods and herbs; it took no editorial interest in or 
advertisements for vitamins, pills, or other food supplements. 
In an already small market, this was a major reason that the 
magazine was unable to last long; the other two reasons 
were unprofessional management and failure of existing 
advertisers to pay their bills. In 1980 the magazine was 
purchased by Hester Communications in Irvine, California. 
Hester immediately began accepting advertisements for 
vitamins and other supplements, and published their fi rst 
issue in Oct. 1980. But the magazine did even more poorly.
 On 1 Feb. 1984 Whole Foods was purchased by Howard 
Wainer [pronounced WAY-nur], president of a new company 
named Whole Foods Communications Inc. Howard had 
previously sold advertising for Health Foods Business, 
which at this time was the leading trade magazine in the 
natural/health foods industry (in terms of circulation and 
total ad space), followed by Health Foods Retailing (they 
had been #1 for years prior to about 1982-83), Natural 

Foods Merchandiser, with Whole Foods way down in fourth 
place. He moved the magazine to 195 Main St., Metuchen, 
New Jersey 08840, and published the fi rst issue in April 
1984. In early 1990 he moved it to 3000 Hadley Rd., South 
Plainfi eld, New Jersey 07080.
 Note: This is the earliest post-1960 periodical seen 
(March 2020) with the term “Natural Foods” in the title or 
subtitle. Address: 2219 Marin Ave., Berkeley, California 
94707.

2892. Stein, Ellin. 1978. Making money making tofu. Whole 
Foods (Berkeley, California). Jan. p. 32-38.
• Summary: This multi-part article describes commercial 
operations at Farm Foods (San Rafael, California–”Down 
on the Farm”), Redwood Natural Foods (Santa Rosa, 
California), The Tofu Shop (Rochester, New York–”Hope 
in Rochester”), Surata Soyfoods (Eugene, Oregon–”Tofu 
Recipe Doubles in Oregon”), and The Soy Plant (Ann Arbor, 
Michigan–”Midwest Soy Plant Expects to Grow”).
 Note: This is the earliest document seen (Sept. 2011) 
that mentions “Surata Soyfoods,” the fi rst company with the 
word “Soyfoods” in the company name.
 Part of the main article (“A Busy Grasshopper Waits for 
Profi ts”) and a full-page sidebar titled “Making Tofu on Main 
Street” tells the story of Laughing Grasshopper Tofu Shop in 
Millers Falls, Massachusetts. “With The Book of Tofu as their 
guide, Ira and Kathleen Leviton founded the fi rst occidental 
tofu shop in the northeastern USA in this sleepy papermill 
town in Aug. 1976. At the time the Levitons owned and 
operated Corn Creek Bakery in Greenfi eld, eight miles away, 
and they ran the two businesses until August 1977, when 
they closed Corn Creek due to a continuing labor dispute. 
Having formed a partnership with two men, Tom Timmins 
in August 1976 and Michael Cohen in February 1977, the 
Levitons found their 100 bread accounts quite eager to stock 
tofu. They are now producing over 800 pounds of tofu per 
day to service their 100 accounts... Grasshopper makes tofu 
with Prize variety soybean shipped from Iowa in trailer loads 
and stored in the plant...
 “Fully believing that the tofu market can be doubled 
within the fi rst quarter of 1978, Grasshopper is moving 
this month to a 3200-sq.-ft. plant in Greenfi eld that already 
offers a well-drained concrete fl oor... Tofu production will be 
upgraded with the installation of $5,000 worth of Japanese 
tofu machinery... Cohen estimates daily tofu capacity will 
increase to 1,600 pounds. ‘As soon as we can,’ says Cohen, 
‘we’ll have not only tofu, but deep-fried age, soymilk–
fl avored and unfl avored, tempeh, and soy “ice cream.” We 
feel the market is at our fi ngertips. We’ve never taken the 
step into a serious sales campaign, but I think we will. So far, 
we make the soft tofu, we give the soft sell.’”
 Note 1. This is the fi rst issue of Whole Foods magazine. 
This is also the earliest article on soy seen (Aug. 2002) in 
Whole Foods magazine.
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2893. Asunaro Eastern Studies Institute. 1978. Now offering 
fall classes in traditional fermented foods: Miso, tamari, tofu, 
nato [sic, natto], sake, tekka, etc. (Ad). East West Journal. 
Jan. p. 82.
• Summary: Classes “taught by Naboru [sic, Noboru] 
Muramoto, author of Healing Ourselves. Also daily cooking 
classes. Located on 134 acres in Sonoma, California.” For 
further information, send for brochure. An illustration shows 
the Asunaro logo. Address: 4600 Cavedale Rd., Glen Ellen, 
California 95442. Phone: (707) 996-9659 or 938-9846.

2894. Meals for Millions Foundation. 1978. Annual report 
1977: A commitment to self-help for a hungry world. Santa 
Monica, California: MFM Foundation. 9 panels. Each 9 x 23 
cm. Complex folding.
• Summary: Peter J. Davies is President and Chief Executive 
Offi cer; he resides at the New York offi ce. On the orange, 
black and white cover is a photo of a little girl. MFM’s 
former logo of the plant growing in the upturned bowl is now 
at the bottom of the cover.
 Contents: Message from the president (The “trickle-
down” theory of investing in infrastructure does not work). 
Highlights of 1977: The Borsook Fund was established, 
the National Committee of Sponsors was formed, with 
Mrs. John Steinbeck as chairperson, generous grants were 
received from a long list of organizations, starting with US 
AID and PACT. Since 1974 MFM has emphasized self-help 
programs, moving away from distribution of MPF. Technical 
and material assistance (Ecuador, Honduras, Egypt, Korea, 
Jamaica, Kenya). Transfer of technology (Village texturizer, 
India–Robert and Jeanne Nave). Multi-Purpose Food (sent 
to Syracuse, New York). Technical and professional training 
(IIPFT, Bolivia). Nutrition education (Tucson, Arizona. In 
June 1977 MFM held its fi rst Nutrition Education Workshop 
for 28 fi eld nutritionists).
 Income for 1977 by source: $893,765 (total). Statement 
of functional expenses for the year ended Dec. 31, 1976 
($529,028). Board of Trustees. National Committee of 
Sponsors. MFM offi cers. A small portrait photo shows Peter 
Davies. Address: 1. 1800 Olympic Boulevard (P.O. Box 
680), Santa Monica, California 90406; 2. 815 Second Ave., 
Suite 501, New York City, NY 10017. Phone: (213) 829-
5337 or (212) 986-4170.

2895. Hughes Markets. 1978. Brand names you know and 
trust (Ad). Los Angeles Times. Feb. 2. p. OC_D23.
• Summary: The section titled “Foods of the Orient” 
includes: “JFC Kinako 7 oz. pkg. Soy bean fl our–39¢.” “In 
our fresh produce dept. Age [Deep fried tofu pouches] pkg. 
69¢.”
 Also includes: Minoya ajitsuke nori 0.3 oz. Seasoned 
seaweed–79¢. JFC mung beans. Han Sing ginseng tea. 
N.S.S. 3 oz. pkg. Demae ramen–6 for $1.00.

2896. Hansen, Barbara. 1978. A Chinese New Year menu for 
the Year of the Horse. Los Angeles Times. Feb. 2. p. 11.
• Summary: “Most of the dishes are symbolic, signifying 
prosperity, health, good business and smooth sailing, all 
worthy goals for the year 4676” [so the Chinese calendar 
apparently started in 2698 BCE].
 “Eight Treasures Vegetables,” seems to guarantee both 
wealth and health. The “treasures” include bean sprouts and 
“shredded pressed bean curd cake” [shredded pressed tofu]. 
“Soybean sprouts are used rather than the usual mung bean 
sprouts, as the Chinese consider them to be especially rich in 
vitamins.”
 Hunan-style steamed fi sh was seasoned with “fermented 
black beans, chopped chile, ginger, and garlic...”

2897. Oberg, Elmer B. Assignor to Paul Taylor Company 
(Pasadena, California). 1978. Process for preparing stable 
full fat oilseed extract. U.S. Patent 4,075,361. Feb. 21. 8 p. 
Application fi led 26 Nov. 1976. [6 ref]
• Summary: A full fat, stable food material derived from 
oilseeds is prepared by comminuting oilseeds in the presence 
of a hot (at least 180ºF, ideally near boiling) alkaline 
extract solution (preferably sodium hydroxide, with pH 
about 8), and then allowing the comminuted seeds to soak 
in the solution for about 3-7 minutes. After neutralizing 
the solution with preferably hydrochloric acid, the extract 
is clarifi ed (centrifuged; the fi ber is discarded) and heated 
to destroy anti-nutritional factors, concentrated, and spray 
dried. An illustration shows the required equipment. Address: 
Camarillo, California.

2898. Steevensz, Roy. 1978. Protein. Order of Daily 
Life: Macrobiotic Newsletter of California (Hollywood, 
California). Feb. p. 3-6.
• Summary: “Jan. 9, 1978. Dear Congressman Waxman. 
The recent hearing in Los Angeles on the Liquid Protein 
issue was very interesting. The motivation for it was the 40 
reported deaths, related to the use of the Liquid Protein.” 
Address: ODL, East West Center for Macrobiotic Studies, 
1756 N. Sierra Bonita Ave., Hollywood, California 90046. 
Phone: 213-876-9153.

2899. Westbrae Natural Foods. 1978. Price list [Catalog]: 
February 1978. Emeryville, California: Westbrae. 20 p. 26 
cm.
• Summary: On the cover are a black plum blossom logo 
and a large, bold double “W” in calligraphy near the bottom 
against a gray background.
 Interesting products: Natural fruit butters and 
unsweetened fruit spreads. Four types of granola and two 
trail mixes. Panda snacks: Tamari almonds, Tamari cashews, 
Tamari nut roaster’s mix, Tamari sunfl ower seeds, White 
water trail mix (tamari roasted). Westbrae roasted nuts (25 
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lb boxes): Tamari almond, Tamari cashew pieces, Tamari 
valencia peanuts, Tamari nut roaster’s mix, Tamari sunfl ower 
seeds, Tamari pepitas (pumpkin seeds), Tamari fi lberts. 
Tamari nut butters (12, incl. almond, 6 peanut, and sesame 
tahini). Whole wheat soy pasta.
 Asian foods & sea vegetables: Miso (red miso, brown 
rice miso, barley miso, Hatcho miso, soybean miso, light 
yellow miso, natto miso). Miso made in the United States: 
Light yellow, mellow white, red, mixed case. Sea vegetables: 
Agar, dulse (whole or fl akes / powder), sea palm, nori, 
arame, hijiki, kombu, wakame. Shoyu and shoyu products: 
Josen shoyu, Sendai shoyu, White Tiger Tofu Sauce. Nigari. 
Kudzu. Umeboshi. Toasted sesame oil. Helpful tools: Wok 
(11 inch), vegetable brush, glass shoyu dispenser, Tofu kit, 
Tempeh kit, rice koji (Cold Mountain brand made by Miyako 
Oriental Foods). Beans: Azuki (10 lb or 25 lb bag), soybeans 
(60 lb or 25 lb), soy grits raw. Publications: Includes four 
books and 3 pamphlets by Shurtleff and Aoyagi.
 Note: The products in this catalog do not require 
refrigeration; they contain no refi ned sugar / white sugar, 
no meat, and no dairy products–just like the catalogs of 
almost all other natural food distributors during the 1970s 
and 1980s. Address: 4240 Hollis St., Emeryville, California 
94608. Phone: (415) 658-7518 (order) or 7521 (offi ce).

2900. Abu-Shakra, Salah S.; Phillips, D.A.; Huffaker, R.C. 
1978. Nitrogen fi xation and delayed leaf senescence in 
soybeans. Science 199(4332):973-975. March 3. [10 ref]
• Summary: “Several thousand plants in the F2 generation 
were examined to determine whether prolonged 
photosynthetic activity could lead to symbiotic nitrogen 
fi xation throughout seed development. The selected plant 
exhibited no detectable hydrogen evolution from nodules and 
had an acetylene-dependent ethylene production rate of 1.5 
μM/hr/gm dry nodule. Five of 14 F3 plants showed delayed 
senescence;” they lived longer. Address: Dep. of Agronomy 
and Range Science, Univ. of California, Davis, CA 95616.

2901. Takei, Kaz. 1978. Re: Sending sample of fermented 
soy sauce in powdered form. Letter to Dr. W.J. Wolf, 
Northern Utilization & Development Div., 1815 North 
University St., Peoria, Illinois 61604, March 16. 1 p. Typed, 
with signature on letterhead.
• Summary: “The sample of our fermented Soy Sauce in 
powder form has been forwarded to you so you should 
receive it within a few days. Enclosed is our specifi cation 
sheet.” Address: Vice President, Industrial Sales, 1581 
Webster St., San Francisco, California 94115. Phone: (415) 
563-8700.

2902. Salao, Andy. 1978. Meet the tofu master [William 
Shurtleff]. Expressweek (Manila, Philippines). March 16. p. 
31.
• Summary: Tofu master William Shurtleff, a 37-year-

old American, is recognized in the US and Japan as one 
of the leading authorities on natural foods. He visited the 
Philippines at the International Conference on the Winged 
Bean held in January, 1978, and “went all the way to Quezon 
City to see the factory, which is operated by Cherry Food 
Industry. Its manager, Aida Yu, was thrilled to meet the tofu 
master.” The company manufactures Nippon Tofu, which 
is made from thick soymilk and packed in a thick-walled 
polyethylene container, which is thermally sealed and will 
keep for 2-3 months. Contains a brief biography of Shurtleff 
and numerous extracts from The Book of Tofu. A photo 
shows Shurtleff looking at the company’s tofu equipment.

2903. Asunaro Eastern Studies Institute. 1978. School of 
Oriental medicine and traditional fermented foods (Leafl et). 
Glen Ellen, California. 2 panels each side. Each panel: 22 x 
14 cm. Undated.
• Summary: Printed with dark brown ink on tan paper. 
Classes “taught by Naboru [sic, Noboru] Muramoto.” 
Schedule: (1) Oriental medicine classes. April through 
September. Monday, Wednesday, Thursday, Friday. 7:30 
to 9:30 p.m. (2) Daily cooking classes. (3) Traditional 
Fermented Food Preparation. Monday, Wednesday, 
Thursday, Friday, beginning at 9:00 a.m.
 “Asunaro Eastern Studies Institute is a newly-
established non-profi t educational organization...” Located at 
Top of the World Ranch, it “is 140 acres of forest and open 
fi elds with two ponds and four springs and a large 3-level 
building. The Ranch is located in the Sonoma Mountains 
(elev. 2,200 feet) overlooking San Pablo Bay.”
 “Classes in natural food making (miso, tamari, shoyu, 
sake, natto, tofu & bran pickles) are conducted from 9 
a.m. until completed during the cooler months of the year 
(October through March). This time is ideal for fermentation 
processes...” Address: 4600 Cavedale Rd., Glen Ellen, 
California 95442. Phone: (707) 996-9846.

2904. Santas, John. 1978. Re: The INTSOY short course 
in “Soybean Processing for Food Uses.” Letter to William 
Shurtleff, Director, New-Age Foods Study Center, P.O. Box 
234, Lafayette, CA 94545, April 1. 1 p. Typed, with signature 
on letterhead.
• Summary:  “Dear Mr. Shurtleff:
 “Thank you for your interest in our short course, 
“Soybean Processing for Food Uses.”
 “Enclosed you will fi nd a 1979 course announcement 
which provides ‘Information for Sponsors,’ and gives a 
concise description along with course costs. Dr. L.S. Wei 
of our Food Science Department provides the technical 
leadership for this course. He recently completed work on 
the daily itinerary for the 1979 course, and I have enclosed 
that to provide you with more detailed information.
 “You ask, ‘Is the course only for foreigners?’ and the 
answer is ‘No.’ The course has been designed for, and 
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attended by, people coming largely from countries that are 
in the early stages of developing their soybean industry; 
but after you study this material, I am sure you will agree 
that most of it would also be relevant to U.S. students. 
Most U.S. students do, however, have diffi culty fi nding the 
necessary fi nancial support; whereas, most foreign students 
are sponsored by USAID, FAO and other foreign assistance 
agencies which are actively involved in developing 
countries. We are preparing to offer the course for the fi fth 
time. During the fi rst four years the course has been attended 
by 44 trainees coming from 23 different countries. I should 
add that we still do not have the minimum of 10 enrollees 
required for the course, and will probably have to cancel 
if we do not have the minimum by the end of April. Any 
assistance you can give us in locating candidates would be 
appreciated.
 “I hope you will feel free to contact me if you have 
questions or need additional information.
 “Sincerely, John W. Santas,
 “cc: L.S. Wei” Address: Training and Communications 
Specialist, INTSOY.

2905. Los Angeles Times. 1978. Mock eggs: One dish on a 
menu for health. April 20. p. G25.
• Summary: Jacqueline Kazarian, a homemaker who 
promotes a “total way of life” that includes good health, 
“demonstrates a low-cholesterol, low-fat, and low-salt dish 
that looks and tastes somewhat like scrambled eggs, but 
actually is made with nutritious tofu (soy bean curd).” A 
large photo shows her scrambling the tofu.

2906. Bennett, Jean. 1978. Soybean curd: Ancient staple of 
the Oriental diet. Los Angeles Times. May 4. p. J25.
• Summary: An introduction to tofu, based on a talk with 
Dr. Genevieve Ho, home adviser, UC Extension Service; she 
was born in China and educated in the USA.
 The use of bean curd in China was recorded in about 
160 BC during the Han dynasty. With this long history of 
development and refi nement, and with continuous regional 
and local innovation, it is easy to understand why bean curd 
has become so tremendously popular in China and in nearby 
countries, and why so many varieties exist today.
 Ho adds that “fermented bean curd has suffi cient vitamin 
B-12 to prevent pernicious anemia.”
 In East Asia, “Buddhists do not eat anything that 
contains blood. Nor do they eat milk, eggs, or shellfi sh.” 

In this vegan diet, tofu is a very valuable food. “Strict 
vegetarian restaurants serve dinners and banquets made of 
food from only plant sources.” Main dishes include mock 
chicken, mock fi sh, and mock sausage.
 In our world, with increasing population and decreasing 
food supply, the soybean is “invaluable in helping us to 
return to original foods as opposed to converted foods.” 
When a food is converted from a plant to an animal food, it 
requires 7-11 units of plant protein to obtain 1 unit of animal 
protein. “’No wonder I am always trying so hard to get 
people to eat more bean curd.’ See also The Book of Tofu 
by Shurtleff and Aoyagi (Autumn Press, Box 469, Soquel, 
California 95073; $6.95). Includes 4 recipes for bean curd 
supplied by Dr. Ho. One of these, Hot spicy bean curd, 
includes “1½ teaspoons hot fermented bean paste” and “1 
pound fresh bean curd, cut into ½-inch cubes” as ingredients.
 A photo shows Dr. Ho at a market in Chinatown.
 A comparative nutritional evaluation chart gives the 
nutritional composition of soybean curd, pressed soybean 
curd, milk (cow’s, whole fl uid), and soybean milk. Address: 
Times staff writer.

2907. Johns, Yohanni. 1978. Re: Thoughts on The Book of 
Tempeh manuscript. Letter to William Shurtleff at New-Age 
Foods Study Center, May 15. 1 p. Typed, with signature on 
letterhead.
• Summary: “Your book should have been published many 
years ago. It will be a hit even in Indonesia... I am from 
Central Sumatra, thus, there are many recipes that I have 
never seen before. Moreover, in Central Sumatra, where 
much more meat is eaten than in Java, people tend to look 
down on tempeh. In fact, I seldom ate tempeh until I made 
my fi rst visit to Java at the age of twenty.
 “Your recipes are fascinating... There is however, one 
important point: the making of tempeh making residual 
press-cake from sun-dried coconut is now banned in 
Indonesia. It may be lethal!”
 Note: Yohanni is a well-known cookbook author. 
See Dishes from Indonesia (1977). Address: Lecturer, 
Dep. of Indonesian Languages and Literatures, Faculty of 
Asian Studies, The Australian National Univ., Box 4, P.O., 
Canberra, A.C.T.,.

2908. Shurtleff, William. 1978. Re: Ideas and a proposed 
schedule for the fi rst American Soycrafters Convention. 
Letter to Jerry MacKinnon and Steve Fiering of The Soy 
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Plant, Ann Arbor, Michigan, May 29. 2 p. Typed, with 
signature.
• Summary: “I am extremely pleased to see the concrete 
developments leading up to the fi rst American Soycrafters 
Convention. I admire you very much for taking the initiative 
and responsibility for this event. If planned and executed 
well, it can be a source of great energy for all concerned. 
And, of course, if poorly done, it will leave all regretting that 
they took the time and money to attend.”
 On page 1, Shurtleff describes four of the basic concepts 
used to organize three international conferences has attended 
in Asia during the past six months, and suggests that these 
same ideas be used in organizing the Soycrafters Convention. 
On page 2, he proposes a schedule for a 3-day (Friday to 
Sunday) meeting, with breakfast starting at 8:00 a.m. and 
the last session ending at 9:00 p.m. A footnote states that he 
expects to be in Lafayette, California, from June 13.
 Note: This letter was apparently written in response 
to a letter from Jerry MacKinnon and Steve Fiering (in 
Michigan) to Shurtleff (in Tokyo); that letter can no longer 
be found. This letter was written on NAFSC letterhead and 
copies were sent to Larry Needleman (California), The 
Farm, Soycraft magazine, Tom Timmins (New England Soy 
Dairy, Massachusetts), Mary Pung (Swan Foods, Florida), 
and Wataru Takai (Japan). Address: New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

2909. O’Gara, Fergal; Shanmugam, K.T. 1978. Mutant 
strains of clover rhizobium (Rhizobium trifolii) that 
form nodules on soybean (Glycine max) (Open Access). 
Proceedings of the National Academy of Sciences, USA 
75(5):2343-47. May. [16 ref]
• Summary: Mutant strains were used for the selection 
of additional mutants with altered host range properties. 
The selected mutual strains produced effective nodules on 
mungbean and soybean plants, but either failed to nodulate 
clover or formed ineffective nodules. One strain also 
consumed hydrogen from the gas phase. The mutant strains 
had a generation time almost twice that of the parent. Other 
alterations in characteristics were also studied. Address: 
Plant Growth Lab. and Dep. of Agronomy and Range 
Science, Univ. of California, Davis, CA 95616.

2910. Miyako Oriental Foods, Inc. 1978. Cold Mountain 
Firm Granular Rice Koji recipes (Leafl et). Los Angeles, 
California. 2 p. Front and back. 28 cm.
• Summary:  See next 2 pages. Printed with brown ink on 
both sides of a yellow sheet of paper, this leafl et contains 
recipes for homemade red miso, sweet white miso, and 
amazake, all excerpted with permission from The Book 
of Miso by Shurtleff and Aoyagi. One copy of the leafl et 
was packed with each tub of fi rm koji sold by Miyako. A 
copy was also printed in Soycraft newsletter (No. 3, May 

1978, p. 6). A number of America’s early manufacturers 
of commercial amazake learned how to make it from this 
leafl et.
 Note: This is the earliest document seen (April 2009) 
concerning Miyako Oriental Foods. Address: 404 Towne 
Ave., Los Angeles, California 90013. Phone: (213) 488-1678 
Factory.

2911. Sunset (Menlo Park, California). 1978. Fish-stuffed 
tofu... You make pockets, stuff, then fry. 160:218-19. May.
• Summary: “One popular Chinese way to prepare tofu 
(soybean curd) is to stuff it with a savory mixture and fry 
it.” Gives a recipe for fi sh-stuffed tofu. Cut cake of tofu 
diagonally into halves, forming two triangles. Slit the long 
side of each and stuff with a savory fi sh mixture into the 
pocket that is formed. Deep-fry the pockets until golden and 
puffy. Simmer in a lightly seasoned sauce, and serve. Recipe 
submitted by R.L. of San Francisco.

2912. Fussell, B.H. 1978. A tiny hamlet is vegetarians’ hub. 
New York Times. June 11. Section 11. p. 16-17. Sunday. [2 
ref]
• Summary: A profi le of Jay and Freya Dinshah, founders 
of the North American Vegetarian Society and the American 
Vegan Society in Malaga, New Jersey. They also launched 
the North American affi liate of the International Vegetarian 
Union. “Everyone knows that vegetarianism in the United 
States is on the rise.” There are now 60 to 70 vegetarian 
societies in America; the largest are in Washington, DC, 
Seattle, San Francisco, Los Angeles, and New York City.
 “Mr. Dinshah and his wife, Freya, who is from 
Epsom, England, are both ‘life vegetarians’ (they were 
born into vegetarian families and have never tasted meat). 
Mr. Dinshah’s father, Dinshah Ghadiali, was a prominent 
vegetarian teacher in the 1920’s and 1930’s, along with 
people like Bernard McFadden.
 “Known also for inventions, including the ‘Dinshah 
engine-tester,’ which was used by American fi ghter planes 
in World War I, Dinshah Ghadiali came to the United States 
from Bombay [India] in 1905 and eventually settled in 
Malaga to raise his eight children.”
 A photo shows Jay and Freya. Recipes are given for 
Carobanana Ice Cream (with ½ cup soy powder) and Miami 
Coconut Pie.

2913. Hanson, Harold Wayne. Assignor to Par-Way Mfg. 
Company (Los Angeles, California). 1978. Method of 
preparing a stable clear liquid release agent. U.S. Patent 
4,096,258. June 20. 4 p. Application fi led 28 Feb. 1977. [5 
ref]
• Summary: The release agent consists of about 57% by 
weight of soybean oil, 38% of coconut oil, and 5% of 
lecithin. Address: Los Angeles, California.
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2914. Brooks, Charles D. 1978. Cooking with steam 
the Chinese way: Use wok for delicate fl avor, ease of 
preparation, savings on fuel for cookery. Christian Science 
Monitor. June 29. p. 14.
• Summary: Contains a recipe for “Chinese steamed fi sh 
with black bean sauce,” that calls for “1 tablespoon salted 
black beans,... 1 tablespoon soy sauce, 1 teaspoon ginger 
root, minced,... Dash of sesame oil.
 “The black beans are called dow see and can be found in 
an oriental grocery store.” Address: San Francisco.

2915. Product Name:  Brightsong Tofu.
Manufacturer’s Name:  Brightsong Tofu.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.  Phone: 707-485-7050.
Date of Introduction:  1978 June.
Ingredients:  Water, organically-grown soybeans and nigari 
(sea bitterns) and calcium sulfate (a 99.2% pure and natural 
earth mineral) as coagulants.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
Nutrition:  Per 5 oz.: Calories 170, protein 17 gm, 
carbohydrate less than 1 gm, fat 11 gm.

New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Brightsong Tofu, Box 154, Redwood Valley, CA 95470. 
Phone: 707-485-7498. Owner: Not given.
 Letter/Order for the book Tofu & Soymilk Production 
from Brightsong Tofu. 1979. Sept. 27. The company is 
located at Box 371, Redwood Valley, California 95470.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: David Patton.

 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Dick Rose. Label. 1981, undated. Brightsong 
Tofu. 4 by 3.25 inches. Self adhesive. Blue on white. 
“Firm organic. Since 1978. Any yellowing of water is only 
the whey. Change water after opening.” Logo is circle of 
soybean leaves.
 Label. 1985. 3.5 by 5 inches by 1.5 wide. Paper box. 
Orange and blue on white. Back says, “Brightsong Tofu and 
You... Since 1978 the name Brightsong has stood for the 
fi nest quality Tofu. Brightsong is special because it is: Low 
in calories, carbohydrates and sodium. Low in saturated 
fat. Free of cholesterol, lactose and butterfat. Free of 
preservatives, additives and artifi cial ingredients. Made with 
soybeans that are grown without chemicals. High in calcium, 
protein and vitamins and minerals. All natural. Vacuum-
packed for freshness and convenience. Quality Assured and 
Satisfaction Guaranteed. Brightsong Tofu... for those who 
care!” On side, “Brightsong Tofu is so versatile it may be 
used in a rainbow of recipes! Useful in most special diets, 
Tofu is also a nutritional powerhouse. Made like cheese, 
Tofu was fi rst discovered in the Orient over 2,000 years 
ago!” Satisfaction Guarantee if not satisfi ed. Letterhead; 
Letter from Richard Rose. 1987. Aug. 29. “Bulk packing. 
The old standby.” Talk with Richard Rose. 1988. May 13. 
See: Early history of Brightsong Tofu... Joel Brightbill and 
Bob Heartsong founded Brightsong Tofu in June 1978, in 
Redwood Valley, California. Their last names were used to 
make the company name. Sharon and Richard Rose bought 
the company in June 1978 from David Patton, to whom Joel 
had sold his interest.
 Talk with Richard Rose on June 28, 1988. Reviewed 
accuracy of above the information.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Brightsong Tofu–a company that changed names 
many times and was owned and run by Richard Rose for 
most of its history.

2916. Product Name:  Teya’s Sprout & Tofu Pie.
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1978 June.
Ingredients:  Crust: Organically grown whole wheat fl our, 
corn oil, water, sea salt. Filling: Tofu (soy beans, water, 
nigari), mung bean sprouts, celery, green peppers, onions, 
tamari (soy beans, water, sea salt), arrowroot starch, ginger, 
garlic, pepper.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 4 by 2.5 
inches. Self adhesive. Brown on tan. “No meat or meat 
derivatives.” Letter from Kaye Dunham. 1981. March 30. 
This was his company’s fi rst soy product. He bought the 
tofu from Hinode. Poster. Back to back, color. Reprinted in 
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Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
 Note: This appears to be America’s fi rst frozen tofu 
entree.

2917. Shurtleff, William. comp. 1978. Mailing labels of 
companies buying large quantities of The Book of Tofu, and 
The Book of Miso from Autumn Press. Lafayette, California. 
1 p. Undated. Unpublished typescript.
• Summary: Mailing labels (including the company name, 
purchaser or key contact person, and address) are given 
for the following companies: Erewhon, Inc. (Cambridge, 
Massachusetts), Nutri-Books Corp. (Denver, Colorado), 
Lifestream Natural Foods (Richmond, BC, Canada), Manna 
Foods (Scarborough, Ontario, Canada), Midwest Natural 
Foods (Ann Arbor, Michigan), Nature’s Best (Torrance, 
California), Laurelbrook Foods (Bel Air, Maryland), Feather 
River (Bellevue, Washington), Arrowhead Mills (Denver, 
Colorado), Llama Trading Co. (Greenfi eld, Massachusetts), 
Reality Natural Foods (Honolulu, Hawaii), Tree of Life (St. 
Augustine, Florida), Eden Foods (Ann Arbor, Michigan), 
New Leaf Distributing Co. (Atlanta, Georgia), East West 
Journal (Brookline, Massachusetts), Mother Earth News 
(Hendersonville, North Carolina), Bookpeople (Berkeley, 
California), Landstrom (South San Francisco, California), 
Health Foods Inc. (Des Plaines, Illinois).
 A single-letter code, A through D, appears in the upper 
right corner of each label. A = Biggest buyer. B = Second 
biggest buyer, etc. Erewhon and Nutri-Books are the two 
biggest buyers. Address: Lafayette, California.

2918. Westbrae Natural Foods. 1978. Price list [Catalog]: 
June 1978. Emeryville, California: Westbrae. 30 p. 22 by 28 
cm.
• Summary: On the cover are pink, red and light blue 
Japanese plum blossom crests against a blue background. 
Address: P.O. Box 8711, Emeryville, California 94662. 
Phone: 415/658-7518.

2919. Birnbaum, Alfred. 1978. Re: Natto, the word kara 
and the history of early Japanese-Korean relations, and 
sea vegetables. Letter to William Shurtleff at New-Age 
Foods Study Center, Lafayette, California, July 12. 1 p. 
Handwritten (in pencil) and signed.
• Summary: Alfred will try to fi nish translating the chapter 
on Nattô from Daizu Shokuhin before he leaves Japan for 
southern California on about Aug. 10; he has found certain 
scientifi c terms hard to translate.
 He has been reading a somewhat controversial Japanese-
language publication titled Nihon no naka no Kankoku bunka 
(Korean culture inside Japan). It states that the Japanese 
word kara (as in kara-natto), meaning simply “from the 
continent” was fi rst applied to Korea, from Korea’s Sam-Han 
& Three Kingdoms periods and Japan’s Kofun (A.D. 250-
552), Asuka (552-645), and Nara (646-794) periods–before 

Japan had any relations with China. The fi rst usage was the 
Chinese character (1 Cc = 1 Chinese character given) which, 
although it appears to refer to Han dynasty China, was 
adapted by the early Korean Japanese “Kara” clan (which 
Alfred believes later became the Higashi-no-Aya clan). The 
next usage was (1 Cc, pronounced “kara”), as in Sam-Nan 
clans of Korea and the Karakuni Jinja (4 Cc) in Nara (still 
extant). Then the character changed to (1 Cc), still meaning 
“Korea” (not salty), and fi nally (1 Cc)–all pronounced kara.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that contains the term “kara-natto.”
 Alfred was introduced to these studies in early Japanese-
Korean relations and the falsifi cations in the Kojiki etc. by 
a Korean linguist in Los Angeles. It became obvious how 
twisted the stories on the Japanese side became and how 
anxious the ancient ruling class Japanese (who were largely 
Korean) was to prove it was separate and unrelated to Korea.
 Concerning Hama-natto [from Yamaya]: It is a special 
product of Hamamatsu, used as an accompaniment to rice, 
tea, or fried egg yolks. Two sources give two processes.
 He still hopes to fi nd time for a trip to Kyoto, and he 
is still interested in working together on a book about sea 
vegetables. During Aug. he will stay with his parents in 
Rancho Palos Verdes, California. From Sept. he will be 
visiting a friend in Columbia, Maryland. Address: Tama-sô 
No. 1, Inokashira 1-28-30, Mitaka-shi, Tokyo 181, Japan. 
Phone: 0422-47-7130.

2920. The foundation meeting of the Soycrafters Association 
of North America in Ann Arbor, Michigan. Photographs 
taken at that meeting. 1978. Ann Arbor, Michigan.
• Summary: This fi rst meeting took place on 28-30 July at 
the University of Michigan–Ann Arbor. Approximately 70 
people attended. The goals of the meeting are outlined in the 
correspondence leading up to the meeting.
 The soyfoods movement in America was interested in 
low-tech, traditional soyfoods, especially tofu, miso, tempeh, 
and soymilk, gradually expanding into soynuts, edamame, 
and dairy alternatives. However it also had numerous other 
objectives which many or most of the members advocated. 
A vegetarian diet / meatless diet, an end to the feedlot 
system and slaughterhouse system, working to address the 
root causes of world hunger, right livelihood, starting small 
businesses, etc.
 The movement had only lukewarm interest in modern 
high-tech soyfoods such as soy protein isolates, concentrates, 
and textured soy fl our–because: (1) These products were 
highly refi ned. (2) Many were a by-product of the feedlot 
system, which raised animals for slaughter. (3) None of the 
early members produced (or ate) these products.
 At this meeting, a new organization was created on 
July 30, the Soycrafters Association of North America. 
Larry Needleman (Bean Machines, California) was 
elected director. Six people were elected to the steering 
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committee: 1. Tom Timmins, New England Soy Dairy, 
Greenfi eld, Massachusetts. 2. Lester Karplus, Vegetarian, 
Inc., Champaign, Illinois. 3. Steve Fiering, The Soy Plant, 
Ann Arbor, Michigan. 4. Steve Demos, White Wave Tofu, 
Boulder, Colorado. 5. Kathryn Bennett-Clarke, Southwest 
Tofu, Santa Fe, New Mexico. 6. Bill Shurtleff, New-age 
Foods Study Center, Lafayette, California.
 Twelve black-and-white photographs (each 3½ by 
5 inches) were taken on 28-30 July 1978 at this meeting 
by William Shurtleff; they and their negatives are now 
located in the Soyfoods Center archives. Those identifi ed 
in the photos include Tom Timmins (New England Soy 
Dairy), Steve Demos (White Wave), Larry Needleman (The 
Learning Tree), Greg Weaver (The Tofu Shop), Benjamin 
Hills (Surata Soyfoods), and Kathryn O. Bennett (Southwest 
Tofu Co., Santa Fe, New Mexico).
 The fi rst four photos were taken on the evening of 
Friday, July 28 at the opening meeting which was held 
upstairs in a large room at the University of Michigan (Ann 
Arbor) student union. Most attendees are dressed informally 
and seated in folding chairs, but some are sitting cross-
legged on the fl oor. In two photos, Larry Needleman is 
standing and speaking to the group; Tom Timmins is seated 
to the right of center on the fl oor. The remaining eight 
photos were taken on July 29 in a room next door to The 
Soy Plant (Ann Arbor, Michigan) where the Association was 
established. The walls are covered with labeled gallon jars of 
herbs and foods. The attendees are seated in folding chairs. 
In the two photos shown here, Steve Demos is in the center, 
speaking.
 Note: The last fi ve frames on this reel of fi lm are photos 
of people making tofu at the New England Soy Dairy in 
Greenfi eld, Massachusetts.

2921. Shurtleff, William. 1978. The sequence of events 

leading up to the founding of the 
Soycrafters Association of North America 
in Ann Arbor, Michigan (Overview). 
SoyaScan Notes. July 30. Compiled by 
William Shurtleff of Soyinfo Center on 
30 July 2018.
• Summary: 1975 Dec. 12–The Book of 
Tofu is published by Autumn Press.
 1976 April.–Shurtleff and Aoyagi 
establish Soyfoods Center (named New-
Age Foods Study Center until 17 Sept. 
1980).
 1976 Sept. 23–The Book of Miso 
is published by Autumn Press.
 1976 Sept. 29 to 1977 Feb. 3–
William Shurtleff and Akiko Aoyagi do 
a Tofu & Miso America Tour: They do 
70 public programs, many TV and radio 
interviews, drive their van 15,000 miles 
in 17 weeks. On the way they meet many 

people (and collect many names and addresses) who have 
just started or are planning to start making soyfoods. They 
start and end the tour in Lafayette, California.
 1977 Jan. 15.–While on their tour of America, Shurtleff 
and Aoyagi meet David and Danette Briscoe in Kansas City, 
Missouri.
 1977 April 15–Larry Needleman starts Takai Tofu 
& Soymilk Equipment Company (later renamed Bean 
Machines. Inc.) to sell tofu and soymilk equipment to people 
who want to establish companies to make these soyfoods. At 
the time he was already making and selling elegant tofu kits 
to be used for making tofu at home.
 1977 Oct.–The Briscoes publish the fi rst issue of 
Soycraft, a small periodical about soyfoods. The names they 
need to send out a letter to potential subscribers are obtained 
largely from Shurtleff and Aoyagi, who obtained some of 
their names from Larry Needleman.
 1978 March–Steve Fiering writes a letter to Soycraft 
which begins: “Dear Friends,... I am writing to tell you that 
we are planning on having a convention of Soycrafters here 
in Ann Arbor on the 15th and 16th of July. We would like 
to have a very grassroots gathering of folks involved and 
seriously interested in the Soycrafts.
 1978 June–Jerry Mackinnon and Steve Fiering write 
a 2nd letter to Soycraft which begins: “The workers of the 
Soy Plant Soy Dairy would like to invite you to a national 
conference which is to be held in Ann Arbor, Michigan”... on 
July 28-30, 1978. “We expect to have technical workshops 
on tofu, tempeh, soymilk and miso production as a base to 
begin from.”
 1978 June–Wm. Shurtleff (who has been in contact with 
Steve Fiering) writes a letter to the same issue of Soycraft 
which begins: “Dear Soycrafters of North America: There 
has recently been growing interest in North America in 
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starting a Soycrafters Union or Cooperative, perhaps along 
the lines of Japanese National Tofu, Miso, Shoyu, Natto, 
etc. Unions [Associations]. Such a development would 
seem to represent a great leap forward, of benefi t to many 
in the expansion of consciousness and production of quality 
soyfoods in the Western world.”
 The author then summarizes fi ve major functions of 
Japanese national trade associations related to soy products, 
and suggests how each of these be adapted to present 
American conditions and consciousness which are very 
different from those in Japan:
 In order to send out announcements of the meeting 
in Ann Arbor, Steve Fiering and others at The Soy Plant 
need names and addresses or phone numbers of potential 
attendees. Steve recalls that he got most of these from 
Shurtleff, who had gotten some of his from Larry Needleman 
of Bean Machines and from David and Danette Briscoe, 
publishers of Soycraft.
 Letters were sent and calls were made. On July 28 
about 69 people arrived for the historic meeting. Most of 
these people were unaware of each other. As Steve Fiering 
recalls, “There was a feeling that something important was 
happening.” Address: Soyfoods Center, Lafayette, California 
94549.

2922. People attending the foundation meeting of the 
Soycrafters Association of North America, July 28-30, 1978, 
Ann Arbor, Michigan. 1978. Ann Arbor, Michigan. 3 p. 
Unpublished typescript.
• Summary: This is a typed list of the names, addresses, 
and (in some cases) phone numbers of the 69 people who 
attended this landmark meeting. 1. Doug Morris, Tucson 
Tofu, 1716 E. Factory Ave., Tucson, Arizona 85716, 
602-624-7741. 2-4. Susan Kalen, Jerry MacKinnon & 
Steve Fiering, The Soy Plant, 211 E. Ann St., Ann Arbor, 
Michigan. Phone: 313-663-0500. 5-6. Carol Ann & Timothy 
Huang, Yellow Bean Trading Company, 4414 Buckingham, 
Detroit, Michigan 48224.
 7. Dick Moore, Miller/Moore Apiaries, P.O. Box 171, 
Martindale, Texas 78655. 8-9. Pat & Jay Gibbons, Crystal 
Hills Tofu Shop, 1 Jefferson St. Box 752, Bethlehem, New 
Hampshire 03574. Phone: 603-869-2677. 10. Robin Mallor, 
848 Tappan St. #20, Ann Arbor, Michigan 48104. 11. Randall 
Yamauchui, Hinode Tofu, 526 S. Stanford Ave., Los Angeles, 
California 90504.
 12. Elizabeth Martin, Claymont Society [Happy Dragon 
Tofu], Box 112, Charleston, West Virginia 25414. Phone: 
304-725-4437. 13-14. Pam Sharp & Greg Murphy, 52 
Prospect Ave., Sea Cliff, New York 11579. 15-16. Herschel 
& Carmen Cook, 8521 Lotus, Skokie, Illinois 60077.
 17. Yoshiharu Uchida, 6825 N. Sheridan Rd., 
Chicago, Illinois. 18. Rebecca Miller, 7467 N. Marshfi eld, 
Chicago, Illinois. 19. Wataru Takai, Takai Seisakusho, 5-65 
Yokogawa, Kanazawa, 921 Japan. 20. Zeev Steven Berg, 570 

Montgomery Street, Brooklyn, New York 11225.
 21-23. Barbara Stutz & Rob Davis & Kay Thorbeck, 
(In the process of naming our shop), 8745 S. Rockport 
Road, Bloomington, Indiana 47401. 24. Steven Heller, 160 
East 88th St., New York, New York 10028. 25. Ken Lee, 
Toy Enterprise, 658 N. Broadway, Los Angeles, California 
90012. 26. Mary Lee Purrington, 225 Rose Ave., Salem, 
Ohio 44460.
 27. Bob Barbarite, Hashizume Foods, 5th Floor Front 
33 Union Square West, New York, New York 10003. 28. 
Rodney Yamauchi, Aala Tofu, 513 Kaaahi St., Honolulu, 
Hawaii 96813. 29. Bill Shurtleff, P.O. Box 234, Lafayette, 
California 94549. 30-31. Tim Waters & Terrie Rogers, 
Celebration Tofu, Bellingham Tofu Works, 2112 J. St., 
Bellingham, Washington 98225, 206-676-1989.
 32. Steve Demos, White Wave Tofu, 1738 Pearl, 
Boulder, Colorado 80302. 33. John Stielstra, Morning Glory 
Alley. Inc., 1214 Regent St., Madison, Wisconsin 53715. 34. 
John Shifl ett, Pippins Inc., 8405 Holly St., Laurel, Maryland 
20810. 35-36. Andy Schecter & Greg Weaver, The Tofu 
Shop, 277 N. Goodman St., Rochester, New York 14607.
 37-39. JoAnn Yoshimoto & Verena Krieger [of 
Switzerland] & Brian Schaefer, It’s Natural, 502 Main 
St., Evanston, Illinois 60202. 40. Kathryn Bennett-Clarke, 
Southwest Tofu, Rt. 2 Box 234, Santa Fe, New Mexico 
87501. 41. Amy Pincus, Magic Bean Co-op., 3227 N. 
Humboldt Ave., Milwaukee, Wisconsin 53212.
 42. Chico Wagner, Mantis Organics, 9409 Cameron 
Rd., Austin, Texas 78753. 43-45. Denise Alexander & Les 
Karplus & Dave Parker, Vegetarian Inc., 132 S. Market, 
Champaign, Illinois 61820, 217-359-8843. 46. Jim Wilks, 
Swan Food Corp., 5758½ Bird Rd., Miami, Florida 33155, 
305-667-7141. 47-48. Don Nicolson & Sue White, New Day 
Tofu Products Inc., 5912 Liberty Rd., Baltimore, Maryland 
21207, 301-944-4673 & 301-655-0854.
 49-50. Jamie Stunkard & Pat Aylward, Joy of Soy, 1307 
2nd Ave., Minneapolis, Minnesota 55405, 612-374-3184, 
612-379-2390. 51. John Seed, Bodhi Farm, The Channon, 
N.S.W. 2480, Australia. 52-53. Lora Mermin & Chris Burant 
& Deborah Backman, Madison Tofu Co-op, 903 Williamson 
St. Madison, Wisconsin 53703, 608-251-0595. 54. Steve 
Heidenry, Magic Bean Co-op, 3046 N. Cambridge St., 
Milwaukee, Wisconsin 53211.
 55. Ed Brown, Magic Bean, 2463 N. Booth St., 
Milwaukee, Wisconsin 53212. 56. Benjamin Hills, Surata 
Soyfoods, 518 Olive Street, Eugene, Oregon 97401, 503-
485-6990. 57. Larry Needleman, Bean Machines, Inc., P.O. 
Box 76, Bodega, California 94922, 707-876-3341.
 58-59. Carol & John Hargadine, Nupro Foods/Soywaze 
Tofu, 1227 City Park Ave., Fort Collins, Colorado 80521. 60. 
Jack Mizono, Azumaya Inc., 95 Boutwell St., San Francisco, 
California 94124. 61. Dan Burke, Pacifi c Soybean & Grain 
Ltd., 495 De Haro St., San Francisco, California 94107. 
62. George Hanley, 4425 Charles St., Dearborn, Michigan 
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48126, 581-7343. 63. Dan Tucker, 854 Hawkeye Park, Iowa 
City, Iowa 52240, 319-354-1250.
 64. Paul Beeson, 207 N. Acacia St., Solona Beach, 
California 92075, 714-481-6914. 65. Keith Almeida, 26 W. 
Main St., Clinton, Connecticut. 66. Jean Huffman, P.O. Box 
444, Lecanto, Florida 32661.
 67-68. Keith Hintz & Dave Koressel, Magic Bean Co-
op, 2234-A N. Booth, Milwaukee, Wisconsin 53212, 414-
374-2873. 69. Tom Timmins, New England Soy Dairy Inc., 
305 Wells Street, Greenfi eld, Massachusetts 01301.

2923. Shurtleff, William. 1978. Report on trip to fi rst 
meeting of Soycrafters Association of North America (Ann 
Arbor, Michigan, July 28-30), and subsequent trip around 
USA with Mr. Wataru Takai visiting tofu companies (July 
30 to Aug. 9). P.O. Box 234, Lafayette, CA 94549. 2 p. Aug. 
Unpublished manuscript.
• Summary: July 16-23–Mr. Takai (Director of the Overseas 
Department for Takai Tofu & Soymilk Equipment Co. in 
Ishikawa-ken, Japan) fl ies into San Francisco, California, 
from Japan. He stays in San Francisco, and is present at the 
installation of a Takai tofu system at Tokyo Foods (Tokyo 
Food Co.; Mr. Horinouchi) in San Mateo, south of San 
Francisco. Shurtleff drives Mr. Takai to visit various tofu 
makers in the San Francisco Bay Area: Traditional Tofu 
in Oakland (meet with Ray Nagai and Gary Sato, who are 
having lots of problems), Azumaya in San Francisco (Bill 
Mizono), Quong Hop in South San Francisco (Stanley Lee), 
and Wo Chong in South San Francisco (Walter Louie).
 July 24–Shurtleff and Aoyagi drive Mr. Takai to Lake 
Tahoe, where they all stay for two days and one night at the 
Shurtleff family cabin near Meeks Bay. July 26–The fi rst 
Takai catalog of small and medium scale tofu equipment 
(printed with dark brown ink on glossy white paper) arrives 
in the USA.
 July 27–Takai and Shurtleff fl y together from San 
Francisco to Ann Arbor, Michigan, on an afternoon fl ight.
 July 28-30–Meeting in Ann Arbor of about 70 
soycrafters (mostly tofu makers) from around the United 
States. The conference opens on the evening of Friday, 
July 28. The fi rst meeting is held upstairs in a large room at 
the University of Michigan student union–slide shows and 
discussions. Attendees stay in the university dormitory–
which is largely empty since it was summer. On Saturday 
there are meetings and practical workshops throughout the 
day at The Soy Plant, 211 E. Ann St., several blocks from 
the university. Mr. Takai notes: “New tofu makers are young 
vegetarian. Almost all Caucasian with long hair and beards. 
They eat tofu instead of meat.” On Sunday, July 30, the 
Soycrafters Association of North America is founded. Steve 
Fiering, Jerry MacKinnon, Sue Kalen, and co-workers at 
The Soy Plant (211 East Ann St.), in Ann Arbor, Michigan, 
organized and hosted the meeting–which was a great success. 
We elected an executive director (Larry Needleman of Bean 

Machines, California) and a Steering Committee [board of 
directors] of six: Tom Timmins, New England Soy Dairy, 
Massachusetts. Lester Karplus, Vegetarian, Inc., Illinois. 
Steve Fiering, The Soy Plant, Michigan. Steve Demos, White 
Wave Tofu, Colorado. Kathryn Bennett-Clarke, Southwest 
Tofu, New Mexico. Bill Shurtleff, New-age Foods Study 
Center, California.
 After the meeting, Shurtleff and Takai travel around the 
United States, by airplane and rented cars, visiting existing 
tofu companies.
 July 31, Monday–Fly from Ann Arbor to Boston, 
Massachusetts. From Boston we drive (using a rented car) 
to the New England Soy Dairy (Tom Timmins and Richard 
Leviton) and Nasoya (John Paino and Bob Bergwall); both 
are quite new companies. Mr. Takai notes: “New England 
was very woody and beautiful. First saw soy mayonnaise at 
the New England Soy Dairy; it was served in a dip at dinner. 
Nasoya extracted soymilk with a big hydraulic press.” Mr. 
Takai noted that Japanese eat tofu itself, whereas Americans 
generally use it as an ingredient in recipes.
 Aug. 1–Spend the afternoon in Boston’s Chinatown 
visiting two or three old and well-established tofu makers. 
While walking through a fancy building in the area, Shurtleff 
fi rst sees someone (a secretary) using a word processor.
 Aug. 2, Wed.–Fly from Boston to New York City. Visit 
Hashizume (Mr. Yokoyama) and Tanaka-ya (Mr. Murakami), 
both well established tofu makers run by Japanese 
Americans. We then take the run-down, graffi ti-scrawled 
subway to visit Tokyo Food Processing Corp. (c/o Japan 
Food Corp.) at 40 Varick Ave., Brooklyn (Terry Terahira 
and Mr. Shimazaki); this is also an established Japanese-
American company that makes tofu and other Asian foods in 
a bombed out-looking, scary part of the city. Mr. Shimazaki 
notes that tofu is starting to become popular in America, and 
their tofu is selling well. One afternoon Shurtleff is invited 
to be on the Gary Null Show (radio) to talk about tofu. While 
in New York City, Shurtleff stays with Larry Needleman at 
the home of his parents (Hy & Sylvia, in New Hyde Park, 
just outside New York City), while Mr. Takai stays at a hotel 
in the city. One night Needleman and Shurtleff have dinner 
with Mr. Takai, as his guest, at the Rainbow Restaurant in 
Manhattan, near the top of some skyscraper. Mr. Takai had a 
black-and-white photo taken of the three seated at a dinner 
table; it appeared in the Japanese newspaper Hokuriku 
Chunichi Shinbun on 14 Sept. 1978, and Mr. Takai kept the 
original. Soyfoods Center also has a copy (8 by 10 inches, 
fi led at Soyfoods Center). Our last morning in New York 
City (Saturday, Aug. 5), we three travel by subway to the 
southern tip of Manhattan and take a ride on the Staten 
Island Ferry.
 Aug. 6, Sunday–Shurtleff and Takai fl y to Miami, 
Florida, to visit Swan Foods, founded by Robert Brooks 
and Mary Pung; a new and extremely innovative company 
making tofu and soymilk (with organic soybeans), plus 
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a line of soy yogurt, tofu cheesecakes, etc. and full-page 
nationwide ads. Mr. Takai recalls that Mr. Brooks wanted 
to start a chain of tofu businesses across the United States. 
Shurtleff conducts (and tapes) a long interview with Robert 
Brooks and Pung, and visits their home and tofu plant.
 Aug. 8–Fly from Miami to Summertown, Tennessee, to 
visit The Farm Tofu Shop (Alan Praskin). Mr. Takai recalls 
visiting Light Foods in St. Louis, Missouri, to deal with 
problems in their FM50 roller extractor.
 Aug. 10–Fly from Tennessee to Denver, Colorado, to 
visit Denver Tofu (Mr. & Mrs. Haruhisa Yamamoto; an 
old, well-established Japanese-American company, which 
now fi lters all water used to make tofu). Shurtleff travels 
to nearby Boulder, Colorado, to visit White Wave on Pearl 
Street (Steve Demos, very new and small tofu maker).
 Aug. 11–Fly from Denver to Los Angeles. Visit Hinode-
ya (Mr. Yamauchi; an old, well-established Japanese-
American company, perhaps the largest in America).
 Aug. 12–Fly from Los Angeles to San Francisco.
 Note: Mr. Takai’s notes of his itinerary, which he wrote 
for himself in Japanese before and after the trip, indicate that 
he arrived in San Francisco on Aug. 12. But Shurtleff’s notes 
indicate that he arrived in San Francisco and Lafayette on 
Aug. 9 (Wednesday). Shurtleff has clear memories of visiting 
Denver Tofu and White Wave, but no memories of visiting 
Tennessee or Los Angeles on this trip. Mr. Takai does not 
recall visiting Lake Tahoe. Address: New-age Foods Study 
Center, Lafayette, California.

2924. Needleman, Larry. 1978. Re: Requests. Letter to 
members of the Soyfoods Association of America, Aug. 20. 1 
p. Typed, with signature on letterhead.
• Summary:  See next page.  “Dear Soycrafters and 
Members of the Steering Committee.
 “Enclosed please fi nd our new letterhead, our fi rst press 
release (sent to 90 infl uential people and media sources), and 
a statement of what Soycrafters Association is all about.
 “We would like to ask you several favors:
 “1. Please read the statement about our organization 
(not the press release) and give us specifi c feedback on 
corrections, additions, etc.
 “2. Send copies of the press release and the basic 
statement to any media sources or individuals you feel 
should be reached and you feel we might have missed... 
especially local media, people you know personally, etc.
 “3. Help with our membership drive by contacting those 
you feel might be interested in joining–both active producing 
soycrafters and contributing members–and explaining to 
them the benefi ts of membership. We want to reach as many 
people as possible right from the beginning.
 “We welcome your feedback and help in every way.
 “Yours,...” Address: P.O. Box 76, Bodega, California 
94922. Phone: 707-876-3352.

2925. Shurtleff, William. 1978. Re: Proposal to add new 
categories and information about soyfoods to Soybean Digest 
Blue Book. Letter to Mr. Lynn Munyer, editor, Soybean 
Digest Blue Book, P.O. Box 158, Hudson, Iowa 50643, Aug. 
21. 2 p. Typed, with signature on letterhead.
• Summary: Contents: Introduction to publications and work 
of New-age Foods Study Center. Statistics on consumption 
of traditional soyfoods in East Asia. Tofu. Soymilk. Miso. 
Shoyu. Tempeh. Natto. Conclusion.
 “Worldwide and increasingly in the United States the 
traditional soyfoods discussed in our books account for an 
extremely large proportion of world soybean consumption 
for human diets.
 “Therefore we feel it is in the interest of the ASA 
[American Soybean Association] and American Soybean 
farmers to do more to introduce these traditional soyfoods 
to people around the world via your publications.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2926. Product Name:  Tempeh Chips.
Manufacturer’s Name:  Bali Foods.
Manufacturer’s Address:  4219 Alderson Ave., Unit B, 
Baldwin Park, CA 91706.  Phone: (213) 338-7178 or 337-
1682.
Date of Introduction:  1978 August.
Ingredients:  Yuca (cassava) fl our, tempeh, soy oil, salt, 
seasoning.
Wt/Vol., Packaging, Price:  2 oz in poly bag.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Henoch Khoe. 
1978. Aug. 29. “Tempeh Chips are selling nationwide and 
our sales are increasing by leaps and bounds because a lot 
of money, time and efforts have been spent in promoting 
our Tempeh and Tempeh Chips in the U.S. market. Tempeh, 
therefore, has become a very sacred word to us. We strongly 
suggest that you immediately seek legal advice before 
you make any foolish decision to publish and sell your 
forthcoming ‘Book of Tempeh.”
 Note 1. He is trying to use tempeh as a registered 
trademark.
 Note 2. This is the earliest commercial soy tempeh 
product seen (March 2020) in which tempeh is used as an 
ingredient.
 Label. 1979, undated. Printed on plastic bag, 8.5 by 11 
inches. Red and green on yellow. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.

2927. Schreiber, Jim; Fillip, Janice. 1978. Edible oils: 
The cold facts on “cold pressed.” Whole Foods (Berkeley, 
California). Aug. p. 19-33.
• Summary: An excellent summary of basic information 
about so-called “cold pressed” vegetable oils. In short, “cold 
pressed” oil is not cold pressed. “The phrase ‘cold pressed’ 
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was apparently introduced into health food trade oil-labeling 
in the early 1950’s by the Hain Pure Food Co.–a practice 
which was followed by other major sellers of edible oils to 
the same market.” The term was taken from a textbook titled 
Food Products (originally copyrighted in 1933), by Henry C. 
Sherman, a professor of chemistry at Columbia University. 
The 1948 edition states: “The so-called cold-pressed or 
expeller oil differs mainly from the hot-pressed (hydraulic 
presses) oil in that the former requires longer agitation 
with caustic soda solution before heating in the subsequent 
refi ning operation.” The next three paragraphs go on to 
describe subsequent heating during refi ning at 42-49ºC (109-
120ºF), and deodorizing at 200-225ºC (392-437ºF).
 Hain Vice President Jerry Jacobs states that “cold 
pressed” is the same as “expeller pressed,” but is not 
equivalent to unrefi ned; an oil which is cold pressed can 
also be refi ned, bleached, and deodorized. Hain offers both 
unrefi ned and refi ned oils.
 “Health Food Store brand oil is a private label of Kahan 
& Lessin, primarily for saffl ower and soybean oil.” These 
oils are bottled and labeled “cold pressed” by Sona Food 
Products. The Swiss government allows the term “cold 
pressed” only in the case of mechanical pressing and when 
the temperature dues not exceed 50ºC (about 122ºF), and 
when there is no outside heating or solvent extraction. 
The manufacturer of Hain Saffl ower Oil states that the 
temperature during pressing reaches about 65-72ºC (150-
160ºF).

2928. Shurtleff, William. 1978. New food from old ways. 
Agenda (US-AID, Washington, DC) 1(8):18-20. Sept.
• Summary: This periodical is published by the U.S. Agency 
for International Development. Discusses: Soybeans and 
world hunger, the ineffi cient ways that soybeans are used 
in industrialized countries by feeding them to animals, 
and alternative ways of using them in foods such as tofu, 
soymilk, tempeh, and miso. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

2929. Needleman, Larry. 1978. Soycrafters Association of 
North America (News release). Bodega, California. 1 p. Sept.
• Summary: “From July 29 to 31 over seventy people from 
throughout the United States, involved in the production of 
soyfoods (foods prepared from soybeans) met in Ann Arbor, 
Michigan and established the Soycrafters Association of 
North America (SANA).
 “A nonprofi t organization, SANA is dedicated to 
informing people all over our continent about the variety of 
soyfoods available to them and the advantages and ways to 
include them in their diet.”
 “Wherever these foods have been introduced in the 
United States, they have been enthusiastically received. 
Seventy new tofu shops and soydairies, run by soycrafters 
in 31 states have begun producing these new soyfoods in the 

last two years, bringing the total to 140 such businesses in 
the United States, with new shops starting and new products 
coming on to the market almost daily. Many shops fi nd their 
business doubling every six months!” Address: Director, 
SANA, P.O. Box 76, Bodega, California 94922. Phone: 707-
876-3352.

2930. Needleman, Larry. 1978. Soycrafters Association of 
North America (Leafl et). Bodega, California. 1 p. Front and 
back. Undated (Aug, or Sept.).
• Summary: Contents: Goals & activities: Communication 
among soycrafters, information center, publicity, health & 
quality standards, soybean access and quality. Publications 
(“The Association will publish Soycraft four times a year”). 
Membership: Active producer membership ($15/year dues), 
Contributing membership ($10/year).
 Offi cers: Director–Larry Needleman, Bean Machines, 
California.
 Steering Committee: Tom Timmins, New England Soy 
Dairy, Massachusetts.
 Lester Karplus, Vegetarian, Inc., Illinois.
 Steve Fiering, The Soy Plant, Michigan.
 Steve Demos, White Wave Tofu, Colorado.
 Kathryn Bennett-Clarke, Southwest Tofu, New Mexico.
 Bill Shurtleff, New-age Foods Study Center, California. 
Address: Director, SANA, P.O. Box 76, Bodega, California 
94922. Phone: 707-876-3352.

2931. Mutual Trading Co., Inc. 1978. Price book: Miyako 
brand. Fancy Oriental Japanese foods–Importer & 
Distributor. Los Angeles, California. 60 p. Sept. Index. 22 
cm. [Eng]
• Summary: Includes: Miso (p. 3-4). Soy sauce and other 
sauces (p. 4-5). Dried seaweed (p. 32-33). Vegetable 
(edamame, natto {Miyako brand}, inari age, konbu natto, 
p. 37). Salted black bean (Chinese, p. 60). Address: 431 
Crocker St., Los Angeles, California 90013. Phone: 213-626-
9458.

2932. Ramirez, Linda O. 1978. 2 sansei tofu makers in 
Oakland determined to be “successful.” Hokubei Mainichi. 
Oct. 5. p. 1.
• Summary: Traditional Tofu, Inc., on San Pablo Ave. in 
Oakland, has $67,000 of Takai tofu making equipment. 
Owners Ray Nagai and Gary Sato have been making tofu 
here since Feb. 1978. They learned the business from a long-
established tofu maker in Oakland. They are upset with the 
way Takai has treated them and with the many equipment 
problems they have had. A photo shows Nagai and Sato 
standing next to their automated tofu plant. Address: Staff, 
1746 Post St., San Francisco.

2933. Howes, Charles D. 1978. Re: Soymilk at Loma 
Linda Foods. Letter to William Shurtleff at New-age Foods 
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Study Center, Oct. 12–in reply to inquiry. 2 p. Typed, with 
signature on letterhead. [1 ref]
• Summary: Contents: Non-tofu cheese. Hot water grind 
method. Output of soymilk from this plant is about 2 million 
gallons per year. The input of soybeans is about 630 tons. 
SDA soymilk plants worldwide: The newest plant is in 
Cairo, Egypt. Brochures showing LLF products. Books by 
Dr. Philip S. Chen, who was Dr. Howes’ major professor. 
Dr. Chen is now retired and living in southern California. 
Address: PhD., Technical Director, Loma Linda Foods, 
13246 Wooster Rd., P.O. Box 388, Mount Vernon, Ohio 
43050. Phone: (614) 397-7077.

2934. Hughes Markets. 1978. Final fi ve weeks... (Ad). Los 
Angeles Times. Oct. 12. p. I27.
• Summary: The section titled “Foods of the Orient” 
includes:
 Yamasa soy sauce, 1 gallon can $4.05.
 Seaweed, Yamamotoyama momi nori 0.7 oz. $0.79. Soy 
bean paste, Yamajirushi shiro miso 32 oz. $1.55.

2935. Mori, Shigeru. 1978. Re: Cold Mountain Dry Koji. 
Letter to Lorenz A. Schaller, Natural Order Co., P.O. Box 4, 
Angelus Oaks, CA 92305, Oct. 24–in reply to inquiry. 1 p. 
Typed, with signature on letterhead. [Eng]
• Summary: Suggests that Mr. Schaller order Cold Mountain 
Dry Koji from Erewhon Natural Foods. Note: This koji is 
made by Miyako Oriental Foods, a subsidiary of Mutual 
Trading Co. Address: Mutual Trading Co., Inc., 431 Crocker 
St., Los Angeles, California 90013. Phone: 213-626-9458.

2936. Shurtleff, William. 1978. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Undated. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state, and within each state alphabetically 
by city), Canada, Latin America, Europe, and Australia. 
There are 122 tofu shops and soy dairies in the USA and 
Canada, and 138 on the entire list.
 This list appeared in the fi rst Ballantine Books edition 
of The Book of Tofu, which was available on 22 Dec. 1978, 
although the date on the copyright page is Jan. 1979. We 
checked the last dummies on 23 Oct. 1978–which is the 

latest date we could have submitted this list. Address: 
Lafayette, California. Phone: 415-283-2991.

2937. Shurtleff, William. 1978. Protein source for the future. 
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.
• Summary: Contents: Introduction. Ten reasons why 
soybeans will be the protein source of the future: 1. 
Optimum land utilization. 2. Lowest cost source of protein 
in almost every country of the world. 3. High nutritional 
value. 4. Time tested for over 2,000 years. 5. Remarkably 
versatile. 6. Appropriate technology (“Traditional soyfoods 
can be produced in cottage industries”). 7. New dairylike 
products. 8. Soybeans are hardy and adaptive. 9. Free 
nitrogen fertilizer from nodules on soybean plants. 10. Great 
productivity potential.
 Discusses new patterns of soy protein utilization, with 
specifi c reference and descriptions of tofu, soymilk, tempeh 
(“Indonesia’s most popular soyfood”), miso, shoyu, whole 
dry soybeans, roasted soybeans, fresh green soybeans, 
soy fl our, kinako, soy sprouts, and textured soy protein 
(TVP), yuba, and natto. Concludes with a discussion of new 
developments in the Western world.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that contains the word “dairylike” (written 
as one word) in connection with soyfoods. Address: New-
Age Foods Study Center, P.O. Box 234 (951½ Mountain 
View Dr.), Lafayette, California 94549. Phone: 415-283-
2991.

2938. Jacobs, Leonard. 1978. Menage: My family has 
been making soymilk and tofu practically every day, but 
we cannot fi gure out what to do with the leftover soybean 
pulp (okara). M. Weintraub, Gabriola, California. East West 
Journal. Oct. p. 12.
• Summary: Answer: One of the best uses for okara is in 
making tempeh. You can also steam okara with vegetables 
and compost the rest. Address: Publisher, East West Journal.

2939. Daniels, Stevie. 1978. I was a sucker for protein. East 
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard 
way–by trying a “can of textured soy protein”–the food 
that could end world hunger. She tried preparing it in 
many different ways. “Nothing worked. It was terrible. I 
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threw it on the compost pile and watched squirrels, rats, 
and chipmunks detour around it for weeks... It was easy 
to see why even starving people gave thumbs down to this 
orangish, gloppy, spoiled-tasting canned concoction.” She 
learned that the oil companies extract the oil from soybeans 
with hexane solvent then use the defatted leftovers to feed 
livestock and make textured soy protein.
 Later she became a vegetarian, tried cooking whole 
soybeans, and then “fresh soybeans” in the pods–which a 
local organic farmer brought to her co-op. Finally one day 
she found a brochure stating: “The four main foods made 
from soybeans are tofu (soybean curd), tempeh (fermented 
soyburger), shoyu (soy sauce), and miso (fermented bean 
paste).
 “I was amazed. The Eastern people, one-fourth of the 
world’s population, had known how to use soybeans for 
centuries. I learned they also sprouted the beans...” She 
tried these foods and liked them. Bill Shurtleff stopped by 
the EWJ’s offi ce after attending the fi rst national soyfood 
conference in Ann Arbor, Michigan. She describes their 
discussion, including the founding of the Soycrafters 
Association of North America. At the end is a list of 
resources and a bibliography of EWJ articles on soyfoods: 
Larry Needleman (Soycrafters Assoc. of North America, 
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341). 
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro 
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale 
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365. 
Miso and shoyu production taught by Naboru [sic, Noboru] 
Muramoto).

2940. Ajinomoto U.S.A., Inc. 1978. Ajinomoto has the 
recipes that make good taste better (Ad). Food Processing 
(Chicago). Oct. p. 58.
• Summary: “The Ajinomoto Company makes some of the 
world’s fi nest food ingredients: World famous monosodium 
glutamate, the popular fl avor enhancer.” Various nucleotides. 
Lysine HCl and other amino acids for foods. A branch offi ce 
is in Los Angeles. Address: 9 West 57th Street, New York, 
New York 10019. Phone: (212) 688-8360.

2941. National Soybean Processors Association. 1978. Year 
book and trading rules 1978-1979. Washington, DC. ii + 106 
p.
• Summary: On the cover (but not the title page) is written: 
Effective October 1, 1978. This is the 50th anniversary issue. 
Contents: The National Soybean Processors Association 
[Introduction and overview]. Constitution and by-laws. 
Offi cers and directors. Executive offi ce. Members. Standing 
committees. Food Protein Council. Trading rules on soybean 
meal. Sales contract. Appendix to trading rules on soybean 
meal: Offi cial methods of analysis (moisture, protein, 
crude fi ber, oil {only method numbers listed}), sampling of 
soybean meal (automatic sampler, probe sampler), offi cial 

weighmaster application, semi-annual scale report, offi cial 
referee chemists (meal). Trading rules on soybean oil. 
Sales contract. Defi nitions of grade and quality of export 
oils. Soybean lecithin specifi cations. Appendix to trading 
rules on soybean oil: Inspection, grading soybean oil for 
color (N.S.P.A. tentative method), methods of analysis 
(A.O.C.S. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed), offi cial weighmaster 
application, semi-annual scale report, offi cial referee 
chemists (oil). Soybean oil export trading rules. Foreign 
trade defi nitions (for information purposes only).
 The page titled National Soybean Processors Association 
(p. ii) states: “During the past crop year about 900,000,000 
bushels of soybeans moved through processing plants of 
NSPA’s 29 member fi rms. Approximately 55 percent of 
America’s 1.7 billion-bushel soybean crop is bought and 
processed by NSPA members. Exporters account for another 
41 percent of the crop, and the remainder [4%] is returned to 
farms for seed, feed, and residuals.” Also discusses industry 
programs, soybean research, and international market 
development.”
 The section on offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, 
and phone number of each person. Offi cers–Chairman: 
John G. Reed, Jr., Continental Grain Co. Vice Chairman: 
C. Lockwood Marine, Central Soya Co., Inc. President: 
Sheldon J. Hauck. Secretary: A.E. Idleman, A.E. Staley 
Manufacturing Co., Inc. Treasurer: Edward J. Cordes, 
Ralston Purina Co. Immediate past chairman: Lowell K. 
Rasmussen, Honeymead Products Co.
 Executive Committee: Gorge A. Heinz (‘79), Buckeye 
Cellulose Corp. Donald H. Leavenworth (‘79), Spicola, 
Cargill, Inc. C. Lockwood Marine, Central Soya Co. Inc. 
John G. Reed, Jr., Continental Grain Co. Gaylord O. Coan 
(‘80), Gold Kist, Inc. Lowell K. Rasmussen, Honeymead 
Products Co. William T. Melvin (‘80). Planters Oil Mill, Inc. 
Theodore W. Bean (‘79), Quincy Soybean Co. Edward J. 
Cordes, Ralston Purina Co. Richard E. Bell (‘80), Riceland 
Foods, Inc. Austin E. Idleman, A.E. Staley Mfg. Co.
 Board of Directors (alphabetically by company; each 
member company has one representative on the board): 
Thomas H. Wolfe, Anderson, Clayton & Co. Charles 
Bayless, Archer Daniels Midland Co. Keith Voight, Boone 
Valley Coop. Processing Assn. George H. Heinz, Buckeye 
Cellulose Corp. David C. Thompson, Bunge Corporation. 
Donald H. Leavenworth, Cargill, Inc. C. Lockwood Marine, 
Central Soya Co., Inc. John G. Reed, Jr., Continental Grain 
Co. Joe C. Givens, Dawson Mills. Alfred Jenkins, Delta 
Cotton Oil & Fertilizer Co. Kenneth E. Sullivan, Farmers 
Grain Dealers Assn. of Iowa. Donald M. Chartier, Farmland 
Industries, Inc. Gaylord O. Coan, Gold Kist Inc. Lowell K. 
Rasmussen, Honeymead Products Co. Kenneth J. McQueen, 
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Land O’Lakes, Inc. Floyd W. Brown, Lauhoff Grain Co. 
Kermit F. Head, Missouri Farmers Assn.–Grain Div. Robert 
E. Hicks, Owensboro Grain Co., Inc. Sewell L. Spedden, 
Perdue Incorporated. John H. Payne, Planters Manufacturing 
Co. William T. Melvin, Planters Oil Mill, Inc. Theodore 
W. Bean, Quincy Soybean Co. Edward J. Cordes, Ralston 
Purina Co. Richard E. Bell, Riceland Foods, Inc. J.D. 
Morton, Sherman Oil Mill. Stiles M. Harper, Southern Soya 
Corp. Austin E. Idleman, A.E. Staley Mfg. Co. Preston C. 
Townsend, Townsend’s Inc. Tyler Terrett, West Tennessee 
Soya Mill, Inc.
 Executive offi ce, Washington, DC: Executive 
Director, Sheldon J. Hauck. Director, Public Affairs: Jack 
DuVall. Director, Regulatory Affairs: William F. Sullivan. 
Administrative Asst.: Helen Miller. National Soybean Crop 
Improvement Council: Robert W. Judd, Managing Director.
 Members (listed alphabetically by company; within 
each company, fi rst the name of the offi cial Association 
representative {who is on the Board}, followed by the 
other personal members listed alphabetically by surname. 
For example, Archer Daniels Midland Co., the company 
with the most personal members, has 26. After the name 
of each personal member is given with his address and 
phone number. In the listing below, the number of personal 
members is shown in parentheses after the name of each 
company, followed by city and state of the various locations): 
Anderson, Clayton & Co. (6); Phoenix, Arizona; Jackson, 
Mississippi; Houston, Texas. Archer Daniels Midland Co. 
(26); Decatur, Illinois; Galesburg, Illinois; Granite City, 
Illinois; Fredonia, Kansas; Mankato, Minnesota; Red Wing, 
Minnesota; Fremont, Nebraska; Lincoln, Nebraska; Kershaw, 
South Carolina. Boone Valley Coop. Processing Assn., 
Eagle Grove, Iowa. Buckeye Cellulose Corp. (8); North 
Little Rock, Arkansas; Augusta, Georgia; Cincinnati, Ohio; 
Memphis, Tennessee. Bunge Corporation (6); Cairo, Illinois; 
Logansport, Indiana; Emporia, Kansas; New York City, New 
York; Cargill, Inc. (18); Osceola, Arkansas; Gainesville, 
Georgia; Cedar Rapids, Iowa; Des Moines, Iowa; Sioux 
City, Iowa; Washington, Iowa; Chicago, Illinois; Wichita, 
Kansas; Minneapolis, Minnesota; Fayetteville, North 
Carolina; Sidney, Ohio; Memphis, Tennessee; Chesapeake, 
Virginia. Central Soya Co., Inc. (11); Gibson City, Illinois; 
Decatur, Indiana; Fort Wayne, Indiana; Indianapolis, 
Indiana; Belmond, Iowa; Marion, Ohio; Bellevue, Ohio; 
Delphos, Ohio; Chattanooga, Tennessee. Continental 
Grain Co. (6); Guntersville, Alabama; Chicago, Illinois; 
Taylorville, Illinois; New York City, New York; Cameron, 
South Carolina. Dawson Mills (3); Dawson, Minnesota. 
Delta Cotton Oil & Fertilizer Co. (1); Jackson, Mississippi. 
Farmers Grain Dealers Assn. of Iowa (Cooperative), 
Soybean Processing Div. (1); Mason City, Iowa. Farmland 
Industries, Inc. (5); Van Buren, Arkansas; Sergeant Bluff, 
Iowa; Hutchinson, Kansas; St. Joseph, Missouri. Gold Kist 
Inc. (3); Atlanta, Georgia. Honeymead Products Co. (3); 

Mankato, Minnesota. Land O’Lakes, Inc. (2); Fort Dodge, 
Iowa; Sheldon, Iowa. Lauhoff Grain Co. (1); Danville, 
Illinois. Missouri Farmers Assn.–Grain Div. (5); Mexico, 
Missouri. Owensboro Grain Co., Inc. (2); Owensboro, 
Kentucky. Perdue Incorporated (2); Salisbury, Maryland. 
Planters Manufacturing Co. (2); Clarksdale, Mississippi. 
Planters Oil Mill, Inc. (2); Rocky Mount, North Carolina. 
Quincy Soybean Co. (4); Quincy, Illinois. Ralston Purina 
Co. (8); Bloomington, Illinois; Lafayette, Indiana; Iowa 
Falls, Iowa; Louisville, Kentucky; Kansas City, Missouri; 
St. Louis, Missouri; Raleigh, North Carolina; Memphis, 
Tennessee. Riceland Foods, Inc. (8); Helena, Arkansas; 
Stuttgart, Arkansas. Sherman Oil Mill (1); Fort Worth, Texas. 
Southern Soya Corp. (1); Estill, South Carolina. A.E. Staley 
Manufacturing Co. (7); Decatur, Illinois. Townsend’s Inc. 
(2); Millsboro, Delaware. West Tennessee Soya Mill, Inc. 
(1); Tiptonville, Tennessee.
 Associate Members: ACLI Soya Co, White Plains, 
New York. Anderson Clayton Foods, Dallas, Texas. Balfour 
MacClaine International, Ltd., New York City, New York. 
Best Foods, a Unit of CPC International Inc., Englewood 
Cliffs, New Jersey. California Vegetable Oils, Inc., San 
Francisco. Canadian Vegetable Oil Processing Co., Hamilton, 
Ontario, Canada. Cobec Brazilian Trading and Warehousing 
Corp. of the U.S., New York City. Louis Dreyfus, Stamford, 
Connecticut. Durkee Foods, Div. of SCM Corporation, 
Chicago, Illinois (Gerald J. Daleiden). Gordon-Kutner Co., 
Dallas, Texas. Grain Processing Corp., Muscatine, Iowa 
(H.P. Woodstra). Hartsville Oil Mill, Hartsville, South 
Carolina (Richard A. Koppein). Humko Products, Memphis, 
Tennessee. Hunt-Wesson Foods, Inc., Fullerton, California. 
Lever Bros Co., New York City, New York. Maple Leaf Mills 
Ltd., Toronto, Ontario, Canada (W.G. Milliken). Marwood 
Company, San Francisco, California. Overseas Commodities 
Corp., Minneapolis, Minnesota. Pillsbury Co., Bloomington, 
Minnesota. Procter & Gamble Co., Cincinnati, Ohio. PVO 
International Inc., San Francisco, California. Quaker Oats 
Co. (The), Chicago, Illinois. Schouten International, Inc., 
Minneapolis, Minnesota. Sofi co, Memphis, Tennessee. 
Spencer Kellogg, Div. of Textron, Inc., Buffalo, New York. 
Alfred C. Toepfer, Inc., New York City, New York (Dieter 
Rahlmann).
 Standing committees: For each committee, the function 
of the committee, the names of all members (with the 
chairman designated), with the company and company 
address of each are given–Crop Improvement Council. 
Meal trading rules. Oil trading rules. Safety and insurance. 
Soybean Research Council. Technical. Address: 1800 M St., 
N.W., Washington, DC 20036. Phone: (202) 452-8040. Telex 
89-7452.

2942. Westbrae Natural Foods. 1978. Price list [Catalog]: 
October 1978. Emeryville, California: Westbrae. 34 p. 22 by 
28 cm.
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• Summary: On the cover are orange and yellow Japanese 
plum blossom crests against a brown background. New 
products (written in all capital letters): Wholewheat soy 
spirals (pasta). Address: P.O. Box 8711, Emeryville, 
California 94662. Phone: (415) 658-7518 (orders).

2943. Shurtleff, William. 1978. Re: Proposal to complete 
a memorandum of understanding for cooperative soybean 
research and educational work. Letter to Dr. William 
Thompson, director, INTSOY, 113 Mumford Hall, Urbana, 
Illinois 61801, Nov. 1. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Dr. Thompson:
 “Over the past several years our center has benefi tted 
greatly from the fi ne work being done by INTSOY, work 
which is very similar to ours in expanding the use of 
soyfoods, i.e., soybeans as human foods. I am writing 
to explore the possibility of completing a Memorandum 
of Understanding for cooperative soybean research and 
educational work.
 “Our center specializes in research on traditional. 
low-technology, low-cost soy protein foods, with special 
interest in the problems of village production in developing 
countries. We have, to date, published The Book of Tofu, Tofu 
& Soymilk Production, The Book of Miso, Miso Production, 
and Tempeh Production. Our Book of Tempeh will be 
published in June 1979 by Harper & Row. A mass-market 
edition of our Book of Tofu will be published in January, 
1979 by Ballantine Books (175,000 copies fi rst printing; 430 
pp, $2.95).
 “Concerning research, our primary work is in two areas–
First, fi eld research on low-technology soyfood production 
in shops, villages, households, and factories, and adaptation 
of these basic principles, through the publication of technical 
manuals and teaching, to North America and Developing 
countries. For example, on the basis of our work, over 60 
tofu shops and soy dairies have started in North America in 
the past 18 months, and most are experiencing rapid growth. 
The second area of research is in the development of simple 
methods to prepare soyfoods and use them in recipes on a 
household scale. We are constantly developing and testing 
recipes, especially for use in North America.
 “Concerning education, we have given over 120 public 
programs throughout the U.S. on the general subject of soy 
protein foods, and we have done numerous television and 
radio appearances. At the November 1977 United Nations 
sponsored symposium on the Global Impacts of Applied 
Microbiology I gave a 90-minute presentation on Fermented 
Soyfoods and World Hunger. I have also given numerous 
programs in Japan including three programs on Japan’s 
largest television network, NHK.
 “If you feel there is a basis for a cooperative research or 
educational relationship please let me know. We would be 
most interested to learn more about your work and to work 

more closely with you. I feel that our seven years of research 
experience throughout East Asia might be a valuable 
resource for your program, as well as our extensive contacts 
in the U.S.
 “I am enclosing some of our smaller publications give 
you a better idea of our work.
 “Yours, Bill Shurtleff, director.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-2991.

2944. Harwood, Skippy. 1978. Fads aren’t the fashion 
for Sarah: Palm Beach gourmet. Palm Beach Daily News 
(Florida). Nov. 5. p. 6.
• Summary: Sarah “Mimi” Welfeld and John Shaffer own 
Sunrise Natural Foods store on Sunrise Avenue in Palm 
Beach. They are not interested in the newest diet or the 
newest fad. Sarah was a high fashion model for 20 years 
for world-famous designers such as Christian Dior, Yves St. 
Laurent, Givenchy, Normal Norell, Valentino and Pauline 
Trigre. In these high fashion days, she “was a coffee and 
cigarette fi end; a bundle of nerves who liked a dry martini 
before dinner. Now she is a vegetarian and eats natural foods.
 “Another valuable food which could help the starving is 
tofu, a soy bean curd cheese which is solid protein. Its bland 
fl avor is somewhat like unaged cheese and as one gradually 
acquires a taste, it becomes delicious, Ms. Welfeld explained. 
Many people inquire about tofu and she recommends reading 
‘The Book of Tofu,’ by William Shurtleff and Akiko Aoyagi.
 “Tofu spread is a recipe often used at the store lunch 
counter, and because it is so quickly made, one can prepare it 
fresh whenever needed.” A recipe for Tofu spread (with Vegit 
seasoning) is given. A photo shows Sarah “Mimi” Welfeld. 
Address: Staff writer.

2945. VanDenover, Randae. 1978. Re: Thank you for 
your evaluations of ADM’s soy protein products. Letter to 
William Shurtleff at New-Age Foods Study Center, Nov. 22. 
1 p. Typed, with signature on letterhead.
• Summary:  See next page.  “I want to thank you for sharing 
your evaluations of soy protein and the recipes and the 
recipes you recommend.”
 Note: Shurtleff fi rst wrote her on 14 Nov. 1978 thanking 
her for sending the two types of TVP. “Akiko has been 
testing and developing a number of recipes and the results 
have been far superior to anything we had possibly imagined. 
Tacos and Sloppy Joes got top grades.”
 “I have also enclosed a reference article by Mark Sterner 
and Hank Sterner. If you should wish to contact them, Meals 
for Millions Foundation is located at 1800 Olympic Blvd., 
P.O. Box 1666, Santa Monica, California 90406.” Address: 
Mgr. of Research Kitchen, Research Dep., Archer Daniels 
Midland Company, Box 1470, Decatur, Illinois 62525. 
Phone: 217 / 424-5200.
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2946. Christmas, Robin. 1978. Price of security is total 
submission. Toronto Star (Ontario, Canada). Nov. 25. p. C4.
• Summary: Robin Christmas is writing a book on 
manipulation of the mind “in the new religions, the so-called 
cults.” In this article he examines The Farm, a commune 
of 1,100 that describes itself as a “spiritual community of 
longhairs.” The Farm, with headquarters in rural Lewis 
County, Tennessee, is the center of a network of 17 sister 
farms spread out across the United States, with one branch 
in Guatemala and one in Lanark County, Ontario, Canada–a 
federally registered non-profi t organization named Plenty 
Canada. The Farm’s spiritual mentor is Stephen Gaskin–
”drop-out from his job as an instructor of creative writing at 
San Francisco State College” [California].
 “The Farm views itself as a pilot program for the 
salvation of the human race.” The members live simply and 
use appropriate technology requiring far fewer resources 
than those of a typical North American today.
 In Guatemala, a team of Farm volunteers is working on 
earthquake reconstruction, agricultural reform and public 
works “with the aid of $20,000 in money and $90,000 in 
materials from the Canadian International Development 
Agency (CIDA), channeled through Plenty Canada.
 “The head of Plenty Canada, Dennis Martin, said this 
week in an interview from Tennessee that the group has a 
promise of $780,000 more through CIDA for earthquake 
reconstruction.”
 “The new religions fi ll needs for their members: 
Security, boundless love, and acceptance, food, shelter, and a 
purpose to one’s existence.
 “The price? Well, it’s only total submission to the 
ideology of the group. For many that is a fair trade.”
 Note: We (Soyinfo Center) feel this is a very unfair, 
unbalanced, and inaccurate description of The Farm and its 
“branches.”

2947. Product Name:  Samurai Hero (Brown Rice & Tofu 
Sandwich in a Chapati).
Manufacturer’s Name:  City Samurai.
Manufacturer’s Address:  San Francisco (actually 
Berkeley), California.

Date of Introduction:  1978 November.
Ingredients:  Brown rice, tofu, carrot or seasonal vegetable, 
sea salt, lettuce, sprouts, green onion, saffl ower oil, whole 
grain chapati, barley miso, sesame butter, spring water, 
tamari.
Wt/Vol., Packaging, Price:  9 oz (at least).
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talk with Paul Duchesne. 
1989. July 31. Chris Smith, after discussing the matter with 
Duchesne (who was in Boston), showed Joe Nixdorff (who 
had been coming to macrobiotic potluck dinners) how to 
make the BRTS in about Nov. 1978. He made it every other 
day and sold it at multiple outlets until about March 1982, 
when competition from Wildwood Natural Foods put him 
out of business. Though the label shows San Francisco as the 
business location, this was not true; the business was actually 
in Berkeley. At one time he was making the sandwiches at 
Pacifi c Tempeh run by Travis Burgeson.
 Talk with Travis Burgeson. 1989. Aug. 7. Joe Nixdorff 
introduced this sandwich before 1980. He started making 
it at Tony Plotkin’s mochi plant [Grainaissance], then 
expanded into Travis’ tempeh plant. Travis estimates that 
Joe made about 750 sandwiches/week. He delivered them 
himself in a car to natural foods stores, mostly in Berkeley 
and the San Francisco Bay Area. Joe was squeezed out of 
business by Wildwood before Travis sold his business in 
1983. This sandwich was in no way related to the Samurai 
cart that sells sandwiches in Berkeley. Label sent by Paul 
Duchesne. 1989. Aug. 11. Black on gold. “A complete meal 
for today’s warrior. Organically grown ingredients used 
when available.”

2948. Focus (The Andrews University Magazine). 1978. 
Obituaries: Philip Stanley Chen. Fall. p. 56.
• Summary: Born on 17 Aug. 1903 near Shanghai, China, he 
died on 29 July 1978 in Camarillo, California. “His parents 
died of opium use when he was small and he was reared by 
his grandfather who sent him to the newly opened Adventist 
mission school near Shanghai.” He arrived at Emmanuel 
Missionary College [later renamed Andrews Univ.] in 
1929 and received his BS degree in 1929. “He then went to 
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Michigan State College and completed a masters and a PhD 
in organic chemistry by 1933. During this time he met Helen 
Feng, a teacher of Mandarin and the fi rst Chinese coed at 
Michigan State. They were married Aug. 3, 1931. He was 
head of the chemistry department at Madison College for 
a number of years. Here he continued his research on the 
nutritional value and methods of the soyabean.”
 “Survivors include his wife, Helen; a sister in Peking; 
four sons, Philip, Bethesda, Maryland; John, Cold Water, 
Idaho; George, Weimar, California; and Sam, Glendale, 
California; two daughters, Helen, Camarillo; and Ruth, Santa 
Rosa, California.” Address: Berrien Springs, Michigan.

2949. Davidson, Gordon; McLaughlin, Corinne. 1978. A 
time for alternatives: New Age communities. Alternatives 
(Miami, Florida). Nov. p. 58-60, 80.
• Summary: Discusses: Findhorn in Scotland. Ananda 
Community in California. The Lama Foundation in New 
Mexico. The Sufi  Community at The Abode of the Message, 
New York. The Farm in Summertown, Tennessee (headed 
by Stephen Gaskin, a former English professor and “hippie” 
philosopher in San Francisco). Sunburst Farms in California. 
The Fellowship of the Inner Light in Virginia.
 The Farm “serves through their ‘Plenty Network’ which 
does relief work in disaster areas such as Guatemala and 
Bangladesh. Farm members share the agricultural skills 
they’ve learned with the peasant farmers as well as teaching 
basic medical skills. In addition they bought and repaired old 
ambulances for a midwifery program as a free service for the 
local townspeople. The Farm also accepts unwanted babies 
and now has about 450 children.”

2950. McGuiness, Liz. 1978. Holiday feasts for those from 
far away. Los Angeles Times. Dec. 7. p. OC_B1.
• Summary: The section titled “Chinese” notes that Chinese 
New Year, the big Chinese holiday, is celebrated around the 
end of January. Most Chinese families hold a gathering and 
share a meal at this time. “A traditional soup might be served 
with ingredients like red dates, bean curd sticks [dried yuba 
sticks], dried mushrooms, dried lotus root slices and dried 
oysters.”
 Far East Co. in Los Angeles carries Chinese specialty 
foods. Address: Times staff writer.

2951. SoyaScan Notes. 1978. Chronology of soybeans, 
soyfoods and natural foods in the United States 1978 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 25-27. International Soya Protein Food 
Conference held in Singapore, sponsored by the American 
Soybean Association. 400 people from 24 countries 
participated.
 Jan. Whole Foods magazine starts publication in 
Berkeley, California, founded by Steven & Henrietta Haines, 

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

2952. Shurtleff, William; Aoyagi, Akiko. 1978. From 
discards to delicacies [Okara]. PHP (Japan) 9(12):19-28. 
Dec. (From The Book of Tofu). [1 ref]
• Summary: Discusses the many uses of okara or unohana, 
the residue left over from making tofu or soymilk. Contains 
8 recipes. Address: New-Age Foods Study Center, P.O. Box 

234, Lafayette, California 94549.

2953. Product Name:  Cold Mountain Firm Granular Rice 
Koji.
Manufacturer’s Name:  Miyako Oriental Foods, Inc.
Manufacturer’s Address:  404 Towne Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1978 December.
Ingredients:  Polished rice, inoculant.
Wt/Vol., Packaging, Price:  20 oz plastic tub.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  See next page. Label. 
1978. Shurtleff & Aoyagi. In 1978 Mr. Noritoshi Kanai of 
Mutual Trading Co. / Miyako Oriental Foods asked William 
Shurtleff and Akiko Aoyagi of Soyfoods Center to develop a 
trademark and package designs for his miso and koji. They 
recommended “Cold Mountain” as a brand name and also 
developed a leafl et, brochures and recipes explaining how to 
use the koji to make miso and amazake. Color brochures and 
ads were soon created.
 1983. The Book of Miso. 2nd ed. p. 238.
 Economic World. 1987. June. p. 46. This article says 
that Miyako makes Amazake Drink in Almond, Chocolate, 
and Strawberry fl avors. Bill Schiering reports that they do 
not; but they do supply several amazake manufacturers with 
koji.

2954. Product Name:  Tofu.
Manufacturer’s Name:  Lee Way Industries (The).
Manufacturer’s Address:  658 North Broadway, Los 
Angeles, CA 90012.  Phone: 213-223-4473.
Date of Introduction:  1978 December.
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How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
392. Owners: William and Ken Lee. A yuba factory.
 Letter/Order for the book Tofu & Soymilk Production 
from Ka Nin Lee [Ken Lee], President, The Lee Way 
Industries. 1979. Aug. 10. His company is located at the 
address shown above. “The letter of credit is already 
open and delivery of the machinery from Japan is soon 
forthcoming. We anticipate the Grand Opening to be 
sometime in November.”
 Soyfoods Center Computerized Mailing List. 1981. 
Jan. 22. Owner: Ken Lee, also a yuba factory. Later named 
Soyfoods of America.

2955. Product Name:  Tofu.
Manufacturer’s Name:  Main On Foods.
Manufacturer’s Address:  1111 S. Stanford Ave., Los 
Angeles, CA 90021.  Phone: 213-747-0603.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
392. Owner: Sam Wong.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Sam Wong.

2956. Product Name:  Tofu.
Manufacturer’s Name:  Murata’s Market.
Manufacturer’s Address:  226 Riverside Dr., Watsonville, 
CA 95076.  Phone: 408-724-5118.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Owner: Mr Murata.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Mr. Murata.

2957. Landgrebe, Gary. 1978. Tofu goes west. Palo Alto, 
California: Fresh Press. 114 p. Dec. Illust. Index. 21 cm. 
Japanese translation published in 1986.
• Summary:  See next page. Contents: Preface. Introduction. 
Includes: Tofu main dishes, frozen tofu main dishes, tofu 
breads, tofu desserts. Appendix. Contains many recipes.
 “This book is dedicated to the one in all who waits so 
patiently for all to be at one with all that is.”
 Note: Talk with Sharon Elliot of Fresh Press. 1990. July 
17. This book has sold about 145,000 copies. Address: 449 
Granite Way, Aptos, California 95003. Phone: 408-688-6192.

2958. Robertson, Laurel; Flinders, Carol; Godfrey, Bronwen. 
1978. Laurel’s kitchen: A handbook for vegetarian cookery 
and nutrition. New York, NY: Bantam Books. xxi + 643 p. 
Dec. Foreword by George M. Briggs, Prof. of Nutrition, 
Univ. of California, Berkeley. Illust. Index. 18 cm. [45 ref]
• Summary: This is the unrevised pocketbook edition of the 
original classic, fi rst published by Nilgiri Press in Oct. 1976. 
Address: California.

2959. Product Name:  Tofu.
Manufacturer’s Name:  Soy Works.
Manufacturer’s Address:  P.O. Box 1025, Ben Lomond, 
CA 95005.  Phone: 408-336-2798.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
392. Owner: Steven ven Shrenzel.

2960. Product Name:  Tofu.
Manufacturer’s Name:  Lodi Tofu Co.
Manufacturer’s Address:  2A Main St., Lodi, CA 95240.  
Phone: 209-334-1961.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
392. Owner: Mr. Iwana.

2961. Product Name:  Tofu.
Manufacturer’s Name:  Good Earth Foods.
Manufacturer’s Address:  24931 Neward Blvd., Newark, 
CA 94560.  Phone: 415-797-0236.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
392. Owner: Roland Mynit.

2962. Product Name:  Tofu.
Manufacturer’s Name:  Farm Food Co.
Manufacturer’s Address:  144 King St., San Francisco, CA 
94107.  Phone: 415-495-5615.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Owner: Robert Dolgin.

2963. Product Name:  Tofu.
Manufacturer’s Name:  Japanese Tofu Shop (name 
unknown).
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Manufacturer’s Address:  Santa Maria, California.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Owner: Unknown. Note: In 1941 Fujimoto Fish, Tofu 
Market was in Santa Maria at 616 W. Main St.

2964. Product Name:  Tofu.
Manufacturer’s Name:  Tokyo Foods.

Manufacturer’s Address:  289 N. Amphlett, San Mateo, CA 
94402.  Phone: 415-343-4313.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Owner: Mr. Horinouchi. When Mr. Wataru Takai came 
to the USA in July and August 1978 he was present when the 
tofu equipment at this company was installed.
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2965. East West Journal. 1978. Soy boom. Dec. p. 18.
• Summary: “Over seventy people involved in the 
production of soy foods met in Ann Arbor, Michigan, this 
summer and established the Soycrafters Association of North 
America (SANA). The nonprofi t organization will facilitate 
communication among the 140 businesses producing tofu, 
miso, soymilk, or tempeh. SANA reports soy foods have 
been received enthusiastically across the United States and 
Canada. Seventy new tofu shops and soy dairies have been 
established in thirty-one states in the last two years. For 
further information write SANA, Box 76, Bodega, California 
94922.”

2966. Swan Food Corp. 1978. Collected papers (Archival 
collection). Miami, Florida. 5 fi le folders, 1½ linear inches.
• Summary: Swan Foods was the fi rst soyfoods company 
in the United States to make a wide variety of innovative 
soyfoods products–and to make them from organically 
grown soybeans. The company’s papers are located at 
Soyfoods Center in Lafayette, California. In December 1978, 
when the company declared bankruptcy after about two 
intense years in business, Danny Paolucci cleaned out the 
offi ce, keeping all documents that he believed might be of 
future importance. He kept them for 19 years, then sent them 
to Bill Shurtleff at Soyfoods Center at Shurtleff’s request. 
Most of the papers relate to recipes. There are no commercial 
papers (invoices, ledgers, etc.).
 Folder 1: Bulk soyfoods recipes, typed. Each recipe is 
typed on a sheet of 8½ by 11 inch lined paper. Recipes made 
in a Hobart mixer are marked with an asterisk (*) after the 
recipe name. The recipes (listed alphabetically) are: Baked 
tofu (with tamari sauce for marinade, bake at 350ºF for 30-35 
minutes). Caraway tofu (add 5 ingredients to curding tofu; 
stir and let curds form). Carob cream cake* with topping 
(incl. 2 gallons soymelk). Cashew carob swirl cake* (incl. 3 
gallons soymelk). Devils food cream cake* (incl. 2 gallons 
soymelk and tofu topping). Eggless egg salad* (incl. 10 lb 
boiled and cooled Swan Tofu). Marinade for tofu (incl. 1 
gallon tamari; mix all ingredients in a 5 gallon bucket, add 
sliced tofu, and seal). Soy burgers* (incl. 2 gallons each 
cooked rice and fresh okara, and 2½ cups tamari). Tofu chip 
dip* (large and small; the small incl. 6 lb tofu boiled and 
cooled, ¼ cup tamari, and ¼ cup umeboshi plum paste; the 
large incl. 42 lb tofu).
 Folder 2: Lists of ingredients for various soyfoods 
products typed on Swan Foods’ blue-on-white letterhead: 
The products (listed alphabetically) are: Carob swirl marble 
cake (non-dairy) (incl. soy milk). Okara granola. Roasted 
cashew tofu pie (incl. tofu and organic soy milk). Soyogurt 
(non-dairy): Note: These ingredients are handwritten below a 
sample label design on the back of the bottom half of a Swan 
Foods order form.
 Folder 3: Legal-sized yellow lined note pad with 17 
pages of notes written in blue ink–probably by Mary Pung. 

Subjects: Nutrition Almanac (soybeans and soy milk, p. 
71; malt, p. 76). One page of 6 bibliographic references for 
publications related to soy, with a large note: “Sell Book of 
Tofu, etc. in shop.” The Health Food Dictionary & recipes 
(mu tea, p. 102; soybean, p. 159; tofu, p. 174). Diet for a 
Small Planet (Lappé, 1975 ed.) (protein table III–Legumes; 
notes on tofu, p. 102, soy yogurt vs. milk yogurt, p. 128-
29; tofu, p. 132). Recipes for a Small Planet (Ewald, 1973) 
(table showing no. of calories you have to consume in order 
to get one gram of usable protein, p. 16; notes on Net Protein 
Utilization). Soybean Diet (Herman Aihara, 1974) (table of 
nutrients in various foods; cow’s milk, p. 44; soybeans can 
help with environmental problems, p. 4; soybeans vs. meat, 
p. 6, 8-9; tofu preparation, p. 115; nigari, p. 116; nutrient 
value of tofu, p. 125). The Book of Tofu (Shurtleff & Aoyagi, 
1975) (moral and emotional appeal, health, religion, ecology, 
economic, p. 19; complementary proteins, p. 24, 26; easy 
to digest and diet food, p. 26; low in saturated fats and 
cholesterol, linoleic acid, rich in minerals and vitamins, p. 
27; nigari, free of chemical toxins, p. 28; quick and easy to 
use, p. 29; ecological, nitrogen from the air, p. 55; okara, p. 
77-78; uses of agé, deep-fried tofu, p. 154-55; soymilk, p. 
200). Six interesting teas.
 Folder 4: Handwritten recipes (some very rough) and 
notes, in pen and pencil, mostly on individual sheets of 
paper. Soy-related recipe names (listed alphabetically): 
Basic tofu cheesecake. Basic tofu pie. Carob marble cake. 
Carob on blonde with tofu topping (also called Blonde 
on carob; baked, with soy milk). Carob tofu pie. Dips in 
tofu containers: Chive tofu dip, pimento tofu dip, sea tofu 
dip, Italian herb tofu dip, pimento olive dip (ideas only). 
Dressings: Miso, avocado, green goddess, creamy garlic, red 
Russian, spinach Russian (ideas only). Eggless egg salad. 
Eggless tofu salad. Frozen tofu cutlets. Mary’s deluxe pizza 
(with tofu, from “Swan Food Corp.”). Milk shake. Nori 
rolls. Okara products: burgers, burritos, felafels (ideas only). 
Pumpkin pie. Quiche with tofu. Sweetened carob shake. Tofu 
lemon pie. Tofu mayonnaise. Tofu pie fi lling. Tofu pudding, 
vanilla. Tofu quiche lorraine [Note: According to the Joy of 
Cooking (1975, p. 254-55), early recipes for quiche called 
for bacon and cream, but later cheese was added. When 
sautéed onions were included, the dish was called Quiche 
Alsacienne. Quiche Lorraine now typically contains egg 
white, bacon, milk or cream, and Swiss cheese]. Tofu rice 
salad. Tofu tarts. Tofu turkey (Barbara’s, with stuffi ng). 
Yogurt dressing. The names of some people are included: 
Diane Kellar. Sherry (nori rolls).
 Folder 5: Other. Tear-off recipes published by Natural 
Recipes, 94 Bourne St., Boston, Massachusetts 02130. Carob 
brownies (copyright 1974). Carob cake (copyright 1975). 
Note: Neither of these recipes contains any soy. Address: 
5758½ Bird Road, Miami, Florida 33155. Phone: (305) 667-
7141.
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2967. M-L-O Products. 1978. To tell the truth, we spent a lot 
more time developing our new all-vegetable protein than we 
did naming it (Ad). Bestways. Dec. p. 32.

• Summary:  This half-page color ad shows a blue and white 
can of MLO’s new “All Vegetable Protein” next to some 
soybeans and ears of wheat. “Mfg. by Fillmore Foods, Inc., 
Hayward, California.”
 Other products sold by MLO at about this time included: 
Protein Energy Shake, and Hot-Pro (in original/natural, beef, 
chicken, or onion fl avors).

2968. Autumn Press, Inc. 1978. Thoughtful gift-giving: 
Books by William Shurtleff and Akiko Aoyagi (Ad). East 
West Journal. Dec. p. 101.
• Summary: This ¼-page black-and-white ad shows the 
cover and gives a brief description of three books: The Book 
of Tofu ($7.95 / $14.95). The Book of Kudzu ($4.95 / $10.00). 
The Book of Miso ($7.95 / $14.95). Address: Box E, 25 
Dwight St., Brookline, Massachusetts 02146.

2969. Product Name:  Loma Linda Sizzle Burgers (Meatless 
Hamburger Patty based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Soy protein concentrate, wheat gluten, corn 
oil, rolled oats, water, egg whites, onion, artifi cial and 
natural (vegetable) fl avors, corn starch, dried yeast, salt, 
whole wheat fl our, caramel color, dextrose, spices, guar 

gum, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 burger (2.5 oz–71 gm): Calories 210, 
protein 15 gm, carbohydrate 13 gm, fat 11 gm, cholesterol 0 
mg, sodium 320 mg, potassium 180 mg.
New Product–Documentation:   See next page. Soybean 
Digest Bluebook. 1979. p. 93. “Sizzle Burger.” Ad in 
Vegetarian Times. 1980. No. 40. Aug. p. 25. “Sizzle Burgers. 
A tasteful way to avoid cholesterol, preservatives and added 
MSG.” Ad in Mother Earth News. 1980. Nov/Dec. p. 2.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1978.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Sizzle Burger” (or 
“Sizzle Burgers”).

2970. Product Name:  Loma Linda Swiss Steak with Gravy 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Soy protein concentrate, wheat gluten, corn 
oil, water, rolled oats, egg whites, corn starch, onion, 
artifi cial fl avors, natural (vegetable) fl avors, dried yeast, 
whole wheat fl our, salt, caramel color, dextrose, spices, 
guar gum, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  25 oz (710 gm) can. Retails for 
$3.99 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 steak (2.6 oz–74 gm): Calories 140, protein 
9 gm, carbohydrate 8 gm, fat 8 gm, cholesterol 0 mg, sodium 
350 mg, potassium 180 mg.
New Product–Documentation:  See page after next. 
Soybean Digest Bluebook. 1979. p. 93. “New meatless 
swiss steak.” Sold frozen or canned. Ad (full page, color) 
in Bestways. 1980. June. p. 47. “Swiss Steak. Its a real no-
meat and potatoes dinner. No cholesterol, no preservatives or 
added MSG.” Now available in 13 oz and 28 oz cans. They 
are made by “combining two nutritious vegetable proteins.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1978.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19.

2971. Product Name:  Tofu Salad.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  San Rafael, California.
Date of Introduction:  1978.
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Ingredients:  Tofu, soy oil, fresh vegetables, nutritional 
yeast, vinegar, prepared (wet) mustard, natural spices.
Wt/Vol., Packaging, Price:  1 lb deli container sealed with 
fi lm.
How Stored:  Refrigerated, 14 day shelf life.

New Product–Documentation:  Shurtleff & Aoyagi. 
1979. Tofu & Soymilk Production. p. 163. Label. ca. 1979. 
Light green and yellow on white, with product name and 
ingredients stamped onto label template. 1 lb. 144 King St., 
San Francisco 94107.
 Note: This product, which resembled an eggless egg 
salad, was fi rst made by Farm Foods in San Rafael, then in 
San Francisco.

2972. Product Name:  Hinode Soymilk.
Manufacturer’s Name:  Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1978.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 32.

2973. Product Name:  Firm Pressed Tofu.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1978.
Ingredients:  Water, soybeans, magnesium chloride (nigari).
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987, undated. 3 by 
2 inches. Blue on white. “No preservatives.” Talk with Ben 
Lee. 1988. Oct. He guesses it was launched in about 1978.

2974. Product Name:  Raw Fried Tofu.
Manufacturer’s Name:  Quong Hop & Co.

Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1978.
Ingredients:  Water, soybeans, saffl ower oil, magnesium 
chloride (nigari).
Wt/Vol., Packaging, Price:  7 oz (198 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1987, undated. 3 by 
2 inches. Red on yellow. “No preservatives.” Talk with Ben 
Lee. 1988. Oct. He guesses it was launched in about 1978.

2975. Product Name:  Flavored Soy Bean Cake.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1978.
Ingredients:  Water, soy beans, soy sauce (consisting of 
water, soy bean, salt, wheat caramel), soy oil, salt & spices, 
1/10 of 1% calcium sulfate.
Wt/Vol., Packaging, Price:  6 oz (170 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979, undated. 3 
by 2 inches. Black and silver on shiny red. The Chinese 
characters read: “Wu hsiang doufu kan.” Five-spice tofu. 
Talk with Ben Lee. 1988. Oct. He guesses it was launched 
in about 1978. In Jan. 1979 a similar product, named Savory 
Baked Tofu, was introduced; it was also a type of fi ve-spice 
tofu, but was baked.
 Note: This is the earliest known fi ve-spice pressed tofu 
sold in the Western world.

2976. Product Name:  Organic Tofu (Natural Nigari, 
Firm-Style Nigari, Calcium Sulfate, or Firm-Style Calcium 
Sulfate).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1978.
Ingredients:  Water, organic soybeans grown in accordance 
with California Health and Safety Code 26569.11, natural 
nigari (magnesium chloride). Or calcium sulfate (a natural 
earth mineral).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1980, undated. 5 
by 4 inches. Nigari is green on clear fi lm, fi rm-style nigari 
is red, calcium sulfate is blue, fi rm-style calcium sulfate is 
brown. “Fresh and natural. Since 1906. No preservatives.” 
“Quong Hop” written in Chinese characters at top of circle.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1993. Aug. 25. In two stickers on the 
front of the package, Quong Hop now claims that (1) their 
tofu is “The original reduced fat tofu;” and (2) “The original 
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reduced fat–High protein tofu: Serving size 4 oz., Fat per 
serving 3 gm. Protein per serving 14 gm.” This is probably in 
response to White Wave’s reduced fat tofu. The fi lm label for 
the 1 lb tub is now dark red, light red, and white. The price is 
$1.39.

2977. Product Name:  Salad Toppins (Dry Salad Topping).
Manufacturer’s Name:  McCormick & Co., Inc.
Manufacturer’s Address:  East Coast: 414 Light St., 
Baltimore, Maryland; West Coast: Salinas, California.  
Phone: 301-771-7301.
Date of Introduction:  1978.
Ingredients:  1995: Sunfl ower seeds, soybeans [dry roasted 
soynuts], textured soy fl our, rice, onion, carrot, partially 
hydrogenated soybean and cottonseed oil, salt, red and green 
bell pepper, sugar, parsley, corn starch, barley malt extract, 
monosodium glutamate (fl avor enhancer), caramel color, 
natural and artifi cial fl avorings, hydrolyzed soy protein, corn 
gluten, wheat gluten, sulfi ting agents, FD&C Red 3.
Wt/Vol., Packaging, Price:  3.75 oz plastic jar. Retails for 
$2.39 (9/95).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Linda Weigel of 
Solnuts. Inc. 1990. April 2. This product contains Solnuts. 
McCormick is the world’s leading manufacturer of seasoning 
& fl avoring products.
 Talk with Polly Murray, head of Consumer Affairs, 
McCormick & Co. 1991. March 28. This product was 
launched in about 1978.
 Product with Label purchased at Safeway Supermarket 
in Lafayette, California. 1995. Sept. 19. The second 
ingredient is soynuts. Label is red and white. The brand 
name is now Shilling. The packer is McCormick & Co., Inc., 
Hunt Valley, Maryland 21031-1100. “Crunchy & Flavorful.”

2978. Product Name:  Loma Linda Tender Rounds 
(Meatless Meatballs with Gravy).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Tender Rounds: Wheat gluten, soy protein 
isolate, water, corn oil, wheat fl our, egg whites, soy protein 
concentrate, corn starch, soy fl our, dried yeast, artifi cial 
fl avors, dextrose, onion, oat fl our, natural (vegetable) 
fl avor, onion powder, salt, garlic powder, caramel color, 
guar gum, artifi cial colors, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: Water, 
corn starch, natural (vegetable) fl avors, wheat fl our, dextrose, 
onion, sugar, salt, caramel color.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per approximately 6 meatballs (2.6 oz–73 gm): 

Calories 120, protein 15 gm, carbohydrate 7 gm, fat 4 gm, 
cholesterol 0 mg, sodium 310 mg, potassium 115 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1978. 
A product with the same name but with different soy protein 
ingredients was introduced in 1953.

2979. Product Name:  Sweet Earth Savory Soy Vegeburger.
Manufacturer’s Name:  Sweet Earth Natural Foods.
Manufacturer’s Address:  597 Lighthouse Ave., Pacifi c 
Grove, CA 93950.  Phone: 408-375-8673.
Date of Introduction:  1978.
Ingredients:  1991: Organic soy beans, organic millet, 
carrots, bulgar, brown sesame seeds, organic cornmeal, 
tamari, tomato, onions, bell peppers,...
Wt/Vol., Packaging, Price:  12 oz vacuum packed.
New Product–Documentation:  Listed in Fowler Brothers’ 
catalog. 1991. Jan. p. 74. Talk with Russel Hicks of Sweet 
Earth. This was the company’s fi rst product, introduced in 
1978. At that time the product name and company name were 
different. It is made with whole soybeans. The company also 
makes a Gourmet Grain Vegeburger, but it contains no soy.
 Label sent by Russell Hicks. 1991. 3½ inches diameter. 
4-pack. 10 oz, vacuum packed. Purple, yellow, black and 
orange on tan. Note: The company address printed around 
the front outside of this label is almost impossible to read.

2980. Mueller, A.J. 1978. Soybean insect pests of the 
United States with reference to potential problems in the 
Imperial Valley [California]. In: First Desert Vegetable Insect 
Symposium. See p. A4-A7. Held 13 Sept. 1978, Univ. of 
California, El Centro Cooperative Agricultural Extension, 
Berkeley, California Cooperative Extension. 50 p. *

2981. Gridley, Daila S. 1978. Effect of time and diet on the 
immune status of mice challenged with herpes-transformed 
cells. PhD thesis, Loma Linda University, California. *
• Summary: Meat and high-soy protein depressed immunity 
and enhanced tumor development in rats. A high-fat diet was 
tumor enhancing when combined with casein, but tumor 
inhibiting when combined with soy protein.

2982. Stoia, Rose Greer. 1978. Feeding the vegetarian infant. 
Loma Linda, California: Seventh-day Adventist Dietetic 
Assoc. *
• Summary: This brochure provides practical information 
on feeding vegetarian babies, with emphasis on protein and 
iron-rich foods.

2983. Product Name:  Wheatmeat (Seitan), and Wheatmeat 
Sandwiches.
Manufacturer’s Name:  Kushi House/East West Center. 
Then Macrobiotic Kitchen Unlimited.
Manufacturer’s Address:  708 North Orange Grove Ave., 
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Hollywood, California.
Date of Introduction:  1978.
New Product–Documentation:  Talk with Marijke 
Steevensz. 1999. July 9. Phone: 213-937-0777 or 213-
876-2813. Pronounced Ma-REE-kuh. She and her husband 
Roy Steevensz fi rst made seitan (which they always called 
“Wheatmeat”) and Wheatmeat Sandwiches at their East West 
Center on [7357] Franklin Ave. in Hollywood. She does not 
recall where the term “Wheatmeat” came from. They began 
making it commercially sometime between 1975 and 1978. 
They sold the plain Wheatmeat only to Erewhon, but they 
sold the sold the Wheatmeat Sandwiches to many other 
stores as well. In 1979 they moved their food manufacturing 
operations into a big commercial kitchen named Macrobiotic 
Kitchen Unlimited (MKU) at 708 North Orange Grove Ave., 
Hollywood, California. They discontinued the sandwiches 
and sold the Wheatmeat in the Los Angeles area, including 
at their adjacent retail store and restaurant named Grain 
Country at 787 Melrose Ave. (at Orange Ave.) in Los 
Angeles. They made seitan at MKU from 1979 to 1984. In 
1979 they were the only company making seitan in the Los 
Angeles area, “but now everybody is doing it.” Marijke 
learned how to make seitan from Cornellia Aihara in the 
early 1970s. Cornellia visited their East West Center in Los 
Angeles, did cooking classes, and made seitan. She also 
learned part of the process from Jacques Delangre, who also 
taught cooking classes at their center. Grain Country opened 
in May 1979. Carlos Richardson of Gold Mine Natural 
Foods now makes seitan and sells it at Erewhon in Los 
Angeles. Marijke and Roy taught Carlos how to make seitan 
in cooking classes when Carlos lived in Hawaii.
 Talk with Tom DeSilva, owner of Erewhon Natural 
Foods in Los Angeles. 1992. July 10. He thinks that the 
fi rst American-made seitan sold at Erewhon was made by 
some of the girls at the Kushi House on Franklin Ave. in 
Hollywood.

2984. Product Name:  Old West Texas Chili.
Manufacturer’s Name:  Creative Natural Foods, Inc.
Manufacturer’s Address:  24270 Highlander Rd., Canoga 
Park, CA 91307.  Phone: (213) 992-5160 or 347-4691.
Date of Introduction:  1978.
Ingredients:  Textured vegetable protein (soy concentrate, 
natural color), and blend of these fi ne herbs and spices: 
Onion, paprika, cumin, garlic, celery seed, oregano, bay, 
clove, saffron, basil, cardamom, savory.
Wt/Vol., Packaging, Price:  2.64 oz. paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Label (dated 1978) from 
Ed Zakanych, vice-president of sales for CNF. 1982? 4 by 5 
by 1.12 inches. Brown and white on orange. Illustration of 
a cowboy near a covered wagon kneeling by a smoky camp 
fi re, holding a pot of chili over it. “Less than half the calories 
of regular chili. Meatless. No preservatives. No cholesterol. 

No sugar added. Serves four.” To prepare, saute an onion, 
add contents of the package plus tomato sauce, water, and 
pinto beans. Simmer for 25-30 minutes.

2985. Product Name:  Health Food Store Soybean Oil.
Manufacturer’s Name:  Kahan & Lessin.
Manufacturer’s Address:  Compton, California.
Date of Introduction:  1978.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Schreiber & Fillip. 1978. 
Whole Foods. Aug. p. 20-21. “Edible oils: The cold facts on 
‘cold pressed.’” This oil is bottled and labeled “cold pressed” 
by Sona Food Products.

2986. Product Name:  Erewhon Natural Shoyu.
Manufacturer’s Name:  Erewhon Products [Los Angeles, 
California]. (Imported). Made in Japan.
Manufacturer’s Address:  Los Angeles, California.  Phone: 
(213) 836-7569.
Date of Introduction:  1978.
New Product–Documentation:  See next page. Ad (¼ 
page, black and white) dated 1978. Source unknown. An 
illustration (line drawing) shows a dispenser of Erewhon 
Natural Shoyu. The text underneath it reads: “Aged two 
years in wooden barrels using well water, sea salt, and whole 
soybeans. Rich in available protein, vitamins, natural sugars 
and minerals.”
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2987. Dadco Food Products. 1978. Shirbroun’s best brew. 
100% natural soybean brew. Eau Claire, Wisconsin. 8 p.
• Summary: Contents. 1. Cover letter. 2. How to order 
with photo of “fl oor merchandiser” (promotional stand). 3. 
Independent laboratory analysis: As packaged, as brewed. 
4. The dangers of drinking 6 or more cups of coffee a day: 
Heart attack, cancer, birth defects, caffeine, decaffeinated 
coffee isn’t the answer, what is the answer? Shirbroun’s!
 5. Letter from Donald O. Peterson, Vice President, 
Shirbroun’s, to John Dunning, Redwood Natural Foods, 
Santa Rosa, California 95401. 17 Jan. 1978. 6. Full-page ad 
that appeared in Health Foods Business magazine. 7. Collage 
of headlines from newspaper clippings. 8. Photo of Darrell 
Shirbroun, developer, as he appeared on the front page of 
the Des Moines Register, 18 April 1977. Address: Box 1107 
(2543 Clairemont Parkway), Eau Claire, Wisconsin 54701. 
Phone: 715-834-3418.

2988. Smith, Ray F. 1978. History and complexity of 
integrated pest management. In: E. H. Smith and D. 
Pimentel, eds. 1978. Pest Control Strategies. New York: 
Academic Press. xv + 334 p. See p. 41-53. Papers presented 
at symposium held at Cornell Univ. in June 1972. [44 ref]
• Summary: Contents: Introduction (“’integrated pest 
control’ and ‘integrated pest management’ have very 
different meanings”). Evolution of pest control practices 
(“The history of integrated pest control goes back much 
farther than the mere coining of the term in the early 
1950s...”). Early advocates of an ecological approach to 
pest control (In the 1880s. Stephen A. Forbes, Illinois 
State Entomologist). Early pest management for the cotton 
boll weevil (which entered the USA from Mexico in the 
late 1890s). Shift to dependence on chemicals (in cotton, 
from the early 1920s to the mid-1940s). Impact of organic 

pesticides (from the late 1940s). Return 
to ecological approaches (Silent Spring 
{1962}, steps by federal government in 
1972). Address: Dep. of Entomological 
Sciences, Univ. of California, Berkeley, CA.

2989. van den Bosch, Robert. 1978. The 
pesticide conspiracy. Garden City, New 
York: Doubleday & Co. viii + 226 p. Illust. 
22 cm. [47* ref]
• Summary: Preface, by Paul R. Ehrlich, 
Prof. of Biological Sciences, Stanford 
University. “With the publication, in 1962, 
of Silent Spring, highlighting the potential 
for ecological disaster inherent in the wide 
use of pesticides, Rachel Carson started 
the world down the road to ecological 
awareness. But in certain circles, that 
valiant writer’s efforts have remained 
anathema. Pesticides were big business 
in 1962 and are still big business and 

pesticides are an ideal product: like heroin, they promise 
paradise and deliver addiction. And dope and pesticide 
peddlers both have only one cure for addiction: use more and 
more of the product at whatever cost in dollars and human 
suffering (and in the case of pesticides, in environmental 
degradation).
 “The big-money moguls in the pesticide industry, 
their wholly-owned subsidiary the U.S. Department of 
Agriculture, their bought-and-paid-for entomologists and 
toxicologists, and the poor slobs who try to make a living 
promoting broadcast use of pesticides didn’t like Silent 
Spring one bit. More than a decade after Dr. Carson’s death, 
they still on occasion revile her. They will like Robert van 
den Bosch’s book even less, for the book tells the public 
for the fi rst time what competent professionals in the 
insect-control business have long known: that even without 
considering the environmental hazards of pesticides, their 
broadcast use is a disaster for all but those who sell or 
promote them. The pesticide system of today doesn’t control 
pests, it creates them. It imposes an immense fi nancial 
burden on farmers and an immense health burden on farm 
workers. And it exposes consumers to unknown risks with no 
compensatory benefi ts.
 “Professor van den Bosch, a distinguished scientist and 
‘insider’ with long experience in the business of controlling 
pest populations, lays out the story of stupidity, venality, 
and corruption as only an insider can. It’s all here: the 
suppression of research on alternative systems, the sale of 
the honorable traditions of the Entomological Society of 
America for a mess of booze, the pressure put on scientists 
in state universities to suppress results unfavorable to 
the ‘pesticide mafi a,’ the disgrace of the Department of 
Agriculture, the rape of the EPA–the whole tragic story:
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“The Pesticide Conspiracy is a book written by a man 
who is frankly angry, and you will be angry when you’ve 
fi nished it. But anger is not enough. Concerted political 
action is required if the desperately needed transition 
to integrated pest management is to be achieved. With 
such management, pesticides are used when needed in an 
ecologically sound mix of techniques that minimize damage 
to the crop, the environment, the farm worker, the consumer, 
and the farmer’s pocketbook. Until the Agricultural Research 
Service of the Department of Agriculture can be upgraded 
and the USDA as a whole brought into the battle against 
pests (rather than in favor of pesticides), there is no hope 
of reform. And the quickest way to get to the USDA is 
by weeding-out its overlords on the House Agriculture 
committee–many of whom should have been retired 
decades ago for the benefi t of the nation. As long as such 
men–ignorant of ecology but having enormous power over 
agriculture–remain in offi ce, the agro-ecosystems of the 
United States will continue to run downhill toward ultimate 
disaster.” Address: Dep. of Entomology, Univ. of California, 
Berkeley, CA.

2990. Lanzer, Edgar Augusto. 1978. Fertilizer 
recommendations from the dynamic Liebig-Mitscherlich 
model: The case of wheat-soybeans in Southern Brazil. PhD 
thesis, University of California–Davis. 222 p. Page 7446 in 
volume 39/12-A of Dissertation Abstracts International. *
Address: Univ. of California–Davis.

2991. Aramaki, Nancy. 1978. Acceptance evaluation of 
tempeh made from soybeans, bulgar, millet and aduki beans. 
BS thesis in dietetics and food administration, California 
Polytechnic State University, San Luis Obispo, California. 24 
p. 28 cm. [13 ref]
• Summary: The four types of tempeh were sliced and fried 
in oil before being served to members of a taste panel. The 
four categories of sensory evaluation were taste, smell, 
appearance, and texture. “The computer, which analyzed 
the results, showed acceptance of the four samples in 
all categories, except for the category of appearance of 
aduki bean tempeh.” Millet tempeh was rated best in all 4 
categories. Soybean tempeh was rated worst in taste. Aduki 
bean tempeh was rated worst in smell and appearance. 
Bulgar tempeh was rated worst in texture. Address: 
California Polytechnic State Univ., San Luis Obispo.

2992. Calella, John R. 1978. Cooking naturally: An 
evolutionary gourmet cuisine of natural foods. Berkeley, 
California: And/Or Press. ix + 112 + 5 p. Illust. by Pedro J. 
Gonzalez. Index. [81 ref]
• Summary: The author of this vegetarian cookbook, of 
Italian ancestry, is popularly known as “Organic John.” He 
likes to use fresh foods, and he has a call-in radio show in 
San Francisco. In chapter 4, Ingredients (p. 16-), he discusses 

soya butter [margarine], miso, tamari, instant protein powder 
(incl. Shaklee’s Instant Protein), lecithin granules, Soyamel 
powder (powdered soymilk made by Worthington Foods), 
Balanced protein seasoning (powdered HVP made from 
soybeans).
 Chapter 10 (p. 79-83) contains a long section on soya 
beans, with recipes: Homemade soya bean curd (tofu). 
Things you can do with tofu. Soya patties (with dry soya 
beans). Soya bean loaf. Green soya bean mix (with dry green 
soya beans). Soya beans in a beet stew. Soya bean spread.
 In the section on Fruit Sherbets, many of the recipes 
contain 2 tablespoons Soyamel (powdered soymilk) and 
lecithin granules. Address: Berkeley, California.

2993. Miller, Lindsay. 1978. The apartment vegetarian 
cookbook. Culver City, California: Peace Press. 312 p. Index. 
22 cm. [30 ref]
• Summary: Soy-related recipes include: Soybean bulgar 
casserole (p. 148). Soybean stuffed eggplant (p. 157). 
Soybean creole (with brown rice and tomato paste, p. 175). 
Soybean patties (p. 182). Whole wheat soy bread (with soy 
fl our). Cornmeal-soy grits bread (p. 211). Wheat germ-soy 
grits bread (p. 212). Quick wheat-soy bread (p. 219).
 The glossary contains substantial entries for miso, 
peanut butter, soy beans, soy fl our, soy grits, tamari soy 
sauce, tisanes or herb teas, and tofu. Address: Culver City, 
California.

2994. Duquette, Susan. 1978. Sunburst Farm family 
cookbook: Good home cookin’ the natural way. 2nd ed. 
Santa Barbara, California: Woodbridge Press Publishing 
Co. 303 p. Illust. by Donna Wright. Photographs by Mehosh 
Dziadzio. From the Sunburst Farms Communities. Recipe 
index. 23 cm.
• Summary: This book is identical to the 1976 edition except 
that it comes from Sunburst Farms Communities instead of 
The Brotherhood of the Sun. The title and fi rst paragraph of 
the introduction have been changed to read: “Sunburst Farms 
Communities is a family of more than 300 people, who have 
dedicated themselves to living in harmony with all people 
and all things.” Address: Santa Barbara, California.

2995. Halpin, Anne Moyer. 1978. Unusual vegetables: 
Something new for this year’s garden. Emmaus, 
Pennsylvania: Rodale Press. xv + 443 p. See p. 46-52. Illust. 
by Cynthia Hellyer. Index. 24 x 20 cm. [45* ref]
• Summary: The chapter titled “Soybean” (p. 46-52) starts 
with a beautiful, full-page illustration and contains excellent, 
accurate, detailed information by an organization that has 
done pioneering work with green vegetable soybean varieties 
(and organic gardening and farming) in America. Contents: 
History of vegetable soybeans in the USA. Description 
of plant. Habit: Erect vs. prostrate. Preferred climatic 
conditions. Choosing the best variety: Kanrich (shatter 
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resistant), Seminole, Rokusan [Rokusun], Jogun, Hokkaido, 
Fuji, Bansei, Extra Early Green, Early Green Bush, Fiskeby 
V Vegetable Bean, Pickett, Okuhara, Akita, Altona, Envy, 
black soybeans. Planting. Fertilizer (on poor soil can increase 
yield markedly). Inoculation. Plant protection against 
diseases and insects. Growing in a cold frame or greenhouse. 
When and how to harvest. Freezing. Basic cooking. 
Nutritional value. Serving as edamame, in the pods. Recipe 
ideas. Growing with high-lysine corn for succotash. Making 
coffee from dry soybeans. Seed sources: Burgess Seed and 
Plant Co. (Galesburg, Michigan); W. Atlee Burpee Co. 
(Warminster, Pennsylvania; Kanrich); Comstock, Ferre and 
Co. (Wethersfi eld, Connecticut); William Dam Seeds (West 
Flamboro, Ontario, Canada); DeGiorgi Co. (Council Bluffs, 
Iowa); Gurney Seed and Nursery Co. (Yankton, South 
Dakota; Disoy); Johnny’s Selected Seeds (Albion, Maine; 
Envy, Altona, Traverse, Meredith, Giant Green); Kitazawa 
Seed Co. (San Jose, California; Extra Early Green); Le 
Jardin du Gourmet (West Danville, Vermont); Earl May 
Seed and Nursery Co. (Shenandoah, Iowa); Nichols Garden 
Nursery (Albany, Oregon); Stokes Seeds, Inc. (Buffalo, New 
York; Early Green Bush, Verde); Thompson and Morgan, 
Inc. (Farmingdale, New Jersey; Fiskeby V, Okuhara); and the 
Vermont Bean Seed Co. (Manchester Center, Vermont; Black 
Soybean).”
 Soybeans are also mentioned in each appendix: 1. 
Directory of seed sources for the vegetables in this book (p. 
385-89). 2. A seasonal planting guide (p. 390-91). 3. Soil 
preferences (p. 396). 4. Optimum climate conditions (p. 
401). 5. Making the best use of your garden (p. 406-07). 6. 
Food values of exceptional vegetables (p. 414-15). 7. A quick 
kitchen guide: How to use these vegetables in your favorite 
dishes (and a few new ones!) (p. 420-21; Flavor: Buttery, 
unique. Use green beans in appetizers, hors d’oeuvres and 
snacks. Salads. Soups. Vegetable side dishes. Main dish 
casseroles and combinations. Can be frozen or canned).
 Also discusses: Amaranth (p. 1-8, incl. grain amaranths). 
Cowpea (p. 140-45). Peanut (p. 276-301). Address: Rodale 
Press, Emmaus, Pennsylvania.

2996. Spiller, Gene A.; Amen, Ronald J. eds. 1978. Topics in 
dietary fi ber research. New York, NY, and London: Plenum 
Press. x + 223 p. 22 cm. [150+* ref]
• Summary: A review of the literature on the health and 
nutritional aspects of dietary fi ber. This book is meant as 
a supplement to the 1976 book Fiber in Human Nutrition 
(Plenum Press). Contains 8 chapters by various authors. 
1. The detergent system of fi ber analysis, by James B. 
Robertson. 2. Wheat bran: Composition and digestibility, 
by Robert M. Saunders. 3. The chemical structure of lignin 
and quantitative and qualitative methods of analysis in 
foodstuffs, by Anthony J. Gordon. 4. Pectin, by Lorne A. 
Campbell and Grant H. Palmer. 5. Plant fi bers and human 
health, by Mervin G.H. Hardinge. 6. Fermentation as the 

principal cause of the physiological activity of indigestible 
food residue, by Emile W. Hellendorn. 7. Practical dietary 
research design and applications for southwest American 
Indians, by Margaret E. Hendrikx. 8. Paleodietetics: A 
review of the role of dietary fi ber in preagricultural human 
diets, by Michael Kliks. Appendix–Dietary fi ber content of 
foods, by Elizabeth Shipley. Address: Syntex Research, Palo 
Alto, California.

2997. Needleman, Larry. 1978. The Tofu Kit story. In: 1978. 
The Briarpatch Book: Experiences in Right Livelihood 
and Simple Living from the Briarpatch community. San 
Francisco: New Glide / Reed Book. xiii + 313 p. See p. 237-
40. 24 cm.
• Summary: In the spring of 1976 (about April or May) Larry 
decided it was time to create a situation that utilized his 
food karma and experience, “but that wasn’t a quick burnout 
like a restaurant, and was healthy and made sense world 
economically–one that would provide unlimited personal and 
spiritual growth and was a service.” He committed himself 
to positive thinking and positive action. He began fasting a 
lot, meditating, praying and concentrating regularly, taking 
his jogging seriously and generally just putting out good 
energy. “About a month into this I remember saying, ‘O.K., 
Lord, I’m ready, lay it on me.’ And that week the Tofu Kit 
was born.
 “Inspiration: I had just received test results from a 
physical exam, saying I was in fi ne shape but my cholesterol 
was too high. That day, as I remember, I saw a copy of The 
Book of Tofu, by Bill Shurtleff and Akiko Aoyagi. It blew 
me wide open. I’d used tofu like any other good, miso-soup 
loving hippie, but hadn’t connected heavily with the bland, 
unappealing white cake. But the book gave marvelous ways 
to use this new-found ‘friendly’ food and pointed out how 
shifting from meat to tofu could have a direct effect, helping 
feed people elsewhere. Some 300 pages and 500 pages 
recipes later I came to the book’s last page, ‘Sending Tofu to 
the Four Directions,’ an inspirational page that said, ‘Do it!’ 
So I did.
 “Three of us were sitting around a wood stove in 
Sonoma County talking about tofu and tofu making, when 
the word ‘kit’ popped up. It rang the bell. I immediately 
began researching and developing the kit the very next day 
and have continued to work on it daily since then. This is my 
fi rst venture into the manufacturing world.
 “Connection: When the kit was about 3/4 of the way to 
market, Bill and Akiko arrived from Japan and Bill called 
me to say he’d heard from Westbrae Natural Foods that I 
was working on a tofu kit. I was really excited. He invited 
me to share food, fi lms, and tales of tofu with him and asked 
me to bring the kit. What a connection! That meeting, one of 
several, tuned up and accelerated the kit. We talked of and 
planned many projects together, and then around midnight 
on the fi rst of October [1976], I bid Bill and Akiko good-bye 
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as they began a four-month speaking tour. Bill left me with 
instructions to meet with The Farm Food Co. people in San 
Rafael, California, and to begin organizing a school to share 
the technology and equipment of small-shop tofu making 
with hundreds of people in this country who were waiting for 
it; I left him with 200 Tofu Kits and a sales rep. agreement. 
Orders started pouring in for Tofu Kits, but production 
wasn’t pouring out.”
 Larry moved from Occidental, California, to Corte 
Madera (P.O. Box 829), which was much closer to San 
Francisco. Describes expansion of production and designing 
a school, The Learning Tree, at the Farm Food Co. The term 
will be about 3 weeks long and enrollment limited to about 
10 students per term. The kit retails for $11.95. A photo 
shows Larry holding his Tofu Kit. Illustrations show: (1) 
The tofu kit. (2) A jar of soy beans, and a cake of tofu on a 
plate. (3) A small “Tofu School” building in a fi eld. Address: 
The Learning Tree, P.O. Box 829, Corte Madera, California 
94925.

2998. Holmes, Charlotte Van Gundy. 1978. Cooking 
for living. The art of healing. Sulfur Springs, Arkansas: 
Philadelphia Institute, Inc. 102 p. No index. 20 cm. [11* ref]
• Summary: The section titled “Soy beans” (p. 31-33) has 
the following contents: Introduction and list of different food 
products made from soy beans. Drying, freezing, canning, 
and tenderizing whole dry soybeans. How to make soybean 
milk: From beans, from soy fl our, how to use the residue 
[okara] left from making soy milk. Soy cheese (also called 
“vegetable cheese” or “tofu”): How to make soy cheese 
from soy milk, how to make soy cream, how to make soy 
mayonnaise.
 Also discusses: Homemade soy butter [soynut butter] (p. 
57-58). Entrees (p. 58-60): Soy bean loaf, Soy cheese patties, 
Soy loaf, Soy grits loaf, Peanut butter patties. Soy sauce and 
Sovex (p. 83).
 Note 1. The author’s father, Theodore Van Gundy, was 
a soyfoods pioneer in southern California. The fi rst printing 
of this book was in 1967, the second in 1970, and the third in 
1973.
 Note 2. On the cover is written (as if it were the title): 
Keys to Cooking for Living: Recipes and Menus.
 Note 3. With This book, Charlotte encloses a pamphlet 
about Sulphur Springs, Arkansas. It is a sort of spa where 
people go to use the not mineral waters to help them recover 
from certain kinds of illnesses. Address: M.D., P.O. Box 308, 
Sulphur Springs, Arkansas 71768.

2999. Farm (The). 1978. Farm report: The year of the 
soybean–1978 (Brochure). Summertown, Tennessee. 24 
panels. 43 cm. Blue ink on white paper.
• Summary: Contents: The community (history from San 
Francisco, California’s, Haight-Ashbury days; arrived in 
Tennessee in May 1971 with about 270 people). How we 

live. Right vocation. Farm Foods (“our food distributing 
soybean-oriented cottage industry.” Products {all vegetarian} 
include: whole and split soybeans, soy fl our, texturized 
vegetable protein, nigari for curding tofu, tofu and home tofu 
presses, and tempeh).
 The Farm Construction Co. Government. Financial 
statement. The Book Publishing Co. (in the last 5 years 
they have sold over 1 million books; half of these they 
have printed themselves). Media (telephone system, CB 
radio, video production crew, audio tapes, The Farm Band). 
Education. The Gate. How we really make it (“We try to 
be spiritual in everything we do”). Other Plenty centers 
(in Guatemala, South Bronx, Bangladesh). Quotation from 
Stephen (“I really know we are all One”). Plenty. The Planet. 
The Noble Bean [the soybean]. The midwives. Farm health. 
This brochure contains 27 wonderful blue-and-white photos. 
Address: 156 Drakes Lane, Summertown, Tennessee 38483. 
Phone: (615) 964-3584.

3000. Mortimer, Robert; Mortimer, Charles; Eberhardt, 
Suzanne; Mortimer, Mary Ellen. comp. and ed. 1978. The 
menu guide of Los Angeles. Pacifi c Palisades, California: 
Corm Enterprises. 191 p. Illust. No index. 28 cm.
• Summary: Contains copies of menus from Alice’s 
Restaurant (not vegetarian), The Golden Temple (Yogi 
Bhajan, vegetarian, 7910 W. 3rd St., Los Angeles), The 
Source (vegetarian, 8301 Sunset Blvd., Los Angeles), etc.
 The Source (p. 155-59): This attractive undated menu, 
handwritten in calligraphy with a decorative illustrated 
border, is from the famous vegetarian restaurant started in 
1969 by Jim Baker (Yahowa). Only two pages from the 
larger menu are shown: Breakfast (incl. Soy or whole wheat 
pancakes). Beverages (Large selection of juices squeezed 
to order, large or small, coffee, tea, milk). Juices (Fresh 
squeezed to your order, incl. Fruit smoothie, carrot, celery, 
lemon slush). Desserts (incl. Cheesecake, Ice cream, Coffee 
cooler, Date shake, Carrot cake, Rice pudding).
 Note: This menu may have been printed in 1969, when 
The Source Restaurant opened. The restaurant’s mystical 
name and symbol, with many esoteric signs, appears on p. 
158. Address: Pacifi c Palisades.

3001. Lai, H.M. 1978. Island of immortals: Chinese 
immigrants and the Angel Island Immigration Station. 
California History 57(1):88-103. See p. 96, 102. [59 ref]
• Summary: This issue (spring 1978) is a special issue titled 
“The Chinese in California.”
 Fermented bean curd is mentioned in two footnotes on 
page 102; both refer back to page 96.
 Footnote 40: Breakfast may include “dried bean sticks” 
[dried yuba sticks]. Dinner includes a main dish “plus one 
small dish. “The small dish could be salt fi sh, preserved 
olive, fermented bean curd, sweet pickles or plum sauce.”
 Note 1. Footnote 40 refers to a menu listed in Chinese 
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World, 28 Feb. 1910 for three meals served in one day at 
Angel Island. Complaints about food were common so the 
government agreed to have the food provided by private 
concessionaires–the fi rst one being a fi rm run by a Chinese 
man, Fong Wing (Kuang Zhujing) and his white partner. The 
dinner meal consisted of a main course plus one small dish–
as described above.
 Footnote 42. “... pork and mustard greens soup, 
fermented bean curd (Tues.); pork with greens, salt fi sh 
(Wed.); pork with dried bean sticks, plum sauce (Thurs.); 
pork and winter melon soup, bean curd with soy sauce 
(Fri.);...”
 Note 2. Footnote 42 mentions another menu provided 
by the white concessionaire who won the next bid. A similar 
menu was offered which also included fermented bean curd, 
plus dried yuba sticks and tofu. Address: Vice president and 
past president of the Chinese Historical Society of America 
in San Francisco and an instructor in Asian American Studies 
at the Univ. of California, Berkeley.

3002. Araki, Nancy K.; Horii, Jane M. 1978. Matsuri–
Festival: Japanese American celebrations and activities. San 
Francisco, California: Heian International Publishing Co. 
140 p. Illust. Index. 20 cm.
• Summary: Japanese words are used in this book whenever 
possible, followed by their translation into English.
 In the chapter titled Oshôgatsu (New Year’s) is a section 
on Mochi tsuki (pounding mochi) (p. 27). Freshly pounded 
mochi is delicious when eaten with a garnish of grated 
daikon (giant white radish) mixed with sesame seeds and soy 
sauce. It can also be seasoned with soy sauce and wrapped in 
nori, “or a mixture of sugar, salt and kinako (soybean fl our).
 In the same chapter is a recipe for Ozôni (traditional 
soup with mochi) (p. 46). One optional ingredient is “tofu 
(bean cake).” Address: San Francisco.

3003. Health Foods Retailing Merchandising Handbook. 
1978--. Serial/periodical. Published in New York, NY, by 
Syndicate Magazines, Inc. Frequency: Annual. Illust. 23 cm. 
*
• Summary: This is a directory of the health / natural food 
industry in the USA. Address: San Francisco, Chicago, New 
York.

3004. Shurtleff, Willam. 1978? La soja, esperanza mundial: 
Nuevos alimentos con modalidades muy antiguas [The 
soybean, hope for the world: New foods with ancient roots]. 
Chacra y Campo Moderno (Buenos Aires, Argentina). [8 ref. 
Spa]
• Summary: Discusses soy protein and world hunger, 
tofu, tempeh, and miso. Growth of the soybean industry 
worldwide. Address: P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-2991.

3005. Loma Linda Foods. 1978? Soyalac. Helpful 
information to those allergic to milk. Riverside, California. 
34 p. Undated. Illust. 18 cm.

• Summary: On the cover is a mother (with long brown 
hair) holding a child in a blue blanket against an orange-red 
background.
 Contents: Presented to. What is allergy? Asthma, eczema 
and colic. Soyalac: For infants, children and adults–milk free 
recipes for your pleasure. Four types of Soyalac are available 
(hypoallergenic, fi ber free): i-Soyalac Concentrated, Soyalac 
Concentrated, Soyalac Ready-to-Serve, and Soyalac Powder. 
Suggestions on infant feeding: Ready to serve, concentrated 
liquid. Baby’s birth record. Baby’s immunization record 
[against 10 diseases + Schick test]. Baby’s appointments for 
check-up. Growth record for. Beverages (each recipe in the 
recipes section calls for Soyalac). Hot breads. Main dishes. 
Soups, sauces and mayonnaise. Cookies. Desserts. Allergic 
foods checklist. Address: Riverside, California.

3006. Product Name:  Loma Linda Gravy Quick [Brown, 
Chicken Style, Country Style, Mushroom, Onion].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
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92515.
Date of Introduction:  1978?
Ingredients:  Brown: Enriched wheat fl our, salt, cottonseed 
oil, natural (vegetable) fl avors, soy fl our, onion powder, 
monosodium glutamate, caramel color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1990. Diet Manual, Including a Vegetarian 
Meal Plan. 7th ed. Appendix A.6-27. Soy fl our is typically 
about the fi fth ingredient in each fl avor of gravy.

3007. Griffi th Laboratories Inc. 1978? The Griffi th 
Laboratories story: A history of over 55 years of leadership, 
innovation and service to the food industry. 1415 West 37th 
Street, Chicago, IL 60609. 24 p. Undated. 28 cm. Catalog.
• Summary: A color illustration on the back cover shows the 
company’s newest plant, with 280,000 square feet of fl oor 
space, located at 12200 S. Central Ave., Alsip, Illinois 60658. 
The company has offi ces or branches in Chicago, Illinois; 
Remington, Indiana; Union, New Jersey; Lithonia, Georgia; 
Union City and Los Angeles, California. A map (p. 20) 
shows the locations of Griffi th’s 20 facilities worldwide.
 The company began in 1919 as a family business in one 
building in Chicago. Their early products were used mostly 
by the meat industry, and many meats are shown in this 
catalog. One early product was Griffi th’s Prague Powder, a 
meat curing product initially patented in the early 1930s.
 Products available now include: Vegamine (hydrolyzed 
plant proteins, which Griffi th has been producing for over 
30 years). Natural Smoke Flavor. Meat tenderizers. Soy-
based protein products include GL-301 (soluble soy protein 
concentrate). Patti-Pro (a granular or fi ne ground 70% 
soy protein concentrate of lower solubility than GL-301). 
Promate (an extruded textured 50% soy protein designed as a 
meat extender in ground meat products). Griffi th Structured 
Vegetable Protein (brand new). Address: Chicago, Illinois.

3008. Meals for Millions Foundation. 1978? Self-help for a 
hungry world. Santa Monica, California: MFM Foundation. 
8 p. Undated. 28 cm.
• Summary:  The front and back covers of this short report 
are goldenrod yellow. The back cover is blank. Across 
the top of the front cover is printed “Meals for Millions 
Foundation.” In the center is the logo of a plant growing out 
of mounded soil in a bowl which is half of a globe. Below 
that: “Self-help for a hungry world”–all in dark brown ink. 
The 4 pages between the covers are not numbered. The 
whole is held together by 4 staples.
 Contents: Introduction. Goal. Approach (“MFM focuses 
on self-help, to effect benefi cial change, as contrasted to a 
simple transfer of knowledge”). Programs (“MFM has two 
basic programs which support its development approach. 
They are: the Applied Nutrition Programs (ANP) and the 
Food and Nutrition Institute (FNI)”). Food and Nutrition 
Institute (Training, transfer of technology, resource center). 

Applied nutrition program (Technical support, material 
assistance, nutrition education).
 Program, technical and staff support (no numbers are 
given). Program criteria and development (“Before making 
a commitment to a program, MFM considers the following 
items.” Nine items are given, e.g., “2. Has a request 
for assistance been received by Meals for Millions?”). 
Financial support for programs (MFM does not charge 
for its services. The Foundation, of course, must pay its 
own staff and operational costs. Funds to cover these costs 
have traditionally come from these sources: 1. Individual 
donations {mail solicitations}. 2. Philanthropic foundations, 
churches, corporations. 3. Service clubs, special activities”).
 “The usual process followed by MFM for obtaining 
funds for projects is to develop a strategy between MFM 
and the institution or group requesting the program support. 
The funding strategy usually involves preparing a program 
document which can be submitted to a funding source.”
 Note: No names of people are mentioned in this 
document. MFM seems to be struggling to remake itself. 
In retrospect, the loss of Clifford Clinton (the founder) and 
Florence Rose (executive director), both in 1969, and the 
decreasing need for famine relief foods (MPF), seem to 
have been major blows for MFM that set it adrift, seeking a 
new direction. Address: Box 680, Santa Monica, California 
90406.
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3009. GOMF News (Oroville, California). 1979-1984. 
Serial/periodical. George Ohsawa Macrobiotic Foundation. 
Jan. 1979 to May 1984. Frequency: Monthly.
• Summary: Preceding title: The Macrobiotic. Succeeding 
title: Macrobiotics Today. Each issue is dated.

3010. Shurtleff, William. 1979. Notes on visit to The Farm 
tofu factory in San Francisco. Meeting with Robert Dolgin. 
Lafayette, California: New-Age Foods Study Center. 1 p. 
Jan. 22. Unpublished manuscript.
• Summary: Saw Sweco vibrating screen and Brown No. 
2203 extractor. Good wooden pressing box lids made of 
2 by 4 boards; invert box in water and cut tofu on lid. 
Weigh each cake, put dry into tubs, then run in water from 
fi lling machine. Improvise own sink on wheels, 4 by 5 
feet. Overfl ow holes 1 inch below rim. Address: Lafayette, 
California.

3011. Dwan, Lois. 1979. A pearl in downtown Burbank. Los 
Angeles Times. Jan. 28. p. K92.
• Summary: This is a restaurant review of Szechuan Garden, 
128 S. Burbank Blvd., Burbank, California. By the end of 
World War II, Chungking (the wartime capitol of China) 
offered some of the best food in the world–according to In 
Search of History, by Theodore H. White. Chefs from the 
great restaurants of every city and province fl ed to Chunking 
to display their mastery. And Chunking controls the entrance 
to Szechuan, an almost impenetrable fortress to the east. The 
largest and richest province in China, Szechuan is famous for 
its unique, hot and spicy cuisine. Szechuan Garden offer’s 
Buddha’s feast [Arhat’s Fast] which contains many delicate 
vegetables including “bok choy, tiny corn cobs, gingko nuts, 
snow peas, water chestnuts, bean curd skin [yuba] (as tender 
as an omelet).”

3012. Aihara, Herman. 1979. Macrobiotic lecture trip in 
Europe, 1978. GOMF News (Oroville, California). Jan. p. 1.
• Summary: “About 200 macrobiotic leaders from Europe 
and some from the United States gathered to honor Mrs. 
Lima Ohsawa and Shuzo Okada [of Muso]. The fi rst 
European Macrobiotic Congress was held during November 
at the Community Health Foundation in London. Having a 
restaurant, food shop and many lecture halls, this building 
served well for the meeting. Originally the Congress was 
scheduled for Ghent and the sudden change was diffi cult for 
them. However, the Congress was well organized.
 “I arrived in London from Los Angeles around 6 
o’clock in the morning. However, due to a deep fog over 
the airport, the plane did not land in London until 4 o’clock 
in the afternoon. Mr. K. Takaki greeted me at the airport 
and took me to his home. It was about 9 o’clock in the 
evening when Rosa Takaki and I arrived at the Congress. 
The meeting started with a meditation in memory of George 
Ohsawa whose picture was displayed on the wall. Michio 

Kushi gave the opening speech saying that a North American 
Macrobiotic Congress will be held in 1979, and will be 
followed by a Congress in South America, and then one in 
Asia.
 “The next day, I was asked to give a speech after Lima 
Ohsawa’s and Shuzo Okada’s speeches. I said: “’Michio 
Kushi will organize similar congresses in North America, 
South America and Asia. This is a great idea. Many will be 
stimulated and observe a macrobiotic diet. However, I see 
two diffi culties in this movement. One is a jealous mentality 
among leaders. A less popular leader will be jealous of 
another who is more popular. This jealousy will create 
emotional resentments and be a hazard to a peaceful mind. 
Even though one peaceful world is realized, if each one is 
not peaceful, how good is such a world.
 “’Another problem concerns food distribution. The 
macrobiotic movement is related to food–the special kinds of 
food which can not be bought at a regular market. Therefore, 
food distribution is one of the activities of macrobiotics as 
well as a source of income for some macrobiotics. Many 
macrobiotics as well as some non-macrobiotics perform the 
macrobiotic food businesses. Performing business can create 
a greedy mentality and an exclusive ego attitude which is 
not the character which macrobiotics aim to achieve. If 
this happens, resentment, gossiping, tricks, even arrogance 
will be observed among macrobiotic people. We have to 
be humble and refl ect more in order to succeed in such a 
movement.’
 “Amsterdam: On November 14 in the evening, I left 
London for Amsterdam with Ineke Niermeyer, who had been 
at Vega two years ago with her husband and two children. 
We took the train and then a boat to the Holland port. I was 
very hungry because I hadn’t eaten since morning except for 
a cup of miso soup. I went to the ship’s restaurant and ate a 
fi sh dinner. It was expensive, but very fresh and delicious. 
The sea was rough, but I slept well in the cabin.
 “The next morning early, we arrived at the port. The 
weather was nice, but chilly. Ineke had rice and miso soup, 
while I drank a cup of miso soup. We arrived at Amsterdam 
after a two hour ride on the train. The town was busy and 
active, and very clean. By street car, we went to Ineke’s 
apartment. Leaving my stuff there, we went to the East West 
Center which is within walking distance. The center, which 
was organized eight years ago by Adelbert Nelissen, is a 
big house facing a canal. It consists of a big lecture hall, an 
exercise hall, a food store, a printing room, a camera room, 
a dining room, several dormitories and Adelbert’s family 
room. They own eight stores, bakeries and the center house. 
They bake one ton of bread every day using fl our ground by 
windmill. It seems to me one of the best organized centers 
in Europe. Adelbert, a young Jewish fellow who started this 
two million dollar per year macrobiotic activity, lives at the 
center with his beautiful wife and two daughters in three 
rooms. He gave me a room in which to stay. When I was 
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introduced at the center, Abe Nakamura came from his home 
in Dusseldorf. He moved my suitcases to the center from 
Ineke’s apartment so that I could take a nap until 6 o’clock. 
Then, he took me to an authentically decorated Japanese 
restaurant. The food was very tasty, but very expensive when 
compared with Japanese restaurants in America. It seems to 
me that everything is expensive in Holland when compared 
to the cost of living in America.
 “I started the fi rst night lecture at 8 pm with about 70 
people attending. They were mostly between 20 and 30 
years old. I talked about how I met Ohsawa, and about my 
diffi culty with the Immigration Law and its cause. I fi nished 
around 10:30 pm.
 “On November 16, Abe took me to his home–a two hour 
drive. His business has been well established in Germany. 
However, he is loosing his customers to Michio’s students, 
who are opening several stores in the same town. Such things 
make him reluctant to help Michio. I see such mentality 
among the Japanese macrobiotic leaders in Europe. This 
problem relates to their living income; so, it is diffi cult to 
solve.
 “That night, I spoke about the macrobiotic diet, 
physiology, yin/yang principles, balancing sodium and 
potassium and balancing acid and alkaline.
 “On the 17th, I talked about balancing hormones, 
nervous systems and Selye’s stress theory, concluding 
that we will not have absolute peace of mind unless we 
reach complete gratitude, absolute faith in the Order of the 
Universe.
 “On the 18th, the meeting started in the morning. I 
talked about the spiralic concept of man. Real man is the 
whole universe. Macrobiotic means becoming such a person. 
During the afternoon, I taught Sotai exercise, which they 
enjoyed very much. Then I gave palm diagnosis of family 
and marriage, and palm reading. This created a strong 
curiosity–everyone came around me, asking me to read their 
palms.
 “In Holland, there is no Christmas ceremony, but there 
is the Santa Claus custom. He arrived in town that day 
and stays for a month giving many gifts to the children as 
he passes through the streets. Therefore, there was a big 
parade...” Address: 1544 Oak St., Oroville, California.

3013. Product Name:  Savory Baked Tofu (Vacuum 
Packed).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1979 January.
Ingredients:  Water, organically grown soybeans, soy sauce 
(water, soybeans, wheat, salt) spices, nigari (magnesium 
chloride).
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.

Nutrition:  Per 3.5 oz.: Calories 193, protein 23 gm, 
carbohydrate 5 gm, fat 9.
New Product–Documentation:  Label. 1981. 3.5 by 2 
inches. Self adhesive. Brown and silver on light green. 
7.5 oz. Label. 1979. 2 by 2 inches. Self adhesive. Mustard 
yellow on white. Back label. 3.75 by 2 inches. Self adhesive. 
Brown on white. “Savory Baked Tofu has a fl avor and 
consistency remarkably like that of smoked or seasoned ham. 
Enjoyed for centuries in Northern China, it is prepared by 
marinating pressed tofu in natural soy sauce and seasonings, 
then baking it to give a meaty texture and wonderful fl avor. 
The fi nished savory tofu is 23% protein, more than chicken 
or steak, and almost three times as much as regular tofu. One 
4 oz serving provides you with 27 gm of quality protein, 
nearly half your daily need with only 219 calories.
 “Savory baked tofu is ready to eat. Sliced or diced, it can 
be used in sandwiches, for hors d’oeuvres or in salads like 
ham, bacon, or cheese. It is also delicious in soup or with 
noodles. For outdoors, enjoy it from the package as a quick, 
high-protein snack. Our unique vacuum packaging allows 
savory baked tofu to remain fresh in the package over one 
week without refrigeration.
 “For more recipe ideas see The Book of Tofu by Shurtleff 
& Aoyagi (Autumn Press or Ballantine Books).” Ad in 
Whole Foods. 1979. Jan. p. 40. Poster. Color. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Vacuum packed tofu! Savory baked–Deep-fried cutlets.

3014. Product Name:  Soken Tamari Soy Sauce [Regular, or 
Gentle].
Manufacturer’s Name:  Soken Trading, Inc. (Importer). 
Made in Japan.
Manufacturer’s Address:  P.O. Box 1705, Sausalito, CA 
94965.
Date of Introduction:  1979 January.
Ingredients:  Soybeans, whole wheat, sea salt, water.
Wt/Vol., Packaging, Price:  Glass bottles.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Whole Foods. 1979. 
Jan. p. 24. “Soken tamari soy sauces.” Gentle tamari is 11% 
lower in sea salt. Ad in Whole Foods. 1980. March. “Soken 
tamari natural soy sauce.”
 Spot in NASFT Showcase (New York, NY). Dec. New 
packaging for both sizes (150 ml and 500 ml) of Gentle 
Tamari Soy Sauce. Ad in Natural Foods Merchandiser. 1988. 
Sept. p. 82. They now have three types of soy sauce: Natural, 
wheat free, and gentle. “Tamari” is written at the bottom of 
all three. Product with Label purchased at Open Sesame in 
Lafayette, California. 1991. Feb. 16. “Soken Gentle Tamari. 
Low Sodium Wheat Free Soy Sauce.” 5 oz (148 ml; Retails 
for 2.45) or 10 oz bottles. Red, blue, black, white, brown, 
yellow, green, and white. Woodblock print of a Japanese 
girl with folded arms in a kimono in front of traditional 
houses. “It’s naturally good. Since 1789. Ingredients: Whole 
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soybeans, well water, sea salt. Contains 81 mg of sodium per 
½ teaspoon serving (2.5 gm). Distributed by Sokensha Co. 
Ltd., P.O. Box 883033, San Francisco, CA 94188. Product 
of Japan. Refrigerate after opening. Soken Gentle Tamari 
is produced by the same time honored methods developed 
in Japan over centuries. It is brewed by the Kimbue Co., 
makers of fi ne soy sauce for over 200 years.”

3015. Morinaga Milk Industry, Ltd. 1979. Morinaga Ever-
Fresh Silken Tofu tastes as fresh as made this morning (Ad). 
Whole Foods (Berkeley, California) 2(1):35. Jan.
• Summary:  See next page. This full-page black-and-white 
ad shows a large photo of a package of this tofu. “Six month 
shelf life. No preservatives. No refrigeration.” Exclusive 
distributor is Mutual Trading Co., Inc., 431 Crocker St., Los 
Angeles, California 90013.
 Note: This is the earliest Morinaga tofu ad seen (March 
2013) in the United States. Address: Japan.

3016. Quong Hop & Co. 1979. Soy foods in San Francisco 
since 1906 (Ad). Whole Foods (Berkeley, California) 
2(1):40. Jan.
• Summary: This ¼-page black-and-white ad begins: “The 
traditional soy foods of China have been our family’s 
business now for three generations. Since 1906, when 
our doors fi rst opened in San Francisco’s Chinatown until 
today, we have built our business on a fi rm commitment 
to producing only the fi nest quality products for our 
customers.” Vacuum-packed tofu products include: Natural 
Nigari Tofu, Savory Baked Tofu, Fried Tofu Cutlets, and 
Tofu Burgers.
 This is the also earliest English-language document 
seen (April 2013) that contains the term “Fried Tofu Cutlets” 
(one of two documents). Address: 161 Beacon St., So. San 
Francisco, California 94080.

3017. [Shurtleff, William; Aoyagi, Akiko]. 1979. Soyfoods 
buyer’s guide [Tofu, tempeh and miso shops in the USA and 
Canada]. Whole Foods (Berkeley, California) 2(1):42-44. 
Jan.
• Summary: A listing of all companies in the USA and 
Canada, by food type, by state.
 Note: This is also the earliest English-language 
publication (one of two in this issue) seen with the term 
“Soyfoods” in the title. Shurtleff and Aoyagi compiled 
this list and gave Whole Foods permission to use it free of 
charge. Address: P.O. Box 234, Lafayette, California 94549.

3018. Product Name:  Vitasoy (Soymilk).
Manufacturer’s Name:  Vitasoy (USA) Inc. (Importer). 
Made in Hong Kong by Hong Kong Soya Bean Products Co. 
Ltd.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1979 January.

Wt/Vol., Packaging, Price:  250 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Winter. p. 56. “Vitasoy in America.” Shurtleff & Aoyagi. 
1984. Soymilk Industry & Market. p. 32-33, 43-44, 130-
53. “In January 1979 Yvonne and Irene Lo incorporated 
The Soya Bean Products Co., N.A. (SBPC) as a marketing 
company for HKSBP’s products in North America. They 
opened headquarters that month on Bush Street in San 
Francisco and began immediately to market and distribute 
plain and malted Vitasoy in Canada in 250 ml Tetra Brik 
Cartons. In February 1981 they introduced the same products 
to the USA, immediately after the U.S. Food and Drug 
Administration lifted its ban on aseptic Tetra Pak type 
cartons (because of a disproven concern over hydrogen 
peroxide residues from sterilization). Thereafter, many major 
Asian soymilk manufacturers also began to import soymilk 
to America.”

3019. Product Name:  Deep-Fried Tofu Cutlets (Vacuum 
Packed).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1979 January.
Ingredients:  Tofu, water, organically grown soybeans, 
pressed saffl ower oil, nigari (magnesium chloride).
Wt/Vol., Packaging, Price:  Vacuum-packed.
How Stored:  Refrigerated.
Nutrition:  Per 3.5 oz.: Calories 169, protein 18 gm, 
carbohydrate 3 gm, fat 10 gm.
New Product–Documentation:  Label. 1981. 3.5 by 2 
inches. Self adhesive. Maroon, silver, light blue. “Quong 
Hop & Co. since 1906. For sandwiches, soups & stews.” 
Label. 1980. 2 by 2 inches. Self adhesive. Maroon on white. 
Ad in Whole Foods. 1979. Jan. p. 40. “Vacuum packed tofu 
products.” Poster. Color. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Vacuum packed tofu! 
Savory baked–Deep-fried cutlets. Label. 1986? 5 by 3 
inches. Self adhesive. Reddish brown on beige. The Soy Deli 
brand. 7 oz. “High in complete protein. No cholesterol.”

3020. Product Name:  Tofu Burger (Vacuum Packed. 
Renamed New Leaf Tofu Burger by 1980).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1979 January.
Ingredients:  Nigari tofu, diced carrots, diced onions, 
sesame seeds, sunfl ower seeds, dried currants, saffl ower oil, 
sea salt, spices.
Wt/Vol., Packaging, Price:  100 gm vacuum pack patties. 
Retails for $2.59/lb.
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How Stored:  Refrigerated.
Nutrition:  Per pattie: 8.5 gm protein, 107 calories.
New Product–Documentation:  Label. 1981. 4 inch 
diameter. Self adhesive. Red, mustard on white. “Heat & 
Serve!” Ad in Whole Foods. 1979. Jan. p. 40. Recipe given 
by Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p. 
182. Poster. 1982. Color. “Tofu Burgers Bring Tofu West, in 
its Most Delicious Form Ever.” Vacuum packed.

3021. Aklan, Niki. 1979. The sacred soybean. University 
of Calif. Cooperative Extension, Tulare County. 28 p. Jan. 
Illust. 22 cm.
• Summary: Contents: Introduction. Nutrition information. 
Dried soybeans. Soybean sprouts. Soybean curd. Soy fl our 
in baked products. Textured soy products. Contains many 
recipes. Address: California.

3022. GOMF News (Oroville, California). 1979. Tamari 
quality. Jan. p. 4.
• Summary: “It has come to our attention that some Tamari 
is of better quality than others. While we suggest using 
Lima Soy Sauce, we would also like to give you the means 
by which to test any Soy Sauce (Tamari) that you purchase 
to tell if it is of good quality, or if it has chemicals and/or 
preservatives added.
 “Quality Test: To a glass of cold water, add a drop 
of Tamari. If it sinks slowly, this means that it is of good 
quality. If it spreads immediately, then the quality is not so 
good.
 “Chemicals Test: To a glass of hot bancha tea, drop ½ 
tsp. of soy sauce and mix well. If the tea turns a light brown 
color, the soy sauce is alright. If it turns black, however, this 
implies the addition of chemicals.
 “Preservatives Test: If after three months in hot weather 
or one year in a milder climate, no white foam has appeared, 
this is a sign that preservatives have been added. To keep 
white foam from forming, shake the soy sauce everyday 
after opening and exposing to air.” Address: 1544 Oak St., 
Oroville, California.

3023. New-age Foods Study Center. 1979. About the New-
age Foods Study Center (Leafl et). Lafayette, California, and 
Tokyo, Japan. 2 p. Jan.
• Summary: Describes the Center’s activities and positions 
concerning: world hunger, soyfoods, meatless diets, 
commercial soyfood production, lecture demonstrations, 
catalog, study centers, new lifestyles. Address: P.O. Box 234, 
Lafayette, California 94549, and 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan.

3024. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tofu: Food for mankind. Condensed and revised. New York, 
NY: Ballantine Books. A division of Random House, Inc. xii 
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. 

[60 ref]
• Summary: This book has been extensively revised 
and updated. Many names of Japanese tofu have been 
Americanized. Contents: Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started: 
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6. 
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & fi rm tofu. 
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu 
burgers & treasure balls (tofu treasure balls, p. 269), and 
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12. 
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented 
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B. 
Tofu shops and soy dairies in the West. C. Varieties of tofu in 
East Asia. D. Table of equivalents. Bibliography. Glossary. 
Contains 250 recipes and 100 illustrations. Price: $2.95.
 This new edition features: (1) New recipes: Over fi fty 
new American-style tofu recipes including Creamy Tofu 
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg 
Salad, and the like. The key to the book is an updated list of 
favorite tofu recipes plus suggestions for incorporating them 
into a weekly menu (p. 56). (2) New sections: An extensive 
new introduction to Soy Protein Foods (p. 66), dairylike 
products made from tofu (p. 150), dairylike products made 
from soymilk (p. 302) including soymilk yogurt (fermented), 
ice cream, kefi r, mayonnaise, whipped cream, popsicles, 
buttermilk, and soy shakes. (3) New chapters: Fermented 
Tofu and Varieties of Tofu in East Asia. (4) New basic 
methodologies: The key recipes for homemade tofu and 
homemade soymilk have been simplifi ed and improved. 
(5) Updates: A complete listing of the 120 tofu shops and 
soy dairies now operating in the West; over 60 Caucasian-
run shops have opened in the past two years. (6) New 
Americanized tofu names: Including deep-fried tofu burgers, 
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried 
tofu puffs, silken tofu, wine fermented tofu, and fresh soy 
puree. A major goal of this book is to coin English names 
for tofu products that will catch on and come to be used in 
labeling commercial products, in cookbooks, etc. (7) No 
sugar.
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu 
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers” 
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu 
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269, 
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu 
pouches” (p. v, to refer to aburagé).
 Page 110: “In Japan, tofu is also called momen-
goshi (‘cotton-fi ltered’) to distinguish it from its popular 
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the 
earliest English-language document seen (April 2013) that 
uses the term “silken tofu.”
 Note 5. This is the 2nd earliest English-language 
document seen (Oct. 2011) that contains the term “Wine-



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1038

© Copyright Soyinfo Center 2021

fermented tofu” (p. 361).
 In Jan. 1988 a new printing (but not a new edition) of 
this book (the 13th), slightly revised, appeared. It had a new 
cover and many new small illustrations. The subtitle was 
“Protein Source of the Future–Now!” The heading: “The 
World’s Bestselling Book on Tofu.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

3025. Westbrae Natural Foods. 1979. We believe if you’ve 
seen one health food nut you haven’t seen them all (Ad). 
Whole Foods (Berkeley, California) 2(1):8. Jan.
• Summary: In this full-page color ad, a large photo with 
diagram shows ten different types of Westbrae’s nuts, seeds, 
dried fruits and trail mixes, including Tamari cashews, 
Deluxe tamari nut mix, Tamari almonds, Tamari sunfl ower 
seeds, Tamari nutroaster’s mix, Chisholm trail mix, and 
Jubilee trail mix. “For more information write Westbrae, P.O. 
Box 8611, Emeryville, California 94662. All Tamari roasted 
nuts and trail mixes are available in bulk and a select few in 
two or ten ounce Panda packages.” Address: P.O. Box 8611, 
Emeryville, CA 94662.

3026. Soken Trading, Inc. 1979. Soken tamari soy sauces 
(Ad). Whole Foods (Berkeley, California) 2(1):24. Jan.
• Summary: This half-page black-and-white ad shows three 
bottles of tamari soy sauce, including Regular Tamari, Gentle 
Tamari (which is 11% lower in salt), and tamari from a 
dispenser. The Soken-sha logo appears. Address: P.O. Box 
1705, Sausalito, California 94965. Phone: (415) 332-2313.

3027. Whole Foods (Berkeley, California). 1979. Do 
soyfoods stunt your growth? 2(1):34. Jan.
• Summary: Uses scientifi c studies to debunk myths about 
“antinutritional elements” in soybeans, including trypsin 
inhibitors and hemagglutinins. Also discusses denaturation of 
soy protein during heating, and its improved digestibility.

3028. Tumaro’s Natural Foods. 1979. Delicious! Protein-rich 
vegetarian entrees (Ad). Whole Foods (Berkeley, California) 
2(1):48. Jan.
• Summary: This 1/8-page black-and-white ad states that 
Tumaro’s makes and sells tamales, burritos, sprout & tofu 
pies, pizzas, empanadas, and enchiladas. Address: 5300 
Santa Monica Blvd., Los Angeles, California 90029. Phone: 
(213) 464-6317.

3029. Whole Foods (Berkeley, California). 1979. The 
soyfoods revolution. 2(1):22-47. Jan. Illust. 28 cm. [3 ref]
• Summary: This is the cover story. Contains numerous 
articles, each cited separately.
 Note 1. The word “soyfoods” appears on the cover of 
the magazine–the fi rst such appearance.
 Note 2. This is also the earliest English-language 

publication seen (Sept. 2011) with the word “soyfoods” in 
the title (one of two in this issue).

3030. Product Name:  Kikkoman Japanese Style Steak 
Sauce, Sweet & Sour Sauce.
Manufacturer’s Name:  Kikkoman Foods.
Manufacturer’s Address:  California.
Date of Introduction:  1979 January.
Ingredients:  Incl. soy sauce.
Wt/Vol., Packaging, Price:  Steak: 12 oz. bottle retails for 
$0.79. Sweet & Sour: 9½ oz bottle retails for $0.69.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Product 
Development. 1979. “Oriental sauces thrive on ethnic food 
boom.” July. p. 58. A photo shows the two products. It is not 
clear whether the soy sauce used in the two products is made 
by Kikkoman in Japan or in Walworth, Wisconsin.

3031. Shurtleff, William. 1979. Protein source for the future. 
Cosmos (NSW, Australia) 6(6):1, 4-5. Jan.
• Summary: Gives ten reasons why soybeans will be the 
protein source of the future: 1. Optimum land utilization. 2. 
Lowest cost protein. 3. High nutritional value. 4. Time tested. 
5. Remarkably versatile. 6. Appropriate technology. 7. New 
dairylike products. 8. Hardy and adaptive. 9. Free nitrogen 
fertilizer. 10. Energy and resource effi cient. “All of these 
ten factors work together synergistically, reinforcing one 
another, to give added weight to the prediction that soybeans 
will be a key protein source for the future on plant earth.”
 Note: This information was published in July 1979 
in The Book of Tempeh (p. 21-24). Address: Lafayette, 
California.

3032. Sterner, Hank. 1979. Panel presentation: 
Characteristics of LEC’s and manufacturing experiences. 
LEC Report No. 7. p. 163-64. D.E. Wilson, ed. Low-
Cost Extrusion Cookers: Second International Workshop 
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical 
Engineering, Colorado State Univ.). Held in Dar es Salaam, 
Tanzania.
• Summary: “During 1975, while on the staff of Meals for 
Millions Foundation (MFM), I was assigned to develop a 
low-cost extruder cooker for the production of structured 
vegetable protein (SVP). Other imposed design objectives 
were that the machine could be manufactured and repaired in 
developing countries. The fi rst was built in MFM’s machine 
shop which was equipped with a Bridgeport milling machine, 
an engine lathe and a welder. Automobile parts, available the 
world over, were used in the power train. The fi rst attempt 
at dissemination of this technology took place in Korea at 
the Korean Institute of Science and Technology (KIST). 
Performance of this machine is reported in other papers.”
 An illustration (line drawing) shows AEMC’s Model 
303 extrusion cooker with feeder and cut-off. Address: 
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Appropriate Engineering and Manufacturing Co., Corona, 
California.

3033. Bray, Walter J. 1979. The Wonseong County, Korea 
Project. LEC Report No. 7. p. 107-09. D.E. Wilson, ed. Low-
Cost Extrusion Cookers: Second International Workshop 
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical 
Engineering, Colorado State Univ.). Held in Dar es Salaam, 
Tanzania.
• Summary: In the early 1970s existing extruders presented 
a number of problems. So “by 1974 Meals for Millions had 
initiated work on an extruder of its own.
 “A grant from U.S. AID in the following year made 
possible comprehensive design and development work, and a 
prototype unit was ready by 1976. This machine and its later 
developments are described in the paper by H. Sterner.
 “At this time the Foundation was active in Korea and 
Ecuador and was planning to use extrusion cooking in 
projects in both countries. The potential for this type of 
cooking seemed particularly high in Ecuador, since the use 
of soy to enrich foods was a logical extension of an existing 
project to teach farmers to raise soybeans.
 “An extruded mixture of soy and rice was developed as 
the base for a strawberry fl avored drink.” Unfortunately the 
project was terminated in mid-1977.”
 “Meanwhile, plans were developing for a project in 
Korea. It was now decided to make and market highly-
nutritious low-cost extruded foods, starting with snack foods 
and progressing to weaning foods and powdered food bases. 
These activities were to be focused on Wonseong County, 
a rural area about 100 km east of the capital [Seoul], with a 
specifi c target of nutritionally at-risk groups, such as infants, 
young children, pregnant and lactating women–about 10,000 
people in all.
 “The main objective of the project was to fi nd ways 
to induce the poorer at-risk members of the community 
to purchase and consume highly nutritious foods.” Three 
secondary objectives are listed.
 “The Wonseong County was from the very beginning 
a joint effort involving Meals for Millions, the Korean 
Institute of Science and Technology (KIST), ASI” (a leading 
market and research fi rm), and nutritionists from the Korea 
University and the Korean Government. “I will explain this 
project and its status by reviewing the work done by each of 
these groups.
 Tables show: (1) Composition of snack food products 
(18% protein; containing 68% corn and 20% defatted soy 
fl our). (2) Product raw material cost ($0.90 per kg). (3) 
Product selling cost: $2.31 per kg or $0.09 per 40-gm bag–
incl. 39% raw materials, 22% manufacturing expenses, 
15% administrative expenses, 15% sales expenses (incl. 
packaging), 10% Value Added Tax (VAT) 9%.
 Figures show: (1) Flow chart for the production of HN/
LC foods. (2) Organizational chart. Address: PhD, Meals for 

Millions Foundation, Santa Monica, California.

3034. Worker, George F., Jr. 1979. Soybean performance trial 
at Imperial Valley Field Station in 1978. Agronomy Progress 
Report, Agricultural Experiment Station, University. of Calif, 
Davis No. 97. Feb. 1.
• Summary: “Soybeans had been grown in the Imperial 
Valley as an experimental crop in the late 1950s and early 
60s. The fi rst commercial soybeans were planted in 1954 
when 643 net acres were harvested of a shatter-resistant 
soybean with production ranging from 186 pounds (3.1 bu.) 
per acre on 50 acres to 1,404 pounds (23.4 bu.) per acre on 
40 acres.
 “In 1978 the commercial soybean acreage was estimated 
at 3,000 acres following wheat and barley as a second crop, 
with production ranging from 600 pounds (10 bu.) to 2,880 
pounds (48 bu.) per acre, an estimated valley average of 
1,860 pounds (31 bu.). These plantings were due to the 
release of a better adapted variety (Rillito), as a double crop, 
and an excellent price. The estimate in 1979, depending upon 
price at planting and market futures, ranges from 15,000 to 
30,000 acres. If soybeans are to become successful, it will be 
as a double-crop with minimum production costs.” Address: 
Specialist in Agronomy, Univ. of California, Imperial Valley 
Field Station, El Centro, CA 92243.

3035. Claiborne, Craig. 1979. Q & A: (Includes a question 
on tofu). New York Times. Feb. 14. p. C4. [1 ref]
• Summary: Question: “In this day and age when everyone 
is talking and, apparently, cooking Chinese, there are many 
recipes that call for bean curd or tofu. Is it possible to make 
this at home? Is there a book with instructions for making 
it?”
 Answer: “The best, and I believe the only, book on the 
preparation of bean curd or tofu is ‘The Book of Tofu, Food 
for Mankind,’ by William Shurtleff and Akiko Aoyagi. It 
contains 500 recipes using bean curd, plus instructions for 
making it yourself. The publisher is Autumn Press, P.O. Box 
469, Soquel, California 95073. I believe the book is available 
in many major bookstores.” Address: Food Editor, New York 
Times.

3036. GOMF News (Oroville, California). 1979. Nigari/tofu. 
Feb. p. 3.
• Summary: “Nigari is extracted from seawater and used as 
a solidifi er in the tofu-making, process; Traditionally, either 
seawater or natural nigari was used to solidify tofu. Today, 
the refi ned forms of nigari, magnesium chloride or calcium 
chloride, are used extensively by commercial concerns and 
private persons, Food-grade natural nigari is available both 
in liquid and solid form. For a detailed discussion of nigari 
and tofu-making, see The Book of Tofu by William Shurtleff 
and Akiko Aoyagi and/or Soybean Diet by Herman and 
Cornellia Aihara.
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 “Since many people use the solid form of nigari to 
make tofu, Corneliasan wishes to make the following 
recommendation. Much of the nigari sold in the United 
States comes from China and contains a certain amount 
of dust which is detrimental to one’s kidneys. To get rid 
of the dust, soak the amount of nigari needed overnight in 
some water. The nigari will combine with the water and the 
dust will settle to the bottom. Use the nigari water as the 
solidifi er, discarding the dust. Even if the nigari contains no 
dust, the soaking procedure should not harm it.” Address: 
1544 Oak St., Oroville, California.

3037. Organic Gardening. 1979. Questions and answers, 
food and nutrition: Sprouting soybeans. 26(2):152. Feb.
• Summary: Jackie Hale of Vista, California, tried to sprout 
soybeans as Organic Gardening suggested in November, 
but they failed. The magazine offers these tips: Be sure your 
soybeans are fresh. Remove any broken or discolored beans 
after the initial soaking. Sprout them in a colander covered 
with a loose textured towel to allow oxygen to enter. Rinse 
the soybeans several times each day, and be sure not to 
let them dry out. “Soybeans will begin to sprout the third 
day, and should be ready on the fi fth. Refrigerate and use 
quickly–they’ll brown and ferment with age.”

3038. Natural Foods Merchandiser. 1979--. Serial/periodical. 
Hope, Pennsylvania. Doug and Karen Green. Bob White. 
Frequency: Monthly.
• Summary: Founded by Doug & Karen Greene. First issue 
was Feb. 1979. This colorful, large-format magazine (11 by 
15 inches) has played an increasingly important role in the 
growth of the natural and health food industries.
 Murray, Frank; Tarr, Jon. 1984. More than one 
slingshot: How the health food industry is changing America.
See p. 54-55. This trade magazine, in its fourth year, is 
headquartered in New Hope, Pennsylvania. Publisher is Bob 
White, publication director is Doug Greene and editorial 
director is Karen Greene. Steve Blount is the editor.”
 In 1989 it was moved from South Main St., New Hope, 
Pennsylvania 18938, to 1301 Spruce St., Boulder, Colorado 
80302.
 The company that owns that magazine, New Hope 
Communications, has also organized the Natural Foods 
Expo, the leading industry exposition, which is held twice 
a year. In April it is held at Anaheim, California, and in 
September on the East Coast (Baltimore, Philadelphia, etc.).
 During 1992 the total number of copies printed averaged 
13,191 and the paid and/or requested circulation averaged 
11,989 (NFM, Dec. 1992, p. 53). During 1995 these fi gures 
increased to 14,573 and 13,501 respectively (NFM, Dec. 
1995, p. 66). Address: Hope, Pennsylvania.

3039. Morning Star Laboratories, Inc. 1979. Nutritional 
analysis of Hatcho miso, and “Promiso #2.” Vernon, 

California. 3 p. 28 cm.
• Summary: This analysis was conducted for Proteus 
Corporation, 1242 Glen Ave., Berkeley, California 94708. 
Hatcho miso was found to contains: Moisture 43.9%. Protein 
21.06%. Fat 8.46%. Fiber 6.9%. Ash 12.91%. Carbohydrates 
6.77%. Calories per 100 grams 187. Vitamin B-12 0.1 
micrograms per 100 gm. Signed James A. Laubscher.
 A similar but more detailed analysis (dated 9 March 
1979) is given for “Promiso #2,” which is probably a mixture 
of spirulina and Hatcho miso. This analysis includes the 
content of all amino acids (aminogram), bacterial counts, the 
salt content (7.57%), and the fatty acid profi le. Address: 2800 
Jewel Ave., Vernon, California 90058. Phone: (213) 582-
0981.

3040. Westbrae Natural Foods. 1979. Price list [Catalog]: 
February 1979. Emeryville, California: Westbrae. 35 p. 22 by 
28 cm.
• Summary: On the cover are yellow and light green 
Japanese plum blossom crests against a green background. 
New products (written in all capital letters): Kelp (powder 
and granules). Traditional (true) tamari–wheat free. Mu 
tea. Address: P.O. Box 8711, Emeryville, California 94662. 
Phone: (415) 658-7518 (orders).

3041. Godfrey, Bronwen. 1979. Re: Protein, essential amino 
acids, calories, nutritional defi ciencies, NPU, soyfoods, and 
vegan diets. Letter to William Shurtleff at New-Age Foods 
Study Center, March 7. 3 p. Typed, with signature.
• Summary: Bron is a registered nurse (RN) and one of the 
authors of the popular book Laurel’s Kitchen (Oct. 1976); she 
wrote the section on nutrition.
 “We all enjoyed your visit [to Ramagiri on 27 Feb. 
1979] immensely, especially that we are able to share with 
you our food and our friends and also exchange thoughts and 
ideas.
 “Since you were here I have been thinking about your 
questions and your work. Here are a few ideas I’ve had about 
things our conversation touched on–I hope they aren’t too 
disconnected.
 “About protein, calories and nutritional defi ciencies: It 
is important to consider protein in the context of the whole 
diet. The amount of calories is especially signifi cant, as 
calories spare protein for its body building functions. To 
me the beauty of grains is that they provide carbohydrate 
calories for energy and protein calories for tissue repair in 
approximately the proportion the adult body requires. Of 
course, supplemental legumes are also necessary to improve 
the quality of the protein and to add vitamins and minerals.
 “You have probably heard that in severe malnutrition 
and starvation the single most important deprivation is 
calories. The result is multiple defi ciency syndromes–
everything is inadequate.”
 “In the United States there is an interesting example 
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of protein defi ciency among women who are on reducing 
diets–diets restricted in calories. Have you heard of the 
grapefruit and cottage cheese diet? The essential amino acid 
requirement is met, but the total protein requirement is not. 
An adult who eats protein foods of good quality can fall 
short in this way.
 “Another thing to keep in mind about protein is that 
many of the scarcer nutrients follow its distribution in 
nature–vitamin B12, iron and zinc, for example. So one of 
the most important effects of emphasizing protein in the 
diet is to increase the amount of other nutrients. It is much 
easier for people to relate to protein than to all of those other 
complicated things.”
 “About NPU:
 “I went to try to outline a little more clearly for you why 
I didn’t bring out the concept of NPU in our protein chapter. 
The fi rst point is that the RDA is set taking into account 
the protein quality of most diets, including a reasonably 
well-mixed all-plant diet. If you meet your total protein 
requirement there is no need to know how much ‘usable 
protein’ is in any mixture you eat.
 “Now Lappé subtracts the adjustment for protein quality 
from the RDA (p. 76 revised ed. Diet for a Small Planet). 
She then asks you to use her fi gures for the protein content of 
foods which have the unusable? grams of protein subtracted.
 “To me this obscures the main point, which is that a 
food’s NPU changes the minute another protein is added. 
Since almost all whole foods have at least a little protein in 
them, it would be impossible to know the NPU of all the 
various mixtures you eat.
 “Naturally we didn’t want to write about the 
defi ciencies of Lappés presentation. We did want to make 
our presentation as clear and practical as possible. NPU is 
basically a laboratory measurement of the protein quality of 
single foods or combinations of two or three foods. Since 
Lappé has confused the use of NPU, it was much easier for 
us to present the concept of protein quality without NPU. 
And while the terms ‘complete’ and ‘ideal’ have no place in 
scientifi c language, they help people like Laurel and Carol 
grasp the concept much more directly than NPU.
 “About soyfoods:
 “The soybean not only has the best quality protein found 
in the plant kingdom, it also contains generous quantities of 
not only protein, but vitamins and minerals as well. Since it 
is not easy to use soybeans in their whole, cooked form, your 
contribution is very special.
 “I’m sure you are aware of this, but I think it is 
important not to forget that at each remove from the whole 
soybeans nutrients are lost. Because soybeans are such an 
incredible food, they can be ‘separated’ several stages and 
still be quite worthwhile. Nevertheless, B vitamins and trace 
minerals are one of the virtues of legumes, and I suspect that 
in making tofu a lot of the water-soluble B vitamins go with 
the whey.

 “Traditional diets have evolved over time so that all 
their components fi t together. When you start mixing the 
traditions, you have to be careful. For example, if the 
traditional nigari is not used to curdle tofu and the tofu is 
used as a dairy substitute, the diet may become calcium 
defi cient–I know it isn’t quite this clear-cut.
 “It seems to me that in the U.S. the people who have 
the most to gain from soyfoods are children and pregnant 
women. What works for Buddhists monks or even 
lactovegetarian Trappist monks is not good enough for them. 
You might do a book, for example, on soyfoods for children. 
Their needs are special, they have defi nite preferences, and 
both these change as they grow.
 “About vegans:
 “I believe that people like you and me have a unique 
responsibility to the vegans. They eat our diet in its extreme 
form and they are much more likely to hear us and listen to 
us than to anyone else.
 “You asked me if I had seen vitamin B12 defi ciency. 
Well there is a steady trickle in the literature of vegan-related 
problems, so I am enclosing 2 articles for you that appeared 
last month. In relation to vegans and those articles, please see 
the footnote to our soymilk on p. 463 hardcover.
 “The bacteria-produced vitamin B12 in tempeh is a 
marvelous discovery. Making available a reliable way of 
using the culture should be a high priority. Are the Farm 
people working on this? I know it isn’t a simple project.
 “Another issue which becomes more of an issue as 
animal foods are decreased in the diet is phytates. Phytic acid 
binds minerals, and it is found in the outer portion of grains, 
legumes, seeds, etc. As we explain, the leavening process 
can liberate minerals from phytic acid. So can cooking your 
grains by starting them in cold water and bringing up the 
temperature slowly. I doubt if this is 100% effective, but it 
probably helps.
 “Again, throughout the history of the literature there 
have been reports of mineral defi ciencies in people eating 
grain-centered diets. The study of mineral nutrition is 
expanding rapidly right now, and we can watch for the 
developments which apply to us.
 “Enough nutrition. Sunday Carol and I tried making 
soymilk in our bread-machine grinder. The grinder didn’t 
grind fi nely enough, so the milk was very thin. However, it 
was easier to maintain the temperature than with the blender.
 “It is much easier to sell the okara to our cooks now that 
it is ‘okara’ instead of ‘soy pulp’!
 Please keep in touch, it is great to have new friends. 
Everyone here sends you their warmest regards, Bron
 “Larry [Needleman] was in class last night and brought 
us your packet and kind letter. We are really looking forward 
to using the pressing bags, and will enjoy all the articles too.” 
Address: Blue Mountain Center of Meditation (Ramagiri), 
Box 477, Petaluma, California 94952. Phone: 707-878-2395.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1042

© Copyright Soyinfo Center 2021

3042. Rockland, Louis B.; Nishi, Susan K. 1979. Tropical 
grain legumes. In: G.E. Inglett and G. Charalambous, eds. 
1979. Tropical Foods: Chemistry and Nutrition. Vol. 1. New 
York: Academic Press. x + 701 p. See p. 547-74. [31 ref]
• Summary: Soybeans are one of the grain legumes 
discussed. In 1975, world production of pulses, soybeans 
and peanuts totaled about only 133 million metric tons 
(tonnes) containing 40 million tonnes of protein, compared 
to more than one billion tons of wheat, rice and corn, which 
contained 90 million tonnes of protein. However the legumes 
produced about 2.7 million tonnes of the essential amino acid 
lysine compared to only 2.5 million tonnes obtained from 
cereal grains. Lysine is the principal defi ciency in most plant 
proteins. Address: Western Regional Research Center, SEA-
AR, USDA, Berkeley, California 94710.

3043. Meals for Millions Foundation. 1979. Annual report 
1978: A commitment to self-help for a hungry world. Santa 
Monica, California: MFM Foundation. 12 panels. Back to 
back. Each panel 22 x 9.5 cm.
• Summary: Submitted by Peter J. Davies, President; he 
works at the New York offi ce. Hugh J. Roberts, Ph.D., is 
vice president for program. Alfred C. Bartholomew, D.D., 
Ph.D., is chairperson, board of trustees. On the cover, 
printed with red and black ink on white paper, is a photo of 
a Latin American man standing behind his wife against a 
black background. Contents: Message from the president. 
Highlights of 1978. Financial highlights of 1978 (“To fund 
its expanding programs, MFM’s income broke the $1 million 
barrier in 1978. General support from the public continued 
to be the backbone. Generous grants were received from the 
U.S. Agency for International Development (A.I.D.),...”).
 “As we went to press [March 1979] the MFM Board of 
Trustees approved our becoming successor to the American 
Freedom from Hunger Foundation and changing our name to 
Meals for Millions / Freedom from Hunger Foundation.”
 Contributions made to Meals for Millions are tax 
deductible. It is a 501(c)(3) corporation. Los Angeles Social 
Service Permit #2108.
 Statement of income and expenses. Where the money 
comes from. Where the money goes (Programs and services 
77.3%). Board of trustees. National committee of sponsors. 
Meals for Millions / Freedom from Hunger Foundation 
(offi cers and addresses).
 Technical and material assistance: Ecuador, Honduras, 
the Caribbean (Jamaica), Korea, Philippines. Transfer 
of technology. Village Texturizers are being fi eld tested 
in Colombia, Ghana, India, Jamaica, the Philippines, 
Samoa, and Trinidad. India: SPRA in Bareilly, Uttar 
Pradesh. Multi-Purpose Food (sent to Brazil and Haiti; no 
statistics are given). Nutrition education: U.S. Southwest, 
Papago Indians, Child and Youth Nutrition Education, 
Urban Community Gardens & Self-Care Health Program, 
Healthy Lifestyle for Seniors. Food and Nutrition Institute. 

Research and Development. Contains 10 photos without 
captions, one showing a Village Texturizer at work. Address: 
1800 Olympic Boulevard (P.O. Box 680), Santa Monica, 
California 90406. Phone: (213) 829-5337.
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3044. Rackis, J.J.; McGee, J.E.; Gumbmann, M.R.; Booth, 
A.N. 1979. Effects of soy proteins containing trypsin 
inhibitors in long term feeding studies in rats. J. of the 
American Oil Chemists’ Society 56(3):162-68. March. [19 
ref]
• Summary: Contents: Abstract. Introduction. Experimental 
procedures: Materials and methods (soy protein products, 
rat bioassay, pathology studies). Results: Reversibility 
of pancreatic hypertrophy, biological threshold levels of 
TI in long term feeding, long term feeding of soy fl our, 
concentrate, and isolate, identifi cation of the growth factor in 
reformulated soy diets. Discussion.
 Describes the fi rst long-term animal feeding studies with 
commercial soy protein products. “Pancreatic hypertrophy 
that occurs in rats fed raw soy fl our containing about 1200 
mg tripsin [sic, trypsin] inhibitor (TI)/100g diet was reversed 
by switching the rats to control diets or to diets containing 
30% toasted defatted soy fl our. No pancreatic hypertrophy 
occurs in rats fed commercial, edible grade soy fl ours, 
concentrate or isolate from time of weaning to adulthood 
(ca. 300 days). TI content of the soy diets ranged from 
178-420 mg/100 g. Except for pancreas enlargement in rats 
fed raw soy fl our, gross and microscopic examination of 
pancreata revealed no abnormalities. The gross appearance 
of heart, kidney, spleen, and liver was normal. Soy fl our, 
protein concentrate, and protein isolate in a formulated corn-
soy diet provided optimum growth and maintained body 
weight only if supplemented with vitamin B-12 in long term 
feeding studies with rats... Supplementation of the soy diets 
with vitamin B-12 stimulated growth to the greatest extent, 
calcium pantothenate or ribofl avin had an intermediate 
effect, other vitamins had little or no effect; whereas a 
complete mineral mix was detrimental... The dietary protein 
level in these diets was 20%, with casein or soy protein 
representing 75% of total protein.” Address: 1-2. NRRC, 
Peoria, Illinois; 3-4. Western Regional Research Center, 
Agricultural Research, SEA/USDA, Berkeley, California.

3045. Goldby, Steven. 1979. The future of engineered foods. 
Food Engineering 51(3):ef-28. March.
• Summary: Most engineered foods are made from or with 
soy protein, because soy protein is low in cost, nutritious, 
and has good functional characteristics.
 In 1972 sales of engineered foods were estimated at 
$24 million. By 1975 they had risen to $45 million, and in 
1980 they are forecast to reach $161 million. “Certainly, this 
fi eld of engineered products contains the potential to solve 
much of the world’s protein and food shortages.” Address: 
President, Dynapol, Palo Alto, California.

3046. Silver, James. 1979. Re: Arrowhead Mills’ soy fl akes. 
Letter to William Shurtleff at New-Age Foods Study Center, 
April 3–in reply to inquiry. 1 p. Typed, with signature on 

letterhead.
• Summary: “Dear Bill–Thanks for your letter. I have 
enclosed what little information I have on soy fl akes. This is 
not really a new product, since I can remember Arrowhead 
working on setting up the fl aking machinery when I passed 
through Hereford in 1971. They have special fl aking mills 
which include ceramic heating units to soften the beans. I 
think that these things were originally developed for fl aking 
cereals and beans for cattle feed, but they certainly turn out a 
nice product for humans.
 “Susie likes to use them for making soyburgers, since 
they are so much easier to work with than beans or grits.
 “And, as reluctant as I am to refer you to someone else 
and thus demonstrate my ignorance, I would suggest that 
you write to Arrowhead. I have most often found them to be 
helpful and productive of information and test results. I have 
enclosed their address. You can tell them that I suggested 
that you write Besides, I am sure that they would love the 
publicity! Sincerely, James Silver.” Address: Erewhon Los 
Angeles, Inc., P.O. Box 58064, 4770 District Boulevard, 
Vernon, California 90058. Phone: (213) 582-6114.

3047. Dwan, Lois. 1979. Where the ‘Mandarin’ is master. 
Los Angeles Times. April 8. p. N98.
• Summary: This is a restaurant review of Lotus West, 10974 
W. Pico Blvd., West Los Angeles–one of an estimated 1,000 
Chinese restaurants in Los Angeles County. For dessert the 
writer enjoyed “squares of beancurd [tofu] and litchis in cold 
almond syrup and... a small, fl aky delicate pastry fi lled with 
sweet bean paste” [probably an, made with azuki beans].
 In another dish, “Beancurd was steamed and fl attened, 
rolled like a jelly roll around back mushrooms.”
 “Dinner was climaxed with eight-precious duck... It had 
been wrapped in cabbage leaves, in beancurd skin [yuba], in 
foil and then in clay, baked for 7 hours.”

3048. Bulkeley, William M. 1979. Good old bean curd is 
suddenly popular, but you call it tofu: Longtime food of the 
Orient now is providing protein to American vegetarians. 
Wall Street Journal 100(72):1, 31. April 12. Eastern ed.; p. 1, 
27. Western ed.
• Summary: This front-page story focuses on the New 
England Soy Dairy of Greenfi eld, Massachusetts. Sales of 
tofu in America are climbing sharply. “’We project a 25% 
to 30% annual growth with virtually no promotion,’ says a 
spokesman for Quong Hop & Co., a South San Francisco 
fi rm that has been making tofu since 1906. Tofu is showing 
up in ‘health foods’ and on vegetarian menus; even non-
Oriental Americans are making it commercially and 
developing ways to use it in Western dishes. It is available 
mainly at health-food stores and restaurants and at grocery 
stores operated by Chinese- or Korean-Americans. An 
occasional supermarket carries it.
 “Another yogurt? Tofu’s rising popularity in the U.S. 
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results partly from the increase in the Oriental population 
on the East and West Coasts, but much of the demand for 
it is clearly coming from non-Orientals... ‘Our sales are 
increasing because a lot of people are learning to eat tofu for 
health reasons,’ says Shizuko Yamauchi, wife of the owner 
of Matsuda-Hinode Tofu Co. of Los Angeles, the nation’s 
biggest tofu maker, with estimated production of 10 tons 
daily. Mrs. Yamauchi won’t disclose fi gures...”
 100 grams (3.2 oz) of regular fried tofu contains about 
18% of the recommended daily protein allowance for an 
adult, and only 150 calories, according to the USDA.
 “The tofu produced by New England Soy Dairy sells 
for between 69 cents and 99 cents a pound at most outlets. 
Hamburger these days costs an average of $1.60 a pound... 
Its popularity as a health food developed after the January 
1976 publication of ‘The Book of Tofu,’ a volume that 
fanciers describe reverently as ‘a seminal work.’ The book 
sold 65,000 copies and has recently been condensed and 
reissued as a mass-market paperback by Ballantine Books. It 
lists hundreds of recipes for making vegetarian dishes with 
tofu and gives instructions for starting a tofu-making shop. 
The book inspired entrepreneurs to set up tofu shops...
 “New England Soy Dairy now turns out nine tons of 
tofu a week, up from 500 pounds a week two years ago. 
It expects revenue of more then $750,000 this year. Mr. 
Leviton [Richard started the predecessor of the company 
with his wife two years ago], who like many tofu fans has 
an almost evangelical zeal for the product, now is starting a 
trade magazine and is working to organize a trade group, the 
Soycrafters Association of North America.” Address: Staff 
reporter.

3049. Shurtleff, William. 1979. Notes on visit to Quong 
Hop & Co. tofu factory in South San Francisco. Lafayette, 
California: New-Age Foods Study Center. 1 p. Unpublished 
typescript. April 26.
• Summary:  Quong Hop is the leading (and perhaps the 
only) manufacturer of fermented tofu in North America. 
We were allowed to study and photograph the process in 
detail, and all our questions were answered. The entire 
process is described, with illustrations, in Tofu & Soymilk 
Production, by Shurtleff & Aoyagi (1979) in the Chapter 16 
titled “Fermented tofu” (p. 283-86). Taken that day, photos 
show: (1) A man standing next to rolling rack of skewered 
inoculated tofu cubes, which are about to be incubated. (2) 
Pouring brining liquor over mold-covered tofu cubes packed 
into empty glass jars. (3) A close-up view of the previous 
view showing labels of the two different types of fermented 
tofu made by Quong Hop & Co.–Bean Cake (Fu-Yu) and 
Pepper Bean Cake (with hot chili fl akes in the brining 
liquor). (4) A sample of well-molded tofu cubes.
 Also describes the process and equipment used by the 
company to make tofu. The soybeans are ground in a Rietz 
disintegrator. The whole system is run by a control panel 
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from Japan. “You must have an in-house repairman for 
the control panel says owner Stanley Lee. From the slurry 
tank, the slurry is pumped into a two-chamber continuous 
cooker. The slurry fi lls the chambers and cooked slurry 

exits by overfl owing. It works well. The cooked slurry is 
then pumped onto a vibrating screen and down into the 
Brown soymilk extractor. The soymilk from the screen is 
run directly into a huge steam-jacketed holding tank. The 
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soymilk extracted by the Brown is run back into the slurry 
tank. Curding is done in barrels. Pneumatic pressers are 
used to press the curds into tofu. Vacuum packaging with 
a Multivac vacuum packager. Then pre-weighed labels 
are applied with a Hobart. But the labels are too small and 
unattractive; need two labels per package.
 Tofu burgers: Run through three-patty former. Arrange 
on trays. Deep fry on screens in batch oil fryer. Slow. They 
have an oven for Savory Baked Tofu, which is pre-dipped 
in hot teriyaki sauce mixture. Address: Lafayette, California 
94549. Phone: 283-3161.

3050. Shurtleff, William. 1979. Re: Request for clarifi cation 
and additional information on making tempeh at Northern 
Soy. Letter to Andy Schecter at Northern Soy in Rochester, 
New York, April 29. 1 p. Typed, without signature (carbon 
copy). [1 ref]
• Summary: Shurtleff thanks Andy for his letter of March 31, 
asks him to check Shurtleff’s rewritten description for the 
book Tempeh Production, then asks 7 questions with space 
after each for a response. Andy’s handwritten responses are 
included.
 Shurtleff’s typewritten P.S. adds: “Tofu & Soymilk 
Production went to the printers last week. We hope to have 
it ready by the SANA conference. 320 pages.” Andy’s 
handwritten note at the end: “Keep up the good work, 
Bill! We’re real interested in The Book of Tempeh [not yet 
published]–especially a pocket size edition will help us to 
get sales going.” Address: New-age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3051. Product Name:  Tofu Salad.
Manufacturer’s Name:  Garden of Eatin’ (Distributor). 
Made in San Francisco by Farm Foods.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 April.
New Product–Documentation:  Interview with Al 
Jacobson. 1981. April 13. His invoices show that he fi rst 
started distributing Farm Foods Tofu Salad on April 3, to just 
a few stores.

3052. S.W. 1979. Japan via Italy . . . tofu casserole. Sunset 
(Menlo Park, California). April. p. 214. Central edition.
• Summary: “Versatile tofu combines with vegetables, 
mozzarella cheese, and Italian seasonings to make a 
substantial meatless casserole with a taste rather like lasagna. 
Glazed with soy sauce and honey, the tofu acquires a pungent 
meaty fl avor when fried.” Gives a recipe for Tofu Vegetable 
Casserole [with tomato sauce]. Address: Makawao, Hawaii.

3053. Obis, Clare Barrett. 1979. Bill Shurtleff: The Johnny 
Appleseed of tofu. Vegetarian Times No. 30. March/April. p. 
43-46. [1 ref]

• Summary: This interview, conducted in early Aug. 1978, 
discusses the work that Shurtleff and Aoyagi have been 
doing with soyfoods and world hunger since publication 
of The Book of Tofu in Dec. 1975. Contains 3 photos of 
Shurtleff.

3054. Loma Linda University, School of Health. 1979. The 
exciting world of tofu. Loma Linda, California. 20 p. April. 
22 cm. [4 ref]
• Summary: Compiled for the Loma Linda Market and its 
patrons. Contents: Introduction (from Japanese Country 
Cookbook). Nutritional composition. Recipes–Appetizers 
and dips. Dressings and spreads. Entrees. Vegetables. 
Recipes taken from: Laurel’s Kitchen, The Book of Tofu, 
The Farm Vegetarian Cookbook. A simple black on white 
booklet, saddle stitched. Address: Loma Linda, California.

3055. Borsook, Henry. 1979. Henry Borsook–How it was: 
Oral history. Engineering and Science (Caltech). March/
April. p. 23-39.
• Summary: This outstanding interview by Mary Terrall 
covers a wide variety of subjects, including the early 
history of multi-purpose food and Meals for Millions. 
“Borsook, noted for his work in protein synthesis and for his 
contributions to the fi eld of nutrition, was born in London, 
England, in 1897, and came to Caltech in 1929. After 
retirement from Caltech in 1968, he continued his research 
until 1978 at the University of California at Berkeley. The 
Borsooks are now living in Santa Barbara.
 MT (p. 27): Let’s go back to the 1940s when you started 
to develop multipurpose food. HB: Yes, and the beginning 
of that story is really about Clifford Clinton, who was the 
son of missionary parents. In “China, as a child, he had seen 
famine, and he’d made a boyhood resolve that if he could 
ever do anything about helping hungry people, he would. 
So it was not surprising that when he grew up he went into 
the restaurant business.” During the depression, starting in 
1931, “he advertised that anyone who came to his cafeteria 
between 2:00 and 4:00 [in the afternoon] could get a free 
meal.” Later he felt the offer was being taken advantage of, 
“so he charged a nickel for a meal. The last time I ate there, 
which was more than ten years ago, the menu said, ‘You can 
order what you like–and you can pay what you like.’
 “When the war came, with the enormous expansion 
of the armed forces from a couple of hundred thousand to 
twelve million, the army needed advice on how to feed a lot 
of people in camps quickly. And so they called in consultants 
from the restaurant business, and Clinton was one of those 
consultants.
 “Then, one afternoon in early 1945–he’d phoned 
fi rst–he and his wife and his public relations man [Ernest 
Chamberlain] came to see me. And before he began to talk 
his wife intervened and said, ‘I want to apologize because 
my husband is coming here with a perfectly ridiculous 
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proposal. I tried to dissuade him from coming but he’s 
very stubborn, and so I want you to know that I feel a bit 
ashamed.’ So I said, ‘Well, you needn’t be. You’re here. 
Make yourselves comfortable and let’s listen.’
 “So Clinton began to talk, and he said that anybody 
who thought about it could see the war coming to an end, 
that in the countries where the war had been going on a lot 
of people were going to be hungry, and that there was going 
to be a shortage of food in Europe and Asia, and he wanted 
to do something about it. And he said he wanted me to do 
this–I was to devise a food where a meal would provide one-
third of the Recommended Daily Allowances of everything, 
but it was to weigh not more than two ounces and it was 
to cost not more than three cents, it was not to offend any 
religious taboo, there should be an abundant supply of all 
the ingredients, and it wouldn’t draw on the kinds of food 
Americans are accustomed to eat. (I said, ‘You needn’t 
worry–at that price.”). Also it had to have an indefi nite shelf 
life, be possible to eat in a variety of ways, and not take 
any special equipment to cook–a can of water and a stick of 
wood underneath should do it.
 “And so we went on. I turned to his wife and I said, 
‘Well, it’s not so wild as you may think, but there are two 
restrictions I would put on it. It’s scientifi cally impossible to 
provide a third of the Recommended Daily Allowances in 
two ounces of anything. It is just not possible. We need about 
700 or 800 calories as a minimum, and the most that two 
ounces would supply would be about 140 or 150 calories.’ 
Secondly, I said, “I don’t think it would be practical to put 
vitamin C in because we really don’t know how to keep 
it.’ At that time we didn’t. But I said, ‘Otherwise we could 
provide protein that’s as good as meat or milk, and we could 
add all the vitamins and minerals that they need in two 
ounces, and I don’t think it need cost more than about 3 cents 
a meal.’ So he agreed and gave Caltech the sum of $5,000, 
which I was to use to develop this food.
 “The food itself was no problem. I had a pretty good 
idea how to do it. It had to be a vegetable protein; animal 
proteins were too dear [expensive]. The best vegetable 
protein was soybean protein, and I knew that during the war 
we–the government–had greatly expanded the growth of 
soybeans for their oil. But after the oil was extracted, what 
was left over [the cake or meal] was thrown down the sewer. 
It was just wasted. So I knew this would be very cheap, and 
I knew it was available in large quantities. The vitamins and 
minerals I knew were also very cheap and there would be no 
problem about adding them.
 “What I wanted the money for was to hire a cook who 
could develop recipes on how to use the food, how it should 
be cooked in different ways. And that was done. At the end 
of a year it was all ready, and we had a whole lot of recipes. 
One of the fruit and vegetable dehydrator companies in 
Los Angeles undertook to make it according to the recipe 
I had drawn up, and that was done. We decided to call it 

‘multipurpose food’: MPF.
 “Neither Clinton nor I wanted to patent this food, and 
we agreed that we would give the information to anybody 
who asked for it. But that wasn’t going to get the food to 
hungry people, so Clinton, who was a religious man, set up 
this Meals for Millions Foundation, a nonprofi t organization. 
I was one of the cofounders with two or three others. He 
hired a woman by the name of Florence Rose and his 
publicity man, Ernest Chamberlain, was the other, who really 
were the foundation. They sent out the appeals for money, 
they raised the money, bought the food, and so on.
 MT: “So they raised the money from other sources. It 
wasn’t just his money?
 HB: “No, I don’t think he put in much money after that, 
but it was certainly his idea, both to get such a food and 
then to set up the Foundation to give the food to people who 
needed it. And I know that when we had the food ready we 
thought it would be useful if the Food and Nutrition Board 
[of the National Academy of Sciences] would approve of it. 
We sent some to them, and they said, ‘No, we believe that a 
good diet consists of meat, milk, fresh fruit, fresh vegetables, 
and this is not that.’ So for more than ten years [1946-
1956], we had no government support–in fact, government 
opposition. So the money was raised from private groups. 
Two large charitable organizations very soon began to give 
us large sums of money–$50,000 to $100,000 at a time–and 
we would send the food where they told us to. They were 
Catholic World Relief and Church World Service.”
 MT: “So other organizations made the arrangements 
with countries where the food was going?”
 HB: “Yes, After we had the food, we arranged for the 
shipping.” It was a very gratifying experience. “From the 
beginning I had insisted... that the formula was only one 
example.” Other nutrients, such as peanut meal, could be 
used in countries were soybeans are not available. “The 
actual director of the Foundation was Florence Rose, and 
we sent her around the world. She had no trouble getting the 
Japanese to make a Japanese equivalent, and they did a very 
good job. And then in India she got the head of their Central 
Food Technological Research Institute to put together an 
Indian version of MPF, and he [V. Subrahmanyan] did a fi rst-
class job.
 “I think we gave this man about $5,000 and he put 
together–out of peanut meal and chick pea meal, adding 
vitamins and minerals–a food that was every bit as nutritious 
as ours. He did a very good job of testing fi rst on mice and 
rats, then on children who were malnourished. Then he 
persuaded an Indian businessman who had some money to 
put up a pilot plant near Madras [in southeast India; renamed 
Chennai in 1996], and the city of Madras undertook to buy 
the whole production for use in their school lunch program. 
They got going, and the Minister for Agriculture for India 
from New Delhi told people from the provinces [states] to 
come down to Madras, look, and copy it.
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 Then along came some representative from CARE, who 
said to the City Council of Madras, ‘Look, we’ll give you all 
the dry skim milk you want for nothing. Why do you spend 
your money on this food?’ That killed the project for quite 
a long time, but it has started up again. Two missionaries in 
northern India, where they have soybeans, have arranged for 
the manufacture, and they’re beginning to get it used and 
widely distributed.’
 MT: “Now?”
 HB: “Yes, they did this entirely on their own, without 
any connection with us at all. But now, to come back a little, 
it was clear that charity would only go so far, and it would be 
much better if these people learned how to help themselves. 
So we set up a school at the Meals for Millions Foundation 
in Santa Monica, where we teach three classes a year. It runs 
for 12 weeks with about a dozen students from different parts 
of the world, on scholarships of one kind or another, and they 
learn how to make food like MPF from what they have. We 
do more than that...”
 MPF was always made with soy grits as the main 
ingredient, not with soy fl our. Grits are a better material and 
a better word.
 “The Meals for Millions Foundation was founded in 
1946 and miraculously is still going, stronger than ever, 
really.” Address: Prof. of Biochemistry, Emeritus, Caltech.

3056. Bunker, Arvin R. 1979. American farmers in the grain 
export business: A guide to buying direct. USDA Economics, 
Statistics, and Cooperatives Service, Cooperative 
Information Report No. 22. 40 p. April.
• Summary: Begins with an overview on farmers’ 
cooperatives and what they offer. They receive no 
government subsidies. “Farmers’ grain marketing 
cooperatives are situated in all major grain-producing areas 
of the United States. In 1976, a total of 2,600 cooperatives 
had combined grain sales of $10,600 million. Local area 
cooperatives receive about 40% of total U.S. off-farm sales 
of grain. Half of this amount is moved into domestic and 
export markets through farmers’ regional or interregional 
cooperatives. At port locations, U.S. farmer cooperatives 
handle 20-25% of total U.S. grain and oilseed exports. U.S. 
regional grain cooperatives represent a massive farmer-
owned system. There are two interregional exporting 
cooperatives (p. 5-8). One of these, Farmers Export Co. 
[FEC] (Overland Park, Kansas), exports soybeans. It began 
exporting grain in the fall of 1968. Its owners include Agri 
Industries, Inc., Far-Mar-Co, Inc., Farmers Union Grain 
Terminal Assoc., and Indiana Farm Bureau Cooperative 
Assoc. FEC has export facilities in Ama, Louisiana, 
Galveston, Texas, and Philadelphia, Pennsylvania. The 
“loadout capacity” and draft of each facility is given.
 There are 13 regional exporting cooperatives in 
America. Those that export soybeans or soybean products 
include: American Grain Association (Lake Charles, 

Louisiana; founded 1965), Farmers Union Grain Terminal 
Assoc. (St. Paul, Minnesota; founded 1938), Gold Kist Inc. 
(Atlanta, Georgia; founded 1933), Indiana Farm Bureau 
Cooperative Assoc. (Indianapolis; founded 1926), and 
Riceland Foods (Stuttgart, Arkansas; founded 1920). A 
2-page profi le of each company is given, including address 
and contact persons, company history, activities, capacity, 
products exported, and location of export facilities.
 Also in America there are 8 major interregional and 
regional cooperatives supplying grain for export. Those 
that deal with soybeans are Far-Mar-Co., Inc. (Hutchinson, 
Kansas; founded 1968), Agri Industries, Inc. (Des Moines, 
Iowa; founded 1904), Missouri Farmers Association, Grain 
Marketing Div. (Columbia, Missouri; founded 1964), and 
Ohio Farmers Grain Corporation (Fostoria, Ohio; founded 
1938).
 “Far-Mar-Co, Inc., the Nation’s largest grain 
marketing cooperative, was formed in 1968 from 4 regional 
cooperatives and serves more than 600 local cooperatives in 
Kansas, Nebraska, and 7 surrounding states. Far-Mar-Co’s 
origin dates from 1914 when one of its predecessors, the 
Farmers Union Jobbing Association, was formed. In 1977, 
Far-Mar-Co merged with Farmland Industries of Kansas 
City, Missouri, to become the grain marketing subsidiary of 
the Nation’s largest regional supply cooperative.
 “Far-Mar-Co operates 16 inland terminals in fi ve States 
with a capacity of nearly 3.5 million metric tons (125 million 
bushels) of storage. Far-Mar-Co also operates a soy milling 
plant, three soybean processing plants, a food sales division, 
rail transportation equipment, barge loading facilities, a 
research division, data processing services for cooperatives, 
and other grain marketing activities. Far-Mar-Co maintains 
grain merchandising offi ces in eight midwestern cities plus 
a West Coast merchandising offi ce in the Los Angeles area, 
opened in 1977 to expand into the feed grain market on 
the western seaboard.” Photos show many of the export 
facilities. The logos of most co-ops are also shown.
 “Missouri Farmers Association, Grain Marketing 
Div., 201 South Seventh St., Columbia, MO 65201 (p. 40). 
The Grain Marketing Division of the Missouri Farmers 
Association was established in 1964 and markets corn, 
wheat, soybeans, and sorghum to farmers in Missouri and 
parts of Illinois. The division’s grain marketing facilities 
include 90 country elevators, 3 Mississippi River terminal 
elevators, 2 inland subtermial elevators, and a soybean 
processing plant [at Mexico, Missouri]. MFA Grain 
Marketing Division is a part owner of and markets through 
the Kansas City Terminal Elevator, the St. Louis Grain 
Corporation, and Farmers Export Co. The cooperative is also 
part owner of Agri-Trans Corporation.”
 Note: This is the earliest document seen (March 2008) 
that mentions “Agri Industries Inc.” in connection with 
soybeans. Address: Agricultural Economist.
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3057. Tofu Shop (The). 1979. Workshops in tofu-making on 
the community level (Portfolio). Telluride, Colorado. Eight 
inserts. 28 cm.
• Summary: Rather than being a typical portfolio, with many 
inserts, that all arrive at one time, this is a collection of eight 
documents all related to a common theme.
 (1) “Workshops in community level tofu-making: 
Beginning in April 1977, the Tofu Shop of Telluride, 
Colorado, is making available to interested groups and 
communities training workshops in tofu-making on the 
community level. Topics to be covered in these workshops 
will include: The process of tofu-making. Setting up shop. 
Other soy products. Marketing. Financing and fundraising. 
Bookkeeping and record keeping. Restaurants and delis, 
Nutritional info. Community education. The community 
food chain. The personal benefi ts. Inner-shop organization. 
Contacts and resources.
 “Workshops are led by members of the Telluride Tofu 
Shop and may include an experience in tofu-making... 
Apprenticeships–The Telluride Tofu Shop also has a limited 
number of openings for workers / owners in its restaurant 
and wholesale business. A one year time commitment is 
required.”
 (2) “Dear ___: The Telluride Tofu Shop was born in 
October, 1977, when we moved into our small, unfurnished 
shop with a meager one-thousand dollars capital and began 
making tofu. Now in April, 1979, twelve of us operate a 
growing restaurant and wholesale food business with annual 
sales approaching fi fty-thousand dollars annually. What 
happened during this period is something we want to share 
with other communities and groups of interested people.” So 
we are offering a workshop in “How to Start a Community 
Tofu Shop.” (3) “The community level tofu shop and the 
local food chain.” A complex circular diagram shows many 
complex relationships.
 (4) “Supplies and information for community level 
tofu-making.” Lists fi ve key organizations: (a) Soycrafters 
Association of North America (SANA; Greenfi eld, 
Massachusetts, Richard Leviton). (b) New-Age Foods Study 
Center (Lafayette, California; Books, brochures, tofu-making 
materials, slides, tapes, general info.). (c) Bean Machines 
Inc. (Bodega, California; Larry Needleman. Tofu-making 
equipment from Japan). (d) Farm Foods (Summertown, 
Tennessee. Attn. soydairy; tempeh starters, tvp, cookbook, 
general info.). (e) Westbrae Natural Foods (Emeryville, 
California; Nigari).
 (5) A tofu recipe: For making approximately 15 pounds 
of tofu. Gives equipment, ingredients (soybeans and nigari), 
and recipe [process].
 (6) A settling box press. Two views showing how to 
make one yourself.
 (7) Soymilk: Nutritional information and recipes 
courtesy of The Spinning Kitchen, Boulder, Colorado.
 (8) Our favorite tofu recipes.

 Letter (e-mail) from Matthew Schmit. 2009. March 30. 
“Our motivation for doing tofu workshops was primarily to 
spread the word. But also hoping to make a little money.
 “We (Christie Mather and myself) conducted three 
workshops in early 1979. There were approximately 12-15 
participants per workshop. These workshops were far from 
Telluride, so there was no concern about competition.
 “The fi rst was in Arcata, CA, (little did I know I 
would be moving there soon), to a group known as the 
Arc Community which was trying to form an intentional 
community to purchase land. My sister and brother-in-law 
were members, hence our invitation. After we left, they 
began making tofu weekly in home kitchens and selling it 
informally in the community. When I moved to Arcata, I 
joined the group as they began planning to rent a production 
space. As it turned out, it was too big of a leap for them. 
Their effort dwindled. I went ahead and opened the Arcata 
shop. The Arc Community eventually disbanded.
 “The second workshop was held in Ashland, Oregon, in 
the home of friends from Telluride. They were very involved 
in the Ashland Food Co-op. Later when the Co-op expanded 
and installed a commercial kitchen, co-op members began 
making tofu in-house. I visited them once during production 
after moving out to Arcata. Eventually, Ashland Soyworks 
started up and Co-op production stopped.
 “The third workshop was held in The Dalles, Oregon, 
also in the home of ex-Telluridians. As far as I know, nothing 
every grew out of that.” Address: 116 N. Oak St., P.O. Box 
69, Telluride, Colorado 81435.

3058. Connolly, Pat. 1979. Re: Making soymilk piimä at 
home. Letters to William Shurtleff at New-Age Foods Study 
Center, May 11 and May 28. 1 p. Typed, with signature on 
letterhead.
• Summary: Piima is a fermented Finnish dairy product 
resembling yogurt, but softer. It has a consistency resembling 
that of custard and cuts sharply with a spoon. After 
inoculation, it should be incubated with the milk and room at 
about 75ºF, which is much cooler than the temperature used 
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for yogurt. Do NOT try to make piima in a yogurt maker. 
Pat sells freeze-fried piima culture which is derived from 
the leaves of a small, northern European wild herb named 
butterwort (Pinguicula vulgaris). She obtained excellent 
results making piima from soymilk. Soymilk becomes piima 
much faster than does cow’s milk, and it has a thicker better 
consistency. Address: Piimä, Box 2614, La Mesa, California 
92041. Phone: 522-4598.

3059. Flinders, Carol. 1979. Soybean key to world food 
plight? Notes from Laurel’s Kitchen. Rocky Mountain News 
(Denver, Colorado). May 16. p. 24A.
• Summary: Twelve years ago (i.e., in late 1968) Carol spent 
a memorable week at the Tassajara Zen Mountain Center 
near Big Sur, California. “Among the many good people I 
met, one I’ve always remembered was Bill Shurtleff, who 
helped run the kitchen out of which was issued the well 
known Tassajara bread.
 “Spare of words, lean and thoughtful, he had a kind of 
banked fi re in his eyes that told you he was a man in search 
of a vocation. Last week Bill and his wife, Akiko, came to 
our home to visit and exchange ideas. It’s clear that he has 
found the vocation he’s been looking for, and that, in a sense, 
all of us stand to gain from the passion with which he’s 
answered it.
 “The cause Bill has taken up is that of the more than one 
billion people of the world for whom hunger is the central 
fact of life. To be as continually mindful of their plight as he 
is would probably be unbearable if he didn’t believe he holds 
a signifi cant key to relieving it. The key? ‘Glycine max’–
soybeans to you and me.
 “Western exploitation of the soybean has been absurdly 
slight until recent years. Mostly we’ve fattened our livestock 
with it. That soy is ‘king of beans’ we’ve long recognized.” 
But they have entered the American food supply well 
disguised in such forms as textured vegetable protein. 
“The soybean foods Bill is promoting are of a much more 
sophisticated nature. Their names fall oddly on the Western 
ear:” tofu, shoyu, tempeh, miso.
 Bill and Akiko met in Japan. She “was a fashion 
designer in Tokyo before they were married. The image of 
big city haute couture doesn’t attach easily to the simply 
dressed and unpretentious Akiko, and everything makes a 
little more sense when you fi nd out the fashions she designed 
were actually for handicapped children.
 “Akiko’s skill as a graphic artist and fi ne cook are the 
perfect complement to Bill’s, as writer and investigator. Her 
warmth and gentleness are the perfect balance to his single-
minded intensity. (Akiko doesn’t just invite you for dinner. 
She seizes your arm as you’re walking along together, wraps 
it close in her own and holds on tight, convincing you life 
will be pure misery for them until you come to their house).
 “Tofu was the soyfood that fi rst captured Bill’s interest.” 
Discusses its virtues. “But what really wins him over, I think, 

is the sheer romance of tofu. What you know of tofu, and 
what I’ve told you about Bill, might make that seem unlikely. 
But read his book and see for yourself–beneath that samurai 
exterior beats the heart of a Shelley or a Keats. Listen:
 “’Like water that fl ows through the worlds, serving as 
it moves along, tofu joyfully surrenders itself to the endless 
play of transformation. Pierced with a skewer, it sizzles and 
broils above a bed of live coals... deep-fried in crackling oil, 
it emerges crisp and handsome in robes of golden brown, 
frozen all night in snow under vast mountain skies, it 
emerges glistening with frost and utterly changed. All as if it 
knew there was no death to die, no fi xed or separate self to 
cling to, no other home than here.’”
 Contains a favorite Flinders’ recipe for tofu patties.

3060. Press Telegram (Long Beach, California). 1979. 
Laurel’s vegetarian kitchen: From the Orient comes soybean 
curd called tofu. May 16. *

3061. Long Beach Independent (California). 1979. From the 
Orient comes soybean curd called tofu. May 17. *

3062. San Rafael Independent Journal (California). 1979. 
Mystery of tofu solved: From Laurel’s Kitchen. May 23. *

3063. Schweitzer, Ellen. 1979. Council Minutes: May 21, 
1979: California update. Amazing Tales of Real Life (The 
Farm, Summertown, Tennessee). May 24. p. 1.
• Summary: About the establishment of Farm Foods, “our 
California soy dairy project” in San Francisco. “What we 
are trying to do in California is create a business that is 
fi ve to ten times larger in cash fl ow than anything we have 
done so far. Robert Tepper has asked Daniel Lloyd and Paul 
Mandelstein to come out there and jam with him some about 
fi nancing the operation, increasing production, marketing, 
etc. We’re making a big investment out there and the next 
couple of months of setting up and gearing up for the 
summer months is important.”

3064. Flinders, Carol. 1979. Fresh tofu is like fresh bread–
worth making: Laurel’s Kitchen. Spokesman-Review 
(Spokane, Washington). May 30. p. B14.
• Summary: “To make tofu seem like the girl next door, 
some of her well-meaning proponents have stripped away 
her exotic name and called her ‘soy cheese,’ or ‘soy curd’ 
instead. Save us from the literalists, but in fact they have 
given us a clue to exactly how tofu comes into being. For 
me, fi nding out about the process has provided all the more 
motivation to learn how to use this fi ne food–so I thought 
I’d tell you about it.” Describes the traditional process for 
making tofu in Japan, based on descriptions in The Book of 
Tofu, by William Shurtleff and Akiko Aoyagi. Contains a 
recipe for Eggless Egg salad from Shurtleff and Aoyagi.
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3065. Product Name:  Soy Moo Non-Dairy 
Soy Milk [Plain, or Carob].
Manufacturer’s Name:  Health Valley 
Natural Foods.
Manufacturer’s Address:  700 Union St., 
Montebello, CA 90640.
Date of Introduction:  1979 May.
Ingredients:  Pure fi ltered water, organic 
soybeans, soya oil, wild honey.
Wt/Vol., Packaging, Price:  15 fl uid oz 
plastic bottles or 30 fl uid oz Pure-Pak cartons.
How Stored:  Frozen.
Nutrition:  Per cup: 129 calories, 9 gm 
protein, 4 gm fat.
New Product–Documentation:  Midwest 
Natural Foods Distributors, Inc. 1979. Catalog 
13. Spring, 1979. Ann Arbor, Michigan. iv + 
290 p. See p. 248. Soy products. Refrigerated. 
“Health Valley Soy Milk.” Plain or carob. 
Pints or quarts. “Soy milk has all amino acids. 
Contains no animal fats; no lactose.”
 Ad in Tom Riker and Richard Roberts. 
1979. The Directory of Natural & Health 
Foods. p. 56. “The importance of Health Valley natural 
baby food soups.” “Soy Moo: This is a very special milk 
substitute from Health Valley since it contains all naturally 
present vitamins and minerals found in the Soybean. It is 
a non-dairy product that contains all the essential and non-
essential amino acids, twice as much protein as meat or fi sh, 
eight times more iron than cow’s milk. Most important of all 
for babies intolerant of milk and dairy products, Soy Moo 
contains No Lactose.” Address is 700 Union St., Montebello, 
California 90640.
 Leviton. 1981. Soyfoods. Winter. p. 17. Soyfoods 1982. 
Summer. p. 33. Spot in Soyfoods. 1984. Summer. p. 45. 
Formerly sold frozen in Pure Paks, the product has been 
reformulated and repackaged in 16.9 oz. Tetra Brik cartons. 
STS. 1985. Cartons for Soymilk. Shows color photo of 15 
fl . oz. Pure Pack carton. Dark blue, light blue, yellow, and 
white. “Cholesterol Free. No Sugar Added. From Organically 
Grown Soybeans.”

3066. Product Name:  Health Valley Vegetarian Chili 
[Spicy, Mild, or Unsalted].
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  700 Union St., Montebello, CA 
90640.
Date of Introduction:  1979 May.
Ingredients:  Vegetable broth, organic pinto beans, 
tomatoes, onions, organic carrots, soy granules, olive oil, 
tomato paste, chili pepper, concentrated organic apple juice, 
sea salt, bell peppers, unsulfured molasses, garlic powder, 
cumin, organic potato fl akes, paprika, ground bay leaves, 
organic oregano, organic sage, organic thyme.

Wt/Vol., Packaging, Price:  15 oz (425 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1979. Catalog 13. Spring, 1979. Ann Arbor, 
Michigan. iv + 290 p. See p. 86-87. Ad: “New! From Health 
Valley. Vegetarian Chili. Ingredients include pinto beans, soy 
grits, and aged tamari soy sauce.
 Ad in Bestways. 1979. Oct. p. 51.
 Label obtained at World Vegetarian Day in San 
Francisco. 1990. Oct. 6. 9 by 4 inches. Paper can label. 
Reddish brown, yellow, black, brown, green, and white. 
Color photo of crock of chili surrounded by uncut 
vegetables. “Certifi ed organic beans. Made the healthy way. 
Plenty of zesty robust fl avor without any meat.” Distributed 
by Health Valley Foods, Inc., 16100 Foothill Blvd., 
Irwindale, California 91706-7811.

3067. Tofu Shop (The). 1979. Our favorite tofu recipes 
(Leafl et). Telluride, Colorado. 1 p. Spring. Single sided. 28 
cm.
• Summary: Typewritten on letterhead. The four recipes 
are: “Tofu Turkey with Mushroom Gravy (serves 12-16).” 
Tofuburgers. Spicy tofu and rice burritos. Creamy tofu salad 
dressing.
 The Tofu turkey is especially innovative: Place 8 lb tofu 
(one large block if possible) in a large, shallow baking pan. 
Melt ½ lb soy margarine or butter in a small sauce pan, mix 
in herbs, and use this sauce to baste “turkey.” “Bake tofu for 
2 hours at medium temperature, or until a golden crust forms 
all around. Baste regularly. Garnish with sprouts, parsley, 
and thin apple rings, and serve with mushroom gravy. For an 
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extra treat, hollow out blocks of tofu and stuff with vegie and 
rice mixture prior to baking.”
 Mushroom gravy: Add 3 tablespoons arrowroot and 
½ cup whole wheat fl our to 4 cups hot water, and cook 10 
minutes. Sauté 2-4 cups sliced mushrooms and one small 
diced onion. Combine all ingredients and season to taste with 
shoyu [Japanese-style soy sauce], garlic, lemon, and cayenne 
(optional).
 Letter (e-mail) from Matthew Schmit. 2009. March 28. 
Concerning the Tofu turkey recipe: “As technically simple as 
the recipe was, it was how the turkey idea started. Note the 
sentence at the end of the fi rst paragraph describing ‘stuffi ng’ 
the tofu turkey. This is what I later started doing in Arcata 
with our tofu turkeys.” Matthew thinks this sheet of recipes 
was printed in the spring of 2009. Address: The Tofu Shop, 
116 N. Oak St. (P.O. Box 69), Telluride, Colorado 81435.

3068. Edie, S.A.; Abu-Shakra, S.S.; Phillips, D.A.; Huffaker, 
R.C.; Beard, B.H. 1979. Release of soybean germplasm 
UCD-1 with delayed leaf senescence. Agronomy Progress 
Report, Agricultural Experiment Station, University. of Calif, 
Davis No. 95. June 1.
• Summary: “UCD-1, a soybean genotype which maintains 
photosynthetically active leaves beyond the stage of seed 
maturation was developed. The line provides germplasm 
which may be useful for increasing the proportion of N 
derived from symbiotic N2 fi xation because root nodules 
have prolonged activity in the acetylene reduction assay for 
apparent N2 fi xation. Increased N2 fi xation by a soybean 
crop may be benefi cial for subsequent crops in a rotation, 
and additional stover from green leaves may improve soil 
texture.” Address: Univ. of California, Davis, CA.

3069. Shurtleff, William; Birnbaum, Alfred; Aoyagi, Akiko. 
1979. Agreement to write a book on Daitokuji natto and 
hamanatto [fermented black soybeans]. Lafayette, California. 
2 p. June 2. Unpublished manuscript.
• Summary: This is the basic outline for a book contract, 
signed when Alfred visited Bill and Akiko in Lafayette, 
California. Authorship: William Shurtleff & Akiko Aoyagi, 
with Alfred Birnbaum.
 Note: This book was never completed since Alfred’s 
interests changed. Address: 1&3. New-Age Foods Study 
Center, Lafayette, California; 2. California and Japan.

3070. Associated Press. 1979. Tainted tofu sandwiches. 
Santa Cruz Sentinel (Santa Cruz, California). June 15. p. 4.
• Summary: “San Francisco–Health offi cers are seeking 
persons who ate a tofu sandwich which was sold from a 
booth at a Haight Street fair in San Francisco more than a 
month ago because of reports of infectious hepatatis.”

3071. San Francisco Chronicle. 1979. Tofu hepatitis toll 
doubles. June 16. p. 7.

• Summary: Seventy persons in the San Francisco Bay area 
contacted hepatitis from eating contaminated tofu salad 
sandwiches dispensed at the Haight Street fair on May 6. 
While tofu was fi nally exonerated. The outbreak was blamed 
on a man in the early stages of hepatitis “who prepared the 
onions for the bean curd concoction.” But tofu, and the Bay 
Area’s largest tofu supplier, Farm Foods (which did not even 
produce the spoiled product) received all the immediate 
blame and unfavorable publicity. “It wasn’t us. We didn’t 
even use onions,” reported Robert Tepper, a Farm Foods 
spokesman. “But I’m afraid we’re going to lose a lot of sales 
over this.” Note: This is the earliest article on soy seen (Aug. 
2002) in the San Francisco Chronicle newspaper. Address: 
California.

3072. San Jose Mercury (California). 1979. Traditional 
soybean foods ride the popularity crest. June 27. *

3073. San Francisco Chronicle. 1979. Cracking S.F.’s tofu 
salad mystery. June 30. *

3074. Shurtleff, William. 1979. The tofu and soymilk 
industry in the United States (News release). Lafayette, 
California: New-Age Foods Study Center. 1 p. June.
• Summary: The fi rst statistics compiled on the U.S. 
soyfoods industry. “There are presently 150 tofu shops 
and soy dairies in the U.S. Ninety of these, mostly run by 
Caucasian Americans, have opened within the past 3 years 
since publication of The Book of Tofu; they now have about 
35% of the industry sales. The remaining 60 are Japanese 
and Chinese run; they have an estimated 65% of the market. 
The industry has a brisk sales growth rate of 25% per year.
 “The largest tofu factory in the U.S. is the Matsuda-
Hinode company in Los Angeles; they produce about 16,000 
pounds of tofu a day under fourteen different labels. The 
largest of the new breed of Caucasian-run plants is the New 
England Soy Dairy in Greenfi eld, Massachusetts. Founded 
in 1977, it now produces some 4,500 pounds of tofu a day 
and expects revenues of $750,000 in 1979. In its April 12 
front page story on the tofu industry, The Wall Street Journal 
focused on The New England Soy Dairy.
 “The U.S. tofu and soymilk industry presently uses 
approximately 7000 tons of dry soybeans per year.
 “In July of 1978, tofu and soymilk producers founded 
the Soycrafters Association of North America (SANA), an 
educational and trade association. Its quarterly publication 
Soycraft is the primary source of information on soy protein 
foods in the Western World. For details contact:
 “Ira Leviton, president
 “Soycrafters Association of North America
 “305 Wells St.
 “Greenfi eld, MA 01301
 “Worldwide, the tofu and soymilk industry is rapidly 
expanding. There are presently a total of 211,000 producers, 
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including 38,000 in Japan, 158,000 in mainland China, 
11,000 in Indonesia, 2500 in Taiwan, and 1470 in Korea. The 
largest tofu factories, located in Japan, produce over 100,000 
pounds of tofu a day (15,000 tons a year) and the largest soy 
dairy [Vitasoy], located in Hong Kong, produces 500,000 
bottles of soymilk a day (150 million bottles a year).
 “Most of the new tofu shops and soy dairies in the U.S. 
have gotten into production using the technical manual Tofu 
& Soymilk Production by William Shurtleff & Akiko Aoyagi 
(who also wrote The Book of Tofu, which now has over a 
quarter million copies in print). This technical manual is 
available for $17.50 from:
 “New-Age Foods Study Center
 “P.O. Box 234
 “Lafayette, California 94549. Tel: 415-283-2991.” 
Address: 790 Los Palos Manor, Lafayette, California 94549.

3075. Liebman, Bonnie. 1979. Sea salt: No great shakes. 
Nutrition Action 6(6):13, 16. June.
• Summary: Because a healthful mystique surrounds sea 
salt, many people are willing to pay twice as much for it 
as regular salt. But, in fact, there is no practical difference 
between the two. Sea salt is the same as supermarket salt. 
The three brands of sea salt purchased in Washington, DC, 
area retail stores “(Hain Pure Foods, Balanced Foods, and 
Better Foods)” all “buy their salt from Leslie Salt Company 
in Newark, California.”
 Magnesium carbonate is added by Leslie to make the 
salt fl ow freely. But even sea salt has something added to 
prevent the salt from caking.
 “An average daily serving of Hain Iodized Sea Salt 
contains more than seven times the USRDA for iodine. 
Iodine is added to the salt to prevent goiter, which was once 
a major problem in the U.S...”
 Replacing your salt shaker with a dispenser of soy sauce 
makes no sense. Soy sauce might as well be called ‘soy 
salt’ or ‘liquid salt’; just one tablespoon contains about 1½ 
teaspoons (2.5 gm) of salt, which is roughly half the daily 
salt income recommended by the Senate Dietary Goals. 
Address: Center for Science in the Public Interest (CSPI) 
Nutritionist.

3076. Down to Earth (Eco-Info, Walnut Creek, California). 
1979. Meet Bill & Akiko [Shurtleff]. May/June. p. 5-6. [3 
ref]
• Summary: “Bill Shurtleff and Akiko Aoyagi conducted the 
February 16th Eco-house workshop on tofu. The sixty-fi ve 
people in attendance found it so interesting and worthwhile 
that we decided to share with our ‘Down to Earth’ readers 
some information about the Shurtleffs and their work.”
 Gives: Brief biographies of William Shurtleff and Akiko 
Aoyagi, with a photo of each. The 8 goals and activities of 
their New-Age Foods Study Center, founded in 1975. Four 
chilling facts about world hunger. Four tofu recipes. The 

address and phone number of the New-Age Foods Study 
Center. “Bill and Akiko are now looking for people living in 
the Lafayette–Walnut Creek–Orinda area to work with the 
Center. If you are interested, please contact” them.
 Note: This newsletter was published by Ecology 
Information Inc. and edited by Elizabeth Leite, under the 
direction of Mark Maloney (he later changed his name to 
Mark Westwind). It was preceded by Survival Lifestyle 
News. The workshop was held at the Mt. Diablo Unitarian 
Church, located near Eco House and the Peace Center in 
Walnut Creek. Address: Walnut Creek, California.

3077. Moniz, Avito; Andres, Cal. 1979. Structured soy 
protein concentrate improves quality of formed shrimp: 
Protein reduces ingredient costs, improves texture, and 
maintains protein. Food Processing (Chicago). June. p. 72-
73.
• Summary: Broken pieces of shrimp and shrimp too small 
to meet Bay shrimp grade standards are combined with 
textured soy protein concentrate (70% protein on a dry basis) 
and a binding matrix, then formed into the shape of a fantail 
shrimp weighing 1 oz each on average. The formed shrimp 
are then battered, breaded, and pre-cooked, quick-frozen, and 
sold under the company’s “Bit-o-Shrimp” brand. Additional 
information on Response, the structured soy protein 
concentrate, and on a rapid-hydrating form, is available from 
Central Soya Co., Chemurgy Div., 1300 Fort Wayne National 
Bank Bldg., Fort Wayne, Indiana 46801. Information on the 
formed shrimp product and whole shrimp in consumer-size 
packages or bulk for foodservice operations is available 
from Ore-Cal Corp., 643 S. Crocker, Los Angeles, California 
90021. Two color photos show the formed shrimp. on plates, 
ready to eat. Address: 1. Director of Quality Control & 
Microbiology, Ore-Cal Corp., Los Angeles, California; 2. 
Senior Associate Editor.

3078. Westbrae Natural Foods. 1979. Distributor catalog: 
June 1979. Emeryville, California: Westbrae. 16 p. 22 by 28 
cm.
• Summary: On the cover, the lettering is in dark blue and 
dark red on a tan background. Address: 4240 Hollis St., 
Emeryville, California 94608; 4841 Eastern Ave., City of 
Bell, CA 90201 (10 miles southeast of Los Angeles). Phone: 
(415) 658-7518 (orders).

3079. Westbrae Natural Foods. 1979. Wholesale food 
catalog: June 1979. Emeryville, California: Westbrae. 36 p. 
22 by 28 cm.
• Summary: On the cover, the lettering is in dark blue and 
dark red on a tan background. Address: 4240 Hollis St., 
Emeryville, California 94608; 4841 Eastern Ave., City of 
Bell, CA 90201 (10 miles southeast of Los Angeles). Phone: 
(415) 658-7518 (orders).
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3080. Meals for Millions / Freedom from Hunger 
Foundation. 1979. Strengthening the capabilities of 
developing communities to solve their own food and 
nutrition problems. Santa Monica, California: MFM / FFHF. 
16 panels. Back to back. Each panel 22 x 9.5 cm. June.
• Summary: Dated June 1979, this is not an annual report 
but a sort of redefi nition of the newly named organization–in 
part to introduce it to members of the former Freedom from 
Hunger Foundation. Printed with green ink on yellow-gold 
paper.
 Contents: Introduction to Meals for Millions (“In the 
late 1960s, the Board of Trustees and professional staff 
recognized that a relief feeding program was essentially a 
stop-gap response to problems of hunger and malnutrition. 
Since then, MFM has emphasized self-help programs–
involving technical and material assistance, applied nutrition, 
community development and training fi eld workers.
 “In March 1979, the Board of Trustees to become 
successor to the American Freedom from Hunger Foundation 
[of Washington, DC]...”).
 Our goals today. Approach. Programs (“To achieve 
its goals, MFM has two primary programs, Food and 
Nutrition Institute and Applied Nutrition Programs”): FNI, 
a training center, is located in Santa Monica, California. 
Program, technical and support staff. Program criteria and 
development. Financial support for programs (no statistics 
are given). Contact information. Offi cers. Board of Trustees. 
National Committee of Sponsors.
 On page 1 is a detailed, exploded view drawing (or 
technical drawing) of The Village Texturizer. Address: 1800 
Olympic Boulevard (P.O. Drawer 680), Santa Monica, 
California 90406. Phone: (213) 829-5337.

3081. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1979. The 
Book of Tempeh: A Super Soyfood from Indonesia. New 
York, NY: Harper & Row. 160 p. See p. 11-16. Illust. by 
Akiko Aoyagi Shurtleff.
• Summary: Having lived in Japan for the past seven years, 
writing books about tofu (soybean curd) and miso (fermented 
soy paste), Akiko and I have developed a deep respect for 
the remarkable soybean, which is known throughout East 
Asia as “the meat of the fi elds” and which a growing number 
of experts feel will be a key protein source for the future on 
planet earth. We were fi rst introduced to tempeh in March, 
1975, when friends at The Farm, a large spiritual community 
in Tennessee, sent us their newly published vegetarian 
cookbook. We read the section on tempeh with great interest.
 That week, on an introduction from the Indonesian 
Embassy, we visited Mr. Muhammad Mustam, a former 
tempeh maker living in Tokyo. He and his wife showed us 
how to make tempeh, and we were surprised at how quick 
and easy the process was. Two days later, they invited us 
back to their home and prepared a feast of their favorite 

Indonesian tempeh recipes. Such appealing textures and 
savory fl avors we had rarely tasted before. We were so 
impressed that we included the Mustams’ tempeh-making 
method and fi ve recipes in our Book of Tofu that was just 
going to press.
 We then wrote the United States Department of 
Agriculture’s regional research center in Peoria, Illinois, 
requesting some tempeh starter and all available tempeh 
literature, and soon, at our home in Tokyo, we were 
successfully preparing tempeh and experimenting with using 
it in Western-style recipes.
 Studying Tempeh in America: Upon returning to 
America in July, 1977, we found that Organic Gardening 
magazine, as part of a reader research project, had sent us 
(and fi fty-nine other interested people throughout America) a 
tempeh kit, complete with instructions and recipes. We used 
it with good results and felt their method was the best and 
easiest we had yet seen.
 At a branch of the Tennessee farm, located in San 
Rafael, California, we studied the way their community 
tempeh maker prepared it on a scale of about twenty-two 
pounds a day. In their natural-foods delicatessen we enjoyed 
delectable Tempeh Burgers, Deep-Fried Tempeh Cutlets, 
Tempeh with Creamy Tofu Topping, and a host of other 
specialties on the menu.
 In the fall of 1976, we began a four-month speaking 
tour around America. Trying to do for soybeans what Johnny 
Appleseed did for apples and George Washington Carver 
did for peanuts, we gave over seventy programs. On the 
trip, we were surprised to see how many people already 
knew of tempeh and were interested in learning more about 
it. We met with Drs. Hesseltine, Wang, and Swain, tempeh 
research scholars from the United States Department of 
Agriculture Northern Regional Research Center in Illinois, 
who explained that as a result of an article on tempeh we 
had written for Mother Earth News, they had received 
hundreds of requests for tempeh starter. We also met with 
Dr. Keith H. Steinkraus, another leading American tempeh 
research scholar, who talked at length of his interest in seeing 
tempeh become known and enjoyed throughout the world, 
and showed us color slides he had taken of tempeh in Java, 
which whetted our desire to go there and study this fi ne food 
fi rsthand. On our trip we observed tempeh production at 
seven commercial shops in America. We visited The Farm 
in Tennessee, where tempeh is made on a community scale, 
and later their sister group in Louisiana, which operates on 
a smaller scale. In Nebraska we met with Mr. Gale Randall, 
the fi rst Caucasian American to open a commercial tempeh 
shop, and at the trip’s end we visited three Indonesian 
tempeh shops in the Los Angeles area.
 Soon we began to collect and study the extensive body 
of scientifi c literature that has been published about tempeh, 
mostly by Western scholars, since 1960. To our surprise 
we found that tempeh is better known in the scientifi c 
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community and has had more written about it than any other 
traditional soybean food, yet among the public at large it is 
not nearly as well known or widely used as tofu, miso, or 
shoyu (natural Japanese soy sauce).
 Indonesia in a Nutshell: By March of 1977 we had 
become so interested in and fond of tempeh that we decided 
to write a full-fl edged book on the subject. To do this, we 
realized we would have to go to Indonesia to see fi rst-hand 
what we had read so much about. We sent numerous letters 
to Indonesian tempeh researchers, who all kindly encouraged 
us to visit them. We began to study the language intensively 
and read everything we could get our hands on.
 We learned that the Republic of Indonesia, formerly 
the Netherlands East Indies, is a vast collection of more 
than 13,000 islands; only half are large enough to have 
names and less than 1,000 are inhabited. From the air, this 
lush equatorial archipelago looks like a beautiful jade-
green necklace against a background of turquoise, sapphire, 
and aquamarine, strung between Malaysia and the top of 
Australia, a span of some 3,200 miles, or more than the 
distance from California to New York. The fi fth-most-
populous nation on earth (135 million people in 1978), it is 
also the world’s biggest collection of islands, the names of 
which are as beautiful as the landscape itself: Java (spelled 
and pronounced Jawa in Indonesia), Sumatra, Kalimantan 
(Borneo), Sulawesi (Celebes), the Moluccas, Timor, and a 
host of other outer islands. Java, the main island and home 
of the capital, Jakarta, lies about 7 degrees of latitude south 
of the equator. It has a land area about the size of the state 
of New York, inhabited in 1975 by 84 million people, or 
some 62 percent of Indonesia’s total population; this makes 
it the most densely populated region of its size on earth, with 
a population density of over 1,600 people per square mile 
(over 600 per square kilometer). Perhaps no other fact has 
such an important bearing on the daily life of the people or 
distinguishes it so clearly from that of North America.
 The sprawling, loosely knit nation is divided into 
twenty-six provinces; each province is divided into districts 
(kabupaten; also called regencies) and each district into 
subdistricts (kecamatan); the smallest unit is the village 
(desa). Java has fi ve provinces: West, Central, and East Java, 
Jakarta, and the Special District of Yogyakarta. The latter 
is ruled by a sultan, whose authority is said to derive from 
the prophet Muhammed. West Java or Sunda is inhabited 
by the Sundanese people, whereas Central and East Java 
are inhabited mostly by people of Javanese culture from 
which the island took its name (East Java has a substantial 
population of Madurese from the island of Madura, which 
is part of the province of East Java). Formerly antagonistic, 
the Sundanese fi rst joined with the Javanese and Madurese in 
1928 to help fi ght Dutch colonialism.
 Indonesia has a rich and ancient cultural history; it had 
huge and magnifi cent temples centuries before Europe’s 
great Gothic cathedrals were dreamed of, and its famed arts–

exquisite batik, shadow puppet theater, gamelan music, and 
Javanese dance–are as alive today as they were a millennium 
ago. Yet, for 1,500 years, until she gained independence 
in 1945, Indonesia was under foreign domination. The 
fi rst outside infl uence came from India with the arrival of 
Hinduism in AD. 400. The islands remained Hindu for about 
a thousand years and prospered greatly. During the 1200s, 
Marco Polo wrote: “Java is a very rich island, producing 
all the precious spices that can be found in the world. It is 
visited by great numbers of ships and merchants who buy a 
great range of merchandise, reaping handsome profi ts and 
rich returns. The quantity of treasure in the island is beyond 
all computation.”
 The Arabs, looking for spices and converts, arrived in 
about 1400 and by 1475 had become an important social 
force, propagating Islam, living as traders in the commercial 
centers, and selling their spices to Europe for fantastic prices. 
When Columbus set sail in the late 1400s, he was looking 
for these East Indies in hopes of getting control of the spice 
trade. Soon the search was on and the Portuguese were the 
fi rst to fi nd the way. By 1511 they had gained control of the 
crucial Strait of Malacca, but the Dutch arrived soon and 
by 1668 were masters of the Indonesian islands. For three 
hundred years thereafter they systematically exploited the 
foreign bounty to fi nance the prosperity of modern Holland 
(Continued). Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3082. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Continued–Document part II). In: W. Shurtleff and A. 
Aoyagi. 1979. The Book of Tempeh: A Super Soyfood from 
Indonesia. New York, NY: Harper & Row. 160 p. See p. 11-
16. Illust. by Akiko Aoyagi Shurtleff.
• Summary: (Continued): After World War I the 
independence movement gained momentum and, after a 
long and bloody struggle, the Dutch were driven out. The 
country gained independence on August 17, 1945, and 
became a republic in 1949. During the struggle against 
colonialism people separated by great cultural differences 
and geographical distances developed a sense of nationhood 
and began to shape a common language out of the ancient 
Malay tongue.
 On August 17, 1972, the Indonesian language, which 
is written phonetically, was modernized, in part because 
of a Malaysian-Indonesian effort to make the two similar 
languages even more similar. There were four basic 
spelling changes, dj becoming j (Djakarta is now Jakarta), 
j becoming y (Jogjakarta is now Yogyakarta), oe becoming 
u (oelek is now ulek), and tj becoming c (ketjap and ontjom 
are now spelled kecap and oncom but pronounced kechap 
and onchom). Finally, the letter v (as in Java) has always 
been pronounced w (Jawa). Throughout this book we have 
followed the new spelling conventions with two exceptions, 
both aimed at avoiding mispronunciation of key terms in the 
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West: for basic foodstuffs or place names written without 
italics in the text, and for recipe titles, we write the new c 
as ch (kechap, onchom), and a terminal sounded e as eh 
(tempeh, tapeh) in the text but as é in recipe titles (Saté, 
Taugé). Other terms in parentheses follow the new spelling 
exactly.
 Studying Tempeh in Indonesia: On May 10 our plane 
touched down in Bali to start what was to be, for us, an 
adventure, a fascinating research trip, and a honeymoon all 
rolled into one. Bali, just east of Java, may be the loveliest 
island anchored in any ocean. It is unquestionably better than 
even the legends about it! A lush picture-book landscape 
teeming with sarong-clad brown-skinned people and their 
gentle life style, it is the epitome of fertile, tropic opulence, 
blessed with an abundance of rainfall, rich soil, and a 
cornucopia of luscious fruits that boggle the imagination and 
delight the palate. (Still, a large percentage of the population 
is very poor.) The balmy climate, ideal for making tempeh, 
has an average year-round temperature of 79ºF. (26ºC.) at 
sea level and a range of only 68º to 86ºF. (20º to 30ºC.). In 
the mornings we visited tempeh shops or spent hours in the 
markets learning the Indonesian names of all the new foods; 
in the evenings we stayed in a bungalow ($2.90 a night for 
two) at Kutha beach–simply the most breathtaking wild spot 
we have ever seen–12 miles of unbroken white beach and 
turquoise surf as pristine as it was on the sun’s birthday.
 Flying from Bali to Jakarta, a city that some say is best 
avoided and others fi nd fascinating, we immediately caught 
a typical jam-packed bus that trundled and careened on busy, 
narrow West Javanese roads the 40 miles south to Bogor, 
one of three main centers of tempeh research in Indonesia. 
Founded 495 years ago, Bogor is built around a huge and 
verdant botanical garden, surely one of the most magnifi cent 
in the world. Hundreds of deer roam the vast lawns and 
over 15,000 species of exotic palms, orchids, water lilies, 
and the like lend grace and beauty to the surrounding city. 
The climate is pleasant, with May mornings crystal clear 
and evenings capped with torrential rains and ear-splitting 
thunder. Traveling in bechaks, Bogor’s famous brightly 
painted, three-wheeled pedicabs, I spent most of each day 
talking with research scholars, visiting tempeh shops and 
taking hundreds of pictures, while Akiko worked with a 
number of very fi ne professional cooks and nutritionists 
watching and learning how to cook Indonesian tempeh 
recipes. I always met Akiko for lunch at the place she was 
studying, so I could sample every recipe that had been 
prepared.
 We quickly realized that Indonesia has one of the 
world’s great cuisines, and one which has not yet been given 
the attention it deserves. Doing magic with coconut milk, 
exquisite spices and herbs, and creative culinary techniques, 
our host cooks would daily summon forth a pageant of 
magnifi cent foods with fl avors, textures, and aromas that we 
had not known existed. The carefully orchestrated contrasts 

and counterpoints caught our palates unaware: tingling 
ginger sautes, rich and creamy peanut sauces or gentle 
coconut-milk sauces, smooth and steamy leaf-wrapped 
hors d’oeuvres, spice-laden and supercharged chili sambal 
toppings, soft and crunchy fried-rice dishes, followed by 
desserts of fruits delicately crisp and brimming with juice. 
With tempeh always used as the basic motif, our cooks 
developed what seemed to be unending original themes, 
using lemongrass and laos, tamarind and turmeric, plus many 
other seasonings you will discover in the recipes to follow; 
yet rarely, to our surprise, did they use the very spices that 
gave these “Spice Islands” their name: nutmeg, mace, cloves, 
and pepper.
 Reading Indonesian cookbooks helped us to realize 
that the forces that had shaped the fl avors we enjoyed had 
originated at the four corners of the world, as successive 
waves of immigrants, traders and adventurers, pirates and 
chefs, drawn by the lure and fragrance of these islands at the 
crossroads of the ancient world, had cross-pollinated them 
with the fi nest of their local cooking secrets. From India 
came curries; from China, the wok and stir-frying; from 
Arabia, Middle Eastern culinary techniques and ingredients; 
from Holland, the heritage of Western European cuisine. 
Each tradition is distinguishable to this day, yet always 
creatively blended and married with the gastronomic arts of 
ancient Indonesia. The result offers a challenge to all who 
enjoy fi ne food to greatly expand their culinary horizons.
 From Bogor, we traveled by bus to Bandung, the 
second main center of tempeh research. The capital of West 
Java and the fourth-largest city in the republic, Bandung 
is situated in a mountain range 2,000 feet above sea level; 
its cool evenings, wide tree-lined avenues, and spacious 
parks make it a popular vacation area. Here we studied the 
largest tempeh shops in Indonesia and were impressed by 
the advanced state of the work being done by top Indonesian 
research scholars. We also studied onchom (ontjom), a food 
which consists of cakes of either peanut presscake (left 
over after peanut oil extraction) or okara (the pulp left after 
soymilk extraction) covered with a brilliant orange mycelium 
of Neurospora mold and served in many of the same ways as 
tempeh.
 From Bandung we took a pufferbelly train some 300 
miles to Yogyakarta (formerly spelled Jogjakarta), the 
smallest province in the nation, located in the south of 
Central Java. The trip gave us a chance to see more of the 
countryside. Terraced rice paddies, chiseled into the steep 
mountainsides like stairways for a race of giants, have carved 
the intensively cultivated landscape into living sculpture, 
while the lowlands, planted intensively in rice, bananas, 
coconut, cassava, and soy, present a richly embroidered study 
in emerald. We found Yogya (as the local people call it) to 
be Java’s most charming and livable city. The capital of the 
country from 1945 to 1949, it is still governed by the ancient 
line of sultans. Well known as the “main door to traditional 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1057

© Copyright Soyinfo Center 2021

Javanese culture,” the city attracts thousands of young artists 
from around the world. Nearby is the great Buddhist temple 
Borobudur and the stately Hindu temple Prambanan, built in 
the eighth and tenth centuries respectively, reminders of the 
antiquity and magnifi cence of Javanese civilizations. Masters 
of their own culture and guardians of their cuisine, the 
people of Yogya also have a great university and a traditional 
market that exceeds in size and color even the fabled markets 
of West Africa. Here was tempeh in the greatest abundance 
and variety we had seen, each small cake wrapped in shiny 
green pieces of banana leaf. Each morning we went to the 
marketplace to bargain (in Indonesian) for our breakfast 
fruits–fresh papayas, mangosteens, salaks, durian, and tiny 
bananas. The laughing women in their colorful batik sarongs, 
the delightful mélange of earthy aromas, the great crimson 
mounds of fresh chilies, and the grains and beans in bulging 
handwoven baskets were a feast for the senses. Our days 
in Yogya were very full, talking with researchers, visiting 
tempeh shops that used modern machinery or the traditional 
banana-wrapping techniques, and enjoying the sweeter 
fl avors that characterize the local cuisine. By now we were 
able to carry on fairly coherent conversations in Indonesian 
(a little language goes a long way!), which proved to be 
indispensable to our work. And each evening, as the heat 
of the day mellowed into evening, we went to the favorite 
international hangout for artists and enjoyed a tall cold glass 
of “white mango juice,” an ambrosial puree of soursop and 
ice (Continued). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

3083. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Continued–Document part III). In: W. Shurtleff and A. 
Aoyagi. 1979. The Book of Tempeh: A Super Soyfood from 
Indonesia. New York, NY: Harper & Row. 160 p. See p. 11-
16. Illust. by Akiko Aoyagi Shurtleff.
• Summary: (Continued): Our four weeks in Indonesia 
seemed to pass in an instant, yet were most productive: we 
learned and prepared over 70 Indonesian tempeh recipes, 
studied in depth the production process in ten shops, talked 
with virtually all of the country’s top tempeh research 
scholars, and took more than 300 color slides.
 Yet, beneath the surface of Indonesia’s natural beauty 
and the charm of her people, there is another world of which 
we were constantly aware and which, in fact, was a major 
reason for our interest in Indonesia and in tempeh. Here 
lurks the same complex of increasingly serious problems 
found in so many less-developed countries: overpopulation, 
environmental destruction, growing concentration of wealth, 
power, and land in the hands of a small elite accompanied 
by the impoverishment of the landless masses, technological 
disruption, and serious malnutrition. Java is a chilling 
example of what well may be in store for the rest of the Third 
World, a sobering reminder that time is running out.
 Population is at the root of Java’s problems. Indonesia’s 

birth control efforts have been as effective as any, but that 
only means that if present trends continue, the country’s total 
population of 135 million will double in the next 35 years 
instead of the next 30 years. Actually, however, the country’s 
farmland and other ecosystems could never begin to support 
that many people; massive starvation and environmental 
breakdown would probably intervene to limit population 
growth. Sumitro Djojohadikusumo, a leading Indonesian 
population analyst, predicts that even if the fertility drops 
by one-fourth by the year 2000 Java’s population will still 
increase by 74 percent to 146 million and Indonesia’s total 
population will increase by 92 percent to 250 million. This 
would give Java an average density of almost 2,800 people 
per square mile (1,100 per square kilometer), a fi gure greater 
than the present density of most populated and urbanized 
centers in Western Europe. Today, Java’s population is 
growing by over 2 million people per year. With 60 percent 
of Java’s land already cultivated and with the burgeoning 
population overfl owing onto what is now farmland, where 
will all these extra people get their food? In 1977, Indonesia 
had a staggering one-third of the world’s rice imports, 2.9 
million tons or 49 pounds per capita. Yet some analysts are 
surprised that the total food imports are still so low.
 Many leading Indonesian and Western observers 
fear that Java is rushing inexorably toward an ecological 
crisis that will undercut food production before any 
theoretical agronomic limits can be reached. Under the 
enormous pressure of population expansion, deforestation 
is progressing at a frightening pace, largely to clear land to 
grow more food. Simultaneously Indonesia, like so many 
developing countries, is experiencing a massive energy 
crisis: the dwindling supply of fi rewood, caused in part by 
the rise in petroleum and therefore kerosene prices. The 
search for food and fuel is causing unprecedented erosion, 
which has begun to silt up Java’s reservoir-and-irrigation 
system, one of the most extensive, intricate, and delicate in 
the world, and the lifeline of the country’s rice cultivation. 
The pernicious cycle of fl oods and droughts also takes its toll 
on the low ricelands, causing further food shortages.
 The so-called Green Revolution, with its new strains of 
rice that are responsive to high-technology irrigation systems 
and fertilizers, was supposed to be the answer to feeding the 
burgeoning population. Indeed, between 1968 and 1978 rice 
production jumped 50 percent and rice yields are still 36 
percent higher than the average of all other rice producers 
in southern Asia. In spite of population growth, average per 
capita rice consumption has increased by 25 percent from 
200 to 250 pounds a year. Yet the fi gures are misleading, 
for, as a growing number of authoritative rural studies by 
development experts such as William Collier, Benjamin 
White, Ingrid Palmer, and others clearly show, the general 
welfare and per capita food consumption among the poor 
has steadily decreased, and the gap between the rich and 
the poor has continued to widen. The modern agricultural 
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technologies have benefi ted primarily those few with the 
money or credit to afford them and the skills to use them. 
The accompanying mechanization has left large numbers of 
poor farmers unemployed. Each generation the size of family 
farms, already small, grows ever smaller as it is divided 
among the male heirs. Plots too small to farm are sold (often 
to the rich) and more and more families become landless. 
Present studies show that about half of Java’s population is 
landless, and another quarter nearly so–shocking fi gures for 
a predominantly rural farming society. In some areas export 
crops take precedence over subsistence crops; in East Java 
the government uses as much as 30 percent of the land to 
grow sugarcane, a heritage of the colonial era and a reminder 
that there is still land in reserve. Traditional village welfare 
and harvest institutions once ensured that the poor would 
have at least a minimum to eat, but modernizing infl uences, 
and technology, population pressures, and socio-economic 
injustices, are rapidly rendering these important institutions 
ineffective.
 Indonesia’s per capita GNP in 1978 was a mere $240 
per year, ranking the country in the bottom 20 percent of 
the world’s 172 nations. Infl ation is now running at 10 
to 20 percent. Fifty percent of the rural population is still 
illiterate. The four poorest areas, with the poorest listed fi rst, 
are Yogyakarta, Central Java, East Java, and West Nusa 
Tenggara; the four best off, in order of “affl uence,” are South 
Sumatra, North Sumatra, West Java, and Bali.
 A United Nations FAO nutrition survey of 36 developed 
and developing countries conducted in 1971 showed that 
Indonesia ranked at the very bottom of the scale on daily per 
capita consumption of all three essential nutrients sampled: 
calories (1,760 vs. 2,100 recommended), protein (38.4 
grams,) and fat (22.8 grams). It must be emphasized that 
these statistics are averages for the total population and that 
the nutrient intake of the poor is considerably below these 
averages. Moreover, tempeh is a protein lifeline for a large 
proportion of the entire population. Many rural Javanese 
families eat only one or two rice-centered meals a day. 
Samusudin, in 1971, reported that 30 to 50 percent of all 
Indonesian children between the ages of one and three years 
suffer from protein-calorie malnutrition, and Prawinaregara, 
in 1974, reported other serious nutritional problems, 
including vitamin A defi ciency, which causes serious eye 
problems and even blindness; iodine defi ciency, causing 
endemic goiter; and lack of iron resulting in anemia. Partially 
owing to the country’s poor nutritional status, 35 percent of 
all children now die before the age of fi ve.
 In recent years the term “developing countries” has 
come to be widely used. Yet in the case of Indonesia, as 
with many other poor countries, the term may no longer be 
applicable. For most impartial observers now agree that the 
lot of the majority of the people, and especially of the rural 
poor, is going from bad to worse.
 Bringing It All Back Home: Back in Japan, while 

continuing our daily practice of meditation, we set to 
work full time on our book. Every other day, we prepared 
a large batch of homemade tempeh, which Akiko used to 
develop a variety of tasty recipes. I carried on an extensive 
correspondence with tempeh researchers around the world, 
delved into a study of the microbiology and chemistry of 
tempeh fermentation, and was invited to give a presentation 
on tempeh in Bangkok at a United Nations-sponsored 
Symposium on Indigenous Fermented Foods and the Global 
Impacts of Applied Microbiology; there a total of seventeen 
papers on tempeh were presented, showing growing interest 
in the subject.
 During our more than three years of studying, making, 
and eating tempeh, we have developed a deep respect for this 
unique food, which we feel has a vital contribution to make 
to people in both developed and developing countries. We 
believe it may someday be recognized as one of Indonesia’s 
most important gifts to the world.
 Figures: (1) Bar chart–Population densities of various 
countries. The top 4 are Java (1533 people per square mile), 
Bangladesh (1361), Taiwan (1064), and England (911).
 Line drawings–(2) A woman preparing a tempeh 
recipe on the fl oor of a traditional kitchen. (3) Terraced rice 
paddies in Java. (4) Woman selling tempeh [wrapped in 
banana leaves] in Bali market. (5) Masked Indonesian fi gure. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

3084. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tempeh: A super soyfood from Indonesia. New York, NY: 
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff. 
Index. July. 28 cm. [24 ref]
• Summary:  Contents: Acknowledgments. What is 
tempeh? Preface. 1. Soybeans–Protein source of the future: 
Introduction, the causes of hunger and starvation–two 
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affl uence; Food First: Beyond the Myth of 
Scarcity, by Lappé and Collins–population, narrow focus on 
increasing food productivity, international food exploitation, 
land monopolization and misuse, cash crop system of export 
agriculture). Ten reasons soy will be the protein source of the 
future: 1. Optimum land utilization. 2. Lowest cost protein. 
3. High nutritional value. 4. Time tested. 5. Remarkably 
versatile. 6. Appropriate technology. 7. New dairylike 
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer. 
10. Energy and resource effi cient. “All of these ten factors 
work together synergistically, reinforcing one another, to 
give added weight to the prediction that soybeans will be 
a key protein source for the future on plant earth.” Present 
patterns of soy protein utilization. New developments. An 
idea whose time has come.
 2. Tempeh as a food. 3. Getting started (incl. basic 
preparatory techniques and 18 recipes, incl. a recipe for 
sweet Indonesian soy sauce {kechap manis}). Favorite 
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tempeh recipes (13 Western favorites, 6 non-fried favorites, 
and 12 Indonesian favorites; also Suggestions for serving 
tempeh throughout the day). 4. Western-style and Oriental 
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes 
(70 recipes). 6. Making tempeh at home or in a community. 
7. Making tempeh starter. 8. The Indonesian tempeh shop. 
Map of Southeast Asia, including Indonesia. Map of Java, 
Madura, and Bali (p. 144). Appendix A: A brief history 
of tempeh East and West. Appendix B: Tempeh shops in 
the West. Weights, Measures, and Equivalents. Glossary. 
Bibliography. About the authors. About the New-Age Foods 

Study Center.
 This book contains the fi rst sizeable collection of 
American-style and Indonesian tempeh recipes (130 in all), 
the fi rst illustrated descriptions of making tempeh, tempeh 
starter, and onchom on various scales in Indonesian tempeh 
shops, the fi rst history of tempeh, detailed discussion of 
tempeh in Indonesian culture and of the many varieties 
of Indonesian tempeh, and the fi rst recommendations for 
commercial names for the more than 30 types of tempeh that 
could easily be made in the West. It also contains chapters 
and reviews of the literature on tempeh nutrition and the 
microbiology and biochemistry of tempeh fermentation, plus 
the largest bibliography on tempeh to date (including many 
new Indonesian references), an annotated listing of 61 people 
and organizations around the world connected with tempeh, 
and the fi rst list of tempeh companies in the West.
 Page 26 states: “Modern soy-protein products, such 
as textured soy proteins, are increasingly available at 
supermarkets, often in forms that simulate the fi brous, chewy 
texture of meat.”
 Note 1. This is the earliest known book in any language 
worldwide devoted entirely to tempeh. Note 2. This is the 
earliest English-language document seen (Aug. 2011) that 
contains the term “modern soy protein products;” Shurtleff 
would soon start to use it to refer to defatted soy fl our or 
grits, soy protein concentrates, soy protein isolates, and 
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textured soy protein products.
 Illustrations (line drawings; unnumbered, not including 
“spots”). Indonesian dancer in sarong and crown. Balinese 
lion mask dancer. Two Indonesian women dancing. Cuts 
of fresh tempeh on a woven bamboo tray. Woman in a 
traditional Indonesian kitchen cooking tempeh. Terraced 
rice patties in Java. Woman selling tempeh in Bali market. 
Masked Indonesian fi gure. Soybeans in the pod. A hand 
holding dry soybeans over a sack of such soybeans. Three 
women selling beans and grains in a Javanese market. Two 
men selling tempeh in a Javanese market. Balinese mask. 
Indonesian mortar and pestle. Traditional oil skimmer for 
deep frying. A wok. Tamarind paste and pods. Soy sprouts. 
Pieces of tempeh on a bamboo tray Gado-gado. Laos root 
& chilies. Palm sugar. Chilies. Indonesian woman carrying 
fruits in a bowl on her head. Salam leaf. Botok tempeh. 
Peté beans. Winged and masked Balinese fi gure. Indonesian 
spices. Soybean (enlarged). Cartoon of a fuzzy little critter 
driving his tiny tractor over a cake of tempeh, inoculating it 
with a secret enzyme (The Farm, Summertown, Tennessee). 
Placing tempeh into a homemade Styrofoam incubator. Cross 
section of good tempeh and bad. Winged beans. Close-up of 
outside of a homemade tempeh incubator. Dry soybeans in 
pods on plant. Woman in the USA making tempeh. A deep 
woven bamboo basket for treading soaked soybeans. Ten 
steps in the process for making traditional soy tempeh in a 
small shop (GIZI, Bogor). Twenty steps in the process for 
making and delivering traditional soy tempeh in a large shop 
(Oeben, Bandung). Two views of a modern dehuller and 
dehuller-separator. Five steps showing making tempeh in 
plastic bags. Three steps showing making tempeh in banana-
leaf wrappers. Fourteen steps in the process for making and 
delivering Malang tempeh.
 Map of Southeast Asia. Map of Java, Madura, and 
Bali (incl. West, Central and East Java). Indonesian stilt 
house (house on stilts, famous among the Dayak in Borneo, 
the Minangkabu and Batak of Sumatra, and the Toraja of 
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese 
market (color, back cover).
 Numbered fi gures (line drawings unless otherwise 
stated. The number before the decimal refers to the chapter 
number). 1.1 Table: The changing pattern of world grain 
trade (exporters and importers). 1.2 Graph: Projected 
population densities in various regions of the world. 1.3 
Bar chart: Per capita protein consumption in rich and poor 
countries. 1.4 Bar chart: Per acre yields of usable protein 
from various food sources (pounds per acre). 1.5 Graph: 
Word soybean production (1965-1977). 1.6 Bar chart: 
Protein consumed vs. protein returned from milk, eggs, 
chicken, pork, beef. 1.7. Where the world’s money goes 
(yearly global and U.S.).
 2.1 Table: Percentage of protein in various foods. 2.2 
Table: Composition of nutrients in 100 grams of tempeh 
of different types. 2.3 Table: Protein quality (NPU) of 

various foods. 2.4 Table: Amino acid composition of tempeh 
compared with the FAO/WHO reference pattern. 2.5 Bar 
cart: Limiting amino acids in rice and tempeh. 2.6 Table: 
Combining foods to increase protein. 2.7 Bar chart: Grams 
of dietary fi ber in 100 grams of various foods. 2.8 Table: 
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals 
in soy tempeh. 2.0 Table: Price of one day’s supply of usable 
protein from various foods.
 3.1 Bar chart: Comparison of nutrients in brown and 
white rice. 3.2 Shoyu (natural soy sauce) in four wooden 
keg, can, bottle, and small dispenser. 3.3 Grating a coconut. 
3.4 Mortar & pestle (two types). 3.5 Cross section of a 
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7 
Ladies in a Javanese market selling chilies (in mounds). 4.1 
Deep-frying tempeh, with all utensils shown. 4.2 Shallow-
frying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4 
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh. 
4.6 Tempeh fondue. 4.7 Making tempeh-fi lled pot-stickers 
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh 
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh 
guacamole. 4.12 Tomatoes stuffed with tempeh.
 5.1 Woman in an Indonesian village kitchen. 5.2 Woman 
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most 
popular tempeh recipes, in descending order of popularity: 
Tempeh goreng, tempeh bachem, keripik tempeh, sayur 
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng 
kering tempeh. Recipes for each are given. 5.4 Selling 
traditional banana-leaf wrapped tempeh in Yogyakarta, Java. 
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying 
tempeh keripik in Javanese market. 5.7 Botok tempeh #1. 
5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf 
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for 
pepes tempeh. 5.12. Pepes tempeh on broiler and packets 
ready to serve. 5.13 Folding leaf wrappers for Balinese 
pepesan. 5.15. Saté tempeh on broiler. 5.15 Saté vendor 
in Java. 5.16. Saté manis tempeh. 5.17 Tempeh sambal 
accompaniment for rice.
 6.1 Flowchart for homemade soy tempeh. 6.2 Tempeh 
incubator (home-made). 6.3 Good soy tempeh (diagonally 
sliced). 6.4 Four types of homemade tempeh. 6.5 Wooden 
tempeh incubation tray designs. 6.6 Community tempeh 
incubator. 6.7 Graph: Tempeh incubation time versus 
temperature for soy tempeh (shows slow, moderate, and 
quick combinations).
 7.1 Graph: Loss of tempeh starter potency when stored 
at various temperatures and humidities. 7.2 Sporulated 
tempeh for starter in bread pan. 7.3 Dry-strainer spore 
extraction. 7.4 Sporulated rice, pressure cooker, and Mason 
jar method of making tempeh starter. 7.5 Picking leaves from 
a hibiscus tree for tempeh starter. 7.6 Arranging inoculated 
soybeans on hibiscus leaves. 7.7 Covering hibiscus leaf 
sandwiches in trays. 7.8 Hibiscus leaves for tempeh starter 
ready to use. 7.9 Hibiscus inoculum leaves on round tray. 
7.10 Drying inoculum leaves in sun on roof. 7.11 Tying 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1063

© Copyright Soyinfo Center 2021

inoculum leaves under rafters to dry.
 8.1 Flowchart for basic Indonesian soy tempeh method. 
8.2. A small Indonesian tempeh shop (fl oor plan). 8.3 Floor 
plan of the large Oeben tempeh shop in Bandung, Java. 8.4 
Flowchart for Malang tempeh.
 A color photo shows a high-quality cake of tempeh 
sliced on a plate. Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

3085. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition. New York, NY: Harper & Row. 248 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190 
ref]
• Summary:  A special cloth-bound professional edition 
of The Book of Tempeh prepared for libraries, commercial 
tempeh producers, microbiologists, students of Indonesian 
foods, and those who love fi ne books. In addition to the full 
contents of the paperback edition, it contains the following 
lengthy appendixes: B: Tempeh in Indonesia (an overview 
of the tempeh industry and market, including the number 
of shops by province, per capita consumption, etc.). C: The 

Varieties of Tempeh. D: Soybean Production and Traditional 
Soyfoods in Indonesia. E: The Microbiology & Chemistry 
of Tempeh Fermentation. H. Onchom or Ontjom. A Glossary 
of Indonesian Foods (the most extensive one available in 
English). Bibliography on Tempeh containing over 190 
entries: Works on the world food crisis, works on tempeh 
cookery or Indonesian cuisine, scientifi c journal articles 
on tempeh, early Dutch- and German-language works on 
tempeh, Indonesian-language works about tempeh, key 
English-language works on microbiology, fi lm and color 
slides on tempeh. Illustration of an Indonesian dancer. 
Expanded Index. A great deal of original research is 
contained in the extra 88 pages and 54 illustrations.
 Appendix C, “The varieties of tempeh, states: “The 
many varieties of tempeh may be grouped into fi ve basic 
types, according to the primary ingredient used: legumes, 
grains & soy, grains, presscake residues, and nonlegume 
seeds. Legume tempehs: Soy tempeh (témpé kedelé or 
kedelai, made from the seeds of Glycine max). Velvet-bean 
tempeh (tempe benguk or tempe koro benguk, made from 
the seeds of Mucuna pruriens, which are called kara benguk 
in Indonesian). Winged-bean tempeh (tempe kecipir, made 

from the seeds of Psophocarpus tetragonolobus). 
Leucaena tempeh (tempe lamtoro or tempe 
mlandingan, made from the seeds of Leucena 
leucocephala). Mung bean tempeh (tempe kacang 
hijau, made from the seeds of Vigna radiata, which 
are called kachang hijau in Indonesian). Broad-
bean or fava-bean tempeh (tempe kacang babi, 
made from the seeds of Vicia faba, also called horse 
beans). Sesban-bean tempeh (tempe turi, made from 
the seeds of Sesbania grandifl ora). Pigeon-pea 
tempeh (tempe kacang iris, made from the seeds of 
Cajanus cajan). Green-bean tempeh (tempe kacang 
merah, made from the seeds of Phaseolus vulgaris, 
which are called kacang buncis in Indonesian). 
Lima-bean tempeh (tempe kara or tempe kara 
kratok, made from the seeds of Phaseolus lunatus). 
Lablab-bean tempeh (tempe kara-kara or tempe 
koro wedus, made from the seeds of Lablab 
purpureus, which is called hyacinth bean in the 
USA). Jack-bean tempeh (tempe kara bedong or 
tempe kara pedang, made from the seeds of some 
strains of Canavalia ensiformis). Lupin tempeh 
(developed in Australia, made from the seeds of the 
narrow-leafed sweet lupin (Lupinus angustifolius) 
or the Andean lupin (Lupinus mutabilis)). Cowpea 
or black-eyed pea tempeh (developed in West 
Africa and Thailand, made from the seeds of Vigna 
unguiculata). Note: Chickpeas (garbanzo beans), 
baby limas, and great northern beans have also been 
used to make tempeh.
 Grain & soy tempehs: Wheat & soy tempeh, barley 
& soy tempeh, rice & soy tempeh, bulgur & soy 
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tempeh. Grain tempehs: Barley, rice, wheat, oats, and rye 
have been used with good results.
 Presscake tempehs: Okara tempeh (called tempe gembus 
in Central and East Java where it is most popular, and called 
oncom hitam in West Java where it is not widely used). 
Peanut presscake tempeh (called black onchom (oncom 
hitam) in the Bogor region of West Java where it is most 
widely consumed, or white onchom (oncom putih) in the 
Tasikmalaya region, or “tempeh from peanut presscake” 
(tempe bungkil kacang) in East Java). Coconut presscake 
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe 
kapuk) comes in several varieties and can be can be 
poisonous if the pathogenic aerobic bacterium Pseudomonas 
cocovenenans grows on it and produces either yellow-
colored toxofl avin or the more toxic colorless bongkrek acid. 
Peanut- & coconut-presscake tempeh (tempe menjes). Mung-
bean-presscake tempeh (oncom hitam or oncom ampas 
kacang hijau). Soy- & peanut-presscake tempeh. Defatted 
soy-meal tempeh.
 Seed tempehs (nonleguminous): Rubberseed tempeh 
(tempe kaloko) is made from the seeds of the rubber tree 
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh. 

Tempeh extenders and adulterants: Okara, cassava, 
mung-bean presscake, soybean hulls, sweet potato, 
coconut- or peanut presscake, papaya. The stages 
of tempeh fermentation (underripe to overripe): 
Premature tempeh (tempe koro), mature tempeh, 
slightly overripe tempeh (tempe semangit or tempe 
lanas), overripe tempeh (tempe busuk or tempe 
bosok), rotten tempeh. Tempeh wrappers.
 Appendix D: “Soybean production and traditional 
soyfoods in Indonesia” discusses: Soybean 
production in Indonesia, traditional Indonesian 
soyfoods: Kechap (kecap / ketjap, incl. kecap 
manis), taucho (tauco or taoco), okara onchom, 
sereh (sere), taokoan or takoa, tofu (tahu). Other 
nonfermented soyfoods: Soy sprouts (taugé kedele), 
yuba (bungah tahu), soymilk, roasted soybeans (dele 
sangan, kedele sangrai), roasted soy grits or full-fat 
fl our (bubuk kedele), fresh green soybeans (kedelai 
rebus).
 Note: This is the earliest English-language 
document seen (March. 2009) uses the word 
“taucho” (spelled in that way) to refer to Indonesian-
style miso.
 Appendix E: “The microbiology and chemistry of 
tempeh fermentation” discusses: What are fungi?, 
general characteristics of Rhizopus molds, Rhizopus 
species used to make tempeh, pure cultures versus 
mixed cultures, preparing soybeans for fermentation, 
requirements for mold growth, general changes 
during tempeh fermentation, changes in nutrients 
and digestibility, the fi nished tempeh, the advantages 
and disadvantages of tempeh fermentation, 
suggestions for further research.

 Appendix H: “Onchom or ontjom” discusses: 
Introduction. The varieties of onchom (onchom merah 
or onchom beureum): Peanut-presscake onchom, okara 
onchom, soy onchom, coconut-presscake onchom. Making 
peanut-presscake onchom in a commercial shop. Making 
okara onchom in a commercial shop. The microbiology of 
onchom. Laboratory studies of onchom. Afl atoxins. Works 
on onchom and Neurospora. People connected with onchom 
and Neurospora. Continued. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3086. Leviton, Richard. 1979. Financial statement: 
Soycrafters Association of North America. Period: January 
1 to July 15, 1979. Colrain, Massachusetts. 1 p. July 15. 
Unpublished manuscript.
• Summary: The statement is divided into Income and 
Expenses. SANA has total income of $7,650, including 
$2,600 in new SANA memberships (65 x $40 each), $1,447 
in Soycraft advertisements, $830 in Soycraft subscriptions 
(55 x $15 each), and $2,300 in loans ($800 from Country 
Bank, Greenfi eld, Massachusetts; $600 from New England 
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Soy Dairy, Greenfi eld; and $900 [loan] from Bill Shurtleff, 
Lafayette, California). Expenses total $6,598, including 
$1,575 for Soycraft magazine production, $1,070 for 
telephone, and $1,008 for postage and mailing. Address: 
Heath Rd., Colrain, Massachusetts 01340.

3087. Soycraft. 1979-1980/02. Serial/periodical. Greenfi eld, 
then Colrain, Massachusetts, USA. Richard Leviton, editor 
and publisher. Vol. 1 Summer 1979. Quarterly magazine.
• Summary:  See next 2 pages. Continues (informally) 
Soycraft (Lawrence, Kansas), privately published by David 
and Danette Briscoe, starting in Oct. 1977. The fi rst issue 
of this Soycraft magazine (Summer [July] 1979, 60 pp., 8½ 
by 11 inches), was published from Leviton’s offi ce at the 
New England Soy Dairy, 158 Main St. No. 3, Greenfi eld, 
Massachusetts 01301 USA. The second issue was published 
from Leviton’s offi ce in his home at 100 Heath Road, 
Colrain, Massachusetts. Both these issues bore the subtitle 
The Journal of the Soycrafters Association of North America 
on the cover and title page. This high-quality periodical is 
the world’s fi rst English-language magazine devoted solely 
to foods made from soybeans. Leviton was an excellent 
researcher and writer. Renamed Soyfoods with issue No. 3 in 
the summer of 1980.
 On the cover of No. 1, Greg Weaver serves at customer 
at the Rochester Soy Deli (New York state).
 On the cover of No. 2, Jeremiah Ridenour and Akiko 
Aoyagi are seated at a wooden table in the Rochester Soy 
Deli; it is loaded with dishes prepared at and sold by the 
Rochester Soy Deli. As of 2012, each of these issues is 
on Google Books. Search (in quotes) for “Journal of the 
Soycrafters Association of North America.”
 The ten issues were published as follows:
 (1) 1979 July (tan cover).
 (2) 1980 Feb. (light green cover).
 (3) 1980 July (red cover).
 (4) 1981 Feb. (silver cover).
 (5) 1981 July (gold cover).
 (6) 1982 Feb. (yellow cover).
 (7) 1982 July (brown cover).
 (8) 1983 Feb. (blue cover).
 (9) 1983 July (yellow cover).
 (10) 1984 July (full color cover). Address: 
Massachusetts.

3088. Rafu Shimpo (Los Angeles, California). 1979. 
Consumer kamikaze: Tofu talk. July 24. *

3089. San Jose News, San Jose Mercury (California). 1979. 
To tofu: A toast to good health. July 25. *

3090. Las Virgenes Enterprise (Calabasas, California). 
1979. Soybean curd (nicknamed) the poor man’s meat. July 
26. *

3091. Peninsula News and Rolling Hills Herald (Palos 
Verdes, California). 1979. Tofu: The poor man’s meat. July 
26. *

3092. Leviton, Richard. 1979. Of soybeans, the soil, 
herbicides & farmers: a visit to the Midwest soybean belt 
(Continued–Document part IV). Soycraft (Greenfi eld, 
Massachusetts) 1(1):20-25. Summer.
• Summary: (Continued): “The Soyfoods Industry Viewed 
from the Field: My fi nal concern was with future supplies 
of food-purpose soybeans and with how soybean producers 
and distributors view the rapidly growing soyfoods industry. 
I asked Larry Eggan how he would characterize the current 
production and consumption pattern in the United States. 
‘The soybean crop is one that, every year, there are people 
who think this is the year we are going to over-produce, 
but so far we have never had over-production on soybeans, 
because the demand for protein keeps on going up.’ Plantings 
for 1979 are forecast to be up by seven percent over 1978; 
this would mean sixty-eight-point-eight million acres planted 
to soybeans, which could provide total harvests of nearly 
two billion bushels. ‘There is, very simply, a boom. The 
farmers created the largest crop the U.S. has ever seen in 
soybeans last year. Current estimates say there is going to be 
no surplus and that’s astounding. I see soybean production 
skyrocketing, but I see consumption skyrocketing also.’ Wes 
Randall regards the soyfoods industry as ‘a sleeping giant’ 
and believes we are dealing with ‘an untapped market.’ 
Dan Burke, of Pacifi c Soybean and Grain, in San Francisco 
[California], suggests ‘the soyfoods market will be for many, 
many years to come, still a minor portion of the market for 
soybeans. Yet that’s why we feel it’s so important on our 
part to come up with some varieties and practices of better 
protein development in a particular bean.’
 “Larry Eggan believes meat will always be available 
but it will follow the typical pattern in Japan today, where 
beef costs twelve to thirteen dollars a pound. ‘I think within 
the next fi ve or ten years we are going to see soy products 
take over the place of meat in the consuming public’s mind.’ 
Textured vegetable protein products will undoubtedly 
constitute an important portion of this increase because more 
research has been conducted in that area than any other. 
‘Tofu, as the raw product, is just like TVP was ten years 
ago when it was fi rst developed.’ Henry Fieldson sees the 
soyfoods industry affecting a few growers in ‘a gradually 
increasing way’ yet he doesn’t think it will be too long before 
‘we fi nd ourselves out here in the cornbelt producing more 
acres of soybeans than corn. We’re rapidly approaching 
that stage because the products needed in the world food 
economy are protein and oils, rather than carbohydrates, 
which is what corn produces.’
 “What is necessary here is to make tofu a household 
word, Henry suggests; then we will have a different picture. 
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Dan Burke recommends traditional soyfoods manufacturers 
to ‘go ahead full blast’ and ‘to expose the product to as many 
people as possible’ and he adds, ‘I think that within the next 
ten years the proliferation of soyfoods eaten in the United 
States is going to be very dramatic. And I think the greater 
growth is going to be in the area of traditional, Asian-type 
foods.’ Larry Eggan voices agreement: ‘As people are made 
more aware of soyfoods and are willing to accept them, it’s 
going to come very fast. There’s going to be a big explosion, 
and I don’t think it’s going to take any longer than ten 
years, maybe fi ve.’ As the market for high-protein soyfoods 
expands, however, so, too, will the number of companies 
producing them. Dan Burke offers this mildly ominous 
forecast. ‘Very few large food companies are involved in the 
traditional soyfood industry at the present time. But in the 
years to come, I think they will be; and what they will do 
is, rather than do a great deal of research and development 
themselves, they will sit back and wait for the acceptance of 
soyfoods by the American market and then they will acquire 
successful soyfoods companies.’
 “Whether or not this gloomy, or perhaps cheerful, 
forecast is correct, we cannot presently determine. Yet 
we can be certain that soybean growers and distributors 
will be scrutinizing this new market and re-evaluating 
their production standards, while seeking new varieties of 
soybeans, better suited for soyfoods manufacture, in the 
years to come.” Address: Colrain, Massachusetts.

3093. Takai. 1979. Takai Tofu & Soymilk Equipment Co. 
(Ad). Soycraft (Greenfi eld, Massachusetts) 1(1):39. Summer.
• Summary: This full-page ad: (1) Gives an introduction to 
the company. (2) Explains that they have worked closely 
with William Shurtleff, author of The Book of Tofu to 
develop their fi rst English-language catalog. (3) States that 
they are working with Bean Machines, Inc., a California-
based company to get Takai equipment to customers at the 
lowest possible prices with the minimum delay. (4) Shows 
illustrations of 11 pieces of Takai equipment, ranging from 
traditional to modern. (5) Gives the address, phone number, 
and logo of both Bean Machines and Takai. Address: 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan.

3094. Soycraft (Greenfi eld, Massachusetts). 1979. “Tofu 
shops have sprung up like mushrooms all over North 
America.” A conversation with Bill Shurtleff. 1(1):58-59. 
Summer.
• Summary: “Among many of the people I know today, the 
beginning of a change in lifestyle and a new way of thinking 
about one’s own life, about one’s planet, is somehow 
inaugurated by a change in diet. Why should it be diet? Why 
shouldn’t it be clothing? I changed my way of eating and 
suddenly my way of looking at the world began to change. 
Gandhi is interesting in this sense. Gandhi set out to become 
an Englishman but at the height of his depression about 

becoming an Englishman in India, he suddenly changed his 
diet and that was the fi rst step in the total transformation 
of himself as the person who went on to change the whole 
complexion of the world. The change seems to be healthy, 
a change towards a simpler lifestyle, a spiritual or religious 
attitude, a more compassionate stance. I feel diet is the very 
substance of our senses and brains and bodies and that by 
having a healthy body and clear mind, we really begin to see 
everything in a more sane, more real, light. I never would 
have believed that until I had actually experienced it for 
myself, having grown up on a standard American diet.
 “When I went to Japan, I went as a poor student and 
I discovered tofu shortly after arriving there. I felt it was 
a delicious food. I knew it was nutritious and considered 
that anything that played such an important role in my diet 
would be of great importance, great potential interest, to the 
majority of people on this planet who were even poorer than 
I was. I felt I wanted to share what I thought was a discovery 
and I would share that by writing a small book, and that 
book, which I imagined would take six months to write, 
ended up taking over fi ve years.
 “How do I approach people reluctant to try tofu? I guess 
I approach it in a pragmatic way. I just like to serve people 
our favorite recipes and most people try them, like them. 
They say, ‘That’s great! What is it?’ and I say, ‘Oh, its made 
from tofu, a staple food made from soybeans.’ ‘Oh, that’s 
interesting. I’ve never tasted that before.’ It’s the same way 
Italian entrepreneurs introduced people to pizza. They didn’t 
introduce them philosophically or nutritionally; people just 
like pizza and pizza caught on. I’m enough of a pragmatist 
to know that’s the best way to introduce people to soyfoods 
in America–to introduce foods they like, and, after that, to 
explain to them, for instance, to those watching their weight, 
that soyfoods are low in calories, or to those watching their 
cholesterol, that all soyfoods contain no cholesterol, and 
to those watching their pocketbooks, that all soyfoods are 
relatively inexpensive. Actually, I don’t ever like to convince 
people at all because I think the foods speak for themselves, 
the same way pizza does. What we’re seeing now is that all 
over America, tofu shops last year experienced a growth rate 
of about twenty-fi ve percent, which is very healthy for an 
industry; and that just indicates that people are discovering 
these foods and enjoying them.
 “In the U.S. a lot of people are discovering for the 
fi rst time how they can make the different soyfoods part 
of their daily American diets, and I want to underline the 
word ‘American.’ Today we went out to lunch and we had 
tofu burgers and eggless egg salad, both made from tofu 
and invented by the guy who runs a little restaurant here in 
Greenfi eld. People are fi nding ways of using soy products 
to make foods just like what they’re used to using, except 
that they are free of cholesterol, low in cost, high in protein. 
And people somehow get an experimental sense as they 
tune in with tofu and that’s a key part of the enjoyable thing 
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that’s happening–people have a sense of developing things 
themselves.
 “The success continues to surprise me. We had hoped 
our ideas would catch on in the West, but we never imagined 
they would take root as quickly as they have. I think the 
times were ripe for this type of effort and there were many 
people who shared the same consciousness that I did about 
food; they were ready and saw the relationship between 
diet and world hunger, diet and health, diet and the need 
for simpler, lower-cost lifestyles, and all those ideas fi t 
in beautifully with soyfoods. So, in fact, tofu shops have 
sprung up like mushrooms all over North America. People 
connect with this personally, they’re taking the message to 
heart, going beyond what we have done. We fi nd ourselves 
once again in the position of being students, learning from 
the people who maybe have gained some of their original 
inspiration from us and done a great deal of researching on 
their own.
 “There is a very defi nite relationship between the way 
people eat and hunger on planet earth. In the U.S. today, fi fty 
percent of the farmland is used to grow food for animals. 
In a world in which fi fteen million people die each year of 
starvation, a country that has the capacity to produce food 
the way we do, is using fi fty percent of its land to grow food 
for animals. The crops being used are corn, soybeans, oats, 
and wheat, in that order. This pattern of food misuse is a 
pattern that was pioneered in America and today America is 
still the world’s leading developer of this wonderful way of 
turning abundance into scarcity.
 “When did it start? Basically, it started during the 
1950’s when American farmers had huge surpluses of basic 
agricultural crops. People began to ask, what can we do with 
these surpluses that will convert them from a problem into an 
asset? and they developed what is called the feedlot system. 
This means you take cattle off the rocky hillsides and hill 
tops–places where crops couldn’t be grown yet cattle made 
good use of the land by converting grass into food–and put 
them into huge feedlots, or corrals. You begin taking all 
the extra soybeans, corn oats, and wheat and feeding them 
to the livestock. But in this process, it takes eight pounds 
of grain protein to produce one pound of livestock protein; 
basically, you’re converting grain protein at only twelve 
percent effi ciency, or at an eighty-eight percent loss. The 
most ineffi cient of all processes is raising the feedlot steer, 
the prime candidate of the American Steak Religion. In order 
to produce one pound of feedlot steer protein, you have to 
feed the animal fi fteen to twenty pounds of grain. That means 
ninety-fi ve percent of the earth’s bounty is being wasted.
 “The point is that in a world where hunger is becoming 
more and more a grim reality in the lives of many people, 
we have to return to the traditional pattern of eating directly 
the food Mother Nature provides us with. The problem is 
not that the earth is unable to provide humans with enough 
food. The problem is that humans have developed a system 

that makes gross misuse of the food and one of the best 
examples in the U.S. is the misuse of the soybean. We have 
never really learned all the wonderful things you can do 
with soybeans and, in a sense, I felt like I was discovering 
this fi rst hand when I went to Japan. Other people have felt 
the same thing and all of us are working to introduce these 
soyfoods to Americans. In using soybeans directly as food 
rather than running them through animals, we simply liberate 
ninety-fi ve percent more food.”

3095. Bean Machines, Inc. 1979. North America’s most 
complete source of tofu and soymilk equipment (Ad). 
Soycraft (Greenfi eld, Massachusetts) 1(1):25. Summer.
• Summary:  Seenext page. “Agents for Takai Tofu & 
Soymilk Equipment. Okita Enterprises Inc., Berkel VCM. 
Rietz disintegrators. Founded in 1977 to bring the best of the 
world’s tofu and soymilk equipment to the rapidly growing 
American soyfoods industry.
 “Catalogues available upon request.” Address: P.O. Box 
76, Bodega, California.

3096. Food Product Development. 1979. Oriental sauces 
thrive on ethnic food boom. 13(7):58. July.
• Summary: Discusses two new sauces made by Kikkoman 
Shoyu Co., Ltd. of Noda, Japan: Japanese-Style Steak Sauce 
(resembling Japanese Tonkatsu Sauce; $0.79 for a 12-oz 
bottle) and Sweet & Sour Sauce ($0.69 for a 9.5-oz jar). The 
ingredients of each are given. The addition of soy sauce, an 
ingredient not found in Kikkoman Tonkatsu Sauce, makes 
the Steak Sauce better suited to American tastes. Both sauces 
have been on the market a little more than 6 months, contain 
soy sauce as an ingredient and fl avor enhancer (not as a 
base), and are made and packaged in California. Kikkoman 
did taste panel tests using a consulting form that employs 
about 200 housewives from northern California.
 Note: It is not clear whether the soy sauce used in the 
two products is made by Kikkoman in Japan or in Walworth, 
Wisconsin.

3097. Leviton, Richard. 1979. The beanfi eld. “Let the Earth 
say beans”–Henry David Thoreau. Soycraft (Greenfi eld, 
Massachusetts) 1(1):2. Summer.
• Summary: This is the fi rst article (actually, more like an 
editorial) in this new magazine.
 “Making and marketing soyfoods is becoming an 
increasingly widespread and satisfying practice. What 
attracts many people to soycrafting, I think, is that it serves 
as a focal point for many vital life-ambitions currently 
circulating in our generation.
 “Desire for social service, anguish over world hunger, 
meaningful political action, skilled traditional foodcrafts, 
employing appropriate technology, self-employment, health-
consciousness, food-awareness and vegetarian lifestyles, 
ecological concern, local economies and community food 
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self-reliance, an integrated, non-alienated workplace, and 
right livelihood–these are some of the core motivations that 
are the inspiration for many of the newly-formed tofu shops 
and soy dairies in the United States.
 “While for Oriental shops, tofu-making is a respected 
cultural foodcraft, for the newer Occidental companies, it is, 
rather, a way to plug into the social system in a personally 
meaningful and socially benefi cial manner. Tofu-making is a 
way of transforming late sixties’ revolutionary anti-capitalist 
zeal into late seventies’ benign capitalism and soyfoods 
evangelicism. It is, primarily, a visionary movement, initiated 
and managed by exceptionally talented and committed 
amateurs, who place a belief in high-quality products above 
mere monetary gains.
 “While this visionary enthusiasm is contagious and 
certainly worthy of encouragement, it is now bringing tofu-
makers face-to-face with an at least initially distressing 
reality of business-competition. Competition among Oriental 
tofu companies, especially in California, is nothing new, 
but for fl edgling Occidental shops, who have up to now 
enjoyed prima donna status in a state or entire region, 
competition and the concomitant demands for effi ciency 
and operational streamlining, has entered the soyfoods 

arena. How can soy-crafters maintain their high spirits 
and desire for unilateral cooperation and sharing when 
other similarly inspired companies are selling tofu in their 
own hometown market? Proprietary and Profi t are two 
words from conventional business discourse that are now 
knocking at our doors. Harold Wilcke, speaking at an 
industry-wide conference on soy protein, sponsored last 
year by his company, Ralston Purina, posed the question: 
‘How do we justify the expenditures of shareholder’s money 
organizing a public scientifi c conference that will provide a 
comprehensive summary of the information, when the usual 
policy is not to share such information, at least not with 
competitors?’ The Food Protein Council (a trade association 
in Washington, D.C.), which represents fi fteen of the major 
soy protein companies, who are all in mutual competition, 
has managed a modus operandi, a kind of middle ground, 
of providing marketing liaison between the soy companies 
and the consumer and government sectors–a formula from 
which SANA could benefi t greatly. Mr. Wilcke answers 
his question with ‘In the fi nal analysis, the ultimate goal of 
everyone working with the soybean as a food is to provide 
the information that is necessary for the full recognition of 
the commodity as an important food source.’ Let us abstain 
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from fi xing a price tag on our magnanimity and let’s marshal 
our collective strength into popularizing soyfoods around the 
world.
 “Growth–its extent and limits–is another current 
problem. Most shops, it seems, made their initial facility 
too small with ineffi cient equipment, and now, with sales 
booming, they are expanding and re-locating. More recent 
shops, however, seem to be expending considerably more 
time in planning and research, hoping to avoid the nuisance 
and expense of expansion within the fi rst year of business, 
and some have a more concentrated vision of making money. 
Many shops, now entering their second and third years of 
business, are experiencing growing pains as cherished goals 
come into confl ict: an ecological sensitivity confl icts with 
the need for packaging which democratizes tofu by putting 
it into the mainstream, the supermarkets: expanding sales 
requires more money, workers, and management which can 
invite alienation and bureaucracy. The rigorous demands of 
business survival are confronting the ideals of soycrafting 
in a dialectical joust: let’s hope that some kind of positive 
synthesis emerges.
 “Each company will need to chart its own boundaries 
for growth and adjust them to market conditions; each 
company will need to assess constantly its current prevailing 
attitude and practices against its original philosophy; and 
each company will have to blend inspired foodcrafting and 
estimable quality standards with astute business sense and 
a keenly managed operation. The perplexing demands of 
growth and survival in the marketplace which many are 
now experiencing, are, simply, a watershed in a company’s 
maturation as euphoria transmutes into pragmatism.
 “We have conceived Soycraft to provide a panoramic 
view of the dimensions and activities of the newly-emerged 
worldwide soyfoods industry and as an operational guide for 
soyfoods entrepreneurs. Most of us, who began as inspired 
amateurs with little previous business or manufacturing 
training, are now perceiving that this is the core of our 
present diffi culties today in the American marketplace. 
Soycraft will, we hope, fi ll these gaps with information 
on manufacturing (machinery, techniques, capacities), 
marketing (promotions, channels, merchandising, 
advertising), fi nance (business tactics, risk and return 
concepts, people as resources), philosophical problems (local 
control, organic ingredients, dairy-like products), and long-
range goals (growth, direction, diversity, franchises). We 
trust that, by addressing these topics and by pointing people 
in the directions to fi nd their specifi c solutions, Soycraft will 
provide a worthwhile service to the industry.
 “Soycrafters Association (SANA) is steadily growing 
with sixty new members since January, many international, 
many from large food corporations. SANA is gathering 
steam to tackle some important projects this year, such 
as developing a domestic source for nigari, developing 
promotional materials and generic radio and television 

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

3098. Product Name:  Tofu Tarts.
Manufacturer’s Name:  Pie in the Sky Bakery.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1979 July.
Ingredients:  Filling: Firm tofu, water, maple syrup, vanilla, 
almond extract, oil, lemon juice, carob powder, salt. In pie 
shell, topped with almonds and raisins.
Wt/Vol., Packaging, Price:  4.5 inch tart tins.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe given by Shurtleff 
& Aoyagi. 1979. Tofu & Soymilk Production. p. 165.

3099. Product Name:  Tofu Turnover.
Manufacturer’s Name:  Tumaro’s, Inc.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1979 July.
Ingredients:  Crust: Whole wheat fl our (organic), corn oil, 
water, sea salt. Filling: Tofu, mung bean sprouts, celery, 
green peppers, onions, shoyu, arrowroot, ginger, garlic, 
pepper.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe given by Shurtleff 
& Aoyagi. 1979. Tofu & Soymilk Production. p. 165.

3100. Product Name:  Tofu.
Manufacturer’s Name:  Meiji-ya.
Manufacturer’s Address:  1569-F Redondo Beach Blvd., 
Gardena, CA 90247.  Phone: 213-770-4677.
Date of Introduction:  1979 July.
New Product–Documentation:  Shurtleff & Aoyagi. 
1979. July. New Tofu Shops & Soy Dairies in the West. 
Owner: Mr. Charles Iwana. Soyfoods Center. 1980. Sept. 
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Tofu shops and soy dairies in the West (2 pages, typeset). 
Gives the company’s name, address, and phone number. 
Owner: Charles Iwana. Talk with owners. 1989. Feb. 22. 
Company is called Meiji-ya Tofu, 16440 Southwestern Ave., 
Gardena, California. Phone: 213-538-0403. They are very 
uncooperative, unfriendly, almost rude.

3101. Product Name:  C.R. brand Tofu.
Manufacturer’s Name:  C.R. Food.
Manufacturer’s Address:  1165 E. 12th St., Los Angeles, 
CA 90021.  Phone: 213-622-0556.
Date of Introduction:  1979 July.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
July. New Tofu Shops & Soy Dairies in the West. Mr. Sus 
Yasuda.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. The owners are Munung Peter 
Kang and Sus Yasuda. The new address is: 1701 E. 7th St., 
Los Angeles, California 90021. Phone: 213-622-0556.
 Soya Bluebook. 1983. p. 77. Address: 1701 E. 7th St., 
Los Angeles, CA 90021. Peter Kang, President.

3102. Product Name:  Tofu.
Manufacturer’s Name:  Silver Sprout Co.
Manufacturer’s Address:  124 Russ St., San Francisco, CA 
94133.  Phone: 415-431-5031.
Date of Introduction:  1979 July.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
July. New Tofu Shops & Soy Dairies in the West. Owner: 
Paul Louie.

3103. Shurtleff, William; Aoyagi, Akiko. 1979. Distributors 
of natural nigari in North America (Document part). In: 
William Shurtleff and A. Aoyagi. 1979. Tofu & Soymilk 
Production. New-Age Foods Study Center. 336 p. See p. 312.
• Summary: Corn Country Whole Food Supply, 1310 W. 
Main, Urbana, Illinois 61801. Tel. 217-384-5856.
 Eden Foods, 4601 Platt Rd., Ann Arbor, Michigan 
48104. Tel. 313-973-9400.
 Erewhon West, 4770 District Blvd., Vernon, California 
90058. Tel. 213-582-6144.
 Erewhon Trading Co., Three East St., Cambridge, 
Massachusetts 02141. Tel. 617-354-2001.
 Janus Natural Foods, 217 S. Findlay St., Seattle, 
Washington 98108. Tel. 206-767-7770.
 Laurelbrook Natural Foods, 505 Granary Rd., Bel Air, 
Maryland 21014. Tel. 301-879-1736.
 Lama Trading Co. [formerly Llama, Toucan & Crow], 
21 Frost St., Brattleboro, Vermont 05301. Tel. 802-257-7182.
 Tree of Life, 315 Industrial Dr., St. Augustine, Florida 
32084. Tel. 904-829-3484.
 Westbrae Natural Foods, 4240 Hollis St., Emeryville, 

California 94608. Tel. 415-658-7521. The most reliable 
source.
 Note: This is the earliest document seen (March 2011) 
that mentions “Erewhon West.” Address: P.O. Box 234, 
Lafayette, California 94549.

3104. Senti, Richard. 1979. Tofu: New staple for the 
American diet. Well Being No. 44. p. 40-44. July.
• Summary: The New England Soy Dairy, in operation since 
Jan. 1977 and the largest new-age tofu shop in America, 
makes about 23,000 lb/week of tofu in a 3,000 square 
foot production area. The company also makes and sells 
“Soymayo,” an eggless mayonnaise. Four photos show 
tofu being at the New England Soy Dairy: Drawing off the 
soymilk. Adding nigari. Ladling the curds into the press. 
Pressing the tofu.
 In San Francisco, California, the Farm Food Co. 
makes 2 tons of tofu a week–even in the midst of a major 
expansion. This company is an outgrowth of The Farm in 
Tennessee, a religious vegetarian community led by Stephen 
Gaskin. Gives a brief history of The Farm. Page 43 gives “a 
partial inventory of the many possible uses for tofu.” Page 44 
gives 5 tofu recipes.

3105. Shurtleff, William. 1979. Soyfoods in America 1979: 
Progress, problems, challenges. Keynote paper presented 
at Second Annual Soycrafters Conference, Hampshire 
College, Amherst, Massachusetts. July 26. 14 p. Unpublished 
manuscript.
• Summary: The full text of this presentation has been 
transcribed. The major events of the past 12 months are 
reviewed. The key challenge is to build a strong Soycrafters 
Association. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3106. Shurtleff, William; Aoyagi, Akiko. 1979. Tofu & 
soymilk production: A craft and technical manual. Lafayette, 
California: New-Age Foods Study Center (Renamed 
Soyfoods Center in Sept. 1980). 336 p. Illust. by Akiko 
Aoyagi Shurtleff. Index. July. 28 cm. First published in Aug. 
1977 as a rough photocopied manuscript with a yellow cover. 
[223 ref]
• Summary: Contents: Preface. 1. How to start a tofu shop 
or soy dairy. 2. Setting up shop; The community or village 
shop; The traditional caldron shop; The steam cooker plant; 
The pressure cooker plant; The soy dairy; The automatic 
steam cooker plant; The modern factory. 3. Ingredients. 
4. Sanitation and safety. 5. Principles of tofu & soymilk 
production. 6. Tofu. 7. Firm tofu, pressed tofu & smoked 
tofu. 8. Foods made from tofu: Introduction, creamy tofu 
dressing, tofu chip dip, tofu mayonnaise, tofu cream cheese, 
cottage cheese, sour cream, tartare sauce, tofu eggless egg 
spread or missing egg salad, tofunafi sh spread or salad, 
tofu rice salad, tofu cheesecake (Sprucetree Baking Co. and 
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White Wave), tofu pies, tofu creamies or tofu-coconut cream 
bars, tofu tarts, tofu turnovers, tofu puddings, fruit whips, 
custards and parfaits, tofu cinnamon rolls, tofu whipped 
cream, tofu icing and cream cakes, marinated tofu (fried 
or baked, p. 166), tofu jerkey [sic, jerky] (p. 166), teriyaki 
tofu, tofu teriyaki, savory baked tofu, savory pressed tofu 
(with fi ve spice powder, wu-hsiang toufu-kan), nori rolls 
with brown rice & tofu, tofu & brown rice burgers, tofu 
baby foods, tofu in ready-made sandwiches. 9. Using okara, 
whey, curds & hulls. Deep-fried tofu (cutlets, cubes, burgers, 
treasure balls, burger balls, pouches, puffs). 11. Soymilk. 
12. Dairylike products made from soymilk: Frozen soymilk 
desserts (soymilk ice cream, frozen soymilk yogurt, soymilk 
sherbets, soysicles, frozen soymilk custard, ice soymilk), 
fermented or cultured soymilks (soymilk yogurt, acidophilus 
soymilk, soymilk kefi r, soymilk piima, soymilk buttermilk 
and other fermented milks), soymilk cheeses (unripened 
fresh, unripened soft {quark, queso blanco, panir, etc.}, 
ripened soymilk cheeses), soymilk mayonnaise, soy shakes 
and energy drinks, soymilk eggnog (soy nog), soymilk 
whipped cream, chip dips, puddings, custards. 13. Silken tofu 
& pressed silken tofu (Silken tofu is made from concentrated 
soymilk). 14. Lactone silken tofu (GDL). 15 Grilled tofu. 16. 
Fermented tofu. 17. Dried-frozen tofu. 18. Yuba. Appendix 
A: Resources. People & institutions connected with tofu & 
soymilk production. B: Weights, measures & equivalents. 
Bibliography. About the New-Age Foods Study Center.
 See ¼-page ads in East West Journal. 1979. Dec. p. 4. 
1980. Jan. p. 19.
 Note 1. This is the earliest English-language book seen 
with the term “soymilk,” spelled as one word, in the title.
 Note 2. This is the earliest document seen (Feb. 2002) 
that mentions tofu jerky or any kind of soy jerky.
 Note 3. This is also the earliest English-language 
document seen (April 2013) that uses the word “quark,” or 
“queso blanco” in connection with soy cheese or tofu.
 Note 4. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “cultured soymilks” 
(or “cultured soymilk”).
 Note 5. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “ripened soymilk 
cheeses” (or “ripened soymilk cheese”).
 Note 6. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “smoked 
tofu,” but the fi rst that uses it in its modern sense.
 Note 7. This book contains the most detailed and 
complete descriptions seen to date (Oct. 2012) of how to 
make tofu, soymilk, and yuba on a commercial scale.
 Note 8. This book was fi rst printed on 1 Aug. 1977 in a 
photocopied and rough-typed edition with a yellow and black 
cover.
 Note 8. Reviews of this book appeared in many 
publications: (1) Richard Leviton. 1980. Soycraft 
(Massachusetts). 2(1):63-64. Winter. “An indispensable 

operating manual for soyfoods entrepreneurs... The 
illustrations alone make the book a valuable reference tool... 
a sustained inspiration. The only book of its kind in English.” 
(2) Food Chain (Intermediate Technology, England). 1997. 
No. 20. March. p. 6.
 Note: As of Sept. 2014 this is the most widely cited 
publication by W. Shurtleff on Google Scholar, having been 
cited in 125 other articles and books. Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

3107. Shurtleff, William. 1979. Report on trip to second 
annual meeting of Soycrafters Association of North 
America (Amherst College, Massachusetts, July 26-29), 
and subsequent visit to Rochester, New York. P.O. Box 234, 
Lafayette, CA 94549. 2 p. Aug. Unpublished manuscript.
• Summary: July 15–9:45. Akiko and I fl y to New York City 
from Lafayette. The previous day our Book of Tempeh had 
arrived from Harper & Row, and we took it with us to the 
conference. Stay in a hotel near a park, with fear of being 
mugged or robbed in this unfriendly city.
 We attend and I speak at Buckminster Fuller’s World 
Games (about world hunger and world resources) in New 
York City. Have a nice talk there with Robert Rodale.
 Akiko and I meet Uri Geller at his home / apartment–at 
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his invitation, because he knows and admires our Book of 
Tofu; he is a very nice, healthy man with world-famous 
psychic abilities. He bends my house key before my eyes by 
psychic force, without touching it; I carry that useless house 
key on my key chain for years and show it to many people. 
Uri also replicates a drawing I made of a stick fi gure standing 
with both hands held high under a rayed sun; he was sitting 
across the room and could not see what I had drawn.
 I do about 3 live radio broadcasts for Gary Null (WBAI 
Natural Living) and visit his home for taping segments; he 
is a bachelor. Also do an evening program on soyfoods for 
Annemarie Colbin at her home. And we have dinner at The 
Cauldron (that makes tofu–and probably tofu cheesecake–we 
visit the kitchen) and Souen (which makes tofu cheesecake), 
both macrobiotic restaurants.
 While in New York City, Akiko and I visit our editors at 
Harper & Row headquarters–many stories up in Manhattan.
 July 22–Overnight at Ira and Kathy Leviton’s home at 
Sunrise Farm, 100 Heath Road., Colrain, Massachusetts.
 July 24? Visit Michael and Shelley Cohen’s Tempeh 
Works, which is preparing to open in a gas station in 
Greenfi eld, Massachusetts (production offi cially began on 
Oct. 1). I take 3 pages of handwritten notes and many photos 
for our forthcoming book Tempeh Production (see p. 95-
98). I fi rst describe each piece of equipment in the shop and 
illustrate some, then describe the process (20 lb of dry beans 
makes 52 lb of tempeh), and fi nally draw a detailed fl oor 
plan of the shop. This was the fi rst batch of tempeh Michael 
had ever made in this shop. He sold 200 lb of tempeh to the 
Soycrafters Conference later that week.
 July 25. Our book Tofu & Soymilk Production, published 
by our New-Age Foods Study Center, arrives from the 
printer (Braun Brumfi eld) in Ann Arbor, Michigan. It is the 
fi rst book we have self-published properly, and the fi rst to 
contain an ISBN (our second, 0-933332-01-7) and an LCCN.
 July 26-29 (Thurs. to Sun.) Second Annual Soycrafters 
Association of North America (SANA) conference at 
Hampshire College in Amherst, Massachusetts, organized 
and run by Ira / Richard Leviton. 230 people attend. It is 
Akiko’s fi rst SANA conference. A magnifi cent event. Also 
fi rst issue of Soyfoods magazine out, published by Leviton. 
One evening there is a square dance. I recall Jon Lee of New 
England Soy Dairy being a superb square dancer. I meet 
Paul Duchesne. Steve Earle from San Jirushi gives a wooden 
speech on the history of his company and the tamari they 
make.
 July 30-31. After the conference, with Richard Leviton 
driving and Jeremiah Ridenour on board, we visit The Tofu 
Shop, a soy deli at 686 Monroe Ave., Rochester, New York, 
founded by Andy Schecter, Greg Weaver, and Norman 
Holland. Very interesting. Ira takes lots of photos for an 
article in Soyfoods magazine. One nice one shows Akiko 
and Jeremiah Ridenour seated in the Deli at a table which is 
loaded with soyfoods dishes ready to eat.

 While in Rochester, Shurtleff presented a lecture and 
slide show to 150 people at the Eisenhart Auditorium in the 
Rochester Museum and Science Center; it was sponsored by 
The Tofu Shop.
 Aug. 2–We arrive back in Lafayette. Address: New-age 
Foods Study Center, Lafayette, California.

3108. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition (Continued). New York, NY: Harper & 
Row. 248 p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 
28 cm. [190 ref]
• Summary: Continued: Numbered fi gures (line drawings 
unless otherwise stated. The capital letter before the decimal 
refers to the appendix number). B.1 Table: Tempeh shops 
in Indonesia by province: Home-industry scale. B.2 Table: 
Relative frequency of tempeh consumption in Indonesia (by 
province). B.3 Carrying tempeh to market in Java using a 
shoulder pole and trays stacked on two baskets. B.4 Cost of 
one day’s supply of protein in Indonesia.
 C.1 Table: Edible grain legumes. C.2 Map: Distribution 
of legumes in southeast Asia. C.3 Winged bean, showing 
leaves, pods, fl owers and beans. C.4 Leucaena leaves and 
pods (peté china). C.5 Reduction in bongkrek toxicity from 
bongkrek acid during fermentation (Ko 1977). Okra. Packets 
of tempeh, ready to sell, wrapped in leaves and tied. A large 
soybean, with hilum showing.
 D.1 Table: Soybean production in Indonesia (1950-
1976). D.2 Table: Major Indonesian food crops, D.3 Table: 
Indonesian soybean production and yields (by province). 
D.4 Map: Major soybean producing districts in Java (1976; 
most are in East Java, led by Jemper and Pasuruan). Table: 
Daily per capita consumption of tempeh (by province, led by 
Central Java, then West Nusa Tenggara, Yogyakarta, and East 
Java). Table: Percent of dietary protein supplied by major 
food categories (led by cereal grains, then fi sh, nonlegume 
vegetables, and soy products). Table: Percentage of dietary 
protein supplied by soy products (by province, led by Central 
Java, then East Java, Yogyakarta, and West Java). D.5 Table: 
Statistics on production and consumption of basic Indonesian 
soyfoods (led by tempeh, then tofu, kechap, taucho). D.6 Star 
anise. Grinding soybeans for tofu using traditional push-pull 
stone mills. Pouring soy curds into cloth-lined forming box. 
Javanese shadow puppet (wayang kulit).
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “soy curds in connection 
with tofu. The curds, when pressed in the box, will become 
tofu.
 Table: Classifi cation of Rhizopus oligosporus. E.1 Two 
stages in the germination of a spore (after 1½ and 10 hours). 
E.2 Two successive views of hyphal tip growth at half-hour 
intervals. 
 E.3 Rhizopus oligosporus (Frazier 1957, showing 
sporangium, columella, apophysis, sporangiophores, stolon, 
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sporangiospores, node, rhizoid). E.4 Rhizopus stolonifer. A. 
Columella and attached spores. B. Collapsed (invaginated) 
columella (Webster 1970). 
 E.5 Life cycle of Rhizopus (Raven and Everet 1976). E.6 
Graph: Changes in tempeh oil and moisture content during 
fermentation (Sudarmadji 1977). E.7 Graph: Three phases 
of tempeh fermentation (rapid, transition, and deterioration; 
Sudarmadji 1977). E.8 Graph: Changes occurring during 
tempeh fermentation (temperature, soluble solids, pH, 
soluble nitrogen, and reducing solids; Steinkraus et al. 1960). 
E.9 Graph: Yields of tempeh and of solids and different 
stages of the fermentation process (100 gm of whole dry 
soybeans yield 173 gm of tempeh on average; Steinkraus 
1960; Murata 1967). E.10 Table: Loss of solids and protein 
during tempeh fermentation. E.11 Table: Percentage changes 
in composition of key essential amino acids during tempeh 
fermentation. E.12 Table: PER (protein effi ciency ratio, 

a measure of protein quality for humans) changes during 
tempeh fermentation. E.13 Graph: Changes in concentration 
of three carbohydrates during tempeh fermentation (sucrose, 
stachyose, and raffi nose, all decrease; Shallenberger et al. 
1976). E.14 Table: Amount of B-complex vitamins in 100 
gm of tempeh vs. 100 gm unfermented soybeans (all increase 
in tempeh except thiamine {vitamin B-1}). Changes in 
peroxide value and TBA value tempeh and soy fl our during 
storage at 37ºC (98.6ºF; both rise rapidly in soybeans, but 
stay near zero and stable for tempeh; Watanabe et al. 1971).
 H.1 Table: Foods known in Indonesia as “onchom” 
(made from peanuts or soybeans). H.2 Selling onchom in 
a Javanese market. H.3 Graph: Changes in soy onchom 
during fermentation (temperature, soluble solids, pH, soluble 
nitrogen, and reducing solids; Steinkraus et al. 1965). H.4 
Flowchart for preparation of peanut presscake onchom. 
Unnumbered illustrations show 12 steps in the process 
of making onchom in a commercial shop in Indonesia. 
Neurospora: Budding conidia, conidiophore. H.5 Graph: 
Reduction in onchom afl atoxin during fermentation with 
Neurospora (Ko 1974). A thermometer, showing both 
Fahrenheit and Centigrade.
 Glossary of Indonesian foods, spices, etc. Agar. 
Amaranth, Indonesian. Apem. Arak. Aren sugar. Aromatic 
ginger. Asam. Bananas (pisang). Basil. Bawang merah. 
Bawang putih. Bayam. Bean sprouts. Belimbing. Blachan. 
Brem. Bumbu. Candlenuts (kemiri). Carambola (belimbing). 
Cassava. Chabé. Chayoté. Chilies (red, green, fi ery dwarf). 
Two-page spread (p. 220-21) showing illustrations of 
Indonesian natural foods. Choko. Citrus leaves. Cloves. 
Coconut. Coconut, grated. Coconut milk and cream. Coconut 
oil. Coconut water. Coriander. Cumin. Dageh. Daun asam. 
Daun jeruk purut. Daun salam. Daun seré. Daun-so. Durian. 
Fermented fi sh. Fermented fi sh sauce. Fruits. Galangal, 
greater. Galangal, lesser. Gingerroot. Indonesian amaranth. 
Jackfruit. Jaggery. Jinten or jintan. Kangkung leaves. Kecap 
(kecap) or ketjap. Kemangi leaves. Kemiri. Kenchur root. 
Ketjap. Ketumbar. Kluwak. Koji. Kolang-kaling. Krupuk. 
Kunyit. Labu siam. Laos root. Lemongrass. Lime leaves. 
Lombok. Melinjo leaves. Mochi, Indonesian (uli). Mung-
bean sprouts. Nutmeg. Okara. Onchom or ontjom. Palm 
sugar. Pandanus leaf. Pasta. Pepper. Peté beans. Petis. 
Peuyeum. Prawn paste. Putjung nuts. Ragi. Rempeyek. 
Rice. Salam leaf. Sambals. Santan, Sayur asin. Seré or serai. 
Shallots. Shrimp crisps. Shrimp paste. Soursop. Soy sauce, 
Indonesian. Star fruit. Swamp cabbage. Tahu. Tamarind. 
Taocho, tauco, taoco, or taotjo. Taogé or taugé. Tape. 
Tapioca. Taucho or tauco. Terasi. Tofu. Trasi. Tuak or tuwak. 
Turmeric. Winged bean. Note on monosodium glutamate. A 
woman holding a tray of leaf-wrapped tempeh in Surinam. 
Photo of Shurtleff and Aoyagi on inside rear dust jacket. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.
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3109. Soycraft (Greenfi eld, Massachusetts). 1979. Soyfoods 
at San Francisco’s New Earth Exposition. 1(1):4. Summer.
• Summary:  “The Soycrafters Association of North 
America was offered the free use of a booth at the New 
Earth Exposition in San Francisco from March 15-18. The 
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry 
Needleman, and friends from Quong Hop Tofu Company. 
Over fi fty-thousand people attended the exposition and an 
estimated twelve thousand visitors stopped by the booth and 
tasted free samples of Creamy Tofu Dip and slices of Tofu 
Burgers and Teriyaki Tofu, all prepared by Quong Hop. Over 
six thousand ‘What is Tofu?’ pamphlets were given away and 
Bill Shurtleff gave two one-hour slide presentations about 
soyfoods, protein, and world hunger on the main Exposition 
stage to an audience of about four hundred. Down the aisle, 
the Gilman Street Gourmet had a large booth where over 
three thousand tofu burgers were sold while The Farm [Farm 
Foods] sold delectable soymilk ice cream (Soy Ice Bean), 
tofu salad [like an eggless egg salad], and tofu cheesecake.”

3110. Shurtleff, William; Aoyagi, Akiko. 1979. Using okara, 
whey, curds & hulls (Document part). In: W. Shurtleff and 
A. Aoyagi. 1979. Tofu & Soymilk Production: A Craft and 
Technical Manual. Lafayette, California: New-age Foods 
Study Center. 336 p. See p. 168-71. Illust. by Akiko Aoyagi 
Shurtleff. July. 28 cm.
• Summary: This chapter begins: Okara (pronounced 
oh-KAR-uh), the insoluble residue from tofu or soymilk 
production (also known as soypulp or soy pulp) and whey 
are two byproducts of the tofu-making process.

 Both can be put to a number of creative uses, which 
can serve as potential sources of income and utilize their 
nutrients. Curds can be sold at low prices for institutional use 

or as a ready-to-serve snack. Hulls 
can be ground to make soy bran.
 Okara: Every pound of dry 
soybeans made into tofu or soymilk 
generates about 1.1 pounds or 2.5 
cups (0.15 gallons) of well pressed, 
fi rmly packed okara, containing 76 to 
80% moisture, 20 to 24% solids, and 
3.5 to 4.0% protein. On a moisture 
free basis, this okara contains 23.6 
to 24.0% protein, 8.1 to 15.2% fats, 
and 12.0 to 14.5% crude fi ber. And 
it contains some 17% of the protein 
from the original soybeans. Not only 
is okara a rich source of dietary fi ber, 
it contains higher quality protein (as 
measured by PER, protein effi ciency 
ratio) than any other fraction in the 
tofu making process (Hackler et al., 
1963, 1967), largely due to its high 
content of cystine, a limiting sulfur-
containing amino acid. (Lysine is the 
fi rst-limiting amino acid in okara.) 
To measure various PER values, 
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soymilk was cold extracted and cooked at 100ºC for 1 hour. 
The numbers in parentheses are PER values: milk casein 
(2.86), okara (2.71), dehulled soybeans (2.51), tofu (2.20; 
coagulated with glacial acetic acid), soymilk (2.11), soy 
whey (1.93).
 In poorer countries, a majority of the okara is used as 
food. With the growing awareness of the importance of 
crude fi ber in human diets, okara can be utilized in foods 
specially formulated with a high fi ber content. Plain or 
with the addition of suitable fl avorings, okara can easily 
be dehydrated on a drum dryer to make a dry staple; the 
Johnson Boiler Co. in Japan makes drum dryers specifi cally 
designed for drying and fl aking okara. Dried okara might 
be able to be milled to produce a high-fi ber soy fl our, which 
could be used as is in breads or roasted like kinako. The fi rst 
three uses described below are nonfood.
 Livestock Fodder: Most of the okara from Japanese and 
American tofu shops and soy dairies is fed to dairy cattle 
or hogs. Generally a local farmer picks it up from the shop 
daily in his truck and pays a small price for it (several cents 
a pound); in cities, some shops give it away or even have to 
pay farmers to truck it away. In China many makers of tofu, 
soymilk, or yuba run a hog farm adjacent to their shop and 
use the okara as a primary fodder source. Ruminants (cows, 
sheep, buffalo) can digest crude fi ber (okara) and use it as a 
nutrient source. Monogastrics (chickens, hogs) cannot utilize 
nearly as much. While this way of using okara may be the 
most convenient, it is relatively wasteful of nutrients and 
brings only a low fi nancial return.
 Organic Compost: Added to a compost pile or turned 
directly into the soil, okara adds valuable nitrogen and 
organic nutrients, while helping to aerate and lighten heavy 
soils. Contact organic gardeners.
 Pet Food: Okara makes a good addition to household or 
commercial dog or cat foods. In Japan some large factories 
sell much of their output to pet food manufacturers.
 Soysage: This tasty sausage-like food, developed by 
The Farm in Tennessee, is now produced commercially at a 
number of U.S. tofu shops and soy dairies, and may be the 
simplest and best way to utilize okara. Packed with nutrition, 
it can easily be produced in large quantities.
 White Wave in Boulder uses this recipe. Mix the 
following ingredients in a VCM-40 and blend well on low 
speed: 56 cups (15% gallons) okara, 21 cups each wheat 
germ and whole-wheat fl our, 14 cups nutritional yeast, 
10½ cups oil, 4 cups shoyu, 14 tablespoons each oregano, 
prepared mustard, and garlic, 9.3 tablespoons allspice, ½ cup 
salt, 6.7 tablespoons each fennel and sage, and 1 tablespoon 
cayenne, and a little diluted liquid smoke (hickory smoked 
water). (Some producers add enough soymilk to give the 
desired consistency.) Pack in specially made stainless steel 
tubes (each tube is 3 inches in diameter, 12 inches long, 
open at both ends, and capable of being opened and closed 
via a lengthwise overlap seam.) Seal both ends of tube with 

heavy aluminum foil. Fill a large pot with 2 to 3 inches of 
water, set a rack above the water, and stand the tubes upright 
on the rack. Steam cook at atmospheric pressure for 45 
to 60 minutes, then allow to cool for easy removal. Open 
tube along side, slide out soysage, and cut it crosswise into 
8-ounce disks, which are sold wrapped in plastic wrap. To 
serve, they are sliced into thin rounds and fried in oil on both 
sides until crisp and golden brown, then served like breakfast 
sausages (with scrambled tofu), used in sandwiches or pizza, 
or mashed and used like a vegetable pate.
 Crystal Hills Tofu Shop makes several hundred pounds 
of soysage each week; it contains okara, whole wheat fl our, 
wheat germ, nutritional yeast, oil, soy sauce, honey, herbs, 
and spices. Our favorite recipe is given in The Book of Tofu 
(Ballantine).
 Baked Goods: Many tofu shops connected to bakeries 
use their okara like bran to add natural fi ber and protein, 
and to give a crumbly texture to breads, muffi ns, brownies 
(usually made with carob), fudge, cookies (okara coconut 
macaroons or okara peanut butter cookies), okara & tofu 
gingerbread, or other baked goods. Try recipes for Wonderful 
Okara & Barley Flour Muffi ns, and for pancakes, waffl es, 
leavened breads, and chapaties in The Book of Tofu. Okara 
might also work nicely in Japanese-style rice crackers 
(senbei). Okara contains 14.5% fi ber on a dry weight basis 
versus only 4% for wheat bran; large amounts may cause 
intestinal distress in some individuals.
 Okara Tempeh: One of the most delicious and creative 
ways we know of to use large amounts of okara is in the 
form of okara tempeh, a popular Indonesian fermented food 
that consists of okara (alone or mixed with soybeans) bound 
together into cakes or patties by a fragrant mycelium of 
Rhizopus mold. The spore starter is now available in North 
America and the fermentation takes only about 22 hours. 
The fi nished product, sliced and fried until crisp and golden 
brown, has a fl avor described variously as reminiscent of 
“southern fried chicken,” “savory veal cutlets,” or “seafood 
fi llets.” The concept of a tofu and tempeh shop operating 
together (as many do in Indonesia) is most interesting, and 
several tofu shops in North America are now preparing 
both okara and soy tempeh. For full details see our Tempeh 
Production (New-Age Foods Study Center) and The Book of 
Tempeh (Harper & Row).
 Okara Granola: White Wave Soyfoods in Boulder, 
Colorado uses okara, cashews, sesame meal, saffl ower oil, 
salt, and maple syrup. For our favorite recipe, see The Book 
of Tofu. Someone should also develop an okara granola 
(candy) bar that is not too sweet.
 Okara Party Mix: Develop your own using toasted 
okara, nuts, sunfl ower seeds, shredded coconut, raisins, etc.
 Soysage Pâté: At White Wave, this pate is served in 
delicious sandwiches. Ingredients include: soysage, tofu, 
soymilk mayonnaise, mustard, celery, pickles, and sunfl ower 
seeds. It is served on onion-herb bread with alfalfa sprouts, 
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tomato, and pickle. Okara & Vegetable Saute: A number of 
tofu shops in Hawaii and Japan use their okara to prepare 
this dish which is sold chilled through delicatessens or 
natural food stores. For our favorite recipe see The Book of 
Tofu.
 Okara Burgers: Also called Okara & Grain Burgers 
these were developed by Swan Foods in Miami, Florida. 
Ingredients include organic brown rice, okara, carrots, 
onions, garlic, whole-wheat fl our, corn oil, sesame seeds, 
rolled oats, and sea salt. Mix the okara in a VCM with 
dry-cooked rice (use 2 volumes water to 1 rice), plus diced 
onions and carrots, garlic powder, a little fl our, and the 
remaining ingredients. Puree well, then put the mixture 
through a Hollymatic Burger Press; the patties, which are 
not as fi rm as burger patties, drop out on patty paper. Freeze 
immediately or okara will sour. To serve, bake at 350ºF for 
40 minutes (or deep-fry); serve between buns or toast with 
trimmings. Better than soyburgers but not as good as tofu 
burgers. For our recipe, see The Book of Tofu.
 Okara Onchom: Another popular Indonesian fermented 
food, onchom (also spelled ontjom) is a close relative of 
tempeh, made and served in the same way but using a 
different starter culture, Neurospora. The fi nished product 
has overtones of fl avor reminiscent of walnuts or almonds. 
Starter cultures for commercial use are available in small 
quantities from Dr. H.L. Wang, USDA/NRRC, 1815 
N. University St., Peoria, Illinois 61604. Preparation is 
described in The Book of Tempeh, Professional Edition.
 Other Food Uses: Okara can be used in salads (with 
mayonnaise, sliced vegetables, and seasonings), in miso 
as a substitute for part of the whole soybeans, as a primary 
ingredient in dry breakfast cereals, or as a hamburger 
extender. Address: Lafayette, California.

3111. Shurtleff, William; Aoyagi, Akiko. 1979. Dairylike 
products made from soymilk (Document part). In: W. 
Shurtleff and A. Aoyagi. 1979. Tofu & Soymilk Production: 
A Craft and Technical Manual. Lafayette, California: New-
age Foods Study Center. 336 p. See p. 235-55. Illust. by 
Akiko Aoyagi Shurtleff. July. 28 cm.
• Summary:  Contents: Introduction. Frozen soymilk 
desserts: Soymilk ice cream and soft serve (Soy Ice Bean, 
Soy Parevine) (The ice cream industry, ice cream production 
equipment, ingredients, regulations and labeling, about 
overrun, the ice cream process, soymilk ice cream quality, 
soymilk ice cream recipes and calculation of mixes {Banana-
honey soymilk ice cream on commercial and community 
scales}, soft serve and other formulas).
 Frozen soymilk yogurt (Frozen soygurt or Frogurt). 
Other soymilk frozen desserts (Soymilk sherbets, soysicles, 
frozen soymilk custard, ice soymilk).
 Fermented or cultured soymilks: Soymilk yogurt (Soy 
yogurt, soyogurt, or soygurt) (Dairylike products made from 
soymilk yogurt {Soymilk yogurt cream cheese, soymilk 

yogurt cottage cheese, soymilk yogurt sour cream, soymilk 
yogurt smoothie, soymilk yogurt cheesecake, frozen soymilk 
yogurt}).
 Acidophilus soymilk (Soyacidophilus).
 Soymilk kefi r.
 Soymilk piima.
 Soymilk buttermilk and other fermented milks.
 Soymilk cheeses (soy cheese): Unripened fresh soy 
cheeses, unripened soft fresh dairy cheeses (Quark, ymer, 
Latin American white cheeses {Queso blanco}, panir, ricotta 
cheese, cottage cheese and pot cheese, baker’s cheese, cream 
and neufchatel cheese, Mozzarella, milk tofu), ripened 
soymilk cheeses.
 Soymilk mayonnaise, shakes, soy nog and other 
products: Soymilk mayonnaise (Soyanaise or Soymayo), 
shakes & energy drinks, soymilk eggnog (soy nog), soymilk 
whipped cream and chip dips, soymilk rice pudding, plain 
puddings, and custards. Address: Lafayette, California.

3112. Nichi Bei Times (San Francisco). 1979. Tofu factory 
that just grew and grew. Aug. 1. *
• Summary: About tofu at Azumaya.

3113. Signal and Saugas Enterprise (Newhall, California). 
1979. Tofu loaded with iron, calcium; low in fat. Aug. 1. *

3114. Gridley Herald (California). 1979. Ancient Chinese 
food ‘tofu’ can be an important nutritional substance. Aug. 
3. *

3115. Redrupp, Jackie. 1979. ‘We must return to getting 
protein from the earth.’ Democrat and Chronicle (Rochester, 
New York). Aug. 4. p. 12C. [2 ref]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi with tempeh. A photo shows Akiko standing by a 
skillet with a freshly-made tempeh burger. The Shurtleffs are 
on the East Coast to attend the second annual Soycrafters of 
North America Conference at Hampshire College, Amherst, 
Massachusetts; it was attended by about 230 people. Greg 
Weaver, a partner in The Tofu Shop, 686 Monroe Avenue, 
the soy delicatessen of the Northern Soy Tofu Company of 
Rochester, attended the conference and invited Shurtleff to 
Rochester to sample the deli’s selection of soyfoods and to 
share ideas about the production and marketing of tempeh. 
Contains 3 favorite recipes from The Book of Tempeh. 
Address: D&C Food Writer.

3116. Shurtleff, William. 1979. Re: Interest in your work 
with amazake, natto, and mochi. Letter to Charlie Kendall in 
Massachusetts, Aug. 4. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Charlie; Patti Smith recently told me of 
your work with amazake, natto, mochi, and sauerkraut. I 
am presently writing a book entitled Soyfoods and would be 
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most interested to learn more about what you are doing with 
natto. How do you make it? How do you recommend that 
people serve it? Do you fi nd that many Americans like it? 
I do, but I have found many Americans that don’t. Is there 
a recipe that overcomes this resistance? I’d like to include 
mention of your work in our forthcoming book.
 “I have done a lot of research on natto in Japan; you 
will notice that we have a slide set described in the enclosed 
catalog.
 “I look forward to hearing from you in answer to these 
questions.” Address: New-Age Foods Study Center, P.O. Box 
234, Lafayette, California 94549.

3117. Gump, Debbie. 1979. Tempeh, Tempeh. Don’t turn up 
your nose–It doesn’t taste half-bad and the protein story on 
tempeh is really good news. Times-Union (Rochester, New 
York). Aug. 7. p. 1C, 2C, 4C.
• Summary: Based on a lecture presented last week by 
William Shurtleff to 150 people at the Eisenhart Auditorium 
in the Rochester Museum and Science Center. Sponsored by 
The Tofu Shop, 686 Monroe Ave., which sells Sloppy Joe 
Tempehs, Tempeh Reubens, and Temptations. The article 
contains recipes for Homemade soy tempeh, Seasoned crisp 
tempeh, and Tempeh Reuben sandwich. Address: Food 
editor.

3118. Fisher, Kathleen. 1979. Illness from soy formulas 
diagnosed in area infants. Kansas City Star (Missouri). Aug. 
7. p. 1, 2.
• Summary: “At least 12 Kansas City area infants have been 
victims of an illness apparently caused by a diet of soybean-
based formulas banned from the market last week by the 
U.S. Food and Drug Administration.
 “The formulas blamed for the illness and banned by the 
FDA and Neo-Mull-Soy and Cho-Free, both made by the 
Syntex Corp.
 “The illness suffered by the infants is ‘metabolic 
acidosis,’ a salt defi ciency that leads to loss of appetite, 
failure to gain weight, muscular weakness and ‘a general 
failure to thrive,’ said Dr. Stanley Hellerstein, a pediatric 
nephrologist (kidney specialist) at Children’s Mercy 
Hospital. Hellerstein saw fi ve infants with the illness 
from December through June before he began to link the 
symptoms Neo-Mull-Soy, he said.”
 Dr. Hellerstein said the babies he saw had been on the 
formula from 1-4 months. They began to improve in 7-10 
days after they were taken off the formula and salt was added 
to their diets.
 An estimated 20,000 infants are using one of the two 
products, which were developed for babies allergic to cow’s 
milk protein.
 “Neo-Mull-Soy has been sold since 1966 and Cho-Free 
since 1968.” Syntex, located in Palo Alto, California, has 
recalled the product, starting August 1, at an estimated cost 

of $3 to $5 million. Fortunately the infant formulas represent 
only 2% of Syntex’s total sales.
 Note: Syntex took chloride out of their infant formulas 
in 1978; they dropped out of the baby formula business in 
1980. The U.S. Recommended Dietary Allowances show that 
healthy humans need both sodium and chloride, which are 
classifi ed as electrolytes. Sodium requirements range from 
120 mg at age 0-5 months, increasing to 500 mg at age 18. 
Chloride requirements range from 180 mg at age 0-5 months, 
increasing to 750 mg at age 18. Obviously breast milk 
contains all of an infant’s nutritional needs plus some extra 
protective benefi ts in the colostrum.
 By May 1984 the Justice Department had decided 
not to prosecute Syntex, rejecting the Food and Drug 
Administration’s recommendation that they do so. Howard 
Metzenbaum was the senate sponsor of the Infant Formula 
Act of 1960. Address: Star medical writer.

3119. San Gabriel Valley Tribune (California). 1979. Tofu: 
Poor man’s meat, high in nutrition, low in fat. Aug. 8. *

3120. Daily Republic (Fairfi eld, California). 1979. Tofu is an 
excellent nutrition buy. Aug. 8. p. 26.
• Summary: A good introduction to tofu.

3121. Shrewsbury Register (New Jersey). 1979. Turn to 
soybeans for extra protein source. Aug. 8. *

3122. Flinders, Carol. 1979. Tofu, a soyfood, captures food 
writer’s interest: Notes from Laurel’s Kitchen. Hartford 
Courant (Connecticut). Aug. 8. p. 2A.
• Summary: This article is almost identical to one by the 
same writer titled “Soybean key to world food plight? Notes 
from Laurel’s Kitchen” published in Rocky Mountain News 
(Denver, Colorado) on May 16 (p. 24A).

3123. Enterprise (Fallbrook, California). 1979. Tofu: 
Excellent nutrition buy. Aug. 9. *

3124. Herman, Robin. 1979. Communal life adapts to endure 
decade of change: After Woodstock. New York Times. Aug. 
15. p. A20.
• Summary: This is the last of 3 articles on the impact of 
the counterculture. “A Guide to Cooperative Alternatives, a 
recently published handbook for collective living, estimates 
that there are 100,000 ‘group living situations’ in the United 
States, including at least 750 ‘intentional communities,’ 
cooperative households with distinct names and a declared 
purpose.” The latter are often found in and around university 
towns. The largest such group in the USA is The Farm in 
Summertown, Tennessee; it has 1,100 members and 12 sister 
communities across America. Last year The Farm, “which is 
strictly vegetarian,” sent 100 of its members to San Francisco 
to open a factory making tofu. A large photo shows members 
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of The Farm commune at work in a factory in San Francisco 
that makes soybean curd [tofu].
 Contains a long discussion of The Hog Farm, now 
located in Berkeley, California–with a photo of the group.

3125. Valley News & Valley Green Sheet (Van Nuys, 
California). 1979. From the makers of tofu and miso, a new 
tempeh-tation–The Joy of Soy: Treat your body like a temple 
with tempeh. Aug. 16. *

3126. Valley News & Tribune (Gardena, California). 1979. 
Tofu: Poor man’s meat. Aug. 16. *

3127. Lomita News (California). 1979. Tofu: The poor man’s 
meat. Aug. 16. *

3128. Steiman, Harvey. 1979. Taking tofu seriously–for 
nutrition and economy. San Francisco Examiner. Aug. 22. 
Food section. p. 22, 23, 26.
• Summary: Starts by talking about Juel Andersen and her 
book The Tofu Cookbook. Juel wrote the book with Kathy 
Bauer, a poet and her neighbor at her summer home in 
Arnold (Mendocino County).
 Anderson wanted to eat less meat and she was looking 
for an alternative to chicken and fi sh. Kathy and her husband, 
who are vegetarians who had discovered tofu and soymilk, 
invited Juel for dinner and served tofu enchiladas. Joel 
thought they were delicious.
 So Juel went looking for information on tofu, but she 
found only a few books that even mentioned it in passing. 
One book was published in the 1940s and the other was more 
recent. But she didn’t like the recipes in either. She felt she 
could do better.
 Andersen emphasizes that tofu is not a substitute for 
meat or eggs, and encourages people to make their own tofu; 
page 23 describes how to do this. Tofu is inexpensive; she 
calculates it costs her less than 25 cents a pound to make at 
home. “With the money I save using tofu, I can treat myself 
to a fi let mignon occasionally.”
 Photos show: (1) Irish soda bread made with tofu; it 
has an unusual chewiness in addition to its protein and good 
taste. (2) Juel Andersen seated at a table; in front of her are 
various tofu dishes. (3) Tofu is a surprise ingredient in Citron 
Fromage–shown in two dishes on a wooden table. (4) A dish 
of Mushroom a la Creme Tofu, served on a white plate. (5-
10) Various steps showing how Juel Andersen makes tofu 
at home, starting with whole soybeans, making soymilk, 
removing the okara and whey, and ending with a round cake 
of tofu.
 Contains four recipes: Citron fromage. Mushrooms a la 
creem tofu. Tofu-cheese cake. Nelly Twomey’s Irish soda 
bread. Address: Food Editor.

3129. New-age Foods Study Center. 1979. Catalog of 

publications & materials by William Shurtleff & Akiko 
Aoyagi [mail order]. P.O. Box 234, Lafayette, CA 94549. 1 
p. Front and back. 36 x 22 cm. Aug. 24.
• Summary: This single page leafl et, 8½ by 14 inches, 
is printed on both sides with brown and teal blue ink 
on white Classic Laid paper. The Japanese-style logo is 
waves and a moon in a circle. The following items are 
available: The Book of Tofu (Ballantine $2.95). Tofu & 
Soymilk Production ($17.95). The Book of Tofu: Food 
for Mankind (Autumn Press $7.95). The Book of Tempeh 
(paperback and professional hardcover editions). Tempeh 
Production ($13.95). The Book of Miso (Autumn Press). 
Miso Production. Pamphlets (5). Tofu kit. Color slide sets. 
Soycraft magazine (and information about Soycrafters 
Assoc.). Catalogs of tofu & soymilk equipment (Bean 
Machines). Natural nigari. Tempeh starter (contact Farm 
Foods). Koji & koji starter. Pressing sacks & straining bags. 
The Book of Kudzu. A large sidebar is titled “New-Age 
Foods Study Center.” Address: Lafayette, California. Phone: 
415-283-3161.

3130. Leviton, Richard. 1979. Re: Dear SANA Regional 
Coordinator. Letter to members and friends of SANA, Aug. 
27. 3 p. Typed, with signature on letterhead.
• Summary: This letter begins: “It is now nearly one month 
after our successful Soycrafters Conference and I am pleased 
that regional representatives were selected. Most of the 
organizational plans and schedules developed during the 
conference have fi nally been forwarded to my offi ce and I 
have been able to sift through them.
 “What happened during the Saturday night Roundtable 
Panel was not especially to my liking and it was certainly not 
as I had intended. I had a talk prepared regarding the plans 
for the coming year which was to be followed by some sort 
of open discussion concerning structure. At the last minute I 
deferred to Bill Shurtleff’s suggestions that we approach the 
problem differently.” Needleman feels that Shurtleff made 
a mistake “in trying to hustle the audience into donating 
money... Perhaps in light of the good that resulted, this was a 
good idea, but, for the record, it did not sit well with me and 
I feel it spoiled the whole fl avor of the weekend.”
 However, SANA has unpaid debts of $2,225.81. 
Richard’s wife [Kathy], who had been supporting him for 
seven months, is now working part-time and their income 
is halved. “Today I am in the embarrassing position of not 
having any money with which to mail out the magazine, 
even at 3rd class bulk rates.”
 Richard then given ideas for raising money. “So here 
you have an outline of my despairs and hopes for SANA.”
 Note: This letter is written on an outdated letterhead 
created when Larry Needleman (Bodega, California) was 
director; Leviton and SANA are now situated in Greenfi eld, 
Massachusetts. Address: Director, Soycrafters Assoc., P.O. 
Box 76, Bodega, California 94922. Phone: 707-876-3352.
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3131. Southeast News & Champion (Downey, California). 
1979. Tofu: Nutrition at low cost. Aug. 30. *

3132. van den Bosch, Robert. 1979. The Plowboy Interview: 
Stop the “pesticide conspiracy.” Mother Earth News. July/
Aug. p. 16-20, 22.
• Summary: One of the world’s most outspoken proponents 
of integrated, ecologically sound, insect control, Dr. van den 
Bosch–author of The Pesticide Conspiracy–died suddenly 
of a heart attack on 19 Nov. 1978. The following is the last 
interview granted by the controversial entomologist before 
his death. The introduction is by Dr. van den Bosch’s friend 
and compatriot in the struggle to protect our environment, 
Paul Ehrlich.
 The present system of pesticide use will not control 
insects in the long run (they evolve resistance), and often in 
the short run too. Biological control uses natural predators as 
a way of getting off the “pesticide treadmill.”
 Says Dr. van den Bosch: “I am challenging the system 
that supports the pesticide mafi a... thus its members... resort 
to attacks upon my personality, integrity, intentions, and 
motivations... to silence me.” “... when we brought our 
killer chemicals into the act... we not only harmed many 
higher animals, but also destroyed great numbers of the 
benefi cial insects that prey on other bugs!” Address: Prof. of 
Entomology, Chairman, Div. of Biological Control, Univ. of 
California at Berkeley.

3133. Vegetarian Times. 1979. Tempeh: An important 
soyfood for the future. No. 32. July/Aug. p. 60-61. [1 ref]
• Summary: Adapted from The Book of Tempeh by Shurtleff 
& Aoyagi.

3134. New-age Foods Study Center. 1979. Soyfoods tour 
of the Pacifi c Northwest (Itinerary, Aug. 27–Sept. 6). P.O. 
Box 234, Lafayette, CA 94549. 1 p. Aug. Unpublished 
manuscript.
• Summary: On this tour Shurtleff and Aoyagi conducted a 
number of public programs on soyfoods (tofu, tempeh, miso, 
etc.), showing color slides and sampling foods. They also 
did research for their forthcoming book Tempeh Production 
and held numerous media interviews. In California they 
visited Bean Machines, Ramagiri (home of Laurel’s 
Kitchen), Farallones Inst. (Donna Calvaud). In Oregon, 
Surata Soyfoods (Benjamin Hills), Blair Island (Toby 
Alves), Sunbow Farm (Mia Posner), and Rain magazine. 
In Washington, Island Spring (Luke Lukoskie). Address: 
Lafayette, California.

3135. Vashon-Maury Island Beachcomber. 1979. Tofu gurus 
to talk here. Late Aug.
• Summary: “The people who wrote the Book of Tofu and 
the Book of Miso are to show Islanders Sept. 4 (at Ober 

Park, 7:30 to 9:30 p.m.) how to prepare tofu and miso at 
home.” The talk will be hosted by Luke Lukoskie of Island 
Spring Inc. Address: Washington.

3136. Barat, Oak. 1979. Re: Founding of the McNaturals 
project. Letter to William Shurtleff at New-Age Foods Study 
Center, California, Sept. 4. 1 p. Handwritten.
• Summary: Oak [Gary] orders another copy of Tofu & 
Soymilk Production. “Things are going very well here. 
Putting pieces of the puzzle together. So far Sept. 24 is my 
target date for [arriving in] California. I will be speaking to 
you shortly with more details.
 “Looking forward to our meeting. You will be meeting 
the founding team of ‘Operation Soy Bomb’ the McNaturals 
project.
 “With Respect and Peace. Oak.”
 Note: This is the earliest document seen (May 2019) 
concerning Legume, Inc. (which was established in June 
1980) or the work of Oak / Gary Barat with soyfoods. 
Address: New York.

3137. Times Star (Alameda, California). 1979. Food facts: 
Tofu anyone? Sept. 4. *

3138. Napa Register (California). 1979. Tofu making 
adventure. Sept. 6. *

3139. Manchester Herald (Connecticut). 1979. Tofu aids 
diet. Sept. 8. *

3140. Lakeport Record Bee (California). 1979. Tofu: The 
pennywise protein. Sept. 12. *

3141. County Record & Valley News (Napa, California). 
1979. Tofu not new food: Used 2000 years ago by Chinese. 
Sept. 12. *

3142. Dreyer, D.L.; Binder, R.G.; Chan, B.G.; Waiss, A.C., 
Jr.; Hartwig, E.E. 1979. Pinitol, a larval growth inhibitor for 
Heliothis zea in soybeans. Experientia 35(9):1182-83. Sept. 
15. [12 ref]
• Summary: Pinitol, a methanol extract of soybean leaves, 
inhibits the growth of Heliothis zea. Address: USDA Science 
and Education Administration, Western Regional Research 
Center, Berkeley, California 94710 and Soybean Production 
Research Lab., Stoneville, Mississippi 38776.

3143. Anaheim Bulletin (California). 1979. Chinese ate tofu 
2,000 years ago. Sept. 15. p. D10.
• Summary: A basic introduction without recipes.

3144. Yamamoto, Toyo. 1979. The soybean: Potential to feed 
the world. Oregon Herald. Sept. 17. p. 5, 8. [3 ref]
• Summary: An interview with William Shurtleff about 
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soyfoods. “On Saturday night of the Labor Day weekend 
about 70 people cozily seated themselves at the First 
Methodist Church in downtown Salem [Oregon] to hear a 
lecture/slide show by author William Shurtleff. He discussed 
soybean foods, such as tempeh, tofu and miso–most of which 
are now available at natural foods stores in the mid-valley.” 
The program was sponsored by Heliotrope Natural Foods in 
Salem. Address: Salem, Oregon.

3145. Signal and Saugas Enterprise (Newhall, California). 
1979. Bean curd: A low-cost protein. Sept. 21. *

3146. Pacifi c Union Recorder (Westlake Village, California). 
1979. At rest: Jones, Dorothea Van Gundy. Sept. 24.
• Summary: Born: 16 Feb. 1903, San Jose, California. Died: 
30 Aug. 1979, Sedro Woolley, Washington. “Survivors: 
daughters, Lois Bower, Evelyn Mundall; sister, Dr. Mary 
Charlotte Holmes; niece, Sue Muff; cousin, Dr. Lloyd 
Waller; 14 grandchildren; 17 great-grandchildren. For 23 
years Dorothea Van Gundy Jones was an internationally-
known nutritionist for Loma Linda Foods where she 
developed the cooking classes and seminars that made her 
and Loma Linda Foods so well known.”

3147. Suzuki, Takamoto; Maruyama, Y. 1979. Studies on 
hydrogenases in legume root nodule bacteroids: effect of 
ATP. Agricultural and Biological Chemistry 43(9):1833-39. 
Sept. [18 ref]
• Summary: Two fractions of hydrogenase from nodules 
of soybean and lupin showed differential reaction to 
ATP–one was stimulated, the other either inhibited or not 
affected. Hydrogenase activity was measured by tritium 
uptake. Address: Dep. of Agricultural Chemistry, Faculty of 
Agriculture, The Univ. of Tokyo, Bunkyo-ku, Tokyo, Japan.

3148. Carlson, Elmer C.; Beard, B.H.; Tarailo, R.; Witt, 
R.L. 1979. Testing soybeans for resistance to spider mites. 
California Agriculture 33(9):9-11. Sept.
• Summary: “Spider mites [Tetranychus urticae (Koch) and 
T. pacifi cus (McGregor)] have been the most important pest 
on soybeans grown in California in at least fi ve of the last 
seven years. While it may be possible to control these pests 
with chemicals or even with integrated pest management, 
host-plant resistance would be more satisfactory.” Address: 
1. Specialist in Entomology, Emeritus, Univ. of California, 
Davis; 2. Research Geneticist, USDA, SEA-AR, Agronomy 
and Range Science, Univ. of California, Davis; 3. Research 
Technician (plants), USDA, SEA-AR, Fresno; 4. Staff 
Research Assoc., Entomology Dep., Univ. of California, 
Davis. All: California.

3149. View: Santa Cruz City Schools (California). 1979. 
Food program ‘shines’ across the country. 1(6):1, 3-4. Sept.
• Summary: Discusses the work of Thelma Dalman, Maxine 

Prairie, and Mary Tolan (a photo shows each) in introducing 
natural foods and tofu to the city’s schools. Tofu serves as a 
partial substitute for meats, and some dishes contain up to 
30% tofu. Nutrition education is one of the program’s goals. 
Foodservice people from across American contact Dalman 
regularly to seek advice on how to upgrade their programs. 
She is western regional director of the American School 
Food Services Association. Address: Santa Cruz, California.

3150. North Pacifi c Union Conference Gleaner (Portland, 
Oregon). 1979. Obituaries: Jones, Dorothea Van Gundy. Oct. 
1. p. 31.
• Summary: “Dorothea Van Gundy Jones was born Feb. 
16, 1903 in San Jose, California, and died Aug. 30, 1979 
in Sedro Woolley, Washington. She leaves to mourn two 
daughters Lois Bower of Redding, California, and Evelyn 
Mundall of Belize, Central America; one sister, Dr. Mary 
Charlotte Holmes of Sulphur Springs, Arkansas; a niece, 
Sue Muff, Sedro Woolley; a cousin, Dr. Lloyd Waller of 
Chehalis, Washington. After graduating from Pacifi c Union 
College, she worked as a dietitian for the White Memorial 
Hospital, dietitian for La Sierra College for two years and 
taught three years at Walla Walla College. For 23 years, 
she was internationally known nutritionist for Loma Linda 
Foods. Her lectures on nutrition took her around the world; 
to India, Bangkok [Thailand], Indonesia, the Philippines, 
Japan, Australia, New Zealand as well as to most major cities 
in the U.S.”

3151. Blade Tribune (Oceanside, California). 1979. Tofu is a 
versatile, new protein option. Oct. 3. *

3152. Nathan, Joan. 1979. The venerable soy sauce from 
Vietnam. Washington Post. Oct. 4. p. E1, E3.
• Summary: After the fall of Saigon in 1975, Vietnam no 
longer exported goods to the United States. So Vietnamese 
living in the USA were no longer able to buy their 
traditional soy sauce, named Tuong, a key ingredient in 
many Vietnamese recipes. Tuong is quite different from its 
Japanese or Chinese counterparts. It is “much lighter in color 
and thicker in consistency, with a slightly sour taste.”
 Now Tuong is being made in Bowie, Maryland (in the 
Ardmore Industrial Park), by Hoang Van Chi (a chemist) and 
his wife Hoang Phan. Many relatives have helped them to 
start the small business named Vietnam Food and Drink.
 Their fi rst shipment, in June 1975, was 4,000 pounds, 
sent to Paris where the largest community of expatriate 
Vietnamese live. “The second shipment went to California 
and the third to Texas.”
 Tuong is not used in place of salt as is soy sauce in 
Japanese and Chinese cookery. For that the Vietnamese 
use Nuoc Mam, made by layering fresh fi sh and salt, in 
alternating layers, in barrels
 Describes briefl y how Tuong is made and gives three 
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Vietnamese recipes: (1) Dau phu ran cham tuong (Fried 
tofu dipped in Vietnamese soy sauce). (2) Bo tai tuong gung 
(Steak with soy sauce and ginger). (3) Banh xeo (Pork, 
shrimp and vegetable pancake / omelet).
 Before becoming a voluntary exile in 1959, Hoang 
Van Chi wrote his classic book From Colonialism to 
Communism.
 A photo shows Hoang and his wife holding bottles and 
jars of their soy sauce.

3153. Daily Republic (Fairfi eld, California). 1979. Tofu 
cooking class being offered at Solano College. Oct. 10. p. 31.
• Summary: “Juel Anderson, author of The Tofu Cookbook, 
will conduct a one evening workshop at 6 to 10 p.m. in 
Room 610 at Solano Community College [SCC] Tuesday, 
Oct. 30. Sponsored by SCC community services, the non-
credit class will cover how to make tofu, a non-cholesterol, 
high-protein Oriental cheese, from soybean milk and how 
to use tofu in everyday America cuisine such as pancakes, 
casseroles and desserts.”
 “The four-hour session is limited to 30 persons. To 
register for the Tofu Cooking workshop, forward the class 
fee to Solano College,...”

3154. Dixon Tribune (California). 1979. Tofu workshop at 
SCC. Oct. 11. *

3155. Five Cities Times Press Recorder (Arroyo Grande, 
California). 1979. Low fat tofu topic of class. Oct. 12. *

3156. Cross, Robert. 1979. The gentrifi cation of Haight-
Ashbury: Bourgeois values, including soaring real estate 
prices, have descended upon the San Francisco neighborhood 
that was America’s counter-culture mecca of the late 1960s. 
Chicago Tribune. Oct. 14. p. H20, H40-42.
• Summary: In the context of a guided tour by Blackie 
through the “good ole days,” the article contains a good 
history of this San Francisco neighborhood. Most of the 
fl ower children are long gone. But in those wonderful days 
the Diggers (whose name “was inspired by a group of 17th 
Century English altruists) fed indigent freaks stewpots and 
a cache of day-old vegetables. Hardly anyone then could 
afford to sit around scarfi ng sprouts, falafel, and soy bean 
curd [tofu] in some fancy restaurant” (p. H20, col. 4).

3157. Star Free Press (Ventura, California). 1979. Tofu is 
giving protein a boost in California diets. Oct. 17. *

3158. Hollister Free Lance (California). 1979. Everything 
you want to know about tofu. Oct. 18. *

3159. Frank, Phil. 1979. Travels with Farley: Bean curd? 
(Cartoon). San Francisco Chronicle. Oct. 20. p. 48.
• Summary: A family is sitting around the dinner table. A 

man looks down at his plate with a puzzled look on his face 
and asks “Bean curd?” The woman sitting next to him replies 
“Tofu! It’s very good for you. It gives you as much protein 
as the meat you’re used to eating.” A second man is tasting 
it with a dubious look on his face. The child at this table of 
4 says enthusiastically, “Make it look like meat, Mom.” The 
second frame shows only the fi rst man and the woman. To 
the horror-stricken man who is still staring at his plate, the 
woman says heartily, “I can shape it to look like a drumstick 
or a hamburger patty if that’d help. Tofu can be molded into 
any shape...” The last frame shows all 4 people, the fi rst man 
now angry, the second bewildered, and the child smiling as 
the woman gleefully states, “Starchild taught me that.”
 Note: This is the earliest cartoon seen (Oct. 2001) that 
mentions soy.

3160. Stockton Record (California). 1979. Juel Andersen’s 
Americanization of Tofu. Oct. 21. *

3161. Adventist Review (Hagerstown, Maryland). 1979. 
Deaths: Jones, Dorothea Van Gundy. Oct. 25. p. 31 (p. 1175).
• Summary: Born: 16 Feb. 1903, San Jose, California. Died: 
30 Aug. 1979, Sedro Woolley, Washington. At Loma Linda 
Foods, “she developed the cooking classes and seminars that 
made her and Loma Linda Foods well known. Her lectures 
on nutrition took her around the world and to the major 
cities of the U.S.A. In 1964 she was invited to represent the 
United States Government as a lecturer in Tokyo, Japan, at 
the Soy Bean Seminar and Food Fair. Loma Linda University 
awarded her the Certifi cate of Commendation for her 
contribution in the fi eld of nutrition. Survivors include her 
two daughters, Mrs. Lois Bower, and Mrs. Evelyn Mundall; 
one sister, Dr. Mary Charlotte Holmes; 14 grandchildren; and 
17 great-grandchildren.”

3162. Farm Foods. 1979. Soy Ice Bean: The completely 
vegetarian frozen dessert (Ad). Whole Foods (Berkeley, 
California). Oct. p. 69.
• Summary:  See next page.  “Made from fresh soymilk. 
Tastes great. Comes in vanilla, carob, strawberry, orange, 
banana, and chocolate. Allergic to cow’s milk? Try this, its 
cool. Has no animal products in it. No cholesterol. Natural? 
Sure is. (No additives or preservatives). Soybeans are a 
complete protein. It’s good for you.” Address: 144 King St., 
San Francisco, California 94107.

3163. Shurtleff, William; Aoyagi, Akiko. 1979. How to make 
tempeh at home. Vegetarian Times No. 33. Sept/Oct. p. 26-
29.
• Summary: A basic description (easy-to-follow directions) 
in recipe format with 13 illustrations (by Akiko Aoyagi), 
plus a description of three types of fi nished tempeh (Good, 
unfi nished, and inedible) and troubleshooting tips. Address: 
Lafayette, California.
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3164. Environmental Expositions. 1979. 2nd annual New 
Earth Exposition: Holiday festival (Ad). Los Angeles Times. 
Nov. 4. p. M15.
• Summary: “November 16, 17, 18. Los Angeles Convention 
Center. Friday, 12-8. Saturday 10-10. Sunday, 10-8. Adults 
$4.00.
 “Presenting the largest showcase of natural and 
environmentally creative products and services ever 
assembled. A colorful marketplace of thousands of tools and 
ideas that Everyone can use now. Energy. Food. Gardening. 
Shelter. Wholistic health. Wilderness. Personal growth. 
Transportation. Ecology. Entertainment. Crafts. First and 
experience...”
 Marketplace includes “tofu making kits... solar 
collectors, soy foods, saunas, rollerskates, American Indian 
culture, hammocks...”
 This ad also appeared on Nov. 11, p. N12.

3165. Lukoskie, Luke; Shurtleff, William. 1979. Re: Need 
for industry-wide support for the Soycrafters Association 
and Soycraft magazine. Letter to “Fellow Soycrafters,” 
Nov. 9. 1 p. Typed, with Shurtleff’s signature on letterhead 
(photocopy).
• Summary: SANA needs additional funds and support. 
“Because we feel so strongly about the worth of what 
everyone here in North America is doing and the promise 
it holds for people everywhere, the two of us (Luke and 
Bill) have decided to make regular contributions to SANA 

of between $30 and $50 a month... in good times 
and bad. Why not take a good hard look at what you 
wish to contribute, and join us.” Note: This letter was 
drafted by Shurtleff but sent out on Island Spring’s 
letterhead. Address: 1. Island Spring, P.O. Box 747, 
Vashon, Washington 98070; 2. New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549. 
Phone: (1) 206-622-6448; (2) 415-283-2991.

3166. Beardsley, Nancy. 1979. Tempeh beefs up 
meatless diet. Seattle Post-Intelligencer. Nov. 28. p. 
D1. [1 ref]
• Summary: A nice introduction to tempeh with 
recipes for Tempeh Lasagne, Seasoned Crisp Tempeh, 
and Steam-Fry Tempeh. William Shurtleff, Akiko 
Aoyagi, and Luke Lukoskie visited this newspaper 
to promote tempeh. Photos show (1) Shurtleff and 
Aoyagi with tempeh recipes, their Book of Tempeh, 
and a package of Island Spring Tempeh; (2) The 
inside of the Island Spring soyfoods plant. Address: 
Staff home economist, Washington.

3167. Williams, W.A.; Qualset, C.O.; Geng, S. 1979. 
Ridge regression for extracting soybean yield factors. 
Crop Science 19(6):869-73. Nov/Dec. [10 ref]
• Summary: “In breeding crops to enhance yield, 

factors hypothesized to infl uence yield are often highly 
intercorrelated.”
 “The time from last fl ower to maturity was shown to 
be strongly associated with yield in this context.” Address: 
Professors and associate professor of agronomy, Univ. of 
California, Davis.

3168. Product Name:  Cottage Tofu (Non-Dairy Cottage 
Cheese).
Manufacturer’s Name:  Garden of Eatin’. Made in San 
Francisco by Farm Food Co.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 November.
Ingredients:  Tofu (from organically grown soy beans, water 
& Nigari Bitterns), soy oil, apple cider vinegar, natural herbs 
& spices, sea salt.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label. 1981. 
3.5 diameter. Self adhesive. Red and blue on white. “Tofu 
never had it so good!” Article and photo in Soyfoods. 1981. 
Winter. p. 59-61. Summer p. 44-45. 8 or 16 oz. retails for 
$1.39 or $2.15. Interview with Al Jacobson. 1981. April 13. 
His invoices show that he fi rst started marketing Cottage 
Tofu in November 1979. It was his formula, made by Farm 
Foods in San Francisco. Note: This is the world’s fi rst 
commercial tofu (or soy) cottage cheese.
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3169. Product Name:  Shiwa’s No-Cheese Cake (Tofu 
Cheesecake) [Strawberry, or Blueberry].
Manufacturer’s Name:  Shiwa’s No-Cheese Cake. Div. of 
Grain-Dance Natural Foods.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1979 November.
Ingredients:  Tofu, honey, natural whole-wheat graham 
cracker (made with honey) crust, pure vanilla. Topping: 
Seasonal fruits (strawberry, blueberry, etc.).
Wt/Vol., Packaging, Price:  12 oz in aluminum pie tin with 
clear plastic raised dome top.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Shiwa Harris. 
1988. March 13. She thinks that “Shiwa’s No-Cheese 
Cake” was the fi rst tofu cheesecake in San Francisco. 
Started making it in late 1977, shortly after Ron Harris went 
commercial with seitan and before her second daughter 
Elizabeth was born. She made it at home from a recipe she 
created independently, and distributed it to 8-10 natural food 
stores. Rainbow was her best customer. It sold fairly well; 
would have been more marketable if she had sold it frozen. It 
was on the market for over a year. She still has a label. That 
was her only soy product. She recalls that this cheesecake 
was introduced about a year after her amazake cupcakes.

3170. Shurtleff, William. 1979. Rapid growth of tofu shops 
and soy dairies in North America (News release). Lafayette, 
California: New-Age Foods Study Center. 1 p. Nov.
• Summary: “There are presently 164 tofu shops and soy 
dairies in North America and, as shown in the accompanying 
graph, the increase in numbers is rapidly accelerating. 
Ninety-six of these run by Caucasian Americans have opened 

in the past 3 years since publication of The Book of Tofu, 
by Shurtleff & Aoyagi, which has sold over a quarter of a 
million copies. The industry has a brisk sales growth rate of 
25 to 30% a year, and uses an estimated 35% of the industry 
sales; the 68 Oriental shops have 65%.
 “The largest tofu factory in the U.S. is the Matsuda-
Hinode company in Los Angeles; they produce about 16,000 
pounds of tofu a day under 14 different labels. The largest of 
the new breed of Caucasian-run plants is the New England 
Soy Dairy in Greenfi eld, Massachusetts. Founded in 1977, it 
now produces some 4,500 pounds of tofu a day and expects 
revenues of $750,000 in 1979. In its April 12 front page story 
on the tofu industry, The Wall Street Journal focused on The 
New England Soy Dairy...
 “Worldwide, the tofu and soymilk industry is rapidly 
expanding. There are presently a total of 211,000 producers, 
including 38,000 in Japan, 158,000 in mainland China, 
11,000 in Indonesia, 2,500 in Taiwan, and 1,470 in Korea. 
The largest tofu factories, located in Japan, produce over 
100,000 pounds of tofu a day (15,000 tons a year) and the 
largest soy dairy, located in Hong Kong, produces 500,000 
bottles of soymilk a day (150 million bottles a year).
 “Most of the new tofu shops and soy dairies in the U.S. 
have gotten into production using the technical manual 
Tofu & Soymilk Production by William Shurtleff & Akiko 
Aoyagi, which has just been published in both paperback 
and hardback editions.” Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

3171. Crosby, Louise. 1979. Miracle tofu a busy way of life 
for couple [Francine & Koichi Watanabe of La Soyarie in 
Hull]. Ottawa Citizen (Ontario, Canada). Dec. 4. p. 58.
• Summary: “Francine Costa came from Kapuskasing [a 
town in northern Ontario]. Koichi Watanabe is Japanese. 
They met in Guatemala four years ago and now they’re 
making tofu in Hull.” Four years ago they were married 
in Kapuskasing. Soon the couple–”both dedicated to the 
miracle soybean curd”–started La Soyarie the area’s only 
tofu-making factory at 24-St-Etienne in Hull.”
 The company started in June 1979. They plan to open 
a soy deli and make tofu cheesecake and tofu burgers on a 
larger scale.
 “Since 1976, more than 70 new tofu shops other 
than those run by Chinese and Japanese Americans, have 
sprouted. One soyfoods outlet in Los Angeles [California] 
produces 10 tons of tofu a day. The menu at a soy 
delicatessen in Rochester, New York, offers soybean-inspired 
dishes like Soysage, Tofu Burgers, Tofu Spinach Pie, 
Tofelafel, Tempeh Salad (tempeh is fermented soybeans), 
Miso Soup (fermented soybean paste), and Soymilk Ice 
Cream.”
 Photos (by Ron Poling, Citizen) show: (1) “Son Joel 
enjoys tofu cheesecake while (2) father Koichi ladles curds 
into settling box.” Address: Staff writer.
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3172. SoyaScan Notes. 1979. Chronology of soybeans, 
soyfoods and natural foods in the United States 1979 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya 
Bean Products Co., N.A. in San Francisco as a marketing 
company and immediately begin to import and distribute 
Vitasoy, the world’s most popular soymilk, to Canada from 
their parent company in Hong Kong. It is not yet sold in 
America due to an FDA ban on aseptic Tetra Pak cartons.
 Jan. Soycrafters Association of North America 
headquarters moves to Colrain, Massachusetts. Richard 
Leviton takes over as Director. Decides to edit and publish 
Soycraft magazine.
 Jan. “The Soyfoods Revolution” published as a cover 
story by Whole Foods magazine.
 Jan. 15-18. Second International Workshop on Low-Cost 
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43 
participants.
 Feb. Takai catalog of large scale equipment published.
 Feb. 9. Judith Rubenstein, institutional consultant for 
the New England Soy dairy, initiates a correspondence with 
Carol Tucker Foreman, Director of Child Nutrition programs 
at USDA, on the subjects of tofu standards and acceptance of 
tofu in USDA Child Nutrition Programs, including the school 
lunch program. Four letters are exchanged between Feb. and 
Aug. 1979. This is the start of work of tofu standards and 
tofu in school lunch programs.
 Feb. Natural Foods Merchandiser magazine starts 
publication, founded by Doug and Karen Greene.
 March 11. KOPTI is founded in Indonesia. It soon 
functions as an active, effective trade association for 
Indonesian tempeh and tofu manufacturers. By June 1986 it 
has more than 12,000 members from 40 cooperatives, and is 
promoting mechanization of production.
 March. Soycrafters Assoc. and Quong Hop & Co. have 
adjoining booths at the New Earth Expo in San Francisco. 
6,000 people sample free tofu burgers, tofu chip dips. 
Farm Foods sells Ice Bean (soymilk ice cream) and tofu 
cheesecakes. Gilman Street Gourmet sells tofu burgers.
 March. Oak Feed Miso Company is founded by Sandy 
Pukel, John Belleme, and Barry Evans. Joe Carpenter, 
Michio Kushi, and James Kenny are also involved. It is soon 
renamed American Miso Co.
 March 26-29. World Soybean Research Conference 
II held at North Carolina State University. The 897-page 
proceedings, edited by F.T. Corbin, are published in 1980.
 March. Food Protein Council holds International 
Soybean Fair in Washington, D.C. Many Congressmen, 
consular offi cials, etc. attend and sample soy protein 
products and tofu dips.
 March. The Ohio Miso Company, founded by Thom 
Leonard and Richard Kluding, begins production in Ohio. 

America’s fi rst Caucasian-run miso company.
 March. Richard Leviton takes a 3-week soyfoods 
research trip to the Midwest. Establishes many important 
contacts.
 April. New England Soy Dairy Product and 
Merchandising Guide published.
 April 12. “Good Old Bean Curd Is Suddenly Popular, 
But You Call It Tofu” by W.M. Bulkeley published as a front 
page article in The Wall Street Journal.
 May 24. “The Americanization of Bean Curd,” an 
expansion of Bulkeley’s April article, published in the 
Washington Post.
 May. Quong Hop & Co. in San Francisco introduces 
vacuum packed fi rm tofu, tofu cutlets, tofu burgers, and 
teriyaki tofu. Each of the latter three products is the earliest 
known product of its type in America.
 June. The Tofu Cookbook by Kathy Bauer and Juel 
Andersen published by Rodale Press.
 June 29. An internal FDA memorandum is prepared by 
FDA headquarters personnel to set forth the agency’s views 
on the attributes of tofu. Publication of a “pull date” on tofu 
packages is encouraged.
 July. Farm Foods starts national advertising of tempeh 
starter and tempeh kits.
 July. David Mintz, owner of Mintz’s Buffet, a kosher 
Jewish deli in New York City, fi rst learns of tofu from Pesach 
Lazaroff, a young Jewish vegetarian. That summer Lazaroff 
spends many hours working with Mintz as a paid consultant, 
developing kosher tofu recipes. Mintz later becomes rich and 
famous for developing Tofutti, a soy ice cream.
 July. The Book of Tempeh, by Shurtleff and Aoyagi 
published by Harper & Row in both large-format paperback 
and professional hardcover editions. The world’s fi rst book 
about tempeh.
 July. Tofu & Soymilk Production, by Shurtleff and 
Aoyagi published by The Soyfoods Center. This is the fi rst 
book to use the term “soyfoods” in English.
 July 17. “Tofu–The Oriental Way to High-Protein, Low-
Calorie Meals” published by Family Circle.
 July 23. Judith Rubenstein (see Feb. above) writes 
the Commissioner of the FDA requesting that the agency 
establish a standard of identity for tofu. She notes that the 
Director of Nutrition and Technical Services for USDA 
suggested that FDA give top priority to this issue. Issues 
of imitation tofu products and bacterial contamination are 
raised.
 July 26-29. Second Soycrafters of North America 
Conference: “Producing and Marketing Soyfoods,” held 
at Hampshire College, Amherst, Massachusetts, organized 
by Richard Leviton and fi nanced on a shoestring. A major 
milestone for the U.S. soyfoods industry. 230 people attend 
and the content is a great success, but Leviton loses $1,000 
on the venture. The fi rst issue of Soycraft magazine, written 
and published (1,900 copies) by Leviton, is distributed at the 
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conference. In the keynote address, Shurtleff notes that the 
biggest challenges facing the industry are to build a strong 
trade association with adequate funding, and to develop 
soyfoods standards.
 July. Alimentacion Integral Para Una Vida Plena: Los 
Mil Usos de la Soya (Integral Nutrition for a Full Life: The 
Thousand Uses of Soya), by Blanca Dominguez published 
by Editorial Posada in Mexico. The country’s fi rst book on 
soyfoods.
 Aug. Robert Rodale and Rodale Press gives strong 
support to Soycraft magazine, with ads and a nice mention in 
an article, which brings in 135 subscriptions in November.
 Sept. The Soycrafters Apprenticeship Program is started 
by Luke Lukoskie at Island Spring, Vashon, Washington. 
Here people can spend about 3 weeks getting hands-on 
experience in making tofu, soymilk, and tempeh.
 Sept. Tempeh Works, America’s fi rst Caucasian-run 
commercial tempeh shop in a commercial building and 
making only tempeh, starts production in Greenfi eld, 
Massachusetts. Founded and run by Michael Cohen.
 Sept. Many articles about the Amherst Soyfoods 
Conference published in national magazines, such as New 
Age.
 Sept. New England Soy Dairy opens America’s fi rst in-
house tofu & soymilk sanitation laboratory.
 Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds 
published in Gourmet magazine.
 Nov. 26. A fi re destroys Eden Foods warehouse and 
$800,000 inventory. The company, struggling for its life, 
moves to rural Clinton, Michigan.
 Oct. The Great American Tofu Cookbook by Patricia 
McGruter published by Autumn Press.
 Dec. Rodale Press contacts Richard Leviton to announce 
plans to do a Soybean Newsletter, with Leviton as editor. The 
idea later falls through.
 Dec. Frijol Soja (Soybeans) published in Peru by 
INTSOY.
 Dec. The Soysage Cookbook, by Cloud and Burdett self-
published in Vermont.
 * San-J tamari starts to be imported to America from 
Japan.
 * California and Maine become the second and third 
states to enact organic labeling laws. California’s becomes a 
model and a standard for many other similar laws, and it is 
cited on many soyfood product labels. By 1988 there are 12 
states with organic laws, and 5 more planned.
 * Tofu production in Japan tops 1.1 million metric tons 
for the fi rst time.
 * Soybean research in America begins to shift from 
emphasis on production to emphasis on utilization.
 * Syntex corporation of Palo Alto, California, recalls its 
soymilk Neo Mull Soy after it is found to be missing a key 
nutrient, chloride. Many children who used this product were 
mentally damaged.

 * Lauhoff Grain Corp. acquired by Bunge.
 * 1979-82. Years of the “salt craze.” Growing concern 
with the level sodium in American food products begins to 
hurt sales of miso and shoyu. Continued.

3173. Product Name:  Tofu No Egg Salad.
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 December.
Wt/Vol., Packaging, Price:  8 oz. of 16 oz.
New Product–Documentation:  Article and photo in 
Soyfoods. 1981. Winter. p. 59-61. The label reads “Tofu No 
Egg Salad” on both round tubs and rectangular trays. 8 or 16 
oz. retails for $1.39 or $2.15. Interview with Al Jacobson. 
1981. April 13. His invoices show he started selling this in 
December 1979. He gave the basic idea for the formula to a 
gal who developed it for him.

3174. Product Name:  Super Tofu (Curried Sandwich 
Filling or Salad with Cayenne and Herbs).
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 December.
Ingredients:  Tofu (100% certifi ed organically grown 
soybeans, water, nigari), organically grown sunfl ower seeds, 
vegetables, apple cider vinegar, lemon juice, tamari, honey, 
natural herbs, spices, sea salt.
Wt/Vol., Packaging, Price:  16 oz.
New Product–Documentation:  Interview with Al 
Jacobson. 1981. April 13. His invoices show he was selling 
this by December 1979. Leafl et and price list. 8 or 16 oz. 
retails for $1.39 or $2.15. Food Report (Lehmann). 1984. 
Oct.

3175. Shurtleff, William; Aoyagi, Akiko. 1979. American 
style tempeh: Our favorite recipes. Vegetarian Times No. 34. 
Nov/Dec. p. 34-35.
• Summary: Contains 9 recipes excerpted from The Book of 
Tempeh. Address: Lafayette, California.

3176. New-Age Foods. 1979. Start your own tofu shop or 
soy dairy–Here’s the book that shows you how: Tofu & 
Soymilk Production, by William Shurtleff and Akiko Aoyagi 
(Ad). East West Journal. Dec. p. 4.
• Summary: This ¼-page black-and-white ad includes a 
photo of the book’s cover. The authors also wrote The Book 
of Tofu, with over a quarter million copies in print. The book 
“is a guidebook to a new vocation and a new way of life, 
that has been used to start over 100 tofu shops in America in 
the past two years... Free with each book: Illustrated catalog 
of tofu & soymilk equipment, list of tofu shops in the West, 
and applications for Soycrafters Apprenticeship Program, 
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Soycrafters Association of North America, and Soycraft 
Magazine. Order now! Paperback $17.95. Hardback $22.95. 
Postage free. Available only from the publisher. Send prepaid 
orders to:”
 Note: This ad also appeared in the Jan. 1980 issue 
(p. 19) of this magazine. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3177. Soyfoods Standards Committee, Soyfoods Association 
of North America. 1979-1985. Development and drafts of the 
Tofu Standards (Archival collection). Lafayette, California. 2 
fi le folders, 1½ linear inches.
• Summary: This collection consists of two fi le folders 
contain letters, drafts, comments, and memoranda 
concerning the U.S. Tofu Standards. The fi rst covers the 
years 1979 to 1984, and the second 1985. The earliest 
document in this collection is a letter dated 9 Feb. 1979 
from Judith Rubenstein of the New England Soy Dairy 
(Greenfi eld, Massachusetts) to Ms. Carol Tucker Foreman, 
Director, Child Nutrition Programs, USDA. The early drafts 
were developed by William Shurtleff and Tom Timmins, 
with excellent legal help from Stephen H. McNamara 
of the Hyman, Phelps & McNamara, a law fi rm based 

in Washington, DC. Each new draft was sent to an ever 
widening circle of interested parties. The standards were 
never fi nalized or offi cially adopted.
 Note: For a good overview of the development of 
these standards see: Shurtleff, William. 1986. “Chronology 
and analysis of the U.S. tofu standards: One viewpoint.” 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
15 p. April. Unpublished manuscript. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California. Phone: 415-283-
2991.

3178. Product Name:  Soy Ice Cream.
Manufacturer’s Name:  Prasad.
Manufacturer’s Address:  P.O. Box 7434, Thousand Oaks, 
CA 91359.
Date of Introduction:  1979.

3179. Farm Foods. 1979. Soy Ice Bean. High protein. No 
cholesterol. Completely vegetarian frozen dessert (Poster). 
144 King St., San Francisco, CA 94107. 1 p. 51 x 44 cm. 
Color. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.
• Summary:  See above. Color illustration shows a hand 
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surrounded by a rainbow in the sky, holding a cone on which 
is written “Soy Ice Bean.” Below is a vast fi eld of rows of 
soybeans.
 Note: After 1980, this poster was later reprinted with 
two addresses: Farm Foods, 156 Drakes Ln., Summertown, 
Tennessee 38483. Farm Foods, 144 King St., San Francisco, 
California 94107. Address: San Francisco, California.

3180. Product Name:  White Tiger Tofu Sauce.
Manufacturer’s Name:  Westbrae Natural Foods.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.
Date of Introduction:  1979.
Ingredients:  Soy sauce (water, soybeans, wheat, seasalt), 
honey, vinegar, toasted sesame oil, lecithin, gum tragacanth, 
cayenne.
Wt/Vol., Packaging, Price:  10 fl uid oz, 12 fl uid oz (355 ml) 
bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Two Labels. 1979. undated. 
3.5 by 3.5 inches. Paper. Red, black, and white or green 
and yellow-orange. Stalking tiger illustration. 5.25 by 
3.5 inches. Paper. Brown, blue, black, orange, white. Mt. 
Fuji logo illustration. Small tiger in title. Ingredients: Soy 
sauce, malt syrup, cider vinegar, honey, sesame oil, natural 
gum stabilizers, ginger, cayenne. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Westbrae 
Natural Wholesale Food Catalog. 1980. Spring. Ingredients 
are now: Tamari, honey, apple cider vinegar, toasted sesame 
oil, guar gum, gum tragacanth, cayenne. Letter from Gordon 
Bennett. 1987. Oct. Gives date as 1979.

3181. Product Name:  Loma Linda i-Soyalac (Non-Dairy 

Infant Formula Based on Isolated Soy Protein) [Concentrated 
Liquid].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  See next 2 pages. 
Thomson. 1979. Journal of the American Oil Chemists’ 
Society. March. p. 386-88; Leafl et (8½ by 11 inches, color. 
Single sided). 1983. i-Soyalac. Second best [to breast milk]. 
A similar leafl et (published about 1981) in Spanish has the 
title “Lo mejor: despues de leche materna.”

3182. Product Name:  Tamari [Traditional Wheat-Free 
Tamari, or Johsen Shoyu Tamari].
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.
Date of Introduction:  1979.
Ingredients:  Wheat Free: Whole soybeans, water, sea salt. 
Johsen Shoyu: Water, whole soybeans, whole wheat, salt.
Wt/Vol., Packaging, Price:  5 fl uid oz (147 ml), 16 fl uid oz 
(473 ml).
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1982. 6 by 3.5 
inches. Paper. Red, green, black, and white on gold. Label. 
1982. Wheat Free: 6.5 by 3.5 inches. Paper. Red, blue, green, 
grey, tan, black, and white. 5 fl  oz. Label. 1982. Johsen 
Shoyu: 8 by 3.5 inches. Paper. Red, blue, green, tan, black, 
and white. 16 fl  oz. “The words ‘Tamari,’ ‘Shoyu’ (sho-yu), 
and ‘Soy Sauce’ are often used to describe the same product. 
The history of soy seasoning explains the product’s evolution 

and name. Tamari–Centuries 
ago, the Japanese discovered 
the seasoning and nutritive 
benefi ts of the liquid that 
collected in hollows of 
soybean miso. Miso-tamari 
was the forerunner of all 
soy sauces. The natural food 
movement began calling 
premium or naturally brewed 
soy sauce ‘Tamari...’” 
Explains shoyu and modern 
soy sauce. Reprinted in 
Soyfoods Marketing. 
Lafayette, CA: Soyfoods 
Center. Letter from Gordon 
Bennett. 1987. Oct. Gives 
date as 1979. I had 1982.

3183. Product Name:  
Creamy Tofu Dressing 
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[Italian, or Bleu Cheese].
Manufacturer’s Name:  Traditional Tofu.
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1979.
Ingredients:  Italian: Tofu, water, vinegar, salt, soy sauce 
powder, fructose, onion powder, garlic powder, natural 
fl avors, spices, vegetable gum. Blue Cheese: Tofu, water, 
vinegar, blue cheese powder, salt, soy sauce, onion & garlic 
powders, parsley other spices, calcium phosphate, vegetable 
gum.
Wt/Vol., Packaging, Price:  1 pint jar.
How Stored:  Shelf stable.
Nutrition:  Italian: Per 14 gm.: Calories less than 1 gm, 
protein less than 1 gm, carbohydrate less than 1 gm, fat 
less than 1 gm. Cholesterol 0 mg. Blue Cheese: Per 14 gm.: 
Calories 10 gm; Proteins less than 1 gm; Carbohydrate less 
than 1 gm; Fat less than 1 gm; Cholesterol less than 1 mg.
New Product–Documentation:  Label. 1981. 3.75 by 6 
inches. Paper. Italian: Dark blue and white on yellow. Bleu 
Cheese: Dark blue and white on light blue. Shurtleff & 
Aoyagi. 1979. Tofu & Soymilk Production. p. 161.

3184. Product Name:  [Yeo’s Soya Bean Drink (Soymilk)].
Foreign Name:  Boisson au soja; Sojamilch-Getraenk; Tou-
nai.
Manufacturer’s Name:  YHS (USA) Inc. (Importer). Made 
in Singapore by Yeo Hiap Seng Ltd.
Manufacturer’s Address:  1744 Junction Ave., San Jose, 
CA 95112.
Date of Introduction:  1979.
Ingredients:  Water, extract of soya bean with sugar added.
Wt/Vol., Packaging, Price:  10 fl uid oz (300 ml). Can with 
pull tab top.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
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Soymilk Industry & Market. p. 33, 44-45. Label (can). 
Light green red, and tan on dark green. Name in English, 
French, and Chinese characters. Packed at 950 Dunearn Rd., 
Singapore 2158. Label. 1988. July. The German name has 
now been added to the can.

3185. Product Name:  Cold Mountain Miso [Red, Mellow 
White, or Light Yellow].
Manufacturer’s Name:  Miyako Oriental Foods, Inc.
Manufacturer’s Address:  404 Towne Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1979.
Ingredients:  Soybeans, rice, miso culture, salt.
Wt/Vol., Packaging, Price:  14 oz plastic tubs, with lids.
How Stored:  Refrigerated preferably.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 238. Food Technology. 1986. 
Jan.; Economic World. 1987. June. p. 46. The brand name 
and package design were developed by Shurtleff & Aoyagi 
of Soyfoods Center.

3186. Product Name:  Millstone Burger-Like: A Vegetable 
Protein Product–Imitation Ground Beef.
Manufacturer’s Name:  Millstone Foods Inc.
Manufacturer’s Address:  P.O. Box 323, Penryn, CA 
95663.
Date of Introduction:  1979.
Ingredients:  Water, soy fl our, textured vegetable protein, 
salt, hydrolyzed vegetable protein, onion, garlic, spices, 
tomato, caramel color, natural fl avorings.
Wt/Vol., Packaging, Price:  19 oz (538 gm). Can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Tom Riker and 
Richard Roberts. 1979. The Directory of Natural & Health 
Foods. p. 222-23. A photo shows the label.
 Label sent by Millstone. 1981. March 1. Label reads as 
shown at product name. Brown and yellow lettering on white 
background. With recipe for Burger Patties (with eggs). The 
company also makes Tender Cuts (basically wheat gluten but 
with soy fl our and TVP), and Nut Meat (mainly peanuts with 
corn and soy fl our).

3187. Product Name:  Sun-Maid Nature Snacks: Coco-
Banana.
Manufacturer’s Name:  Sun-Maid Growers of California.
Manufacturer’s Address:  Kingsburg, CA 93631.
Date of Introduction:  1979.
Ingredients:  Soybeans coated with carob (carob prepared 
with corn syrup solids, partially hydrogenated soybean 
and cottonseed oil, brown sugar, wheat dairy whey, carob 
powder, lecithin), raisins, almonds, and banana chips 
(prepared with sugar, palm kernel oil, natural and artifi cial 
banana fl avor).
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic bag. 

Retails for $1.49.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1979, dated. 5 x 
7 inch bag. Red, yellow, brown, and black on mat beige. 
“Carob-Coated Soy Beans, Raisins, Almonds, Banana 
Chips.” Note: This product resembles a trail mix, although 
that term does not appear on the label.

3188. Product Name:  Loma Linda Sizzle Links (Meatless 
Frankfurters).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979.

3189. Product Name:  Loma Linda Salami (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
Ingredients:  Wheat gluten, soy protein isolate, water, 
corn oil, egg whites, corn starch, salt, dried yeast, natural 
(vegetable) fl avors, soy protein concentrate, dextrose, 
onion, artifi cial fl avors, garlic, guar gum, caramel color, 
soy lecithin, spices, artifi cial colors, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
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hydrochloride, ribofl avin, cyanocobalamin).
How Stored:  Frozen.
New Product–Documentation:  Recipe booklet. 1979, 
dated.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

3190. Product Name:  Loma Linda Tender Cuts?
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979, 
dated.

3191. Product Name:  Loma Linda Breakfast Sausage 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979, 
dated.

3192. Product Name:  Loma Linda Sizzle Franks (Meatless 
Hot Dogs Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.

Date of Introduction:  1979.
Ingredients:  Frank: Water, soy protein concentrate, wheat 
gluten, corn oil, vegetable shortening, egg whites, natural 
(vegetable) fl avors, dried yeast, corn starch, dextrose, salt, 
artifi cial fl avor, onion powder, carrageenan, caramel color 
whole wheat fl our, garlic powder, artifi cial color, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin). 
Broth: Water, salt.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 franks (2.4 oz–70 gm): Calories 170, 
protein 10 gm, carbohydrate 3 gm, fat 13 gm, cholesterol 0 
mg, sodium 340 mg, potassium 100 mg.
New Product–Documentation:  Sold frozen or canned.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1979.
 Full page color ad (date and source unknown). “Hot 
dog! Sizzle Franks have no cholesterol, preservatives or 
added MSG.” In the top half of the ad is a color photo of a 
Sizzle Frank (meatless hot dog) with grill marks, in a bun 
with trimming, in front of the face of a boy who is about to 
grab and eat it. Near the bottom is a photo of a can of Loma 
Linda Sizzle Franks.

3193. Product Name:  Tofu Pattie.
Manufacturer’s Name:  Prasad.
Manufacturer’s Address:  P.O. Box 7434, Thousand Oaks, 
CA 91359.
Date of Introduction:  1979.
New Product–Documentation:  The tofu used in this 
product is purchased from Quong Hop & Co.

3194. Trader Vic’s. 1979. Let us put a little tofu in your life 
(Poster). San Francisco, California. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.
• Summary:  See next page. The background for this poster 
is a Polynesian / Hawaiian lady with a fl ower in her hair. 
“Tofu is low calorie. No cholesterol. High protein. It digests 
like a damn, and its taste and texture is fantastic! Try any or 
all of our Tofu specialties. Trader Vic.”
 Trader Vic’s restaurants now serve: Appetizers: Tofu 
Chicken Tidbits, Pistachio and Veal-Tofu Pate; Tofu-
Vegetable Salad with Dill Dressing; Entrees: Quenelles of 
Mahi Mahi with Tofu, Trader Vic’s Tofu Pork Sausage, Tofu 
Tomato Beef, Parmesan Tofu with Ham and Tomato Sauce. 
Address: San Francisco, California.

3195. Product Name:  Tofu (Vacuum Packed) [Firm, Firm 
Nigari, or Nigari].
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  South San Francisco, California.  
Phone: 415-873-4444.
Date of Introduction:  1979.
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Ingredients:  Firm Nigari Tofu: Water, organically grown 
soybeans, nigari (magnesium chloride).
Wt/Vol., Packaging, Price:  10 to 12 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1979, undated. 2 
by 3.5 inches. Blue, red, or green on light green background 
with silver border. “Vacuum packed. Since 1906. No 
preservatives. Firm Tofu (10 oz., blue), made with calcium 
sulphate, is for dressings, omelettes & soups. Nigari Tofu (12 

oz., green) is for stir frying, baking, and deep frying. Firm 
Nigari Tofu (10 oz., red) is for dressings, dips, and spreads. 
Later labels. Red and brown on salmon tan. 5 by 3 inches. 
“High in complete protein. No cholesterol.

3196. Product Name:  Agé. Chinese Style Fried Tofu.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1979.
Ingredients:  Water, soybeans, cold pressed soy oil, calcium 
sulfate.
Wt/Vol., Packaging, Price:  4 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979. 3.75 by 2.25 
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inches. Paper. Black on yellow.

3197. Product Name:  Millstone Tender Cuts (Meatless 
Gluten Patties).
Manufacturer’s Name:  Millstone Foods Inc.
Manufacturer’s Address:  P.O. Box 323, Penryn, CA 
95663.
Date of Introduction:  1979.
Ingredients:  Water, wheat protein, wheat by-products 
(bran, shorts, middlings, wheat germ), soy fl our, oat fl our, 

hydrolyzed vegetable protein, salt, onion, 
garlic, spices, tomato and celery powder, 
natural fl avorings.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after 
opening.
Nutrition:  Per 2 slices (3.6 oz–102 gm): 
Calories 80, protein 14 gm, carbohydrate 3 
gm, fat 1 gm, cholesterol 0 mg, sodium 410 
mg, potassium 50 mg.
New Product–Documentation:  Ad in 
Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 222-
23. A photo shows the label. Tender Cuts are 
a vegetable protein product, “delicate and 
tender slices of gluten precooked in a broth. 
Tender Cuts are a convenient and easy way to 
fi x your next entree. Serving suggestions: Roll 
Tender Cuts in Millstone Breading Meal and 
fry lightly in oil until golden brown. Serve 
immediately.”
 Loma Linda took over the Millstone line 
in 1985. Label sent by Loma Linda Foods. 
1988. Oct. 5. 11 by 4.25 inches. Green, 
yellow, black, and white. A color photo of 
the ready-to-serve dish is on the front panel. 
Ingredients: Tender Cuts: Wheat gluten, wheat 
fl our, water, soy fl our, oat fl our. Broth: Water, 
natural (vegetable) fl avors, seasoning, (salt, 
onion powder, garlic powder, celery powder, 
thyme).

3198. Product Name:  Captain Organic Vital Burgers 
(Meatless Burgers).
Manufacturer’s Name:  Captain Organic.
Manufacturer’s Address:  P.O. Box 606, Hermosa 
Beach, California.
Date of Introduction:  1979.
Ingredients:  Incl. tofu, lentils, rice.
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Andrew 
Harrison, President, Heart & Soul, Common Objective 
Inc. 1991. Nov. 27. This frozen veggie-burger, 
introduced in 1979, was the fi rst soy product he ever 

developed. It was on the market until 1983, made with tofu, 
lentils, and rice. Another similar product of his was made 
with garbanzos, zucchini, and millet; it contained no tofu. He 
made the products in his own plant, and bought the tofu from 
Mr. Yamauchi of Hinode Tofu Co. He mixed the ingredients, 
put them through a patty machine, and then froze them. They 
were not fried. On the package was a cartoon of Captain 
Organic. Andrew’s forte is sales and marketing; he has 
worked with distributors and brokers in the natural foods 
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industry for 12 years. In the early days he worked with a 
yogurt company named Natural and Kosher, then went to 
a distribution company named Nature’s Food Farms, then 
spent 4 years at a brokerage named MBA and Associates 
where he represented a lot of soy lines like Legume and 
Pizsoy. In 1988 he went to Westpico Foods, which is a 
kosher poultry and secondary frozen supermarket distributor 
and he got a lot of perishable natural foods into supermarkets 
in southern California. From there he started Heart and Soul 
because he was competing against Cedarlane and Soy Power, 
who had their brands. One he was a vicious competitor of 
Cedarlane; now he works very closely with them.

3199. Product Name:  Seitan, Chili (with Seitan), Tamale 
Pie (with Seitan), Sandwiches with Seitan, Basmati Rice 
Salad (Curried with Seitan), and Seitan Pups.
Manufacturer’s Name:  Proteeno.
Manufacturer’s Address:  19805 Valley View Dr., Topanga 
Canyon, California.
Date of Introduction:  1979.
New Product–Documentation:  Talk with Ken Smith now 
living in Makawao, Maui, Hawaii. 1991. Dec. 8. He learned 
about seitan in a macrobiotic cooking class taught by Yvette 
Delangre in about 1971 in Hollywood, California. From 
1974 to 1976 he studied macrobiotics in Boston. Then he 
returned to live in Topanga Canyon, near Los Angeles, where 
he started making and distributing seitan and seitan products 
3 times a week to Mrs. Gooch’s, Quinn’s, and other places. 
The business was pretty low key; they were operating out of 
their home. His fi rst traditional seitan was made with gluten, 
tamari, ginger, kombu, etc. Then he expanded into the other 
products shown above. The Seitan Pups, which were dipped 
in a batter and deep-fried, were based on the Tan Pops he 
had seen (and loved) in Boston. The business was doing well 
and customers loved the products. He made about 60 lb/
week of seitan by washing high-protein wheat. The business 
only lasted for 4-5 months, and he was just in the process 
of getting labels printed. Then they sold their house, in part 
because a huge fl ood cut off his direct access to town.

3200. Product Name:  Loma Linda Redi-Burger (Meatless 
Hamburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979. 
Now made with textured soy protein. Soybean Blue Book. 
1955. p. 104. “Meat substitutes.” Address given as Arlington, 
California. Soybean Digest Blue Book. 1972. p. 108. “Burger, 
soy loaves and slices (chicken, turkey, beef, and hamlike 
fl avors).” Listing is now Loma Linda Foods, 11503 Pierce 
St., Riverside, CA 92505. A more sophisticated version of 
the same product with the same name was introduced in 

1963.
 Note: This product was fi rst introduced in 1953, but did 
not contain textured soy protein at that time.

3201. Product Name:  Loma Linda Linketts, Little Links, 
Big Franks (Meatless Hot Dogs).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979. 
Big Franks now made with textured soy protein. Enhanced 
versions of these products with the same names were 
introduced in 1963, 1963, and 1966, respectively.
 Note: This product was fi rst introduced in 1953, but did 
not contain textured soy protein at that time.

3202. Product Name:  Loma Linda Soyalac (Non-Dairy 
Infant Formula) [Ready to Serve, Concentrated Liquid, 
Powdered].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
Ingredients:  Ready to serve: Water, soybean solids, corn 
syrup, sugar, soy oil, calcium carbonate, soy lecithin, sodium 
citrate, dicalcium phosphate, calcium citrate, dipotassium 
phosphate, potassium chloride, salt, calcium carrageenan, 
ascorbic acid,...
Wt/Vol., Packaging, Price:  Canned. 32 fl  oz. (1 qt).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Three labels sent by Loma 
Linda Foods. 1980.

3203. Steiner, Stan. 1979. Fusang: The Chinese who built 
America. New York, NY: Harper & Row. 259 p. Index. 20 
cm. [80* ref]
• Summary: Contents: I. The Chinese who discovered 
America. II. The Chinese who built America. III. The 
Chinese who became America. Epilogue. Bibliography.
 “On a bold voyage in the fi fth century [458 A.D.], 
several Buddhist missionaries may have landed on the shores 
of America by mistake...” One of the priests, named Hui 
shen, told of the Kingdom of Fusang [America?] located 
20,000 li (about 7,000 miles) east of Tahan. His account 
appears in the 41st Book of Chüan, in the 230th volume of 
the Great Chinese Encyclopedia, compiled by Liang court 
historians from 502 to 556 A.D. He wrote that the people of 
Fusang were civilized, could write, made paper from the bark 
of a tree, domesticated cattle with very long horns and drank 
their milk. In 1716 the fi rst European scholar translated 
the story of Hui shen, In 1885 Edward Vining published 8 
translations of Hui shen’s texts and related works; this plus 
the analysis totaled nearly 800 pages. They key question is 
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“Where was Fusang?” Some say off Japan, where the Ainu 
live. Some say Sakhalin (p. 3-9).
 In 138 B.C. the Emperor Wu Ti of the Han dynasty sent 
an ambassador / minister, Chang Ch’ien, to the West. Now 
called the Marco Polo of China, he was gone for 12 years, 
and wandered into the empire of Alexander the Great. Joseph 
Needham, the great British authority on Chinese history, 
wrote: “We did not discover China; on the contrary, China 
discovered us...” Chang Ch’ien traveled to the West more 
than 1,500 years before Marco Polo traveled to China.
 Fa Hsien, a Chinese Buddhist monk, traveled to India in 
399 A.D.
 “It was the English addiction to tea that led to the 
Chinese addiction to opium and to the trade that was the 
harbinger of the collapse of both their empires. In 1666 
the East India Company imported a mere 23 lb of tea to 
England; by the late 1600s it was importing 20,000 lb 
annually. England’s insatiable thirst for tea became a severe 
drain on Britain’s royal exchequer and it had to be paid for 
in millions of pounds of silver sterling. So opium poppies 
were grown in India under the supervision of the British 
government, the opium (much stronger than the traditional 
Chinese kind) was manufactured by the East India Company 
under a royal charter of the British government, and the 
opium was shipped to China–in violation of Chinese law–
under the protection of the British fl eet. The revenues were 
used to pay for Britain’s tea. In 1773 the East India Company 
was granted the monopoly of the opium trade and in 1779 it 
was granted the monopoly of its manufacture. It was during 
those years that smuggling opium into China increased 
dramatically. It was the American colonist’s rejection 
of Chinese tea that increased England’s need for opium 
revenues. All this led to the Opium Wars. England invaded 
China and won the right to free trade in opium.
 Of the Chinese who came to America, almost all came 
from Kwangtung province in the south, and almost all of 
those came from a handful of counties around Canton, 
especially Chung-shan and Toishan. The emigration began 
amid the despair and defeat of the Opium Wars, and amid 
the triumphant, rising hopes of Chinese nationalism in the 
Taiping Rebellion.
 In 1519 Ferdinand Magellan (lived ca. 1480-1521), a 
Portuguese navigator sailing under the fl ag of Spain, landed 
in the Philippines. That started the triangle of trade between 
China, the Philippines, and Mexico. The fi rst Chinese came 
to Mexico on Spanish galleons in 1565 from Manila, in 
the Philippines. Most of these galleons were built by the 
Chinese, especially the Cantonese, based on their great sea-
going junks of the Ming dynasty [see Zheng He], some of 
which weighed 10 times as much as Columbus’ fl agship. 
They landed in Acapulco (a port 200 miles south of Mexico 
City and later called “ciudad de los Chinos”), and by 1635 
there was a large Chinese population in Mexico, especially 
in Acapulco, Mazatlán, and Mexico City. This China Trade 

ended in 1815.
 Manila was the gateway to America. “In 1586 there 
were said to be ten thousand Chinese in Manila, a majority 
of the city’s population.” By 1636 it was almost 30,000 and 
by 1749 it was 40,000. In all those years there were not more 
than a few hundred Spaniards in the entire city. The men of 
Canton largely built the city of Manila.
 In 1788 some 50-70 Chinese built one of the fi rst 
English forts on the pacifi c coast of America (p. 93). More 
than 100 pioneers from China were settled on the northwest 
Pacifi c coast by the late 1700s. They preceded by almost 2 
decades the famed Lewis and Clark expedition, which set 
forth to “discover” the Pacifi c in 1804. In Jan. 1848, when 
gold was discovered at John Sutter’s sawmill (“Sutter’s 
Mill” at Coloma) located 45 miles northeast of New Helvetia 
(Sutter’s Fort) in Sacramento, there were only a few hundred 
Chinese in California. In 1852 the Chinese joined the Gold 
Rush. They called California the Golden Mountain. By 
1852 there were 20,000 or more Chinese in California, and 
by 1860 there were 30-50,000, mostly young men from 
Kwangtung and comprising 10% of the state’s population. 
Some came as merchants to sell goods to the gold miners, 
some as coolies or contract laborers. The 1870 census 
counted 34,933 Chinese miners, or 25% of all miners in 
the state. The Chinese built the railroads in the West. They 
were considered very strong, hard workers. Many became 
fi shermen and farmers. In 1886 the California Bureau 
of Labor estimated that 87.5% of “all labor on farms” in 
California was Chinese.
 “In the late 1880s there were said to be nearly 110,000 
Chinese residents on the sparsely populated frontiers of 
the West. But 30 years later there were barely more than 
60,000. Nearly half of the western pioneers had been 
terrorized into leaving their homes. Many were massacred 
and excluded by harsh, discriminatory laws. In 1882, fi ve 
years after accepting as a gift the statue of liberty that 
welcomed European immigrants, the U.S. Congress enacted 
the Exclusion Act, which prohibited any Chinese man who 
worked with his hands or was a laborer from coming to the 
USA. All Chinese who were already residents were forever 
barred from becoming citizens.
 The Chinese were the single largest nationality in the 
West in the frontier days, comprising at least one-quarter of 
the population of California and a greater part of many of the 
remote western territories.
 One large California town populated only by Chinese 
was Locke. Founded in 1912, it had 1,500 residents by 1915.

3204. Aihara, Cornellia. 1979. The calendar cookbook. 
George Ohsawa Macrobiotic Foundation, 1544 Oak St., 
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan 
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for 
cooking with the seasons. Breakfast and dinner menus 
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are given for every day of the year. A glossary gives brief 
descriptions of the Japanese foods listed in the recipes. 
For example: “Tamari: traditional soy sauce (shoyu) made 
without chemicals. Tofu: curdled soy milk. Tekka: condiment 
of miso and vegetables cooked a long time.” All recipes are 
numbered.
 Soy-related recipes include: 2d. Baked mochi with 
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime 
[these are almost certainly black soybeans]. 8. Amasake. 8a. 
Amasake kanten. 13. Natto with pickled daikon leaves. 18. 
Vegetable miso soup. 20. Mackerel with ginger miso. 28 
Wakame miso soup. 32. Kidney beans with miso. 35 Onion 
miso. 46. Burdock, carrot and lotus root with oily miso. 60. 
Vegetable oden (with stuffed age). 63. Collard greens with 
age nitsuke. 64. Home-made age (deep-fried tofu). 73. Home 
made natto I and II. 75. Northern white beans with miso. 80. 
Home made tofu and nigari. 80a. Clear soup with tofu and 
shingiku [sic, shungiku = chrysanthemum leaves]. 80b. Tofu-
scallion miso soup. 82. Amasake cake with cream cheese 
frosting (3-layer, using 1 lb of dairy cream cheese). 87. 
Wheat gluten (made from 10 cups whole wheat fl our and 4 
cups unbleached white fl our). 87a. Seitan (with wheat gluten 
and tamari soy sauce). 87b. Fresh wheat fu (with wheat 
gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet). 87e. 
Cutlet kabobs (with cooked wheat gluten). 97. Scallion miso. 
100. Okara nitsuke (okara is “soybeans which are leftover 
after making tofu”). 132. Amasake cake. 135. Amasake 
yeasted doughnuts. 138. Vegetable kabobs with lemon miso 
sauce. 159. Koi-koku (carp soup with barley miso). 161. 
Amasake cake with fruit and nuts. 177. Buckwheat dumpling 
miso soup. 183. Cooked vegetable salad miso ai (miso 
dressing). 191b. Tomato sauce with miso. Amasake cookies. 
197. Onion cream miso soup. 199. Soybean soup. 220. Tofu, 
snow peas and white rice miso soup. 229. Cucumber with 
miso. 233. Fresh corn tortillas with scallion and oily miso. 
236. Toasted rice balls with soy sauce or miso. 244. Barley 
miso soup. 245. Tekka [miso]. 251. Pan-fried eggplant with 
lemon-miso sauce. 257. Green pepper with sauteed miso. 
259. Tofu with mustard sauce. 261. Goma tofu (made from 
sesame butter and a little tamari soy sauce). 263a. Parsley 
miso pickles. 263b. Miso pickles. 266. Amasake wedding 
cake. 274. Shingiku miso soup. 290. Tofu with kuzu sauce. 
294. Soybean nitsuke. 304. Kombu, dried tofu, age nitsuke. 
305a. Millet and soybean soup. 329. Amasake crescent 
cookies. 333. Tofu-egg clear soup with watercress.
 The Acknowledgments section begins: “After the French 
Meadows Summer Camp sponsored by the George Ohsawa 
Macrobiotic Foundation in 1972, I looked over the menus of 
the meals I served at camp. In revising them, I had the idea 
to keep a one-year record of menus. I thought this would be a 
practical, everyday help for those people beginning to cook...
 “Since then, seven years passed.” Address: Oroville, 
California.

3205. Moore, Carolyn E. 1979. Effect of trans-fatty acids on 
tissue lipids and lecithin: Cholesterol acyltransferase. PhD 
thesis in Health Science and Nutrition, UCLA, Los Angeles. 
187 p. *
• Summary: “Results of this investigation suggest the large 
amount of trans-fatty acids in the American diet do not 
increaseserum cholesterol levels.”
 She goes on to say that we might profi t more to worry 
about heart cholesterol accumulation. Heart cholesterol is 
the leading cause of myocardial infarction, a serious heart 
disorder. Address: Los Angeles, California.

3206. Davis, Kenneth L.; Berger, Philip A.; Hollister, Leo 
E. 1979. Clinical and preclinical experience with choline 
chloride in Huntington’s disease and tardive dyskinesia: 
Unanswered questions. Nutrition and the Brain 5:305-15. 
(A. Barbeau, J.H. Growdon, and R.J. Wurtman, eds. Vol. 5. 
Choline and Lecithin in Brain Disorders. New York: Raven 
Press). [86 ref]
• Summary: Contents: Introduction. Does choline actually 
increase central cholinergic activity? Is choline an effective 
treatment for tardive dyskinesia? Of what value are 
cerebrospinal fl uid and plasma choline? How does increased 
cholinergic activity improve the symptoms of tardive 
dyskinesia? Acknowledgments. Address: Dep. of Psychiatry 
and Behavioral Sciences and the Psychiatric Clinical 
Research Center, Stanford Univ. School of Medicine, 
Stanford, California; Veterans Administration Medical 
Center, Palo Alto, CA 94304.

3207. Deutsch, J. Anthony. 1979. Physiology of 
acetylcholine in learning and memory. Nutrition and the 
Brain 5:343-50. (A. Barbeau, J.H. Growdon, and R.J. 
Wurtman, eds. Vol. 5. Choline and Lecithin in Brain 
Disorders. New York: Raven Press). [14 ref]
• Summary: Reviews briefl y some of the experimental 
evidence which suggests that modifi cations of cholinergic 
synapses form the physiological basis of memory. This 
evidence consists of experiments on the behavior of rats. 
Address: Dep. of Psychology, Univ. of California, San 
Diego, La Jolla, CA 92039.

3208. Riker, Tom; Roberts, Richard. 1979. Directory 
of natural and health foods: A sourcebook for dietary 
revolution. New York, NY: Putnam (A Paragon Book). 320 
p. Index. 37 cm.
• Summary: The fi rst part of this book (p. 7-49) consists 
of essays on natural foods and nutrition (some reprinted). 
Part two is a commercial catalog/directory of natural foods 
available in 1979; it lists and describes (with may photos and 
labels) products from most of the major U.S. natural foods 
manufacturers. An Index (p. 293-308) lists participating 
companies alphabetically.
 Soy-related products include: Hain Super-E Soy Oil 
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and Crude [unrefi ned] Soy Oil (Los Angeles, California, 
p. 55). Health Valley Soy Moo (Montebello, California, p. 
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57). 
Family Orchards Fruit & Nut mixes, incl. Back Packer+*, 
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s 
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed 
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts) 
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin 
Seeds (Pepitas), Tamari Roasted Sunfl ower Seeds, Liquid 
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73). 
Arrowhead Mills Unrefi ned Soybean Oil (Hereford, Texas, 
p. 75). Good Morning New England Granola incl. Cashew-
Raisin Bran-ola (with okara soy fi ber), Happy Trails Mix 
(with roasted soynuts) (Amherst, Massachusetts, p. 79). 
Elam’s Soy Flour (Broadview, Illinois, p. 81).
 A long section on Erewhon and its products (p. 84-
108) is probably the reproduction of an Erewhon catalog. 
Erewhon is now located at 3 East Street, Cambridge, MA 
02141. Following several pages about the company and 
its philosophy and standards, each of its major products is 
discussed in detail, often with nutritional analyses. A label 
for Soy Flour (organically-grown stone-ground, 24 oz.) is 
shown; the main recommended use is for making soy milk! 
A major part of the presentation is titled 
“Japanese food guide.” Products described 
include: Umeboshi (2 pages): Plums pickled 
in brine (umeboshi). Umeboshi paste. Plum 
concentrate (bainiku ekisu). Miso (2 pages): 
Hatcho, waka-Hatcho, soybean, barley, 
brown rice, rice, and natto miso varieties. 
Tekka (made with Hatcho miso). Sweets 
made from mizu ame [rice syrup]. Nigari. 
Gomashio. Koji starters for various types 
of miso or shoyu. Goma-muso (60% barley 
miso and 40% whole sesame seed butter). 
Gomamiso furikake (with barley miso, 
whole roasted sesame seeds, and shredded 
nori seaweed). Kombu candy. Kokkoh. 
Dried tofu (Kohya-dofu). Brown rice sake. 
Mirin. Gluten cakes (Kuruma-fu). Seitan 
(Gluten cooked in shoyu). Rice crackers 
seasoned with tamari soy sauce. Kuzu (3 
pages). Tamari and shoyu (4 pages; Johsen 
Shoyu is made in Sendai and tamari is made 
by San-jirushi Co.). Seaweeds (4 pages): 
Kanten, arame, hijiki, kombu, ne-kombu, 
nori, seasoned nori, kanten, kanten fl akes, 
wakame, and mekabu.
 Good Food brand Soy-Millet Bread 
(Austin, Texas, p. 120). Arrowhead Mills 
Bulgur-Soy Grits (p. 121). Erewhon 
Morning Cereal, and Infant Cereal (each 
containing soy beans). Chico-San Black 
Soybeans (imported), and Azuki Beans 

(Dainagon imported small red), and Lima Soy Sauce (Chico, 
California, p. 126-27). Arrowhead Mills 7 Grain Cereal, and 
Deaf Smith Crunch (granola-type cold cereal) (each contains 
soybeans, p. 130).
 The section on pages 188-197 is titled “Soy.” It lists 
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for 
Curding Tofu, Soyfl our, Whole Cleaned Soybeans, Good for 
Ya Textured Vegetable Protein (Summertown, Tennessee, p. 
189). New England Soy Dairy Tofu (with many tofu recipes, 
Greenfi eld, Massachusetts, p. 192-96).
 The Redwood Sprouter Co. sprouter containing Soy 
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods 
(a photo shows their line of 38 products). Millstone Burger-
Like (with soy fl our and TVP), Wheat Fries (with wheat 
gluten), Tender Cuts (with wheat protein and soy fl our) 
(Penryn, California, p. 222-23). Sunrise Health Products 
Lecithin Granules (p. 274-75).

3209. Bauer, Cathy; Andersen, Juel. 1979. The tofu 
cookbook. Emmaus, Pennsylvania: Rodale Press. xix + 188 
p. Illust. Woodcuts by David Frampton. Index. 23 cm.
• Summary: Text atop the title page reads: “The no-
cholesterol, high-protein food from the Orient as it can be 
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used in your kitchen.” Contents: Recipes in this 
book. 1. What is tofu? 2. Getting better acquainted: 
Saving money with tofu, waste of land, tofu and 
better nutrition, growing your own. 3. Making 
tofu: equipment, solidifi er, process, making tofu 
in quantity. 4. Using tofu: fresh tofu, aging tofu, 
making fi rmer tofu, freezing it, serving it plain 
and simple, tofu for vegetarians, tofu for dieters, 
becoming an innovator. 5. Okara and whey: Okara, 
whey. 6. Soymilk: Soymilk recipes in this book, how 
to make it, koumiss, milkshakes. 7. Processed soy 
protein (PSP): What is processed soy protein?, PSP 
recipes in this book.
 The Recipes: 8. Main dishes. 9. Side dishes and 
preparations. 10. Soup, sandwich, and salad. 11. 
Baking with Okara; bread crackers, and pastries. 
12. Sauces, dips, and spreads. 13. Breakfasts. 14. 
Desserts: Pies, cakes, cookies, and assorted fancies. 
15. Kids’ specials and baby food. Appendices: 
A. Substituting fl ours. B. Composition of spices. 
C. Miscellaneous substitutions. D. Table of 
equivalents. E. Fahrenheit and Celsius equivalents. F. 
Recommended daily dietary allowances.
 Note: As of Sept. 1989, 105,528 copies of this 
book have been sold by Rodale Press. 2,000 copies 
are still in stock. Address: California.

3210. Loma Linda Foods. 1979. 27 Meal-Maker 
recipes. 11503 Pierce St., Riverside, CA 92505. 16 p. 
21 cm.
• Summary: This color booklet shows how to use 
the following Loma Linda products in recipes: Sizzle 
Burgers, Meatless Fried Chicken, Meatless Turkey, 
Breakfast Sausage, Sizzle Franks, Meatless Bologna, 
Little Links, Meatless Salami, Vege-Burger, Meatless 
Roast Beef, Chili Beans, Meatless Chicken Roll, 
Proteena, Meatless Fried Chicken with Gravy, Vita-
Burger Chunks, Linketts, Nuteena, Big Franks, 
Redi-Burger, Dinner Cuts, Vegelona, Tender Rounds, 
Sandwich Spread, Vita-Burger Granules, Green 
Soybeans, Tender Bits, Loma Linda foods hors d’oeuvres 
[not a commercial product]. A small photo shows each 
product and label. Address: Riverside, California.

3211. Haines, Stephen; Schreiber, Jim; Fillip, Janice; Stein, 
Ellin. eds. 1979. Whole foods–Natural foods guide: What 
happens to natural food products from farm to consumer? 
Berkeley, California: And/Or Press. 301 p. *
• Summary: Contains thirty articles compiled from the pages 
of Whole Foods magazine. On pages 129-30 are sections 
on miso and koji, including praise for the “wonderfully 
comprehensive” Book of Miso by Shurtleff and Aoyagi. 
Address: Berkeley, California.

3212. Ament, Marvin Earl. 1979. Intestinal malabsorption: 
Soy milk protein sensitivity. In: Victor C. Vaughan, III, R.J. 
McKay, Jr., and R.E. Behrman, eds. 1979. Nelson Textbook 
of Pediatrics, 11th ed. Philadelphia, Pennsylvania: W.B. 
Saunders Co. xxiii + 2170 p. See p. 1035, 1075-91. Illust. 
Index. 27 cm. [1 soy ref]
• Summary: This is a massive and authoritative textbook on 
the subject, with each section written by one or more experts 
on that subject. Each of the three main editors is an M.D., as 
is the Senior Editor, Waldo E. Nelson.
 In Chapter 11, “The digestive system” (p. 1019+) is a 
long section on “The intestinal tract” (p. 1035-1109).
 A subsection titled “Intestinal malabsorption” (p. 
1075-91) is by Marvin Ament. Within this, section 11.44, 
“Malabsorption syndromes” (p. 1080+) contains subsections 
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on “Cow’s milk protein sensitivity” and “Soy milk protein 
sensitivity” (p. 1082). In the references section at the end, 
there is 1 reference (p. 1090) to soy protein (Ament and 
Rubin 1972).
 The section on “Soy milk protein sensitivity” states 
that soy protein isolate is the primary protein in all soy milk 
formulas. It “can cause a violent gastrointestinal reaction 
in susceptible infants.” The mechanism of this reaction 
and injury are unknown. “The upper intestinal mucosa 
loses villous structure and becomes fl at within 24 hours of 
challenge with soy protein isolate; recovery occurs within a 
few days. Clinical symptoms are described.
 Note: Unfortunately, we are not told what percentage 
of infants have a negative reaction to soy milk protein. 
Address: M.D., Prof. of Pediatrics, Chief, Div. of Pediatric 
Gastroenterology and Nutrition, UCLA Center for the Health 
Sciences, Los Angeles, California.

3213. Okita Enterprises, Inc. 1979. Masuko Sangyo 
Miniplant: Tofu & soy milk machine. 960 E. 12th St., Los 
Angeles, CA 90021. 12 p. Undated. 28 cm.
• Summary: A photo on the cover shows the Masuko Sangyo 
Miniplant on a blue background. Okita Enterprises is the 
sole agent in the USA for the equipment shown in this 
catalog. Okita has a training center at 723 S. Stanford Ave., 
Los Angeles, California 90021. The body of the catalog 
shows photos and gives details on the following equipment: 
The Miniplant and related parts (p. 2-5). The Super 
Masukoroider, a soybean grinder with special non-permeable 
grinding stones made by Masuko Sangyo K.K. in Japan (p. 
6-7). Various sizes of manual and automatic tray packagers, 
the smallest of which is the Monkey Packer 1 (p. 8-9). The 
new Asahi Container (tofu pressing and forming box), made 
of stainless steel and Tofu-Tex “cloth” by Toyo Plant in 
Japan. Address: Los Angeles, California. Phone: (213) 629-
2206.

3214. Okita Enterprises, Inc. 1979. Sany Ace “Unit”: Unit 
type sanitary plant [Automatic tofu & soy milk machine]. 
960 E. 12th St., Los Angeles, CA 90021. 6 p. 30 cm.
• Summary: On the cover is a photo of the Sany Ace plant 
on a blue and white background. The manufacturer is Sato 
Shoji Co. Ltd. in Japan. Okita Enterprises is an importer of 
this equipment. Contents: DEvelopment of the “Sany Ace 
(Unit).” Characteristics of Sany Ace. Flow sheet, with the 
names and a mechanical drawing of each piece of equipment 
in the system. Features of the grinding unit, boiling unit, and 
squeezing unit (with a photo of each). Option: Advanced 
separator for labor saving: Vibrating screen, Brown 
squeezing unit (with photos of both). Address: Los Angeles, 
California. Phone: (213) 629-2206.

3215. Briggs, George M.; Calloway, Doris Howes. 1979. 
Vitamin K (Document part). In: G. Briggs, et al. 1979 

Bogert’s Nutrition and Physical Fitness. Philadelphia, 
London, Toronto: W.B. Saunders Company. viii + 604 p. See 
p. 154-57. [4* ref]
• Summary: Contents: Introduction and history. Properties 
and distribution. Effects of defi ciency. Role in the body. 
Requirement and nutritional status. Toxicity.
 “The fourth, but not the least, of the fat-soluble vitamins 
was discovered in studies with the chick in 1935 by Dam* 
of Copenhagen, and a few months later independently by 
Almquist and Stokstad of the University of California. 
(Footnote: *”Dam, who died in 1976, received the Nobel 
Prize for this in 1943 with Dr. Doisey of St. Louis [Missouri] 
(who fi rst determined the structure of vitamin K-2)”). 
Because the vitamin is essential for proper coagulation of 
the blood, Dam proposed that it be called the Koagulation 
vitamin (the Danish and German spelling of the word), 
from which the term vitamin K was derived. Vitamin A was 
isolated in pure form in 1939, and shortly thereafter it was 
synthesized and its chemical structure determined.”
 Considerable use “is made of synthetic substances that 
act as antagonists of vitamin K (such as dicoumarol, an 
anticoagulant) to prevent clotting of the blood in patients 
with certain circulatory disorders. The antagonists are also, 
interestingly enough, used as very potent rat killers (such as 
warfarin), which destroy the rat by preventing its blood from 
clotting.”
 “The primary function of vitamin K in the body is the 
formation in the liver of a protein called prothrombin, which 
is necessary for the clotting, or coagulation of the blood.” 
Address: Both: Prof. of Nutrition, Dep. of Nutritional 
Sciences, Univ. of California at Berkeley.

3216. Briggs, George M.; Calloway, Doris Howes. 1979. 
Vitamin E (Document part). In: G. Briggs, et al. 1979 
Bogert’s Nutrition and Physical Fitness. Philadelphia, 
London, Toronto: W.B. Saunders Company. viii + 604 p. See 
p. 149-54. [4* ref]
• Summary: Contents: Introduction. Discovery and chemical 
properties. Effects of vitamin E defi ciency. Defi ciency 
signs in animals. Relationship to selenium. Functions of 
vitamin E. Requirement for vitamin E. Nutritional status. 
Vitamin E in foods. Tables show: (7-6) Relationship between 
alpha-tocopherol equivalents and International Units. (7-7) 
Recommended Dietary Allowance from vitamin E activity. 
(7-8) Several common forms of vitamin E in representative 
oils: The best food sources of alpha-tocopherol are: Wheat 
germ oil 110, cottonseed oil 38, saffl ower oil 30, soybean oil 
15, peanut oil 13.
 “In 1922, Herbert Evans and Katherine Bishop, of the 
University of California, discovered that a third unknown 
fat-soluble dietary factor (then called factor X) in lettuce 
and wheat germ was essential for successful reproduction in 
rats. Several years later [1924, 1925], Sure of the University 
of Arkansas, suggested the term vitamin E for the factor, 
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and this was widely accepted. With use of the discovery of 
Olcott and Mattill [1931] that the vitamin was an alcohol 
and had antioxidant properties, Evans and his coworkers 
isolated crystalline vitamin E from wheat germ oil in 1936 
and named it tocopherol, from the Greek words meaning 
‘to bear offspring.’ The structure of the four natural forms 
of the tocopherols (alpha, beta, gamma, and delta) were 
soon determined, and synthesis was accomplished in the 
laboratory.” Alpha-tocopherol is, biologically, the most 
active natural form of vitamin E-active compounds.
 “Four other closely related compounds with various 
degrees of vitamin E activity (from 1 to 50 percent) occur 
in food: the alpha-, beta, gamma-, and delta- tocotrienols. 
Foods contain signifi cant amounts of almost all eight natural 
forms.”
 Functions of vitamin E: The “role of vitamin E in the 
diet appears to be related entirely to its antioxidant role at 
the intracellular level. It is highly effi cient in preventing cell 
membrane damage from naturally occurring peroxides, forms 
of toxic free radicals formed from fatty acids–substances that 
have been suggested as playing a role in the aging process.”
 “Vitamin E in foods: In the typical American diet, about 
66 percent of the intake of vitamin E comes from salad oils, 
shortening, margarines, and other fats and oils.” Address: 
Both: Prof. of Nutrition, Dep. of Nutritional Sciences, Univ. 
of California at Berkeley.

3217. Okita Enterprises, Inc. 1979. Rietz Manufacturing Co. 
960 E. 12th St., Los Angeles, CA 90021. 4 p. Undated. 28 
cm.
• Summary: A black-and-white photo on the front cover 
shows a Rietz disintegrator on a green background. A black-
and-white photo on the back cover shows a Rietz tofu and 
soymilk cooker on a white background. The inside two pages 
show mechanical drawings of these two pieces of equipment 
integrated into the OK-FRSB 1000 tofu plant, which has a 
capacity of 10-15 gallons/minute. The text states that this 
“could very well become the Tofu plant of the future.” Note: 
Rietz (c/o Bepex Corp.) is located in Santa Rosa, California. 
Address: Los Angeles, California. Phone: (213) 629-2206.

3218. Okita Enterprises, Inc. 1979. Brown International 
Corp. Sato Shoji Co., Ltd. 960 E. 12th St., Los Angeles, CA 
90021. 4 p. Undated. 28 cm.
• Summary: A black-and-white photo on the front cover 
shows a Brown 2202 disintegrator-extractor on an orange-
brown background. Black-and-white photos on the other 
three panels show the following pieces of equipment, each 
on a white background. (1) Okita-type separation unit 
consisting of a Sweco Separator and a Brown Extractor. (2) 
Brown 3900 continuous process screw extractor. (3) Sany 
Ace unit, made by Sato Shoji Co., Ltd. of Japan. Address: 
Los Angeles, California. Phone: (213) 629-2206.

3219. Okita Enterprises, Inc. 1979. Automatic tray packager: 
US 900 ss–electro-mechanical press, and US 90 ssa–
compressed air press (Leafl et). 960 E. 12th St., Los Angeles, 
CA 90021. 1 p. Undated. 28 cm.
• Summary: A black-and-white photo on the front cover 
shows one of these large packaging units on a white 
background. The packaging machine is “for tofu, seafood, 
pickled vegetables, or any other product that may require 
a water tight seal.” Produces 500 to 1,500 packages/hour. 
The dimensions of each machine are given. Address: Los 
Angeles, California. Phone: (213) 629-2206.

3220. Mortimer, Robert; Mortimer, Charles; Mortimer, Mary 
Ellen. comp. and ed. 1979. The menu guide of Los Angeles. 
Pacifi c Palisades, California: Mortimer Development Co. 
191 p. Illust. No index. 28 cm.
• Summary: Includes a copy of part of the menu from the 
Golden Temple of Conscious Cookery (Hollywood, p. 
64-65). The vegetarian menu is divided into: Fruit salads. 
Vegetable salads. Soups. Sandwiches (Eggplant Bhajan incl. 
breaded eggplant with lemon-tahini dressing; Falafel). Soups 
and appetizers (incl. Country French onion soup, Guacamole 
salad, Gaspacho, Sprout salad). Entrees (incl. Golden deluxe, 
delicately seasoned eggplant and soybeans, with topping on 
patty). Desserts. Various recipes mention Yogi Bhajan.

3221. Product Name:  Family Orchards Snack Line–Fruit 
& Nut Mixes with Soynuts [Back Packer, Hi-Fiber Mix, Hi-
Iron Mix, Hi-Protein Mix].
Manufacturer’s Name:  Family Orchards, Inc.
Manufacturer’s Address:  2546 Tenth St., Berkeley, 
California 94710.  Phone: 415-849-2222.
Date of Introduction:  1979?
Ingredients:  See below.
Wt/Vol., Packaging, Price:  Snack packs (1.5 oz), family 
packs (4 to 12 oz), or bulk (11 or 22 lb).
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Tom Riker and 
Richard Roberts. 1979. The Directory of Natural & Health 
Foods. p. 60-61. Products containing soynuts: Back Packer: 
Date pieces, tamari peanuts, diced prunes, raisins, soy nuts, 
sunfl ower seeds, coconut, almonds. Hi-Fiber Mix: Diced 
pears, black fi gs, apricots, sunfl ower seeds, soynuts, coconut. 
Hi-Iron Mix: Raisins, pumpkin seeds, sunfl ower seeds, 
soynuts, diced prunes, cashews, almonds. Hi-Protein Mix: 
Tamari peanuts, soynuts, pumpkin seeds, raw and tamari 
sunfl ower seeds, cashews, almonds, fi lberts.
 For more on this company and its owner Mithra 
Grossman, see the SoyaScan interview with Bob Gerner 
conducted on 25 June 1992.

3222. Product Name:  Family Orchards Snack Line–Fruit 
& Nut Mixes with Tamari-Roasted Peanuts [Hiker’s Helper, 
Mixed Nuts, Mountain Munchies, Tamari Mixed Nuts].
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Manufacturer’s Name:  Family Orchards, Inc.
Manufacturer’s Address:  2546 Tenth St., Berkeley, 
California 94710.  Phone: 415-849-2222.
Date of Introduction:  1979?
Ingredients:  See below.
Wt/Vol., Packaging, Price:  Snack packs (1.5 oz), family 
packs (4 to 12 oz), or bulk (11 or 22 lb).
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Tom Riker and 
Richard Roberts. 1979. The Directory of Natural & Health 
Foods. p. 60-61. Products containing tamari-roasted 
peanuts: Hiker’s Helper: Cashews, tamari peanuts, raisins, 
almonds, date pieces, diced prunes, coconut. Mixed nuts: 
Cashews, almonds, tamari peanuts, fi lberts, Brazil nuts. 
Mountain munchies: Cashews, date pieces, raisins, almonds, 
tamari peanuts, diced prunes. Tamari Mixed Nuts: Peanuts, 
almonds, cashews, sunfl ower seeds.
 For more on this company and its owner, Mithra 
Grossman, see the SoyaScan interview with Bob Gerner 
conducted on 25 June 1992.

3223. Hamilton, William. 1979? The now society (Cartoon). 
San Francisco Chronicle. Undated.
• Summary: One man, looking like a business executive, is 
holding a glass in one hand and a spoonful of something in 
the other. He is facing four other similar-looking executives. 
The caption reads: “Taste the future, gentleman. It’s called 
tofu.”

3224. Loma Linda Foods. 1979? To your health, naturally! 
Recipes and catalog. Riverside, 
California. 10 panels. Undated. Front 
and back. Each panel: 16 x 10 cm.
• Summary: The cover of this very 
informative catalog is dark brown and 
orange-brown on beige, with a rustic 
illustration of a man and a woman with 
two horses and a plow in front of a 
small barn. Loma Linda Foods–Since 
1906.” Contents of the front panels: 
The Loma Linda story (history). 
Names of vegetarian products made 
by Loma Linda with a recipe for each: 
1. Stew-Pac, Dinner Cuts, Tender Bits 
(canned). 2. Meatless Fried Chicken 
(frozen in carton). 3. Sandwich 
spread (canned). 4. Soybeans–Boston 
Style, Chili Beans, Green Soybeans 
(canned). 5. Savorex (plastic tub). 6. 
Tender Rounds (meatless meatballs) 
with Gravy. Fried Chicken with 
Gravy (canned). 7. Soyalac. i-soyalac 
(canned). 8. Meatless Breakfast 
Sausage (chub). 9. Redi-Burger. Vege-

Burger (canned). Vita-Burger (Chunks or Regular; dry in 
box). 10. Nuteena (with peanuts and soy fl our). Proteena 
(nut loaf). Vegelona (canned). 11. Gravy Quik (Meatless 
Gravy–Chicken Style, Brown, Mushroom, Onion, Smoky 
Bits, Country Style). Spaghetti Sauce Mix (foil pouches). 
12. Long Links. Linketts. Big Franks. Little Links (canned). 
13. Meatless Slices (Roast Beef, Bologna, Chicken, Turkey, 
Salami; frozen in carton). 14. Soyagen (soy beverage; Carob, 
All Purpose {liquid}, Carob, All Purpose, No Sucrose {dry 
in canister}).
 The back is divided into 14 rectangles of various sizes, 
one for each family of products described on the front. A 
color photo and description accompanies each of the 46 
products. Address: Riverside, California.

3225. Loma Linda Foods. 1979? Recipes from around the 
world to break the monotony of meat, meat, meat, meat, 
meat, meat (Leafl et). 11503 Pierce St., Riverside, CA 92505. 
5 panels each side. Each panel: 17.8 x 13 cm. Front and 
back. Undated,
• Summary:  This glossy color leafl et shows how to use 
the following Loma Linda meatless products in recipes: 
Proteena, Little Chunks, Sizzle Burgers, Linketts, Sizzle 
Franks, Chicken, Meatless Bologna, Redi-Burger / 
Rediburger, Dinner cuts, Nuteena, Fried Chicken. A large 
photo shows each prepared dish. A photo on the last panel 
shows each of these products in its package on a wooden 
table with fl owers, utensils, and vegetables. All are canned, 
except for Meatless Bologna and Sizzle Burgers. The slogan 
running across the bottom of the fi rst and last panel is: “The 
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people who believe food should not only taste good–it 
should be good for you.” Address: Riverside, California.

3226. American Lecithin Company Incorporated. 1979? 
Alcolec 30-A. Atlanta, Georgia: ALC. 1 p. Undated.
• Summary: “Alcolec 30-A is a concentrate in dry form of a 
selected lecithin especially processed with a carrier of corn 
fl our.
 “Alcolec 30-A is of great value in the production of 
hamburger buns, sweet goods and other yeast-raised doughs 
where it functions as an emulsifi er and conditioning agent. It 
does not duplicate the action of monoglycerides or polyoxy 
surfactants but has its own distinctive effects and benefi ts. 
The use of as little as 1% on the weight of the fl our facilitates 
the handling of the doughs, gives better volume, greater 
uniformity, better eating properties and contributes to longer 
shelf life. Doughs are drier and machine smoothly. Usually, 
allowance should be made for extra absorption.
 “For improvement in pie crusts, 1-2% of Alcolec 30-A 
can be used. The crust will retain its tender eating quality for 
a longer period of time.
 “In cakes and cake mixes, 1% of Alcolec 30-A is 
used for improved blending and mixing, for good texture 
and volume, better eating qualities and shelf life. In the 
production of cookies, sugar wafers, cones and similar items 
Alcolec 30-A improves release (reduces sticking).
 “As a concentrate in powdered form Alcolec 30-A is 
easy to handle, mixes readily and distributes uniformly 
throughout the batch, assuring maximum effectiveness.”
 Note: Across the bottom of the letter is printed (for the 
fi rst time we’ve seen): “Warehouses stocked in: Atlanta, 
Baltimore, Boston, Chicago, Jersey City, Los Angeles, San 
Francisco.” Address: P.O. Box 4056, Atlanta, Georgia 30302. 
In New York: 32-34 61st St., Woodside, Long Island 11377, 
New York. Phone: (404) 522-7060. Cable address: Armand. 
In New York: (212) 274-4350.

3227. Landsberg, Michele. 1980. Family: 25 pounds later, 
I’m hanging in. Toronto Star (Ontario, Canada). Jan. 14. p. 
D1.
• Summary: She spent 26 days at the Nathan Pritikin 
Longevity Center in Santa Monica, California, where she 
“practised the austere virtues of exercise, a no-fat [sic, 
low-fat] diet of natural whole grains and vegetables, and a 
nicotine-free life.” It wasn’t easy for an “unsaintly” lady, but 
she lost 25 pounds.
 She even learned about a new wonder food, as crazily 
versatile as the famous “shmoo” of L’il Abner fame. It’s tofu! 
As exulted by Jim White, Star food writer, who transforms 
it into everything from tofu cheesecake to stir-fried tofu to 
tofu-garlic dip. She will give recipes next Wednesday.
 “Tofu is a bland, creamy soya bean curd which is almost 
solid protein; 3½ ounces of the cute little wobbly stuff has 
only 72 calories compared to 347 calories for the same 

amount of rump roast.
 “It’s goofy serendipities like tofu that fi lled up the blank 
space left by cigarettes and steak.”

3228. Beard, James. 1980. A vegetarian’s lunch need not be 
dull. Toronto Star (Ontario, Canada). Jan. 23. p. D6.
• Summary: “Ten years ago, few people would have 
dreamed of going to a vegetarian restaurant for lunch–and 
I count myself among them.” Beard fi nds the food in most 
vegetarian restaurants too limited, bland and boring.
 But then he discovered Greens in San Francisco 
[California] (near the Presidio and the Golden Gate Bridge). 
He tried the brochette [two skewers] of vegetables and 
marinated tofu and, to his surprise, he liked it. The veggies 
were mushrooms, zucchini, carrots, and onions.
 Illustrations show: (1) Two brochettes with one cube of 
tofu on each. (2) James Beard.

3229. Hughes El Rancho Markets; Hughes Lido Markets. 
1980. California grown! (Ad). Los Angeles Times. Jan. 31. p. 
SG12.
• Summary: In no special section includes: “JFC Kinako 7 
oz. pkg. Soy bean fl our–55¢.” Chow mein mix. Hapi rice 
crackers. Nisshin demae ramen–5 for $1.00.

3230. Shurtleff, William; Aoyagi, Akiko. 1980. Making 
money making tofu. East West Journal. Jan. p. 18-24.
• Summary: Describes how to start a tofu company. 
Contents: Introduction. Key resources: Soycrafters 
Association of North America, Bean Machines Inc., 
Soycrafters Apprenticeship Program, the book Tofu and 
Soymilk Production, list of all tofu shops and soy dairies in 
the West (free from New-Age Foods Study Center). First 
steps in getting started. Doing a market survey. Determining 
the type of shop. Making other soyfoods (from tofu or 
soymilk). Running a retail outlet, soy deli, or restaurant. 
Obtaining a building and equipment. Putting it all together.
 “There are now about 160 tofu shops and soy dairies 
in the United States (compared to 38,000 in Japan). More 
than 100 of these have opened during the past three years.” 
Illustrations (line drawings) show: Sangen-Ya tofu shop in 
Tokyo. A tofu burger–”Watch out Big Mac.” Photos show 
Shurtleff and Aoyagi. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3231. Shurtleff, William; Aoyagi, Akiko. 1980. Miso 
production: The book of miso volume II. Rev. 2nd ed. 
Lafayette, California: New-Age Foods Study Center 
(Renamed Soyfoods Center in Sept. 1980). 80 p. Jan. Illust. 
by Akiko Aoyagi Shurtleff. Index. 28 cm. [82 ref]
• Summary: This book describes how to start and run a 
commercial shop making miso on any of three scales. 
Contents: Introduction. 1. Setting up a traditional shop: Tools 
and ingredients. 2. Making red miso in a traditional shop. 
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3. Making red miso in a semi-traditional shop. 4. Making 
Hatcho and Mellow white miso in semi-traditional shops. 
5. Making koji starter in a semi-traditional or modern shop. 
6. Making light yellow miso in a modern factory. Appendix 
A: Resources; People and institutions connected with miso 
production. Bibliography. Measures, weights & equivalents. 
The Soyfoods Center. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3232. Worker, G.F., Jr. 1980. Soybean inoculation rate 
and depth of application study at the Imperial Valley Field 
Station in 1979. Agronomy Progress Report, Agricultural 
Experiment Station, University. of Calif, Davis No. 106. Feb. 
1. 2 p.
• Summary: “The soybean trials grown the last two years 
at the Imperial Valley Field Station had the recommended 
application rate of 10 pounds per acre of implant (Nitragin) 
applied with the seed at planting time. The results were 
varied due to equipment problems, human error, and just 
a lack of nodule formation with an excellent application. 
The soybeans had few to many nodules, varying from plant 
to plant, and ranging in size from very small to large, with 
excellent green color throughout the growing season. The 
foliage appearance indicated that the plants had suffi cient 
nitrogen for maximum production. Color may not be a good 
indicator, and the plants may actually be short of nitrogen, 
especially during the bean-fi lling stage. Considerable 
nitrogen is used by the variety Rillito, a tall, heavy foliage 
plant, before fl owering and pod set starts.” Address: 
Specialist in Agronomy, Univ. of California, Imperial Valley 
Field Station, El Centro, CA 92243.

3233. Worker, George F., Jr. 1980. Soybean performance trial 
at Imperial Valley Field Station in 1979. Agronomy Progress 
Report, Agricultural Experiment Station, University. of Calif, 
Davis No. 105. Feb. 1. 5 p.
• Summary: “Soybeans were grown in the Imperial Valley 
as an experimental crop in the late 1950s and early 60s. The 
fi rst commercial soybeans were planted in 1954 when 643 
net acres were harvested of a shatter-resistant soybean with 
production ranging from 186 pounds (3.1 bu.) per acre on 50 
acres to 1,404 pounds (23.4 bu.) per acre on 40 acres.
 “In 1979 the commercial soybean acreage was estimated 
at 7,000 acres as a second crop following wheat and barley. 
Production ranged from 600 pounds (10 bu) to 2,940 pounds 
(49 bu) per acre. These plantings were due to the release of 
a better adapted variety (Rillito), as a double crop, and an 
excellent price. If soybeans are to become successful, it will 
be as a double crop with minimum production costs.
 “Soil and salinity, land preparation, planting (method, 
row spacing, date, depth, and rate), inoculation, fertilization, 
irrigation, pests, shattering, and harvesting are covered in 
Agronomy Progress Report No. 97, February 1, 1979.”
 Table 3 gives “Yield and other harvest agronomic data 

from soybean variety trial in 1979 at the Imperial Valley 
Field Station.” Rillito had the highest yield at 2676 lbs/
acre. Address: Specialist in Agronomy, Univ. of California, 
Imperial Valley Field Station, El Centro, CA 92243.

3234. Kalish, Jon. 1980. Let ‘em eat tofu. Soho Weekly 
News. Feb. 6. p. 5.
• Summary: “This spring a dozen schools with heavy 
populations of Seventh-day Adventists, observant Jews and 
Muslims (all of whom follow strict dietary laws regarding 
meat) will be served meals prepared with tofu. Initially 
the experiment will involve about 2,000 kids. The New 
England Soy Dairy has already begun teaching school lunch 
personnel how to prepare tofu burgers, tofu fi sh cakes, tofu 
egg salad, and tofu Parmesan.” Tofu is also served in schools 
in Rochester, New York, and Santa Barbara, California.

3235. New-age Foods Study Center. 1980. Catalog of 
publications & materials by William Shurtleff & Akiko 
Aoyagi [mail order]. P.O. Box 234, Lafayette, CA 94549. 20 
panels. Feb. 20.
• Summary: This catalog, folded like a road map, is 
printed with brown and dark orange ink on white paper. 
The Japanese-style logo is waves and a moon in a circle. In 
addition to the many books and pamphlets in the previous 
catalog, the following have been added: Soyfoods: Protein 
source of the future... now (1 panel). Many quotations from 
book reviews. Books about world hunger (1 panel). New-
Age Foods Study Center (1 panel). About the authors (1 
panel, autobiographical). Photos show William Shurtleff & 
Akiko Aoyagi. Address: Lafayette, California. Phone: 415-
283-3161.

3236. Leviton, Richard. 1980. The beanfi eld: Out of the 
feed trough and onto the dinner plate (Editorial). Soycraft 
(Colrain, Massachusetts) 1(2):3. Winter.
• Summary: This editorial begins: “Tofu is gradually 
working its humble way into the pages of the national press 
and onto the dinner plates of the American mainstream 
consumer. The 1979 U.S. soybean harvest of over two 
billion bushels is the largest ever for soybeans, and this year 
soybean acreage surpassed corn, which had been the leader 
for years. Today the soybean is heralded as King of the 
Grainbelt as farmers switch from cotton and corn to plant 
soybeans. While about fi fty-fi ve percent of the domestic 
crop will reach the export market, the remainder will be 
utilized in the U.S., and an increasing quantity will be used 
for direct human food purposes as soyfoods. We can expect 
intensifi ed media coverage of soybean foods as Americans 
become interested in the range of food uses and commercial 
applications of our biggest farm crop.
 “Each week, Soycraft receives two dozen newspaper 
clippings from regional and local papers from all over the 
country, often from communities or states where there is no 
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tofu producer. Tofu is penetrating the Midwest, the South, 
the western mountain states, through widespread distribution. 
Home economists and county extension agents write 
knowingly in their columns about the uses of tofu in family 
meals, as an inexpensive food ‘worth trying.’ Nearly every 
month now a mass circulation magazine devotes attention 
to tofu, and one need only compile the circulation fi gures to 
appreciate the vast numbers of Americans who are becoming 
informed through the press.
 “And, recently, the National Public Radio evening news 
report, ‘All Things Considered,’ ran a brief report on the 
food preferences of various Presidential candidates. One 
Republican indicated steak; a Democrat suggested roast 
beef; Governor Jerry Brown (California) declined to specify 
his preference. But after a pause, the radio commentator 
answered for him, with a chuckle: ‘tofu,’ she said. For 
one like myself, who keeps his ears perpetually cocked 
to the winds for any mention of soyfoods that might be 
drifting through the airwaves, this remark produced a broad 
smile on my face, and, quite sure no better news would be 
forthcoming, I calmly switched off the radio.
 “The title of this column is taken from an article in an 
Oklahoma newspaper that reported on the efforts of women 
in that community to popularize the food uses of soybeans, 
to get them directly on Oklahomans’ plates. This movement 
is beginning to happen all over. Many tofu shops conduct 
cooking demonstrations in supermarkets and natural foods 
outlets, serving tofu dips and casseroles and dispensing 
recipes; some proprietors hold demonstrations in department 
stores, in Chicago, for one; and companies have made 
progress with introducing tofu into school lunch programs, 
in Berkeley, New York City, and Rochester [New York], 
among others. Various large national food corporations are 
examining the soyfoods industry to assess its future growth 
and sales potential, and some, undoubtedly, are doing so 
with an eye for later acquisitions. Some corporations are 
even interested in instigating test market distribution of 
tofu products. New entrepreneurs, and existing soyfoods 
companies, are capitalizing their businesses with sums 
approaching the quarter million dollar mark. The 1979 
Soycrafter’s Conference, attended by two hundred twenty-
fi ve persons, drew people from a broad demographic 
spectrum for four days of workshops and discussions on the 
commercial possibilities for soyfoods. The 1980 conference, 
slated for Urbana, Illinois (located in the heart of soybean 
country, in both production and research) is likely to attract 
twice as many people for a broad symposium on the food 
values of soybeans. All these developments indicate an 
enormous upswelling of confi dence in the ability of soybeans 
to satisfy America’s food needs and to support a new soyfood 
industry. With estimated annual sales growth of thirty 
percent, (and some companies have experienced as much as 
a sevenfold growth in three years) we are bound to see major 
advances in the coming year, and, quite possibly, signifi cant 

television coverage. Such attention will undoubtedly project 
the soyfoods industry into public prominence, stimulate 
new products through competition, encourage tougher 
regulatory and quality standards, and provide many jobs and 
wholesome food for many Americans. We can reasonably 
expect soyfoods to follow a similar pattern to yogurt, which 
began a generation ago as an obscure ethnic food, and is 
today a household word and product–except that the tofu tide 
may possibly sweep in even faster.
 “This excitement is contagious and is diffusing 
throughout the countryside. Recently, Organic Gardening 
magazine published a lead editorial on the food values 
of soybeans, including a favorable mention of Soycraft. 
Prevention followed suit with a discussion of soycrafting 
and soybeans as cancer prevention agents. These articles 
reached over three million readers, and we were delightedly 
fl ooded with inquiries from middle America, requesting 
subscriptions and information. This infl ux of interest buoyed 
both our spirits and our checkbook, both of which had been 
fl agging recently, but are now restored to a modicum of 
well-being. It also suggested a depth of interest in soyfoods 
more widespread than we had anticipated. We hope to join 
together all the scattered strands of this emerging soyfoods 
industry as we do not think they are all cognizant of one 
another yet. Industrial suppliers, for instance, do not consider 
the soyfoods industry large enough to warrant advertising 
their products, despite impressive growth statistics, and 
the exhibited industry trend whereby existing companies 
scour the conventional food processing market for more 
sophisticated equipment and supplies. Soybean farmers are 
just beginning to take cognizance of tofu shops as new and 
possibly large volume customers; some farmers are now 
inquiring as to the preferred soybeans for tofu, and others 
consider high-protein breeding programs. One equipment 
manufacturer is designing a domestic pressure cooker 
for tofu-making; and a tofu maker talks of the need for a 
domestically-made soymilk extraction system that does not 
require bags, that is sanitary, and that is inexpensive.

“Soycraft will try to articulate and encourage this 
growing awareness of soyfoods in the American marketplace 
and to draw together all the strands of the soybean network. 
We will, with the next issue, devote more attention to the 
individual soybean foods; we will build the nutritional case 
for the versatility of soybeans in the daily diet; we will 
explore soyfoods marketing and promotion and strategies 
for gaining public acceptance; and we will report on the 
international soyfoods movement and the role of soybeans 
in alleviating world hunger. In this way, we hope to draw 
together all interested people around the world into the 
soycraft community and to strengthen the role of soybeans in 
feeding humans on planet Earth.”
 Note: This is the earliest document seen (May 2019) 
showing that this magazine and SANA are now receiving 
press clippings. Address: Colrain, Massachusetts.
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3237. Soycraft (Colrain, Massachusetts). 1980. Rapid 
growth of the soyfoods industry. 1(2):11-12. Winter.
• Summary: Presents original statistics gathered by New-
Age Foods Study Center (Soyfoods Center, and sent in a 
news release titled “Rapid Growth of Tofu Shops and Soy 
Dairies in North America,” in Nov. 1979), plus reports from 
three tofu companies that have recently expanded: Joy of Soy 
(Minneapolis, Minnesota; making 6,000 lb/week of tofu), 
Northern Soy (Rochester, New York), and New England Soy 
Dairy (Greenfi eld, Massachusetts).

3238. Leviton, Richard. 1980. Soycrafters Conference: The 
birthing of a new industry. Director’s report: Missed all the 
meals. Soycraft (Colrain, Massachusetts) 1(2):16-23. Winter.
• Summary: A report on the Second Soycrafters 
Conference, held 26-29 July 1979 at Hampshire College, 
Amherst, Massachusetts. Over 50 workshops and lectures 
were presented on all aspects of the soyfoods industry. 
“Miraculously, the $19,000 conference broke even 
fi nancially, and attracted signifi cant national press in the 
following three months.”
 The section titled “The view from the guests” (p. 20-23) 
contains brief statements (all positive) about the conference 
from the following attendees: Luke Lukoskie (Island 
Spring), Rebecca Uchida (Mu Tofu Shop), Michelle Ajamian 
(Amesville, Ohio), Shag Kiefer (Redbud Creek Tofu), 
Will Truslow (Jamaica Plain, Massachusetts), Dr. Joseph 
Rakosky (Rakosky Services, Melrose, Illinois), Marvel 
Huffman (Lecanto Tofu), Francine Watanabe (La Soyarie, 
Hull, Quebec, Canada), Dr. Charles Howes (Loma Linda 
Foods, Mt. Vernon, Ohio), Timothy Metzger (Dannon Milk 
Products, Long Island City, New York), Lee Cunningham 
(Wonder Life Corp., Des Moines, Iowa), Joseph Jaffer 
(Waymart, Pennsylvania), Chico Wagner (Yaupon Soyfoods), 
Dr. Malcolm Bourne, Frank Pilotte (Golden Key Farm, Grant 
Park, Illinois), David Patten (Brightsong Tofu, {Redwood 
Valley}, California), Patti Smith (Erewhon, Cambridge, 
Massachusetts), Larry Needleman (Bean Machines, Bodega, 
California), Peter Driscoll, Goodhart Foods (Petosky, 
Michigan), Bill Shurtleff (New-Age Foods Study Center), 
George Strayer (Agricultural Exports, Hudson, Iowa), David 
Blumberg (San Francisco, California), Dr. Keith Steinkraus 
(Cornell Univ., Ithaca, New York), Bob Bergwall (Nasoya 
Foods, Leominster, Massachusetts).
 Photos show: (1) Overview of the conference 
registration hall incl. Richard Leviton talking with George 
Strayer. (2) Kathy Leviton adding fi nishing touches to 
large trays of tofu cheesecake. (3) A woman preparing 
scrambled tofu and fried soysage patties in the Hampshire 
College kitchens. (4) Members of Okita Enterprises and 
the Tennessee Farm: Charles Ishigawa, Robert Dolgin, 
Eddie Okita, and Michael Moorman. (5) Dr. Walter Wolf 
(Northern Regional Research Center, Peoria, Illinois). (6) 

Robert Rodale, Rodale Press, Emmaus, Pennsylvania. (7) Dr. 
Malcolm Bourne, Cornell University, Geneva, New York. (8) 
Michael Cohen, holding a baby and talking with Dr. Clifford 
Hesseltine.
 Note: This is the earliest publication seen (Feb. 
2003) that mentions Brightsong Tofu. Address: Colrain, 
Massachusetts.

3239. Shurtleff, William. 1980. The honeymoon stage is 
over [for the U.S. soyfoods industry]. Soycraft (Colrain, 
Massachusetts) 1(2):17-19. Winter.
• Summary: Speech at 1979 Soyfoods Association 
conference.
 “I think there may be a lot of shouting before the night’s 
meeting is over. The purpose of this meeting is to build a 
stronger communal organization to accomplish what we want 
to do. Last night as both the gentlemen from Dannon spoke 
to us of our incredible naivete, I felt we were kind of like 
Hobbits in the world in which forces are out there that could 
overwhelm us. Therefore tonight we are going to become 
educated Hobbits. This is what all of us have done all along: 
we were born blind and helpless; we started our soycraft 
businesses blind and helpless.
 “Our businesses and our industry are in the embryonic 
stage. They are also in the honeymoon stage. I mean this: 
we have the great fortune because of the amount of energy 
and idealism in this room to have this meeting. We’re in the 
honeymoon stage because there’s been great media interest 
in the kind of work all of you are doing. Any of you who 
know the media know the media “bleeps” on new things 
and quickly forgets them as new things come up. The only 
way you can develop sustained media interest is by having a 
sustained media input, and it will not come accidentally. We 
have not yet experienced one major hassle from the FDA or 
any other major governmental agency. I expect the fi rst one 
to come down soon. When that hassle comes, we will again 
be like helpless Hobbits. We will feel like helpless Hobbits 
when they tell us we can’t use nigari anymore because they 
don’t know what it is, that we can’t produce tofu any more 
because they don’t know what it is. We have to have some 
way of answering back; that means with somebody who is 
intelligent, who has time to fl y to Washington [DC]. We’ve 
been extraordinarily lucky we’ve had no hassle yet and this 
part of the honeymoon stage will not go on. Finally, we’ve 
had no really serious competition from the big business that’s 
waiting out there in the wings, waiting to see if this is the 
kind of thing they’d like to gobble up.
 “To take us from the honeymoon stage to a stage of long 
protracted growth and strength, we need a strong Soycraft 
Association. We are also very much in the stage of a fad, 
like the hoola hoop. Tofu is a good word; it’s even in the 
‘new age’ parodies that have everyone eating tofu. What we 
have to do is transform a trend that ‘bleeps’ from a fad into a 
standard part of the American diet. That will not happen by 
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accident without prolonged work. We want to reach the point 
where this is a critical mass, that people tell their friends, 
their friends tell their friends; that’s the way our work is 
shared with everyone else. Each of us has to balance the 
tendency to be selfi sh and short-sighted in a business sense 
with the valuable approach of being far-sighted to build a 
strong base. We cannot afford to be short-sighted at this point 
because we are so near to reaching that critical mass.
 “Most intelligent groups that have a common purpose 
build some kind of mutual interest association. I was 
interested to note as I was doing research on cheese, a 
reference to the Rocquefort Association as a source of 
information. This shows you that even in France a group 
probably smaller than we are decided a trade association was 
the way to serve their interests. All of you know about the 
American Soybean Association, the Food Protein Council. 
Intelligent people have found, again and again, over the 
years, over the centuries, that a strong trade association is in 
their best interests.
 “Let’s take the Milk Council. Everyone of us in America 
grew up with a certain image of milk. Where did that image 
come from? It didn’t happen accidentally. It was something 
put into our heads very carefully. The Milk Council goes to 
the public schools; they infl uence legislation; they infl uence 
what we’re served at our lunches; they have immense power. 
Where does that power come from? There is a tax on each 
gallon of milk produced in the U.S. and that tax goes to 
benefi t the milk lobby. The farmers, because they’re all 
involved with this tax, never notice it, and the consumer 
never notices it. This small amount of money from each 
gallon produced gathers tremendous force. How many of you 
have seen signboards in the last twelve months about ‘Milk-
the Fitness Food’? Just at a time when criticism is starting to 
come down on milk. they have the ability to turn that thing 
into high gear and put out millions of dollars of advertising 
to show America that milk is the food for fi tness. What is the 
cost of that to individual producers? Negligible. A half a cent 
per gallon yet the results are tremendous in terms of the base 
that’s built.
 “A bad example of a trade association I’ve seen is the 
Japanese National Tofu Association. This is thirty-eight 
thousand individual tofu producers who have never gotten 
their heads together. They have basically no central source 
of information, only a funky newsletter. Last year when the 
two hundred mile limit problem hit in Japan, Japan’s source 
of fi sh got cut by about a third. It was a major crisis. If they 
had had a strong association at that time, they would have 
put ads on television and said to people, “Now that you have 
no more fi sh to eat, return to your really good protein source, 
tofu.” Those ads were never run. Why? Because there was no 
trade association to take advantage of that, to put the people 
back in touch with tofu. That is an example of an opportunity 
missed to the great detriment of all the producers.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 

California 94549.

3240. Leviton, Richard; Shurtleff, William. 1980. Estimates 
of production and sales of tofu and other soyfoods in the 
USA and Canada (News release). Soycrafters Assoc. of 
North America, 305 Wells St., Greenfi eld, Massachusetts 
01301. 1 p. Feb.
• Summary: Early statistics compiled on the U.S. soyfoods 
industry: 188 tofu companies, employing 680 people, used 
13,500,000 lb of soybeans to produce 33,750,000 pounds of 
tofu that retailed for $33,750,000.
 Other soyfood manufacturers (including 27 tempeh 
companies and 5 miso companies), employing 225 people, 
used 4,500,000 lb of soybeans to produce 11,250,000 pounds 
of other soyfoods that retailed for $11,250,000. The fi gures 
were compiled largely by Shurtleff, who gave Soycrafters 
Assoc. permission to use them. On 8 Feb. 1980 Leviton also 
sent a letter to Linda Madl, Soybean Bluebook, American 
Soybean Assoc. with a request to publish these statistics; 
she never did. Address: 1. Sunrise Farm, Heath Rd., Colrain, 
Massachusetts 01340; 2. New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3241. Shurtleff, William. 1980. Soyfoods: Protein source of 
the future. Vegetarian Times No. 35. Jan/Feb. p. 50, 52-53. 
[3 ref]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Energy and resource effi cient. Adapted 
from The Book of Tempeh. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3242. Product Name:  Marusan’s Instant Miso Soup [Red, 
or White].
Manufacturer’s Name:  Marusan, Inc. (Importer). Made in 
Japan.
Manufacturer’s Address:  297 Galvan Place, Box 507, 
Bergenfi eld, NJ 07621. Or 8780 E. Valley Blvd., Rosemead, 
CA 91770.
Date of Introduction:  1980 February.
New Product–Documentation:  Ad in Whole Foods. 1980. 
Feb. p. 5. “Instant Energy in a Bowl. Marusan introduces 
naturally delicious Instant Miso Soups.” Ad in Macroscope. 
1980. May. p. 2. “Marusan makes quality a natural.” 
Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 239, 
259. The product was advertised with full-page color ads in 
trade magazines.

3243. Mustakas, G.C.; Milligan, E.D.; Taborga A., J.; 
Fellers, D.A. 1980. Conversion of soybean extraction plant 
in Bolivia to production of fl ours for human consumption: 
Feasibility study. J. of the American Oil Chemists’ Society 
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57(2):55-58. Feb. [5 ref]
• Summary: The U.S. Agency for International Development 
(AID) recently selected Bolivia as a target country to 
conduct a program for fortifi cation of wheat products with 
soy. A mixture of Bolivian rice and/or quinoa fl our will be 
blended with wheat fl our and fortifi ed with defatted soy 
fl our. The program should add protein to the Bolivian diet, 
save foreign exchange on wheat imports, and stimulate 
Bolivian agriculture. During the past year, Bolivian soybean 
production has increased to nearly 30,000 tonnes (metric 
tons). Soybean extraction plants exist in Bolivia to produce 
oil and meal, but one or more of them must be converted to 
produce edible-grade soybean fl our. In Feb. 1977 an initial 
report on this project was prepared by the USDA Western 
Regional Research Center (Albany, California) and in Aug. 
1978 two U.S. engineers representing the NRRC and EMI 
Corp. visited the soybean processing plant Sociedad Aceitera 
del Oriente (SAO) at Santa Cruz, Bolivia, to develop a plan 
for the plant conversion. The SAO plant is about 3 years old 
and was constructed by the Industrial Engineering Company 
(HLS Ltd.) of Israel. The plant is designed to process a 
maximum of 180 tonnes of soybeans or 250 tonnes of 
cottonseed per day. Details of the conversion are discussed 
with respect the main processing stages: pretreatment of the 
beans, oil extraction, meal desolventization, and grinding and 
handling of the fl our. Address: 1. NRRC, Peoria, Illinois; 2. 
EMI Corp., Des Plaines, Illinois.

3244. Soycraft (Colrain, Massachusetts). 1980. Bill Shurtleff 
and friend [Richard Leviton] (Photo caption). 1(2):64. 
Winter.

• Summary:  This photo (4 by 4.75 inches, black-and-white), 
taken by Akiko Aoyagi at the Second Soycrafters Conference 
in Massachusetts, shows Bill Shurtleff (author of The Book 
of Tofu) and Richard Leviton (organizer of the conference 
and director of the association), seated side by side with 
arms folded and smiling. Next to the photo is a review and 
summary of the new Ballantine edition of The Book of Tofu.

3245. Product Name:  Tempeh.
Manufacturer’s Name:  Monterey Bay Soyfoods.
Manufacturer’s Address:  335 Pennsylvania Ave., Santa 
Cruz, CA 95062.  Phone: 408-423-2256.
Date of Introduction:  1980 February.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 31. This was the fi rst commercial soy 
product made by Jeremiah or by Monterey Bay Soyfoods.

3246. Needleman, Larry. 1980. Tofu Helper: A product 
idea for Celestial Seasonings. 25 p. March 10. Unpublished 
manuscript. 28 cm.
• Summary: Tofu Helper is a dry seasoning mix idea in 3 
fl avors to be mixed into mashed tofu to make salads, spreads, 
dips, etc. The idea was never brought to market.
 Contents: Putting tofu in historical perspective. Why 
focus on tofu? Limitations to tofu. My idea. Tofu Helper. 
Tofu salad. Why celestial seasonings?
 Note 1. Tofu Helper was an excellent idea that was never 
commercialized. Larry Needleman developed the product 
prototype, then unsuccessfully tried to sell it to Celestial 
Seasonings.

 Note 2. This is the earliest document seen 
(March 2009) that contains the term “Tofu 
Helper.” Matthew Schmit (also in northern 
California) invented the same product with 
the same name about 1 month later; he, too, 
was unable to commercialize it.

3247. Tallent, W.H. 1980. Cooperative 
oilseed processors. Northern Regional 
Research Center: Notes from the Director 
No. 1410. p. 1. March 14.
• Summary: “Dwight Miller (DO) reported 
on NRRC research and development 
activities at the joint Soybean- Cottonseed- 
Sunfl ower- Peanuts- Rapeseed Conference 
in San Francisco on March 9-12. While the 
conference has been expanded during the 
past year to include other oilseeds, soybean 
and cottonseed oils dominated the interest 
of the approximately 180 attendees. Dawson 
Mills, Dawson, Minnesota, recently installed 
a new factory to produce edible soy products 
[protein isolates]. It was announced at the 
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conference that they have become part of the Land O’Lakes 
Organization.” Address: Center Director.

3248. Bronson, Gail. 1980. Breast-feeding advocates 
increasingly question safety, nutritional value of infants’ 
formulas. Wall Street Journal. March 21. p. 40.
• Summary: At least 130 infants became ill after receiving 
Neo-Mull Soy, a processed soybean formula, made by 
Syntex Laboratories (a subsidiary of Syntex Corp.), a 
pharmaceutical company located in Palo Alto, California. 
The formula was found to contain too little sodium chloride–
common table salt. Fortunately, none of the infants died.
 Cow’s milk is the basis for about 80% of all U.S. infant 
formulas, and soy protein for about 20%–according to 
Syntex. America’s best-selling infant formula is Similac, 
made by Ross Laboratories of Columbus, Ohio; it has 
over 50% of the market, and is followed by products 
made by Mead Johnson (a subsidiary of Bristol-Myers 
Co., Evansville, Indiana), and Wyeth Laboratories (a 
division of American Home Products Corp., Philadelphia, 
Pennsylvania).

3249. Boyd, Billy Ray. 1980. The Buddha-foods of China. 
Asia Mail (The). March.
• Summary: In Taipei, Canton, or many other Chinese cities 
or towns you can fi nd Buddhist vegetarian restaurants. 
The foods, which are displayed in the window, look like 
pressed duck, sweet-sour pork, chicken soup, fi sh, etc., and 
invite you to enter. Yet you will fi nd that these delicacies 
contain no meats or dairy products. In the island province 
of Taiwan alone there are almost 100 such eating places, 
in almost every city and town. “Over the centuries monks 
and nuns have developed and refi ned special foods made 
from various soy products and from gluten.” These include 
tofu (beancurd), gluten meat, and doupi [2 Cc = 2 Chinese 
characters given] “(the tender, fl eshy skim from soymilk).” 
They are high in protein and look and taste remarkably like a 
wide array of fl esh foods. “These foods are manufactured by 
specialized businesses and sold in market stalls dealing with 
nothing else. Since the food is prepared is prepared in large 
quantities that same day, it is inexpensive.
 Note. This is the earliest English-language document 
seen (Oct. 2012) that uses the word doupi or the terms “skim 
from soymilk” or “fl eshy skim from soymilk” or “tender 
fl eshy skim from soymilk” to refer to yuba.
 “When ordering in a Buddhist restaurant, the simplest 
approach is to ask for the daily special or ‘guest food’ kuh 
fahn.”
 Generally it is lay Buddhists, traveling clergy, and 
people concerned with health who eat at these restaurants.
 “The strictly vegetarian regimen is adhered to in 
Buddhist temples as well. In west-central Taiwan, at the very 
top of Lion’s Head Mountain (3 Cc) sits the Buddhist temple 
Shih Yen Tung (3 Cc). The resident nuns and monks here are 

used to visitors, including occasional westerners, and one can 
spend the night. As usual in temples, a modest offering of 
‘incense money’ is expected to cover the costs of providing 
food and lodging: a few dollars for an overnight stay, meals 
taken with the monks and nuns in the communal dining hall. 
The mountain itself, when not enshrouded in timeless mists, 
provides a panoramic view of the region. The food served 
is, of course, the traditional vegetarian kind, unlike at many 
other temples–on the mountain and elsewhere–of mixed 
Buddhist and Taoist allegiance.
 “Though Buddhism has in many ways been discouraged 
in Maoist China, the vegetarian tradition there lives on. Two 
famous temples where resident monks and nuns still serve 
elaborate vegetarian meals to pilgrims and visitors are T’ien 
P’ing Shan (3 Cc) in the suburbs of Soochow, and Ling Yin 
Ssu (3 Cc) in Hangchow. The latter city is noted for being 
one of the most beautiful in all China, a pre-Liberation 
favorite of resident foreigners.
 “Chinese Buddhist restaurants can be found in several 
cities in southeast Asia as well, including Hong Kong, Kuala 
Lumpur, and Singapore. English will often appear on the 
menu, and/or be spoken by some of the waitpersons. The 
Chinese Buddhist gustatory tradition did not, unfortunately, 
survive the cultural transplant to the United States, though 
recently some non-Chinese have opened a restaurant in San 
Francisco where one can begin–just begin–to discover the 
richness and diversity of the traditional Buddhist foods.”
 The author, a freelance writer and vegetarian cook, 
chanced upon and subsequently researched the Chinese 
Buddhist restaurants during a 4½-year odyssey in Asia. 
Address: Box 872, Santa Cruz, California.

3250. Beard, Benjamin H.; Gilbert, J.C.; Sekioka, T. 1980. 
Seasonal variation in the performance of soybeans in Hawaii. 
Crop Science 20(2):163-65. March/April. [8 ref]
• Summary: In Hawaii, soybeans give the best yields when 
they are planted in March, April, May, or June. The variety 
Davis had the highest mean yield at 3 locations (over 2,000 
kg/ha). Address: 1. Research geneticist, USDA, SEA, AR, 
Agronomy and Range Science, Univ. of California, Davis, 
California 95616; 2. Prof. Emeritus, Dep. of Horticulture, 
Univ. of Hawaii at Manoa, Honolulu, Hawaii 96822; 3. 
Assoc. Horticulturist, Kauai Branch Station, Univ. of Hawaii, 
Kapaa, Hawaii 96746.

3251. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods: 
The Americanization of tofu. Vegetarian Times No. 36. 
March. p. 54-55. [3 ref]
• Summary: An introduction to tofu in America followed by 
6 recipes adapted from The Book of Tofu.
 “Westerners are doing things with tofu that the Japanese 
never dreamed of: “Tofu burgers,” “tofu cheesecake,” and 
soybean ice cream are all as American as apple pie. In the 
immortal words of Andy Schecter, of the Northern Soy tofu 
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and tempeh shop in Rochester, New York: ‘We can make 
tofu and soymilk products that rival even the best junk foods 
in America!’ What more could anyone ask for?” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

3252. Shurtleff, William; Aoyagi, Akiko. 1980. Tasty 
homemade tempeh. East West Journal. March. p. 62-67.
• Summary: Gives an introduction to tempeh, a detailed 
description of how to make tempeh at home (with 8 
illustrations), and four favorite tempeh recipes. Address: 
Lafayette, California.

3253. Shurtleff, William; Aoyagi, Akiko. 1980. Tempeh 
production: The book of tempeh, volume II. A craft and 
technical manual. Lafayette, California: New-Age Foods 
Study Center (Renamed Soyfoods Center in Sept. 1980). 176 
p. Illust. by Akiko Aoyagi Shurtleff. Index. March. 28 cm. 
[46 ref]
• Summary: Contents: Preface. 1. How to start a tempeh 
shop. 2. Setting up shop: Community or kitchen shop, fi re 
cooker shop, steam cooker plant, modern factory, tropical 
village shop, tropical caldron plant. 3. Ingredients. 4. 
Principles of tempeh production. 5. Making tempeh in 
North America. 6. Making tempeh in Indonesia. 7. Making 
specialty tempehs: Introduction, specialty soy tempehs, 
other legume tempehs, grain (or seed) & soy tempehs, grain 
tempehs, okara tempeh, soy (or grain) & okara tempehs. 8. 
Quantity tempeh recipes & the soy deli. 9. Making tempeh 
starter. Appendices: A. Resources: People and institutions 
connected with tempeh production. B. Tempeh shops in the 
West. C. Measures, weights & equivalents. Bibliography. 
New-Age Foods study center. D. Index.
 Note 1. This is the earliest known English-language 
book devoted entirely to tempeh production.
 Note 2. On page 10 we read: “For more information 
about the natural low-tech soyfoods industry and its 
publication Soyfoods, contact the Soycrafters Association 
of North America,...” This is the earliest English-language 
document seen (Feb. 2013) that contains the term “low-tech” 
(regardless of hyphenation) in connection with soy, or the 
term “low-tech soyfoods.” Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3254. Meals for Millions / Freedom from Hunger 
Foundation. 1980. Annual report 1979: A commitment to 
self-help for a hungry world. Santa Monica, California: 
MFM Foundation. 16 panels. Each 9 x 22 cm. March.
• Summary:  Peter J. Davies is president; he works at the 
New York offi ce. Alfred C. Bartholomew, Ph.D., D.D., is 
chairman of the board of trustees and executive committee. 
On the green, black and white cover is a photo of a two 
children. MFM’s logo of a plant growing in an upturned 
bowl is at the bottom of the cover.

 Contents: Message from the president. Overseas 
programs: Ecuador, Honduras, Caribbean (Barbados, 
Jamaica), India, Korea (“The new food processing plant 
in Wonseong County was dedicated on March 31, 1979 
and began processing a high protein, vitamin and mineral 
enriched snack food called Wooryang-a for young children”) 
Philippines. Transfer of technology. Multi-Purpose Food 
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(small quantities sent to Haiti, Brazil). Domestic programs: 
Papago Indians, Tucson seed bank [Arizona], urban 
community gardens, reaching the youngest (“Anti-junk food 
Public Service Announcements were widely aired on radio 
and TV during National Nutrition Week, March 5-9, 1979 
and throughout the following months), reaching the oldest 
(“through the Healthy Lifestyles for Seniors program in 
Santa Monica and Active Wellness in Tucson...”).
 Training in food and nutrition (Training school, nutrition 
training in Central America, Fiji). Research and development 
(leaf protein). Resource center. Highlights of 1979 (“Early 
in 1979, we were asked by the American Freedom from 
Hunger Foundation to assume their limited remaining assets. 
Our Board supported the move... Freedom from Hunger is 
perhaps a more apt description of our role today than Meals 
for Millions, a name by which we have become well known 
to many of you. We are considering a name change to MFM 
/ Freedom from Hunger Foundation. Is it a good idea?”). 
Financial highlights: Contributions from nearly all sources 
amounted to $1.295 million in 1979, up from $1 million 
in 1978. Individual donors across the country provided 
the largest share (36.7%), followed by US AID (23.2%), 
foundations (22.3%), churches 8.7%, host governments 
5.4%, etc. The many agencies that made generous grants 
are listed. Where the money goes: Program services 75.0%, 
administration 10.2%, public support [fund raising] 14.8%. 
Total expenses: $1.278 million. National Committee of 
Sponsors. Board of Trustees and executive committee. MFM 
offi cers. Address: 1. 1800 Olympic Boulevard (P.O. Box 
680), Santa Monica, California 90406; 2. 815 Second Ave., 
Suite 501, New York City, NY 10017. Phone: (213) 829-
5337 or (212) 986-4170.

3255. Cadwallader, Sharon. 1980. An Asian answer to 
hamburger: Naturally. Los Angeles Times. April 10. p. L34, 
or J32, or K32.
• Summary: “I have had quite a bit of response to using 
frozen tofu in Western-style dishes. It seems the newcomer 
to the world of tofu–i.e., the Western palate–is more inclined 
to be comfortable with this texture than with the soft, fresh 
tofu.”
 You can easily freeze tofu at home; just put it in the 
freezer for several days, then thaw, drain, squeeze out 
any excess liquid, and keep any unused portions in the 
refrigerator. Contains two recipes using 1-2 cups “crumbled 
thawed tofu”: Spanish rice, and Chili beans.
 Note: An almost identical article titled “Naturally” 
appeared on this same date in the Washington Post (p. E8).

3256. Schmit, Matthew. 1980. Tofu-Helper: New directions 
in packaging and marketing for the soy industry, 1980. 
Bayside, California. 5 p. April 12. Unpublished manuscript. 
28 cm.
• Summary: A proposal for a new product developed by 

Matthew Schmit. Five pages of black and white photocopies: 
(1) Title page. Handwritten. A rectangular photo in the 
center shows 3 prototypes of the product and 3 tubs of tofu 
atop a wooden barrel, outdoors. (2) Statement of original 
idea (handwritten): Name: Tofu-Helper portion pouch. 
Description. Purpose. Adaptation. Sketch (blank). Signed: 
Matthew Schmit, Date: 4/12/80.
 (3) Tofu-Helper: Getting off the ground: An example 
of the steps undertaken by a tofu company beginning to 
introduce Tofu-Helper sauces into their sales region. “Choose 
a name for the campaign, such as Tofu Internationale, and 
sauces such as... Tofu turkey and dressing.
 (4) Letter to Mr. Jeno Paulucci, 535 Lake Avenue South, 
Duluth, Minnesota 55802. From Matthew Schmit, Bayside, 
California. 1 page typewritten, no letterhead, with signature. 
Explains the product to Mr. Paolucci and suggests that he 
make and package it. New foods, “primarily tofu, tempeh, 
and soysage, have burst upon the American natural foods 
market in the last two and a half years. I have worked with 
these now items since September 1977, and have followed 
closely the ‘new soyfoods’ industry.”
 (5) Reply from Jeno F. Paolucci, chairman. May 29. 
Typed on letterhead with signature. “I appreciate your 
writing me in this connection. However, I just don’t feel we 
would have any interest in going into soyfoods at least at the 
present time.”
 Note 1. Jeno was founder of Chun King Corp. and 
Jeno’s Pizza. Matthew’s father, Justin, was the company’s 
executive vice president for years in Duluth, Minnesota, and 
later engineer.
 Note 2. Matthew never commercialized this product. 
Address: Rt. 1, Box 484, Bayside, California 95524. Phone: 
707-443-9054.

3257. Hall, David. 1980. Chinese soy sauce and Wing Nien 
Soy Sauce Mfg. Co. (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Shurtleff visited David at the Wing Nien plant. 
David’s light soy sauce is fermented at room temperature for 
an average of 9 months (range 6-12 months); at this time the 
color is pale amber. Why is it not the same color as tamari? 
David says that to Chinese thick and dark soy sauce connotes 
low quality since makers add brine to the residue remaining 
after the fi rst drawing off of light soy sauce, and referment 
once or twice more for 6-9 months each time. The soy sauce 
gets darker each time. To get dark soy, David just adds 
molasses to light soy. He sells it for less that light soy sauce 
even though it costs him more to make.
 “Hoisin” is pronounced like it is written. The characters 
are sea + a kind of fi sh + jiang. It is sometimes made from 
the residue remaining after the fi rst drawing off of light soy 
sauce. This residue is lightly pressed, ground to a smooth 
paste, then mixed (at Wing Nien) with the following in order 
of predominance: soybeans, sugar, water, salt, fl our, wine 
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vinegar, garlic, chili, spices, artifi cial color, and 0.1% sodium 
benzoate. It is jet black, creamy smooth, and very sweet. 
Sold in a 14-ounce bottle. Hoisin sauce is typically used with 
Peking Duck, Mu Shu Pork (served in pancakes), Chinese-
style spareribs, or barbecued pork. Brush it on the meat while 
cooking or mix with ½ part soy sauce.
 Notes to accompany fl ow chart of Wing Nien Soy 
Sauce: The koji is made with 100 lb of whole dry soybeans 
and 5 lb wheat fl our. It is inoculated by mixing a Japanese 
koji starter (olive green) with the wheat fl our and dusting it 
over the soybeans. Incubate in wooden trays 1½ by 3 feet, 
each with a copper screen on the bottom–fi rst in one room 
at 90ºF, then in an adjoining room at a lower temperature 
for 2-3 days. Pre-mix the koji in a small fi berglass tank with 
brine, then put it into 7,000 gallon fi berglass tanks. Agitate it 
with air from below for 15 minutes a day. After 9 months of 
fermentation, run into fl our sacks placed in 3½-foot diameter 
pressing tanks (each perforated inside with ½-inch diameter 
holes), and press overnight with 300-400 lb of stones atop 
each. David also mixes chemical [HVP] soy sauce; 70% of 
his business is fermented and 30% is chemical / HVP.
 HVP is a brown liquid, fairly dark in color, sold as a 
liquid concentrate. It has a pretty good fl avor but Akiko 
got a splitting headache after sipping it. It contains a high 
percentage of protein. Chemical soy sauce with good 
fl avor is that with a large amount of HVP concentrate. To 
distinguish HVP soy sauce from fermented, just read the 
label. Chemical soy sauce will read HVP, caramel, corn 
syrup, etc. Check at local Monty grocery store; transcribe a 
La Choy label.
 David sells most of his chemical soy sauce cheaply to 
the institutional market.
 Chinese warming their soy sauce in the sun is their 
equivalent of Japanese pasteurization in terms of aroma 
and color. In China, light soy sauce is good quality; dark is 
second rate.
 Chinese fermented soy sauce makers in the USA also 
exist in New York and Palo Alto; Wei Chuan will soon start 
in Los Angeles.
 Light Chinese soy sauce is amber, not brown. The 
ingredients in Wing Nien’s light Chinese soy sauce are 
water, soybeans, salt, wheat and less than 1/10 of 1% sodium 
benzoate.
 In Chinese soy sauce, wheat is used only as a starter for 
the fermentation–about 5% of the weight of dry soybeans. 
After the fi rst soy sauce (light) is drawn off, add brine, 
referment. and re-draw. Do this up to three times total. 
The Chinese re-use the residue (lees). An estimated of this 
residue is used to make the condiment / paste Min See Jiang 
[Mian Shi Jiang], a bean paste which is served on steamed 
fi sh with gingerroot and onion. After the third drawing off of 
the soy sauce, press the lees / residue with a heavy rock.
 Question: How exactly is Chinese soy sauce drawn off? 
See a description by A.K. Smith in the late 1940s. David is 

not sure. A woven bamboo basket is pressed into the jiang 
in an earthenware crock. The liquid soy sauce collects in the 
basket, then it is siphoned off.
 Sona in Los Angeles makes only chemical soy sauce, as 
does the Chinese company in Seattle [Washington].
 David’s output of fermented soy sauce is 20% light and 
80% dark. In China, the total output of soy sauce is about 
70% light and 30% dark.
 David thinks the best imported soy sauce is Tung Chung 
from Hong Kong. The “4 in 1 Co. makes fermented and HVP 
soy sauce. Chemical / HVP soy sauce usually contains more 
protein than fermented soy sauce; the specifi cations dictate 
that. The GSA (General Services Administration, which takes 
government bids) now has specifi cations for both fermented 
and non-fermented soy sauce.
 In the USA, retail sales of soy sauce imported from 
countries of Chinese heritage [Hong Kong, PRC / China, 
Taiwan, Singapore] are about even for light and dark. 
However foodservice institutions buy about three times as 
much light as dark. They use poor quality meat and add good 
seasoning.
 Of the soy sauce made in China / PRC, about twice as 
much light is sold compared to dark. Most imported dark soy 
sauce does not contain caramel.
 To cook with salted black beans (dow-si), grind them in 
a container with water and soy sauce, then add to a wok and 
use for stir frying. Address: 495 De Haro St., San Francisco, 
California 94107.

3258. SoyaScan Notes. 1980. Chinese soy products 
purchased in San Francisco Chinatown (Overview). April 17. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Commercial products purchased in San 
Francisco Chinatown. Shurtleff and Aoyagi purchased these 
before visiting David Hall, owner of Wing Nien Soy Sauce 
Mfg. Co., in San Francisco, and discussed some of them with 
him.
 Soybean condiment: It is brown and moderately salty; 
it has a little texture. Contains soybean, wheat, salt, water, 
molasses, caramel coloring, MSG, garlic powder. sesame 
seed, sodium benzoate.
 Koon Chun Thin soy sauce contains water, soybeans, 
salt, fl our. No preservative. Made in Hong Kong.
 Pearl River Bridge Soy Superior sauce. Made in 
mainland China (PRC). 21 fl . oz. Ingredients: Extract of 
soybeans, wheat fl our. salt, sugar. Very dark. Use for dipping, 
not for cooking.
 Pearl River Bridge Superior Soy: 22 fl . oz. Ingredients: 
Extract of soya beans, wheat fl our, salt, water. No sugar, no 
preservative. Made in China (PRC). Not as dark as “Soy 
Superior.” Use for dipping.
 Yuet Heung Yuen–Dark soy. Ingredients: soybeans, 
fl our, salt, water. No preservative. 11 fl . oz. Address: 171-175 
Main St., Aplichau, Hong Kong.
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 “Salted black beans.” They look like hamanatto, sold 
8 oz. (by weight) in a plastic bag. Flecks of salt can been 
seen on the surface of each bean. Ingredients: Black beans 
[soybeans] and salt. Made in Hong Kong. Also called “sa 
dow-si” = salted black beans.

3259. Kikkoman International Inc. (KII). 1980. Kikkoman: 
the company and its soy sauce (Interview). SoyaScan Notes. 
April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Shurtleff and Aoyagi visited Kikkoman’s offi ce 
in Japantown, armed with a list of questions.
 Why doesn’t Kikkoman use alcohol as a preservative in 
their shoyu in the USA? (1) Some people, such as Seventh-
day Adventists, object to its use in foods. (2) There is a high 
tax on U.S. products containing added alcohol (ethyl alcohol 
= ethanol); for shoyu it is about $0.15 per gallon of shoyu. 
(3) Kikkoman believes that sodium benzoate, which has been 
approved by the FDA, is safe. It is contained in some natural 
foods such as dry shiitake mushrooms and cranberries.
 Kikkoman conducted a chemical analysis of San Jirushi 
tamari. The regular contains 2.5% ethanol (alcohol) and 
the low-salt (low-sodium) contains 3.5%. Ordinarily tamari 
in Japan contains only about 0.1% ethanol. Therefore they 
must be adding alcohol as a preservative and not listing it 
on the label. This tamari also contains 6-10% carbohydrates. 
If it contained no wheat, it have only 5-6% carbohydrates. 
Therefore they must be adding wheat.

Saccharomyces rouxii and Torula are yeasts, not 
molds; they can eventually form a white fi lm on the surface 
of shoyu. They are salt tolerant. Most are killed by heat 
treatment (hiire; also called pasteurization). In the old days, 
Japanese would just fi lter off this white fi lm.
 To make their shoyu (soy sauce) Kikkoman uses a 
specially made soybean meal called kakko daizu. More of 
the natural soybean oil is left in it, and the nitrogen solubility 
index (NSI) is 25-30% instead of the typical 10%. It has 
a fl aky rather than a meal-like, texture. Who makes it for 
Kikkoman in the USA? At Walworth, Wisconsin, is any 
soybean oil left over from the process? If yes, what is done 
with it?
 In Japan Kikkoman uses whole soybeans in their 
Tokusen (Special) grade soy sauce. Why?
 Beatrice Foods makes La Choy soy sauce (America’s 
#2 brand) and RJR Foods made Chun King, but Del Monte 
recently bought RJR Foods, so Del Monte now makes Chun 
King.
 The three JAS (Japanese Agricultural Standard) shoyu 
grades (in Japan) are Tokkyu (which has 1.50 or more grams 
of nitrogen per ml volume of shoyu = w/v), Jokyu and 
1.35 to 1.49 gm, and Hyojun has 1.2 to 1.35 gm. Higher in 
nitrogen than all of these is Tokusen, which is not recognized 
by JAS. Who uses the word Tokusen? Kikkoman does. U.S. 
shoyu is equivalent to Tokkyu in nitrogen content. Kikkoman 

makes no Hyojun grade. More than 90% is Tokkyu. Grades 
lower than Tokkyu are made by Kikkoman only on special 
request. The specifi c gravity of shoyu is 1.19.
 In Japan, the real name for “tamari” is tamari shoyu. The 
defi nition of tamari shoyu from the Ministry of Agriculture 
(Norinsho) is vague. The word kikaku means “standard of 
identity.”
 Hawaiian-style shoyu is called amakuchi (sweet); it is 
made in Japan but sold in Hawaii, not in the USA. It does 
not have an identity in the JAS standards, but it is considered 
a type of koikuchi (regular shoyu). After fermentation, a 
natural sweetener (typically kanzo, an extract of liquorice 
root) is added. It contains less salt than typical koikuchi.
 Milder soy sauce (Kikkoman’s green label) has the 
salt removed after fermentation by use of the ion exchange 
membrane method–the same used to extract salt from sea 
water. This is done after pressing but before heating.
 Lots of HVP / chemical soy sauce is made and 
consumed in Kyushu–Japan’s southernmost main island; lots 
of it is sweet.
 After shoyu is pressed, the oil layer on top and the 
bottom layer of high molecular weight substances are both 
discarded. The middle is the choice. The process is called 
“clarifi cation” (seicho).
 Kikkoman says the last time they made a product made 
by blending shoyu of different ages (1, 2, and 3 years old) 
was in the 1940s. Ask Dr. Yokotsuka or Fukushima. In 1967 
Kikkoman was making a Tokusen consisting of a mixture 
of 1 year and 2 year fermented shoyus. They called it an 
18-month shoyu. If they now had to return to “naturally 
fermented” with temperature control (tennen jôzô) they 
would ferment the shoyu for 1 year, then mix winter shikomi 
and summer shikomi.
 The Chinese traditionally did temperature controlled 
fermentation by placing the large earthenware jars in a 
courtyard in the sunlight.
 Concerning heat treatment or pasteurization (hiire), 
people nowadays like a lighter colored shoyu than formerly. 
Kikkoman’s heat treatment is done using a plate heater at 
82ºC. There are two methods of heating: (1) Put hot shoyu 
into a large open top tank and allow it to cool very slowly. 
During this time, lots of the natural alcohol evaporates 
off (0.3 percentage points of the total). (2) Run the shoyu 
through a plate cooler after a plate heater. Get details of 
times and temperatures from Drs. Yokotsuka or Fukushima.
 After heat treatment there are almost no enzymes left in 
the shoyu. All the molds have been killed but a small number 
of spore-forming bacteria and yeasts survive–about 10 to 100 
per ml.
 Semichemical shoyu is called shinshiki shoyu (“new-
style shoyu”) in Japanese. Kikkoman stopped making it 
about 15 years ago. There are an estimated 4 commercial 
shoyu makers in Hawaii and 24 in the United States, but 
only 5 of those in the U.S. make fermented shoyu; the rest 
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just mix ingredients to make quick HVP soy sauce. One can 
do this in a small room. The American Soybean Association 
might have the addresses of these companies. Why are 
they not in the Soya Bluebook? One may be in Seattle 
[Washington]. The shoyu makers in Hawaii are Diamond 
& Marumasa, Honolulu Sake and Shoyu, Aloha Shoyu, and 
Island Shoyu. U.S. shoyu makers include Jan-U-Wine and 
Sona, both in Los Angeles, Chinese Maid, and Reese Finer 
Food Co.
 In making shoyu, something is fi ltered with a ceramic 
fi lter. What? And at what stage?
 The emperor of Japan does not use shoyu made by 
Kikkoman at their Goyo Gura in Noda. It is forbidden for 
him to use any special products. No one is allowed to supply 
him specially–even as a gift. The imperial household must 
pay for everything on the open market.
 Dehydrated shoyu is most widely used in dehydrated 
instant ramen–in the broth packet; it is also used in making 
beef jerky and salami / sausages.
 In making tamari shoyu, salt water is always added (to 
the presscake?) to get assaku tamari, which is usually called 
niira tamari. Why didn’t San Jirushi mention this?
 What is bansui? Ichiban (“number one”) is the shoyu 
itself. The 2nd extraction (ni-ban) is made by washing the 
presscake with salt water; this is called shokuen-sui. Only 
makers of low-quality shoyu do this nowadays. Ensan means 
hydrochloric acid; it is used in making HVP.
 To make saishikomi shoyu, the koji is mixed with shoyu 
rather than with salt water. Saishikomi is also called kanro 
shoyu; it is used to season sashimi and sushi.
 HVP / chemical soy sauce costs 10-15% less than 
Kikkoman.
 Shiro shoyu is made in Nagoya. They roast the 
soybeans and steam the wheat. See fl ow chart. The moromi 
is fermented for 3 months. It is salty, and is used in nimono 
(dishes simmered in broth). It is 1/3 as light as usukuchi = 
much lighter than usukuchi. Usukuchi does not add rice koji 
any more. They add mirin instead.
 The character for hishio fi rst appeared in Japan in about 
600 AD. In which document? Hishio Tsukasa? Continued. 
Address: San Francisco, California.

3260. Kikkoman International Inc. (KII). 1980. Kikkoman: 
the company and its soy sauce. Part II (Interview). SoyaScan 
Notes. April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Yamasa, Higeta and Kikkoman do 
not use any HVP in making shoyu. In the USA, HVP is made 
with stronger hydrochloric acid (HCL) than is used in Japan, 
so the former takes less time to make and is lower in quality.
 Formic acid and levulinic acid are the main ones that 
show up on gas chromatograms of chemical soy sauce.
 Most Chinese soy sauce made in the USA contains HVP 
says Kikkoman. See also interview with David Hall on this 

same date.
 In their color fi lm, Kikkoman showed that they were 
using whole soybeans since at that time all of their exported 
soy sauce was made with whole soybeans. Note: The use of 
whole soybeans also looks better and raises less questions. 
Concerning Kikkoman’s reluctance to use the word “mold” 
in connection with koji, a key ingredient in soy sauce: Dr. 
Hesseltine used the word “yeast” instead of the correct 
word “mold” to describe the making of koji. Japanese are 
comfortable with the world “mold” in connection with food, 
but most Americans are not–even though many enjoy mold-
ripened cheeses.
 Sendai shoyu is not really traditional shoyu since: (1) 
They don’t use little wooden koji trays. (2) They use koji 
starter (moreover, pure culture koji starter) rather than 
airborne yeasts. (3) Traditionally neither yeasts nor bacteria 
were added to the moromi. (4) Traditionally, moromi was 
made only during the cold months; if it were produced 
during the summer, it was made with chilled water to slow 
down the fermentation process. How was the water chilled?
 Ajinomoto is a major maker of HVP, a tan liquid. How 
is it shipped? As a liquid or a solid?
 Kikkoman says the term tennen jôzô (“naturally 
fermented”) refers to the way they make shoyu. We say 
it means fermented at the natural temperature of the 
environment without any heat control. Is there any formal 
defi nition of tennen jôzô? Must it be made with whole 
soybeans? This creates a lot of environmental pollution 
during disposal of the salty oil. Ask Haga-san at Sendai.
 Fermented shoyu is hon-jôzô. Semichemical shoyu is 
shinshiki-jôzô.
 Farmer Jones uses shoyu in curing bacon and in making 
liverwurst (“liver sausage”).
 Note: Liverwurst is an anglicisation of the German 
word, “Leberwurst.” Liverwurst normally contains pigs’ 
livers, rather than calves’ livers and also contains veal. 
Most liverwurst varieties are spreadable. The sausage is 
usually made with pork. Only about 10-20% of the sausage 
is actually made using pork liver, which is enough to give it 
a distinctive liver-taste. Other ingredients are meat, fat, and 
spices including ground black pepper, marjoram, allspice, 
thyme, ground mustard seed, or nutmeg (Source: Wikipedia, 
at Liverwurst, Sept. 2011). Address: San Francisco, 
California.

3261. Belt, Becky; Jelepis, Kathy. 1980. Tofu takes many 
forms. Dispatch (Columbus, Ohio). April 23.
• Summary: Bill Lutz and Mick Vissman, two entrepreneurs 
in their 20s, recently started Rainstar Foods, which 
distributes tofu and other natural foods. They also started the 
Hip Pocket Tofu Deli [on 1 March 1980]; its popular items 
include: Chili with tofu, Eggless “egg salad,” Saltimbocca 
(marinated tofu cuts), Tofu burger, Guacamole, and Tofu 
onion-garlic dips. Soy foods like soymilk, soysage, and 
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seitan roast are also on the menu. For dessert there is tofu 
cheesecake and banana cream pie. All recipes used at the deli 
were developed by chef Dennis Prutsman, who cooked with 
tofu for 15 years in San Francisco, California. No recipes are 
given.

3262. Dosti, Rose. 1980. Nutrition class: You practice eating 
what you preach. Los Angeles Times. April 24. p. L29.
• Summary: “Elementary-school teachers who registered for 
a course called Nutrition Update at Cal State Long Beach last 
week learned a thing or two about teaching children nutrition 
and got to eat what they learned, too.” The recipe for Basic 
stir-fried meat and vegetables calls for “1 (7-ounce) package 
baked soy bean cakes (tofu).”
 A recipe for Chicken marinade calls for “1 tablespoon 
light soy sauce.” Address: Staff writer.

3263. Santa Cruz Sentinel (California). 1980. Workshop-
lecture on tofu and tempeh Monday. April 30. p. 32. [3 ref]
• Summary: This news release explains that William 
Shurtleff and Akiko Aoyagi, authors of 3 best-selling 
books, will present a program and workshop on Monday, 
May 5, from 7:30 to 9:30 p.m. at Santa Cruz High School 
Auditorium. Donation is $1. “Sponsoring the lecture Monday 
is Monterey Bay Soy Foods whose proprietors, Jeremiah 
Ridenour and Kevin Van Slooten, plan to provide the 
community with fresh bulk tofu and other soy products.” 
Photos show Shurtleff and Aoyagi. Note 1. This is the fi rst 
program on Shurtleff & Aoyagi’s Soyfoods America Tour 
1980.
 Note 2. This is the earliest document seen that mentions 
Jeremiah Ridenour in connection with soyfoods.

3264. Java Murni Restaurant. 1980. April. New soyfoods 
restaurant or deli. 4509 Adams St., Carlsbad, CA 92008.
• Summary: Questionnaire fi lled out by owner of restaurant 
or deli. 1982. Lists the company’s most popular soy-based 
menu items in descending order of popularity. The highest 
weekly total sales over the past 6-2 months, the month that 
this occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Poster sent by Doug Fiske. 1981. Dec. “Prepare now 
for Java Murni’s vegetarian X-mas dinner. Dec. 26 and Dec. 
27. 5-7 or 7:15-10 pm. Contains the menu and an illustration 
of a shadow puppet. Soy-related dishes include: Appetizers: 
Gulung Rebung (bamboo shoots wrapped in crispy tofu). 
Tofu Kembang (tofu fl owers). Salad: Gado-gado (with 
peanut dressing). Entree: Tempeh Treat (tempeh braised in 
Indonesian soy and saffl ower oil). Tofu-Saus-Richa (tofu in 
sweet-and-sour spicy sauce). Chah Tempeh (mixed-tempeh-

vegetables). Keringan Tempeh (sweet-piquant tempeh). 
Satay Tempeh (bbq tempeh). Soyex Malakka (soy cubes in 
malakka sauce).
 Vegetarian menu. 1982. Shurtleff & Aoyagi. 1982. 
Report on Soyfoods Delis, Cafes & Restaurants. p. 3. 
Address: Carlsbad, California. Phone: 714-434-4131.

3265. Product Name:  Westbrae Nigari (Bittern).
Manufacturer’s Name:  Westbrae Natural Foods 
(Distributor). Imported from Japan. Made in China (PRC).
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: 415-658-7518.
Date of Introduction:  1980 April.
Ingredients:  Incl. magnesium chloride.
Wt/Vol., Packaging, Price:  44 lb. Wholesales for $21.60.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. A series of 
3 labels appears on Westbrae’s internal print order log: (1) 
“Westbrae Nigari (Bittern): for use in making tofu.” 1976. 
Printed with dark blue ink on light blue paper. 3.5 by 4 
inches. “Made from clear seawater from which most of the 
tablesalt (NaCl) and water have been removed. Store tight to 
prevent water absorption. Net weight: 5.29 oz. (150 grams). 
Imported by Westbrae Natural Foods. Product of Japan. (2) 
“Westbrae Nigari: Bittern.” 1977. July 20. Printed brown on 
beige. (3) Westbrae Dried Natural Nigari (Bittern).” 1978. 
Jan. 26. Printed with dark blue on silver. 2¼ by 3¼ inches.
 Westbrae Natural Wholesale Food Catalog. 1980. 
Spring. “Nigari is the mineral-rich liquid that remains after 
sodium-chloride (table salt) is separated from seawater. 
Westbrae’s natural nigari is made after the traditional 
methods in the salt fi elds of the People’s Republic of China. 
Used as a coagulant in making tofu.”

3266. Los Angeles Times. 1980. Calendar of events: ‘Book of 
Tofu’ authors’ lecture. May 1. p. WS5-WS8. See p. 6. [1 ref]
• Summary: “Santa Monica–A workshop by William 
Shurtleff and Akiko Aoyagi, authors of ‘The Book of Tofu,’ 
will be held from 7:30 to 9:30 p.m. Thursday, May 8, at John 
Muir High School cafetorium, at Lincoln and Ocean Park 
boulevards. Admission is $2.”
 Note: A “cafetorium” is a room, usually in a school, that 
is used as both a cafeteria and auditorium.

3267. Alfi n-Slater, Roslyn B.; Jelliffe, Derrick B. 1980. Sfh–
Science food health. Los Angeles Times. May 4. p. U58.
• Summary: “Readers’ questions: Q. Your recent column 
on the increasing popularity of ancient Oriental soy food 
preparation adapted to the American palate intrigues me. 
Where can I get more information? L.L.
 “A. The recent surge of interest has led to the 
publication of a new journal, Soycraft, and to an annual 
conference on production and marketing, the Soyfoods 
Showcase.” For more information contact Soycrafters 
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Association, Heath Road, Colrain, Massachusetts 01340.

3268. Anderson, Gene. 1980. Re: Thanks for and comments 
on The Book of Miso. Letter to William Shurtleff at Soyfoods 
Center, May 7. 2 p. Typed, with signature on letterhead. [1 
ref]
• Summary: “A million thanks and blessings for The Book 
of Miso. It is the most impressive single book on food 
that I have ever seen in a lifetime of rooting around in this 
literature... I am getting more and more willing to attribute 
near-miraculous powers to ferments. This is partly because 
of one recent discovery you haven’t picked up: soybeans 
are about the richest common source of phytic acid, or 
phytate (ion), which picks up mineral nutrients (specifi cally 
active metals: iron, zinc, calcium, copper...) and renders 
them unavailable in the diet, and also niacin. (Hence the 
pellagra in corn-eating areas, since corn also has a lot, 
though nothing like soybeans.) Well, as you would expect, 
fermentation organisms handle the phytate, metabolizing it 
away. So soybeans by themselves are dangerous, but all the 
fermentation products are perfectly fi ne. Tofu is also OK, 
since the phytate goes off in the whey.” Address: Dep. of 
Anthropology, Univ. of California, Riverside, CA 92521.

3269. Boston Globe. 1980. Ask the Globe. May 7.
• Summary: “Q. What is Tassajara Cooking?–S.C., 
Haverhill.”
 “A. The fi rst Zen Buddhist Mountain Center in the 
United States was set up in a mountain valley in Monterey 
County, Calif. by the Zen Center of California [sic, San 
Francisco] in 1966. It has been a resort and healthy center 
for many years... The center welcomed visitors, and its diet, 
based on traditional Buddhist vegetarianism, consisted of 
grains, vegetables, fruits and brown rice. For guests, milk, 
cheese, eggs and occasionally meat [sic], were added–miso 
soup and brown rice not being staples of the American diet.
 “Recipes grew out of this life style and diet, and 
eventually a book” titled Tassajara Cooking, by Ed Brown, 
was published in Oct. 1973. Address: Massachusetts.

3270. Earle, Steve. 1980. Re: Tamari and other types of 
shoyu in Japan (Continued–Document part II). Letter to 
William Shurtleff at Soyfoods Center, May 7. 5 p. Typed, 
with signature on letterhead. [2 ref]
• Summary: (Continued): “7. Ref. your question no. 10: 
Based upon our knowledge of the industry (not, in other 
words, on offi cial fi gures) the major producers of tamari-
shoyu are as follows in order of size. I don’t have a handy 
access to their addresses however perhaps you could fi nd 
these out through the Japanese business offi ce in San 
Francisco.
 “San-Jirushi (Mie Prefecture)
 “Yamami (Aichi, near Nagoya)
 “Nakagawa Jozo (Aichi)
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 “Ichibiki (Aichi)
 “Yamaizumi (Aichi)
 “Kanami (Aichi)
 “Kameya Gomei (Aichi)
 “Sato Jozo (Aichi)
 “Yamashin (Aichi)
 “Morita is the same as Yamaizumi. Okazaki Marusan 
is, I believe, the second largest producer of miso in Japan, 
however they do not produce tamari.
 “The product they are now marketing in the U.S. is 
not sold in Japan, and is not considered suitable for sale 
according to the standards within the industry It is (by their 
own admission) the liquid that comes off of the top of their 
vats of soybean miso. Because of its high ammonia content it 
is in most cases thrown away, or else added to aminosan-eki 
to produce low cost products.
 “These last comments are not meant as accusations, as I 
respect Marusan’s right to sell where they can fi nd a market. 
It is the feeling of San-Jirushi however that their product 
refl ects poorly upon the ‘tamari’ name.
 “8. Ref your question no. 10: I would be happy to read 
over your draft before it goes to print and can perhaps offer 
advice and suggestions. In the event however that you do 
draw on any of the material supplied from here I would 
request that you make mention of San-Jirushi and/or my 
name where it is appropriate in the chapter.
 “If there are other ways we can be of help, please let me 
know. Mr. Sato has suggested supplying photographs to be 
used for illustration purposes; if these would be useful too 
you let us know which parts of the plant you would want 
portrayed.
 “We appreciate your interest and will hope to hear from 
you again. With best wishes,...”
 cc. San-Jirushi International.
 On 18 April 1980 William Shurtleff wrote Steve Earle 
asking if San-J was correctly representing the ingredients 
in and composition of the tamari it was selling in the USA. 
Tests by Kikkoman U.S.A. seemed to indicate that San-J was 
misrepresenting its tamari. Earle admitted that the tamari 
sold by San-J in the USA was indeed being misrepresented–
as follows:
 8 May 1980. Dear Bill.
 “The following is with regard to your letter of April 
18th concerning the tests done on our product by Kikkoman, 
U.S.A.
 “The results obtained by Kikkoman are quite accurate 
and correspond in fact with the nutritional information that 
we are circulating. We admit that the samples in question 
are indeed misrepresented. The product contained is one 
manufactured for the Japanese market and differs slightly 
from the descriptions in our San-J advertising.
 “This is a mistake. At the time that the product was 
being formulated for bottling and shipment there was 
apparantly a misunderstanding at the technical end of our 

operation as to which product was required. The formula 
used entails a blending of sake-mirin prior to pasteurization. 
The mirin serves primarily as a fl avoring and secondarily 
helps to preserve the product. It is high in alcohol and natural 
sugars, which accounts for the high fi gures for alcohol and 
carbohydrate in the fi nished product.
 “Mirin is quite commonly used this way in the soy sauce 
industry. Kikkoman for example uses it in their products here 
in Japan. The big difference of course is that they list it on 
the label.
 “We did not discover that the product had been mistaken 
until very recently, and are both most embarrassed and most 
concerned as a result. I would like to ask, Bill, that you 
trust the problem is being attended too and that you please 
keep it entirely confi dential until it is resolved. Please also 
understand that the samples tested by Kikkoman were in fact 
‘samples,’ and that the product has not as yet been sold in 
any signifi cant volume.
 “Subsequently San-J Tamari will in fact be the pure 
tamari as described on our label and in our advertising, and 
we will also issue new nutritional data accordingly.
 “Your cooperation in this matter will be deeply 
appreciated. Thank you, and best regards...” Address: San-
Jirushi Corp., 1-chome, Meisei-dori, Kuwana, Mie 511, 
Japan. Phone: (0594) 22-3333.

3271. Jerram, Elsie. 1980. Tempeh makes local debut. 
Monterey Peninsula Herald (California). May 14. p. 25.
• Summary: Based on a lecture by Shurtleff and Aoyagi. 
Address: Editor, Food Page.

3272. Jerram, Elsie. 1980. Tofu is a hit in Santa Cruz. 
Monterey Peninsula Herald (California). May 14. p. 25. 
Food section.
• Summary: The article begins: “Santa Cruz children are 
eating tofu for lunch and loving it.” So says Thelma Dalman, 
director of food services for Santa Cruz City Schools. Her 
food service program currently pays $1.60/lb for ground 
chuck hamburger, which is 18% fat; she can buy tofu for 
$0.50/lb. She incorporates tofu into enchiladas, tamale pies, 
quiches, and casseroles; all these are offered to the children 
on the vegetarian lunch menu. Next year she hopes to use 
tofu in her regular meals, as well as the vegetarian ones. 
She is working to get USDA, which subsidizes the national 
school lunch program, to allow a pilot program involving 
tofu. Address: Editor, Food Page.

3273. New-Age Foods. 1980. Calling all soycrafters... Start 
your own soyfoods business. Tofu, soymilk, tempeh, miso. 
Here are the books that show you how! (Ad). East West 
Journal. May. p. 65.
• Summary: This 2/3 page ad is for three books by Shurtleff 
and Aoyagi: Tofu & Soymilk Production. Tempeh Production. 
Miso Production.
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 “Since publication in 1976 of The Book of Tofu by 
William Shurtleff & Akiko Aoyagi (there are now a quarter 
million copies in print), more than 120 new tofu shops and 
soy dairies have been started in North America. Based on 
the authors’ Book of Tempeh and Book of Miso, many new 
tempeh and miso shops have also come into being. The 
founders of these shops have joined to form the Soycrafters 
Association of North America. Indeed a growing number of 
people are joining the Soyfoods Revolution and fi nding that 
the soycrafting arts offer just the type of creative, satisfying, 
and fi nancially rewarding work and way of life they have 
long been seeking–plus an opportunity to make a vital 
contribution to the future.
 “Three beautiful technical manuals: Based on over 
seven years of research with master craftsmen and modern 
producers in the U.S. and around the world, Shurtleff and 
Aoyagi have prepared three beautiful craft and technical 
manuals, containing all the information you’ll need to start 
and run your own soyfoods business on any of various scales 
and budgets from low-cost community shops up to large 
modern plants. These books, used to start virtually all the 
shops mentioned above, each come in a handsome large (8½ 
by 11-inch) format, fi lled with informative illustrations.”
 A brief description is given of each, along with the price, 
and a photo of the cover. “Free with each book: A list of all 
tofu, tempeh, or miso shops in the West, and applications for 
the Soycrafters Apprenticeship program, Soycrafters Assoc. 
of North America, and Soyfoods Magazine.”
 Note: Each time William Shurtleff contributed a full-
length article to a magazine, always free of charge, the 
magazine agreed to run this ad in exchange.
 This same ad appeared in Soyfoods 1980. Summer, p. 
45. Address: New-Age Foods, P.O. Box 234, Lafayette, 
California.

3274. Rossiter, Margaret W. comp. 1980. A list of references 
for the history of agricultural science in America. Davis, 
California: Agricultural History Center. 69 p. May. In 
cooperation with USDA. [1426* ref]
Address: AHC, Davis, California.

3275. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods 
America Tour: May 5 to June 10; July 25 to Aug. 3, 1980 
(Log and trip report–unpublished, including Itinerary with 
map). Lafayette, California: New-Age Foods Study Center. 
Unpublished log.
• Summary: This trip had fi ve purposes: (1) To introduce 
tempeh to America; (2) To promote the authors’ newly 
published Book of Tempeh. Harper & Row, the publisher, 
paid most of the trip expenses; (3) For William Shurtleff to 
attend the University of Illinois Short Course in Soybean 
Processing; (4) To visit and study soyfoods companies in 
America; (5) To introduce people to the many advantages of 
a meatless / vegetarian diet.

 A photo shows: Shortly before the trip, Akiko (left) and 
Valerie Robertson (right) (working in the Shurtleff’s small 
home kitchen) “canned” many quart Mason jars of Tempeh 
Cacciatore to serve at the intermission of each lecture / 
presentation.
 Includes the name and address of 37 people and 
organizations visited. Many of these were pioneers in 
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns 
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey 
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman, 
Foodservice Director for the Santa Cruz City Schools, 
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel), 
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley, 
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye 
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions. 
May 9–Eddie Okita of Okita Enterprises, and Noritoshi 
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–
Kay Glass (La Cañada, CA). May 11–Frazier Farms natural 
foods supermarket (Escondido, CA), Bill Walton vegetarian 
and basketball star (San Diego, CA; we stay with Craig 
Wright and Andrew Salony of TriLife; they hope to market 
Bill Walton’s tofu under the TriLife brand). May 12–Clare 
Quinn of The Farm (Tucson, Arizona; her check bounced so 
we never got paid). May 13–Kathryn Bennett of Southwest 
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos. 
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay 
with Christie and John Baker (Boulder, Colorado). May 
17–Steve Demos of White Wave Soyfoods and Good Belly 
Deli. May 18–Sanford and Rebecca Greenwood of East 
West Center (Boulder, Colorado). May 19–Judson Harper 
and the low cost extrusion cooker program at Colorado State 
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu 
(Fort Collins, CO). May 21–Gale Randall of the Indonesian 
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of 
New Pioneer Co-op Society (Iowa City). May 23–George 
Strayer of Edible Soy Products (Makers of Pro-Nuts, May 
23) and Agricultural Exports (Hudson, and Cedar Falls, 
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media. 
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu 
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth, 
MN). May 28–Chris Burant of Bountiful Bean Plant and 
Jehan Ziegler of Higher Ground Cultured Foods (Madison, 
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods 
(Walworth, Wisconsin), Diane Loomans of The Magic Bean 
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake 
Forest, Wisconsin), Research staff of Kraft Foods (Glenview, 
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois). 
May 31–Paul Obis of Vegetarian Times magazine (with 
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou 
Richard of Fearn Soya Foods, Leonard and Irene Stuttman 
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June 
4–Tim and Carol Ann Huang of Yellow Bean Trading Co. 
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes 
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of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east 
on tour). June 6–Warren Hartman of Worthington Foods 
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz 
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio), 
Ed Willwerth of Soya Food Products (Cincinnati, Ohio). 
June 8–Jay McKinney of Simply Soyfoods (Bloomington, 
Indiana). June 9–Lynn Adolphson and Bob Thompson of 
Archer Daniels Midland Co., and Grant Smith of A.E. Staley 
Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus of Corn 
Country Foods and Strawberry Fields. June 11–William 
Thompson and John Santas of INTSOY (Champaign, 
Illinois).
 During the INTSOY Short Course: July 6–We did a 
program hosted by Patricia Mutch at Andrews University 
(Berrien Springs, Michigan).
 July 9-13–Third Annual Soycrafters Association of 
North America conference was held at the University of 
Illinois, produced by Richard Leviton. There were 270-285 
attendees, and it made good money.
 People at the University of Illinois we met during 
the course: Dr. William Thompson, Frances Van Duyne, 
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P. 
Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
 Return trip after course: July 28–Bob Davis of Light 
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa 
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
 At most of the public classes / lectures on this trip, 
Shurtleff and Aoyagi served their favorite tempeh and 
tofu dishes. They wanted to fi nd out how Americans liked 
tempeh, so they asked for a show of hands as to which the 
attendees liked best. The tempeh dish was usually Tempeh 
Cacciatore, and the results were, on average, that the tempeh 
was preferred by a ratio of 2 to 1 over the tofu.
 On this trip, Shurtleff and Aoyagi did 27 public 
programs, had 28 media interviews and appearances, traveled 
9,000 miles, earned $13,000 gross income and $8,500 net 
income. Address: P.O. Box 234, Lafayette, California 94549.

3276. Westbrae Natural Foods. 1980. Wholesale food 
catalog: Spring 1980. Emeryville, California: Westbrae. 23 p. 
22 by 28 cm.
• Summary: On the cover, the lettering is in dark blue and 
dark red on a tan background. Contents: Westbrae juices. 
Honey butters. Unsweetened spreads. Preserves. Applesauce. 
Nut butters (Almond butter roasted, cashew butter roasted, 
cashew butter raw, cashew-peanut-date butter, raw sesame 
tahini, toasted sesame tahini, peanut butter crunchy, peanut 
butter smooth, peanut butter crunchy salted, organically 
grown Valencia peanut butter crunchy). Cereals (mostly 
granola, incl. cashew granola, maple almond granola).
 Trail mixes: Bay to Breakers trail mix (with sunfl ower 
seeds and Valencia peanuts, both roasted and coated with 
shoyu), Chisholm trail mix (with sunfl ower seeds, cashew 

pieces, and almonds, each roasted and coated with shoyu).
 Roasted nuts (bulk, 12-25 lb; * = 9 oz package also 
available): Tamari almonds*, Tamari cashews*, Tamari 
Chisholm mix*, Tamari Valencia peanuts, Tamari pepitas 
(pumpkin seeds), Tamari sunfl ower seeds*, Tamari 
nutroaster’s mix*, Deluxe tamari nut mix, roasted Spanish 
[peanuts] splits for butter stock, roasted Valencia peanuts. 
Packaged nuts.
 Wholegrain pasta (incl. Soy linguini). Westbrae 
miso (imported from Japan): Red miso, brown rice miso, 
barley miso, Hatcho miso, soybean miso, natto miso. Cold 
Mountain miso (made in Los Angeles): Light yellow, mellow 
white, red. Sea vegetables: Kombu, hijiki, arame, wakame, 
nori. Atlantic Mariculture dulse.
 Westbrae tamari and other Asian foods: Johsen shoyu-
tamari, Traditional (true) tamari–wheat free, White tiger tofu 
sauce, natural nigari, agar fl akes and sticks, umeboshi salt 
plums, rice wine vinegar, brown rice wine vinegar, ramen 
with soup stock.
 Helpful tools (incl. Learning Tree tofu kit, wok, 
vegetable steamers, vegetable brush, utility knife). 
Informational pamphlets: What is miso? What is tofu? 
Miscellaneous (incl. falafel mix, tabouleh mix, Ak Mak 
crackers, sea salt, mayonnaise, black spiced olives, kosher 
dill pickles). Oils. Sweeteners. Bakery products. Dried 
fruit. Beans (incl. azuki beans, soybeans). Grains. Nuts and 
seeds. Non edible (drums, jars, and bottles). Glossary of 
manufactured products showing ingredients. Address: 4240 
Hollis St., Emeryville, California 94608; 4841 Eastern Ave., 
City of Bell, CA 90201 (10 miles southeast of Los Angeles). 
Phone: (415) 658-7518 (orders).

3277. Shurtleff, William. 1980. Notes from INTSOY Short 
Course in soybean processing, SANA Conference (Urbana, 
Illinois), and subsequent research trip (May 5 to Aug. 3). 
Lafayette, California: New-Age Foods Study Center. 143 p. 
Unpublished manuscript. 28 cm. Spiral bound.
• Summary: This fi ve-week INTSOY short course at the 
University of Illinois at Urbana began on 16 June 1980. 
Contents: Introduction (John Santas, Tom McGowen, Dr. 
Siedler, D. L.S. Wei). Tour of Food Science Lab. History 
of INTSOY, by Dr. Thompson. Soybean nutrition, by John 
Erdman. Soybean grading methods, by D. Wei. A.E. Staley 
Mfg. Co., by Hank Parker. Soybean oil and margarine, 
by E.G. Perkins. Soybean crushing, by Ross Brian. 
Soybean agronomy, by Bill Judy. Antinutritional factors in 
soybeans, by Dr. Wei. Harvesting, drying, and handling raw 
soybeans, by Gene Shove. Field trip to University of Illinois 
agricultural machinery dept. Soybean nutrition, by Barbara 
Klein. Livestock feeding, by Don Bray. Processing whole 
soybeans for food, by Dr. A.I. Nelson. Ralston Purina Co. 
and soy protein isolates, by Dr. Kolar. Film titled “Protein for 
People” from Ralston Purina.
 Third week: Margarine, by Dr. Wei. Quality control of 
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soy protein products, by Dr. Wei. Field trip to Kraft Foods 
Humco plant in Champaign, Illinois (Margarine, Vegemite). 
Wenger, extrusion cooking, and textured protein foods, by 
Randy McDonald. Low-cost extrusion cookers and cooking, 
by A.I. Nelson. Field trip to Lauhoff Grain Co. (good 
manufacturing practices). Drying foods, by Dr. Wei. Soya in 
Third World countries, by Dr. Thompson.
 Fourth week: Soybean dal, by Dr. Nelson. Visit to Ted 
Hymowitz who is writing a book on the history of soybeans 
(p. 56). Sensory evaluation, by Dr. Tobias. Oriental soyfoods, 
by Dr. Wei.
 Fifth week. Soymilk, soy yogurt, and soynuts, by Dr. 
Nelson (Kibun). Griffi th Laboratories, by Ann Daniels (incl. 
history, HVP, soy protein concentrate, TVP). Home and 
village level production of soybean foods, by Dr. Nelson. 
Soy fl our and soy fortifi ed baked goods, by Dr. Cho-Chen 
Tsen of Kansas State Univ. Soybean crushing, soy fl our, and 
plant sizes, by Sheldon Williams.
 Shurtleff research trip. Visits to ADM and A.E. Staley 
Mfg. Co. in Decatur, Illinois, American Soybean Assoc. in 
St. Louis, Missouri (Read William Morse’s 1929-31 journal 
of trip to East Asia). Talks with David Hildebrand, Mike 
Tarano. Address: P.O. Box 234, Lafayette, California 94549.

3278. Stuttman, Leonard; Stuttman, Irene. 1980. Mid-
Michigan Soy to the World Day (Leafl et). East Lansing, 
Michigan. 1 p. Single sided. 14 x 22 cm.
• Summary: “Save money and eat well. Free! Everyone 
is welcome. Free! Featuring William Shurtleff and Akiko 
Aoyagi, authors of: Book of Tofu, Book of Tempeh, Book of 
Miso. * slides * good nutrition * recipes * excellent cuisine 
for pennies! Taste and enjoy delicious soy food samples! 
June 2, 1980, 7:30 p.m. at U.M.H.E. [United Ministries 
in Higher Education], 1118 S. Harrison Ave., W. Lansing, 
Michigan (right behind the Trowbridge Spartan shopping 
center * park in the rear of the Church).”
 Printed with black ink on pink paper. Illustrations 
show a soybean plant growing (upper right) and a wok on 
a wok stand with a spatula in it (lower left). This huge and 
very successful dinner was organized by Leonard and Irene 
Stuttman of INARI Ltd.
 Note: This is the earliest document seen (Sept. 1998) 
that contains the phrase “Soy to the World,” which was 
coined by Len and Irene Stuttman. Talk with Len and Irene 
Stuttman. 1998. Sept. 5. Documents show that Len and Irene 
coined this phrase for this event and later that year used it for 
marketing his company’s gift packs of soynuts. Address: East 
Lansing, Michigan.

3279. Griffi n, J. Mogador; Jeavons, John. 1980. One crop 
test booklet: Soybeans. Palo Alto, California: Ecology Action 
of the Midpeninsula. 24 + 4 p. May. Illust. 22 cm. Series: 
Self-Teaching Mini-Series #2. [35 ref]
• Summary: Contents: Introduction. The soybean. The test. 

Harvesting and drying the beans. Notes. Ecology action 
publications. This 24-page booklet, plus data sheet and log 
form, “contains step-by-step instructions for conducting 
comparative tests for spacing and yield (with optional water 
monitoring) for soybeans–an important protein crop. Enables 
one to participate in Ecology Action’s research efforts.” 
“Ecology Action has been researching, developing, and 
teaching the bio-intensive method for the past 8½ years.” 
This is a type of organic mini-farming. “As the late Alan 
Chadwick (the person who synthesized the biodynamic / 
French intensive methods) noted–it is not the gardener who 
makes the garden; but, rather, the garden that makes the 
gardener.”
 The soybean varieties being tested are Frostbeater 
(available from Burpee Seed Co., Clinton, Iowa 52732), 
and Traverse (from Johnny’s Selected Seeds, Albion, Maine 
04910). The beans are planted on 6 or 9 inch centers using 
a planting triangle; thus, each seed is equidistant from those 
around it.
 The purpose of this test is to grow whole dry soybeans. 
An excellent yield is 13.77 lbs. per 100 square feet dry 
weight. However the section titled “Notes” (p. 19) states: 
“Once you have experienced growing soybeans, you may 
wish to harvest them when they are completely plump, but 
still green. This reduces the growing period by at least 30 
days–and the beans are much tastier when cooked fresh like 
this. Do not try to eat them raw, however.” Address: 2225 El 
Camino Real, Palo Alto, CA 94306. Phone: 415/328-6752.

3280. Robertson, Valerie. 1980. Early history of Soyfoods 
Unlimited, Inc.–a large, pioneering tempeh making company 
in San Leandro, California.
• Summary: In Sept. 2011 Bill Shurtleff asked Valerie 
Robertson, with help from John and Gary Robertson, to 
reach back 30 years and (with the help of dated documents 
from those days) to try to reconstruct the origins of Soyfoods 
Unlimited–a pioneer tempeh maker in California. As Valerie 
recalls: “I think I fi rst met you and Akiko at Eco House in 
Walnut Creek, run by Mark Maloney (later Mark Westwind); 
we kept our bees there and I met you one day when all three 
of us happened to be there. Then I saw an ad in the Contra 
Costa Times from Soyfoods Center asking for volunteers. I 
called and started doing work for you both, fi rst doing offi ce 
work–fi ling, folding pamphlets and then testing recipes and 
eating–tempeh!!! You were both very interested in tempeh 
because your Book of Tempeh had recently been published.
 “Gary recalls that we were all at your house and you 
asked Gary (who was a contractor) and John (who was the 
Biomedical Director at John Muir Medical Center)–’What do 
you want to do? Are you happy with what you are doing now 
or would you maybe like to do something else?’ You kind of 
put a bug in their ear. We talked about doing something with 
tempeh and we started making and eating tempeh.
 “We made our own tempeh at our home in Walnut Creek 
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(see photo) using an incubator from John Muir Hospital. It 
was not hard to make and turned out like magic. Starting in 
1981 we sold the tempeh we made at home under the label 
Vasilia’s Homemade Soy Tempeh. My ancestors are Greek 
and ‘Vasilia’ is the Greek word for Valerie. Akiko designed 
the ‘Vasilia’s’ label and we had it printed up. I taught tempeh 
and tofu cooking classes at a health food store in nearby 
Concord called The Harvest House. Actually, Akiko came to 
one of my cooking classes with me as my ‘helper.’ So I had 
an outlet via Harvest House and classes to sell tempeh.
 “We started to get really interested in starting a tempeh 
company in the San Francisco Bay Area. Above all it was the 
tempeh itself that convinced us to do it. 1. We loved tempeh. 
2. We made excellent tempeh at home. 3. We wholeheartedly 
believed it was an excellent protein food for vegetarians and 
all others. We believed in tempeh. It tasted so good, and the 
texture was amazing. It sold itself (proven during countless 
demos in stores). We had the desire and ambition to give it 
a try with a lot of sweat equity (eventually drilling out the 
concrete for drains, building incubation rooms, setting up a 
lab etc.).
 “But back to the story: You and Akiko were about to 
leave on a speaking tour, which you called “1980 Soyfoods 
America Tour,” to promote your books and tempeh, and to 
attend the University of Illinois soyfoods course and the 3rd 
annual Soyfoods Association of North American conference 
at the University of Illinois in Champaign-Urbana, Illinois. 
You both wanted to serve your favorite tempeh recipe during 
intermission to everyone at each talk. So Akiko asked me to 
help her make Tempeh Cacciatore (chunks of tempeh in a 
seasoned tomato sauce) and to “can” these in quart Mason 
jars. We had a ball together in your tiny kitchen and ended up 
canning 110 quart jars.
 “On May 5, 1980, you and Akiko left Lafayette, 
California, on your tour, with your big white Dodge van 
loaded with books, canned tempeh, etc. You were planning to 
be gone for 3 months. At about this time we decided that we 
defi nitely wanted to start a company making tempeh. I think 

you (Bill) came up with the name, ‘Soyfoods Unlimited.’ It 
ended up being a corporation, incorporated in Nov. 1980 as 
Soyfoods Unlimited, Inc. The ‘Inc.’ part was costly; we had 
to paint a lawyer’s house in Lafayette in exchange for the 
Inc.! It also (as you know) protected us as individuals.
 “I decided to fl y to Illinois to attend the SANA 
conference to learn as much as I could about making tempeh 
and the new soyfoods movement; John and Gary were busy 
with their work and could not go. On July 9-13, 1980, the 
Third Annual SANA Conference was held at the University 
of Illinois. It was a big success in every way. About 270-285 
people from all over the world attended. I met Dr. Clifford 
Hesseltine and talked with him about tempeh and our ideas. 
He was very helpful and encouraging.
 “On Aug. 3, 1980, you and Akiko returned to Lafayette 
from Illinois and your tour. You had given 27 programs 
and traveled 9,000 miles. At each program you served your 
favorite tofu and your favorite tempeh recipe, than asked for 
a show of hands as to which one people liked best–without 
exception tempeh was the favorite by a 2 to 1 ratio. We were 
ready to go.
 “In about Sept. 1980 we signed the lease on a large 
building suitable for food processing in San Leandro, 
California. The fi rst 3 months were rent-free. We knew we 
would need plenty of money to start the kind of company 
we envisioned. Gary invested $100,000 cash and John put in 
more than $35,000 by taking a second mortgage on our home 
on San Miguel Drive in Walnut Creek. The money started 
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to fl ow out and our sweat equity began to fl ow in–John with 
his engineering mind and logic; Gary with his construction 
skills, and our knowledge of recipe development. We tested 
many recipes at home fi rst. Murphy’s Law was in full force, 
as every step in the process took much longer than expected.
 “On Oct. 3, Akiko fi nished designing for us a new 
Soyfoods Unlimited letterhead, with promotional materials 
and even aprons for demos. The logo was like a soybean leaf 
with three leaves, one for each of the three of us (see photo).
 “On Oct. 16, 1980, we fi nished a new 8-panel brochure 
titled “What is Tempeh?”–a joint venture of the Robertsons 
and Shurtleffs. We both had the rights to use it as we wished.
 “Finally, on Feb. 15, 1981, the three of us begin making 
tempeh in our state-of-the -American-art $100,000 plant in 
San Leandro, California. The effi cient, 1,850-square-foot 
operation, had a capacity of 10,000 pounds a week.
 A photo shows Valerie seated near some tempeh on a 
table at her home in Walnut Creek, California. Valerie and 
John were married. John was Gary’s older brother. All three 
lived in the same large home in Walnut Creek.
 “Later that year, on July 8-12, 1981, the 4th Annual 
Soycrafters Conference was held at Colorado State 
University, Fort Collins, Colorado. I drove out with you 
and Akiko and Kazuko Aoyagi and Maria-Elena Nava of 
Mexico, stopping overnight at your cabin at Lake Tahoe and 
sleeping out one night in a “snake farm” in the desert.
 “Our company did well, launched many delicious 
tempeh products, and introduced many innovations.
 Note: They were the fi rst company to do dry dehulling 
and hull removal from their soybeans prior to cooking; 
for this they used a simple and ingenious mill and vacuum 
cleaner system designed by the Department of Food Science 
at the University of Illinois but modifi ed and enlarged by the 
Robertsons. They started selling frozen soy tempeh, but after 
2-3 months were selling 90% of their tempeh refrigerated, 
after steaming. In Sept. 1981 they introduced America’s fi rst 
nonfried tempeh burger, which they vacuum packed. In Jan. 
1982 they started air-freighting 1,800 pounds a month of 
their tempeh burgers to the East Coast. In June 1983 Lonnie 
“Lon” Stromnes of Namaste Marketing began to work as 
their full-time marketing director.
 “White Wave was a major tempeh maker at that time. 
In 1986 we met Steve Demos (founder and CEO of White 
Wave) at Spenger’s restaurant in Berkeley and asked him if 
he would be interested in buying our company. White Wave 
acquired Soyfoods Unlimited, Inc. on Dec. 1, 1986 and each 
of the three of us Robertsons ended up owning 1% of White 
Wave.
 “By acquiring Soyfoods Unlimited, White Wave became 
the largest manufacturer of tempeh in the United States. And 
he got our greatly superior process for making tempeh, the 
ability to make his own tempeh starter, our excellent recipes, 
our list of our distributors, a much greater presence for White 
Wave products on the West Coast, and much more. He also 

took on our debt! He thanked us for offering our business 
and our secrets to him instead of folding up. He is Greek, just 
like me.
 Update (Sept. 2011): “On May 7, 2002, Dean Foods 
acquired the remaining 64% of White Wave that it did not 
already own. At that point we sold our shares of White Wave 
stock to Dean Foods. Our stocks split and each share became 
9,860 shares. We were each bought out at $145.00 a share. 
Not bad!
 “The home I am living in today on the big island of 
Hawaii was paid for by the sale of the White Wave stock. I 
only wish I made a deal for endless tempeh!! I love tempeh!”
 “I still eat tempeh all the time and still love it. I buy 
White Wave tempeh out here in Hawaii. I think Turtle Island 
also has a great white tempeh. I’m so glad it is available here 
in Hawaii at all the health food stores.”

3281. Bernardino, Minnie. 1980. The question: Tofu or not 
tofu? Los Angeles Times. June 5. Part VIII, p. 12.
• Summary: In this question and answer column, a reader 
asks about tofu: How many calories does it have? What is the 
protein content and how does it compare with the protein in 
animal foods? Is tofu high in cholesterol and saturated fats?
 Ms. Bernardino gives good answers, noting that tofu is 
“a complete protein, that ism one containing all of the eight 
essential amino acids.” Address: Times staff writer.

3282. Tufford, Carolyn. 1980. Versatile vegetable assumes 
many uses and may be the answer to world hunger. Herald-
Tribune (Bloomington, Indiana). June 11.
• Summary: A summary of a speech which William Shurtleff 
and Akiko Aoyagi presented about soybeans and soyfoods, 
especially tempeh and tofu, to about 100 persons of all ages 
at the Whittenburger Auditorium in Bloomington. Simply 
Soyfoods, a Bloomington-based company, provided recipes 
for tofu burgers and tofu onion dip. Address: Asst. Lifestyle 
Editor.

3283. Shurtleff, William; Aoyagi, Akiko. 1980. Kicking the 
meat habit with soyfoods. Vegetarian Times No. 38. June. p. 
30-31.
• Summary: Contains recipes for: Tofu steak. Tofu burgers. 
Teriyaki tofu. Tofu cutlets. Tofu Italian meatballs. Tempeh 
burger. Sloppy Joe tempeh. Tofu jerky (marinated in teriyaki 
sauce, then baked). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

3284. Product Name:  Living Tempeh Starter [Kit Size 
15 x 60 mm Petri dish, or Professional Size 15 x 100 mm 
Petri dish], Koji Starter for Miso (40 gm) [Light Rice, Red 
Rice, Barley, or Soybean Koji], Shoyu Koji Starter (60 gm), 
Natural Nigari (Tofu Coagulant).
Manufacturer’s Name:  GEM Cultures.
Manufacturer’s Address:  30301 Sherwood Rd., Fort 
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Bragg, CA 95437.  Phone: 707-964-2922.
Date of Introduction:  1980 June.
New Product–Documentation:  Article and ad in Soyfoods. 
1980. Summer. p. 4-5. “New Source of Tempeh Starter.” 
“Gordon McBride, PhD, former manager of the Living 
Culture Department at Ann Arbor Biological Center [Inc. in 
Michigan], and his wife, Betty Stechmeyer, B.S., announced 
the formation of GEM Cultures, which will provide high-
quality tempeh starter cultures at reasonable prices.”
 Letter and catalog from GEM Cultures to Tempeh 
producers. 1980. July. Offers a free sample of professional 
size Living Tempeh Starter (a pure culture of Rhizopus 
oligosporus).
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 55. 
This starter, sold live, was grown on agar in petri dishes.
 Letter from Betty L. Stechmeyer of GEM Cultures. 
1991. Oct. 18. These four basic products were introduced 
in June 1980. For a while, they tried to import commercial 
shoyu and miso cultures from Nihon Jozo Kogyo but it never 
worked, so they ended up ordering via Mitoku.

3285. Leviton, Richard. 1980. Kicking the dairy habit: 
Healthy soyfoods are putting old cows out to pasture. East 
West Journal. June. p. 60-65.
• Summary: Discusses: The infant soyfoods industry. Luke 
Lukoskie. Soyfoods industry and market statistics. The soy 
deli. Five established soy delis in the USA. Third Annual 
Soycrafters Association Conference next month at the 
University of Illinois. Media coverage of tofu.
 Tofu and soymilk recipes (from The Book of Tofu, by 
William Shurtleff and Akiko Aoyagi). Gives six tofu recipes 
and 3 soymilk recipes. Address: 1. Publisher and editor of 
Soycraft, 100 Heath Rd., Colrain, Massachusetts 01340.

3286. Shurtleff, William. 1980. Look out Big Mac–tempeh: 
Making it at home. CSC Reports (Elkins Park, Pennsylvania) 
2(2):4, 10. Spring/Summer. Cover story. [1 ref]
• Summary: A detailed description of how to make tempeh at 
home with six illustrations (line drawings) and three recipes. 
Large photos of William Shurtleff and Akiko Aoyagi appear 
on the cover of this issue. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3287. Shurtleff, William. 1980. The soyfoods explosion–
Here come soyfoods: The Americanization of tofu. CSC 
Reports (Elkins Park, Pennsylvania) 2(2):5, 10. Spring/
Summer. Cover story. [1 ref]
• Summary: On the cover of this issue are photos of Shurtleff 
and Aoyagi. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3288. Boyd, Billy Ray. 1980. Tofu in the public schools: 
Santa Cruz’s Thelma Dalman introduces a natural foods 
lunch program. East West Journal. June. p. 46-50.

• Summary: For over 20 years Thelma Dalman has been 
head of the school lunch program in Santa Cruz, California, 
schools. As early as 1970, the program was running its own 
bakery, producing whole-grain breads and pastries. In 1972 
Dalman eliminated practically all chemical additives from 
the school lunches. In 1975 sugar was also eliminated. In 
Sept. 1978 a vegetarian alternative was instituted (about 8% 
of elementary students now take that option) and in Oct. 
1978 tofu was introduced into the kids’ diet in a limited way. 
“The result is what is perhaps the most progressive school 
lunch program in the nation, and all without any added 
burden to the taxpayer.
 Today tofu is used increasingly in the program, but it 
still may not be used to meet the meal requirements of the 
Type A lunch. So Dalman went to the USDA with a proposal 
to do a pilot program using tofu in school lunches, but 
funding was denied. Dalman feels frustrated, and believes 
that the USDA is not fully meeting the mandates of school 
lunch legislation. According to a Roper Poll there are almost 
7 million individuals in America eating whole foods instead 
of meat and another 37 million “cautious” about the amount 
of meat they eat. Two photos by Susan Hillyard show 
Thelma Dalman, the “Tofu Queen.” Address: Santa Cruz and 
Honolulu.

3289. Dey, Jim. 1980. Soybeans need a J. Appleseed. News-
Gazette (Champaign, Illinois). July 13. p. C-10. [1 ref]
• Summary: About 270 people are attending a fi ve-day 
conference at the University of Illinois; they are “discovering 
the nutritious, economic, and taste wonders of the soybean.” 
This article is largely about a talk given by William Shurtleff. 
Address: News-Gazette staff writer.

3290. Soyfoods. 1980-1984. Serial/periodical. 100 Heath 
Rd., Colrain, MA 01340 USA. Richard Leviton, editor and 
publisher. Vol. 1, No. 3. Summer 1980. Quarterly magazine.
• Summary: Continues Soycraft, which was also edited and 
published by Richard Leviton (of Colrain, Massachusetts). 
This high-quality periodical is the world’s fi rst to have the 
word “soyfoods” in the title. The fi rst four issues bore the 
subtitle The Journal of the Soycrafters Association of North 
America on the cover and title page. This was discontinued 
with issue No. 5 (summer 1981) because of lack of fi nancial 
support from SANA; it became Leviton’s private venture. 
Only eight issues were published between summer 1980 
and August (summer issue) 1984. Leviton wrote most of 
the articles, sold the ads, and arranged and paid for the 
publishing of all issues except the last. Doug Fiske (of 
Encinitas, California) took charge of the last issue, then 
sold the magazine to Paul Obis, then owner of Vegetarian 
Times. Paul never published any issues. Address: Colrain, 
Massachusetts.

3291. Fiske, Doug. 1980. Re: Suggestions for improving 
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Soyfoods magazine. Letter to Richard Leviton, SANA, 
Sunrise Farm, Heath Road, Colrain, MA 01340, July 25. 4 p. 
Typed, with signature.
• Summary: The many sound suggestions relate to 
improving content, expanding circulation, and making the 
magazine more profi table. Address: TriLife Corp., P.O. Box 
1633, Rancho Santa Fe, California 92067. Phone: (714) 942-
0333.

3292. Shurtleff, William. 1980. Re: Suggestions for 
improving the INTSOY Short Course in Soybean Processing: 
Some personal remarks. Letter to Dr. William Thompson, 
director, INTSOY, 113 Mumford Hall, Urbana, Illinois 
61801, July 26. 4 p. Typed, without signature.
• Summary: Shurtleff has just fi nished taking the Short 
Course at the University of Illinois. He starts by noting 
that he “learned a great deal during the course (I took 
78 full pages of notes) and am very grateful to the many 
teachers...” Suggestions: 1. Evaluate and rank the potential 
of various soyfoods for developing countries, then allot 
class time proportional to their importance. 1A. Place more 
emphasis on technology relevant to developing countries. 
Contains a table showing the number of hours allotted to 
four major subject areas. 1B. Introduce two new units: (1) 
How to expand the use of soyfoods in your country. (2) High 
technology vs. low technology soyfoods. 2. Ask all speakers 
to try to make their presentations more relevant to students 
from developing countries. 3. Encourage more student 
participation in presentations. 4. Include more low-level 
technology in the fi eld trip. 5. Have an individual summary 
session. 6. Prohibit smoking in the classroom. 7. Spend more 
time presenting soyfoods processing methods developed at 
places other than the University of Illinois. 8. Have shorter 
coffee breaks and offer more healthful beverages during 
breaks. 9. Devote a little more time to an in-depth discussion 
of the causes of world hunger and its cures.
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “High technology” (regardless of 
capitalization) in connection with soyfoods. Address: P.O. 
Box 234, Lafayette, California 94549.

3293. Dosti, Rose. 1980. Tempeh: An old food moves out 
of ethnic kitchens. Tofu’s Indonesian cousin is making L.A. 
debut. Soy food takes many forms. Los Angeles Times. July 
31. Part VII. p. 1. Part VIII. p. 16, 18 (p. J18, K18).
• Summary: This two-part article is a good introduction to 
tempeh (pronounced tempay), “which follows on the heels 
of the rising popularity enjoyed by its non-fermented cousin, 
tofu (soy bean curd),...” Discusses the work of William 
Shurtleff and Akiko Aoyagi in introducing tempeh and 
other soyfoods to America. Janto M. Khoe is the Filipino 
owner of Bali Foods (4219-B Alderson Ave., Baldwin 
Park, California). It took him 4 years to develop a method 
which produces the fi rm tempeh that Indonesians prize. 

Contains six recipes: Tempeh with batter. Tempeh egg rolls. 
Scrambled tempeh. Tempeh croquettes. Crisp tempeh snack. 
Tempeh vegetable soup. Photos show: Fresh, thick cakes 
of tempeh, sliced and cubed. A table full of tofu dishes. Mr. 
Khoe and his wife, Erna Lauw.
 Part II, titled “Soy food takes many forms,” discusses 
the nutritional value of tempeh, how to store, cut, and cook 
fresh tempeh, how to reconstitute dry tempeh, and where to 
buy tempeh in the greater Los Angeles area. Address: Times 
staff writer.

3294. Needleman, Larry. 1980. The natural nigari mystique 
and the calcium sulfate misconception. Soyfoods 1(3):13. 
Summer.
• Summary: Since “natural nigari” has the word “natural” in 
its name, it must be good. Right? “You mean natural nigari 
is a chemical? Yes, several chemicals. All the coagulants are. 
And what’s more, it has foreign matter present and requires 
fi ltering; it’s quite expensive, hard to get, not approved 
by the FDA, slow, inconsistent, diffi cult to use, and gives 
lower bulk yields. Well then, what’s it good for? Well, it has 
‘natural’ in its name and some people think that if properly 
used, it gives slightly sweeter tofu with a slightly creamier 
texture. However, in commercially made tofu, after a day or 
more in water, I doubt if anyone can tell well-made natural 
nigari tofu from well-made calcium sulfate tofu. And fresh 
and warm, they both taste creamy, sweet and delicious.”
 “Often consumers here in the U.S. think that calcium 
sulfate (CaSO4) is a chemical preservative or, at the very 
least, an artifi cial or human-made ingredient. As you can 
tell from the preceding paragraph, this is defi nitely not the 
case. As a matter of fact, American calcium sulfate is an 
extremely pure, naturally mined mineral, whereas natural 
nigari (gathered from extremely clean water) still contains 
some pollution and foreign matter. Calcium sulfate costs an 
average of 14¢ per pound (compared with a 50¢ per pound 
average for natural nigari); it is easy to use; can be added all 
at once (natural nigari requires careful adding in stages); is 
easy to obtain; nigari is often hard to locate as it is imported; 
provides the often much-needed calcium to the vegetarian 
diet (which natural nigari does not); produces sweet and 
creamy curds; and generally gives bulk yields of 3.1 of tofu 
to dry soybeans by weight (natural nigari generally yields 
2-2.5 to 1).” Address: President, Bean Machines, Inc., 
Bodega, California.

3295. Leviton, Richard. 1980. Soyfoods in Toronto. Soyfoods 
1(3):14-19. Summer.
• Summary: Discusses Vital Eat, Pyung Hwa, Soy City 
Foods, and Victor Food Products. Victor Food products (102 
Hymus Rd., Scarborough, Ontario, Canada M1L 2C9) was 
founded and is owned and managed by Mr. Stephen Yu. 
In the 3,600 square foot tofu factory, 13 workers (mostly 
Vietnamese refugees) produce 1,900 lb/day of tofu, 750 
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gallons/week of Nutrisoya soymilk, and about 200 quarts/
day of kinugoshi soybean pudding. Mr. Yu, who was born in 
China and educated in California, came to Toronto in 1977 
to make an initial market survey. He opened his plant in Feb. 
1978, with an initial production of 900 lb/day. Mr. Yu now 
has accounts in all major Toronto supermarket chains. He 
reaches about 40% of the Oriental market and about 40% of 
the overall soyfoods market. He speaks fl uent English and 
is “far more forward looking and market conscious than his 
Oriental competitors in the Toronto area.” His production 
process and equipment are described in detail. Last summer 
he appeared on a 10-minute television feature that depicted 
the story of soybeans from fi eld to shop to table. This was 
followed, in Jan. 1980, by a major article which profi led his 
company in the Toronto Star. This publicity ushered his tofu 
into the three big supermarket chains not yet carrying it and 
sales in the four chains that were rose 100%. Note: This is 
the earliest document seen (April 2001) that mentions Victor 
Food Products in Canada.
 Soy City Foods, at 2847 Dundas St., is a new soy 
production site due to open in the spring. Pat Guardino is 
general manager and Leonard Bugyra is sales manager. The 
company is a subsidiary of Golden Age, Inc., a spiritual 
group which operates a successful vegetarian restaurant 
downtown and is currently installing a second one next door. 
The company will start by producing about 600 lb/day of 
tofu, as well as soymilk and soysage. They will supply their 
contiguous restaurant and sell bulk soyfoods from their own 
retail counter in the storefront. They will also produce tofu 
cheesecakes and okara cookies in the restaurant.
 Photos show: (1) Soy City Foods and its owners (incl. 
Pat Guardino) under the storefront sign. (2) Pyung Hwa Tofu 
Shop, with cakes of tofu cooling in a bathtub. (3) Stephen Yu 
of Victor Food Products with Nutrisoya soymilk. Address: 
Colrain, Massachusetts.

3296. Needleman, Larry. 1980. Sanitary bean mill. Soyfoods 
1(3):42. Summer.
• Summary: Bean Machines, Inc. announces production of 
the Bean Machines Disintegrator M6A, a sanitary stainless-
steel grinder for soaked soybeans used in making tofu. 
Address: President, Bean Machines, Inc., P.O. Box 76, 
Bodega, California 94922. Phone: (707) 876-3341.

3297. Product Name:  Marinated Tofu (Tofu in a Marinade).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, (8473 East Rd.), 
Redwood Valley, CA 94570.
Date of Introduction:  1980 July.
Ingredients:  Tofu, shoyu, garlic, onion, cayenne. Yellow 
label: Organic Brightsong tofu, soy sauce, fi ltered water, 
garlic, onion, cayene.
Wt/Vol., Packaging, Price:  8 oz cakes.

How Stored:  Refrigerated.
New Product–Documentation:  Label. 1981. 4 by 3.5 
inches. Self adhesive. Black on yellow. “New! A delicious 
ready to eat tofu... naturally!” Spot in Soyfoods. 1982. 
Summer. p. 56. “Prepared Tofu Salads and Desserts.” Letter 
from Richard Rose. 1987. Aug. 29. The company was 
named Brightsong Tofu from its founding in June 1978 to 
June 1980. Then it changed to Redwood Valley Soyfoods 
Unlimited, until June 1982, when it changed to Brightsong 
Light Foods.

3298. Product Name:  Jolly Licks Ice-C-Bean [Carob, 
Chocolate, Coffee, Vanilla, Strawberry, or Toasted Almond].
Manufacturer’s Name:  Jolly Licks (Marketer-Distributor).
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
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Date of Introduction:  1980 July.
Ingredients:  Coffee: Soymilk (water, soybeans), honey, 
corn oil, coffee, soy lecithin, carob bean gum, guar gum.
Wt/Vol., Packaging, Price:  16 oz (1 pint).
How Stored:  Frozen.
New Product–Documentation:  Labels. 1980, undated. 
3 inch diameter, red on white. Leviton. 1981. Soyfoods. 
Winter. p. 62-63. Interview with Mark Brawerman. 1980. His 
fi rst product was Ice-C-Bean, out in late July 1980, in fi ve 
fl avors.
 Shurtleff and Aoyagi. 1985. Tofutti and Other Soy 
Ice Creams. Vol. 1. (p. 48). In San Francisco, by July of 
1980, Mark Brawerman of Jolly Licks, had launched Ice-
C-Bean soymilk ice cream in fi ve fl avors: toasted almond, 
strawberry, carob, chocolate. and coffee. The soymilk was 
made by Azumaya, a big tofu manufacturer, and the Ice-C-
Bean by a local dairy ice cream plant. Letter (e-mail) from 
Mark Brawerman, founder and chairman of Turtle Mountain, 
LLC. 2013. Sept. 24. He used the same soymilk Azumaya 
used for their fi rm tofu. Jolly Licks soy ice cream was made 
by Richmaid Ice Cream Company, Lodi, California; Myron 
and Brigette Brockmeyer.
 Note: This is the earliest document seen (Sept. 2013) 
concerning Jolly Licks, or the company founded and owned 
by Mark Brawerman that would become Turtle Mountain, 
Inc. and Turtle Mountain LLC.

3299. Product Name:  Jolly Licks [Toasted Almond, 
Strawberry, Coffee, Carob, Orange, Carob-Peppermint, 
Vanilla, or Chocolate].
Manufacturer’s Name:  Pacifi c Trading Co. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1980 July.
Ingredients:  Strawberry: Soymilk, honey, soy oil, 
strawberries, citric acid, soy lecithin, carob bean gum, guar 
gum, natural fl avors.
Wt/Vol., Packaging, Price:  Pint, or 5 oz cup.
How Stored:  Frozen.
New Product–Documentation:  Price List & Catalog. 1981. 
Sept. Spot in Soyfoods. 1982. Winter. p. 57. “Soyfoods 
Marketer.” The company was originally named Jolly Licks 
and the line Ice-C-Bean; Label.
 Note: This is the earliest document seen (Sept. 2013) in 
which the name Pacifi c Trading Co. appears in connections 
with work of Mark Brawerman.

3300. Product Name:  New Leaf Soy Ice Dream [Orange, 
Fresh Banana, Carob, or Vanilla]. Renamed Soy Ice Delight 
by May 1981.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.

Date of Introduction:  1980 July.
Ingredients:  Fresh organic soymilk (water, organic 
soybeans), honey, soy oil, orange juice concentrate, soy 
protein, lecithin, vegetable gum.
Wt/Vol., Packaging, Price:  16 oz (1 pint).
How Stored:  Frozen.

New Product–Documentation:  Labels. 1980, undated. 3.5 
inch diameter. Orange, black, and cream on silver-gold.
 Leafl et. 1980. “New Leaf Soy Ice Dream.” “Use this 
shelf talker to increase your sales of New Leaf products.” 14 
x 21.5 cm. Single sided. Pink on white.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 48. FIND/SVP. 1981, May. “The tofu market: 
Overview of a high-potential industry.” p. 69. The company 
“recently introduced frozen desserts called Soy Ice Delight.”

3301. Product Name:  Vege-Herb Tofu (With Fresh 
Vegetables and Herbs Pressed into the Curds).
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Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1980 July.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. “Bulk packing; had fresh basil, beets, chard, 
and carrots pressed into the curds.” Brightsong’s second 
product.

3302. Product Name:  Tofu, and Soymilk.
Manufacturer’s Name:  Jack and the Beanstalk.
Manufacturer’s Address:  Buckeye Building, 65 W. Carmel 
Valley Rd. (P.O. Box 525), Carmel Valley, CA 93924.  
Phone: 408-659-4366.
Date of Introduction:  1980 July.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. The owners are Paula and Nobukatsu Terui. Bill and 
Akiko Shurtleff visited them and stayed overnight at their 
home in the Carmel Valley at about the time they started 
production.
 Michael Shedlin. 1985. Monterey Life. Feb. p. 12 “Tofu: 
That chameleon of the food world.” Buck and Leslie Patton, 
owners of Jack and the Beanstalk, make tofu in Carmel 
Valley Village. They make 1,700 lb/week of nigari tofu.
 Letter announcing sale of business. 1985. “Jack and the 
Beanstalk began manufacturing tofu in July 1980. Leslie 
and Buck Patton bought the business in May 1983. It is the 
only tofu manufacturer in Monterey County. Current tofu 
production is 1,800 to 2,000 lb/week. Soymilk production 

is about 15 gallons a week [it is not clear when soymilk 
production started]. Sale price is $50,000. The gross income 
grew from $43,705 in 1981 to $81,000 in 1985, when profi t 
was $13,100.”
 Talk with Russel Hicks of Sweet Earth. 1991. Jan. 31. 
His company now buys its tofu from Jack and the Beanstalk, 
which is located in Salinas.
 Talk with Albert Park, owner. 1991. Feb. 1. The 
company, whose name has not changed, is now located at 
401 Victor Way, Suite 16, Salinas, California 93907. The 
previous owner, Mr. Hun Kim, moved it to that location from 
Carmel Valley about 5 years ago. Both Mr. Kim and Mr. 
Park are Korean-Americans. The company now makes only 
3 products: tofu, soymilk, and soybean sprouts. It is a very 
small business that makes 1,500 to 1,700 lb/week of tofu.

3303. Switzer, Larry. 1980. Spirulina: The whole food 
revolution. Proteus Corp., 2000 Center St., Suite 1221, 
Berkeley, CA 94704. 94 p. Illust. by Akiko Aoyagi Shurtleff. 
22 cm. [78* ref]
• Summary: Contents: Acknowledgements. Preface. 
Earthrise 1969. 1. Introduction to microalgae. 2. History of 
spirulina. 3. Cultivating around the world. 4. Farming and 
processing. 5. Nutritional value. 6. How to use spirulina. 7. 
Recipes. 8. Spirulina as a world food. 9. Global impact of 
microalgae. New earthrise 2001. References.
 Soy-related recipes include: Aquamole dip or dressing 
(with tofu and tamari soy sauce, p. 64). Pro-miso soup (p. 
65). Pro-miso canape (p. 69).
 The Preface notes that Larry Switzer, who used to be 
a fi lmmaker, fi rst learned about spirulina in the winter of 
1974 from a small article in Solar Energy Digest. Earlier 
that year he had formed a partnership with Dr. William J. 
Oswald, a University of California prof. of public health 
and engineering, and a recognized world expert on the mass 
cultivation of microalgae. Proteus is being fi nanced by a far-
sighted philanthropist, David Donneley, a wonderful guy. 
Proteus was incorporated in California in late 1975. In 1975-
76 extensive laboratory and pilot scale experiments were 
conducted in Concord, California. Robert Henrickson and 
Dr. Alan Jassby joined Proteus in 1976. Small ponds were 
constructed in the Imperial Valley of Southern California, 
and by 1979 larger farms were in operation there. In 1978 
Proteus began importing spirulina from Sosa Texcoco, S.A., 
of Mexico, the major world producer. Address: Founder and 
President, Proteus Corp.

3304. School Food Service Journal. 1980. Soybean products: 
New vegetarian delights. Children are special. 34(6):48, 50. 
June/July.
• Summary: Tofu and soy oil are used in the School 
Foodservice Program in Santa Cruz, California. A photo 
shows Food Service Director, Thelma Dalman, and Central 
Kitchen Manager, Maxine Prairie, with dishes they have 
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prepared that look good, taste good, and are nutritious–low 
in fat and cholesterol and rich in protein. A recipe is given 
for Tofu Tamale Pie (100 servings). Dalman prepares and 
serves about 5,000 school meals a day, with a staff of 52 full-
time employees and an annual budget of $1.5 million.

3305. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods: 
One answer to world hunger. New Age Journal (Boston, 
Massachusetts). July. p. 34-38. [3 ref]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Energy and resource effi cient. Also 
discusses: Present patterns of soy-protein utilization, and 
new developments with soyfoods in America (120 tofu 
shops and soy dairies, The Farm in Summertown, Tennessee, 
Soycraft magazine, Bean Machines, etc.). Excerpted from 
The Book of Tempeh. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3306. Soyfoods. 1980. New source of tempeh starter. 1(3):4. 
Summer. [1 ref]
• Summary: “Gordon McBride, PhD, former manager of 
the Living Culture Department at Ann Arbor Biological 
Center, and his wife, Betty Stechmeyer, B.S., announced the 
formation of GEM Cultures which will provide high-quality 
tempeh starter cultures at reasonable prices.”
 A ¼-page ad for their Living Tempeh Starter (LTS) is on 
p. 5.

3307. Shurtleff, William; Aoyagi, Akiko. 1980. Das Miso-
Buch: Nahrung fuer alle. Band 1 [The book of miso: Food 
for mankind. Vol. 1]. Soyen, West Germany: Ahorn Verlag. 
266 p. July. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm. 
A co-production of Ost-West Bund e.V. and Ahorn Verlag. 
Translated from English by Rainer Bosch and Gudrun Klein. 
[43 ref. Ger]
• Summary: Contents: What is miso? Foreword. 
Acknowledgments. Part I. Miso: Nutritional value and 
varieties. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started–principles, kitchen utensils, preparation. 6. Recipes 
from East and West. Part III. The Preparation of Miso.
 Part III. The production of miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso. 9. 
The traditional miso shop. 10. The modern miso factory. 
Appendixes: A. The history of chiang, miso, and shoyu, 
and their historical signifi cance. B. The chemistry and 
microbiology of miso fermentation. C. Miso additives. D. 
Miso with seafoods, chicken, and meat. E. When you want 
to study miso in Japan. F. People and institutions worldwide 

connected with miso. G. Natural food stores in German-
speaking countries. Bibliography. Glossary. About the 
authors and their work (autobiographical).
 Published in both hardcover and paperback editions. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

3308. Shurtleff, William. 1980. How to grow soy sprouts in a 
commercial shop. Soyfoods 1(3):7-8. Summer.
• Summary: “With both sprouts of various types and 
soyfoods becoming increasingly popular throughout North 
America, why aren’t soy sprouts more widely available, and 
why aren’t they produced at more tofu shops or soy dairies? 
Are they hard to grow? Does their fl avor and texture leave 
something to be desired? What’s the problem? To fi nd out, 
we visited Silver Sprout, a very successful operation in 
San Francisco that makes tofu, soy sprouts, and mung bean 
sprouts. The owner, Paul Louie, was extremely open and 
friendly; he showed us everything we wanted to see and 
answered all our questions. He started right off by explaining 
that from his point of view, soybeans and alfalfa seeds are 
the easiest to sprout, much easier than mung beans. Soybeans 
take the least attention, give the fewest problems with 
spoilage, and bring in the best profi t. Silver Sprout is one of 
at least two soy sprout producers in San Francisco; there are 
others in Los Angeles, New York, and most other cities with 
Korean or Chinese communities.
 “The sprouting room at Silver Sprout is a large fl oor-
level concrete room roughly 40 feet x 20 feet x 10 feet. 
Trench drains crisscross the fl oor to drain off the abundant 
water used to soak and water the sprouts (15,000 gallons 
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a month, costing $5,000). The soybeans are sprouted in 
either 50-gallon polyethylene garbage-type containers or 
4-foot-square fi berglass vats. Both are 3½ feet deep and 
have numerous ¼-inch-diameter holes in the bottom spaced 
at 2-inch intervals in a grid pattern, each hole covered by a 
screen. Wooden barrels with 1 screened hole in the bottom 
are said to work even better than plastic since the wood 
holds moisture, which the beans like, but wood barrels are 
no longer available and their use is discouraged by the FDA. 
The Chinese like to use deep sprouters since the sprouts 
down near the bottom are the best–fat, crisp, juicy, and 
ivory-yellowish. In Taiwan, however, modern factories grow 
soy sprouts on huge 4-inch-deep screen trays. The succulent 
sprouts rise up about 4 inches above the screen when they 
are full grown, but their slightly tough root tips grow down 
through the screen, where they are trimmed off, leaving only 
the succulent, fat central portion of the sprout.
 “One of the keys to growing good sprouts in obtaining 
good soybeans. Order certifi ed seed beans with a guaranteed 
germination of at least 90-94%, preferably grown in cold 
northern states, such as Minnesota, where germination 
rates are higher. Silver Sprout uses regular, standard 
size, fi eld-type soybeans grown in the northern Midwest. 
They are not the same beans used to make tofu. Regular 
municipal tap water at an average temperature of 66ºF 
(19ºC) is used to soak and water the sprouts; no chemicals 
(such as hypochlorite) are added to retard the growth of 
microorganisms. Relatively cold water is better than warm 
for helping to keep bacterial growth to minimum.
 “To start soy sprouts, whole dry soybeans are poured 
into the sprouting container (15 pounds in the 50-gallon 
vat) and rinsed automatically with a spray of water from 
an overhead spray jet. To reduce the sprouting time by one 
full day, the sprouts may be presoaked in the vat for 2 to 4 
hours, no longer. The vats are then covered with a canopy of 
thick black polyethylene sheeting to keep out light and the 
automatic spray jets water the beans with a rather vigorous 
3-minute jet of water around the clock, every 4 hours in 
summer and every 4½ hours to 6 hours in winter. The sprout 
room temperature is kept at about 68ºF; warmer temperatures 
cause the sprouts to grow faster but also accelerate the 
growth of unwanted spoilage bacteria. Also remember that 
soybean plants generally germinate and grow best in cold 
climates. At this temperature, the sprouts are ready in 5½ 
days, at which time those near the top of the sprout vat 
average a remarkable 6 inches in length and those near the 
bottom, 4 inches. The former tend to have a skinny, slightly 
tough root tip bearing fi ne lateral root hairs (that search for 
deep water), and the cotyledons have begun to turn green 
with chlorophyll from exposure to light; these are considered 
inferior quality and in some shops are discarded. The sprouts 
near the bottom of the vat are fat, crispy, and juicy–Grade A. 
At Silver Sprout, the sprouts are mixed before being sold.
 “In some sprout shops, the sprouts are pressed under a 

weighted, perforated lid during the last half of the sprouting 
process in order to make them fatter and juicier. Typically 
a rigid stainless steel rack or perforated plate (24 inches in 
diameter) is set atop the sprouts topped with a 10-pound 
weight. Silver Sprout feels that the slight increase in quality 
is not worth the extra trouble.
 “To remove their seed coats (hulls), the sprouts are 
placed on a rather large and expensive dehuller-washer 
consisting of a downward slanting, 5-foot-wide, 7-foot-
long, vibrating metal plate perforated with many 7/16-inch 
holes. The entire container of sprouts is simply dumped on 
one end of the plate and moved by vibration to the other 
end. Six strong overhead jets of water blast off the hulls and 
wash them down through the holes in the plate, whence they 
run down into a sieve and are saved for use as a livestock 
fodder. The dehulled sprouts vibrate off the far end of the 
plate, fall into an agitated stainless steel tank of water, where 
they are further rinsed, and then are carried up a chain link 
conveyor, at the end of which they are packaged 10 pounds 
at a time, in paper bags having extra wet strength (Paper is 
said to work better than plastic.) One pound of dry soybeans 
is said to yield 8 to 10 pounds of cleaned sprouts. Silver 
Sprout wholesales its soy sprouts to grocery stores for $0.20 
a pound and to restaurants for $0.25 a pound; they retail for 
$0.35 a pound, the same as mung bean sprouts. Given that 
soy sprouts contain 6.2% protein with an NPU of 62, the cost 
of one day’s adult supply of usable protein of 43.1 grams is 
$0.86, about the same as tofu and less than tempeh, peanut 
butter, chicken, bread, or cheese.” Address: New-Age Foods 
Study Center, P.O. Box 234, Lafayette, California 94549.

3309. Shurtleff, William; Aoyagi, Akiko. 1980. In search of 
the real tamari. Soyfoods 1(3):20-25. Summer.
• Summary: An in-depth study of tamari soy sauce, based 
on a trip by W. Shurtleff to the San Jirushi plant that 
makes tamari in Kuwana, Japan, on 5 July 1977. Contents: 
What is tamari? History of misuse of the term “tamari” by 
macrobiotics. Comparison with shoyu (Ingredients. Flavor, 
consistency, color, and aroma. A regional food. Japan’s 
earliest soy sauce). The fi ve varieties and three grades of 
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tamari. How tamari is made at San Jirushi. How to make 
tamari at home.
 “For each of the fi ve varieties of shoyu [see table 1] 
the Japanese Agricultural Standards (JAS) recognize three 
grades: Special Grade (Tokkyu, which comprised 53% of all 
shoyu in 1976 and which can consist of only high quality 
fermented shoyu unmixed with any chemical [HVP] shoyu); 
Upper Grade (Jokyu, comprising 26%); and Standard Grade 
(Hyojun, comprising 13%). Each grade is determined by 
overall quality, total nitrogen content, soluble solids other 
than sodium chloride, and color. Some producers also make 
a special grade, higher than the others, called Tokusen, or 
Special Select; it has no legal identity.”
 Table 1, titled “Varieties, composition, and production of 
Japanese shoyu,” (from Fukushima 1981, p. 347) gives basic 
statistics concerning the following fi ve varieties: koikuchi, 
usukuchi, tamari, shiro, and saishikomi. For each, it gives the 
English name, Japanese name, Bé [Baumé; specifi c gravity 

/ relative density], percentage of sodium chloride 
(weight / volume), percentage of total nitrogen 
(weight / volume), percentage of reducing sugar 
(weight / volume), percentage of alcohol (volume / 
volume), pH, color, and percentage of total annual 
shoyu production in Japan.
 Sanjirushi makes at least four different 
consistencies of tamari: (1) Sashimi tamari (roku-
sui) which is delectably rich and thick; (2) Cuisine 
tamari (ryotei-damari) is especially prized as an 
all-purpose seasoning for cooking; (3) Tabletop 
tamari shoyu (kibiki-damari; Kyu-sui) is meant to 
be used both in the kitchen and at the table, quite 
like shoyu. It is made from 85% soybeans and 
15% cracked roasted wheat; (4) Regular tamari 
shoyu (jusan-sui) is the most popular type of tamari 

product in Japan. It is made using the 
same proportion of ingredients as Tabletop 
Tamari except that 13 parts of water are 
used for every 10 parts of soy and wheat.
 Color photos (taken by Shurtleff and 
used by Akiko Aoyagi as the basis for 3 
illustrations in the article) show: (1) The 
automated soybean koji chamber. (2) 
The liquid tamari being pressed from the 
mature moromi (mash) in strong bags by 
a hydraulic press. (3) A roomful of tamari 
vats, in which the moromi is aging. (4) 
A man standing on a board placed across 
the rim of a vat ladling liquid tamari into 
a fl oating keg. (5) A man stirring a vat 
fi lled with liquid tamari. (6) Five bottles 
of tamari behind tasting dishes. Address: 
New-Age Foods Study Center, Lafayette, 
California.
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3310. Shurtleff, William. 1980. Microwave cooked dairylike 
soymilk. Soyfoods 1(3):4-5. Summer. [1 ref]
• Summary: “This method, which involves a number of 
interesting innovations, was developed and patented by 
Frederick G. Drachenberg and Paul E. Allred (U.S. patent 
No. 3,941,890; issued March 2, 1976). The soymilk, which 
uses the whole soybean. has been produced commercially in 
Egypt and sold in bottles; it is reported to have an excellent 
fl avor. Microwaves, which cook the soybeans from the 
inside out, use less energy than regular cooking, however, 
the equipment is expensive and the output still rather small. 
Microwave cooking also seems to bind the oil more fi rmly to 
the other parts of the soybean resulting in a longer shelf life 
and reduced tendency to develop off fl avors. The following 
method is that described in the patent; it yields one gallon of 
the dairylike whole-bean soymilk.
 “Heat 150 gm. of dehulled soybeans in a microwave 
oven for 4 minutes to inactivate soybean trypsin inhibitors 
and reduce beany fl avors. (Do not overcook, lest protein 
be rendered insoluble.) Blend microwave cooked soybeans 
with 300 ml. water at 50ºC (122ºF) in a colloid mill to form 
a slurry. During grinding add 0.2 gm. each of the enzymes 
proteolase, amylase, and cellulase. Allow the slurry to stand 
without agitation for about 30 minutes while the enzymes 
reduce the size of the soybean particles by hydrolysis. 
Then add 110 ml. corn oil, 4 tbsp. (70 gm.) sucrose, ¼ to 
½ teaspoon (1 gm.) salt, several drops to ½ tsp. vanilla 
extract, and ¼ teaspoon (½ gm.) each lecithin and sodium 
alginate. (The latter two substances are emulsifi ers and 
suspending agents; they prevent the separation of the oil 
and solid particles while giving a better feel in the mouth. 
A little dicalcium phosphate can also be added to prevent 
the formation of a brown ring at the bottom of the bottled 
soymilk.)
 “Run the mixture through a fi nely set colloid mill for 3 
minutes to yield a smooth colloidal suspension. Now mix in 
enough boiling water to make one gallon of mixture. Bring 
the mixture to a brisk boil and allow to boil for 2 minutes 
to deactivate the enzymes added earlier. Add 2 drops of 
Lechearoma milk fl avor (made in Mexico by Lucta Co.). 
To give a smoother taste homogenize at either low or high 
pressure. After cooling, the product was said to closely 
resemble cow’s milk in fl avor and consistency; there was no 
beany fl avor and no sedimentation.
 “Recently (1979) another similar method has come to be 
used. Whole soybeans are cooked in a continuous microwave 
cooker consisting of a vertical glass tube with a microwave 
unit around it at its center. The soybeans pass slowly through 
the tube past the microwaves. The beans are then cracked 
to grits, air dehulled with compressed air, and the grits are 
passed twice through a roller mill to produce a fl our which is 
reported to store well. This can be reconstituted in hot water 
with the above fl avoring agents, etc., homogenized, bottled, 
and sterilized. It has a shelf life of 6 to 12 months.” Address: 

New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

3311. Shurtleff, William. 1980. Soyfoods, protein and world 
hunger (Sound recording; cassette tape). Lecture presented at 
one of 20 locations during Soyfoods America Tour.
• Summary: These are two audio cassettes of speeches 
presented during this tour, which ran from May 5 to June 9, 
then from July 25 to August 3. The 9,000 mile tour consisted 
of 27 programs. Address: New-Age Foods Study Center, 790 
Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.

3312. Shurtleff, William. 1980. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
9-13 July 1980 at the University of Illinois, Urbana. 
Lafayette, California. 49 p. July. Unpublished manuscript.
• Summary: Handwritten notes from each of the sessions 
attended. Address: Lafayette, California.

3313. Shurtleff, William. 1980. Soyfoods in America 1980: 
Progress, problems, challenges. Opening remarks to the 1980 
Soycrafters Conference at the University of Illinois. Opening 
paper presented at Third Annual Soycrafters Conference, 
Urbana, Illinois. July 9. 14 p. Unpublished manuscript.
• Summary: The full text of this presentation has been 
transcribed. Ten trends and the major events of the past 12 
months are reviewed. The key challenge is still to build a 
strong Soycrafters Association.
 “Two years ago there was no such word as ‘soyfoods.’ 
At least I’d never heard the word at that time. During the 
last year or two this word has come to be widely used in 
publications, by the media, in books, in the names of various 
shops around the country, and I think this is a very important 
development because for the fi rst time we have a single, 
clear, simple word that refers to all of the different foods 
made from soybeans.” Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

3314. Ralphs. 1980. Ralphs super savings (Ad). Los Angeles 
Times. Aug. 7. p. I18.
• Summary: Includes: “Everfresh Silken Tofu. 10½ oz. pkg. 
59¢.” Note: The “Ever-Fresh” brand is made and sold by 
Mori-Nu (Morinaga). Address: [Southern California].

3315. Journal Star (Peoria, Illinois). 1980. Tempeh, tofu, 
miso may replace hot dog. Aug. 11.
• Summary: At a recent national conference held at the 
University of Illinois, William Shurtleff discussed the 
potential and possible future of these three foods. His 
remarks were supported by those of Dr. Clifford Hesseltine, 
a microbiologist at the USDA’s research laboratory in Peoria, 
Illinois. Hesseltine added that the use of tempeh is growing 
“at a phenomenal rate.”
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3316. Huey, Pamela J. 1980. Conference sees future for tofu, 
tempeh, miso. Hartford Courant (Connecticut). Aug. 13. p. 
1A.
• Summary: “If the 1980s are the years of tofu, the ‘90s 
belong to tempeh and miso. All three are soybean products 
long used as staple foods in several Asian countries.” 
William Shurtleff spoke about these foods at a recent 
national conference at the University of Illinois.
 Eight years ago tofu was largely unknown in the United 
States. During the past four years, the number of tofu makers 
in the U.S. has gone from 60 to 240, according to Shurtleff.
 “Tempeh is a fermented soy food held together by 
the fi bers of the tempeh culture. It has a meaty texture and 
fl avor.” Dr. Clifford Hesseltine spoke about tempeh, whose 
use is growing “at a phenomenal rate.”
 “Shurtleff is convinced the system of feeding animals 
for slaughter is the major reason for hunger in the world. Soy 
foods are a logical replacement for the feedlot system, he 
said.” Address: United Press International (UPI).

3317. Product Name:  Soymilk or Soy Juice [Maple-Maple, 
Honey-Nilla, Carob, or Plain].
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1980 August.
Ingredients:  Soy Juice: Well water, organic soybeans.
Wt/Vol., Packaging, Price:  Plastic pints, quarts, half-
gallons.
How Stored:  Refrigerated.
New Product–Documentation:  Label for Soy Juice. 1980. 
2 by 3 inches. Self adhesive. Black on white. “100% Vegan 
Organic Pure.” Leviton. 1981. Soyfoods. Winter. p. 17; 
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market. p. 

32. Letter from Richard Rose. 1987. Aug. 29. This product 
was not introduced until 1980. Initially it was called 
soymilk. Then, when that term was found to be illegal, it was 
voluntarily (with tongue in cheek) changed to “soy juice.” 
“Name changes depended on whether the state Department 
of Food and Agriculture, or the Department of Health were 
hassling us.” Finally the plain was changed to Fresh & Lite 
and each fl avored soymilk was given a fanciful name: Maple 
Maple, Honey-Nilla, ChocoLite.
 Label. 1983. 1.5 by 3 inches. Self adhesive. Honey-
Nilla: Black on yellow. Maple-Maple: Blue on white. Plain: 
Red on white. 2 different label designs. One with double 
square on edge; the other without. The labels without square 
have bird logo.

3318. Product Name:  Ice Dream or Ice Dreem (Non-Dairy 
Ice Cream) [Vanilla, Maple Nut, Carob-Mint, Strawberry, or 
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Tropical Fruit].
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1980 August.
Ingredients:  Carob Mint: Organically grown soybeans, 

water, maple syrup, honey, soy oil, carob, pure vanilla, 
peppermint, guar gum.
Wt/Vol., Packaging, Price:  3.5 fl uid oz, or pint.
How Stored:  Frozen.
New Product–Documentation:  Article and photo in 
Soyfoods. 1981. Winter. p. 59-61. “But the coup de grace 
of the Wizard’s soy product line is his Soy Dream line of 
soymilk ice cream. His current line of ‘frozen desserts’ 
include vanilla and maple walnut (in both 3½-ounce and 
8-ounce cardboard containers) and strawberry, Tropical 
Treat, and carob mint fl avors are in preparation. As most 
experimenters with soymilk ice cream report, recipe 
formulation is fairly easy, but the diffi culty stems from the 
need to rapidly freeze the liquid preparation to avoid the 
crystalline structure that usually occurs on thawing. The 
Wizard, if I can trust my eyes and tongue, which lolled about 
a pint of his maple walnut Ice Dream until it was empty, has 
mastered this trick and is proudly marketing a rich, creamy 
soymilk ice cream. Mr. Jacobsen’s approach may be the 
vanguard of future product development for the soy industry. 
Minimum capital outlays are required as his approach is to 
engage existing food manufacturing facilities to produce 
his formulations. He handles the research, development, 
marketing, and warehousing while the bakery and tofu plant 
handle the manufacturing.” Pint retails for $1.69.
 Leafl et. 1981, dated (Black on blue, 8½ x 11 inches, 
front and back). “Yes! It’s here at last! 100% non-dairy Ice 
Dreem. Frozen dessert made from fresh soymilk. 5 great 
fl avors. Vanilla. Strawberry. Maple Nut. Tropical Fruit. 
Carob Mint.”

3319. Product Name:  Tempeh.
Manufacturer’s Name:  Pacifi c Tempeh.
Manufacturer’s Address:  1508 62nd St., Emeryville, CA 
94608.  Phone: 415-655-4441.
Date of Introduction:  1980 August.
Ingredients:  Organic soybeans, apple cider vinegar, water, 
Rhizopus oligosporus tempeh culture.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  This company was founded 
by Travis Burgeson. His initial interest was in making okara 
tempeh. Label. 1980, undated. Black and white on yellow. 
Label, 1983, undated. 3.5 by 4.5 inches. Red and brown on 
white.
 Leafl et. About 1980, undated. “Pacifi c Tempeh: A 
Cultured Soyfood.” 4.5 by 8.5 inches. Black on beige. 
Contents: What is tempeh? It tastes good! Recipes for: Deep-
fried tempeh. Pan-fried tempeh. Seasoned tempeh. Sweet and 
sour tempeh. Tempeh burgers. Tempeh salad spread.
 Soyfoods Center Computerized Mailing List. 1982. 
July 23. Owner: Travis Burgeson. Ad in Whole Life Times. 
1982. Aug. “It tastes good!” Shurtleff & Aoyagi. 1985. 
History of Tempeh. p. 51-52. America’s second true tempeh 
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company and the fi rst to sell vacuum packed tempeh. It was 
refrigerated, not frozen.

3320. Product Name:  UFO Tofu (Water Packed in Bulk).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1980 August.
Ingredients:  Filtered water, organic soybeans, nigari.
Wt/Vol., Packaging, Price:  10, 15, 20, or 25 lb of tofu in a 
bucket with water.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Soyfoods 
Center. 1980. Sept. Tofu shops and soy dairies in the West 
(2 pages, typeset). Gives the company’s name, address, and 
phone number. Owner: Paul Duchesne.
 Leviton. 1981. Soyfoods. Winter. p. 61. “Putting tofu in 
the lunch boxes of America.”
 Leviton 1983. Soyfoods. Summer. p. 42. “Wildwood’s 
sandwich power.” With their 340 square foot steam kettle 
tofu shop, Wildwood, located in Fairfax, California, produces 
2200 pounds of nigari tofu every week of which one half is 
used for sandwiches, the other half for distribution as bulk 
tofu under the “UFO” brand name (“us feeding ourselves”).
 Leafl et. 1983. 8 by 6 inches. Blue on white. 
“UFOTOFU” (UFO tofu) is a palindrome, which reads 
the same forward or backward. (Soybean Curd). “Made in 
the tradition of the open cauldron shop with hand presses, 
fi ltered water and lots of good energy.”
 Talk with Paul Duchesne. 1989. Aug. 16. This was the 
fi rst tofu produced by Wildwood, introduced in Sept. 1981. 

It had this name from day one. Bill Bramblett came up with 
this palindrome, which also meant “us feeding ourselves 
tofu.” The wings were similar to Sufi  wings.
 Talk with Billy Bramblett, one owner of Wildwood 
Natural Foods. 1998. Aug. 8. On 8 August 1980 (08-8-80) 
Wildwood fi rst made their own tofu. Though Billy was 
already a palindrome freak he did not plan for the date of 
the fi rst day that Wildwood made tofu to be a palindrome. 
Already, one of his favorite books was “Goedel, Escher, 
Bach.” He invented “UFO Tofu,” a palindrome (it can be 
spelled forward and backward the same way) which was the 
“offi cial” name of all Wildwood’s early tofu. Some people 
called in to ask what it meant; he told them “Us Feeding 
Ourselves Tofu.” One person asked if they got their tofu 
from a UFO (unidentifi ed fl ying object). Ans: Sure. Q: 
Were the soybeans organically grown? Ans: There are no 
pesticides in outer space. Yo Soy, Wildwood’s soymilk, is 
also a palindrome. All of the tofu Wildwood made in the 
early days was sold in bulk, fl oating in water in a white 
plastic bucket that was refrigerated, had a plastic bag liner, 
a lid, and a large blue and white label on the side that read 
“UFO Tofu.” One could buy 10, 15, 20, or 25 lb of tofu in a 
bucket. He has a Wildwood T-shirt with “UFO Tofu” written 
on it. Actually, Wildwood has made many T-shirts; the fi rst 
one probably appeared in about 1981-82. Michael Pierce did 
the art for all of the early ones. They were green on white, 
silkscreened. One of them showed all the equipment used in 
the tofu process, in the order used, so that one can see how 
tofu is made. The current T-shirt has Wildwood’s logo on it. 
All Wildwood’s drivers wear them.
 One year for Christmas in the late 1980s, some of 
Billy’s friends who knew he was into palindromes, gave 
him a crossword puzzle book titled “Rats Live on No Evil 
Star”–which is a palindrome. There were 101 (a palindrome) 
puzzles. The answer to all the clues in all the puzzles 
were palindromes. One of the answers in one puzzle was 
“UFO Tofu.” The clue was “Close Encounters of the Curd 
Kind” (a play on words derived from the title of the 1977 
movie “Close Encounters of the Third Kind,” by Stephen 
Spielberg). A fellow named Bella Fleck, who has a band 
named the Flecktones, came out with an album several years 
ago titled “UFO Tofu.” One of the songs was also titled 
“UFO Tofu.”

3321. Product Name:  Tofu (Bulk).
Manufacturer’s Name:  California Kitchen.
Manufacturer’s Address:  1919 Park Ave., Chico, CA 
95928.  Phone: 916-893-0986.
Date of Introduction:  1980 August.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Cal 
Parrott. Address listed as 1020 Main St., Chico, California 
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95926. Talk with Cal Parrot. 1987. Dec. 16. He started the 
business. Also makes mochi. Sells at only 2 stores in Chico, 
plus several restaurants.
 Form fi lled out by Cal Parrott. 1998. July 18. California 
Kitchen, 1919 Park Ave., Chico, CA 95928. Phone: 530-342-
1405. His company began making and selling tofu in August 
1980.

3322. Shurtleff, William; Aoyagi, Akiko. 1980. How to make 
tofu at home easily and inexpensively. Vegetarian Times No. 
40. Aug. p. 36-40.
• Summary: Describes a new and improved method, 
with illustrations of the utensils needed, 3 designs for a 
homemade forming box, and 11 illustrations of key steps 
in the process. Partially adapted from The Book of Tofu 
(Ballantine edition). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

3323. Conte, Mary. ed. 1980. Balanced Foods’ 40th 
anniversary. Ads. Health Foods Retailing 44(8):99-226. Aug. 
Special supplement / section.
• Summary: Continued: There are ads (mostly full page) 
from the following companies: Balanced Foods: A family of 
[fi ve] companies (p. 100). KAL (Canoga Park, California, 
p. 102). Nature’s Gate Herbal Cosmetics (Chatsworth, 
CA, p. 103). Arrowhead Mills, Inc. (Hereford, Texas, p. 
104-05). Hoffman’s Food Products (York, Pennsylvania, p. 
107). Schiff (p. 109). Loma Linda Foods (Riverside, CA, p. 
110-11). Bima Industries–The Sprout People, Sprout-Ease 
sprouting seeds (Seattle, Washington, p. 112). American 
Dietaids–Acerola Plus (p. 113). Mill Creek Natural 
Products–Elastin, Keratin (Rolling Hills, CA, p. 114-15, 
119). Hain–”pure cold-pressed vegetable oils” (incl. soy 
oil, sesame oil, saffl ower oil, p. 116). Plus Products–Torula 
and brewer’s yeast (Irvine, CA, p. 117). Hair Trip (p. 120). 
Health Valley Natural Foods (Montebello, CA, p. 121). 
MLO–Fillmore Foods (Hayward, CA, p. 123). Holistic 
Products Corp. (East Rutherford, New Jersey, p. 129). 
Offi ce of Monopoly–Korean Red Ginseng (p. 130). Imedex–
Siberian ginseng products (p. 132). Nature’s Way (herbs, 
p. 133-35). L&A Juice Company (p. 136). NuLife (Long 
Beach, CA, p. 137). Chico-San (Chico, CA, p. 139). Joyva 
Corp.–Sesame tahini (Brooklyn, New York, p. 140). Para 
Laboratories, Inc.–Queen Helene natural health and beauty 
aids (Hempstead, New York, p. 141). Balanced Foods–
private label products (p. 160). Viobin Corp. (A subsidiary 
of A.H. Robins Co.) Wheat germ oil (Monticello, Illinois, 
p. 170). Tom’s of Maine roll-on deodorant (p. 173). Miller’s 
Honey Co. (p. Colton, CA, p. 174). Para Labs–Footherapy 
natural mineral foot bath for corns and calluses (p. 176). 
Alacer Corp.–Ora-Pops, Super-Gram II (p. 178, 194). Pacifi c 
Trends, Inc.–Korean ginseng and Oriental herb products 
(Canoga Park, CA, p. 180). Sovex Natural Foods without 
sugar–incl. 5 Granolas (Collegedale, Tennessee, p. 182). 

Larchmont Books–from the publishers of Better Nutrition, 
Health Foods Retailing (p. 183, 208). Pet Care Inc. (Miami, 
Florida, p. 185). American Dietaids–Bran n’ Honey, Papaya 
enzyme (p. 186, 188, 190, 192). Advance Laboratories, Inc.–
Prostex (Cambridge, Massachusetts, p. 187). Worthington 
Foods (Worthington, Ohio, p. 189). Loanda Products 
Corp.–Beyond Soap (Novato, CA, p. 191). Alvita Products 
Co.–Herb teas (Huntington Beach, CA, p. 193). Fearn Soya 
Foods–cakes mixes (p. 195). CellLife–selenium powder 
(San Diego, CA, p. 200, 247). The Food Supplement Co.–
Propolis from England (West Palm Beach, Florida, p. 201). 
Plantation Molasses (p. 203). Bio-Strath from Switzerland 
(p. 204). SugarLo Company–LactAid (Atlantic City, NJ, 
p. 205). Sterling Cider Co., Inc. (Sterling, MA, p. 206). 
Natural Aloe Vera soap (p. 206). Ener-G (formerly Jolly 
Joan, for wheat, egg and milk-free diets)–Soyquik (Seattle, 
Washington, p. 207). Jonathan Green’s sprouting seeds (p. 
208). Nu Age Laboratories Ltd.–Silica, Biochemic way 
(St. Louis, Missouri, p. 210). Food Science Laboratories, 
Inc.–Aangamik, Freedom (Burlington, Vermont, p. 211). 
San Francisco Herb & Natural Food Co.–Herb teas (p. 212). 
Nature de France–Pierre Cartier (New York, NY, p. 213). 
Food for Health, Inc. (p. 215). Larchmont Books (p. 216, 
221, 223). Hoffman’s and York Barbell (p. 216). Dynamic 
Natural Products (Theradophilus–the pure Lactobacillus 
acidophilus, p. 217). Acme Juicer Mfg. Co. (Lemoyne, PA, 
p. 217). Merit Publications–health food books (North Miami, 
Florida, p. 218). Carris Candy (Riverside, CA, p. 219). 
Golden California (Chatsworth, CA, p. 219). R.W. Knudsen–
Natural fruit juices (p. 219). Richter Bros. Inc. (Carlstadt, 
NJ, p. 220). Jones Manufacturing–Foods of Nature pet food 
(Covina, CA, p. 221). Barbara’s Bakery (p. 223). Celestial 
Seasonings (Iced Delight herb tea, p. 224). Lion Cross 
(Ridgefi eld, NJ, p. 225). Balanced Foods (Ridgefi eld, NJ, p. 
226). Solgar (Lynbrook, NY, p. 227, 235). Canasoy’s Soya 
Lecithin Spread–Non-hydrogenated margarine (Snohomish, 
Washington, p. 234, 237). Niblack (Rochester, NY, p. 234). 
Solgar Co. (Lynbrook, NY, p. 11563). Bioforce of American, 
Ltd.–Herbamare herb seasoning, Trocomare (Westbury, 
NY, p. 236). Canasoy High-Protein Soya Macaroni–Shells, 
alphabets, elbows (p. 237). The Fibertone Co. (Los Angeles, 
CA, p. 246). Nature’s Best–Distributor (Torrance, CA, 
p. 246). Jumbo’s Jumbos–Vacuum packed peanut butter 
stock (Edenton, North Carolina, p. 247). Joyva Corp.–
Sesame Tahini, Halvah, Sesame Candies (Brooklyn, NY, 
p. 258). Hoffman’s Products–Hi-Proteen Powder (York, 
Pennsylvania, inside back cover).

3324. Hain. 1980. Nobody makes more of nature than Hain 
(Ad). Health Foods Retailing 44(8):116. Aug.
• Summary: “When it comes to pure cold-pressed oils, 
no other company can offer you more years of experience 
and more different oil varieties than Hain. Every oil we 
sell is 100% pure and natural with no preservatives. The 
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Hain line of oils includes all-blend, almond, apricot-kernel, 
avocado, cod liver, corn, linseed, olive, peanut, sesame, soy, 
sunfl ower, walnut, wheat germ, in addition to the famous 
no-cholesterol, highest in polyunsaturates Hain Saffl ower 
Oil.” The oval Hain logo states: “Making the most of nature 
since 1926.” A large photo shows many bottles of Hain oils. 
Address: California.

3325. Chico-San, Inc. 1980. Good things come naturally 
from Chico-San (Ad). Health Foods Retailing 44(8):139. 
Aug.
• Summary: A photo shows Chico-San’s products. Next to 
each is a brief description. New Rice Nuggets. New Carob 
Rice Cakes. Rice cakes. Yinnies taffy and caramel candies. 
Yinnies rice syrup. Lima soy sauce (A traditional, natural 
shoyu, made from whole soy beans and pure well water).
 “Chico-San products are all natural. No preservatives. 
Nothing artifi cial.” Chico-San’s spiral logo appears on each 
product. Address: Chico, California 95927.

3326. Health Foods Retailing. 1980. Part I. 44(8):1-98. Aug.
• Summary: Selected full-page ads and articles: (1) 
Norganic–Wheat pilaf (Anaheim, CA, p. 7). (2) “Health 
Valley’s great pasta dinners,” from Health Valley Natural 
Foods. Whole wheat pasta, tomato sauce and raw milk 
(Montebello, CA 90640, p. 11). (3) “Richlife natural protein 
drink a meal.” Each can (11.5 oz) “contains a balanced 
formula of vitamins and minerals with over 20 grams of 
protein from nonfat dry milk, peanuts, soy and whole milk 
(Anaheim, CA, p. 15). (4) Hain specials for September 
include 15% off Natural Teriyaki Marinade and Tenderizer 
Mix (p. 17). (5) Solgar Co.–Lecithin granules, Formula 
VM-75 (Lynbrook, New York, p. 29, 33). (6) Tiger’s Milk 
Nutrition Boosters, come in colorful new packaging and four 
fl avors: Unsweetened Plain, Carob, Vanilla, or Cocoa. In 12, 
24, or 36 oz. cans. From Plus Products (Irvine, California 
92714, p. 43).
 (7) “Federal court issues injunction against FDA protein 
regulations.” “The regulations, which were to go into effect 
Aug. 4, would require that warning labels be put on certain 
food products deriving 50% or more of their caloric value 
from protein; the warning required varies according to the 
use for which the product in question is promoted, but in 
the case of protein products promoted for use in weight 
reduction, the warning includes the statement that “Very low 
calorie protein diets... may cause serious illness or death” (p. 
50).
 (8) “Lectures boost business,” by Mary Conte. Photos 
show: (a) A hugely muscled man in a tiny swim suit, with 
the caption: “Dr. Franco Columbu, a former Mr. Universe, 
lectures on body building.” (b) Jack LaLanne, “a famous TV 
personality,” dressed in a striped suit and lecturing. (c) Dr. 
Robert C. Atkins on the cover of his book “Dr. Atkins Diet 
Revolution.” (d) Dr. Allan D. Cott (p. 51).

 (9) “Europe’s Helfex attracts U.S. trade.” Helfex is 
“Europe’s International Health Food Exhibition, held from 
May 18 to 21 in Brighton, England,” the historic seaside 
town (p. 67, 228). (10) Naturade–Elastin (p. 82). (11) Alta-
Dena Dairy, which was established in 1945, sells kefi rs, 
youghurts, frozen youghurts, and Golden Honey ice creams, 
ice milks, and cheeses (City of Industry, CA, p. 83). (12) 
The Pavo Co., Inc.–Distributor since 1931 (Minneapolis, 
Minnesota, p. 96). (13) American Dietaids–Papaya enzyme 
with chlorophyll (p. 97).

3327. Westbrae Natural Foods. 1980. Distributor food 
catalog: Summer 1980. Emeryville, California: Westbrae. 12 
p. 22 by 28 cm.
• Summary: On the cover, the lettering is in dark blue and 
dark red on a tan background. Address: 4240 Hollis St., 
Emeryville, California 94608; 4841 Eastern Ave., City of 
Bell, CA 90201 (10 miles southeast of Los Angeles). Phone: 
(415) 658-7518 (orders).

3328. Dietrich, Richard L. 1980. The effect of dietary 
linoleic acid on human lecithin:cholesterol acyltransferase 
activity. MSc thesis, Loma Linda University. vi + 38 leaves. 
Aug. Illust. 28 cm. [49 ref]
• Summary: “The activity of human plasma 
lecithin:cholesterol acyltransferase (LCAT) was studied in 
four groups of healthy subjects fed experimental diets for 28 
days.” Address: Loma Linda Univ., Loma Linda, California.

3329. Steiman, Harvey. 1980. Tofu: Trader Vic’s creativity 
Americanizes an Asian staple. San Francisco Examiner 
116(72):B7-B8. Sept. 3.
• Summary: Two photos show Trader Vic Bergeron, the 
famous San Francisco restaurateur. His menu now features 
tofu in dishes such as tofu Parmesan. and tofu mixed into fi sh 
balls, salad, chicken liver pate, and chicken balls. Recipes 
are given for tofu-chicken liver pate, chicken balls, fi sh balls, 
Parmesan tofu, and tofu herb chicken. Address: Food Editor.

3330. Dwan, Lois. 1980. Trader Vic’s: Divided, not 
conquered. Calendar (Los Angeles). Sept. 7. p. 98. Sunday.
• Summary: Trader Vic Bergeron, born in 1902, started 
his fi rst restaurant, Hinky Dinks, in Oakland. In 1938 he 
announced he was going to go fancy, and sent everyone 
home to put on a jacket. Now he owns 20 fi ne restaurants 
extending from San Francisco (opened in 1951) to the 
Beverly Hills Hilton (opened in 1955) to Tokyo, from 
London to Munich. Today Trader Vic “is into tofu,” as is his 
vice president, Chan Wong. “He rolls it into little balls with 
minced ham and spices, coats them with Japanese bread 
crumbs (panko), deep fries. He serves big chunks of tofu in a 
sauce with thin beef. He makes a terrine with chicken livers 
and tofu, garlic, mace, nutmeg, brandy... No cholesterol. 
Fantastic.” A photo shows Trader Vic seated at his desk, 
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smiling and gesturing. Address: Los Angeles.

3331. Nelson, David. 1980. Wok’s cooking? Well, Chinese 
burritos and more. Los Angeles Times. Sept. 11. p. SD_A6.
• Summary: This is a review of the Chinese restaurant 
named China Camp, on Pacifi c Highway near downtown San 
Diego; it builds its menu and theme around the cooking and 
environment experienced by pioneer Chinese immigrants 
to California. They presumably adapted local ingredients to 
Chinese cookery.
 For example, the “Mother Lode Tofu” is a meatless 
appetizer or entree that “features wedges of deep-fried tofu 
(bean curd) and a good selection of shredded vegetables in 
an excellent spicy sauce.” Since tofu is bland in fl avor, it 
made an excellent backdrop for the subtle mix of fl avors in 
the sauce.

3332. Soyfoods Center. 1980. Re: Morinaga Ever-Fresh 
Silken Tofu. Letter to U.S. natural and health food 
distributors, Sept. 17. 2 p. Typed, without signature on 
letterhead.
• Summary: This form letter, written by William Shurtleff, 
begins: “As you well know, one of the brightest new stars on 
the natural- and health foods horizon is tofu. Recent statistics 
published by the Soycrafters Association of North America 
show that $33.7 million of tofu (retail value) were sold in the 
U.S. during the past year, and that the market is expanding at 
the remarkable rate of 25 to 30 percent a year!”
 Soyfoods Center has been working as a consultant for 
the Morinaga company of Japan, which is one of Japan’s 
largest and oldest producers of fi ne foods... Morinaga has 
developed a high-quality new product called Morinaga Ever-
Fresh Silken Tofu. This tofu is packaged in a revolutionary 
new way–developed by Morinaga–that allows the tofu to 
stay as fresh as the day it was made for up to six months 
without refrigeration or preservatives of any kind... The 
secret lies in the Tetra Pak container, developed in Sweden 
and now used throughout the world.”
 “For you, as a distributor of natural and health foods, 
this tofu has several important advantages: 1. No refrigerated 
distribution required.” 2. No spoilage losses or returns. 3. 
Wonderful silken-smooth texture. 4. Color recipe brochure. 
5. Excellent price. 6. Private branding available. 6. Free trial 
offer.
 “Free sample offer: Please clip here. YES. Please 
send me one carton of Morinaga Ever-Fresh Silken Tofu 
and 24 free color recipe brochures, free of all charge and 
obligation.” A form for the person’s name, company name, 
address, and phone is provided. “Please return this form to: 
The Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.” Address: P.O. Box 234, Lafayette, California 94549. 
Phone: (415) 283-2991.

3333. Thalman, Margaret Morse. 1980. Re: William 

J. Morse, her father, and their trip to East Asia. Letter 
to William Shurtleff at Soyfoods Center, Sept. 23. 3 p. 
Handwritten.
• Summary: “Here is our itinerary after leaving Dairen 
[today’s Dalian, Manchuria], Aug. 20, 1930.
 Aug. 22–Arrive Heijo, Korea (Pyongyang).
 Sept. 17–Leave Heijo for Seoul.
 Sept. 21–Leave Seoul for Heijo.
 Sept. 25–Leave Heijo.
 Sept. 29–Arrive Mukden, Manchuria.
 Oct. 1–Kungchuling.
 Oct. 4–Arrive Dairen.
 Oct. 19–Leave Dairen.
 Oct. 20–Arrive Peiping, China.
 Nov. 9–Leave Peiping.
 Nov. 10–Arrive Dairen.
 Dec. 18–Leave Dairen (by ship).
 Dec. 21–Arrive Kobe, Japan.
 Dec. 22–Nara & Kyoto.
 Dec. 23–Leave Kyoto (8 a.m.). Arrive Tokyo (5 p.m.).
 1931–Remained in Tokyo until...
 Feb. 17–Left Tokyo.
 Feb. 26–Arrive Honolulu, Hawaii.
 March 4–Arrive San Francisco, USA.
 “Discovered another small notebook that my father 
had kept from Feb. 18, 1929 to Oct. 6, 1929. On Feb. 23 he 
wrote:
 “’In the afternoon went to Vitacolor Motion Picture Lab 
where we saw the new Vitacolor motion pictures which were 
excellent. Had a long talk with Mr. Dupont, the inventor.
 “’Feb. 25–In the afternoon went to Vitacolor Lab to see 
colored movies taken by Mr. Dorsett. Obtained our colored 
motion stuff and bid goodbye to Mr. Dupont.’”
 “In Tokyo, Hokkaido and Dairen they rented offi ces, 
set up darkrooms and developed their own still and motion 
picture fi lms.
 “Mr. Beattie was interested in chestnut blight. Mr. and 
Mrs. Beattie met us when we fi rst arrived in Tokyo and were 
very helpful in showing us around the city.
 “Mr. Dorsett’s main interest was in persimmons.” 
Address: 22 Interlaken Rd., Eastchester, New York 10709.

3334. Sass, Lorna J. 1980. A couple on a tofu mission in the 
West. New York Times. Sept. 24. p. C3. Reprinted in the San 
Francisco Chronicle. Nov. 12. p. 22.
• Summary: About William Shurtleff and Akiko Aoyagi, 
authors of The Book of Tofu. A large photo shows each 
person. “The two people most responsible for catapulting 
tofu from the wok into the frying pan are William Shurtleff 
and Akiko Aoyagi.” In the early 1970s they began to work 
on introducing this inexpensive foodstuff, high in protein and 
free of cholesterol, to the United States. Concerned that there 
is a world food crisis, they are committed to the philosophy 
expressed in the book Diet for a Small Planet, that if people 
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in Western cultures relied on beans and grains rather than 
meat, the problem would start to improve. Shurtleff says that 
they wanted to fi nd a way to make soy foods appealing to 
Big Mac [hamburger] fans. “’We decided to try to do for tofu 
and other soy foods what Johnny Appleseed did for apples.’”
 A graduate of Stanford University in physics and 
industrial engineering, Shurtleff fi rst became interested 
in natural foods and a healthy diet starting in 1968, while 
living at the Tassajara Zen Mountain Center near Carmel 
Valley, California. In 1971 he went to live in Japan where, 
as a student with little money, he found he could eat for as 
little as 30 cents a day by relying on tofu as his major source 
of protein. There he met Miss Akiko Aoyagi, a Tokyo-born 
fashion designer who was also fi ne cook. Using the seven 
different types of Japanese tofu, she prepared her favorite 
tofu recipes for him. A turning point came when they shared 
a meal at Japan’s oldest haute cuisine tofu restaurant [Sasa-
no-yuki, in Tokyo].
 At the time they had no publishing experience and only 
about $100 between them. Yet within several weeks they had 
found a publisher and were hired on a part-time basis by an 
American company to do interpreting, that paid enough to 
free them to research the subject thoroughly for the next four 
years.
 In December 1975 their fi rst book, The Book of Tofu, 
as published by Autumn Press, a small publisher originally 
headquartered in Japan and now in Massachusetts, interested 
in both tofu and vegetarianism. The book was received so 
enthusiastically–over 100,000 copies are now in print, that 
Ballantine Books decided last year to publish a revised mass 
market pocket-book edition.
 In 1975 they founded the New-Age Foods Study 
Center, with offi ces in Tokyo and Lafayette. Their center 
has published three volumes: Tofu and Soymilk Production 
($17.95), Tempeh Production ($15.95), and Miso Production 
($17.95). These books are directed at people interested in 
manufacturing “soy foods.” In 1978 they helped to found 
the Soycrafters Association of North America. Last July the 
association held its third annual conference. The couple says 
“there are already predictions that tofu will be the ‘yogurt of 
the 80’s.’”
 Lorna Sass is also the “general editor of the forthcoming 
reprint series of signifi cant historical cook books.”
 This article begins:
 “Made of soybeans.
 “Square, cleanly cut,
 “And soft.
 “With this laconic portrait a 17th-century Zen master 
described one of the world’s most nutritious and versatile 
foods: tofu.” Address: Culinary historian, New York.

3335. Birchall, Paul. 1980. Re: Custom manufacture of 
equipment for making bean sprouts. Letter to William 
Shurtleff at New-Age Foods Study Center, Sept. 30–in reply 

to inquiry. 1 p. Typed, with signature on letterhead.
• Summary: “We have bean sprout equipment presently 
operating with extremely satisfi ed customers. Our lines are 
as small as 2,000 lb/hour and can be bought below $30,000 
for a complete four machine system.” Eight black-and-white 
photos show the equipment and process. A 1-page sheet 
describes the four steps in the process for making mung bean 
sprouts.
 An enclosed 8-page color brochure, titled “Commercial 
Manufacturing and Supply Company: Engineers, Designers, 
and Manufacturers of Cleaning and Processing Equipment 
for the Food Industry” (Bulletin 180) states: “We build 
quality in so you get quality out.” The company began in 
1938. Address: Commercial Manufacturing & Supply Co., 
2432 S. Railroad Ave., P.O. Box 947, Fresno, California 
93714. Phone: 209-237-1855.

3336. Product Name:  Tofu.
Manufacturer’s Name:  Mighty Soy, Inc.
Manufacturer’s Address:  2805 E. Washington Blvd., Los 
Angeles, CA 90023.  Phone: 213-266-6969.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Mr. Maung Ming [sic, Myint].
 Interview with Maung Myint, President. 1983. He is 
Burmese. Soya Bluebook. 1986. p. 107; 1987. p. 95.

3337. Product Name:  Tofu.
Manufacturer’s Name:  Unicorn Village.
Manufacturer’s Address:  332 E. 7th St., Tucson, AZ 
85705.  Phone: 602-622-4963.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Letter/Order for the book 
Tofu & Soymilk Production from Leslie Snyder of Unicorn 
Village. 1979. Sept. The company is located at the address 
shown above. At this time they probably made foods other 
than soyfoods (probably sprouts).
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Les Snyder. Company 
listed as Unicorn Village Soyfoods.
 Poster. 1982, undated. “Unicorn Village–Tofu Comes 
West. A remarkably versatile healthful food. Protein for 
less.” Note: This company was bought out by Fuji Foods, 
owned by Hinoichi in Los Angeles, in about 1985. The 
production manager moved to Tomsun in Massachusetts. 
For details ask Tucson Co-op Warehouse (Russell: 602-884-
9951).

3338. Redwood Valley Soyfoods Unlimited. 1980. [Real 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1147

© Copyright Soyinfo Center 2021

Food Tofu Shop and Café] (News release). 8473 East Rd., 
Redwood Valley, CA 95470. 1 p. Sept.
• Summary: “Redwood Valley Soyfoods Unlimited is proud 
to announce their opening of the Real Food Tofu Shop and 
Cafe. It is a 14-seat restaurant serving lunch and dinner with 
deli products featuring our Brightsong Tofu.” The tofu shop 
is behind the cafe. The wholesale food processing kitchen 
manufactures Tofu Cheesecake, Soy Juice, Tofu Treat, Tofu 
Dips and Dressings, Marinated Salad, Soyannaise, Soy Loaf, 
frozen dinners and various sandwiches. “The cafe is the only 
one of its type west of Colorado.”
 Note 1. A leafl et (printed with black ink on pink paper, 
undated, 8½ by 11 inches, single sided) titled “Brightsong. 
The Real Food Tofu Café,” gives details: Air conditioned. 
Smoke free. 8473 East Road, Redwood Valley. Sandwiches 
$2.00: Tofunafi sh, Baked-spice tofu, Missing egg salad, 
Happy Chicken Salad, Hummous, Tofummus, Stuffed 
mochi. Not dogs. Burgers $2.50: Tempeh, Tofu, Soysage. 
Desserts: Creamies, Cheesecake, Cookies, Ice Bean, Banana 
Split, Frozen Joy. Salads: Missing Egg... Drinks: Soy shake, 
soymilk, Spirulina smoothies.
 Note 2. This is the earliest document seen (Sept. 2011) 
that mentions “Redwood Valley Soyfoods Unlimited.”
 Note 3. On 31 Oct. 1979 Brightsong Tofu ordered 
The Book of Tempeh (professional edition) and Tempeh 
Production (Vol. II, manuscript). Address: Redwood Valley, 
California.

3339. Product Name:  Tofu.
Manufacturer’s Name:  Sam Woong Foods Corp.
Manufacturer’s Address:  4607 S. Main St., Los Angeles, 
CA 90037.  Phone: 213-232-5197.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Mr. Aoki.

3340. Product Name:  Firm Tofu, and Soft Tofu.
Manufacturer’s Name:  Aloha Grocery Store.
Manufacturer’s Address:  4515 Centinela Ave., Los 
Angeles, CA 90066.  Phone: 213-822-2288.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Mr. Uehara.
 Talk with Tom Uyehara. 1988. Oct. 24. His parents, 
Hiroshi and Alice Uyehara started making 2 types of tofu just 
for sale at their grocery store in 1981. The fi rm was made 
with calcium sulfate. In 1983 when Tom graduated from 
college he set up a plant on the property and continued to 

make those two types of tofu.

3341. Product Name:  Tofu.
Manufacturer’s Name:  Monterey Bay Soyfoods.
Manufacturer’s Address:  335 Pennsylvania Ave., Santa 
Cruz, CA 95062.  Phone: 408-423-2256.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Jeremiah Ridenour.

3342. Product Name:  Tofu.
Manufacturer’s Name:  Tofu for You.
Manufacturer’s Address:  207 N. Acacia St., Solano Beach, 
CA 92075.  Phone: 714-481-6914.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Paul Beeson.
 Talk with Paul Beeson, who calls from California. 1996. 
Dec. 16. His company was named Tofu for You. He also had 
these words on his license plate. He started making tofu in 
1980.

3343. Product Name:  Tofu.
Manufacturer’s Name:  Ojai Tofu Co.
Manufacturer’s Address:  602 E. Ojai Ave., Ojai, CA 
93023.  Phone: 805-646-3285.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Carl G. Tolbert.
 Soyfoods Center Computerized Mailing List. 1983. June 
20. The phone number has changed to 805-646-3285.

3344. Product Name:  Tofu.
Manufacturer’s Name:  Yerba Santa Tofu Shop.
Manufacturer’s Address:  Whitethorn Star Route, 
Whitethorn, CA 95489.
Date of Introduction:  1980 September.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name and address. No phone 
number or owner:
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22.
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3345. Aihara, Cornellia. 1980. Corneliasan’s corner: Tamari. 
GOMF News (Oroville, California). Sept. p. 3-4.
• Summary: George Ohsawa called his soy sauce ‘Ohsawa 
Soy Sauce,’ when he started teaching macrobiotics in Europe 
around 1957. He made a Frenchman the sole distributing 
agent for macrobiotic foods imported from Japan. This agent 
later began to import cheap, poor quality soy sauce from 
Japan under the name ‘Ohsawa Soy Sauce.’ As a result, 
Ohsawa had to import traditional natural soy sauce from 
Japan once again. He could no longer use the name ‘Ohsawa 
Soy Sauce’ because the other importer had copyrighted the 
name. Ohsawa therefore called the traditional natural soy 
sauce imported from Japan ‘tamari’–even though, in the 
strict sense of the word, it was not tamari.
 “Tamari sauce was a historical precursor to soy sauce 
and is available today in very limited quantities. It is a by-
product of a particular type of miso that is made with only 
salt and soybeans (with a bit of koji enzyme). Its fl avor and 
taste-enhancing qualities are not as distinctive as natural 
traditional soy sauce.

“The Calendar Cookbook was published last year but 
was written in 1972 when I was using natural soy sauce; in 
this as well as in Macrobiotic Child Care (1979) I called 
it ‘tamari.’ This was a mistake. I meant natural soy sauce, 
not tamari. Really, tamari means the liquid that comes to 
the bottom of the barrel under stone pressure when making 
miso... Making 100 pounds of miso, only one or two cups of 
tamari come. But I don’t like to take this tamari off–I mix it 
up with the miso. If you remove it, the miso is less sweet... I 
never used tamari in my cooking.
 “Last summer in Japan, Mr. Murata of Ohsawa Japan 
introduced us to the Yamaki factory. They are using good 
quality salt, not commercial government salt.” Address: 
GOMF, 1544 Oak St., Oroville, California 95965.

3346. Shurtleff, William. 1980. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Sept. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state), Canada, Latin America, Europe, 
Australia & New Zealand, Africa, and the Middle East. 
Address: Lafayette, California. Phone: 415-283-2991.

3347. Myers, Steve. 1980. [Farm Foods’ original soy Ice 
Bean is on the market again (News release)]. Summertown, 
Tennessee: Farm Foods. 1 p. Undated.
• Summary: “Dear People, Our plant moves are complete 
and Farm Foods’ original soy ‘Ice Bean’ is back. It is now 
available in these fl avors: carob, vanilla, and strawberry, and 
comes in pints, 5 oz. cups, and 3 gallon tubs.
 The original soy ‘Ice Bean’ is similar in fl avor and 
texture to ice cream, but contains no milk products and no 
cholesterol. “Ice Bean” is completely vegetarian and contains 

all natural ingredients: soy powder, pure honey, soy oil, 
natural fruit and fl avors, lecithin, guar gum, and salt. But best 
of all it tastes great and it’s good for you.”
 To help understand this news release, we will quote 
from Tofutti and Other Soy Ice Creams, by Shurtleff and 
Aoyagi (1985, p. 46-47). “In 1980 Ice Bean was America’s 
best known non-dairy soy-based frozen dessert, though its 
following was still relatively small, and concentrated in 
California. In February or March of that year, Farm Foods 
moved its operations from San Francisco to headquarters in 
Tennessee, signaling a commitment to expand Ice Bean’s 
market from regional to national. Farm Foods realized that 
they had a virtual monopoly on soymilk ice cream, for which 
national demand was growing faster than they could supply. 
The company was also aware of the huge potential market on 
the East Coast from kosher Jews and natural foods devotees. 
Moreover, the landlord had tripled the rent on their building 
in San Francisco. So they sold their big ice cream freezer to a 
frozen dairy yogurt maker and pulled up roots.
 “Back on the land in rural Tennessee, Farm Foods’ 
directors reformulated Ice Bean and had it manufactured at 
a dairy ice cream plant in Nashville, later in Memphis. The 
Farm Foods’ crew made the soy ice cream there with the 
help of a plant technician. They applied to register the name 
Ice Bean as a trademark in 1980 and were granted this in 
October 1982. When they applied for kosher certifi cation 
in New York with the oldest and largest certifi er (O-U), the 
rabbi told them that this was the fi rst non-dairy frozen dessert 
that he had ever certifi ed as kosher and pareve. 1980 was 
the year that Ice Bean really began to go national, and in 
December Farm Foods started its fi rst national advertising 
campaign, with full-page color ads in at least four national 
health food, counter culture, and vegetarian magazines.”
 “Initially the reformulated Ice Bean was made using 
powdered soymilk produced by Loma Linda Foods (at the 
plant in Mt. Vernon, Ohio, built by Dr. Harry Miller); the 
vacuum-pan deodorization process reduced volatile beany 
fl avors found in typical soymilk. But in about 1983 Farm 
Foods switched to fresh soymilk made by Dr. Miller’s son, 
Willis Miller, at nearby Miller’s Soy in Tennessee, using 
a special patented process. Starting in mid-1984 (after 
Miller’s Soy went out of business) all of the soymilk was 
produced in Summertown, Tennessee, at The Farm’s own soy 
dairy.” Address: President, Farm Foods, 156 Drakes Lane, 
Summertown, Tennessee 38483.

3348. Shurtleff, William; Aoyagi, Akiko. 1980. The soyfoods 
explosion–Here come soyfoods: Tofu & tempeh. CSC 
Reports (Elkins Park, Pennsylvania) 2(3):8. Fall/Winter. [1 
ref]
• Summary: This full-page article describes how to make 
tofu at home, and gives recipes for Tofu cheesecake (with 
strawberry topping), and Tofu fruit whip. Also tells how to 
make a tempeh incubator, with illustration. Address: New-
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Age Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

3349. Wildwood Natural Foods. 1980. The grand opening of 
Wildwood Natural Foods (Leafl et). Fairfax, California. 1 p. 
28 cm.
• Summary: “Celebrate with us Sunday, September 28, 1-6 
PM. 135 Bolinas Road, Fairfax. A circular illustration (line 
drawing) shows the front of Wildwood’s new tofu shop–
the original one, with a sidewalk along the front. Above 
the building is a moon, and behind it are the silhouettes of 
evergreen trees.
 Talk with Billy Bramblett, one owner of Wildwood 
Natural Foods. 1988. Aug. 5. This building had been a store 
front before Wildwood took over the space. It has a big glass 
window across the front. If you happened to be walking 
along this sidewalk and you looked in this window early in 
the morning, you could see people making tofu–though the 
window might be a little steamy. The building was long and 
skinny–about 25 feet across the front and 100 feet from front 
to back. If you entered the door on the right, a low “pony-
wall” (about 3 feet tall) was all that separated you from the 
tofu shop. In the back half of the building, the fresh tofu was 
made into other Wildwood products such as sandwiches, 
salads, etc. There was a hood in the middle of the building to 
vent the steam and heat. The tofu cauldron was on one side 
of a pony wall (5 feet tall); on the other side of that was a 
6-burner stove and a convection oven. So all the cooking was 
done under one hood. The second fl oor above the tofu shop 
was a residence, occupied by some artists, followed by some 
friends of Billy’s for about 2 years, followed by an employee 
for about a year. Then Wildwood moved its accounting 
offi ces into this upstairs space–and they are still there today. 
Wildwood still leases the whole building. They sublet to a 
separate caterer, who now uses the downstairs space.

3350. Billingsley, Monroe L. 1980. Soybeans & lecithin: 
Their vital role in holistic health. Bestways. Sept. p. 48, 53. 
[1 ref]
• Summary: About the wonders of soybeans, lecithin, 
cephalin, and choline. This article is excerpted from the book 
Better Health Through Preventive Dentistry and Nutrition, 
by Monroe L. Billingsley, D.D.S. (1978. Los Angeles: Brent 
House Publishers). Address: D.D.S.

3351. Soyfoods Center. 1980. Growth of tofu shops and soy 
dairies in the West (Report). Lafayette, California. 1 p. Sept.
• Summary:  See next page. Subtitle: “(Since publication of 
The Book of Tofu by Shurtleff & Aoyagi in December 1975).
 This 1-page report consists of a table (compiled by 
William Shurtleff) and 4 graphs based on the table. The 
table, which contains 9 columns, gives statistics for 7 dates 
from Sept. 1975 to Aug. 1980.
 In Sept. 1975 in North America there were no Caucasian 

owned tofu shops or soy dairies, but 53 such shops owned by 
Asian-Americans. Outside of North America, there were 2 
others for a total of 55.
 In Sept. 1978 in North America there were 60 Caucasian 
owned tofu shops or soy dairies, and 52 such shops owned 
by Asian-Americans. Outside of North America, there were 3 
others for a total of 115.
 In July 1979 in North America there were 76 Caucasian 
owned tofu shops or soy dairies, and 60 such shops owned 
by Asian-Americans. Outside of North America, there were 
29 others for a total of 165.
 In April 1980 in North America there were 80 Caucasian 
owned tofu shops or soy dairies, and 80 such shops owned 
by Asian-Americans. Outside of North America, there were 
36 others for a total of 196.
 In Aug. 1980 in North America there were 89 Caucasian 
owned tofu shops or soy dairies, and 85 such shops owned 
by Asian-Americans. Outside of North America, there 
were 42 others for a total of 216. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

3352. Photographs of soynuts taken at New-age Foods Study 
Center in Lafayette, California. 1980. Sept.

• Summary:  (1) Carob-coated soynuts held in cupped hands. 
(2) Three packets (and fl avors) of Soy Town Roasted Soy 
Beans (Barbecue, Salted, and Garlic). (3) Soynuts used as a 
topping for mainstream commercial cookies. (4) Five packets 
(and fl avors) of Whole Roasted Soy Nuts, made by INARI, 
Ltd. of Lansing, Michigan. (5) Bulk Soy-Nuts at Westbrae 
Natural Foods in Berkeley, California.

3353. Tompkins, Ronald K.; Parkin, Lillie G. 1980. Effects 
of long-term ingestion of soya phospholipids on serum lipids 
in humans. American J. of Surgery 140(3):360-64. Sept. [32 
ref]
• Summary: This study involved 5 human subjects (average 
age 72 years) for 2 years. After the fi rst 2 months on a low-
fat diet, 48 gm of commercial soybean lecithin (furnished in 
capsule form by American Lecithin Company, New York, 
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under the trade name Alcolec) were added to the low-fat 
diets. Randomly selected samples of the lecithin showed that 
of the 1,160 mg of lipids per capsule, 625 mg (54%) were 
phospholipids, 350 mg (30%) were phosphatidyl choline and 
300 mg (26%) linoleic acid (18:2).
 The average reduction of 22 percent in serum cholesterol 
and 26 percent in triglycerides in the participants in this 
study was achieved by this diet low in fat and cholesterol 
supplemented with lecithin.
 Contains 5 tables and 1 fi gure. Address: 1. M.D.; (2) 
DrPH, RD. Both: Los Angeles.

3354. Sinaiko, Joe. 1980. Re: Recollections. Letter to family 
members, Oct. 1. 1 p. Typed, without signature on letterhead.
• Summary: “The following by Joe to the best of his 
knowledge: Alex and Rachel Sinaiko, with eight children 
migrated to this country in 1904. After a hard trip, they 
landed in Baltimore [Maryland], and proceeded by rail to 

Madison, Wisconsin.
 “Father had fi ve brothers living in Madison. They helped 
a lot getting us settled. The children of age started school 
immediately, an opportunity welcomed by my parents. The 
small village we lived in, in Russia, had no school and most 
peasants were illiterate. The teachers here are very helpful 
and we picked up the language easily and did quite well.
 “Father worked at $2.00, per day, in a scrap yard and 
children that were old enough also worked after school. 
Mother too, was hard working. We lived at the edge of 
Madison, had a cow, chickens, and garden, so had little food 
to buy and got along well. We all loved this country for the 
opportunities it gave us.
 “Eventually, in 1910, Joe entered the University of 
Wisconsin, the rest entered University of Wisconsin as they 
graduated from high school. Anna and I spent to years at 
University of Wisconsin. Being the oldest, we went to work 
to help with family living expenses. The rest of family all 
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graduated. Getting an education was our main goal.
 “This photo is of the small business started in 1907 by 
our Father. We worked as a family, all doing odd jobs. Ike 
and I made deliveries of feed by horse and wagon while 
Father took orders to fi ll and other inside work. Savings were 
meager. We were a happy family. No complaints.
 “Eventually, Joe moved to Cedar Rapids, Iowa. Anna 
to Galesburg, Illinois. Marcella to Quincy, Illinois. Sonny to 
Madison, Wisconsin. Ike to Los Angeles, California. Herman 
to Minneapolis, Minnesota. Leila to Hollywood, Florida. 
Arlie to New York City, New York.
 “With the help of our spouses, we all did well. Joe, 
Anna, Marcella, Ike and Herman, all in grain milling. Mostly 
soybeans. Sonny, hotel operation, Leila, Rabbinate, and 
Arlie, a medical Doctor.

 “At this writing, October 1, 1980, 
three of the family children are 
deceased, namely, Marcella, Ike 
and Herman.”
 A photo taken on 24 July 1933 in 
Madison, Wisconsin, shows a store 
named “A. Sinaiko, Hay, Flour, and 
Feed” at 653 West Washington Ave. 
Photo by M.E. Diemer. Owned 
by the State Historical Society 
of Wisconsin WHi(X3)35152. 
Address: Joe Sinaiko Associates, 
416 Executive Plaza, 4403 1st Ave. 
S.E., Cedar Rapids, Iowa 52402. 
Phone: 393-8993.

3355. Stechmeyer, Betty. 1980. 
Re: Detailed comments on and 
suggestions for corrections in The 
Book of Miso, by Shurtleff and 
Aoyagi. Letter to William Shurtleff 
at Soyfoods Center, Oct. 6. 2 p. 
Typed, with signature. [2 ref]
• Summary: Betty is a trained 
microbiologist. Almost all of 
her excellent suggestions were 
followed in the revised edition of 
The Book of Miso. Address: GEM 
Cultures, 30301 Sherwood Rd., 
Fort Bragg, California 95437. 
Phone: 707-964-2922.

3356. Cadwallader, Sharon. 1980. 
Tofu for breakfast. San Francisco 
Chronicle. Oct. 8. p. 22.
• Summary: Contains recipes that 
call for tofu.

3357. San Francisco Bay 
Guardian. 1980. 4th Annual New 

Earth Exposition: “Living lightly on the earth” (Ad). Oct. 
16-23. p. 13 (Ad).
• Summary: “Transportation. Shelter. Energy. Health. Food. 
Growth. Wilderness. Gardening. Environment. Exhibits, 
marketplace, lectures, fi lms, demonstrations, entertainment.”
 “Highlights:... Delicious natural foods to eat: Soy ice 
cream, sushi, tofu, tempeh, mochi, fresh juices, organic 
burritos.” Lectures:... Soyfoods (Bill Shurtleff).
 “October 17-19, 25-26. 2 weekends. Fort Mason Center, 
San Francisco.”

3358. Ellis, Merle. 1980. A reunion with Japanese food: The 
butcher. Los Angeles Times. Oct. 16. p. K10.
• Summary: “If good food, simple preparation, beautiful 
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presentation and economy are some of the things you look 
for in a meal, look to the Japanese.”
 Three recipes are given. Mizutaki means (literally) 
“water + boiling.” “Legend has it that Samurai warriors (and 
ancient Mongolian warriors in China before them) used their 
helmets to cook a meal of whatever was at hand in a helmet 
full of boiling water.” That is mizutaki. A “Mongolian hot 
pot” is a special utensil used for this dish, when available. 
The mizutaki recipe calls for “1 block tofu (soy bean cake) 
cut in 1-inch cubes.” The Mizutaki sauce recipe calls for ¼ 
cup soy sauce.
 Note: This article, titled “Japanese cuisine: Simple, 
beautiful and economical” also appeared in the Hartford 
Courant (Connecticut) (Oct. 16, p. E12). Address: Staff 
writer.

3359. Westbrae Natural Foods. 1980. 
Distributor price list with price 
corrections: November 1. Emeryville, 
California: Westbrae. 7 p. 22 by 28 cm.
• Summary: Black on white 
(photocopied). Address: 4240 Hollis 
St., Emeryville, California 94608; 4841 
Eastern Ave., City of Bell, CA 90201 
(10 miles southeast of Los Angeles). 
Phone: (415) 658-7518 (orders).

3360. Westbrae Natural Foods. 1980. 
Overseas distributor price list with price 
corrections: November 1. Emeryville, 
California: Westbrae. 7 p. 22 by 28 cm.
• Summary: Black on white 
(photocopied). The prices are F.O.B. 
Emeryville. Address: 4240 Hollis St., 

Emeryville, California 94608; 
4841 Eastern Ave., City of Bell, 
CA 90201 (10 miles southeast of 
Los Angeles). Phone: (415) 658-
7518 (orders).

3361. Westbrae Natural Foods. 
1980. Distributor pricelist 
delivered to New York City Metro 
Area; Boston, MA; Springfi eld, 
MA; Albany, NY, with price 
corrections: November 1. 
Emeryville, California: Westbrae. 
7 p. 22 by 28 cm.
• Summary: Black on white 
(photocopied). Address: 4240 
Hollis St., Emeryville, California 
94608; 4841 Eastern Ave., City 
of Bell, CA 90201 (10 miles 
southeast of Los Angeles). Phone: 
(415) 658-7518 (orders).

3362. Ostmann, Barbara Gibbs. 1980. Time for tofu. Post-
Dispatch (St. Louis, Missouri). Oct. 29. p. 1E, 4E. Food 
section.
• Summary: When Bob Davis moved to St. Louis about 
18 months ago, he was able to fi nd tofu only in health food 
stores. So he started his own tofu company, Light Foods, 
Inc., which began making tofu 7 months ago. He got the idea 
from his cousin in Indiana [Rob Davis] who has a tofu shop 
named Simply Soy [sic, Simply Soyfoods in Bloomington]. 
“Prior to his involvement with tofu, Davis earned a 
bachelor’s degree in political science and a master’s degree 
in planetary development. He worked at the Solar Energy 
Institute in Washington [DC] while fi nishing his master’s 
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thesis. His concern about energy sources and his enthusiasm 
for soybeans and a vegetarian diet are a part of his 
philosophy of living.” Davis, age 27, says that Light Foods 
now produces up to 1,000 lb of tofu daily, as well as assorted 
tofu products such as Soysage (okara-based soy “sausage”), 
Soyloaf (soy “meatloaf”), Marinated Tofu, soy cookies, and 
Tofu Cream Pies (with fruit). “His newest development is 
bean cream, ‘to challenge yogurt’ said Davis. ‘I think its 
better than yogurt and its lower in calories.”
 Photos show: Bob Davis pouring nigari coagulant into 
soymilk to make curds, ladling curds into tofu forming 
boxes, then cutting the fi nished tofu. A close-up of a package 
of Light Foods tofu with a winged unicorn jumping across a 
stream. Packages of fi ve products (with labels). Bob’s mother 
[Donna Davis] cutting a tofu cream pie. Contains a recipe for 
homemade tofu (adapted from The Book of Tofu by Shurtleff 
& Aoyagi) and 5 tofu recipes.
 Talk with Bob Davis, founder of Light Foods, Inc. 1994. 
May 7. Bob was one of the fi rst people in America during 
the 1970s to try to develop a soy yogurt (“bean cream”). 
Actually he was working with viili cultures to try to develop 
a soy viili. But he was short on capital and overextended 
in terms of trying to do too many things with his product 
line, so was never able to get the product into commercial 
production. Bob left St. Louis in about 1983-84 for 3 
reasons: (1) His company couldn’t make tofu inexpensively 
enough to compete with regular tofu being imported from 
elsewhere (as from Hinoichi in California); (2) Bob had 
just introduced his Light Links (meatless tofu hot dogs) by 
August 1982. He made the tofu and the hot dogs were made 
and packed by a meat packer in Columbia, Missouri. Then 
Bob began looking for another company to make the basic 
tofu, since he could not make enough at a low enough price, 
and for a meat packer near the tofu supplier. He fl ew out to 
California and after visiting several places decided to get the 
tofu from Sacramento Tofu and to have the hot dogs packed 
by MadeRight Meats in Sacramento initially, then shifted 
over to Safeway; (3) He wanted to get out of the run-down 
neighborhood in St. Louis where his fi rst company was 
located. Address: Post-Dispatch Food Editor.

3363. Vegetarian Times. 1980. Bill Walton carries the ball for 
soyfoods. No. 41. Oct. p. 63-64.
• Summary: Andrew Solony [sic, Salony] (ex-personal 
manager of the Beach Boys) and Doug Fiske (former editor 
of Surfi ng Magazine), and Craig Wright (former solar home 
builder [and TV character Mork from Dork]), team up with 
basketball star Walton in TriLife. They hope to market Bill 
Walton’s tofu under the TriLife brand. A photo shows Bill 
Walton
 Talk with Doug Fiske. 1996. July 14. Tri-Life was 
started as a natural foods company. The three people of 
“TriLife” were Andrew, Craig, and Bill Walton. Doug was 
the reason it got involved with soyfoods. Doug had been in 

touch with Bill Shurtleff, had read The Book of Tofu, and 
Bill had written an encouraging letter back to Doug. Doug 
felt that tofu was coming new idea and could be the basis of 
a viable business. Bill Walton had committed to put up the 
capital for the business; he was involved because Craig met 
him at a health spa named Healing Waters in Eden, Arizona. 
Bill may have been trying to heal a foot he had hurt. Doug 
and Andrew had previously known one another when they 
lived on Long Island, New York. Andrew was from Beth 
Page, Long Island, and Doug was from Massapequa, near 
Oyster Bay. Shurtleff spent an evening during a tour with 
Andrew and Craig at Craig’s home in southern California on 
9 May 1980. Doug and Shurtleff fi rst met later that day and 
took a long walk through Balboa Park near the San Diego 
Zoo, including a visit to the spectacular arboretum. Doug got 
involved with the group after this.
 Doug, Andrew, Craig, and Bill Walton all went to 
the Soycrafters’ Conference in the summer of 1980 at the 
University of Illinois. There Doug fi rst met Richard Leviton 
and Bernie Levy. They held a press conference, centered 
around Walton. The whole idea fell apart after Bill Walton 
injured his foot again. His handlers and money people 
advised him to withdraw from all speculative ventures, so 
he dropped out of Tri-Life before any products had been 
launched.

3364. Shurtleff, William; Aoyagi, Akiko. 1980. What is 
tempeh? (Leafl et). Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549 USA. 4 panels each side. Each panel: 22 x 9 cm. 
Oct.
• Summary: Contents: Introduction. Rich in protein and 
vitamin B-12. Tempeh comes west (a brief history). How 
tempeh is made. The miracle of fermentation. Buying 
and storing tempeh. Favorite tempeh recipes: Contains 11 
recipes.
 Note: This leafl et was fi rst produced as a joint venture 
between Soyfoods Center and Soyfoods Unlimited of San 
Leandro, California. From May 1981 to June 1984 seven 
tempeh companies purchased the rights to print an unlimited 
number of these leafl ets under their own logo. These 
included Soyfoods Unlimited (San Leandro, California), 
Tempeh Bros. (Metro New York), Kingdom Foods 
(Washington, DC), Star Soyfoods (Sandpoint, Idaho), Surata 
Soyfoods (Eugene, Oregon), and North Coast Tempeh Corp. 
(Cleveland, Ohio). Address: Lafayette, California. Phone: 
415-283-2991.

3365. Product Name:  Soymilk, or Honey Vanilla Soymilk. 
Renamed  Yo Soy! by about Sept. 1981.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1980 October.
Ingredients:  Honey-Vanilla: Filtered water, organic soybean 
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grown in accordance with Sec. 2659.11 of the Cal. health and 
safety code, honey, vanilla extract, and a trace of sea salt.
Wt/Vol., Packaging, Price:  Pint or quart plastic bottle.
How Stored:  Refrigerated.

New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 42-43. Labels sent by Wildwood on their letterhead. 1983, 
undated. 2 by 3 inches. Self adhesive. Black and green on 
ivory. Silhouette of woods with birds. “It’s rich. Not to be 
sold after date stamped on container.” The product names are 
“Soymilk” and “Honey Vanilla Soymilk.”
 Talk with Billy Bramblett, an owner of Wildwood. 1998. 
Aug. 8. Soymilk was not a product made from day one. Billy 
would estimate that Wildwood started bottling soymilk (plain 
and honey-vanilla) in the spring of 1981. Because Wildwood 

was distributed outside the country they were in (Marin), 
their products suddenly became regulated by the state–rather 
than the county. Shortly after this product, labeled “Soymilk” 
was launched, the California Department of Health sent two 
women (dressed in lab coats) to the plant; they went through 
every product Wildwood had, took samples, examined labels, 
etc. They found various problems with Wildwood’s labels. 
So they went back to Wildwood and told them how to change 
their labels to bring them into compliance with state labeling 
law. Paul Orbuch was in charge of Wildwood’s labels at 
the time; he was a photographer, so he had a lot to do with 
the text and graphic design of the labels. A guy who came 
along (sort of a Nazi type) told Billy “You can’t use the word 
“Soymilk.” Billy asked “Why not? I’ve got a book right here, 
written by Shurtleff and Aoyagi, that says its soymilk.” He 
said, “If it’s milk, the label must say “dairy,” otherwise it 
must say “imitation.” Billy shot back, “How about milk of 
magnesia.” The guy got really mad–like a bureaucrat without 
an answer, and said “Look–Change the label or we’re gonna 
pull the product.” Billy had a huge debate with this guy for 
about 2 months. Wildwood toyed with the idea of calling 
it Tonyu, which is the Japanese word for soymilk, but they 
realized nobody would know what that meant. They wanted 
to keep the word “Soy” in the name, so Billy came up with 
“Yo Soy,” which is a palindrome.
 Talk with Paul Duchesne, founder of Wildwood. 1998. 
Aug. 28. Paul still has detailed typewritten records showing 
sales of individual Wildwood products in 1980 and 1981. 
According to these records, Wildwood fi rst made and sold 
soymilk in October 1980; $32,00 worth of plain soymilk was 
sold that month. The company consistently made soymilk 
from that time on. Sales increased to $34 in November. In 
November Wildwood added Honey Soymilk and sold a total 
of $40.00 worth of the two fl avors that month. By July 1981 
Wildwood was selling $200/month of Honey Soymilk and 
$172/month of plain.

3366. Nutrition News (Pomona, California). 1980. Soyfoods 
from the magic bean. 3(10):1-4.
• Summary: Discusses the nutritional value of soybeans, 
meat analogs, tofu, tempeh, miso, soy sauce, and TVP.

3367. Shurtleff, William; Aoyagi, Akiko. 1980. Making 
money making tofu. Cosmos (NSW, Australia). Oct. p. 10-11.
• Summary: This is a reprint of an article originally 
published in the USA in East West Journal (Jan. 1980, p. 18-
24). Address: Lafayette, California.

3368. Mochizuki, Tsutomo. 1980. Re: Bacteria found in 
the greatest numbers in traditional Japanese miso. Letter 
to William Shurtleff at Soyfoods Center, Oct.–in reply to 
inquiry. 1 p.
• Summary: The most abundant bacterium in traditional 
Japanese miso is Pediococcus halophilus, a lactic acid 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1155

© Copyright Soyinfo Center 2021

bacterium. No other prevalent species are found. Note: Dr. 
Mochizuki, an expert on miso, retired in 1982. Address: 
Shinshu-Miso Research Inst., Nagano city, Japan.

3369. Business Trend Analysts, Inc. 1980. The health and 
natural food market: An analysis of current performance 
& future prospects. Dix Hills, New York. viii + 234 p. Oct. 
No index. 28 cm. Spiral bound. Project director: Amadee 
Bender. [9 ref]
• Summary: Section 12 (p. 85-113) of this study is titled 
“Soyfoods & Other Soy Products.” It consists largely of 
statistics compiled by the Soyfoods Center and Soycrafters 
Association of North America. On pages 95-110 is published, 
without permission, complete lists of all U.S. tofu shops, 
tempeh shops, and miso and koji manufacturers from books 
copyrighted by Shurtleff and Aoyagi. Acknowledgement 
of the source of all this information is given only at the 
bottom of tables, on the last page of the plagiarized list of 
manufacturers, and in Appendix 6, page 234. No permission 
was obtained from the Soyfoods Center to use any of this 
material.
 On page 113 is a table on U.S. lecithin production 
from 1976 to 1979, based partly on U.S. Census fi gures. 
Production averaged about 60 million lb/year, worth $19 to 
$23 million. The estimated percentage consumed for health 
purposes rose from a estimated 2.5% worth $500,000 in 
1976 to an estimated 5.5% worth $1.3 million in 1979.
 Page 232 lists the largest health food wholesalers in 
the USA: Balanced Foods Inc. (Ridgefi eld, New Jersey), 
Landstrom Distributing (San Francisco, California), 
Erewhon, Inc. (Cambridge, Massachusetts), Health Foods 
Inc. (Des Plaines, Illinois), Kahan & Lessin Co. (Compton, 
California), Nature’s Best (Torrance, California), and Tree of 
Life Inc. (St. Augustine, Florida). Address: Dix Hills, New 
York.

3370. Shurtleff, William; Aoyagi, Akiko. 1980. Henry Ford 
and Robert Boyer: History of work with soya. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 25 p. Nov. 
3. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/henry_ford_and_
employees.php
 A comprehensive history of the subject. Contents: 
Introduction: Ford. Early research with soybean oil and meal: 
1928 chemurgic movement (joining of farm and industry), 
setting up Edison Lab, Dec. 1931 soybean chosen as most 
promising crop for use in industry and as a food, 1931 
encouragement of farmers to grow soy, biographical sketches 
of Boyer and Ruddiman, soy oil (used in car paints and 
pioneer work in solvent extraction), meal, isolates, molded 
parts, plastic pilot plant, cottage industries, barn solvent 
mills, 1934 World’s Fair. Ford, Ruddiman, and soyfoods: 
Soyfoods press luncheons (not all were impressed), 50 recipe 

cookbook, soymilk (commercial and personal), personal 
interest in soyfoods, Greenfi eld Village (soy fl our and green 
vegetable soybeans), Ford’s views on health. Development of 
the plastic car: Glidden fi rst commercial plant for industrial 
soy protein isolates (1935), Ralston’s food use plant in 1960, 
Ford built 3 small oil plants 1937-39, grew own soybeans, 
connection with American Soybean Association, soybean 
plastic car (trunk lid unharmed when hit by ax), jokes, soy 
a minor element in later structural plastics, idea lost in fi les, 
General Motors’ plastic Corvette introduced 1953, lots of 
plastic by 1980 (but not from renewable resources like soy). 
Boyer’s soybean wool and edible protein fi bers: Soybean 
wool and history of fi bers, wool pilot plant, how to make 
edible soy fi bers, discovery of food protein idea. Henry 
Ford’s passing: Death in 1947, his contribution (quotes), 
actually not much soy used in Ford’s auto and tractor 
factories. Boyer’s development of meat analogs: Drackett 
purchase of Ford protein spinning operation, fi rst visit to 
Worthington (Sept. 1949), Corn Products Company purchase 
of fi rst license on edible protein fi ber patent, Swift purchase 
of exclusive rights from 1950-54, 1951-52 Unilever license 
for production outside U.S., Worthington purchase of license 
1956, advantages and limitations, licenses after Worthington, 
royalties and consulting, Boyer’s quality evaluation, the 
future. Address: Lafayette, California. Phone: 415-283-2991.

3371. Miller, Oliver H. 1980. Work with Loma Linda Foods 
and Dr. Harry Miller (Interview). SoyaScan Notes. Nov. 5. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Oliver worked with Dr. Harry Miller for about 
3 years before he died; Dr. Miller taught Oliver how to make 
tofu. Dr. Miller took the money from the sale of his soymilk 
business in Ohio and turned around and gave (or loaned) it 
to Loma Linda Foods (LLF) to build a research center now 
named the International Nutrition Research Foundation. 
Harry co-signed a note so that they could borrow the money 
to buy it from him. Harry told Oliver that. Loma Linda 
Foods is an integral part of the Seventh-day Adventist (SDA) 
church, not “an Adventist fi rm.”
 There is a stone and a plaque on Dr. Harry Miller’s birth 
site in Ludlow Falls, Ohio. Harry was about age 12 when his 
parents became Adventists. Harry was reluctant to take up 
the religion. He was embarrassed because he could not work 
on Saturdays–so he had to work on Sundays. Harry went to 
the academy at about age 15. That same year he went to a 
SDA camp meeting.
 Mary Miller, Dr. Miller’s wife, now lives about half a 
mile from Loma Linda Foods, at 11384 Norwood. Riverside, 
CA 92505. She has photos and she might like to read this 
manuscript.
 Frank Bateman has been very keen on building an 
archives and museum on the history of Loma Linda Foods. 
Pauline Mostert, the president’s secretary, is now in charge of 
the project. Oliver has a collection of old products with old 
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labels. Another key man is George Chapman, who was with 
LLF for many years. He was the general manager from 1938 
to 1960. He is now age 80, lives in southern California, and 
is still very alert and clear of mind. He claims that in 1937, 
when he fi rst went to Loma Linda Foods, they were already 
making their own soymilk. He thought it was better than Dr. 
Miller’s, so there was a little friction over that.
 Dorothea Van Gundy was the dietitian at LLF for 
many years. She often presented nutrition and diet lectures 
at church camp meetings. Oliver felt irritated by her 
dogmatism. There were only two ways to do something; her 
way and the wrong way. She died 1½-2 years ago. Oliver 
knew her well; she married late in life and had no children.
 Suggests I contact Dr. Alice Marsh at Andrews 
University in Michigan. She is a retired Home Economics 
Teacher; very well read and intelligent. She is now professor 
emeritus at Andrews in the Home Economics Department. 
She has a book, a treasure, a vegetarian recipe book written 
by Dr. J.H. Kellogg’s wife. Address: PhD, Vice-President, 
Research & Development, Loma Linda Foods.

3372. Chapman, George. 1980. Work with Loma Linda 
Foods (Interview). SoyaScan Notes. Nov. 13. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: George (who speaks with an Australian accent) 
came from Australia in 1937 to take over the business of 
Loma Linda Foods (LLF); they were making soymilk at that 
time and had been for a year or more–say 1936. George was 
the general manager of LLF for 26 years, from 1937-1963. 
He is now age 84. He is not aware of any history of the 
company.
 Dr. Harry Miller wanted to sell LLF his soymilk process 
and formulation, but LLF felt theirs was as good or better 
than his.
 George thinks LLF was pressure canning by 1937, when 
he arrived. LLF was not making any meat analogs at that 
time. In 1937 LLF’s main products were several breakfast 
cereals, and several meat substitutes (such as Proteena / 
Proteina and Nuttena) made from gluten and/or peanuts.
 George met T.A. Van Gundy in 1933 in his little factory 
in La Sierra, California, near Riverside. He was a Seventh-
day Adventist. He had a soybean butter [soynut butter] that 
resembled peanut butter. He does not remember the product 
name or the company name.
 Dorothea, his daughter, was a dietitian and a food 
demonstrator for LLF for many years.
 All products sold by LLF kept being made in Ohio; 
none were or are being made in California. Address: Retired; 
Former General Manager of Loma Linda Foods.

3373. Shurtleff, William; Leviton, Richard. 1980. Soyfoods 
mailing list contract: Contract between Soyfoods Center and 
Soyfoods Magazine. Lafayette, California. 2 p. Unpublished 
manuscript. Signed 28 Nov. 1980 by Shurtleff and Leviton.

• Summary: Contents: Defi nition of the Mailing List. 
Ownership of the list (equally and jointly). Use of the list. 
Ownership of newly added names. Publication of the list. 
Payment for new additions, changes, or deletes. Address 
correction requested. Subscription service. Division of profi ts 
from sale of the list.
 “The Mailing List refers to a computerized list of names 
and addresses of people involved with soyfoods. This list 
was initially compiled by the Soyfoods Center (SC) and 
starting in 1978 names were added by SANA [Soyfoods 
Association of North America]. SC initiated computerization 
of the list in October 1980 [on a mainframe computer owned 
by Bob Spivac of Parallel Procedures in San Francisco, 
California] for the mutual benefi t of both organizations. At 
that time an estimated 70-80% of the names on the list had 
been compiled by the SC.”
 A 1-page addendum to the contract with 7 clauses was 
added on 3 April 1983. Address: 1. New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549; 2. Sunrise 
Farm, Heath Rd., Colrain, Massachusetts 01340.

3374. Real Food Tofu Cafe (The). Also known as The 
Brightsong Cafe. 1980. November. New soyfoods restaurant 
or deli. 8473 East Rd., Redwood Valley, CA 95470.
• Summary: Leafl et. 1980. “Now open! The Real Food 
Tofu Shop and Cafe. Mendocino’s only 100% vegetarian 
cafe!! Soy, natural & live foods. No animal products.” Plus 
1-page news release announcing the opening of the 14-seat 
restaurant.
 Page 33 of the “1981 Harvest Issue” of an unknown 
magazine tells about this new business. A photo shows Dik 
Rose (with a beard and bandana cap) “Separating soymilk 
from the fi ber (okara)” as he makes soymilk for tofu.
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Nov. 1980 by Richard 
& Sharon Rose. Address: Redwood Valley, California. 
Phone: (707) 485-7050.

3375. Shurtleff, William. 1980. Operating manual for 
soyfoods mailing list. Lafayette, California. [65 p.] 
Unpublished typescript. 28 cm. In black 3-ring binder.
• Summary: Contents: 1. Setting up the system [with 
Bob Spivack of Parallel Procedures Co., San Francisco]. 
2. Placing an order. 3. Inner workings of the computer 
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system. 4. How our fi le was set up by parallel procedures. 
5. Updating the list (adding, changing, or deleting names). 
6. Sending in names for entry into the computer. 7. 
Subscriptions and memberships. 8. How to deal with returns. 
9. Selling the list. 10. Calculating profi t for a mailing. 
11. Category counts for the list. 12. Computerized key 
entry format: Category codes. 13. Soyfoods mailing list 
contract. 14. Types of printouts and their uses. 15. How to 
do a mailing. 16. How to rent or trade the list; brokers. 20. 
Number of names on the list. Other.
 The fi rst edition was fi nished in Nov. 1980. A 2nd 
edition was fi nished in July 1983. And a 3rd edition in Sept. 
1985.
 This manual and system were created and paid for by 
William Shurtleff largely for the benefi t and use of Richard 
Leviton, head of Soyfoods Magazine and the Soyfoods 
Association. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

3376. Shurtleff, William; Aoyagi, Akiko. 1980. Que es 
el tofu? Traducido por Corina Gutman [What is tofu? 
Translated into Spanish by Corina Gutman]. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 6 p. Nov. 
[3 ref. Spa]
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

3377. Hain. 1980. Nobody makes more out of nature than 
Hain. Better Nutrition 40(11): Nov.
• Summary: “When it comes to pure cold-pressed vegetable 
oils, no other company can offer you more years of 
experience and more different oil varieties than Hain.”
 The bottom 2/3 of the page contains a color photo 
of many plastic bottles of Hain “pure cold pressed” oils, 
including soy oil, sesame oil, peanut oil, corn oil, sunfl ower 
oil, saffl ower oil, all blend oil, high potency cod liver oil, and 
apricot kernel oil. None contain cholesterol. Saffl ower oil 
(front and center) is highest in polyunsaturates.

3378. Martin, Dale. 1980. New age eatery owners hope to 
attract diners from all over the state to tofu cafe in Redwood 
Valley. Daily Journal (Ukiah, California). Dec. 4. p. 2-3. [1 
ref]
• Summary: The article begins: “Redwood Valley may be 
an unlikely place to open a tofu shop and cafe, but store 
owners Dik and Sharon Rose are hoping this new age eatery 
will catch on and attract diners from all over the area. Tofu 
is becoming quite a business these days, as more and more 

people are starting to discover the cheap, nutritious, and 
versatile soybean product... tofu is fi nding its way into the 
American mainstream. It isn’t just a health food any more.”
 “Tofu, made from curdled soybean milk, is also called 
bean curd. A complete protein, the custardy textured product 
has been hailed as being highly digestible and an excellent 
diet food. With meat prices going up and up, many meat 
eaters as well as vegetarians are increasing their tofu intake.
 “Dik and Sharon Rose bought into the tofu dream 
in June [1980], when they took over Brightsong Tofu in 
Redwood Valley from its former owner, David Patton. 
The shop is now in its third year of production. Through 
increased advertising and hard work, the Roses tripled the 
output of the shop in fi ve months. The shop is now producing 
1300 pounds of tofu a week... The Roses currently employ 
two workers who make the tofu by hand with wellwater, 
fresh soybeans and ‘a lot of care and love,’ according to 
Dik.”
 Until a few months ago, Brightsong was the only tofu 
shop between South San Francisco and Eugene, Oregon. But 
now there is a new shop in Marin and one opening soon in 
Arcata.
 “Dik and Sharon became interested in tofu after hearing 
a lecture in 1976 by the ‘gurus’ of the soybean product, 
William Shurtleff and Akiko Aoyagi, who wrote ‘The Book 
of Tofu.’ After visiting a shop in Oregon, the Roses came to 
Mendocino County where they discovered ‘Brightsong’ for 
sale in the spring.”
 The Real Food Tofu Cafe seats 14. “The cafe’s menu 
offers such dishes as spiced baked tofu sandwiches, tofu 
burgers, brown rice tofu burritos, ‘soyannaise’ spread and 
tofu cheesecake.” Tempeh is also served.
 Photos show: (1) Sharon Rose (with long curly hair) 
standing at the front counter, with a large menu on the wall 
behind her. Menu items include cheese cake, ice bean cone, 
soy juice, spirulina, vege herb tofu. (2) A grinder, out of 
which ground soybeans are dropping into a 5-gallon plastic 
bucket labeled Brightsong Tofu. (3) A large, round curding 
basin: “After the nigari is added, the tofu solidifi es and 
separates into curds and whey.” (4) Dik Rose, with beard and 
ponytail, cutting tofu into cakes. (5) Cakes of tofu cooling in 
water in a stainless steel sink.
 Note 1. This is the earliest dated document seen (Aug. 
2012) that mentions Brightsong Tofu. Note 2. This is the 
earliest document seen (Aug. 2012) that mentions Dik or 
Sharon Rose in connection with this company.

3379. Soyfoods Center. 1980. Catalog: Publications & 
materials by William Shurtleff & Akiko Aoyagi [mail order]. 
P.O. Box 234, Lafayette, CA 94549. 20 panels. Dec. 8.
• Summary: On 17 Sept. 1980, the name of New-Age Foods 
Study Center was changed to Soyfoods Center. This catalog, 
folded like a road map, is printed with brown and light green 
ink on white paper. 12,500 copies were printed. Address: 
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Lafayette, California. Phone: 415-283-3161.

3380. Ferretti, Fred. 1980. The gastronomes’ Christmas wish 
list. Chicago Tribune. Dec. 11. p. W_B2, or S_B2, or N_B2. 
[2 ref]
• Summary: This article (under a slightly different title) fi rst 
appeared in the New York Times (3 Dec. 1980, p. C1).

3381. Anderson, Eugene N. 1980. Re: Soybeans, tofu, and 
tempeh. Letter to William Shurtleff at Soyfoods Center, 
Dec. 12–in reply to inquiry. 2 p. Typed, with signature on 
letterhead. [4 ref]
• Summary: A sinophile, he is collaborating with Dr. Paul 
Buell (an historian at Western Washington University, 
Bellingham, WA) on various books on Chinese agriculture, 
including an economic botany. “We are currently working 
on the soybean article for this and drawing heavily on your 
books. He is an inveterate tofu maker who lives by your 
books.”
 The spices in real curry are fascinating and much 
different from those in the “nauseating and disgusting ‘curry 
powder’ of commerce.”
 He is aware of some spectacularly fi ne Chinese books on 
vegetarian soyfoods cookery, written by Buddhist religious 
groups. “Most of the Chinese cookbooks in English are 
obscene and should be banned as pornography.”
 It is now known that the old Shen Nung Herbal is from 
ca. 100 A.D.
 “Tempe I assume to be an application to soybeans of 
earlier technology used on coconut. Incidentally the soybean 
was introduced to the Malay world by people from the 
Fujian-Guangdong border between Xinmen (Amoy) and 
Swatow (Shandou), as shown by the distinctive dialect words 
borrowed into Malay (bahasa Indonesia, bahasa Malaysia)–
taohu, taugé, taucho, tausi, etc. These are also in Indonesian 
and Filipino–though tausi could be from Cantonese. These 
are direct borrowings of precisely the dialect forms of the 
border area, the southern dialects of the Southern Min or 
Hokkien language. Tauhu, for instance, is their pronunciation 
of tofu (doufu in standard Chinese). One word I can’t explain 
is kecap (formerly spelled ketjap and so pronounced), the 
Malay word for soy sauce. It seems to have referred earlier 
to quite a different, local brew. It has nothing whatever to do 
with ketchup.
 “The latest soy news is yet another proof that peasant 
techniques have their reasons. It now appears that soybeans 
have a huge amount of phytate, amounting to up to several 
percent of the bean. Phytate (the distinctive ion of phytic 
acid) takes up calcium, zinc magnesium, niacin and other 
chemically active items in food and makes chemical 
compounds that humans can’t digest effectively. Thus the 
calcium, niacin, etc., of food is lost. This leads to calcium 
defi ciency, zinc defi ciency (as with whole-grain wheat 
bread eaters in the Near East), or worst of all, pellagra (corn 

is classically associated with pellagra because it’s high in 
phytate and low in niacin). But of course if you add calcium 
or magnesium or the like to your food, it takes up the phytate 
and you’re OK. Heat also destroys some of it. Micro-
organisms such as yeasts and Aspergillus can also destroy 
it, having appropriate enzymes. Thus processing soybeans 
with gypsum, nigari or fungal fermentation wipes out this 
danger.” Address: Dep. of Anthropology, Univ. of California, 
Riverside, CA 92521.

3382. Lowe, Janet. 1980. City’s fi rst tofu plant due soon in 
Hillcrest: San Diego Soy Dairy hopes a demand for exotic 
food will follow. San Diego Daily Transcript. Dec. 24. p. 1A, 
12A.
• Summary: “Gary Stein is building the San Diego Soy 
Dairy in a building next to the Kung Food restaurant on Fifth 
Avenue. Kung Food will use part of the former gasoline 
station for a bakery, and Stein will use the remaining space 
for his steam injected cauldron system. Stein says his plant 
should be operating by Jan. 15.”
 Note: In late 1980 Gary C. Stein of San Diego Soy 
Dairy (P.O. Box 33778, San Diego, California 92103. Phone: 
714-692-0132) wrote an undated letter on his company’s 
letterhead which stated: “Dear friends, Our new company, 
the San Diego Soy Dairy, is happy to announce that we will 
soon be producing tofu and soy milk on a daily basis. By 
early January we will be able to serve your store or restaurant 
with fresh tofu and soy milk. We are using only organically 
grown soy beans and fi ltered water in our process.”
 “It would be great service to us if you would indicate 
on the enclosed card your interest in fresh tofu and soy milk 
and return the card to us. If you would like to met with a 
representative of our please indicate that on the card or call 
692-0132. We will be happy to answer any further questions. 
Thank you for your help.” Address: San Diego, California.

3383. SoyaScan Notes. 1980. Chronology of soybeans, 
soyfoods and natural foods in the United States 1980 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the 
USSR is announced by President Carter in retaliation for 
the Soviet invasion of Afghanistan. Though the embargo 
was lifted in 1981, it led to a subsequent reduction on Soviet 
purchases of U.S. soybeans and products.
 Feb. Second issue of Soycraft magazine published by 
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton 
decides to change the magazine’s name to Soyfoods in future 
issues. Feb. By now Soycraft magazine and the Soyfoods 
Association of North America (SANA) are subscribing to 
a press slipping service (probably Luce). This subscription 
continues until early 2001.
 Feb. New England Soy Dairy holds a big press 
conference and soyfoods luncheon in Boston.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1159

© Copyright Soyinfo Center 2021

 Feb. First statistics on the size of the U.S. soyfoods 
industry and market published by SANA (Soyfoods 
Association of North America) and The Soyfoods Center.
 Feb. Plenty, a Third World development and relief 
organization run by The Farm in Tennessee, works with the 
people of Solola, Guatemala to open a solar-heated soy dairy. 
They make tofu and soy ice cream. Partial funding comes 
from Canadian International Development Agency (CIDA). 
A promising, original concept and model for taking soybeans 
and soyfoods to Third World countries.
 March 10. Tempeh Production by Shurtleff and Aoyagi 
published by The Soyfoods Center (176 p., 8½ x 11 inches).
 March. Trader Vic (Bergeron), internationally famous 
San Francisco restaurateur, publishes a poster titled “Put a 
Little Tofu in Your Life,” containing a lovely Polynesian girl 
and names of tofu recipes served at his restaurants. Three 
major newspaper stories on his tofu cuisine follow.
 March. Soja Soyfoods Cafe opens in Toronto, Canada.
 March. Hip Pocket Tofu Deli and Rainstar, a distributor 
of soyfoods, open at the same location in Columbus, Ohio.
 March. A second commercial source of tempeh starter 
culture is now available from Ann Arbor Biological Supply 
[Michigan] and GEM Cultures, run by Gordon McBride and 
Betty Stechmeyer.
 April. “Climbing Curd,” an article on tofu, published in 
Time magazine, as a result of the New England Soy Dairy 
Press Conference in February.
 May. New England Soy Dairy puts Numu brand soymilk 
on the market after 2 years of product development. It is 
quickly withdrawn and dropped, due to short shelf life.
 May 5 -June 9. Shurtleff and Aoyagi do Soyfoods 
America Tour: 20 public programs, 30 media interviews, and 
5,800 miles of driving to promote and teach about tempeh 
and tofu. Ends in Champaign / Urbana, Illinois where 
Shurtleff attends the INTSOY Short Course on Soybean 
Processing for 2 months.
 May. Gary and Chandri Barat start selling soyfoods 
(Whipped Tofu Mousse Pie, Tofu Muffi ns, Tofu Spinach 
Quiche) at street fairs in New York City under the name 
Legume. During 1980 both Legume and Quong Hop & Co. 
in South San Francisco introduce tofu quiches (both sold 
frozen); these are America’s fi rst tofu entrees to be sold 
frozen.
 June. “Tofu” by Nancy DeRoin published as a cover 
story by Cuisine magazine.
 June. U.S. Supreme Court rules that man-made 
organisms created by genetic manipulation can be granted 
copyright protection. This ushers in a new era of research 
on and commercialization of soybean varieties by private 
companies.
 June. INTSOY and Land of Lincoln Soybean Farmers 
establish International Soybean Institute, headed by Russ 
Odell, to expand soybean utilization overseas.
 June. American Soybean Association’s Soya Bluebook 

publishes its fi rst information on the new wave of U.S. 
soyfoods producers.
 July. Das Miso Buch (The Book of Miso), by Shurtleff 
and Aoyagi published in German by Ahorn Verlag.
 July 9-13. Third Annual Soycrafters Conference at the 
University of Illinois. Organized and fi nanced by Richard 
Leviton. 270-285 attendees from 10 foreign countries. Very 
successful, with a profi t of $7,000. Third issue of Soyfoods 
magazine published by Leviton. A new Board of Directors is 
elected with Luke Lukoskie as chairman.
 July. Mark Brawerman starts Jolly Licks (later renamed 
Pacifi c Trading Co.), a soyfoods marketer-distributor, in 
San Francisco. First product is soymilk ice cream. Quickly 
expands to tofu cheesecakes, tofu tamales, etc. Best existing 
model of this new concept.
 Aug. 15. Archer Daniels Midland Co. enters the soy 
protein isolate market with its purchase of Central Soya’s 
isolate plant.
 Aug. Wildwood Natural Foods, Inc. formed in Fairfax, 
California. Original owners are Paul Duchesne, Paul Orbuch, 
Bill Bramblett, and Frank Rosenmayr. They do very creative 
work with prepared, convenience tofu products, such as 
sandwiches and salads.
 Aug. Tofu: Everybody’s Guide, by Stephen Cherniske 
published by Mother’s Inn Center for Creative Living.
 Aug. The Soy of Cooking, by Norton and Wagner self-
published.
 Aug. 20. “Tofu Gaining Popularity as a Cheap Protein 
Source,” by Sylvia Porter published in the Washington Post. 
This is the earliest known publication to mention David 
Mintz’s work with tofu. It describes the numerous deli 
products he makes from tofu. Ice cream is not mentioned.
 Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes 
an Asian Staple” by Harvey Steiman published in San 
Francisco Examiner. Trader Vic is one of America’s foremost 
restaurateurs.
 Sept. Richard Leviton (Soyfoods Association) and 
Thelma Dalman (food service director for Santa Cruz city 
school system) lobby for tofu in Washington, D.C. USDA 
grants 1-time approval for a test program using tofu in Santa 
Cruz County School Lunches. But this failed to set a national 
precedent.
 Sept. Soyfoods Association board holds fi rst meeting 
in Colrain, Massachusetts. Plans fund raising program that 
fi zzles.
 Sept. 17. New-Age Foods Study Center (run by Shurtleff 
& Aoyagi) changes its name to The Soyfoods Center. Creates 
new logo and letterhead.
 Sept. 24. “A Couple on a Tofu Mission in the West” 
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass, 
published in The New York Times.
 Oct. First issue of The Beanfi eld (named after a chapter 
in Walden by Henry David Thoreau) a monthly soyfoods 
newsletter, published by Leviton. Name changed to Soyfoods 
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Monthly in March 1982.
 Oct. Tofu and The Bountiful Bean Plant in Madison, 
Wisconsin are on the Today Show for 2 minutes. This TV 
segment is aired 2-3 times.
 Oct. 13. “With his Book on Tofu William Shurtleff 
Hopes to Bring Soy to the World” by Dianna Waggoner 
published in People magazine (circulation 3.4 million). The 
same issue noted: “Model Cheryl Tiegs” has been eating 
tofu for several years and gives it some of the credit for 
helping her to lose 35 pounds in 1972. Her favorite recipe 
for Oriental Pudding (with “1 block tofu (4 ounces)”) is 
published.
 Oct. Severe nationwide shortages of peanuts and peanut 
butter. Soyfoods producers miss a golden opportunity to 
make and sell soynut butter.
 Nov. 1. First Soycrafter Apprenticeship Program begins 
at Island Spring, Vashon, Washington (state). Conceived 
of and directed by Luke Lukoskie, each program lasts 21 
days, strongly emphasizes practical experience supported by 
books, periodicals, and tapes. Six programs per year. Costs: 
$20 non-refundable registration fee plus $500 individual 
tuition; $400 per person group rate for two or more from the 
same business.
 Nov. 9-14. World Conference on Soya Processing and 
Utilization held in Acapulco, Mexico, organized primarily 
by the American Soybean Assoc. 1,100 participants from 
35 nations; of these approximately 300 registrants and 250 
student attendees were from Latin America. Proceedings 
published in March 1981 issue of Journal of the American 
Oil Chemists’ Society. Leviton attends and mans a SANA 
booth, but is not invited to speak.
 Nov. Soyfoods Center publishes three pamphlets on 
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que 
es el Miso?
 Nov. East West Journal and Michio Kushi stop misusing 
the term “tamari” and start using the proper term, shoyu or 
“natural shoyu.”
 Dec. The Soyfoods Center and Soyfoods magazine 
merge and computerize their mailing lists of people and 
organizations world wide actively interested in soyfoods. 
5,000 names now on list. Soyfoods Center pays all costs of 
computerization. By mid-1981 there were 10,600 names in 
50 categories. List is available for rent.
 Dec. Farm Foods starts national ad campaign for Soy Ice 
Bean with full-page color ads in national magazines: New 
Age, Whole Foods, East West Journal, and Vegetarian Times.
 Dec. First branch of the International Soyfoods 
Center Network starts in Sweden, run by Ted Nordquist. 
Headquarters are in Lafayette, California.
 Dec. The Tofu Primer by Juel Andersen published by 
Creative Arts.
 Dec. Soymilk viili is fi rst made (on a home scale) by 
Gordon McBride and Betty Stechmeyer of GEM Cultures in 
Fort Bragg, northern California. This cultured milk product, 

similar to the traditional Finnish dairy product, has a thick 
consistency almost like honey.
 Dec. New England Soy Dairy becomes the fi rst of the 
new generation of Caucasian-run tofu companies to top $1 
million in annual sales (they hit $1.2 million). With only 
6 workers in the plant, they are making $4,000 profi t per 
month during the last quarter.
 Dec.–Seth Tibbott of Turtle Island Soy Dairy starts 
making and selling tempeh out of Hope Co-op, Forest Grove, 
Oregon, about 20 miles west of Portland, Oregon.
 * In Diamond v. Chakrabarty, the U.S. Supreme 
Court upholds by 5 to 4 the patentability of genetically 
altered microorganisms, opening the door to greater patent 
protection for any modifi ed life forms.

3384. Product Name:  Tofuburger, and Tofucado Burger.
Manufacturer’s Name:  Tofu Shop Deli & Grocery.
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1980 December.
Ingredients:  Tofuburger: A fresh made tofu-Vegie Patty 
with Tofu-Mayo, tomato, sprouts, green onion, no-salt 
seasoning on a whole-grain herb-onion bun.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received. 1988, 
July. Launched 1980, Dec. 3 inch diameter. Self adhesive. 
Blue, green, and yellow on white. An illustration on the 
perimeter of a circle of The Tofu Shop shows the ocean, with 
waves and trees. “An authentic tofuburger.”
 Note: Matthew says (May 2012) this tofu burger was 
and always has been baked.

3385. Product Name:  Tofu: Soybean Curds [Packaged, or 
Bulk].
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St. (Box 4716), Arcata, 
CA 95521.  Phone: 707-822-7409.
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Date of Introduction:  1980 December.
Ingredients:  Organic soybeans, water, nigari (magnesium 
chloride).
Wt/Vol., Packaging, Price:  14 oz water pack or 10 lb 
minimum bulk, plus refundable bucket deposit.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Undated (Dec. 
1980). 2.5 inches square. Self adhesive. Blue on white. An 
illustration (line drawing) shows a dragon. “Soybean curds. 
Perishable. Keep refrigerated.” Leafl et. Undated. The Tofu 
Shop. Soyfoods Center Computerized Mailing List. 1981. 
Jan. 22. Owner: Suzanne Schmit.
 Talk with Matthew Schmit. 1988. July 20. He presently 
makes about 1,500 lb/week of tofu. He sells at a premium 
price to the gourmet market that wants fresh tofu. Some 
customers bring their own containers right into his shop to 
get the very freshest product. Label (from 1983), sent in 
1988. 3 inch diameter. Self adhesive. Gold, blue, green, and 
white. “Natural Firm Nigari Tofu.” Text in a diagonal sash–
gold on green: “Handmade since 1977, for a Sweet, Delicate 
Flavor.” Around the edge of the label–blue on gold: “Keep 
refrigerated. High Protein. Low Calorie. Cholesterol Free.” 
Dragon logo.
 Unpublished manuscript by Matthew Schmit. 1988. 
Brief history of the Tofu Shop (Arcata, California). “The 
Tofu Shop Specialty Foods Company, a member of the 
Soyfoods Association of America, was born in the Colorado 
Rockies [Telluride, Colorado] in 1977 and relocated in 
Northern California [Arcata] in 1980. The deli opened in 
Dec. 1980.”
 Leafl et from ABC Realty in Eureka, California. 1993. 
June 10. The Tofu Shop–Specialty Grocery and Deli in 
Arcata is for sale, asking $32,500. Three photos show the 
deli: one outside and two inside.
 Talk with Mara Devine of Arcata, California. 1995. June 
1. Matthew Schmit sold his deli (it never really made money) 
but he continues to be active with his tofu business.
 Form fi lled out by Matthew Schmit. 1998. July 16. 
Tofu Shop Specialty Foods Inc., 100 Ericson Ct. Suite 150, 
Arcata, CA 95521. Phone: 707-822-7401. His company 
started making tofu in Arcata in December 1980.
 New Label sent by Matthew Schmit. 2002. Sept. 9. 
The product was introduced in 1980. 4½ by 3½ inches. 
Self adhesive. Blue, black, and orange-yellow on white. A 
handsome, impressionistic watercolor illustration shows a 
tofu shop (with an Oriental-style roof) on stilts on a cliff 
near the ocean, with a tree arching overhead. “Traditional 
nigari. Crafted in small batches from whole soybeans for a 
sweet, delicate fl avor. Low in saturated fat. Cholesterol free. 
Contains 170 mg Omega 3 fatty acids per serving. Made in 
Humboldt.”
 Talk with Matthew Schmit. 2002. Sept. 23. When he 
started making tofu in Arcata in Dec. 1980 he used the same 
label (blue on white with a blue dragon in the middle) he had 

used in Telluride. The word “organic” still did not appear on 
the label.

3386. Tofu Shop (The). 1980. December. New soyfoods 
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Matthew Schmit. 1981 Feb. 13. “Fresh 
tofu comes to Northern Cal.” “The Tofu Shop of Arcata, 
California, offi cially opened its doors on December 12, 
1980...”
 Questionnaire fi lled out by owner of restaurant or 
deli. 1982. Restaurant opened for business in Dec. 1980. 
Lists the company’s most popular soy-based menu items in 
descending order of popularity: 1. Tofuburger (authentic). 2. 
Tofu-vegetable sushi rolls. 3. Tofu spinach turnovers. 4. Tofu 
pumpkin pie. 5. Tofu cream pie. 6. Tofu vegetable patties. 7. 
Tofu tahini salad. 8. Tofu potato salad. 9. Carob soy pudding. 
10. Happy-dragon soydrink. The highest weekly total sales 
over the past 6-2 months: $1,200 in Oct. 1981 because of 
deli expansion and return of students to Humboldt State. The 
average weekly deli sales during this period: $850. Note: 
The company also sells $850/week wholesale. Average 
hourly wages paid to workers: $3.50. The business startup 
cost (amount of money it cost to get the business started): 
$11,000. Current profi tability status: Profi table. Plans for the 
future: Deli display cooler, steam table for hot food, tempeh 
production. Advice the owner would give to someone 
starting a similar business: Choose the perfect community. 
Prepare a detailed business prospectus. Obtain suffi cient 
capital (plus some extra). Prepare for at least one year of 
double-time work. Love soyfoods. Be professional. Other: 
“Our goal has been to develop a model for the ‘all-American 
neighborhood tofu shop,’ which produces its own fresh tofu 
and other soy products; where the neighbor down the street 
can grab a quick bite on the run, or pick up staple groceries 
(tofu, soymilk, soy margarine, bread, etc.) for home cooking. 
A large portion of our business is from people who walk 
to our shop. A balance of wholesale / retail and deli foods / 
groceries makes small scale tofu production feasible.”
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Dec. 1980 by Matthew 
& Suzanne Schmit, who formerly ran Far Pavilions in 
Telluride, Colorado.
 Packet from Matthew Schmit. 2002. Sept. 24. He 
encloses three original, undated menu leafl ets, all vegetarian: 
(1) Earliest, printed in about 1982, is dark blue ink on tan 
paper. 3 panels each side, each panel 22 x 9 cm. The menu is 
on the inside 3 panels. On the 1st panel: Welcome! The Tofu 
Shop Deli and Grocery. A nice (3 by 2¼ inch) illustration of 
“The Tofu Shop Specialty Grocery and Deli” appears in the 
center. “We make our own tofu fresh daily...” (2) Similar. 
Printed in about 1987. Blue ink on light beige paper. Prices 
have risen a little. (3) Larger. Printed in about 1992, green 
ink on beige recycled paper, 8½ by 14 inches, folded into 4 
panels on each side. More menu items in these categories: 
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Green salads. Deli salads. Tofu salads. Burgers. Sandwiches. 
House specialties. Soups & sides. Beverages. Tofu cold-cuts. 
Address: Arcata, California.

3387. Product Name:  Potato-Tofu Salad.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1980 December.
Ingredients:  Potatoes, tofu, celery, parsley, tofu 
mayonnaise, seasonings.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.
 Label. Received 1988. Launched July 1981. 2.5 
inches diameter. Self adhesive. Green on yellow. “Fresh ‘N 
Natural.” Net weight: 5 oz. (142 gm). Ingredients: Potato, 
fresh organic tofu, celery, green onion, parsley, sesame tofu-
mayo (tofu, saffl ower oil, fresh lemon juice, cider vinegar, 
a touch of sea salt). Great hot or cold as a spread, salad, or 
side dish. Lactose-free and cholesterol free. Label. 1983. 
3 inch diameter. Self adhesive. Green, blue and yellow on 
white. Ingredients: Potatoes, tofu, celery, onion, parsley, tofu, 
mayonnaise, seasonings.

3388. Product Name:  Tahini-Tofu Salad.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1980 December.
Ingredients:  Fresh organic tofu, celery, green onions, 
olives, sesame tahini, tamari, mustard, seasonings.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.
 Label. Received 1988. Launched Dec. 1980. July. 2.5 
inches diameter. Self adhesive. Green on yellow. “Fresh ‘N 
Natural.” Net weight: 5 oz. (142 gm). Great hot or cold as a 
spread, salad, or side dish. Lactose-free and cholesterol free.

3389. Product Name:  Carob-Soy Pudding.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1980 December.

Ingredients:  Tofu, carob, honey, soymilk, walnuts, coconut, 
spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.

3390. Product Name:  Pumpkin-Tofu Pie.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1980 December.
Ingredients:  Tofu, pumpkin, honey, barley syrup, walnuts, 
cinnamon, whole wheat crust.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.
 Label. Received 1988. Product launched Dec. 1980. 
Matthew Schmit says (March 2009) this label was introduced 
in 1983. July. 2.5 inches diameter. Self adhesive. Brown 
on yellow. “Fresh ‘N Natural.” Net weight: 6 oz. (170 gm). 
Ingredients: Pumpkin, fresh organic tofu, barley syrup, 
honey, cinnamon, walnuts, ginger, a touch of sea salt. Crust: 
whole wheat pastry fl our, soybean margarine, water. Great 
hot or cold as a spread, salad, or side dish. Lactose-free and 
cholesterol free.

3391. Product Name:  Natural Firm Nigari Tofu.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1980 December.
Ingredients:  Water, organic soybeans, nigari (a natural 
curding agent).
Wt/Vol., Packaging, Price:  14 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983, undated. 3 
inches diameter. Self adhesive. Blue, green, and gold on 
white. “Handmade since 1977 for a sweet delicate fl avor. 
Keep refrigerated. High protein. Low calorie. Cholesterol 
free.”

3392. Product Name:  Fresh Joy o’ Soy Soymilk [Natural 
Unfl avored].
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Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1980 December.
Ingredients:  Organic soybeans (California Health Code, 
Sect. 26569.11), and water.
Wt/Vol., Packaging, Price:  Pint or quart plastic bottles.
How Stored:  Refrigerated.

New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat. Pints or quarts.
 Label. Received July 1988. 2.5 by 4 inches, vertical 
oval. Self adhesive. Gold, blue, and green on white. “Fresh 
Joy o’ Soy Soymilk. Natural Unfl avored.” “Additive-Free. 
Traditional Methods Since 1977. Cholesterol-Free. Lactose 
Free.” Address: 768 18th St., Arcata, California 95521.
 Note: This is the company’s 2nd and nicest soymilk 
label in Arcata; it was fi rst used in 1983 The fi rst (sent by 
Matthew Schmit in March 2009), which fi rst appeared 
in Dec. 1980, was round, 3 inches in diameter, green and 
yellow on white. A large, horizontal, white oval in the 
middle enabled the product name ingredients, and volume 
to be stamped on in blue ink, as follows: “Fresh Joy O’ Soy. 
Ingredients: Water, organic soybeans. 16 Fluid ounces (1 
pint).”

 As of 2002, the unfl avored soymilk is sold in pints, 
quarts, half gallons, and gallons.

3393. Product Name:  Tofu Veggie Patties. Delicious and 
Baked.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1980 December.
Ingredients:  Tofu (water, organic soybeans grown 
according to Cal. Health Code Sect. 26569.11 and nigari). 
Fresh vegetables (carrots, green onions, parsley). Tamari 
(natural soy sauce made with water, soybeans, wholewheat 
and salt). Garlic and ginger.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label (metallic). Received 
1988. 4 by 2.5 inches. Self adhesive. Green, red, gold, and 
white. “Ready to eat... or reheat, naturally fresh... from our 
deli. A perfect snack fresh from the pack. Great in your 
favorite burger with all the fi xin’s or as a main dish. Simple 
to heat in oven (350ºF, 10 minutes) or frying pan. Perishable, 
keep refrigerated, 34-39º.” Matthew Schmit says (March 
2009) that the metallic label was fi rst used in 1985.

3394. Allred, Paul. 1980. Re: Work with soymilk and Loma 
Linda Foods. Letter to William Shurtleff at Soyfoods Center, 
Dec. 2 p. Typed, with signature on letterhead.
• Summary: “I became interested in the soybean potential 
at the World’s Fair in Chicago in 1934 when Henry Ford 
displayed all of the parts that he made from the soybean. 
They... made gear shift knobs to sell. This made quite an 
impression on me and I bought one of the knobs. Later 
around 1940 I learned of the work Harry Miller was doing 
and followed his work through the years and became 
personally acquainted with him. I began to experiment with 
soy milk as early as 1940 and at present am with Loma Linda 
Foods still experimenting.” Address: California.

3395. Madison Survey & Alumni News (Madison, 
Tennessee). 1980. Obituaries: Ella Mae Webber. Dec.
• Summary: Ella (Verney) Webber was born 17 June 1886 
in southern Michigan, and died 22 Oct. 1980, at age 94, at 
Dunlap, Tennessee. In 1912 she was married to Perry A. 
Webber. In 1913 they were appointed by the General Council 
(G.C.) Foreign Missions Board to go to Japan, where they 
pioneered Seventh-day Adventist educational work in 
that country. From a very small beginning in the crowded 
compound in Ogikubo, a suburb, the school has grown into 
Japan Missionary College with hundreds of students.
 Their two sons, Alfred B. Webber and Harry V. Webber, 
were born in 1919 and 1923 respectively. After a year in 
Hawaii, the Webbers were sent back to Japan in 1925 to 
move the college into the country. The buildings were 
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erected by the teachers and students. Industries were started 
and farm work carried on. The Food Factory, small in its 
beginnings, grew into a major industry.
 Feeling the need for more education, in 1928 the 
Webbers enrolled in Michigan State University. After 3 years 
of training, several years were spent at Madison College, 
where they taught and Ella earned her B.S. degree in 1935. 
Also in 1935 the G.C. Mission Board again asked the 
Webbers to return to Japan to carry on the school program of 
the Japan Missionary College.
 In 1953 the Webbers started a self-supporting work 
at Mount Akagi, Japan. This pioneering program included 
educational, industrial, and medical work.
 Before retiring, Ella again taught at Madison college. 
Before Perry’s passing in January, 1973, much of Ella’s 
time was spent in his care. Her later years were spent in 
Lodi, California, with her son, Alfred, until he received his 
appointment to return to Japan, then she moved to Wildwood 
[Wildwood Sanitarium, a self-supporting Seventh-day 
Adventist convalescent home and health care facility in 
Wildwood, northern Georgia].
 They returned again to Madison in 1959, and worked 
there for about ten years until Perry’s health failed. He died 
at Wildwood Sanitarium and was buried in their cemetery.
 The last 5 months of her life were spent at Stone Cave 
Institute, Dunlap, Tennessee. She died in a hospital in Dunlap 
and was buried in Wildwood Cemetery Hill. She is survived 
by her two sons–Dr. Alfred B. Webber, missionary in Tokyo, 
Japan; Dr. Harry V. Webber of Modesto, California; and 5 
grandchildren.

3396. Product Name:  Plus Formula 398 Complete Protein 
Powder.
Manufacturer’s Name:  Plus Products.
Manufacturer’s Address:  Irvine, CA 92714.
Date of Introduction:  1980 December.
Ingredients:  Incl. milk protein, soy protein, egg protein, 
lecithin, papain (papaya enzyme), bromelain (pineapple 
enzyme).
Wt/Vol., Packaging, Price:  16 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Bestways. 1980. 
Dec. “Plus Complete Protein Powder. Don’t get mixed up 
with anything less.”

3397. Tofu Shop (The). 1980. New deli foods from The Tofu 
Shop (Leafl et). Arcata, California. 1 p. Single sided.
• Summary:  See next page. Across the bottom is written: 
“Your local soyfoods producer.” In the upper left corner is 
a dragon in a round circle. In the lower right is a little man 
whose body is a paper deli takeout container; he has two 
arms (with white-gloved hands), two legs (with white spats 
and black shoes), and is wearing a top hat.
 The top half of this leafl et reads: “Dear friends and 

customers, We hope you’ll try our new, ready-to-eat deli 
foods! They’re all made with our traditional-style tofu. Each 
item is tasty, low in calories, and cholesterol free. And of 
course, they’re all packed with high quality protein.
 “Every tofu shop deli product you order is custom-made 
just for you, and delivered fresh to the northcoast cooperative 
warehouse in Eureka. This means a high quality product for 
your customers, and a good shelf life for you.
 “You can help by keeping these fresh foods well 
refrigerated (34-37ºf) and observing the pull date on each 
label. Thank you.
 “Happy eating, The Tofu Shop
 “P.S. Just a note about our tofu! It’s handmade right here 
in northwestern California, shipped fresh, and our traditional 
slow-cooking technique gives it a sweet, delicate taste.”
 On the bottom half are listed (with ingredients and 
weights, but without prices) soy products made by the 
company: Tofu: 14 oz. 14 oz package, or 10 lb bulk. 
Soymilk: Unfl avored pints or quarts. Salads (8 oz): Potato-
Tofu Salad, Tahini-Tofu Salad, Tofu Egg(less) Salad. 
Desserts (8-10 oz): Carob-Soy Pudding, Cocoa-Carob Creme 
Pie, Pina-Colada Creme Pie, Pumpkin-Tofu Pie. Address: 
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768 18th St., Arcata, California 95521.

3398. Product Name:  Basic Everyday Tofu Spread.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1980 December.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in 1980. Label #1 of Jan. 1997. “Basic Everyday Tofu 
Spread.” 3 inches diameter. Self adhesive. Dark green on 
blue. Illustration shows a tofu shop on stilts near the ocean 
with a tree arching overhead. Ingredients: Tofu (fi ltered 
water, organic* soybeans, magnesium chloride), organic* 
canola oil, organic* cider vinegar, lemon juice, salt. * = 
Grown in accordance with the California Organic Food Act 
of 1990.
 Label #2 of Oct. 2002. “Organic Everyday Tofu 
Spread.” 3½ inches diameter. Self adhesive. Blue and 
orange-yellow on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a cliff 
near the ocean with a tree arching overhead.

3399. Tofu Shop Deli & Grocery. 1980. Welcome to the Tofu 
Shop (Sign). 768 18th St., Arcata, CA 95521.
• Summary: Sign (8½ by 11 inches, in black calligraphy on 
white) sent by Matthew Schmit 2002 Sept. 24. It was located 
inside the Tofu Shop. “A blending of the delicatessens of the 
West with the tofu shops of the Orient. We produce tofu, 
soymilk and other soyfoods using traditional methods 
and demonstrate how these versatile foods are adapted 
to the Western Diet. Try our take-out deli. We use the 
fi nest ingredients which are often organic and locally 
produced. Browse our shelves for specially chosen 
condiments and grocery items to tastefully enhance your 
own homecooking with soyfoods. Thank you for you 
patronage.” Address: Arcata, California. Phone: 707-
822-7409.

3400. Annual Directory of Vegetarian Restaurants. 
1980-1983. Serial/periodical. Angwin, California: 
Daystar Publishing Co. 22 cm.
• Summary: The fi rst (1980) edition, compiled and 
edited by Loren Kennett Cronk, contains 283 pages (not 
illustrated, 22 cm tall). It gives details on nearly 1,000 
restaurants in 450 cities in the USA. Subtitle on cover: 
“Access to prepared health foods over the entire United 
States.”
 At the rear of the book are four ads for restaurants: 
(1) Whole Wheat ‘n Wild Berries (New York City). (2) 
Real Good Karma (San Francisco). (3) Jack LaLanne’s 
Nutrition Center (Los Angeles). (3) The Prophet (San 

Diego, California).
 The book is organized alphabetically by states, 
and within each state, alphabetically by city. A detailed 
description of each restaurant is given, including the name, 
address, phone number, how to get there, days and hours, 
days and hours, cost of lunch and dinner. Types of meals 
served: Lacto-ovo-vegetarian, vegetarian, or macrobiotic. 
Use of organically grown foods, preservatives, and artifi cial 
fl avors or colors. What alcoholic beverages are served (if 
any). Number of seats. Whether or not “food to go” (takeout) 
is available. Type of ownership. Year established. The 
earliest vegetarian restaurants seem to have been established 
in the early 1960s.
 In San Francisco, the Real Good Karma Natural Foods 
Restaurant was established in 1964. The Real Food Company 
Cafe was established in 1976.
 Restaurants that list tofu among the items they serve in 
1980 include: The Sleeping Lady Cafe (Fairfax, California; 
tofu stroganoff). Real Food Company Cafe (San Francisco, 
California; tofu burgers). Taste of Honey Bakery (San 
Francisco, CA; tofu cheesecake). The Good Shepherd 
Restaurant (Santa Barbara, CA; tofu specials). Staff of Life 
Deli (Santa Cruz, California; tofu vegie lasagna). Mandala 
Cafe (Santa Rosa, California; tofu almondine). The Regular 
Restaurant (Rochester, New York; tofu mozzarella).
 The last issue of this annual periodical was published in 
1983. Address: P.O. Box 707, Angwin, California.

3401. Quong Hop & Co. 1980. Quong Hop. Quality soy 
foods since 1906. Now vacuum packed. Recipes inside 
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(Leafl et). South San Francisco, California. 3 panels each 
side. Each panel: 22 x 9 cm.
• Summary: Contains 6 recipes, one for each of their 
products, with a color photo of each. The products are Soy 
Milk, Savory Baked Tofu, New Leaf Tofu Burgers, Fresh 
Tofu, Deep-Fried Tofu Cutlets, and New Leaf Tofu Dressing.
 The top half of one panel shows an old black-and-
white photo of two men standing in a Chinese food store, 
surrounded by wooden, boxes, sacks, and shelves. Plainly 
visible on the back wall is a wooden plaque with two large 
gold letters bearing the company name. [Note: In a 1986 
leafl et from Quong Hop & Co. we are told that this photo 
was of “The Family Store, 1911”]. The Chinese characters 
for “Quong Hop” appear on the back wall. The text reads: 
“The traditional soy foods of China have been our family’s 
business for three generations. Since 1906, when our doors 
opened in San Francisco’s Chinese settlement, we have 
maintained a fi rm commitment to quality in every product we 
manufacture. In 1976, we were the fi rst company to pioneer 
a return to the use of traditional, time-proven methods 
and completely natural ingredients in the commercial 
manufacturing of fresh tofu and soy milk. Today, our organic 
Nigari tofu is widely regarded as the fi nest made. To further 
develop the expanding soy foods marketplace, we are now 
offering a complete line of vacuum-packed soy products. 
Our historical commitment to quality and, more recently, 
to the adaptation of soy 
foods to the American 
marketplace, have placed 
us at the forefront of the 
‘Soy Foods Revolution’. 
We offer a growing line 
of soy products based 
on Western Recipes, 
including Tofu, Burgers, 
Creamy Tofu Dressing, 
and soon Tofu Salad and 
other items.” Address: 
161 Beacon St., South 
San Francisco, California 
94080.

3402. Hinode Tofu 
Company. 1980. Hinode 
Tofu. Natural soy protein 
(Leafl et). Los Angeles, 
California. 1 p.
• Summary: This color 
leafl et describes 6 tofu 
types with 8 recipes. 
Address: 526 Stanford 
Ave., Los Angeles, 
California 90013.

3403. Miyako Oriental Foods, Inc. 1980. Information 
[Company founding and sales by brand]. 404 Towne Ave., 
Los Angeles, CA 90013. 1 p. Unpublished manuscript.
• Summary: The company was founded on 21 Jan. 1976 and 
started actual business on June 1. Brands and their share of 
total company sales are Yamajirushi 60%, Kanemasa 20%, 
Yamaizumi 10%, Cold Mountain 10%, Private 3%. Markets: 
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Western 85% (California 80%), Eastern 13%, Other 2%. 
Address: Los Angeles, California.

3404. Product Name:  Brightsong Tofu Soysage (Meatless 
Okara-based Sausage).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1980.
Ingredients:  Okara, wheat germ, whole wheat fl our, 
nutritional yeast, unrefi ned saffl ower oil, soymilk, shoyu, 
natural herbs and spices.

Wt/Vol., Packaging, Price:  1 lb units.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1980. 4 by 3.5 
inches. Self adhesive. Black on white. “100% Vegetarian. To 
use: Remove lid, bake 350º / 40 minutes, or form patties or 
balls and cook. Pizzas too!” Ingredients: Okara, wheat germ, 
whole wheat fl our, nutritional yeast, unrefi ned saffl ower oil, 
Soy Juice, tamari, natural herbs and spices.
 Label. 1980. 5.5 by 4.5 inches. Paper. Red, black and 
blue on white. “New! A 100% vegetarian meat substitute. 
No preservatives or chemical additives. High protein and 
fi ber, low calorie and fat. No cholesterol.” Ingredients on 
label: Organic okara (soy fi ber), toasted wheat germ, Red 
Star T-6635 nutritional yeast, organic whole wheat fl our, 
saffl ower oil, well water, tamari, honey, garlic, onion, salt 
and other natural herbs and spices.
 Label. 1981. 3 inches square. Self adhesive. Red and 
blue on white. “New! Just slice, heat and eat!” Ingredients: 
Organic okara, organic whole wheat fl our, toasted wheat 
germ, nutritional yeast, saffl ower oil, well water, shoyu 
tamari, honey, garlic and other natural herbs and spices. 
Label. 1981. 3.5 by 4 inches. Self adhesive. Red on white. 
“Pre-baked! Use on pizzas or burgers, fried or baked. Great 
scrambled with Missing-Egg Salad.” Ingredients: Organic 
soy fi nes, organic whole wheat fl our, peanuts, toasted wheat 
germ, nutritional yeast, soy oil, fi ltered water, real tamari, 
honey, garlic, salt and other natural spices.
 Leviton 1981. Soyfoods. Summer. p. 42. “Weekly sales 
are 100 pounds.”
 Spot in Whole Foods. 1982. April. p. 60. “Convenience 
Soyfoods.” Spot in Soyfoods. 1982. Summer. p. 56. 
“Prepared Tofu Salads and Desserts. Use as you would 
meat.” 16 oz. portions.
 Spot in Whole Foods. 1983. Nov. “Soysage 
Repackaged.”

3405. Product Name:  Honorable Tofu [Dri-Pak (Packed 
Without Water), or Water Pack].
Manufacturer’s Name:  Garden of Eatin’ (Marketer/
Distributor).
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1980.
Ingredients:  Dr-Pak: Organically grown soybeans, water, 
nigari bitterns (derived from seawater).
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Invoice/Catalog. 1981. 
April. Leafl et. The world’s fi rst dry-packed tofu, sold 
pasteurized in tofu tubs that contain no water. 16 oz. retails 
for $1.29. Label. 1981. 4.75 by 4 inches. Plastic fi lm. Blue 
red and black on clear fi lm. “Tofu never had it so good! 
The Wizard’s guarantee.” That the soybeans are organically 
grown, and no artifi cial ingredients or preservatives are used. 
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Illustration of Japanese lady in Edo period kimono.

3406. Product Name:  Loma Linda Ocean Fillets 
(Vegetarian Fish Fillets, Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1980.
Ingredients:  Soy protein concentrate, soy protein isolate, 
water, wheat gluten, corn oil, soy fl our, artifi cial fl avors, egg 
whites, natural (vegetable) fl avors, corn starch, oat fl our, 
onion powder, whole wheat fl our, salt, guar gum, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 fi llet (2.0 oz–57 gm): Calories 130, protein 
13 gm, carbohydrate 5 gm, fat 10 gm, cholesterol 0 mg, 
sodium 280 mg, potassium 340 mg.

New Product–Documentation:  Ad. 1980. “Two new ways 
to nourish your business. The meatless meals they’ll be 
asking for.” Label reads: “Meatless. Tantalizing Fish Flavor. 
Cholesterol Free. 8 Fillets.” Sold frozen. Soya Bluebook. 
1982. p. 60.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was said to be introduced in 1981.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

3407. Product Name:  Tempeh.
Manufacturer’s Name:  Garden of Eatin’ (Marketer-
Distributor).
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1980.
New Product–Documentation:  Label. 1980, dated. 4 inch 
diameter. Yellow, red, blue, and white. “Ancient food for 
modern nutrition.”

3408. Product Name:  Teriyaki Tofu.
Manufacturer’s Name:  Quong Hop & Co.

Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
New Product–Documentation:  Shurtleff & Aoyagi. 1980. 
List of soyfoods products.

 Note: This is the world’s earliest known Teriyaki Tofu 
(or Tofu Teriyaki). Interesting that it was developed by a 
Chinese company in California.

3409. Product Name:  Tofu Cutlets Marinara.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Tofu cutlets (organic tofu, whole wheat fl our, 
wheat germ, soy milk, saffl ower oil), tomato sauce (water, 
tomato paste, onion, spices, salt), cheese.
Wt/Vol., Packaging, Price:  10.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 3 by 2 inches. 
Self adhesive. Red and brown on white. Shurtleff & Aoyagi. 
“From the Soy Deli. New Leaf Quality Soyfoods.” 1980. 
List of soyfoods products. Frozen entree. Talk with Ben Lee. 
1988. Sept. 30. Introduced in 1980. Frozen.
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3410. Product Name:  Tofu Eggplant Marinara.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Organic tofu, eggplant, breading (whole wheat 
fl our, wheat germ, soymilk), saffl ower oil, tomato sauce 
(water, tomato paste, spices, salt), cheese.
Wt/Vol., Packaging, Price:  10.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980. 3 by 2 inches. 
Self adhesive. Red and orange on white. “From the Soy 
Deli.” Baking instructions. Shurtleff & Aoyagi. 1980. List of 
soyfoods products. Frozen entree. Ad in Whole Foods. 1981. 
Sept. Talk with Ben Lee. 1988. Sept. 30. Introduced in 1980.

3411. Product Name:  Tofu Quiche.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Filling: Organic tofu (water, organic soybeans, 
magnesium chloride-nigari) Gruyere cheese, zucchini, 
mushrooms, scallions, wheat germ, salt, spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 3 by 2 inches. 
Self adhesive. Maroon, brown and yellow on white. Wheat, 
pitcher, cheese, scallions and mushrooms illustrated on label. 
Shurtleff & Aoyagi. 1980. List of soyfoods products. Frozen 
entree. Ad in Whole Foods. 1981. Sept. Soya Bluebook. 
1982. p. 78. “New Leaf Tofu Quiche.” Talk with Ben Lee of 
Quong Hop & Co. 1988. Sept. 30. Introduced in 1980.

3412. Product Name:  Tofu Cutlets Cacciatore.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Tofu (water, organic soybean, magnesium 
chloride-nigari), tomato sauce (water, tomato paste, onions, 
spices), onions, bell peppers, mushrooms, wine, spices, salt.
Wt/Vol., Packaging, Price:  10.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 3 by 2 inches. 
Self adhesive. Red and green on white. “From the Soy Deli. 
New Leaf Quality Soyfoods.” Shurtleff & Aoyagi. 1980. List 
of soyfoods products. Frozen entree. Ad in Whole Foods. 
1981. Sept. Talk with Ben Lee. 1988. Sept. 30. Introduced in 
1980.

3413. Product Name:  Tofu Salad.
Manufacturer’s Name:  Solar Winds.
Manufacturer’s Address:  Ojai, California.

Date of Introduction:  1980.
Ingredients:  Tofu, fresh mixed vegetables, miso, saffl ower 
oil, vinegar, natural herbs & spices.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
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New Product–Documentation:  Label. 1982. 3 by 2 inch 
oval. Self adhesive. Yellow, brown on orange. Shurtleff & 
Aoyagi. 1980. List of soyfoods products.

3414. Product Name:  Nature’s Finest Tofu: Natural 
Soybean Curd.
Manufacturer’s Name:  Nature’s Finest (Distributor).
Manufacturer’s Address:  Gardena, CA 90249.
Date of Introduction:  1980.
Ingredients:  Selected soybeans, water, soybean oil and food 
grade lime.
Wt/Vol., Packaging, Price:  11 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1980, undated. 5 by 
4.25 inches. Plastic fi lm. Orange and yellow on clear fi lm. 
“Natural soybean curd.” Four serving suggestions on front 
panel.

3415. Product Name:  Bottled Soymilk.
Manufacturer’s Name:  Matsuda-Hinode Tofu Co.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1980.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Soya Bluebook. 1980. p. 
50.

3416. Product Name:  [Soy Flake Number 1].
Foreign Name:  Daizu Fureeku No. 1.
Manufacturer’s Name:  Ajia Protein.
Manufacturer’s Address:  Main Offi ce: Miyanomori 
Palace, Miyanomori 4 jo, 11 chome, Chuo-ku, Sapporo-shi, 
Japan.  Phone: (011) 644-1760.
Date of Introduction:  1980.
Ingredients:  Whole soybeans.
Wt/Vol., Packaging, Price:  15 or 30 kg (33 or 66 lb).
How Stored:  Shelf stable, 10 month shelf life.
New Product–Documentation:  Leafl et. 1983. Daizu 
Fureeku No. 1: Gyokai no machinozonde ita kakumei-
teki genryô desu [Soy fl ake Number 1: The revolutionary 
ingredient that the industry has long been waiting for]. 4 p. 
Describes whole (non-defatted) soybean fl akes that are used 
to make tofu in Japan. Stored under the proper conditions 
(in a cool, dry, dark place), they are guaranteed to keep their 
quality for 10 months. They are packaged in quantities of 15 
kg and 30 kg (33 or 66 lb). An annotated fl ow sheet of the 
process for using the fl akes to make tofu is given.
 A table shows that from 30 kg of Soy Flake No. 1, a tofu 
maker can obtain 400 cakes (400 gm each) of regular tofu, 
compared with only 250 cakes if whole soybeans were used. 
This implies that the fl akes give a 60% higher yield of tofu 
per unit weight than whole soybeans.
 The address of the factory is Aza-Toyoni, Hirô-machi, 
Hirô-gun, Hokkaido.

 Talk with (call from) Art Mio of Morinaga. 1990. March 
28. He says that Morinaga has used these fl akes to make 
tofu, and the resulting tofu is more bitter than that made from 
whole soybeans.
 Letter from David Nichols of Nichii Co. of America. 
Asia Protein Co. was established in 1977 by Mr. Chikaarashi; 
they started to make soy fl akes in 1980.
 Leafl et (3 panels each side) sent by Nichii Company 
of America (Torrance, California 90505). 1993. Jan. 28. 
“Science meets the soybean. And tofu will never be the same 
again.”
 Ad (full page, black, green, and red) in Natural Foods 
Merchandiser. 1993. Feb. p. 93. “Science meets the soybean. 
And tofu will never be the same again.”
 Ad (full page, black, blue, orange and green) in 
Vegetarian Times. 1993. July. p. 83. “Whose tofu do you 
buy?” “Spring Creek Natural Foods? Southwest Soyfoods? 
Wildwood Natural? Marjon Specialty? Fresh Tofu Inc? The 
Soy Shop? Nasoya? Mori-Nu? The Farm? Quong Hop? 
Northern Soy? Island Spring? What about White Wave or 
Tree of Life? Answer: They all offer a reduced fat tofu! Tell 
them you want ‘Reduced Fat” tofu.”
 Same ad but half page in Vegetarian Times. 1993. Sept. 
p. 74.
 Note: This is the earliest document seen (June 2013) 
concerning Nichii Co. and soy.

3417. Product Name:  Tofu “No Cheese” Cake (Dairyless 
Cheesecake).
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1980.
Ingredients:  Tofu, honey, almonds, vanilla, agar, almond 
extract.
Wt/Vol., Packaging, Price:  3.5 oz.
New Product–Documentation:  Article and photo in 
Soyfoods. 1981. Summer. p. 44-45. “No dairy products. No 
eggs. No oil.”

3418. Muramoto, Noboru. 1980. Miso, and making koji. 
Asunaro News (Glen Ellen, California)
• Summary: On the unnumbered pages of this undated 
newsletter, section we read: “V. Miso–This month’s feature 
article is taken from Mr. Muramoto’s lecture-demonstration 
of the miso-making process. This is made available to the 
members who could not attend the Institute with the hope 
that they can be helped to make the foods covered in the 
lectures by themselves.” Describes the benefi ts of miso and 
lists the ingredients for making 80 lb of rice miso, using 18 
lb dry soybeans and 18 lb dry koji.
 “VI. Making koji,” gives detailed instructions, starting 
with 18 lb dry rice. Address: Asunaro Inst., 4600 Cavedale 
Rd., Glen Ellen, California. Phone: (707) 938-9846.
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3419. Product Name:  Hain Natural Bean Dip [Jalapeno, or 
Onion].
Manufacturer’s Name:  Hain Pure Food Company, Inc. 
(Distributor).
Manufacturer’s Address:  Los Angeles, CA 90061.
Date of Introduction:  1980.
Ingredients:  Onion: Water, soy beans, cold pressed soy 
bean oil, tomato paste, toasted onion, chopped onion, sea 
salt, natural spices, lemon juice concentrate, garlic powder 
and arrowroot.
Wt/Vol., Packaging, Price:  10½ oz. (297 gm) can.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:   See also next page. 
Product with Label (dated 1980) purchased at Open Sesame 
in Lafayette, California. 1981. 1.87 x 10.5 inches. Blue or 
red, brown, orange and black on yellow. “No lard. Made with 
soy beans. No animal fat or sugar. Served chilled or heated 
with Hain Snack Chips.”
 Ad (full page, color) in Bestways. 1981. June. p. 121. 
“Nobody makes more out of nature than Hain.”
 Ad (full page, color) in Bestways. 1982. May. p. 75. 
“Snack in Mexico without leaving Hain.” Note two new 
Hain products: (1) Natural Taco Dip and Sauce. (2) Hot Bean 
Dip.

3420. Pennington, Jean A.T.; Church, Helen Nichols. 
eds. 1980. Bowes and Church’s food values of portions 
commonly used. 13th ed. Philadelphia, Pennsylvania: J.B. 
Lippincott Co. xvii + 186 p. Index. 28 cm. 1st ed. was 1937. 
2nd ed. was 1939. 10th ed. was 1966. [62 ref]
• Summary: The index contains entries for: Beans (but no 
soy). Cheese and cheese food (but alternatives). Cheez-its, 
Chili–vegetarian. Float, Dairy Queen. Flour. French fried 
potatoes (Arthur Treachers, Burger Chef, Burger King, 
Dairy Queen, Long John Silver’s, McDonald’s, Wendys). Ice 
cream bars. Infant formulas (Isomil–Ross Labs, L-Soyalac–
Loma Linda, Neomullsoy–Syntex, Nursoy, ProSobee–
Mead Johnson, Soyalac–Loma Linda). Irishmoss [Irish 
moss]. Milk (goat, human, Indian buffalo, reindeer, sheep, 
soybean, whole). Miso. Natto. Oils. Soyamaise dressing 
(p. 122). Soyamel. Soybeans, fermented. Soybean curd. 
Soybean fl our. Soybean milk. Soybean nuts. Soybean oil. 
Soybean protein. Soysauce. Teriyaki sauce. Tigers Milk Bar. 
Tofu. Tom Collins. Veg Skalops. Veja-Links. Vegeburger. 

Vegetarian products made mostly by Worthington Foods 
and Loma Linda (p. 22-23): Beef style roll, Chicken style, 
Chic-Ketts, Chili, Corned beef style, Croquettes, Dinner 
cuts, Fry Sticks, Gran Burger, Meatloaf mix, Nuteena, 
Prosage, Proteena, Rediburger, Smoked beef style, Stakelets, 
Stripples, Tasteecuts, Turkey Style–Smoked, Vega-links, 
Vegeburger, Veg Skallops, Vegetarian Burger, Vitaburger, 
Wham. Yogurt.
 Aluminum is not among the lists of trace minerals in 
foods in the back. The book does list the following as trace 
minerals: chromium, cobalt, fl uoride, iodine, molybdenum, 
nickel, selenium, and tin. Address: 1. Formerly Instructor 
of Nutrition, City College of San Francisco, San Francisco, 

California [Now with U.S. Food and Drug Administration, 
Washington, DC]. Phone: 202-245-1064.

3421. McClellan, W.D. 1980. Producing soybeans in 
California (Abstract). In: F.T. Corbin, ed. 1980. World 
Soybean Research Conference II: Abstracts. Boulder, 
Colorado: Westview Press. 124 p. See p. 74.
• Summary: The commercial soybean acreage in California 
has increased from 5 acres is 1973 to over 10,000 acres in 
1977. Most of these soybeans are planted from mid-June to 
mid-July as a double crop following the harvest of winter 
cereals. Most are grown on the east side of the San Joaquin 
Valley and are contracted with the grower prior to planting.
 Spider mites have historically been considered the 
major pest problem of soybeans in California. In 1975 most 
growers controlled mite populations by applying a miticide 
before economically damaging levels were reached. In 1976 
and 1977 growers began to use chemical control methods 
only if the situation warranted it based on weekly fi eld 
evaluations. Of the surveyed fi elds, less than 25% were 
treated with a miticide. “In summary, spider mites have not 
been a limiting factor in the growing of soybeans as a double 
crop on the east side of the San Joaquin Valley.”
 There is a defi nite need for new soybean varieties 
in California. They should have some or all of nine 
characteristics that are listed. Address: Univ. of California, 
Cooperative Extension, Visalia.

3422. Huffaker, Carl B. ed. 1980. New technology of pest 
control. New York, NY: John Wiley & Sons. xvi + 500 p. 24 
cm.
• Summary: Note: The author is also Director of The 
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International Center for Integrated and Biological Control, 
The University of California, Berkeley and Riverside. 
The book is sponsored by this center. Address: Prof. of 
Entomology and Entomologist in The Experiment Station, 
Div. of Biological Control, Dep. of Entomology and 
Parasitology, Univ. of California, Berkeley. Phone: 415-283-
3833.

3423. Patrick, Homer; Schaible, Philip J. 1980. Poultry: 
Feeds and nutrition. 2nd ed. Westport, Connecticut: AVI 
Publishing Co. xii + 668 p. Illust. Index. 23 cm. [388* ref]
• Summary: The most authoritative text on the subject. 
In 1976, the leading egg producing states were California 
(8,953 million), Georgia, and Arkansas. The leading broiler 
producing states were Arkansas (540 million), Georgia, 
and Alabama. Address: 1. Prof. Emeritus, West Virginia 
Univ., Morgantown, WV; 2. Former Prof., Poultry Science, 
Michigan State Univ., East Lansing, MI (deceased).

3424. Andersen, Juel; Andersen, Sigrid. 1980. The tofu 
primer: A beginner’s book of bean cake cookery. Berkeley, 
California: Creative Arts Communications. 41 p. Illust. 
Index. 23 cm.
• Summary: Contents: Frontispiece. Introducing tofu. 
Recipes: A to S. Tofu–How to make it. Recipes: U to Z. 
Note: The text is written by hand. Address: California.

3425. Shandler, Nina; Shandler, Michael. 1980. How to 
make all the “meat” you eat out of wheat: International 
gluten wheat “meat” cookbook. New York, NY: Rawson, 
Wade Publishers, Inc. xiv + 241 p. Index. 24 cm. [10 ref]
• Summary: How to make and use wheat gluten in a 
vegetarian diet, with 250 American and international 
recipes. Contents: Acknowledgements. Author’s note. 
Part I. Introducing wheat “meat”: 1. The cost of the meat-
centered diet: How meat consumption affects ecology, 
economy and health, food economy, fuel conservation, 
water reserves and pollution, heart disease, cancer and meat 
eating, premature aging, chemical residues in meat, medical 
costs. 2. Introducing wheat “meat”: a low-cost, homemade 
alternative to meat (gluten meats cost about $0.15 per 
serving). 3. How to make “meat” from wheat: Preparing raw 
gluten (from 7 cups whole wheat fl our), seven varieties of 
wheat “meat,” cutlets (a veal substitute), steak (a mock beef 
steak), ground gluten (a hamburger taste-alike), spiced links 
(an alternative to sausage), roast with a beef fl avor, seawheat 
(a clam alternative), poultry pieces (chicken-fl avored wheat 
“meat), using the reserved starch, bran and germ: Gluten-free 
crackers, and cold crunchy cereal.
 Part II. Hundreds of international ways to serve wheat 
“meat”: 4. All-American wheat meat recipes. 5. Mexican 
wheat “meat” food. 6. Latin American. 7. British. 8. French. 
9. Spanish. 10. Italian. 11. Austrian. 12. Greek. 13. African. 
14. Indian (from India). 15. Chinese. 16. Japanese wheat 

“meat” cooking.
 Note 1. Tamari soy sauce and miso are used to fl avor 
a number of recipes in this book. Other soy-related recipes 
include: Spiced bean curd and cutlet (with tofu, p. 212). 
Spares with black beans (mock spare ribs with “Chinese 
prepared black beans [fermented black soybeans], p. 216). 
Family-style bean curd (with tofu, p. 219). Poultry with 
orange-fl avored soy sauce (p. 228-29). Seawheat in soy 
and ginger sauce (p. 229). Seawheat with bean curd and 
vegetables in casseroles (p. 230). Seawheat with vinegared 
miso (p. 231). Note 2. This book does not mention “seitan,” 
but a Japanese recipe titled “Seawheat in Soy and Ginger 
Sauce” is quite similar; It uses tamari soy sauce and grated 
gingerroot, and kombu is used in making Seawheat, a clam 
alternative. A photo on the inside back dust jacket shows 
Nina and Michael Shandler.
 Talk with Michael Shandler in Amherst, Massachusetts. 
1992. Jan. 14. He and Nina became vegetarians in 1969. 
They were fi rst introduced to wheat gluten in about 1970; at 
that time they were served gluten steaks by a friend, Jayanti 
Peterson, in Santa Cruz, California. At the time their book 
was published, they were probably not aware of “seitan.” 
They did not know of any other books on gluten when they 
were writing their book–which is why no gluten books are 
listed in their bibliography. The book sold about 2,000 copies 
in hardcover and 5,000 to 6,000 in quality paperback; it went 
out of print 6-7 years ago. They have had many requests for 
the book since it went out of print. He is an organization 
development consultant and Nina is a child psychologist. 
Food is their hobby. Their best-selling book is The Complete 
Guide and Cookbook for Raising your Child as a Vegetarian 
which has sold over 50,000 copies (Shocken & Ballantine). 
Address: Amherst, Massachusetts. Phone: 413-549-1671.

3426. Diamond, Marilyn. 1980. The common sense guide 
to a new way of eating: The proper foods, combinations and 
recipes to ensure that you will be a totally healthy person–
with love from Marilyn Diamond. Los Angeles (Santa 
Monica), California: Golden Glow Publishers. ix + 106 p. 
Illust. Index. 26 cm. 2nd ed. 1982. *
• Summary: This near-vegetarian cookbook was Marilyn 
Diamond’s fi rst book on food. It was self published (the 
Diamonds founded Golden Glow Publishers), shortly after 
Harvey’s fi rst book titled “A case for health.” Address: 
Venice, California.

3427. Poe, Sidney L. 1980. Sampling mites on soybean. In: 
M. Kogan and D.C. Herzog, eds. 1980. Sampling Methods 
in Soybean Entomology. New York: Springer-Verlag. xxiii + 
587 p. See p. 312-23. Chap. 15. [24 ref]
• Summary: Eight species of phytophagous mites have been 
found to attack soybeans in California, Delaware, Florida, 
Illinois, Maryland, Brazil, Colombia, Puerto Rico, and 
Trinidad.
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 “Among the important arthropod pests of soybean are 
several species of plant-feeding mites. The Tetranychidae, a 
family of the most damaging species, spin copious webbing 
on the plant and, therefore, are commonly called ‘spiders,’ 
red spiders, or spider mites.” Address: Dep. of Entomology, 
Virginia Polytechnic Inst., Blacksburg, VA 24061.

3428. Munns, D.N. 1980. Mineral nutrition and nodulation. 
In: F.T. Corbin, ed. 1980. World Soybean Research 
Conference II: Proceedings. Boulder, Colorado: Westview 
Press. xv + 897 p. See p. 47-56. [44 ref]
• Summary: Contents: Introduction. Assessment of 
nodulation. Effects of nodulation on mineral nutrition: 
Increased requirement for certain nutrients, poor root 
development and nutrient uptake, acidifi cation of the soil. 
Effects of mineral nutrition on nodulation: Effects arising 
from poor plant nutrition, direct nutritional effects on 
nodulation. Address: Univ. of California, Davis, CA 95616.

3429. Munns, D.N.; Mosse, B. 1980. Mineral nodulation of 
legume crops. In: R.J. Summerfi eld and A.H. Bunting, eds. 
1980. Advances in Legume Science. Royal Botanic Gardens, 
Kew, Richmond, Surrey, England. xvi + 668 p. See p. 115-
25. [103 ref]
• Summary: Members of the Leguminosae, including 
those species important as crops, share with most other 
green plants an ability to improve their nutrient uptake 
by mycorrhizal associations between their roots and soil 
fungi. They also have the virtually unique potential for 
assimilation of dinitrogen through symbiosis with species of 
the bacterium Rhizobium. Address: 1. Univ. of California, 
Davis, California; 2. Dep. of Soil Microbiology, Rothamsted 
Experimental Station, Harpenden, Herts., AL5 2JQ, England.

3430. Raymond, Jennifer. 1980. The best of Jenny’s kitchen: 
Select vegetarian cuisine. Littleriver, CA: SunRay Press. 182 
p. Illust. Index. 22 cm. [9 ref]*
• Summary: First published by Mendocino Presbyterian 
Church, Mendocino. California. 1980. Comb binding. Next 
published by SunRay Press. 1980.
 Jennifer sold the rights to this self-published vegetarian 
cookbook to Avon Press, which published it in 1982 as The 
Best of Jenny’s Kitchen: Cooking Naturally with Vegetables 
(180 p.). Address: Littleriver, California 95456.

3431. Calkins, Fern; Register, U.D.; Sonnenberg, Lydia. 
1980. It’s your world vegetarian cookbook. Enlarged, 2nd ed. 
Washington, DC: Review and Herald Publishing Association. 
304 p. Illust. Index. 24 cm. Sponsored by Dept. of Nutrition, 
School of Health, Loma Linda University, and Southern 
California Conference of Seventh Day Adventists.
• Summary: It’s Your World” is a television series hosted by 
Art Linkletter and sponsored by the Seventh-day Adventist 
Church in Glendale, California. The original edition was 

published in 1973. Contains a number of quotations on diet 
and health by Ellen G. White.
 Soy-related recipes include: Catalina cutlets (with 
cooked soybeans, p. 13). Florentine fritters (with soybeans, 
p. 18). Frontier fritters (with soybeans, p. 21). Saucy soy 
sizzlers (with soybeans, p. 23). Hawaiian chestnut balls (with 
tofu, p. 24). Tofuburgers (p. 24). Tasty tofu timbales (p. 25). 
Millet gourmet casserole (with soybeans, p. 34). Tender soya 
broccoli (with FriChik and Soyannaise, p. 40). Savory baked 
beans (p. 45). Baked soybeans Americana (p. 48). Beans ‘n’ 
apples (p. 50). Soybeans Hawaiian (p. 54). Mandarin garden 
soys (using Loma Linda Green Soybeans, p. 60). Celebrated 
red rice (with adzuki beans, p. 63). Oriental tofu (p. 69). Stir-
fry vegetables with tofu. Luncheon tofu (p. 70). Tofu dippers 
(p. 71). Pepper-olive tofu (p. 78). Emperor’s feast (with tofu, 
p. 78). Tofu “steak” (p. 79). Tofu scramble (p. 88). Quick ‘n’ 
easy tofu (p. 89). Crispy tofu sticks (p. 89). “Cheesy” spread 
(with tofu, p. 96). Soybean soup a la Creole (p. 106). Tokyo 
special (with tofu, p. 111). Tofu salad (p. 130). Tofu stuffi ng 
(p. 132). Garlic-dill dressing (with tofu, p. 145). Tofu sour 
crème topping (p. 151). Garden vegetable dip, or Confetti dip 
(with tofu, p. 152). Whole-wheat bread (with tofu, p. 174). 
Wabash fried mush (with soy beans and soy fl our, p. 182). 
Tofu “jerky” (p. 200). Roasted soy smacks (dry-roasted, 
seasoned soynuts, p. 201).
 Pages 42-43 contain a cooking guide for dry beans, 
peas, and lentils. Adzuki (or Chinese red) beans are included. 
Concerning soybeans: “It is better to soak soybeans 
longer than other beans–2 or 3 hours or overnight. Soaked 
beans in small quantities may be frozen in containers as 
a convenience. Thaw before cooking or drop frozen into 
boiling water. 2/3 teaspoon of salt is enough for each cup of 
dry soybeans, or use 1 tablespoon chicken-like seasoning 
and ¼ to ½ teaspoon salt. When pressure cooking 1 cup 
soybeans, use 2 cups water; 1 teaspoon of oil may be added 
to keep from foaming; at the end of cooking time cool 
immediately under cold running water. Soybeans have a 
more nutty fl avor and are more tender when they are served 
immediately after cooking.”
 Many recipes also called for commercial branded 
soy-based products made mostly by Loma Linda Foods or 
Worthington Foods. Pages 273-75 give a list of “Vegetable 
Protein Alternates (Analogs).” Those made by Loma Linda 
Foods or Worthington Foods are so marked. Details on tofu 
are given on pages 24, 69, 79, 275, and 298. Address: 1. 
B.A.; 2. PhD, RD, Chairman, Dep. of Nutrition; 3. M.A., 
R.D., Assoc. Prof., Dep. of Nutrition. All: School of Health, 
Loma Linda Univ., Loma Linda, California.

3432. Redfi eld, Linda. 1980. Vegetarian cooking with tofu. 
Davis, California: Printed by the author. 9 p. 21 cm.
• Summary: This typewritten booklet of vegetarian tofu 
recipes has the Chinese characters for “tofu” written on the 
brown cover. It was reproduced by photocopying and bound 
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with four staples (saddle stitched). Contents: Nutritional 
information. A simplifi ed method of preparing tofu from 
soybeans. Sauces (incl. Miso spread, Dipping sauce with 
tamari, Tofu marinade with tamari, Teriyaki marinade with 
tamari). Tofu salads. Chinese recipes. Mexican recipes. 
Recipes using sliced tofu. Italian recipes. Tofu desserts and 
fruit whips.
 Talk with Linda Redfi eld. 2002. Sept. 23. She developed 
this booklet in about 1980 in Davis–before she went to 
Arcata, where she now lives. Her business is now named 
Holistic Self Healing. She does nutritional and wellness 
counseling, whole foods meal service, cooking and nutrition 
classes, and energy therapies. After her name are the 
following title abbreviations: D.C. (Diet Counselor), N.E. 
(Nutrition Educator), W.C. (Wellness Consultant). She is like 
a wholistic dietitian. Address: Davis, California.

3433. Brand, Stewart. ed. 1980. The next whole earth 
catalog: access to tools. Sausalito, California: Point. 
Distributed by Random House. 608 p. Illust. Index. 37 cm.
• Summary: An inexhaustible guide to everything dealing 
with better, less wasteful living.

3434. Wilson, Robert Arden; Hosokawa, Bill. 1980. East to 
America: a history of Japanese in the United States. New 
York, NY: William Morrow and Company, Inc. 351 p. Illust. 
24 cm. *

3435. Lai, Him Mark.; Lim, Genny; Yung, Judy. 1980. 
Island: poetry and history of Chinese immigrants on Angel 
Island, 1910-1940. San Francisco, California: Hoc Doi 
(History of Chinese Detained on Island); Chinese Culture 
Foundation. Distributed by San Francisco Study Center. 174 
p. Illust. (photos). Portraits. 24 x 20 cm. A project of the 
Chinese Culture Foundation of San Francisco. [Eng; Chi]
• Summary: This is a remarkable book, another painful 
example of American racism and insensitivity. The majority 
of the approximately 175,000 Chinese immigrants (most 
from Canton) who came to the United States from 1910 to 
1940 passed trough the detention center at Angel Island–the 
West Coast counterpart of Ellis Island. Here they awaited 
jurisdiction on the outcomes of medical examinations, 
interviews, and immigration papers. It was an ordeal that left 
many scars. Some wrote poems on the walls of the center to 
express their grief or sadness. The poems, written on facing 
pages in both Chinese and English, are divided into chapters. 
There are also many transcriptions of interviews, each 
accompanied by a Chinese person’s name, age, and date, plus 
some footnotes of explanation.
 In the chapter on “The detainment” Mr. Dea, age 26, 
writes in 1939 (p. 74): “We would get up in the morning and 
there was no set time for this, and have plain congee with 
fermented bean curd. Then, after breakfast, we could go out 
and exercise...”

 In the same chapter, Mr. Low, Kitchen helper, 1923-
25, wrote (p. 77): “The main dish included soup, and the 
following served in turn: vermicelli and pork, dried bean 
curd [doufu-gan] and pork, potatoes and beef, dried greens 
and fi sh... The small dish was usually either salted fi sh, 
fermented bean curd, or hoisin sauce.”
 Footnote 20: Soya bean is one ingredient in hoisin 
sauce. Address: California.

3436. Editors of Sunset Books and Sunset Magazine. 1980. 
Sunset pasta cook book. Menlo Park, California: Lane 
Publishing Co. 96 p. Illust. Index. 28 cm.
• Summary: An excellent introduction to the many aspects 
and types of pasta, abundantly illustrated. In the chapter on 
“Making pasta at home” is a recipe for “Soy pasta” (with 
“1 cup soy fl our” and “2 large eggs,” p. 15). Soy fl our, sold 
at most “health food stores, adds protein to pasta, and thus 
makes soy pasta a good addition to vegetarian diets.
 Soy sauce is an ingredient in many recipes in this book, 
including Chinese dumplings with peanut sauce (p. 47), 
Chicken soba (p. 71), Indonesian bamie (p. 71), and Chinese 
chicken salad (p. 89).
 The section titled “Pasta parade” (p. 92-94) is a concise, 
illustrated glossary of the many different shapes and types 
of pasta, many with Italian or other foreign names. Address: 
Menlo Park, California.

3437. Raymond, Jennifer. 1980. The best of Jenny’s kitchen. 
Mendocino, California: Mendocino Presbyterian Church. 
[x] + 180 p. Preface and Foreword by Lois Jean Raymond. 
Illust. Index. 22 cm. [9 ref]
• Summary: A vegetarian cookbook (comb-bound), printed 
with brown ink on tan paper. Contents: Nutrition–Nutrition: 
protein. Nutrition: carbohydrates. Nutrition: fats. Nutrition 
for pregnancy and lactation. Vegetarian diets for pets. 
Legumes and grains. Sweeteners. Salt and sodium.
 Menu planning–Menu ideas. Seasonal eating. Growing 
sprouts (a table, p. 31, gives details on sprouts grown from 
aduki beans, alfalfa, chia, cress, lentils, wheat, rye, radish, 
and mung). “Mung bean sprouts are the typical bean sprout 
used in Chinese cooking.” Protein content of recipes.
 The recipes–Breakfasts. Soups. Salads, spreads and 
sandwiches. Breads. Entrees. Desserts. Making the basics.
 Sources, substitutes, and equivalents–Sources (books). 
Substitutes. Equivalents.
 Soy related recipes: Tofu, scrambled (for breakfast, 
in place of eggs, p. 45). Tofu salad sandwich spread (p. 
74). Soy paté (with cooked whole soybeans, as a sandwich 
spread, p. 76). Tofu cornbread (p. 82). Tofu burgers (p. 97). 
Soybean crockpot stew (p. 108). Tofu stuffed shells (p. 127). 
Tofu lasagne (p. 129). Tofu & vegetables (p. 142). Okara & 
coconut macaroons (p. 151). Okara tofu spice bars (p. 152). 
Making tofu at home (p. 163). Many recipes call for either 
“tamari soy” or “soy sauce.”
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 Publishing history: First published by Mendocino 
Presbyterian Church, Mendocino. California. 1980. Comb 
binding. Next published by SunRay Press. 1980.
 Jennifer sold the rights to this self-published vegetarian 
cookbook to Avon Press, which published it in 1982 as The 
Best of Jenny’s Kitchen: Cooking Naturally with Vegetables 
(180 p.). Address: Teacher of Vegetarian Cooking, College of 
the Redwoods, Mendocino Coast Branch, California.

3438. Myers, Steve. 1980. Re: The move of Ice Bean 
production from San Francisco to Summerton, Tennessee, is 
completed. Letter to “Dear People” (sellers and consumers of 
Ice Bean). 1 p. Typed, on letterhead.

• Summary:  See next page. “Dear People, Our plant moves 
are complete and Farm Foods’ original soy ‘Ice Bean’ is 
back. It is now available in these fl avors: carob, vanilla, and 
strawberry, and comes in pints, 5 oz. cups, and 3 gallon tubs.
 “The original soy ‘Ice Bean’ is similar in fl avor and 
texture to ice cream, but contains no milk products and no 
cholesterol. ‘Ice Bean’ is completely vegetarian and contains 
all natural ingredients: soy powder, pure honey, soy oil, 
natural fruit and fl avors, lecithin, guar 
gum, and salt. But best of all it tastes 
great and it’s good for you!
 “Sincerely, Steve Myers, 
President.
 “Ask for it from your local 
natural food store or distributor.” 
Address: President, Farm Foods, 
156 Drakes Lane, Summertown, 
Tennessee 38483.

3439. Farm Foods. 1980? The 
Original: Soy Ice Bean (Ad). Natural 

Foods Merchandiser. p. 64.
• Summary: This full-page color ad shows an ice cream 
cone surrounded by a rainbow, against the backdrop of a 
blue sky with white clouds below it. On the cone, in raised 
letters, is written “Soy Ice Bean.” The text below reads: 
“Is similar in fl avor and texture to ice cream. Contains no 
dairy products, its made from soybeans. Is made from all 
natural ingredients. Is sweetened with pure honey. Comes in 
strawberry, carob, and vanilla. Contains no artifi cial colors, 
fl avors, or preservatives. Contains no cholesterol. But best of 
all it tastes great and it’s good for you.” Address: 156 Drakes 
Lane, Summertown, Tennessee 38483. Phone: (615) 964-
3584.

3440. Boykin, Craig; Boykin, Annie. 1980? The drama of the 
two soyboys. 2 p. Unpublished manuscript. Undated.
• Summary: “Narrator: The year–1999. The place: The 
great American west. Gone are the herds of cattle. With 
the growing popularity of tofu, the range lands have been 
planted with soy beans. Gone is the cowboy. But a new 
breed of man has moved into the big sky country... A strong, 
independent and often lonely kind of man. Yes, the American 
soyboy.
 “Scene: Two grisly looking range hands sitting at a 
campfi re, tearing with their teeth at the food they have been 
roasting over the fi re on a stick. They are wearing yoga pants 
and cowboy hats.
 “1st soyboy: This range tofu sure is tough.
 “2nd soyboy: Damn right, pass the tamari...”

3441. Product Name:  Ghirardelli Original Sweet Chocolate 
[Soy-Nut].
Manufacturer’s Name:  Ghirardelli Company.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1980?
Ingredients:  Incl. milk chocolate, soynuts.
Wt/Vol., Packaging, Price:  2½ oz (71 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff, W. 1981. 
“Soynuts; The soybean’s answer to the peanut.” Soyfoods. 
Summer. p. 20-25. A black-and-white photo of the front 
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panel appears on page 24. “No preservatives, additives, or 
salt.”

3442. Leviton, Richard (Ira). 1981. Re: Order for color 
slides. Letter to William Shurtleff at Soyfoods Center, Jan. 5. 
2 p. Typed, with signature on letterhead.
• Summary: Leviton orders 128 color slides from soyfoods 
sets owned by Soyfoods Center. He would like to make these 
slides available during the upcoming expo.
 Note the relatively new color letterhead, designed 
by Akiko Aoyagi. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

3443. Anderson, Eugene N. 1981. Re: Early history of 
soybeans in China. Letter to William Shurtleff at Soyfoods 
Center, Jan. 8–in reply to inquiry. 1 p. Typed, with signature 
on letterhead. [4 ref]
• Summary: The standard work on the early history of 
soybeans is still Cradle of the East, by Ping-ti Ho. Address: 
Dep. of Anthropology, Univ. of California, Riverside, CA 
92521.

3444. Ikegami, Seishiro. 1981. History of Morinaga tofu 
sales (Interview). SoyaScan Notes. Jan. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Prior to 1976, hence prior to Morinaga’s 
introduction of their aseptically packaged tofu, the Japanese 
government passed protective legislation for small and 
medium sized industries, not just for tofu shops. Morinaga 
now sells Sasa-no-Yuki brand Sealed Lactone Silken Tofu 
(buro-dofu; buro means “blow” not “overfl ow”) in Japan. 
It has a 30-day shelf life. They sold it before the protective 
law was passed, so they can sell that volume now. Many 
middle-size Japanese companies, which are not bound by the 
legislation, are increasing their rate of buro-dofu production, 
even now. Morinaga did not make Japan’s fi rst buro-dofu.
 Ever Fresh Silken Tofu (EFST) was developed in 1976, 
mainly for the American market, and was introduced (fi rst 
sold) in 1977. It is not sold at all in Brazil since import 
duties are 100%. The number 3 market is Europe. Presently, 
Morinaga could sell a fi xed amount of EFST in Japan, but 
there is no need to since buro-dofu is cheaper. Address: c/o 

Beech-Nut California Corp., P.O. Box 5759, San Jose, CA 
95150-5759. Phone: 408-293-8330.

3445. Root, Waverley. 1981. A cordial bow to the byproducts 
of the soybean. Los Angeles Times. Jan. 15. p. J42.
• Summary: This article is indebted to: Simonds, Nina. 1979. 
“Chinese cuisine: Bean curd.” Gourmet. Sept. p. 28-29, 84-
91.
 The soybean, which offers extraordinary versatility as 
a human food, can be transformed into soybean milk, “the 
soybean milk skin [yuba] derived from the milk, the bean 
sticks [dried yuba sticks] made from the milk skin, the also 
edible sediment given off by the milk [okara], untreated 
bean curd [regular tofu and perhaps silken tofu], pressed 
bean curd which produces bean curd noodles [pressed tofu 
noodles], more tightly compressed bean curd cakes, and 
frozen-and-thawed bean curd [dried frozen tofu].” Note: This 
is the earliest English-language document seen (April 2013) 
that uses the term “frozen-and-thawed bean curd” to refer to 
dried-frozen tofu.
 In the process of making “pressed bean curd, another 
soybean food is created–bean curd skin [pai yeh, pressed 
tofu sheets], which should not be confused with soybean 
milk skin [yuba]. Dried bean curd skin,” which needs 
no refrigeration and is often stuffed, for example with 
chopped meat, is sold by weight by Chinese specialty shops 
throughout the world; fi ve or six sheets weigh one ounce.
 “There is a whole family of foods made from fermented 
bean curd” [fermented tofu]. Bean curd can be fermented in 
various ways. Bean curd loaves, for example, can be stored 
for the winter in a cool dark place; micro-organisms from 
the air cause fermentation. “The loaves acquire a fungoid 
coating, which has to be scraped off, and as far as I know is 
not used for food,...” Fermented bean curd, which has been 
called “soybean cheese,” is easier to digest than unfermented 
bean curd. Bean curd can also be marinated in rice wine, 
fl avored with spices, and then allowed to ferment. A most 
unusual type of fermented tofu is stinky bean curd (sh’ou tou 
fu), a favorite Chinese snack. In Taipei [Taiwan], there are 
many street vendors who ply the streets with their portable 
deep fryers. This fermented tofu is usually deep-fried and 
usually eaten with one’s choice of soy sauce, vinegar, 
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mashed garlic, and chili paste.
 Other fermented foods include miso, natto, hamanatto 
(which is of Korean origin), tempeh (of Indonesian origin), 
and shoyu (Soybean sauce, soy sauce).
 “It is said that the best grades of soy sauce can take as 
much as six to seven years of aging to reach perfection, and 
that the making of a superb soy sauce requires ‘as much art 
in its preparation as good French wines.’”
 Flavorings are added to some Chinese soy sauce 
“various herbs, especially citronella; spices (ginger); 
aromatic vegetables (onions); and not only fermented fi sh, 
but even fermented chicken meat. To produce three liters (3.1 
quarts) of sauce requires on kilogram (2.2 pounds) of beans.
 “Fukien has the reputation of producing the best soy 
bean sauce in China and consequently stews many foods 
in it, giving them a color which has caused the culinary 
techniques of this region to be called ‘red cooking.’”
 Soybean sauce is “often an important ingredient in many 
more complicated sauces–for instance Hoisin sauce in China 
and Worcestershire sauce in England.”

3446. Hansen, Barbara. 1981. Rice leads the fl avorful parade 
of dishes in this Indonesian feast: ‘Colonial cooking’ a 
blending of cultures. Los Angeles Times. Jan. 15. p. J1.
• Summary: The Indonesian rijsttafel is a magnifi cent parade 
of dishes, featuring rice. When Bob Blansjaar, who was 
born in Surabaya on the Island of Java, prepares rijsttafel for 
guests, he makes more than 20 dishes–marking it as the real 
thing.
 A standard recipe is Gado Gado, a sort of salad topped 
with peanut sauce. “He also sliced and fried tofu for the 
salad, using Chinese style hard tofu rather than the softer 
variety.”
 Another key dish is Sambal Ketjap (hot sauce); the 
ingredients include “2½ teaspoons Indonesian sweet soy 
sauce” [probably ketjap manis]. Ten recipes are given, 
including Gado Gado and Sambal Ketjap.
 Photos show: (1) The rijsttafel served in many dishes on 
a large table. (2) Bob Blansjaar as he chops vegetables in the 
kitchen. Address: Staff writer.

3447. Xiques, Linda. 1981. A surprised convert to tofu 
[Wildwood Natural Foods]. Pacifi c Sun (Mill Valley, 
California). Jan. 16-21. p. 2. Food & Drink section.
• Summary:  See also next page. The author (whose last 
name is pronounced HEE-kays), formerly skeptical about 
tofu, becomes a convert to “Tofuism” after this visit to 
Wildwood and a talk with the four partners. Bill Bramblett, 
the partner in charge of production, is the former breakfast 
manager at the Sleeping Lady Cafe. Paul Orbuch is a 
commercial photographer, and Frank Rosenmayr a building 
contractor. Describes the company’s tofu making process and 
equipment (including a Rietz disintegrator). The company 
has 18 part time employees. Gives recipes for Vegan Quiche 

and Tofu Mayo.
 “Wildwood Natural Foods started out in August 1980 as 
a wholesale sandwich and ‘deli’ products supplier. A month 
later, the founders decided to start making their own tofu 
since they were stuffi ng so much of it into their sandwiches. 
Their Brown Rice and Tofu Sandwich is highly popular with 
the Marin vegetarian set, and the ‘Tofunofi sh Sandwich’ 
not only uses tofu for the ‘nofi sh’ but features ‘tofunoegg’ 
mayonnaise. Wildwood’s latest invention, the Tofu Steak 
Sandwich, is rising on the charts as well.”
 Bramblett explains that Wildwood makes four or 
fi ve batches of tofu a day, each starting with 20 lb of dry 
soybeans and ending up with 40 lb of tofu. “It’s magic!” 
He has written a song about tofu, titled “Tofunction,” which 
goes: “Rinse ‘em up, soak ‘em up, grind ‘em up, cook ‘em 
up, squeeze ‘em up, curd ‘em up, press ‘em up, cool ‘em up, 
cut ‘em up, pack ‘em up, eat ‘em up!*
 “A quick shuffl e and a quick chorus and he was ready 
for applause. ‘Here,’ he said, dishing up a small container of 
hot tofu for me to try. “Isn’t this wonderful stuff? So good 
when it’s fresh and few people get to eat it when it’s really 
fresh.” Spooning it in, I was surprised at how fl avorful it 
was, tender and delicate. I was softening toward tofu.”
 “Extending their small-is-beautiful, do-right-while-
doing-well philosophy to its logical conclusion, Wildwood 
Natural Food products are delivered by bicycle. Pulling a 
small low-slung trailer, Mark Horowitz, a bike racer of some 
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local renown, hauls their wares from Fairfax to outlets as far 
south as Mill Valley, delivering them fresh, with nary a drop 
of gasoline wasted.”
 Photos show: (1) Bill Bramblett using a ratchet press to 
press soymilk from a stainless-steel vat into a curding barrel. 
(2) Paul Duchesne, focused on weighing the tofu before 
packing.
 Talk with Bill Bramblett. 2013. May 6. (1) Concerning 
the four original partners: Paul Duchesne put up his 
sandwich company and no additional money. Bramblett, 
Orbuch and Rosenmayr each put up $12,000 to capitalize 
the new startup company. (2) Wildwood Natural Foods Inc. 
started making tofu from the very fi rst day in their new shop 
in Aug. 1980; they did not start as a wholesale sandwich and 
deli products supplier and then start to make tofu a month 
later. However they did continue to make sandwiches (at The 
Sleeping Lady) using their own fresh tofu as an important 
ingredient.

3448. Stechmeyer, Betty. 1981. Re: The Finnish clabbered 
milk product, “viilia.” Letter to William Shurtleff at 
Soyfoods Center, Jan. 28. 1 p. Typed, with signature.
• Summary: “I’ve been working with a Finnish clabbered 
milk product, “viilia,” which makes a very passable soy 
milk cultured product. Dr. Wang in Peoria [Illinois, at the 
NRRC] is quite excited about its potential as a totally vegan 
cultured soy milk product. She now has a starter and was 

in hopes of having a full-time researcher work on it. The 
ultimate deadline would be [to have] cultures available at the 
SANA conference in July.” Address: GEM Cultures, 30301 
Sherwood Rd., Ft. Bragg, California 95437.

3449. Worker, G.F., Jr. 1981. Soybean performance trial at 
Imperial Valley Field Station in 1980. Agronomy Progress 
Report, Agricultural Experiment Station, University. of Calif, 
Davis No. 113. Jan. 30. 6 p.
• Summary: A shatter-resistant variety, such as Rillito, 
should be planted, and varieties from other areas or 
of unknown adaptation should be avoided. Rillito, the 
predominant variety planted in 1978 and 1979, was released 
in 1974 by the Arizona Agricultural Experiment Station. 
The results of the 15 cultivars tested in 1979 at the Imperial 
Valley Field Station are reported in Tables 1, 2, 3, and 4.
 Table 3: The varieties tested, in descending order of 
yield (pounds per acre), are Forrest (2868 lb/acre), Delta Pine 
418, Davis, Delta Pine 466, Cabrillo, AZ-161, Rillito (1998 
lb/acre), Centennial, N77-4262, Delta Pine 469, AZ-1034, 
Bragg, AZ-3046E, Lee 74, Soy-I, and H77-4273 (1032 lb/
acre). Address: Specialist in Agronomy, Univ. of California, 
Imperial Valley Field Station, El Centro, CA 92243.

3450. Product Name:  Pacifi c Tempeh Burger (Vacuum 
Packed).
Manufacturer’s Name:  Pacifi c Tempeh.
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Manufacturer’s Address:  1508 62nd St., Emeryville, CA 
94608.
Date of Introduction:  1981 January.
Ingredients:  Soy tempeh, water, shoyu, lemon juice, garlic, 
paprika, thyme, oleic saffl ower oil.
Wt/Vol., Packaging, Price:  7 oz 2 x 3.5 oz burgers. 
Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Undated. 3.25 inch 
diameter. Brown and white on orange. “A natural hearty 
meal.” Leviton. 1982. Soyfoods. Winter. p. 27. Sales climbed 
to 5,000 a week by Nov. 1981. Leafl et. 1982. 8½ by 11 inch. 
Color. “A what burger? A Pacifi c Tempeh Burger. A hearty 
and satisfying cultured soyfood with twice the protein of 
tofu and more vitamin B-12 than tuna or eggs. Take the taste 
test.”
 Talk with Travis Burgeson of Pacifi c Tempeh. 1983. 
April. Pacifi c Tempeh now makes 4,000 to 4,500 lb/week of 
tempeh, 75-80% of it in the form of tempeh burgers.

3451. Product Name:  Living Lightly Tofu Enchilada.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1981 January.
New Product–Documentation:  Price List & Catalog. 1981. 
Sept. 12 oz. or 18 oz. Spot in Soyfoods. 1982. Winter. p. 57. 
12 oz.

3452. Product Name:  Tofu Creamie (Pudding) [All Natural, 
Strawberry, Almond, or Carob].
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 January.
Ingredients:  Almond: Tofu, honey, almond butter, vanilla 
extract, lecithin. Strawberry: Tofu, honey, strawberries, 
saffl ower oil, lemon juice, natural strawberry extract, beet 
powder, almond extract, sea salt.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982. Spot in Whole 
Foods. 1982. April. p. 60. “Convenience Soyfoods.” Spot 
in Soyfoods. Summer. p. 56. “Prepared Tofu & Salads. A 
decadent tofu dessert!” Label. 4 inches diameter. Plastic. 
Almond: Brown, blue and red on white. Strawberry: Blue 
and red on white. Almond: “A decadent tofu desert!” 
Strawberry: “All natural 100% non-dairy.” Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
“100% Non-Dairy.” Letter from Richard Rose. 1987. Aug. 
29. Made while in Redwood Valley, probably early 1981. 
Moved to Petaluma in June 1982.

3453. Product Name:  Living Lightly Tofu Tamale. 
Renamed Tofumale by Feb. 1982.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 January.
Ingredients:  Water, tofu, ground corn, rice fl our, corn oil, 
chili pepper, onions, tomato puree, spices, salt, sunfl ower 
seeds, garlic powder.
Wt/Vol., Packaging, Price:  7 oz. or 12 oz.
How Stored:  Frozen.
New Product–Documentation:  See next 3 pages. Pacifi c 
Trading Price List. 1981. Sept. This was one of America’s 
earliest frozen tofu entrees. Spot in Soyfoods. 1982. Winter. 
p. 57. 7 and 12 oz.
 Label. 1982. Tofumale. 3 inch diameter. Self adhesive. 
Brown and blue on white. Ingredients: Water, ground corn, 
whole wheat fl our, corn oil, tofu, chili pepper, sunfl ower 
seeds, salt, dehydrated onion, lime, garlic, spices.

3454. Product Name:  Istemewa Tempeh.
Manufacturer’s Name:  Istemewa Corp. (Tamarinda).
Manufacturer’s Address:  9918 Commerce Ave., Tujunga, 
CA 91042.  Phone: 213-338-7178.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owners: Jan 
Ruitenbach & Winnifred Dreeuws. Tempo. 1981. June 13. p. 
50. Shows label.

3455. Pacifi c Trading Co. 1981. Catalog and price list. P.O. 
Box 1635, San Francisco, CA 94101. Jan.
• Summary: Lines include Redwood Valley Soyfoods, 
Soyfoods Unlimited, Living Lightly, Ice-C-Bean. Address: 
Redwood Valley, California.

3456. Product Name:  Tofu Steak Sandwich.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 January.
Ingredients:  UFO Tofu by Wildwood, whole grain bread, 
sprouts, lettuce, brine pickles, mustard, tamari, saffl ower oil, 
apple cider vinegar, herbs & spices, sea salt.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Xiques. 1981. Pacifi c Sun. 
Jan. 16. “A surprised convert to tofu... Wildwood’s latest 
invention, the Tofu Steak Sandwich, is rising on the charts 
as well. It looks questionable... but it is quite delicious.” 
Fillip. 1981. May. East West Journal. p. 40 “The Amazing 
Tofumobile.” Cohen. 1981. Nov. 23. San Francisco Business 
Journal. p. 6. “To make tofu steak for tofu steak sandwich, 
the end cuts of raw tofu blocks are marinated in tamari and 
baked.
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 Label sent by Wildwood on their letterhead. 1983, 
undated. 3 by 2 inches. Self adhesive. Black and green 
on orange-yellow. Silhouette of woods with birds. “Fresh 
Daily. Ready to Eat Foods. Naturally. Perishable. Keep 
Refrigerated.”
 Note. This is the earliest known commercial soy product 
named “Tofu Steak.”

3457. Product Name:  Tofunofi sh Sandwich.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 January.
Ingredients:  UFO Tofu by Wildwood, onions, lettuce, 
scallions, brine pickles, saffl ower oil, tamari, apple cider 
vinegar, garlic, kelp, sea salt, spices, whole grain bread.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Xiques. 1981. Pacifi c 
Sun. Jan. 16. “A surprised convert to tofu... The Tofunofi sh 
Sandwich not only uses tofu for the ‘nofi sh’ but features 
‘tofunoegg’ mayonnaise.” Fillip. 1981. May. East West 
Journal. p. 40 “The Amazing Tofumobile.” Cohen. 1981. 
Nov. 23. San Francisco Business Journal. p. 6. “The 
tofunofi sh sandwich contains many of the same ingredients 
as the brown rice and tofu sandwich, minus the brown rice. 
To give it a tuna fi sh taste and texture, the sandwich has 
okara in it.
 Label sent by Wildwood on their letterhead. 1983, 
undated. 3 by 2 inches. Self adhesive. Black and green on 
white. Silhouette of woods with birds. “Fresh Daily. Ready 
to eat foods, Naturally. Perishable, keep refrigerated.”
 Talk with Billy Bramblett, an owner of Wildwood. 
1998. Aug. 8. This product defi nitely contained okara; Billy 
will ask Paul Orbuch and Doug Porter why okara was not 
listed on the label. He thinks he has the original recipe in 
his archive of old Wildwood recipes that are no longer in 
production. This was an actual sandwich, but Billy thinks 
that from time to time Wildwood marketed the Tofunofi sh 
fi lling/spread in a plastic tub.

3458. Product Name:  Tofu.
Manufacturer’s Name:  Suzuki Tofu Shop.
Manufacturer’s Address:  480 E. 20th St., Chico, CA 
95926.
Date of Introduction:  1981 January.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Aiko 
Suzuki.

3459. Chico-San, Inc. 1981. Chico-San products: A catalog 
of unique natural foods. P.O. Box 1004, Chico, CA 95927. 28 
p. Revised Jan. 1981.

• Summary: Contents: A message from the president, J. 
Robert Kennedy. Chico-San rice products: Rice Cakes 
(6 varieties; plain, millet, or buckwheat, each salted or 
unsalted), Carob Crunch (carob-coated rice cakes in plain or 
mint fl avors), Golden Rice Nuggets, Yinnies candies (Taffy 
made from rice and barley; Caramel made from rice, barley, 
oat powder, raisins, almonds, sesame oil, coconut, rice bran, 
lecithin, natural vanilla, and agar agar).
 Yinnies brand Rice Syrup (“A pure, natural sweetener 
made from rice, water, and barley malt...”). “How Yinnies 
brand Rice Syrup is made: Chico-San’s process involves the 
conversion of the natural starches in the rice into complex 
sugars. Extended low temperature cooking allows the 
enzymes from the malted grains to create a fermentation 
which occurs in a liquid mash. After an optimum period 
of fermentation, the process is halted and liquid squeezed 
from the mash. This liquid is then vacuum cooked at low 
temperature, bringing the syrup to the proper consistency.” 
Yinnies brand rice syrup and refi ned sugar comparison. This 
rice syrup is high in maltose.
 How Chico-San guarantees Oriental-type organically-
grown brown rice (describes in detail how the rice is grown 
in California). Chico-San whole grains, seeds and beans 
(Incl. organically-grown brown rice, sweet brown rice, 
sesame seeds, black soybeans, and azuki beans). Chico-San 
condiments: Lima soy sauce, soybean puree (miso, in 3 
types, mugi, kome, or hacho), barley koji, kuzu, malt vinegar 
malt vinegar, salt plums, nigari (for tofu making), sesame oil 
(light or dark), tekka. Chico-San imported seaweeds: Hijiki, 
kombu, wakame, nori, sea vegetable gelatin (kanten). Herb 
teas and other products. Chico-San cookbooks. Chico-San 
special recipes–including recipes for Sesame miso spread, 
Black soy beans, Azuki beans, and Wakame miso soup. 
Address: Chico, California.

3460. Product Name:  Lima Barley Koji.
Manufacturer’s Name:  Chico-San, Inc. (Importer). Made 
in Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95927.
Date of Introduction:  1981 January.
Ingredients:  Dried fermented barley with koji (Aspergillus 
oryzae).
Wt/Vol., Packaging, Price:  17.6 oz (500 gm) plastic bag.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Chico-San Products. 1981. 
Jan. p. 13. “The koji used to make miso.” Label for Barley 
Rice Koji for Making Miso. 1984. Collected by Lorenz 
Schaller of California. 4 by 5 inches. Orange and brown on 
beige. “Imported from Ohsawa Japan by Chico-San.”

3461. Product Name:  Tempeh.
Manufacturer’s Name:  Now Foods Enterprise.
Manufacturer’s Address:  15870 Alwood St., Valinda, CA 
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91744.  Phone: 213-918-5312.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Al 
Bleeker. He is Dutch.

3462. Product Name:  Tempeh.
Manufacturer’s Name:  Calindo Co.
Manufacturer’s Address:  617 Nebraska St., Vallejo, CA 
94590.  Phone: 707-644-8866.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Ed Tirta.

3463. Product Name:  Tempeh.
Manufacturer’s Name:  Tofu for You.
Manufacturer’s Address:  207 N Acacia St., Solano Beach, 
CA 92075.  Phone: 714-481-6914.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Paul 
Beeson.
 Talk with Paul Beeson, who calls from California. 1996. 
Dec. 16. His company was named Tofu for You. He also had 
these words on his license plate. He started making tempeh 
in early 1981. He used stainless steel hospital warmers that 
he bought from restaurant suppliers as incubators.

3464. Product Name:  Tempeh (Soy-Rice).
Manufacturer’s Name:  Monterey Bay Soyfoods.
Manufacturer’s Address:  335 Pennsylvania Ave., Santa 
Cruz, CA 95062.  Phone: 408-423-2256.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Jeremiah 
Ridenour. Talk with Jeremiah Ridenour. 1988. Aug. 31.

3465. Kamen, Sy; Kamen, Betty. 1981. The tofu connection 
(fi lmstrip). New York, NY: Cold Spring Harbor. *
• Summary: This entertaining and educational color 
fi lmstrip, created and produced by Sy and Betty Kamen, 
consists of two different parts, each of 79 frames and lasting 
15 minutes. Part One, “The Making of Tofu,” depicts how 
tofu is made in both the traditional Japanese shop and in a 
large-scale American tofu plant. Part Two, “Tofu–America 
Style,” features a cooking class led by Madeline Fox of the 
New England Soy Dairy. She prepares tofu meatballs and 
buckwheat spaghetti, tofu sloppy joes, tofu salad, tofu dip, 
tofu fruit cream, and tofu chocolate mousse.

The Tofu Connection is available from Encore Visual 
Education Inc., 1235 South Victory Boulevard, Burbank, 
California 91502 (Catalog No. 203); the price is $46 for both 
fi lmstrips and audio cassettes. Address: Cold Spring Harbor, 
New York.

3466. Soybean News (NSCIC). 1981. Public soybean 
breeders and geneticists [directory]. 32(2):4. Jan.
• Summary: “By states geographically NE to West Coast as 
reported to Dr. Leffel by state coordinators
 “New York: Dr. Richard Zobel, USDA, Cornell U. at 
Ithaca.
 “Pennsylvania: Dr. Elwood Hatley, Pa. State U. at 
University Park.
 “Mr. J.O. Yocum, Pa. State U. at Landisville.
 “New Jersey: Dr. J.R. Justin, Rutgers State U. at New 
Brunswick.
 “Delaware: Mr. E.L. Wisk, Del. Agr. Exp. Sta. at 
Georgetown.
 “Maryland: Dr. Perry Cregan, USDA at Beltsville.
 “Dr. T.E. Devine, USDA at Beltsville.
 “Dr. J.M. Joshi, U. of Md., Eastern Shore at Princess 
Ann.
 “Dr. W.J. Kenworthy, U. of Md. at College Park.
 “Dr. R. C. Leffel, USDA at Beltsville.
 “Virginia: Dr. G.R. Buss, VPI at Blacksburg.
 “Dr. P.S. Benepal, Va. State C. at Petersburg.
 “North Carolina: Dr. P.J. Buescher, NC State U. at 
Raleigh.
 “Dr. J.W. Burton, USDA, NC State U. at Raleigh.
 “Dr. W.D. Hanson, NC State U. at Raleigh.
 “South Carolina: Dr. H.L. Musen, Clemson U. at 
Blackville.
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 “Dr. E.R. Shipe, Clemson U. at Clemson.
 “Georgia: Mr. S.H. Baker, Coastal Plain Exp. Sta. at 
Tifton.
 “Dr. H.R. Boerma, U. of Ga. at Athens.
 “Florida: Dr. Kuell Hinson, USDA, Fla. State U. at 
Gainesville.
 “Puerto Rico: Dr. L.H. Camacho, INTSOY, U. of P.R. at 
Mayaguez.
 “Alabama: Dr. V.T. Sapra, Ala. A&M U. at Normal.
 “Dr. D.L. Thurlow, Auburn U. at Auburn.
 “Mississippi: Mr. C.J. Edwards, Jr., USDA at Stoneville.
 “Dr. E.E. Hartwig, USDA at Stoneville. Dr. T.C. Kilen, 
USDA at Stoneville.
 “Louisiana: Dr. D.F. Gilman, La. State U. at Baton 
Rouge.
 “Texas: Dr. R.D. Brigham, Texas Agr. Exp. Sta. at 
Lubbock. and Tex. A&M U. at Beaumont.
 “Oklahoma: Dr. Lewis Edwards, Okla. State U. at 
Stillwater.
 “Arkansas: Dr. K.D. Beatty, U. of Ark. at Keiser.
 “Dr. C.E. Caviness, U. of Ark. at Fayetteville.
 “Dr. L.A. Duclos, Ark. State U. at Jonesboro.
 “Tennessee: Dr. F.L. Allen, U. of Tenn. at Knoxville.
 “Kentucky: Dr. J.H. Orf, U. of Ky. at Lexington.
 “Ohio: Dr. R.L. Cooper, USDA, Ohio State U. at 
Wooster.
 “Dr. S.K. St. Martin, Ohio State U. at Columbus.
 “Dr. A.K. Walker, Ohio State U. at Wooster.
 “Indiana: Dr. N.C. Nielsen, USDA, Purdue U. at W. 
Lafayette
 “Dr. J.R. Wilcox, USDA, Purdue U. at W. Lafayette.
 “Illinois: Dr. R.L. Bernard, USDA, U. of Ill. at Urbana.
 “Dr. H.H. Hadley, U. of Ill. at Urbana.
 “Dr. T. Hymowitz, U. of Ill. at Urbana.
 “Dr. R.L. Nelson, USDA, U. of Ill. at Urbana.
 “Dr. C.A. Newell, U. of Ill. at Urbana.
 “Dr. C.D. Nickell, U. of Ill. at Urbana.
 “Dr. Oval Myers, Jr., So. Ill. U. at Carbondale.
 “Missouri: Dr. Sam Anand, U. of Mo. at Portageville.
 “Dr. V. D. Luedders, USDA, U. of Mo. at Columbia.
 “Kansas: Dr. W.T. Schapaugh, Kans. State U. at 
Manhattan.
 “Nebraska: Dr. J.E. Specht, U. of Nebr. at Lincoln.
 “Dr. J.H. Williams, U. of Nebr. at Lincoln.
 “Iowa: Dr. S.R. Cianzio, Ia. State U. at Ames.
 “Dr. W.R. Fehr, Ia. State U. at Ames.
 “Dr. D.E. Green, Ia. State U. at Ames.
 “Dr. R.G. Palmer, USDA, Ia. State U. at Ames.
 “Dr. K. Sadanaga, USDA, Ia. State U. at Ames.
 “Michigan: Dr. T.J. Johnston, Mich. State U. at E. 
Lansing.
 “Dr. D. A. Reicosky, Mich. State U. at E. Lansing.
 “Wisconsin: Dr. E.T. Gritton, U. of Wis. at Madison.
 “Minnesota: Dr. J.W. Lambert, U. of Minn. at St. Paul.

 “North Dakota: Dr. D.A. Whited, ND State U. at Fargo.
 “South Dakota: Dr. J.J. Bonnemann, SD State U. at 
Brookings.
 “Arizona: Dr. D.L. Johnson, U. of Ariz. at Tucson.
 “California: Dr. B.H. Beard, USDA, U. of Calif. at 
Davis.
 “Canada: Dr. W.D. Beversdorf, U. of Guelph at Guelph, 
Ont.
 “Dr. R.I. Buzzell, Agr. Canada Res. Sta. at Harrow, Ont.
 “Dr. H.H. Mindel, Agr. Canada Res. Sta. at Lethbridge, 
Alberta.
 “Dr. H.D. Voldeng, Agr. Canada Res. Sta. at Ottawa, 
Ont.”

3467. Fillip, Janice. 1981. Stockpiling for a foodless future: 
The serious business of putting food by. East West Journal. 
Jan. p. 39-41. [1 ref]
• Summary: Concerned with the nuclear arms race, a 
California commune recently ordered two tons of Hatcho 
miso from Westbrae Natural Foods in Berkeley. “When the 
salesperson expressed astonishment at the size of the order, 
the customer explained that the commune decided to lay in 
a supply after reading in The Book of Miso (by Shurtleff & 
Aoyagi) that miso may protect against radiation poisoning.”
 A portrait photo shows Frank Ford, of Deaf Smith 
County, Texas; he leads Arrowhead Mills’ production of 
200,000 pounds of storage food weekly. Address: California.

3468. Shurtleff, William; Aoyagi, Akiko. 1981. Que es el 
tempeh? Traducido por Corina Gutman [What is tempeh? 
Translated into Spanish by Corina Gutman]. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 4 p. Jan. [3 
ref. Spa]
• Summary: Contents: Introduction. Rich in protein and 
vitamin B-12. Tempeh comes west (a brief history). How 
tempeh is made. The miracle of fermentation. Buying and 
storing tempeh. Tempeh for Latin America. Our favorite 
tempeh recipes: Contains 11 recipes. Address: Authors: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3469. Shurtleff, William; Aoyagi, Akiko. 1981. Que es 
el miso? Traducido por Corina Gutman [What is miso? 
Translated into Spanish by Corina Gutman]. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 4 p. Jan. [3 
ref. Spa]
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Favorite miso recipes. Address: Authors: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.
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3470. Shurtleff, William; Aoyagi, Akiko. 1981. Soya: Fuente 
de proteinas del futuro. Traducido por Corina Gutman 
[Soyfoods: Protein source of the future. Translated by 
Corina Gutman (Leafl et)]. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. 1 p. 28 cm. Jan. [Spa]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Great potential for productivity: 
Energy and resource effi cient. Address: Authors: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

3471. Product Name:  Living Lightly Tofu Enchiladas.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 January.
Ingredients:  Water, whole wheat fl our, tortillas (whole 
wheat fl our, water, soy oil, salt, baking powder), corn oil, 
tofu, chili pepper, sunfl ower seeds, raw rennetless cheddar 
cheese, salt, dehydrated onion,
Wt/Vol., Packaging, Price:  12 oz. (341 gm).
How Stored:  Frozen.
New Product–Documentation:  Label. 1982. 3 inch 
diameter. Self adhesive. Brown and blue on white.

3472. Callenbach, Ernest. 1981. The ecotopian encyclopedia 
for the 80’s: a survival guide for the age of infl ation. 
Berkeley, California: And/Or Press Inc. viii + 275 p. Illust. 
Index. 24 cm. [100+* ref]
• Summary: The section on “Beans” states (p. 37): Beans 
“come in a delightful variety of forms and colors, and some 
of them will not make you fart... The best protein suppliers 
are soybeans, which can be eaten in many different ways, 
including bean sprouts (which gives them even more 
nutritional value than they have as cooked beans).”
 There is a long section on “Vegetarianism” (p. 255-56) 
which praises this way of life. Most vegetarians “emphasize 
soy and other beans as well as brown rice,...” Address: 
Berkeley, California.

3473. Wakai, Ted. 1981. Dictionaries and raw fi sh (Letter to 
the editor). Los Angeles Times. Feb. 1. p. I14.
• Summary: Discusses the meanings of the words 
“sushi” and “sashimi.” Not all sushi contains raw fi sh. 
His understanding is that “that sushi is a type of rice dish 
or delicacy made in a variety of sizes, shapes, recipes, 
appearances, tastes, etc. It comes rolled in seaweed [nori] 
or egg omelette, rolled into a ball, pushed through a mold, 
fi lled into a bag of deep-fried bean curd, loose, etc.” Address: 
Oxnard, California.

3474. Webber, Harry. 1981. Perry Webber, Madison College, 
and Madison Foods (Interview). Conducted by William 

Shurtleff of Soyfoods Center, Feb. 8. 2 p. transcript.
• Summary: Harry Webber, the son of Perry A. Webber, 
attended Madison College from 1930 to 1935, then 1939-
1943. He left in 1943 to go to medical school. Harry 
remembers the foods served at Madison. Vigorost was a 
gluten meat invented by Perry. There was also Nutmete or 
Notmete, and several others. They were served to students 
and widely retailed at health food stores. Ed Bisalski, the 
sales manager, traveled around the USA selling these foods.
 Perry Webber fi rst went to Madison in about 1931. He 
earned his doctoral degree at Michigan State, graduating in 
about 1930-31, then went to Madison. Years before that he 
had been a missionary in Japan.
 Harry went to Japan with his father, Perry, for 3 years. 
Harry’s mother has written a biography of Perry; he will 
send Soyfoods Center a copy. Emmanuel Missionary 
College asked that she write the book. His interest was in 
food chemistry. He was head of the chemistry department at 
Madison. In the early 1930s he got interested in soy.
 P.A. Webber and his family went to Japan from 1935 to 
1939, then came back to the USA just before World War II, 
and went to Madison College–where Perry did lots of work 
with soyfoods.
 Perry Webber was good friends with Dr. Harry Miller 
and he got interested in soymilk through Dr. Miller, probably 
fi rst in Japan. He visited with Dr. Miller in Japan and saw his 
program, but Perry was interested in soymilk before 1935. 
His brother was in Tokyo at the Adventist hospital.
 Sam Yoshiwara knew Perry Webber well and was one 
of his students in Japan. Perry sponsored him to come to the 
USA. Sam worked in the food factory at Madison College.
 There is a small book about Sutherland and Madison by 
a man who taught Spanish at Madison. Address: M.D., 913 
Meadowwood Dr., Modesto, California 95355. Phone: 209-
521-1410 OF. 209-529-4291 HM.

3475. Miller, Jim. 1981. Re: Chronology of Quong Hop’s 
fi rsts in American soyfoods. Letter to William Shurtleff 
at Soyfoods Center, Feb. 9. 1 p. Typed, with signature on 
letterhead.
• Summary: In response to Shurtleff’s request for additional 
information about Quong Hop’s “contributions to the making 
of soyfoods history in the West, I thought I would send 
along the following list of fi rsts and other signifi cant things 
pertaining to our own involvement in soyfoods, just to set the 
record straight.”
 1972–”The fi rst orientally owned and operated tofu 
company to make a signifi cant move to introduce tofu to the 
American consumer.”
 1972–”The fi rst producer of fresh soymilk for the health 
and natural food as well as the oriental food market.”
 1973 Jan.–”The fi rst to promote tofu in its many 
varieties as an economical and nutritious alternative to 
meat and dairy products using the enclosed pamphlet and 
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other p.o.p. [point of purchase] material for supermarket 
promotions.”
 1975 Dec.–”The fi rst commercial producer of tofu to use 
organically grown soybeans.”
 1976 Aug.–”The fi rst commercial producer of tofu to use 
natural nigari.”
 1977 June–”The fi rst commercial producer of tofu 
burgers” [labeled “Tofu Burgers”]. Note: Azumaya started 
commercial production of tofu burgers labeled “Ganmodoki” 
in about 1937.
 1978 April–”The fi rst producer of vacuum packed nigari 
tofu.”
 1980 May–”The fi rst to produce aseptically packed 
creamy tofu dressings requiring no refrigeration.”
 1980 Sept.–”The fi rst to produce a line of frozen 
tofu entrees for sale to the Western market for natural 
convenience stores.” Address: Quong Hop & Co., 161 
Beacon St., South San Francisco, California 94080. Phone: 
415-873-4444.

3476. Stechmeyer, Betty. 1981. Re: Just a brief note to 
accompany the “viilia” starter. Letter to William Shurtleff at 
Soyfoods Center, Feb. 11. 1 p. Typed, with signature.
• Summary: “Most of my references are 80 year old Finns 
from here in Ft. Bragg.” Gordon McBride’s mother is 
Finnish and age 82.
 “She says that traditionally viilia starter was spread in 
a soup bowl to which was added ‘fresh’ (straight from the 
cow) milk ‘at blood temperature.’ Cover with a paper or 
cloth to keep it clean and leave it at room temperature for a 
day or two. The creamy top layer is called viilia which was 
thicker and the portion of choice. The lower, less rich, piima 
was often whipped for a refreshing drink.
 “My experience with making soy viilia has resulted 
with good consistency, and a slightly ‘beany’ fl avor that is 
easily masked by fruits, etc. if one wishes. I have had little 
to no luck keeping a soymilk starter for more than a few 
generations with each succeeding batch being weaker in 
consistency” [than the one before it].
 “Homogenized milk will not give the layering because 
of the mixing of the butterfat but gives a fi ne viilia starter for 
soy.”
 Note: The next day Akiko made out fi rst soy viilia 
and we liked it very much. Address: GEM Cultures, 30301 
Sherwood Rd., Ft. Bragg, California 95437.

3477. Schmit, Matthew. 1981. Fresh tofu comes to Northern 
Cal. Arcata, Clifornia. 2 p. Feb. 13. Unpublished manuscript.
• Summary: “The Tofu Shop of Arcata, California, offi cially 
opened its doors on December 12, 1980, after a year of 
low-key planning and three months of shop/equipment 
renovation. Owners Matthew and Susanne Schmit label 
the shop ‘a soy deli and whole grain bakery,’ and have 
designed the wholesale and retail operation to be a family 

run business.
 “Upon entering the 500 sq. ft. shop, customers fi nd 
themselves in a quaint, hand-crafted retail area, offering a 
full line of whole grain breads and a variety of ‘tofu-support 
grocery items’ such as sauces, condiments, sea vegetables, 
grains, and cookbooks. Deli specials, recipes-of-the-week, 
and soy news items are listed on central bulletin boards. 
Regular deli features include soymilk, tofu cheesecake, tofu-
pumpkin pie, ganmo patties, and tofu-spinach turnovers. 
Behind the service counter customers can see dough mixers 
and baking ovens, and portions of the tofu-making process 
are also visible from the shop’s front windows–all an attempt 
to bring the consumers closer to the source of their food.
 “The traditional-style cauldron shop is presently 
producing 100 pounds of fi rm nigari tofu per day with 
a capacity of 300 pounds per day. The equipment is all 
American made and adapted to its present function. Grinding 
is done with a C.W. Bell steel plate grinder. Soymilk is 
extracted with a traditional cider press. Settling boxes are 
actually stainless steel steam table inserts with drilled holes. 
Pressing is done with a custom-made jig using cargo jacks as 
adapted by Surata Soyfoods of Eugene, Oregon (Soyfoods, 
Summer, 1981).
 “Future plans for the shop include upgrading the tofu 
equipment to increase production capabilities, and at the 
same time developing the deli facility to attract a larger 
cross-section of the community. Matthew and Susanne 
Schmit are dedicated to the community-level tofu shop 
concept and are happy to play a part in the growth of a viable 
small shop model in the United States. For information call 
or write: The Tofu Shop, P.O. Box 4716, 768 18th Street, 
Arcata, California, 95521. Phone: (707) 822-7409.” Address: 
768 18th St., Arcata, California 95521. Phone: 707-822-
7409.

3478. Innocent, Ken. 1981. History of Millstone Foods 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Feb. 16. 1 p. transcript.
• Summary: Ken is not a soyfoods pioneer; he purchases 
TVP and uses it to make ready-to-eat products such as 
Millstone Burger-Like–an all-soy product which contains no 
wheat ingredients. This product is like Loma Linda Foods’ 
(LLF’s) Vegeburger, but LLF’s product has a gluten base and 
his is soy.
 He started Millstone in March 1977. Before that he was 
with personnel at Worthington Foods–not with production or 
R&D. He left Worthington in 1969 and made frozen bread 
dough. He never went to Cedar Lake or that area.
 If I send him our catalog he will send a sampler case 
and some product recipe sheets, especially on Burgerlike. He 
repacks a boconlike bit.
 Caveat: You can’t just take meat analogs out of a can 
and eat them; they need a lot of preparation. He does not 
make any products that try to taste like meat. That’s hard to 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1191

© Copyright Soyinfo Center 2021

do even if you want to and then you have to add all sorts of 
additives.
 Worthington Tuno tastes a lot like tuna, but only because 
of all the artifi cial fl avors.
 He lived overseas in Singapore and Korea. His parents 
were missionaries. He has eaten tofu all his life. Overseas 
the tofu was fi rmer than most tofu in the USA. Address: Box 
323, Penryn, California 95663. Phone: 916-663-3302.

3479. Yoshimura, Sam. 1981. Re: Chronology of work 
at Madison Foods and reminiscences. Letter to William 
Shurtleff at Soyfoods Center, Feb. 20. 2 p. Typed, with 
signature.
• Summary: 1937-1943. Sam attended Madison College 
and received a B.S. degree in nutrition in 1941. “At that 
time extensive study on soy beans and human nutrition 
was conducted at the college under the direction of Francis 
Dittes, (Ph.D. in nutrition) Phillip Chen, (Ph.D. in chemistry) 
and Perry Webber (Ph.D. in nutrition). Madison Foods 
(owned by the college) was manufacturing various canned 
and dried vegetable protein products including Kre-O-Soy 
(soy milk) and Cheze-O-Soy (seasoned tofu) and marketed 
them nationally. I received valuable experience working in 
the food plant.”
 1943-1946. Sam went to Emmanuel Missionary College 
located in Berrien Springs, Michigan (now renamed Andrews 
University), and received a B.S. degree in agriculture in 
1945.
 1945-1956. Sam returned to Japan and re-established 
San-iku Foods (owned by the Japan Missionary College). 
The college was closed during World War II. The company 
made canned and baked products based on wheat and 
soy proteins and marketed them extensively, including at 
Mitsukoshi, Seibu and other department stores. A series of 
pilot scale tests of soy milk production was conducted under 
the direction of Dr. Harry Miller. However, they did not start 
commercial production due to the somewhat weak public 
response to the product.
 1956-1963. He worked for Madison Foods in Tennessee, 
where he was responsible for managing the production, 
research, and development program. Various canned 
vegetable protein products were produced. Madison Burger 
based on wheat and soy protein and improved Cheze-O-Soy 
were well accepted by the market. At the beginning of 1962, 
production of Infa Soy using Dr. Harry Miller’s formula, 
was started under the direction of his son, Willis Miller; J.B. 
Craw was general manager at that time.
 1963-1964. Sam left Madison Foods and went to work 
for Madison Hospital (owned by the organization). He was 
assigned to develop economical vegetable protein products 
suitable for hospitals, schools and other institutions. A series 
of frozen products including the so-called “Sam’s Chicken,” 
made with wheat protein [gluten] and tofu, were formulated. 
The product was well accepted by institutions as it had a 

torn chicken-like texture. “It was a least expensive product. 
I understand a dish prepared with Sam’s Chicken (supplied 
by Southern Missionary College) received recognition at the 
International Restaurant Show in Chicago several years ago.”
 1965 to present. He joined Worthington Foods after 
Worthington acquired Madison Foods. Worthington sent 
him to Africa Basic Foods Inc. in Uganda, East Africa, 
to assist development of soy protein products. During his 
6-month stay the company produced soy milk, tofu, CSM 
(combination of corn, soy and powdered skim milk) and 
other high protein products for hospitals and the school 
lunch program. It was a missionary project for the company 
to take part in solving kwashiorkor problems. It was an 
unforgettable and rewarding experience for Sam. He is a 
staff member of the R&D department, especially assigned to 
develop new products. He is also a professional member of 
the Institute of Food Technologists.
 For information regarding Krem-O-Soy and other 
products from the early days of Madison Foods, contact Dr. 
Register (Chairman, Dep. of Nutrition, Loma Linda Univ.) 
or Dr. Shirou Kunihara at the same university. They were 
students at Madison College and did R&D work for the food 
plant. The son of Dr. Philip Chen (deceased) is at the Weimar 
Institute, Box A, Weimar, California 95736. Address: 8200 
Colonial Meadows, Westerville, Ohio 43081. Phone: 614-
882-0625.

3480. Soyfoods. 1981. New soy deli opens [Redwood Valley 
Soyfoods Unlimited, owned by Dik Rose]. 1(4):6. Winter.
• Summary: Redwood Valley Soyfoods Unlimited recently 
opened their Real Food Tofu Shop and Cafe, a 14-seat 
restaurant at 8473 East Road, Redwood Valley, California 
95470. The many menu items are listed. Address: P.O. Box 
371, Redwood Valley, California 94570.

3481. Fountain, Michael S. 1981. Marketing real tamari 
[San-J]. Soyfoods 1(4):7. Winter.
• Summary: “San-J Tamari, a true tamari product, is 
being marketed successfully in the U.S. by San-Jirushi 
International, Inc. Unlike Japanese shoyu that has been 
mistakenly called tamari in the United States, San-J Tamari is 
the genuine product made in the traditional manner without 
wheat, and brewed by the San-Jirushi Corp. of Kuwana, 
Japan, the largest and most famous of only a few remaining 
Japanese brewers of genuine tamari.
 “Unlike shoyu, true tamari is made from a thick soybean 
paste, aged very slowly under the weight of heavy stones. 
Shoyu is made from a quickly fermenting liquid mash of 
cracked wheat mixed with soybeans and a much greater 
percentage of water. Shoyu gets much of its fl avor and 
aroma from volatile alcohols and esters created by wheat 
fermentation. Since these elements evaporate quickly when 
heated, much of shoyu’s fl avor and aroma disappear when it 
is used in cooking or on hot foods. Due to its whole soybean 
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content and different brewing processes, San-J Tamari 
contains a very high protein content in the form of 20 amino 
acids. These proteins are what gives true tamari its superior 
seasoning and fl avoring ability. Unlike shoyu, tamari’s 
seasoning and fl avor enhancing ability remains intact, even 
after extended cooking.
 “A national marketing effort has been underway since 
early 1980 to the institutional market. This effort has 
concentrated primarily on that segment of the market that 
utilizes professional chefs, who have the ability to judge a 
product on its merits. San-J Tamari is presently being utilized 
by numerous fi ne hotels and restaurants across the United 
States and also by many hospitals, who use it not only as 
an all-purpose seasoning, but also as a way to reduce the 
level of salt in their recipes. The food processing market 
is also using San-J Tamari. As of this writing, a number 
of major consumer frozen food processors are utilizing it 
as a seasoning and fl avor enhancing agent in several of 
their entrees which are expected to greatly expand in 1981. 
Although San-J Tamari is not widely available to the retail 
consumer, Pure Sales (Erewhon West) of Newport Beach, 
California, is fi nalizing plans to distribute the product 
nationally to the natural food market in early 1981.”
 Note: Pure Sales (Jimmy Silver) had purchased the 
Erewhon West brand from John Deming. Moreover, Pure 
Sales did distribute their product nationally to the natural 
foods market in the USA. Address: San-J International, Inc., 
Colonial Heights, Virginia.

3482. Ridenour, Jeremiah. 1981. The dead refrigerator 
transformation [into a tempeh incubator]. Soyfoods 1(4):47-
48. Winter.
• Summary: Jeremiah transformed a “dead” refrigerator into 
a tempeh incubator. Details of the transformation (including 
window, thermostat, fan, and placement of racks) are given. 
For about $35 he was able to achieve a capacity of 25 to 35 
lb of tempeh every 24 hours, or 175-245 lb/week. Address: 
Monterey Bay Soyfoods, 335 Pennsylvania Ave., Santa Cruz, 
California 95062. Phone: 408-423-2256.

3483. Dalman, Thelma. 1981. From Thelma’s kitchen: Tofu 
Italiano. Soyfoods 1(4):68. Winter.
• Summary: Contains a recipe for Tofu Italiano. “Thelma 
Dalman’s school lunch program for Santa Cruz city 
schools in California has been the bellwether for nutrition, 
innovation, and economy for many years now. First, with 
their vegetarian menu and the elimination of foods with 
preservatives and artifi cial ingredients; more recently her (to 
some) audacious introduction of tofu into the meal plan...” 
Thelma and her staff, including central kitchen manager 
Maxine Prairie, direct some 8,000 meals daily that are 
delivered fresh to 18 different school locations.
 “She remarks that the institutional kitchen takes tofu 
back a step, from its slablike delivered state, to a more 

cottage-cheese curd physical appearance. She is encouraging 
a local tofu supplier to consider delivering tofu as curds 
rather than blocks, and she believes tofu is more attractive 
to the average housewife in the form of cottage-cheese-style 
curds.”
 Contains a recipe for Tofu Italians that serves 50 and 
uses 10 lb of tofu. Address: Director, Santa Cruz City School 
Lunch Program, Santa Cruz, California.

3484. Product Name:  Fresh Soybean Juice (Soymilk. 
Renamed Wy Ky Soy Beverage by 1983).
Manufacturer’s Name:  Wy Ky Food Products Inc.
Manufacturer’s Address:  235-37 San Fernando Rd., Los 
Angeles, CA 90031.
Date of Introduction:  1981 February.
Ingredients:  Soybeans, water, natural fl avorings.
Wt/Vol., Packaging, Price:  16 oz plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  Leviton. 1981. Soyfoods. 
Winter. p. 17. Soya Bluebook. 1983. p. 63.

3485. Product Name:  Tofu-Vegetable Salad.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Road, Fairfax, 
California 94930.  Phone: 415-459-3919.
Date of Introduction:  1981 February.
Ingredients:  UFO tofu by Wildwood, any of the following 
seasonal vegetables: celery, carrots, onions, cabbage or 
daikon radish, saffl ower oil, tamari, sea salt and spices.
Wt/Vol., Packaging, Price:  12 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leviton. 1981. Soyfoods. 
Winter. p. 61. “Putting tofu in the lunch boxes of America.” 
Wildwood produces a line of eight packaged vegetarian 
sandwiches including... Tofu Vegetable Salad...
 Label sent by Wildwood on their letterhead. 1983. 2.75 
by 1.75 inches. Self adhesive. Green and black on white. 
“Ready to eat Foods, Naturally.” Talk with Paul Duchesne. 
1989. Oct. 27. Paul opened the account that starting this 
product being sold through Diet Centers.

3486. Product Name:  Soy Tempeh.
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14668 Doolittle Dr., San 
Leandro, CA 94577.  Phone: 415-352-1320.
Date of Introduction:  1981 February.
Ingredients:  Organic soybeans, water, vinegar, tempeh 
culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz in perforated plastic bag 
inside pre-printed plastic bag.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 4 oz.: Calories 180, protein 22 gm, 
carbohydrates 11 gm, fat 8 gm. Percentage of RDA: Vitamin 
B-12 60%, protein 40%, ribofl avin 30%, iron 17%.
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New Product–Documentation:  See also next page. 
Soyfoods Center Computerized Mailing List. 1981. Jan. 22. 
Owners: Valerie, Gary, and John Robertson. Label. 1982, 
undated. 5.5 by 7 inches. Blue and orange on clear plastic. 
“Foods for Health. A Cultured Soy Product.” Recipes for 
Sweet & Sour Tempeh, and Tempeh in Tomato & Herb 
Sauce. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 51, 
53.

3487. Product Name:  Tofu Cream Pie (Tofu Cheesecake) 
[Strawberry, Carob, or Mocha].
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 February.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. 14 oz.

3488. Product Name:  Tofu Salad Dressings [Thousand 
Island, Green Goddess, or Herb].
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 February.
New Product–Documentation:  Letter from Richard Rose. 

1987. Aug. 29. 16 oz.

3489. Product Name:  Tofunofi sh Salad (Vegetarian Tuna 
Salad).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 February.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. 16 oz.

3490. Product Name:  Tofu Mayo (Eggless Mayonnaise).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 February.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. 16 oz.

3491. Leviton, Richard. 1981. Making soymilk in America. 
Soyfoods 1(4):16-24. Winter.
• Summary: A review of soymilks available nationwide 
and a detailed analysis of Numu, New England Soy 
Dairy’s problematic soymilk and the reasons for its failure 
in September 1980, at a cost of $40,000. Also discusses: 
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Vitasoy (imported to California). President Soybean Drink 
(imported to California). Soy Fresh (made by Quong Hop 
in California since 1972). Soy Moo (made by Health Valley 
in California). Fresh Soybean Juice (made by Wy Ky of 
Los Angeles). Soymilk (made by Mighty Soy). Soybean 
Beverage (made by Hoven Foods, Seattle). Soy Juice (made 
by Redwood Valley Soyfoods Unlimited [Richard Rose]). 
Plain Soymilk (made by Island Spring, Vashon, Washington). 
Nutrisoya (made by Victor Food Products, Toronto, Canada). 
Soy-Ya! (made by Joy of Soy, Minneapolis, Minnesota). Soy 
Milk (made by White Wave of Boulder, Colorado). Soyalac 
and Soyagen (made by Loma Linda of Mt. Vernon, Ohio). 
In 1978 Nasoya introduced Vidasoy–prematurely; it was a 
disaster. A photo shows Stephen Yu holding a bottle of Victor 
Foods’ Nutrisoya. Address: Colrain, Massachusetts.

3492. Leviton, Richard. 1981. Putting tofu in the lunch 
boxes of America: A report on serious soyfoods marketing. 
Soyfoods 1(4):54-61. Winter.
• Summary: About New England Soy Dairy, Timothy 
Metzger and Dannon Yogurt, Larry Needleman and Bean 
Machines, Thelma Dalman (Food Service Director for Santa 
Cruz city school system), Al Jacobson (The Wizard of Foods, 
“a tidy, bustling, elfi n, walking idea man”) and his Garden 
of Eatin’, Paul Duchesne and Wildwood Natural Foods, 
Steve Demos and White Wave. A photo shows Victor Food 
Products on sale in Canada: VFP Tofu, and VFP Nutrisoya 
soymilk.
 A sidebar by Timothy Metzger, gives an interesting 
history of marketing dairy yogurt in America. Dannon 
introduced its yogurt to the U.S. some 38 years ago (i.e. 
about 1943).
 Concerning Wildwood (p. 61): “In Fairfax, just over the 
hills from the Golden Gate Bridge and San Francisco, Paul 
Duchesne’s Wildwood Natural Foods appears to fulfi ll the 
dreams of many soyfoods proprietors by combining both 
light tofu manufacture with light sandwich production in a 
clean, effi cient, and industrious little shop. Mr. Duchesne 
designed his shop as a tofu showcase with broad wall-to-
wall front windows so that passers-by may glimpse tofu 
production during the days. Wildwood produces a line of 
eight packaged vegetarian sandwiches including Brown 
Rice and Tofu Sandwich (with vegetables in a whole wheat 
bun), Tofu Vegetable Salad, Two Beans in a Bun, Carrot-
Raisin Salad, Marinated Bean Salad, and Beet Salad. While 
they enjoy the luxury of a delivery van for San Francisco 
accounts, Mr. Duchesne impressed upon me the fun of using 
a bicycle that pulls a small fl at trailer for on-the-street sales 
in Fairfax on those endless California summer days when 
folks are out relaxing on their skateboards and zipping down 
the street on roller skates and sailboats crisscross Sausalito 
Bay.
 “White Wave’s Tofu Factory Warming Party
 “This fi nal example of innovation in soyfoods 

marketing, admittedly, is more likely to succeed in only a 
few special market areas of the U.S. including the primarily 
youthful, Boulder, Colorado. The occasion was the imminent 
moving-in of the White Wave tofu company into a new 
modem facility in town, actually a former ice cream plant 
in an industrial park. White Wave President, Steve Demos, 
wanted to express gratitude to all the Boulder customers 
and store managers, for their patronage, to his work crew 
for enduring long hours during the transition, and he wanted 
to somehow assuage the hungry ghosts of business failure 
that lurked in the corners of his new plant. The two previous 
occupants had both failed in a matter of two years. And, of 
course, Boulder has this reputation as a ‘partying town.’ So 
Steve Demos threw a huge factory-warming party.
 “White Wave provided food, beverages, entertainment, 
apple bobbing–even three dozen carved and illuminated 
pumpkins that festooned the shop walls. Two large woks 
were set up on a portable gas range to prepare tempeh 
burgers while behind the chef gleamed the brand new Takai 
pressure cooker and puree catch barrel. The White Wave staff 
prepared tofu and bleu cheese dip, marinated bean salad, 
tempeh burgers with lettuce, tomato, and onion rings, fresh 
Polar Bean (soymilk ice cream) soft-served with roasted 
almond topping, a blended bean dip, crackers, fruit juices, 
beer, a pineapple carrot cake, and a cranberry bread. ‘This 
party will pay for itself in next week’s increased tempeh 
sales,’ Mr. Demos informed me gleefully as he turned the 
tempeh slabs in the hot oil. ‘People get a positive feeling 
about our company when we put on this kind of spread. 
They can identify with the brand name. ‘The party? It was 
those White Wave people,’ they’ll be saying. This places our 
company fi rmly in the business community.’ With regard to 
the menu, Mr. Demos advises to go light on the soy products. 
A modest presentation with, say, a tempeh burger, a tofu dip, 
and soymilk soft-serve ice cream demonstrates tidily how 
soy can fi t into the daily diet. Notices of the factory-warming 
party were posted all across town and several hundred 
grateful folks showed up. As the notice expressed matters, 
‘This all-work-and-no-play jazz is for the birds! Friday night 
Come help us party!’” Address: Colrain, Massachusetts.

3493. Leviton, Richard. 1981. With spoon in hand: A survey 
of soymilk ice creams. Soyfoods 1(4):62-64. Winter.
• Summary: Soymilk ice creams are on the rise in America. 
Discusses: Ice Bean (made by Farm Foods in San Francisco, 
but removed from the San Francisco Bay market area in early 
1980). Mark Braverman [sic, Brawerman] hustled through 
a laborious but streamlined research and development phase 
for three months to launch his Jolly Licks line of Ice-C-Bean 
soymilk ice creams in July. The marketplace was more than 
primed; it only required a product of comparable quality 
and price, which Mr. Brawerman evidently supplied, if his 
reports of strong sales and customer satisfaction are any 
indication.”
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 Jolly Licks Ice-C-Bean (developed and marketed by 
Mark Brawerman’s Jolly Licks of San Francisco. “His 
current fl avors include carob, coffee, chocolate, vanilla, 
strawberry, and toasted almond; they retail for about $1.30 
for pints”).
 Soy Freeze (made by Island Spring of Vashon, 
Washington). Soy Dream (formerly named Ice Dream Frozen 
Dessert, made by Quong Hop & Co. in South San Francisco). 
Soy Dream (developed and marketed by Al Jacobsen’s 
Garden of Eatin’ in Los Angeles). Polar Bean (made by 
White Wave Soyfoods of Boulder, Colorado). Soy Dream 
(made by Joy of Soy in Minneapolis, Minnesota). Sunfl ower 
Frozen Desserts (made by Susan Gershuny and Kirk Meyer 
of Tivoli, New York). Soy Softee (made by Cindy and Steve 
Hassell of The Granary in Northampton, Massachusetts, and 
sold from a soft serve machine in their retail store).
 For most products, the fl avors and ingredients are given. 
Photos show: Cindy Hassell of the Granary in Massachusetts 
holding up a cone fi lled with her Soy Softee. Many pints 
of Ice Dream. Mark Brawerman of Jolly Licks. Address: 
Colrain, Massachusetts.

3494. Leviton, Richard. 1981. Tofu plant profi les: This is 
as far as our statement goes [Ray Nagai and Gary Sato of 
Traditional Tofu in Oakland, California]. Soyfoods 1(4):44. 
Winter.
• Summary: Traditional Tofu produces 6 to 7 tons of tofu 
a week in the form of 22-ounce cakes; this requires three 
people working 4 days a week. Of this tofu, 80% is sold 
packaged in water-fi lled trays for $0.47 wholesale. Bulk tofu 
is kept chilled with the abundant supply of ice cubes made 
every minute by their large ice-making machine. Photos 
show: Ray Nagai and Gary Sato in their tofu-making clothes 
(p. 44). Cleaning the equipment at Traditional Tofu (p. 45). 
Address: Colrain, Massachusetts.

3495. Leviton, Richard. 1981. Tofu plant profi les: Competing 
in the Diho Market [Maung Myint and Mrs. Jin Yee Lee of 
Mighty Soy in Los Angeles, California]. Soyfoods 1(4):46. 
Winter.

• Summary: Mighty Soy opened in August 1980. The two 
owners employ three workers. Together each day they 
produce 700 pounds of tofu (both silken and fi rm), 500 
pints of soymilk, and 100 x 14-ounce containers of Soybean 
Gelatin Dessert (a pudding made by adding gelatin to hot 
soymilk). The prestigious Diho Market is “an Oriental 
supermarket with the largest section of tofu, soymilk, 
tofu pouches, and soy products I’ve ever seen in a store.” 
The tofu arrives here at $0.42 a pound wholesale and the 
competition is fi erce among companies like Hinode, Wy Ky, 
American Foods, and Mighty Soy. Photos show: Maung 
Myint. His hydraulic forming box presses. Address: Colrain, 
Massachusetts.

3496. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world. Soyfoods 1(4):28-36. Winter.
• Summary: Contents: Introduction. Growing up (1879-
1902): Birth, early contact with Dr. J.H. Kellogg, marriage. 
Early years in China (1903-1911). Washington, DC 
(1912-1925). Pioneering soymilk in China (1925-1939): 
Research, development of plant, destruction of plant 13 Aug. 
1937, U.S. patent, No. 2,078,962 for soymilk process and 
equipment, work before return to U.S. Introducing soyfoods 
to America (1939-1949): In Mt. Vernon, new products, 
work with AMA, American Soybean Assoc. speaker and 
lifetime member 1958, contact with K.S. Lo and Vitasoy. 
Research and work around the world (1949-1977): Quick 
visit to Shanghai, death of second wife, sale of International 
Nutrition Foundation, Taiwan work, Indonesian plant, 
Trinidad, Libya, Japan, old age and relationship with William 
Shurtleff, the “Great Man.” Contains 5 photos, and a sidebar 
titled “Early History of Soymilk.”
 Among the many people who pioneered in bringing 
soyfoods to America and to the West, two men of great 
vision, dedication, and perseverance deserve special 
mention: Dr. Harry W. Miller and William J. Morse. Dr. 
Miller, the well-known ‘China Doctor’ (after his biography 
by that title), was a world-famous missionary doctor and 
surgeon, and founder of more than 15 Seventh-day Adventist 
hospitals around the world. He was one of those unique 
individuals who was both a dreamer and a doer, and who 
inspired almost everyone who knew him.
 “Like W.J. Morse, he considered it his personal 
‘responsibility to awaken the West to the wonders of the 
soybean and to promote its use as food. (But where Morse 
was interested in soybean agronomy, livestock feeding, and 
food, Miller was interested only in food uses.) Dr. Miller 
can also be considered the founder of the modern soymilk 
renaissance in Asia. The development and popularization of 
soyfoods, and especially soymilk, was his lifelong hobby and 
despite his other numerous and demanding careers, he never 
lacked the time, over a span of almost 75 years, to continue 
his ongoing research and work in this new fi eld that he loved 
so well.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1197

© Copyright Soyinfo Center 2021

 “Growing Up (1879-1902): The fi rst of fi ve children 
of Amanda Ehlers and John Oliver Miller, Harry was born 
in a log cabin on a farm in the small town of Ludlow Falls, 
Ohio (just north of Dayton) on 2 July 1879. His father was 
a school teacher. He later wrote that he delighted in working 
on the family farm but found it ‘disgusting’ to have to kill 
and eat the animals he had raised. When he was 12, Harry’s 
parents became Seventh-day Adventists. Two years later, 
after much study, at the annual camp meeting, he and a 
friend decided to be baptized and become Adventist church 
members.
 “At age 15 Harry entered secondary school at the 
Adventist-run Mt. Vernon Academy in Mt. Vernon, Ohio. 
He loved the strict, puritan atmosphere, the vegetarian 
diet, and the teachings of the church. In 1898, at age 19, he 
enrolled in medical school at the newly opened, Adventist-
run American Medical Missionary College in Battle Creek, 
Michigan, which was associated with Dr. John Harvey 
Kellogg’s Battle Creek Sanitarium (founded in 1866), the 
largest and most progressive medical institution of its kind in 
America at that time, and the birthplace of modern dietetics. 
Opposing the popular cures of the day (drugs, bleeding, 
etc.), the sanitarium recommended diet (especially a simple 
grain-based vegetarian diet), exercise, hydrotherapy and 
good mental health as the foundations of healthful living 
and natural healing. These teachings had a lifelong effect on 
Miller.
 “Working to pay his own tuition, room, and board, 
Miller led guided tours through the sanitarium and food 
factory, which forced him to learn more about the various 
foods (America’s fi rst meat analogs and breakfast cereals) 
and how they were made. Miller was deeply infl uenced 
by the personality and teachings of Dr. J.H. Kellogg, who 
personally taught a number of the classes Miller attended, 
treated him like a son, and helped put him through college. 
One of America’s great pioneers of both nutrition and of 
soyfoods, Kellogg stressed to the small class the importance 
of preventive medicine, nutrition, and diet. He strongly 
opposed the use of alcohol, tobacco, caffeine, and narcotics. 
Miller later noted that almost all the students in the small 
class lived past the age of 90; Kellogg lived to age 91, Miller 
to 97½ and one classmate to 101.
 “Miller graduated in 1902 and was married to a 
classmate-doctor, Maude Thompson, the same year. During 
an internship autopsy, Dr. Miller cut his fi nger badly and 
suddenly contracted systemic blastomycosis, an infection 
considered at the time to be fatal. With deep faith he prayed 
to God, promising that if he were to be healed, he would 
go anywhere in the Lord’s service. To the astonishment of 
his doctors, Miller was miraculously healed. This greatly 
deepened his faith. Shortly thereafter a call came from the 
Adventist church for a missionary doctor in China. Miller 
accepted the challenge. For the rest of his life he prayed 
for his patients before all operations (minor or major), and, 

according to others, apparently his great faith was rewarded 
by their recovery.
 “Early Years in China (1903-1911): In October 1903, 
Dr. Miller and Maude, together with another physician 
couple, sailed for China, stopping briefl y in Japan. In Kobe, 
at the home of fellow Adventists, Myrtle Lockwood fi rst 
introduced Miller to soyfoods serving an entree called 
Tofu Loaf, with which Miller was particularly impressed. 
In China the couple went deep into the interior, near the 
center of Honan Province, where they found great poverty 
and malnutrition. They both learned Chinese, dressed like 
the local people, and even adopted the hair style of a long 
queue and shaved pate. They also ate Chinese foods, and 
soon Miller was visiting local tofu shops, learning about and 
sampling tofu, yuba, curds, soymilk, and the like. He found 
that tofu was much more widely consumed than soymilk, 
although the latter was quite widely used as a spicy hot 
breakfast soup and a warm, sweetened beverage. Dr. Miller 
later said (1961) that many Chinese and other East Asians 
told him that they did not drink much soymilk since they 
believed it caused them intestinal disturbances, which tofu 
did not. Perhaps this was why soymilk was not generally fed 
to infants-and children.
 “In 1905, Dr. Miller’s beloved wife died suddenly of an 
unknown disease. He was 26. 0ut of his deep sadness grew 
an even deeper commitment to help the impoverished and 
suffering millions of China. After a brief return to America 
two years later, where he married Marie Iverson, Miller 
returned to Shanghai. Two daughters were born in 1908 and 
1910. Then Dr. Miller contracted a severe unknown disease 
and was forced to return to America in 1911.
 “Washington, D.C. (1912-1925): Miller eventually 
managed to heal himself of what he later learned was a 
vitamin defi ciency illness called sprue. During recovery he 
taught the Bible at Mt. Vernon Academy, his former alma 
mater and in 1912 his fi rst son. Harry Willis, Jr., was born. 
Soon he was called to the position of medical superintendent 
and surgeon of the Adventist-run Washington Sanitarium and 
Hospital, which he developed into a Mecca for congressional 
leaders of the day. He became consulting physician to three 
U.S. presidents. In Washington he pioneered new techniques 
of thyroid goiter surgery, which lowered fatalities from 50 
percent to about one percent. He eventually performed over 
6,000 goiter surgeries around the world. In Washington he 
also met Dr. W.J. Morse and Dr. J.A. LeClerc, both soy 
pioneers from the USDA. He later wrote that these men fi lled 
him with ‘inspiration, enthusiasm, and information,’ and both 
later made frequent visits to Miller’s soymilk plant in Ohio. 
In 1915 a fourth child, Clarence, was born.
 “Prior to 1917 the Sanitarium had used a lot of dairy 
products on its vegetarian menus, but in that year, with 
World War I under way, all milk supplies from the local dairy 
were requisitioned by the Walter Reed Military Hospital. The 
sanitarium bought its own herd, but the problems that Miller 
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found with contamination, animal disease (tuberculosis), 
and the like, convinced him of the need to develop a good 
alternative to dairy milk. In the small food plant connected 
with the hospital, where several soyfoods were already 
being produced for use in the lacto-vegetarian diet, Miller 
began a few basic soymilk experiments in 1925.” Continued. 
Address: Lafayette, California.

3497. Shurtleff, William. 1981. Soymilk at Loma Linda. 
Soyfoods 1(4):24-26. Winter.
• Summary: This is a detailed, step by step description of 
how soymilk is made by Loma Linda Foods at their plant 
in Mt. Vernon, Ohio, based on the author’s visit to that 
plant. Loma Linda sells nine types of soymilk under two 
brand names: Soyalac is specially formulated for infants 
and Soyagen is for adults. Soyalac constitutes 75-80% of 
the companies total sales. i-Soyalac is an infant soymilk 
made from soy protein isolates; like regular Soyalac it is 
sold canned in 3 forms: concentrated, ready-to-feed, and 
powdered. Regular Soyalac outsells the isolate-based product 
by 2 to 1. “Of all the Loma Linda soymilks, their best 
seller is Soyalac concentrate, followed by their i-Soyalac 
concentrate, their ready-to-feed Soyalac, and then their 
powdered Soyalac. Their main competitor is Worthington’s 
Soyamel, which is sold powdered in Pure Pak cartons at 
health food stores.
 “Of the 70-75% of all babies in the U.S. that are raised 
on a formula rather than breastfed, 25% of these are fed a 
soy-based formula and 75% a dairy-based formula. Loma 
Linda presently has about 7% of the soy-based infant 
formula market. The largest shares of that market are held 
by Ross Labs’ Isomel (approximately 50%), and Mead 
Johnson’s Prosobee (40%). Wyeth Labs in Pennsylvania also 
has a 3% share... Of the adult soymilk market, Loma Linda’s 
Soyagen (made with whole soyabeans) has about 60% and 
Worthington’s Soyamel (made with soy protein isolates) has 
about 40%.”
 One interesting observation is that babies raised on a 
soy-based infant formula generally have a strong dislike 
for the fl avor of cow’s milk. Some 7% of U.S. babies are 
allergic to cow’s milk and a small percentage are allergic 
to the lactose in mother’s milk. Address: Soyfoods Center, 
Lafayette, California.

3498. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part II). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Pioneering Soymilk in China 
(1925-1939): In 1925 Miller accepted the church’s invitation 
to return to Shanghai to develop a network of Adventist 
health care facilities, the fi rst of which was the Shanghai 
Sanitarium and Hospital, which opened January 1, 1928, 
with Dr. Miller as medical director. Deeply touched by the 
high infant mortality rate caused by malnutrition, Dr. Miller 

began again in 1926 to turn his attention to soymilk, working 
on it steadily in his spare time at a small food plant located 
behind the hospital building. A growing number of orphaned 
infants began to appear at the hospital. Their only hope of 
fi nding food was to fi nd a wet nurse or to be fed cow’s milk, 
which was very expensive in China and which not all infants 
tolerated well.
 “Dr. Miller was determined to develop a soymilk that 
had good fl avor and digestibility, could be formulated 
to nutritional equivalency to mother’s milk, was low in 
cost, and had a good storage life. Preparing his soymilk at 
the small soy plant in the typical Chinese way, with cold 
extraction of the soymilk from the okara, followed by 
cooking, he began to study ways to remove the beany fl avor 
and make the soymilk more digestible.
 “On his medical travels in other parts of China, and 
in Korea and Japan, he visited tofu shops and studied their 
methods. He believed that the beany fl avor resulted from 
natural oils in the soybean; perhaps if the soymilk were spray 
dried and then reformulated with fresh soy oil, the fl avor 
would improve.
 “In the early 1930s, returning to America on furlough, he 
purchased the necessary equipment for a small soy dairy and 
had it shipped to China; a motorized stone mill, an American 
extractor, and a small homogenizer. Soon he was making 
improved formulated soymilk for the babies, patients, and 
staff at the Shanghai Sanitarium. The Chinese, too, liked the 
fl avor. Some friends cajoled that it was ‘undignifi ed for a 
talented surgeon to be always playing around with beans.’ 
Miller was undaunted, yet the beany fl avor persisted.
 “One day, in the mid 1930s, the breakthrough came as 
he was standing in the kitchen of the compound working 
with slurry from a tofu maker. He later wrote: ‘I heard a 
divine voice behind me that said “why don’t you cook it 
longer with live steam?” No one had ever thought of that 
before. Soon the staff and patients noticed the improved 
fl avor and digestibility, and he added some soy oil or peanut 
oil during homogenization to make it even better. With 
new enthusiasm he began more baby feeding experiments. 
Soymilk was added to what was called the sanitarium’s 
‘Universal Diet,’ which also included whole wheat bread and 
half polished rice, plus other soyfoods. During a trip to the 
Philippines at this time he learned from refi ners of coconut 
oil that steam distillation and fl ash pasteurization improved 
fl avor of foods containing fats by driving off volatile oils and 
gases.
 “So promising was the new product that Miller began 
to move forward on three fronts: controlled feeding studies 
on infants, establishment of a commercial soy, dairy, 
and application for a U.S. patent. In 1932 Dr. Miller had 
established the Vetose Nutritional Laboratory for furtherance 
of his research. For two years (1936-37) he fed formulated 
soymilk to several hundred small children at the Shanghai 
Clinic, running control tests with fresh cow’s milk and 
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various types of American and European prepared baby 
foods. The study turned out well and the results were 
published in the April 1936 issue of the prestigious Chinese 
Medical Journal, an English-language publication read 
widely in the U.S. and China. Here it was offi cially noted 
that babies could be nourished from birth fully as well with 
soymilk as with animal milks. This led to increased interest 
in the product. Dr. Miller later wrote: ‘I regarded that work 
as of far greater importance than the building up of the 
sanitarium because it had to do with the preservation of 
thousands of lives that otherwise would be lost if they did not 
have a proper substitute for mother’s breast milk, since cow’ 
milk is beyond the economic level of the Chinese people 
and almost all Oriental races.’ In later years follow-up infant 
feeding studies were done by other researchers using Dr. 
Miller’s soymilk at the Indigent Hospital in the Philippines, 
at Tokyo University, and at Ohio State University at the 
Children’s Hospital in Columbus, Ohio.
 “In January 1936 Dr. Miller and his oldest son, 
Willis (who did much of the plant design and equipment 
construction and was the production manager), opened a full-
scale soy dairy, the fi rst of its kind in the world, on Pingliang 
Road in Shanghai, not far from the Shanghai clinic. The milk 
was cooked with live steam in open-top kettles. Soon a fresh 
liquid beverage, called Vetose Soya Milk, was available in 
natural, chocolate, and acidophilus fl avors, in half-pint and 
quart bottles. The tangy acidophilus, cultured, bottled (but 
not sterilized) and delivered chilled was a real favorite. Ice 
cream was sold to institutions and meat analogs were under 
development. Production skyrocketed, doubling each month. 
Eventually the entire city of Shanghai had a soymilk route 
with thousands of families receiving door to door deliveries 
(by three-wheel pedicycles with carts behind them) of 3,000 
quarts and 4,000 half-pints a day. The commercial product 
sold for less than dairy milks and cost less than one-fourth 
as much to produce. The soymilk proved so successful that 
it was soon included in rations for the Chinese army. A 
system for making dehydrated soymilk was also set up using 
a locally made Grey Jensen spray dryer; the government 
planned to use the dehydrated soymilk in rations that were 
lighter in weight and could be stored longer.
 “But the Japanese were now invading China and on 
August 13, 1937, just eight months after the plant opened, it 
was totally destroyed by Japanese crossfi re and bombs. (At 
the same time another soy dairy was being run by Julean 
Arnold of California and Nellie Lee, a Chinese, both of 
the China Nutritional Aid Council, in Dr. Fu’s Children’s 
Hospital in Shanghai. They provided their soymilk to 25,000 
to 37,000 refugee children a day and distributed millions of 
biscuits containing 40 percent okara from their soy dairy.) 
The Japanese occupied Shanghai in November, 1937, and 
soon thereafter the Shanghai Sanitarium was closed, to 
become a refugee center. The political situation forced Miller 
to leave Shanghai.

 On May 4, 1937, while his Shanghai soy dairy was 
still in full swing, Dr. Miller was awarded U.S. Patent No. 
2,078,962. He introduced methods for eliminating beany 
fl avor, and for the use of a centrifuge, and an homogenizer. 
In the patent he referred to his product as ‘vegetable milk;’ 
however subsequent pressure from the powerful dairy 
industry and the USDA convinced him to Latinize the 
name to Soya-Lac. This term was fi rst used in late 1939 
for Miller’s fi rst American soymilk; the spelling had been 
changed to the present one-word Soyalac by September 
1941.
 “Miller’s patented process was as follows: Soak 1 part 
by weight of soybeans in 8 parts of water at 60 to 75ºF for 
6 to 10 hours. Grind well in a burr mill, adding a little water 
while grinding, to produce a mixture of 20 gallons water and 
25 pounds ground beans. Extract the soymilk through a fi ne 
cloth in a centrifuge at 2,500 RPM in either of two ways: 
(1) before heating; or (2) after bringing to a boil, stirring 
constantly, in a caldron and simmering briefl y. Now to the 
simmering soymilk add 7 pounds each grain sugar (dextrose, 
maltose) and oil plus 3 ounces salt. Return to the boil and 
simmer, stirring constantly, for 30 to 60 minutes, or until 
the fl avor changes from ‘beany’ to ‘nutty.’ Homogenize 
in a colloid mill or homogenizer to give a milk containing 
3.5 to 4 percent protein and 5 percent fat. Cool, bottle, and 
refrigerate, or dehydrate.
 “From late 1937, Dr. Miller was in Hankow-Wuhan 
establishing the Wuhan Sanitarium Hospital, where he also 
had a small soy dairy. Eventually over 15,000 Chinese 
refugees, escaping the Japanese troops in the north, fi lled 
the hospital compound. Finally in January 1939, as the war 
got too hot, Dr. Miller left China and returned to America 
in April of that year” (Continued). Address: Lafayette, 
California.

3499. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part III). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Introducing Soyfoods to America: 
Undaunted, Dr. Miller returned to the U.S., convinced that 
soymilk was destined for worldwide acceptance. He decided 
to settle in Mt. Vernon, Ohio, where he had formerly gone 
to school and later taught. Dr. Miller’s oldest son, Willis, 
had returned from Shanghai after the plant there had been 
destroyed and in 1938 started his own business, Miller’s 
Soy Foods, in Utica, New York. Later that year it moved to 
Washington, DC, and was successfully marketing canned 
soymilk, okara spreads, and gluten cutlets.
 “When Dr. Miller returned to the U.S. he suggested 
that he and his son go into business together; Willis liked 
the idea. Working with his son, Dr. Miller set up a company 
called the International Nutrition Foundation and then began 
searching for a suitable site in Mt. Vernon for their new soy 
dairy. Soon they found a 140-acre farm, containing a number 
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of fi ne springs, located several miles outside of town–and 
for the remarkably low price of $7,000. Dr. Miller borrowed 
money from his brother Clarence to purchase this farm, 
then moved into the one large house on the property. Willis 
moved his soyfoods equipment from Washington, DC, into 
a garage near the house and got the plant running while the 
new buildings were being built. In April 1939 Clarence, Dr. 
Miller’s second son, left his job in Washington, DC, and 
went to Mt. Vernon to help with the work; he later became 
accountant and treasurer of the soy business. To help raise 
money for the soymilk operation, Dr. Miller set up a private 
part time medical practice, with an offi ce in one wing of the 
local hospital. Although he had very little money, Dr. Miller 
made plans for a 60- by 130-foot building, which he planned 
to enlarge later by adding a second story. A local high school 
had been recently torn down and he obtained all the bricks 
for free if he would haul them away. So each evening after 
his medical work was done, Dr. Miller and his sons trucked 
the bricks over to their land, cleaned them, and built the new 
soy dairy building. The surgeon’s skilled hands were not too 
delicate for the rough work. The original building still stands 
strong; today it houses the offi ce, lab, and pilot plant where 
Loma Linda still makes Soyalac.
 “The new plant was completed in the fall of 1939 and 
the fi rst products, canned Soya Lac (made in a pressure 
cooker and fortifi ed with vitamins and minerals) and Soy-A-
Malt were available late that year; powdered Soya Lac was 
fi rst produced in 1940. But contrary to Miller’s expectations, 
the American public was simply not ready for soymilk; 
acceptance was painfully slow. He decided that, in order to 
survive, he would have to develop new products, try to get 
his soymilk approved by the American Medical Association, 
and, in the meantime, sell his soymilk and related soyfoods 
to ready markets in East Asia.
 “With his typical boundless energy, Dr. Miller, now 61 
years old, started by setting up a plant near the soy dairy 
to can fresh green soybeans of the tasty, large-seeded or 
vegetable variety, which were grown on the farm. Partially 
because of the mushrooming growth of interest in soyfoods 
during World War II (due to the rationing and high prices 
of meat, milk, eggs, and cheese), these found a ready 
market and became his most profi table product, with 40,000 
cases a year being sold at supermarkets and health food 
stores around the Midwest by 1943. The company’s best 
selling product (which was not as profi table due to the high 
production costs) was Miller’s Cutlets, a canned gluten 
entree. He began to develop other meat analogs similar to 
those developed initially by Dr. J.H. Kellogg at Battle Creek 
[Michigan]. He now perfected his acidophilus soymilk 
but sold it only to the local Mt. Vernon hospital since he 
did not want to kill the culture by sterilization required for 
long distance distribution. (In 1934, Kellogg had patented a 
similar acidophilus soymilk.) He made tofu from his basic 
soymilk and did extensive experiments, working with Ohio 

State University, in making a fermented tofu cheese; tofu 
was pressed as hard as possible, inoculated with Cheddar 
microorganisms, then allowed to ripen. The product was 
fairly good but often excess moisture in the tofu led to the 
growth of unfriendly bacteria. Next came a soymilk ice 
cream. Dr. Miller put all of his medical income into the 
soyfoods business and by 1940 the company was producing 
an exciting line of vegetarian soyfoods and meat substitutes, 
sold nationwide, mostly at health food stores. A pamphlet 
of that year lists the following, all sold under the brand 
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and 
chocolate fl avors sold in 13 ounce and 30 ounce cans. Soy-
A-Malt, spray dried soymilk in natural and chocolate fl avors 
in one-pound cans. Soya Sauce, produced in South China. 
Soya Curd, made by coagulating Soya Lac with lactic acid to 
make curds, then blending this with tomato puree, pimento, 
and soy sauce. Soya Loaf, made from a seasoned mixture of 
okara (soy pulp and gluten). Soya Spread, for sandwiches, 
also made from okara and sold in 16-ounce jars. Whole Soya 
Bean Flour, a naturally alkaline full-fat soy fl our. Green Soya 
Beans, canned, vegetable type. Giant Soya Beans, cooked 
and canned mature vegetable-type soybeans, and Soya Beans 
with Tomato Sauce, edible soybeans canned with tomato 
puree and malt.
 “Products added years later included Vegetable Chili 
Con Carne and Vegetable Chop Suey, both sold in 16-ounce 
jars with wheat gluten used in place of meat. In 1942 
Kellogg’s Battle Creek Food Company had a similar line of 
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers, 
canned Green Soybeans, Soy Flour, Soykee (soy coffee), 
and Soy Acidophilus. A few years later Dr. Miller developed 
Vege-Links, the world’s fi rst meatless wiener, made of 
seasoned okara and wheat gluten packed in a sausage casing, 
and Vege-Chee, a cheese analog made of curdled soymilk.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese analog” to refer 
to a Western-style soy cheese.
 “During the years that he was developing new products, 
Dr. Miller made countless trips to the American Medical 
Association trying to convince them that the research he had 
done in China proved that his Soyalac was an acceptable 
substitute for dairy milk in feeding both infants and adults. 
But the AMA, apparently strongly infl uenced by the dairy 
industry, refused to grant any recognition to the product. 
Finally, after one fruitless trip, a member of the board took 
Dr. Miller aside and explained frankly that he would never 
get endorsement for his product unless he started to market 
his product specifi cally for that 7 percent of U.S. infants 
who are allergic to cow’s milk, and avoided unfriendly 
comparisons with cow’s milk. Dr. Miller was not too pleased, 
since he had hoped that soymilk would gradually replace 
cow’s milk in the American diet. He felt that soymilk made 
much more effi cient use of the world’s land to feed people, 
and that it was a lower cost, more healthful product of 
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comparable nutritional value. Yet he reluctantly accepted the 
AMA’s advice and within a few months had their approval. 
Soyalac began to be prescribed by physicians for allergic 
infants and soon started to sell quite well” (Continued). 
Address: Lafayette, California.

3500. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part IV). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “From 1939 to 1941 most of 
Miller’s powdered soymilk and some of his other soyfoods 
were sold in the Philippines and China. However World War 
II cut off his business, so he began to promote his soymilk 
more vigorously in the U.S. not only as an allergy-free infant 
formula that would not clog the nipple, but as a healthful 
beverage that alkalized the bloodstream and was good for 
diabetics, postoperative patients, ulcer and colitis patients, 
and those with atherosclerosis.
 “Before World War II started, Dr. Miller had set up 
a branch of his International Nutrition Laboratory and a 
Soymilk plant in the Philippines at 41 Nagtahan in Manila. 
It was run by Paul Sycip (pronounced SIS-up), a private 
Chinese Christian (but not Adventist) businessman, who had 
come briefl y to Mt. Vernon to learn Miller’s process, and 
buy equipment. Miller was in the Philippines helping to set 
up the plant when the Japanese attacked. During the war the 
Japanese stole all of the soymilk equipment but did not harm 
the building. In 1948 Mr. Sinclair Pinnick, a foreman at the 
Mt. Vernon plant since 1944, went to the Philippines, took 
new equipment, and got the plant reestablished. It produced 
regular soymilk, the fi rst ever in the Philippines.
 “The expanding success of Soyalac encouraged the 
growth of competing products but Dr. Miller didn’t mind. 
A true evangelist, he was happy to see the message fi nally 
reaching the people.
 “To fully appreciate Dr. Miller’s great energy and 
diverse talents, we should note that during the early 
1940’s, as he developed, produced, and marketed his line 
of innovative new soyfoods, he also maintained an active 
medical practice, partially because the other two doctors at 
the hospital where he worked were called for military duty, 
and partially to support his work. Prior to World War II he 
would fl y to the Philippines about once a year, do 12 to 15 
thyroid surgeries a day for two to three weeks, give half of 
his income to the hospital there, then return to America with 
the balance. In 1942 he and his brother bought the local 
hospital in Mt. Vernon where he worked; his son Clarence 
came in to manage, renovate, and expand it. Miller was the 
only surgeon in Knox County (population 35,000).
 “At his Mt. Vernon soy dairy, Miller was always the fi rst 
one to start the day’s work. One day, while experimenting 
with a new formula, he cut off end of his fi nger in a food 
grinder. He calmly picked up the severed part, walked into 
his offi ce, and sewed it back on.

 “During the years he spent introducing soyfoods to 
America, Dr. Miller was one of the most active supporters 
of the American Soybean Association, a regular speaker 
at conventions and contributor of articles to the Soybean 
Digest. His fi rst speech was “The Role of the Soybean in 
Human Nutrition” (1940) and his fi rst article “Soybeans and 
the Orient” (1943), was followed by “Feeding the World 
with Soya” (1946), “Survey of Soy Foods in East Asia” 
(1948), and others. Then in September 1958 he was made 
an honorary member of the Association and awarded a gold 
medal.
 “By the late 1930s the seeds that Dr. Miller had planted 
in East Asia began to sprout. It is interesting to note that most 
of the remarkable expansion of interest in and production 
of soymilk that has taken place throughout Asia during the 
last half of the twentieth century can trace its origins directly 
back to the work of Dr. Miller.
 “While Dr. Miller was in Shanghai, an Adventist named 
Howard Hoover had come and learned the soymilk process, 
then started his own soy dairy and health food plant in a 
mission school in Canton in about 1938. This was the fi rst 
offshoot.
 “In 1940 Mr. K.S. Lo of Hong Kong asked Hoover if 
he would help him set up a plant. Hoover got approval from 
Miller, then went to Hong Kong and designed Lo’s fi rst 
plant. [Note: K.S. Lo recalls the origin of his company quite 
differently; we accept his version of the story]. By 1940 
Lo’s Hong Kong Milk Factory was making homogenized 
soymilk and selling it in natural and chocolate fl avors, like 
dairy milk, in standard half-pint bottles sealed with a paper 
cap and hood. The soymilk was sweeter and a little thinner 
than Miller’s and had more of the natural (so-called beany) 
fl avor, which the Chinese prefer. By 1942, when the Pacifi c 
War broke out, Lo’s company had gone broke. But in 1945, 
after the war, the company reopened as the Hong Kong Soya 
Bean Products Co., Ltd, and reintroduced their product, now 
called Vitasoy, not as a milk substitute, but as the world’s 
fi rst soymilk soft drink. By 1974 Vitasoy passed Coca Cola 
to become Hong Kong’s best selling soft drink, with sales of 
150 million bottles a year. In the meantime many other large 
soymilk plants had started up in Singapore, Malaysia, and 
Thailand.
 “In 1948 the Chinese Quartermaster Department, with 
the help of Dr. Miller’s son, Willis, set up the largest soymilk 
plant in the world in Shanghai, using a process patterned 
after that used in Ohio, to make spray-dried soymilk. Costing 
over $1,000,000, it had a capacity of 5 tons of dry soymilk 
every 12 hours. The dried soymilk would be mixed with 
puffed rice, pressed into wafers, and packed into cans, then 
opened in the fi eld and soaked with hot water for rations. 
The plant was completed and ready for operation (Dr. Miller 
was at the dedication ceremony) just prior to the Communist 
takeover of Shanghai in 1949.
 “Research and Work Around The World (1949-1977): 
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In 1949, at age 70, Dr. Miller accepted the invitation of the 
Adventist church to take over the direction of the Shanghai 
Sanitarium and reestablish a soy dairy there. China was in 
the throes of revolutionary war and Shanghai was still held 
by the Nationalist forces. A daring pilot dropped Miller at 
the besieged Shanghai airport, hardly pausing to stop. But 
Shanghai fell to the Communists in May 1949; Miller was 
soon evacuated, and returned to America.
 “In 1950 Dr. Miller’s second wife died. Shortly 
thereafter he decided to sell his Mt. Vernon business. There 
was the increasing pressure of running a food plant and 
although sales were good ($1.25 million gross in 1950) 
profi ts were only $120,000 due to high taxes. He wanted to 
devote more of his time to research and medicine. Although 
offered a large sum of money by a private company outside 
the Adventist denomination, he decided to divide the 
company into two parts, the meat analogs and the soymilk 
plus related products, and sell these to Adventist-run fi rms. 
In June 1950 he sold the meat-analog part of his business 
(gluten meats, nut loaves, frankfurters, etc.) to Worthington 
Foods in Worthington, Ohio, a private company owned 
by Adventist laymen that had been making meat analogs 
since 1939. They bought the patents, recipes and formulas, 
equipment, technology, and good will that went with Miller’s 
meat analog business. Most of these analogs contained no 
soy. Worthington kept the brand name “Miller’s” for several 
years thereafter as they sold Miller’s Cutlets, Miller’s Burger, 
Miller’s Stew, Vege-Links, and the like. Willis Miller worked 
with Worthington for some time after the sale.
 “In early 1951, Dr. Miller sold the rest of his business 
at a very low price (book value) to Loma Linda Foods of 
Riverside, California. This sale included the Mt. Vernon 
land, buildings, equipment, technology, and recipes and 
formulas for soymilk, canned fresh green soybeans, 
Vege-Cheese (a canned tofu cottage cheese) and related 
products. All these products continued to be produced in 
Ohio. Loma Linda Foods, an integral part of the Seventh-
day Adventist Church, was founded in 1906 and had run 
a plant in Riverside making meat analogs, soymilk, and 
other foods since 1936. Dr. Miller had always believed that 
the process for making soymilk was not something that he 
had originated; the key to it had been a gift to him from a 
higher power. Thus, he felt it was simply not his to sell. So 
he gave the process to the Adventist church but sold the rest 
of the business to Loma Linda Foods (they operate the Mt. 
Vernon plant to this day), and loaned them the money to 
buy it. They paid him in installments and he returned half 
of the money to them for them to set up laboratories and a 
pilot plant in their headquarters at 11503 Pierce Boulevard 
in Riverside (the town was then called Arlington). Here he 
established the International Nutrition Research Foundation, 
which he further endowed heavily with his own funds; 95 
percent of its future research was on soyfoods. He bought a 
home nearby. For the three years following his wife’s death 

he worked intensively on soyfoods research. In 1951 Loma 
Linda fi rst introduced Soyagen, a lightly fortifi ed soymilk for 
adults to match their Soyalac for babies. Miller did extensive 
work on further eliminating the beany fl avor from soymilk 
using a vacuum pan and fl ash pasteurization. By 1958 his 
labs had developed new and improved soymilks, soy cream, 
improved acidophilus soymilk and ice cream, cottage cheese, 
a soy-cream cheese spread, cholesterol-free cheese, and 
a non-dairy margarine” (Continued). Address: Lafayette, 
California.

3501. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part V). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “In 1953, at the age of 74, he 
married for a third time (his wife was about 35) and shortly 
thereafter was asked to establish an Adventist Sanitarium 
in Taipei, Taiwan. With it, of course, he started a soy dairy 
at a school, which supplied the school, the Sanitarium, and 
the surrounding community with soymilk daily. In 1956, 
when it came time for Miller to leave Taiwan, Generalissimo 
Chiang Kai-shek personally gave him China’s highest 
award, the Blue Star of China, in appreciation for his 
tireless service to the people of China in saving the lives 
of thousands of infants with the use of soymilk and in 
establishing some twelve sanitarium-hospital clinics. At 
the time, the Generalissimo, who had been a former patient 
of Dr. Miller’s, recalled how he had become so fond of the 
sanitarium’s soymilk that he had once sent his private plane 
over 1,000 miles to Shanghai to replenish his supply.
 “In 1954 the World Health Organization became 
interested in Miller’s work with soymilk. His oldest son, 
H.W. (Bill) Miller supervised the construction of a joint FAO 
/ UNICEF soymilk plant in Yogyakarta, Java, Indonesia, 
which opened in 1957 and produced about two tons a day of 
a spray-dried soymilk called Saridele.
 “After fi lling in for other surgeons in Trinidad and Libya 
from 1956 to 1957, Miller went to Japan in 1957 to spend 
seven months as medical director and surgeon at the Tokyo 
Sanitarium-Hospital. He was now 79. Despite his busy 
medical routine, he found time to set up a small soymilk 
pilot plant in the hospital kitchen where they made soymilk, 
soy whipping cream, soy ice cream, and soy spread, which 
were served to the staff and patients. In cooperation with the 
Japanese Ministry of Health, he then developed the concept 
of helping existing small tofu producers to set up a soymilk 
operation right in their shops by adding on a boiler, pressure 
cooker, homogenizer, cooler, and bottler. The equipment 
could be installed for less than $2,000 and would enable 
each plant to produce 150 pounds of tofu and 200 gallons of 
soymilk a day using three trained workers. Miller personally 
helped at least one small rural tofu shop set up such a 
system; their soymilk was sold fresh and hot or cold and 
bottled for half the price of fresh dairy milk.
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 “Starting in about 1955 Dr. Miller began to recommend 
that the Adventist-run Japan Saniku School serve soymilk 
instead of cow’s milk to the students; however the staff 
hesitated because of questions about its nutritional value 
and fl avor. In 1957 two Japanese Adventists, Mr. Hidekazu 
Watanabe and Mr. Hanzo Ueda (who ran a tofu shop at the 
time) started making Japan’s fi rst soymilk on a small scale in 
Hachioji, Tokyo, bottling it in 180-ml bottles, and selling it 
locally. Mr. Watanabe later described the great value to them 
of Dr. Miller’s ongoing technical, nutritional, and spiritual 
guidance.
 “After some time, directors of the Saniku School 
visited the small soymilk plant, liked the soymilk fl avor, and 
understood its nutritional value. In 1959 they bought similar 
equipment, set up a small plant in the school, and started to 
produce soymilk, which was bottled in 180-ml bottles and 
served to the students at every meal. In 1969 the Saniku 
School set up an independent food production company 
called College Health Foods (which later became today’s 
Saniku Foods) and through it, with the help of Loma Linda 
Foods in America, began to produce Soyalac soymilk infant 
formula. That same year, the Luppy Soymilk Company 
started and went on to produce Japan’s fi rst widely popular 
commercial soymilk.
 “By 1980 Japan’s largest soymilk producers were Kibun 
Foods (33,000 pacs a day), Saniku Foods (23,000 pacs a 
day), Okazaki Marusan (23,000 pacs a day), and Mitsubishi 
Kasei (18,000 pacs a day), A typical pac is 200 ml (6.8 fl uid 
ounces).
 “Prior to 1960, a small soymilk plant similar to 
those established by Miller in Japan, was set up at the 
Adventist-run Mountain View College in Central Mindanao, 
Philippines. The college farm raised edible soybeans and the 
700 students were served fresh soymilk each morning for 
breakfast and fresh tofu for lunch.
 “In 1960 Dr. Miller again accepted the invitation of the 
Adventist church to start a new hospital, this time in Hong 
Kong. As always, it was accompanied by a little soymilk 
plant. By 1960 soy dairies had also been established in Hong 
Kong at the South China Union College and at an Adventist-
run college in Bandung, Indonesia.
 “Dr. Miller spent most of his time from 1960 to 1973 in 
East Asia. He practiced surgery until the age of 93. In 1961 
his biography China Doctor by Raymond S. Moore was 
published by Harper & Bros. In 1963 Dorothea Van Gundy 
Jones in The Soybean Cookbook wrote: ‘Certainly Dr. Miller 
has done more than any other person to introduce soybeans 
and soybean products, especially the milk, to the population 
of this country.’
 “In 1973 Dr. Miller formally retired from medical 
practice and returned to California, where he spent the last 
few years of his life doing the work he loved so much: 
soyfoods research. He lived about one mile from Loma 
Linda Foods in Riverside, and he walked to work each 

morning. He continued his experiments with tofu and 
soymilk, making improved acidophilus soymilk, tofu-based 
cheese, and cheese spreads. He made a good tofu-based 
Cheddar cheese but could not make it melt. His later years 
were not as productive as they might have been since, in 
old age, he had lost most of his sense of smell; when he 
would ask others how new products tasted, they would often 
tend to fl atter him instead of giving an honest and objective 
response. Yet this work was still of real potential value.
 “In 1972 the Southern Asia Division of the Adventist 
church asked Mr. Pinnick of Mt. Vernon to go to India to 
set up a soymilk plant at their Spicer Memorial College in 
Poona. In March 1973 Dr. Miller fl ew over from Hong Kong 
to help the operation get started. Pinnick writes: ‘He would 
work all day with us at the plant (at age 94) then spend 
nearly-every evening speaking to some group on healthful 
living. There seemed to be no limit to his endurance.’
 “Starting in 1975, while in Japan, I exchanged numerous 
letters with Dr. Miller. He typed each letter himself and was 
always full of questions about new developments in tofu 
and soymilk production in Japan. In 1976 he sponsored 
and hosted a program about tofu and soymilk that my wife 
and I did for several hundred members of the faculty and 
community of Loma Linda University, La Sierra campus. 
During the day of our visit he took us through his pilot plant 
and described his latest experiments making tofu-based 
fermented cheese spreads. He seemed extremely alert and 
well informed.
 “Dr. Miller died on New Year’s Day, 1977, at the age of 
97, just as he was getting ready to go to his beloved church.
 “Harry Miller was a shining example of what the 
Chinese call ‘The Great Man.’ He dedicated his life to the 
welfare of all beings, human and nonhuman. He chose a 
life of voluntary simplicity, fi nding his real joy in giving. 
Close associates estimate that, in professional fees alone, 
he turned over some $2.5 million to the hospitals, church, 
and nutritional work with which he was connected. Spiritual 
values were at the center of his life. Though world famous, 
he was the most humble of men; though very busy, he had 
time for each person who needed him. His vision was fi fty 
years ahead of his time. He left an indelible impression on 
the world. Would that he could he here with us now to see 
the blossoming of his work in America and around the globe.
 “The author wishes to give special thanks to Dr. 
Miller’s two sons, Willis and Clarence, and to Glen Blix, 
plant manager at the Loma Linda Mt. Vernon plant, for 
extensive information provided in interviews and letters. For 
a bibliography of Dr. Miller’s publications, send a SASE to 
Soyfoods magazine.” Address: Lafayette, California.

3502. Shurtleff, William. 1981. Early history of soymilk. 
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the 
article “Dr. Harry Miller: Taking soymilk around the world.”
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 “It is important to understand Dr. Miller’s soymilk 
research, writing, and product development in their proper 
historical perspective.
 “Soymilk is thought to have been developed in China by 
Liu An, King of Huai-nan in about 164 B.C. In most parts of 
China, soymilk has long been used as a spicy hot breakfast 
soup (sien tou-chiang) or as a warm, sweetened beverage 
(t’ien tou-chiang). Yet it had not traditionally been used as a 
substitute for mothers milk or cow’s milk in infant feeding. 
and its nutritive value for infant feeding was virtually 
unknown. By 1923, as described with photographs by Piper 
and Morse in their classic, The Soybean, a soymilk factory 
in Changsha, China (p. 231) was selling soymilk in bottles, 
each sealed with paper, and carried in baskets suspended 
from shoulder poles. This was 13 years before Dr. Miller’s 
soy dairy opened in Shanghai.
 “The fi rst known mention of soymilk in a Western 
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch 
scientist who lived and traveled in Southeast Asia, and 
wrote an article entitled ‘Einige Chinese Voedingsmiddelen 
Mit Soyabonen Bereid’ [Some Chinese Foods Made 
with Soybeans]. The fi rst English-language article on 
soymilk, entitled ‘Soybeans and Soybean Products,’ was 
published by H. Trimble in 1896 in the American Journal of 
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote 
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published 
the fi rst article on infant formulas entitled ‘The Soybean 
in infant Feeding’ in Archives of Pediatrics, followed in 
1910 by ‘The Soybean as an Article of Diet for infants.’ 
Some 30 journal articles had been published by 1928 and 
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking 
Union Medical College published his fi rst of many studies in 
English on feeding infants water-extracted soymilk. Entitled 
‘Soybean Milk–Infant Feeding,’ it appeared in the American 
Journal of Physiology. He published fi ve more similar 
studies prior to 1931.
 “The fi rst patent for soymilk was issued to Li Yu Ying 
in Britain in 1910. A German patent was issued to Goessel in 
1911. The fi rst U.S. patents were issued to Goessel (1913), 
Li Yu Ying (1913) and Monahan and Pope (1915); the latter 
was the fi rst issued to American citizens. By the time Dr. 
Miller started his soymilk research in 1925, some 30 patents 
had been granted; there were 66 patents by the time Dr. 
Miller received his in 1936.
 “Soymilk was being produced in the West as early 
as 1911, when a Chinese plant near Paris was reported 
to produce soymilk, fermented soymilk, tofu, soy sauce, 
soy fl our, soy bread, soy preserves, etc. (Beltzer 1911). 
Allergy to cow’s milk and lactose intolerance stimulated the 
development of the fi rst soy-based infant formulas in the 
U.S. Most of these were made from soy fl our and contained 
the fi ber in the soymilk. In 1929 Mead Johnson Co. produced 
the fi rst soy-based infant formula in America. Called Sobee, 
it was made from a mixture of full-fat soy and barley 

fl ours homogenized with olive oil, had a dark tan color and 
beany fl avor, and contained many complex carbohydrates 
that led to intestinal gas (fl atus) and poor-smelling stools, 
but in 1929 it was a godsend to infants allergic to cow’s 
milk (Sarett 1976). Also in 1929 Dr. Ernest Tso in Peking 
published a nutritional study of Sobee, entitled ‘A Vegetable 
Milk Substitute in North China,’ in the American Journal 
of Physiology. (At this time Dr. Miller knew both Dr. Tso 
and Sobee well). The second commercial soy-based infant 
formula in America was developed by Dr. Julius F. Muller. 
In 1934, while director of allergy research for the Borden 
Company, he developed a soymilk product for his own child, 
who was highly allergic to dairy milk. in 1936-37 this liquid 
milk, made from homogenized soy fl our, was introduced 
by Borden as Mull-Soy. In 1934 Dr. J.H. Kellogg received 
the fi rst U.S. patent on a method for making acidophilus 
soymilk; Miller had produced a similar product in China in 
1936.
 “By 1935 Henry Ford was running a soymilk pilot 
plant near his main automobile factory in Michigan. By 
1936 Loma Linda Foods was making soymilk in southern 
California. By 1938 Dr. Miller’s son, Willis, was making 
canned soymilk in New York and Washington, DC, and in 
early 1939 Jethro Kloss had written Back to Eden containing 
many creative soymilk recipes and he may have been 
producing soymilk at his health food factory near Nashville, 
Tennessee... all this prior to Dr. Miller’s introduction of 
Soyalac to America in the fall of 1939.
 “Although it is clear that Dr. Miller was not the fi rst 
to do research on soymilk, receive a patent, or produce 
a commercial product, he still deserves great credit for 
almost single-handedly popularizing the use of soymilk on 
a large scale around the world, especially for feeding infants 
suffering from allergies or malnutrition, for starting the fi rst 
large scale commercial soy dairy in East Asia and assisting in 
the foundation of many subsequent ones, and for producing 
the fi rst major commercial fi ber-free soymilk in America, 
a product that was generally considered to be better tasting 
and less prone to clog nipples than the various fl our-based 
products, although at least one set of tests showed it to have 
a signifi cantly lower protein quality as measured by PER 
(Gyorgy 1962).
 “Although Dr. Miller originally intended soymilk for 
general consumption, it has come to be most widely used in 
America for feeding babies. Today, the U.S. infant formula 
market is comprised of 75 percent dairy milk based products 
and 25 percent soymilk; Soyalac has only fi ve to six percent 
of the latter market (all competing products are made from 
soy protein isolates). A full 75 to 80 percent of all Loma 
Linda’s soymilk goes to feed babies.” Address: P.O. Box 
234, Lafayette, California.

3503. Birth and death record (fi ndagrave) for Irving Fink 
Laucks (died 9 March 1981) and his spouse and one child. 
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1981. Santa Barbara Cemetery, Santa Barbara, Santa Barbara 
County, California.
• Summary: Findagrave says Irving F. Laucks is buried in 
the Santa Barbara Cemetery, in plot Vista De La Cumbre–
Block A–Grave 335. Birth: 3 July 1882. Death 9 March 
1981.
 Spouse #1: Helen Viola Thompson Laucks. Birth: 20 
Oct. 1884, Oregon, USA. Death 19 Jan. 1959, Washington, 
USA. Her father was John Newton Thompson (1836-1910) 
and her mother was Viola A. Eastman (1852-1921). She 
is buried at Dayton Cemetery, Dayton, Columbia County, 
Washington state.
 Spouse #2: Eulah Croson Laucks (1909-2008)+
 Children: Helen Virginia Laucks Cool (26 May 1916 to 
14 Nov. 2005)+. + = calculated relationship.
 A separate screen for Helen Virginia Laucks Cool shows 
her birth: 26 May 1916, Washington, USA. Death: 14 Nov. 
2005, Colorado Springs, El Paso County, Colorado, USA. 
Helen’s husband was: Russell Withers Cool. (Birth: 25 Jan. 
1914. Death: 9 Jan. 1992). Burial: Chapel of Our Saviour 
Columbarium, Colorado Springs, El Paso County, Colorado, 
USA. Russell’s father was Norman Bruce Cool (1979-1951).
 Also: John Thompson Laucks was born on 10 Feb. 
1922 to Helen Virginia and Irving F. Laucks. “He graduated 
from Lakeside School in 1939, and attended the University 
of Washington as a chemistry student. He left his studies to 
enlist in the U.S. Army Transportation Corps during World 
War II, and became a respected commanding offi cer of 
ocean going tugboats in the Philippines, his military career 
culminating in command of the liberty ship, SS Paul Buck. 
Upon his return to civilian life, he worked for his father at 
Lauck’s Testing Laboratories. John subsequently established 
a separate entity in Redmond, Laucks Labs, which focused 
on a new technology involving moisture detection in 
lumber. A savvy businessman, he brought his product to 
the European market, securing worldwide demand for the 
Laucks Sentry system.” He died on 2 Oct. 2003 in Aspen, 
Colorado. His obituary was published in Seattle Times on 26 
Oct. 2003. Address: Santa Barbara, California.

3504. Crites, Eva. 1981. Dorothea Van Gundy Jones 
(Interview). SoyaScan Notes. March 13. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Eva will send Dorothea’s address, to whom she 
is sending payments.
 The best person to ask about Dorothea is Ella Mae 
Stoneburner.
 Dorothea collaborated with Mildred Lager on a book 
about arthritis; this hurt her professionally.
 Dorothea got interested in soy because of her father. She 
was an authority on soy; she went all over the world. She 
worked closely with Dr. Harry Miller at the International 
Nutrition Foundation. “Dr. Miller would bring around 
samples of products he was developing and we’d all taste 

them. Everybody loved him. Dorothea asked him questions.
 Dorothea was very sold on soy. She refused to use any 
milk or eggs in anything. Soy is suffi cient–she felt. This led 
to a little friction. Although this was not a popular position, 
she was not too pushy about it. Hers was a ‘total vegetarian 
diet’” [vegan]. “She felt the soybean was a gift from God for 
vegetarians. Eva thinks we need caution for infants, young 
children, pregnant and lactating mothers
 Dorothea, who died in 1979, was very generous, 
outgoing, kind, always interested in everything, a very 
vital, alive person. She had a dynamic personality and was 
a dynamic speaker. She spoke at both Adventist and non-
Adventist conferences. She carried her audience on subjects 
most people would fl op on. To be as much of a leader as she 
was and to accomplish as much as she did, she was a little on 
the aggressive side–but never obnoxious. Yet nobody stood 
in her way.
 Ela Mae and Dorothy traveled in Africa, teaching 
cooking schools and how to teach cooking schools.
 “Dorothea’s big handicap: she graduated from a 3-year 
dietetic course from Loma Linda University, so she didn’t 
even have a BA degree; she was not even a university 
graduate, in the professional sense. She was too busy to go 
back and get a degree. She came in contact with a lot of food 
faddists.” Address: 907 Walnut, Redlands, California 92373.

3505. Chen, Philip S., Jr. 1981. Re: The life and work of 
his father, Philip S. Chen. Letter to William Shurtleff at 
Soyfoods Center, March 20–in reply to letter of March 10. 2 
p. Handwritten.
• Summary: “1. Dr. Philip Stanley Chen was born on Aug. 
17, 1903 near Shanghai, China. He died July 29, 1978 in 
Camarillo, California.
 “2. Dr. Philip Chen received his early education in 
Seventh-day Adventist mission schools in China. He came 
to the United States in 1925, attending college at Emmanuel 
Missionary College (now Andrews University) in Berrien 
Springs, Michigan where he majored in chemistry. From 
1929 to 1933 he attended graduate school at Michigan State 
College (now Michigan State University) and received the 
Ph.D. degree in organic chemistry from that institution.
 “His fi rst teaching and research position was at Madison 
College near Nashville, Tennessee. It was there that he fi rst 
began his extensive studies on the benefi cial nutritive value 
of soybeans.
 “3. Dr. Chen’s fi rst book about soybeans was entitled: 
Soybeans for Health, Longevity, and Economy. It was 
published in 1956 by The Chemical Elements, Publishers, 
South Lancaster, Massachusetts. It went through several 
printings, copyright 1956, 1962, 1968, 1973.
 “4. The above hardcover book was republished as a 
paperback book entitled: Soybeans for Health and a Longer 
Life by Pivot Books, Keats Publishing Inc., New Canaan, 
Connecticut, in 1973.” Address: 10093 Dudley Drive, 
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Ijamsville, Maryland 21754. Phone: 301-831-6471.

3506. Stoneburner, Ella Mae. 1981. Recollections of 
Dorothea Van Gundy Jones (Interview). SoyaScan Notes. 
March 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: After doing some real detective work, Ella 
Mae has been able to fi nd some relatives of Dorothea. Her 
younger sister is Charlotte Holmes, who took a medical 
course at Loma Linda University, but lost her license. 
Charlotte’s daughter is Sue Nicholas Muff, 1044 Rolling 
Ridge Estates, Sedro Wolley, Washington 98284. Phone: 
206-856-2250. Charlotte is not an Adventist. She has some 
radical, far-fetched ideas. She was a friend of Mildred Lager, 
who was all crippled up with arthritis. Dorothea talked about 
Mildred a lot in a friendly way. It was agreed that Dorothea 
would take over their soybean book after Mildred was gone. 
She lectures and sells stainless steel ware.
 Dorothea talked a lot about her father, Theodore. She 
fi rst got her interest in soy through her father, who thought 
that soy was the answer to many, many problems. Her 
interest in soy deepened after she met Mildred Lager. As 
Ellla Mae recalls, he lived by San Jose / Gilroy and raised 
soybeans as a farmer. He lived in San Francisco for a while. 
Best to get these details from Charlotte Holmes.
 Character sketch: “Dorothea was the most cheerful 
person I ever met. She saw the bright side of everything. She 
lived what she believed, but she was never an extremist. She 
was very humorous, naturally funny. She loved to travel and 
be with people from other cultures. She was a joy to be with. 
She died of cancer.”
 Dorothea was a nutritionist for Loma Linda Foods, 
a dietitian from Loma Linda University, and food service 
director at Pacifi c Union College (Angwin, California).
 Ella Mae was health educator at the General Conference, 
including nutrition.

3507. Barry, Ann. 1981. Flour: Which type to use for what. 
Chicago Tribune. March 26. p. W_A2 (or S_A2 or N_B2).
• Summary: The small section titled “Other fl our” states: 
“Gluten fl our has practically all starch removed... Other diet 
fl ours include potato starch, soybean, oat fl our, rice fl our, 
and corn fl our. Some brands of diet fl ours are Cellu Goods, 
Golden Harvest, and Fearn Soya Foods, available in Chicago 
health food stores.”
 The last section, “Where to get natural fl ours,” begins: 
“Stone-ground fl our is milled the old-fashioned way, by 
stone rollers, which are often propelled by water power.” 
Best to keep refrigerated: The name and address of the 
following sources is given: Arrowhead Mills (Hereford, 
Texas), El Molino Mills (City of Industry, California). 
Erewhon Trading Co. (Cambridge, Massachusetts), Grain 
Process Enterprises Ltd. (Scarborough, Ontario, Canada), 
Great Valley Mills (Bucks County, Pennsylvania), Shiloh 

Farms (Sulphur Springs, Arkansas), Vermont County 
Store (Weston, Vermont), and Walnut Acres (Penns Creek, 
Pennsylvania). Address: Chicago.

3508. New York Times. 1981. Radio. March 26. p. C23.
• Summary: All radio stations are divided into two types: 
Music and talk. Under talk: “Noon-1 P.M., WBAI: Natural 
Living. With Gary Null. ‘Soyfoods in America.’” Note: Gary 
Null will be talking with William Shurtleff.

3509. Tibbott, Seth. 1981. Journal of a young tempeh maker. 
Unpublished typescript. March 3 to Nov. 7.
• Summary: “March 3
 “Buried 100 lbs grade B tempeh in a shallow grave in 
the garden. Decent burial but ruined in my beat up freezer 
turned crematorium. Pray for reincarnation. All those 
rhizopus spores marching in a trail of tears.
 “Up until 1 am grinding beautiful petri grown tempeh 
starter on rice.
 “March 4 PR Day
 “After all day typing and laying out tempeh brochure 
on my friend Charlie’s IBM electric Typewriter, I make a 
mad dash to the only logo shrinking machine in Portland, 
arriving to a long line but just slipping in before it closes. 
Score! Then drove the 25 miles to Hope Coop in Forest 
Grove to fi nd friends gabbing away and 40 pounds of tempeh 
not started yet. Was tired, sloppy and very untogether but 
got batch started by midnite. Previous day’s tempeh was 
still unripe due to low temperature. Bivouacked in the Coop 
Café that night, falling asleep to the hum of refrigeration 
compressors.
 “March 5
 “Woke up at 7 am, taking sleeping bag to my car just 
as Robert Grott (Co-op manager) was arriving. Cleared my 
head with a sunny, cold walk through the neighboring Pacifi c 
University Campus. Came back and harvested fourteen 
pounds of beautiful GEM commercial starter made tempeh 
and 14 pounds of suffocated ammonia smelling tempeh made 
with my own starter. More tempeh for the garden. At least 
the Towhees are happy to dig it up. Bizarre ritual. How many 
more to bury here?
 “March 9
 “4 am. Sitting in the café all alone, waiting for the 
tempeh to ripen. Sleep intermittently in the kids play area 
of the Co-op. Nice rug and compressor lullaby. Rewarded 
at 7 am with perfect batch of tempeh! I think the holes I 
punched with the size 7 sewing needles did the trick! This 
business is blessed! We’ve blown as many batches as we’ve 
had come out with grade A product but always seem to have 
just the right amount of tempeh for stores, sometimes down 
to the 8 oz cake! We’re getting it together and if all holds 
true, we are in good shape. Next test is can I get enough 
tempeh stockpiled so that I can take off a week and visit 
Kim in California. Need 120 pounds. Seems like a lot but it’s 
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reachable if I can be impeccable and all else holds together. 
Would like to meet some California tempeh makers too!
 “Then drive to Portland where I am greeted by the 
happy sight of an empty shelf of Turtle Island Tempeh at 
Food Front.
 “March 11
 “Trying to stock up enough to get a vacation to 
California but the orders just keep on coming!
 “20 lbs. for Winged Heart
 “15 lbs. for Hope Coop
 “12 lbs. for King Harvest
 “Also how do you not over extend yourself on land-
business ventures? Have your cake and eat it too!
 “March 16
 “Incubator needs more refi nement. Great herbed tempeh 
made with Pocket Creek Herbs!
 “March 17 to 30
 “Visit two California tempehmakers
 “ 1. Jerimiah Ridenhour [sic, Jeremiah Ridenour] in 
Santa Cruz. Wildwood Tempeh. Makes Soy-Rice tempeh 
in his garage shop with single door refrigerator incubator. 
Dryies beans in a honey extractor/centrifuge, hand cranks 
his beans. Wanted to wait for one tempeh to come out before 
bringing his to market. Moving very slowly but making 
quality product.
 “2. Pacifi c Tempeh, owned by Travis [Burgeson]. 
Largest tempeh producer on west coast. Makes 1,000 lbs per 
week. Dry dehulls beans and vacuum packages tempeh for 
longer shelf life. Also marinates and fries tempeh burgers. 
Doesn’t pay himself yet, comes into the shop at 4 am every 
morning to turn down the thermostat so tempeh doesn’t 
spoil. ‘Sure changes your outlook on work’, says Travis. No 
kidding says I. He works at a local hospital 2 days per week 
for survival money. Buys soybeans for $0.67 per pound from 
distributor.
 “March 31
 “Back home. In my absence Belinda has covered the 
shop and done a good job!
 “April 1
 “Today I got a call from Applegate Distributors in 
Portland! Theresa at Food Front told them about my product. 
They want tempeh because UNFI, who was selling Pacifi c 
Tempeh, went broke so they immediately put freezers on 
their trucks. I was planning on calling them next week so to 
have them call me is great!
 “April 2
 “Robert tells me that he heard Colony Soy Dairy, a 
tofu maker just south of Portland, wants to have Applegate 
distribute their tempeh line! Robert put in a strong plug for 
me and Theresa at Food Front told them she wouldn’t buy 
Colony’s tempeh if they sold it!
 “Tempeh wars–time for specialty tempeh is now! Funny 
what competition does for a person. Right away I drove to 
Nature’s, Portland’s largest natural foods store, to a good 

reception. “We were wondering when you were going to 
come see us”, says the buyer. “We need help fi lling up our 
shelves!” Then over to Harvey’s Fast Food restaurant to fair 
reception. “Harvey hates tempeh” says the cashier. Need 
to get new accounts. Soy industry now walks a fi ne line 
between competition and cooperation. Most companies are 
based on the hippie/entrepreneurial spirit.
 “Delivering to King Harvest, cashier says to me, ‘I tried 
Island Spring Tempeh and said, ‘This isn’t a food I want. But 
then I tried yours and I fell in love with tempeh!’
 “April 3 Applegate Meeting
 “Up and coming distributor. ‘We got our afterburners 
on.’ Looking for 1,000 lbs of tempeh per week in 6 months 
to cover their 500 accounts in the Pacifi c Northwest. But 
they are in a quandary tempeh wise. They already sell 
Colony tofu but Colony is an unknown with tempeh and they 
have heard good things about the ‘tempeh specialist with a 
3 product line’ aka, me. Buyer wants us (Colony and Turtle 
Island Foods) to get together and sort it out.
 “Brings up many questions. What is the value of 
distributors? What level of business should I shoot for? Stay 
small or go big? What is a ‘local’ business? Is selling to other 
stores in Oregon, ‘local’? All decisions involve the life plans 
you have set for your life.
 “So a meeting is set up for tomorrow. The two tempeh 
kingpins holed up in a tiny fast food veggie restaurant.
 “How can we coexist at this delicate time? How 
open are we to be with one another? What is the value of 
competition?
 “While I mull this all over, Nature’s drops Eugene made 
Surata tempeh for Turtle Island!
 “April 4
 “First elation and then a bit of depression due to air 
circulation problems in my incubator. Too fast air movement 
I think. Sporulated early so dried a bit. Looks like hell but 
tastes good. Another gourmet meal for the local Towhees 
who I imagine hold me in high esteem. I have GOT to build 
the perfect tempeh incubator.
 “Later that day, meet with Roberta of Colony Soy who 
says their ‘White Cloud’ tempeh is soon to be ready for 
release to the Portland market. I can tell by talking to her I 
am way ahead of her in tempeh know how but she knows her 
way around machines and has better equipment and more 
space. But she has yet to build an incubator so it’s hard to 
imagine her getting it all together by May 8 deadline for 
Applegate. So many bugs for her to work out.
 ‘It’s really a pretty simple product to make’ she muses in 
the understatement of 1981 so far.
 “Is the tiny tempeh market big enough for us both? 
We are both naïve in the ways of the business world yet 
here we meet, trading tips, trying to be fair to one another. 
There are no magic coexistent formulas that I know of. Just 
competitive friendliness and shrewdness, protecting yourself 
in the clinches. They seem a bit over extended. I feel over 
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extended too. Working my butt off. Confused at size I want 
to get to (volume). What are my life goals for tempeh? 
Defi nitely overworked. How long can I keep up this pace? 
Overworked! Not enough time for music and fucking around 
with friends. There’s a song in here somewhere but too tired 
to write it beyond the title. It’s the ‘Walking Small Business 
Blues’.
 “April 7 Afterthoughts
 “I’m a big scared. Looking down the rapids that lie 
ahead and saying, ‘Oh God’ the next months are going to be 
hectic ones no matter what happens but especially so if I sign 
on with Applegate. The temptation is to merge with Colony. 
They got space, machines, $ and I’ve got tempeh experience, 
a known product line and an eye for troubleshooting. It 
could be a workable partnership since we both have similar 
philosophical bents. It even might work into a 6 month on-6 
month off kind of thing. ‘Turtle Island brought to you by 
Colony Soy.
 “Lots to mull over and decide in the next few days.
 “April 11 Saturday
 “Humidity is important!
 “Met with Surata Tempeh in Eugene. They are selling 
200 to 300 pounds of tempeh per week. They are a collective 
business. Yet they know less than I do in many ways. I leave 
with a historic sense. I have now met both other Oregon 
tempeh makers.
 “Monday April 13
 “Applegate comes through! Turtle Island goes all in, 
way over it’s head. Off to California, Seattle [Washington], 
the Dalles [Oregon] and Coos Bay [Oregon]. Colony is 
rumored to be pissed. ‘We’ll be redundant in 3 months so 
let the market decide’ they say. If I can just hold it together 
for the next 3 months with my line: Soy-Five Grain–
Tempehroni. Largest tempeh line of any company in the 
USA? Possibly. Need to grow bigger!
 (Continued). Address: Turtle Island Soy Dairy, Rte 2 
Box 73, Gaston, Oregon 97119.

3510. Holmes, Charlotte Van Gundy. 1981. The life of T.A. 
Van Gundy (Three interviews). Conducted by William 
Shurtleff of Soyfoods Center, March-May 1981. 6 p. 
transcript. Also 3 letters from Charlottte in March, April, and 
May 1981.
• Summary: Birth and early life: Theodore Ananias Van 
Gundy (his friends called him “Van”) was born on 8 July 
1874 in the tiny rural community of Osofl aco, near Arroyo 
Grande, on the California Coast midway between San 
Francisco and Los Angeles. In 1886, at age 12, he became a 
Seventh-day Adventist, and began to show his mechanical 
talent by building an engine powered by steam from his 
mother’s stove. He went to college in Healdsburg, California.
 Early work with peanut butter: In 1897, at about age 
23, he began his fi rst commercial food production, making 
peanut butter (which, at the time, was a new food) with Dr. 

Hare in Fresno, California. In February 1898 he married 
Lulu Pond and moved to San Jose. It is not known what 
became of his peanut butter business.
 Founding La Sierra Industries in 1928: In the fall of 
1928 (probably not in 1927 as reported by Dorothea Van 
Gundy Jones in 1963), T.A. Van Gundy moved to La Sierra, 
California (now a suburb of Riverside) and started La Sierra 
Industries, the business that would make him famous as a 
soyfoods pioneer. The plant was on a lot behind his brother-
in-law’s home. By continuous experimentation and using 
equipment he designed and built himself, he soon developed 
a line of eleven soyfood products, plus canned garbanzos 
(chick peas), brown rice, and whole wheat. The fi rst eight La 
Sierra-brand soyfood products were probably on the market 
by late 1929. They included Smoein (bacon-fl avored smoked 
soy powder), Soy Beans (canned, unseasoned green-seeded 
type or with tomato sauce; his next products developed after 
Smoein), Soy Milk (canned, with the beany fl avor removed 
by processing with live steam), Soy Cheese (canned tofu, 
with pimiento added to prevent graying after canning), Soy 
Flour, Soy Mamenoka (roasted soy fl our; a Chinese name), 
Soy-Co (soy coffee substitute with an excellent coffeelike 
fl avor; coarse grind or fi ne), B-Nuts or Beanuts (oil-roasted 
soynuts), B-Nut Butter (soynut butter made from B-Nuts), 
Soy Spread (canned okara or soy pulp, salt, mace, and 
other seasonings; it had a soft consistency and was said to 
taste and smell like “potted chicken”), Soy Gluten (a meat 
analog made of soy spread mixed with ground wheat gluten, 
resembling Dr. John Harvey Kellogg’s Protose, but with 
soy), and Soy Cereal. In 1929 or 1930 he designed and built 
the mill that produced this Soy Cereal, a ready-to-eat, toasted 
and shredded, all-soy product.
 “When we started work at La Sierra Industries each 
morning, soy milk was the fi rst thing made, then cheese 
[tofu], And the residue [okara] had to be worked up and 
canned–gluten made–when soy protose was made. When we 
made spread it was an easier day. This work went far into 
the night and my brother Ted (Theodore Romayne) was the 
last one on the job–working into the wee morning hours, 
watching the retorts and bringing the cans out for labeling. 
We (fi ve) all worked hard. We were all vegetarians and (as 
I said) for these two years we used no cow’s milk or eggs. 
Yet we were all strong as oxen. Dad age 62, Mother 64, Ted 
35, Dot [Dorothea] 32, and Charlotte (me) 30. I was taking 
medical courses and worked as much as I could.
 “My folks were having a hard time after loss of the 
business. After 1 year of internship, I landed back in Los 
Angeles with 50 cents in my pocket–to start a practice in 
Beverly Hills [home of many movie stars, surrounded by 
the city of Los Angeles]–where I remained for 8 years. I 
went there because I wanted to use nutrition and diet for my 
patients, and this place was wide open for new ideas. It is 
so satisfactory to see severe cases getting well from good 
nutrition. I wanted to be another pioneer like Dad.” Address: 
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Star Route 2, Bosse Rd., Jackson, California 95642.

3511. Soycrafters Assoc. of North America; Soyfoods Center. 
1981. Estimated soyfoods industry statistics (News release). 
Sunrise Farm, Heath Rd., Colrain, MA 01340. 1 p. March. 
Updated in Aug. 1981.
• Summary: 1. Number of companies manufacturing tofu, 
tempeh, miso, soynuts, soy sprouts, soy sauce, secondary 
soyfoods, soy delis & restaurants, in the USA, Canada, and 
Latin America. 2. Production statistics for USA and Canada: 
Raw soybean usage, food production, employees, and retail 
sales value are given for 4 types of tofu makers (caldron, 
steam kettle, pressure cooker, factory), tempeh, soynuts, and 
soy delis and restaurants. With totals. Actual gathering of 
statistics was done largely by Soyfoods Center. Address: 1. 
Richard Leviton, Colrain, Massachusetts; 2. W. Shurtleff, 
Lafayette, California.

3512. Jacobson, Al. 1981. Pioneering soyfoods in Los 
Angeles (Two interviews). Conducted by William Shurtleff 
of Soyfoods Center, March 30 and April 13. 2 p. transcript.
• Summary: His work with soyfoods started in early 1979. 
He was introduced to Farm Foods at the New Earth Expo on 
15-18 March 1979, then started to distribute Farm Foods’ 
products on a small scale 2-3 months later–in their packaging 
under their label. He sold a lot of Farm Foods’ tofu salad 
(he couldn’t keep up with the demand), but they didn’t want 
him to distribute their Ice Bean (soy ice cream) because he 
didn’t have any freezer trucks. Then about 2 months later 
Farm Foods dropped Al to go with Nature’s Finest (NF), 
a bigger distributor–but that new arrangement didn’t work 
out since NF didn’t have a any freezer trucks either. That 
fall, Al considered coming out with his own tofu salad. 
Then Robert Tepper of Farm Foods called Al and asked if 
he wanted to distribute the salad again. He replied “No, but 
I’d like to have you make my product for for me under my 
label.” Farm Foods said okay. This product under Al’s label 
sold even better than before. It was his second soy product, 
after Cottage Tofu, which was also made by Farm Foods 
in San Francisco. By late 1979 he was marketing a Cottage 
Tofu, Tofu no-Egg Salad, and Super Tofu (curried spread). 
Address: Garden of Eatin’, Los Angeles, California.

3513. Hibshman, Dan. 1981. From beans to burgers: Cheap 
crop brings nutritious rewards [Dik and Sharon Rose of 
Redwood Valley Soyfoods Unlimited]. Redwood Rancher 
Country. Spring. p. 32.
• Summary: A photo shows Dik Rose (with beard and 
Amazing Grace T-shirt) and wife Sharon under menu posted 
on the wall.

3514. Shurtleff, William; Aoyagi, Akiko. 1981. The book of 
miso: Food for mankind. Revised. New York, NY: Ballantine 
Books. xx + 618 p. March. Illust. by Akiko Aoyagi Shurtleff. 

Index. 18 cm. [82 ref]
• Summary: Contents: What is miso? Preface. 
Acknowledgments. Part I. Miso: Savory, High Protein 
Seasoning. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso: Regular Miso: Rice miso (red / aka, light-
yellow / shinshu, mellow red / amakuchi akamiso, mellow 
beige / amakuchi tanshoku, mellow white / shiro koji, sweet 
red / edo or edo ama-miso, sweet white / Kyoto shiro miso), 
barley miso (karakuchi mugi, mellow barley / amakuchi 
mugi), soybean miso / mamé miso (miso-dama, Hatcho 
miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West. Part III. The 
Preparation of Miso. 7. Making miso at home and in 
communities. 8. Japanese farmhouse miso. 9. Traditional and 
modern miso production.
 Appendixes: A. A history of chiang, soy nuggets 
[fermented black soybeans], miso, tamari, and shoyu. B. 
Other East Asian misos: Chiang, jang, taucho, and tausi. 
C. The microbiology and chemistry of miso fermentation. 
D. People and institutions connected with miso. E. Miso 
additives. F. Miso with seafoods, chicken, and meat. G. 
Measures, weights, and equivalents. H. So you want to study 
miso in Japan? Bibliography. Glossary.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented black 
soybeans” to refer to Fermented black soybeans. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3515. Meals for Millions / Freedom from Hunger 
Foundation. 1981. Annual report 1980: A commitment to 
self-help for a hungry world. Santa Monica, California: 
MFM Foundation. 20 panels. Each 9 x 22 cm. One large 
sheet folded.
• Summary: Peter J. Davies is president; he works at the 
New York offi ce. Alfred C. Bartholomew, Ph.D., D.D., is 
chairperson, board of trustees. On the red, black and white 
cover is a photo of a boy. MFM’s logo of a plant growing in 
an upturned bowl is on the cover.
 Contents: Message from the president. Food and 
Nutrition Institute, Santa Monica. Overseas training courses: 
Sierra Leone and Antigua. Caribbean Community Food 
Technology Program. Nutrition education training program 
in Central America. Fiji community education workshop. 
Korea nutrition education program. Transfer of technology: 
Africa, India leaf protein fractionation project, India village 
texturizer project, Thailand. Information resource center. 
Kampuchea (Cambodia).
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 Multi-Purpose Food “is no longer being manufactured, 
therefore MFM / FFH will no longer be shipping it.” The 
end of an era; a strange way to express it! Highlights of 
1980. Financial highlights of 1980: Contributions from all 
sources amounted to $1.5 million in 1980, up 10% from the 
previous year. Where the money comes from: General public 
33.4%, US AID 25.3%, churches 18.1%, foundations 16.9%, 
host governments 3.5%, etc. The many agencies that made 
generous grants are listed. Where the money goes: Applied 
nutrition programs 43%, food and nutrition institute 26%, 
fundraising 13%, management and administration 8%, etc. 
National Committee of Sponsors. Board of Trustees and 
executive committee. MFM offi cers.
 As of 1980, MFM has largely discontinued its work 
with soy. Therefore, we will give less detailed summaries 
of annual reports from now on. Address: 1. 1800 Olympic 
Boulevard (P.O. Box 680), Santa Monica, California 90406; 
2. 815 Second Ave., Suite 501, New York City, NY 10017. 
Phone: (213) 829-5337 or (212) 986-4170.

3516. Frankl, G. 1981. Methods for analysis of processed 
soya oil. J. of the American Oil Chemists’ Society 58(3):210-
15. March. [9 ref]
• Summary: Contents: Abstract. Introduction. Atomic 
absorption spectrophotometry. Nuclear magnetic resonance. 
Liquid chromatography. Partition chromatography. Gel 
permeation chromatography (GPC). Color measurement. 
In-process instrumentation. Address: 1645 W. Valencia Dr., 
Fullerton, California 92634.

3517. McCalla, M. Beth. 1981. Re: Dorothea Van Gundy 
Jones and Loma Linda Foods. Letter to Dr. Charlotte 
Holmes, Star Route #2, Bosse Road, Jackson, California 
95642, April 1–in reply to inquiry. 1 p. Typed, with signature 
on letterhead.
• Summary: Mrs. Dorothea Van Gundy “Jones worked for 
Loma Linda Foods from November 1, 1952 to December 
31, 1972. She went to Japan in 1964 representing the U.S. 
Government at the Soy Bean Seminar and Food Fair.”
 “I am enclosing a copy of Today’s Food [a periodical 
published by Loma Linda Foods] which tells of Dorothea’s 
trip to Japan.
 Note: Charlotte Holmes forwarded this letter to 

Soyfoods Center with this note handwritten at the bottom: 
“Sister [Dorothea] put in her resignation, but new labeling of 
products & writing a cook [book] prevented her retirement at 
this time. She worked [for Loma Linda Foods] for 23 years I 
know.” Address: R.D., Loma Linda Foods, Marketing Dep., 
11503 Pierce St., Riverside, California 92515. Phone: (714) 
687-7800.

3518. Webber, Alfred B. 1981. Perry Webber, Madison 
College, and Madison Foods (Interview). Conducted by 
William Shurtleff of Soyfoods Center, April 3. 2 p. transcript.
• Summary: Alfred is a son of Perry Webber. Perry’s fi rst 
interest in soyfoods started in Japan, during his fi rst stay 
there in 1912. He loved Japanese food, and he ate lots of it, 
but he especially liked Inari-zushi, which contained aburage 
[deep-fried tofu pouches]. He used to go to the Shinoda 
sushi-ya, a sushi shop in Kanda (now Awajicho)–stopping 
in on his way to language school. At one time they named a 
type of sushi type after him, calling it the “Webber Sushi.” 
He was used in some of their promotional material. Perry 
was also very fond of tofu and of miso soup, but he got 
interested in soyfoods via aburage. He thought is was a 
delicious form of protein, not known or used in U.S.
 2. Perry met Dr. Harry Miller in about 1936 when Miller 
was a missionary in China; a number of meetings were held 
in Shanghai. Alfred was attending the SDA Far Eastern 
Academy in Shanghai, when his dad came from Japan to 
China. The main reason for Perry’s trip was for him to set up 
a research lab for analyzing soymilk products in Dr. Miller’s 
soymilk plant in Shanghai. Perry was a biochemist and had 
graduated with a PhD.
 Not much soy used in the early days of Saniku Foods. 
In 1935 Saniku started using soy, he thinks. But mostly they 
used puffed rice and wheat, and nutmeat.
 Madison Foods had diffi culty processing soy fl our to 
make into milk, before it was made into tofu. They ordered 
a mill from Japan for this and began grinding whole soaked 
soybeans to make tofu. Perry liked plain tofu and wanted 
to sell it like this in the U.S., but at Madison they wanted 
to season it to make “Soy Cheese” [seasoned tofu]. Perry 
helped to develop Vigorost (which Alfred loved) and Yum.
 Alfred thinks production of soymilk at Madison was 
started in 1935-37, when Perry had returned to Japan. During 
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those years it really became a commercial product. When 
Perry returned to Madison in 1939-40, Madison was already 
well into production. So Alfred does not know to what extent 
Perry helped to develop it.
 Another person who knows details is Sam Yoshimura, 
a student of Perry’s in Japan. He is the best man to talk to 
about production of soyfoods in the U.S. He was a great 
friend of Perry’s, and he developed new food products.
 Perry was treasurer of the American Soybean 
Association (ASA) in about 1933 or 34. He may have been 
secretary too. Alfred went with Perry to the ASA convention 
at Baton Rouge, Louisiana, where Perry gave a slide show 
and lecture on soybeans and soyfoods in the Orient. Alfred 
also went with Perry to the research labs at Ford Motor Co. 
and talked with Edsel Ruddiman; they did not meet Henry 
Ford, however Perry gave a talk to leading Ford research 
scientists.
 Perry was a great friend of Dr. John Harvey Kellogg. 
He did research work for the Kellogg Food Co. He visited 
Dr. Kellogg and talked about soyfoods. He also developed 
preservatives for crackers for the Sanitarium Food Co.
 Alfred suggests I talk with Ed Bisalski, who is now in 
Arkansas. Address: M.D., 24424 Univ. Ave., No. 122, Loma 
Linda, California 92354.

3519. Jones, Irmarie. 1981. Firm seeks U.S. seal of approval 
for tofu. Recorder (Greenfi eld, Massachusetts). April 8. p. 
B4.
• Summary: According to Richard Leviton of Colrain, a 
director of Soycrafters Association of North America, Inc., 
tofu is being considered for complete approval by the U.S. 
Department of Agriculture for use in public school lunch 
programs. “’We want tofu approved to allow it to take the 
place of meat,’ Leviton said.”
 “Madeline Fox, sales manager of the New England 
Soy Dairy, said the New York City school department is 
buying tofu from the local fi rm, the third largest tofu shop 
in the country. ‘Everything looks good. Springfi eld schools, 
Portland, Maine, and some Connecticut school systems are 
using tofu. I know that Amherst and Smith colleges and 
the University of Massachusetts incorporated tofu in their 
meals.’...
 “Leviton and Ms. Dalman [Thelma is director of food 
services for Santa Cruz, California, schools and a friend 
of Leviton’s] went to Washington [DC] last September 
and Leviton went again in November, meeting with 
USDA offi cials, congressmen and various other agencies, 
to infl uence the ‘legalizing’ of tofu for school lunches.” 
Address: Staff reporter.

3520. Flinders, Carol. 1981. ‘Tofu-kit’ for at-home making. 
Hartford Courant (Connecticut). April 8. p. E3. [1 ref]
• Summary: “It looks as if tofu is here to stay. Americans ate 
just short of 33 million pounds of it last year, and the fi gure 

is expected to have doubled this year.
 “Tofu and soyfoods business are opening at the rate 
of two a year. And the Soycrafters Association of North 
America (SANA) is presently at work with the United 
States Department of Agricultural offi cials to establish 
standards of identity and acceptance for use in school lunch 
programs. A driving force behind these developments is 
Larry Needleman, who lives almost in my backyard, in 
Bodega, California. I’m tempted to put the initials ‘F.A.’ 
after his name. There should be some such title for the true 
food activists among us–the people who are helping in very 
practical ways to implement today’s dietary reforms.
 “Two American companies import and manufacture 
equipment for making soyfoods on a commercial sail. 
One is Bean Machines, and Larry is president. He was a 
founding member and the fi rst director of SANA, too. And 
by designing and marketing his ‘Tofu Kit,’ he has performed 
a great service to people who want to make their own today 
at home.
 “Larry’s interest in soyfoods goes back a ways. He 
graduated from Cornell University [Ithaca, New York] in 
1965 with a degree in Hotel Administration, and worked 
several years after that in restaurant and consulting. Then 
a routine medical checkup in 1967 revealed that his serum 
cholesterol level was seriously elevated.
 “Larry had been a vegetarian for some time, using dairy 
products and eggs freely. Now, looking for alternatives, 
he ran across the newly published ‘Book of Tofu,’ by Bill 
Shurtleff and Akiko Aoyagi. Within a few weeks he was 
making his own tofu and eating it in every form imaginable.
 “Delighted with his new mainstay and impressed by 
the role he thought it could play in solving the world food 
problem, Larry was eager to encourage tofu’s popularity in 
the U.S. While he was putting together his own tofu making 
set-up following the Shurtleff’s instructions, it struck him 
that some potential users of tofu just wouldn’t get past this 
fi rst hurdle. That’s how the Tofu kit was born, and shortly 
after that, Learning Tree, as the company that would market 
it.
 “About this time, Bill and Akiko returned to the U.S. 
from a 3-year stay in Japan and heard what Larry was up 
to. Here was a man with zeal to match their own! Thrilled 
to see the kit, they took it with them on a cross-country 
demonstration tour, and it was effectively launched, Bean 
Machines and SANA both came along in short order–fruits 
of a warm working relationship between Larry and the 
Shurtleffs...
 “I have to confess that I’m just the sort of person the 
tofu kit was meant for: well-meaning, but not awfully 
resourceful! You still need your own grinder or blender, but 
the hard-to-obtain items are all there: a pressing box built 
from Philippine mahogany [red lauan] (so handsome you 
can’t wait to use it), strainer cloths, ‘nigari’ (a coagulant), 
and complete instructions, including ‘troubleshooting’ and 
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recipes. The kit costs $19.95.”
 “Larry isn’t just a man with a cause. He’s an experienced 
and innovative cook too.” The latest version of his recipe for 
Creamy tofu mayo is given.

3521. Garden of Eatin’. 1981. Invoice, catalog, and order 
form. Los Angeles, California. 1 p. April 20. 28 cm.
• Summary: Soy products: Honorable Tofu (16 oz). 
Honorable Tofu Dri-Pak (16 oz). Honorable Tofu Salad (8 
oz). Cottage Tofu (8 oz or 16 oz). Tofu No Egg Salad (8 oz 
or 16 oz). Super Tofu (16 oz).
 Ice Dream (soy ice cream, each in 3½ oz or pint): 
Vanilla, Strawberry, Tropical Fruit, Maple Nut, Carob Mint.
 Written in by hand: Baloogie Foofoo (mild or wild). 
Jerky Soy. Address: 5300 Santa Monica Blvd., Los Angeles, 
California 90029. Phone: (213) 462-5406 or 5421.

3522. Holmes, Charlotte Van Gundy. 1981. Re: Loma Linda 
Foods and T.A. Van Gundy’s La Sierra Industries. Letter to 
William Shurtleff at Soyfoods Center, April 27–in reply to 
questions. 3 p. Handwritten answers between the typewritten 
questions from Shurtleff.
• Summary: Q1. You said the lights in your home were 
turned off for three months. Did you turn them off or did 
the electrical company because of unpaid bills? Ans: “Yes 
[the electrical company turned off the lights], we were too 
involved with the soy company. All our money went into it. 
Our necessities were limited to our needs.”
 Q2. You said you canned green soybeans. Were these 
the fresh immature green soybeans or mature dry soybeans 
with green seedcoats? Ans: “Green dried beans. Green 
after drying. We used Mammoth Yellow soybeans for milk 
[soymilk].”
 Q3. In your letter you used various terms for the 
Protose-like product. You said “Soy Gluten, Soy & Gluten 
Protose, and Soy Protose.” Which of the three actually 
appeared on the label of the product? Ans: “Soy Gluten–I 
believe–it was. Similar to Protose but that was Loma Linda’s 
name & we could not use it.
 Q4. Could you make an estimate of the company’s 
annual sales in the best year? What year was that? Did 
the company ever make a profi t? Ans: “Yes, but it had to 
be plowed right back in because of constantly increasing 
demand. La Sierra was in the embryo state but was 
successful.”
 Q5. In approximately what year did Mr. Kingman start 
making dairy acidophilus milk? Ans: “Don’t know.” In 
what year did he start making soy acidophilus milk? This 
is important since Dr. Kellogg started in 1933 to make Soy 
Acidophilus milk. Ans: Mr. Kingman asked Dad to help him 
make soymilk for his soy acidophilus milk in La Sierra. It 
must have been 1929 or 1930, but it was before we went 
to Ontario, I’m sure. Mr. Kingman coming to Dad made a 
profound impression on us. To my knowledge, Mr. Kingman 

never used dairy milk after fi nding soy milk. I have used 
this product and I know the source–even before I became a 
doctor.
 Q6. You said your mother was blind. Since what year? 
What caused the blindness? Was she totally blind? Ans: 
“She was blind since 1929. The doctor’s diet caused it–
malnutrition. She was considered totally blind.” On Sunday 
we washed and ironed all day and got ready for the next 5 
days run.
 In the 1st of school, about Sept. 1929, Mother’s eyes 
(the whites) became fi ery red. It was diagnosed as ‘iritis.’ 
Just the August before we had heard of iritis for the 1st 
time. Mother was also in her menopause, which no doubt 
added stress to her already overloaded school work and 
home duties. Don’t forget we all worked and carried our 
own share, yet Mom and Dad had the brunt of it. We went 
to doctor after doctor. One doctor would send us to another. 
From White Memorial we were sent to specialists. One 
Loma Linda graduate doctor put her in bed for 6 weeks 
on ‘white crackers’ (which we hadn’t used for years) and 
water–or thin oatmeal gruel & nothing else. Why? God only 
knows. This developed ulcers (corneal) on booth eyes, Then 
the treatment for this was to burn corneas at 135º with a 
platinum instrument until a thick scar was formed. This was 
done so mother’s body had to absorb pus from carbuncles 
(another name for ulcer in another location) so that the 
bursting or opening of the ulcer would not let the fl uid out of 
her eye. The redness still continued. God was very merciful. 
This did not pain mother very much. Only God’s mercy, 
nothing else, because she did not take pain medication. After 
this we moved to La Sierra and Dad made soy milk. Mother 
begged for carrot juice and soy milk. So we put her to bed 
(for fear she’d fall to pieces–I guess on such a limited diet). 
She had these two every hour for 10-12 hours daily. This 
cleared mother’s eyes of infl ammation, but the damage was 
done. She was blind from the scar black white over pupils.
 Q7. Are you aware of any exchange of information 
between Madison College and Van Gundy? Ans: “No.” 
(Incidentally note that I put in the information about when 
Madison started making soymilk and tofu). Ans: “I wouldn’t 
be surprised if they got Dad’s info for their cannery–but I 
have no proof. They always said they were fi rst; I always 
doubted it.
 Q8. Do you have any idea when Mildred Lager’s book 
on soybeans eventually became Dorothea’s book? What 
prompted Mildred to write her fi rst book about 1943? 
Since when had Mildred and Dorothy been friends? Ans: 
“No. Competitors for the same man. Ha! They were never 
friends.”
 Q10. Not important. Q11. Can you tell me where the 
family was living throughout the period from 1915 to 1920? 
Was part of this time spent in San Jose? Ans: “On Ranch in 
San Jose, 10 miles out, 1920. Mom taught in San Jose; Dad 
was foreman of a ranch–1920-1921. Tired of [?] & indoors. 
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Sonoma 1913-1916, Vallejo 1919 school year only. Dad 
at Mare Island. Napa 1916-19. Back to Napa 1919-1920. 
Then to San Jose. Loma Linda 1921. We were not fi ckle or 
unstable people, but moving seemed to be in our blood or in 
Mother’s. Dad worked at night on Mare Island, and would 
come home to fi nd a note that we had moved and the new 
address. Even if we lived in some town we’d move every 
year. We had a family joke if we got past Oct. of the year we 
would not move.
 In 1915 Dad had a hernia operation at the St. Helena 
Sanitarium so he couldn’t work on Mare Island. That was his 
only defect. He as rarely ever sick. He worked always 16-
18 hours per day. When we was a mechanic in Sonoma for 
a few months he often worked day & night or into the wee 
hours of morning in order to get a salesman’s car back on the 
road. You really have gotten more than you asked for. I hope 
you can read it & it is more accurately told. You are doing a 
fi ne job.
 While Dad taught in the College of Medical Evangelists 
as a technician, mother taught in the academy located there 
on Anderson & Colton Ave. in Loma Linda. Because they 
were husband and wife, mother’s and dad’s wages & did not 
give them their full worth that any other one person received. 
It was due to this that Dad went to Los Angeles and started 
teaching so he could get enough money to pursue his lifelong 
dream of manufacturing [food] products.
 “Again I say his fi rst products in 1929 were soy beans, 
wheat, garbanzos & brown rice–4 products. That year he 
added soy milk and soy cheese–cereal coffee–soy spread 
and soy gluten as he could make his own equipment and 
machinery. The last 3 products were sold only on order and 
soon we had to them off the market or they were little used.
 Now about mother’s blindness. We lived 3 blocks south 
of Valley and one block west of San Gabriel Blvd.–South of 
the city of San Gabriel. This was 9 miles from Dad’s school 
in L.A. and 9 miles from Mother’s school in Pasadena–an 
SDA church school. Dot and I went with mother to Pasadena 
Junior College. I was taking 1st year pre-med & Dot was 
getting a B.S. degree & fi nishing college. Dot took part-time 
work at Pasadena Jr. College, then went on to UCLA for 
other classes, going to both schools at once. We left at 7:30 
to 8 a.m. except Saturdays and Sundays. Got home at 5:30 to 
6:00. We also had two boys, ages 11 and 13, friends whose 
father had died and needed a home. 7 lunches we packed fi ve 
days a week.
 Mother’s retinal optic nerves were OK but scars 
formed a blank curtain over each pupil. Once in a while she 
could see around at once side if she could tip her head just 
right and if the light was She could see our faces or color 
of fl owers or bright colors of sunset a rare treat. Mother 
accepted her cross in Christlike style & gave an inspiration 
to many of her young visitors. Now if corneal implants had 
been older and mother younger I would have it done–but 
not advisable. I had to stay out of school for 3 years on 

[behalf of] Mother’s health and I was glad to do it–while Dot 
fi nished college at P.U.C. in 1928. I fi nished 1929 & was out 
a year on daddy’s death. So I was nine years getting my 5 
years of medicine. I would do it over.
 Now about Dot. As soon as Dot graduated from La 
Sierra Academy (1924) she went right to Loma Linda into 
dietetics. 1924 Fall Mother wanted Dot to be a teacher & 
did not want Dot to be a dietitian. But she went anyway, not 
stubborn but steadfast, as soon as she graduated 1927. She 
became Matron of La Sierra Academy. Good experience for 
later life. For about 3 months (summer to Sept. of 1927) she 
was dietitian for White Memorial. I worked any or all shifts 
setting trays at the White. 1927 Sept. we both went to Pacifi c 
Union College (PUC). Dot got B.S. in May of 1928–She 
carried a heavy course–last 6 weeks school took her out 
of lab work and she taught the girls in Home Economics 
classes. The teacher got sick and unless Dot did the teaching 
the girls would lose the year. At PUC Dot took sewing. She 
was a past master–could make hats, coats, gloves–anything 
she wanted. I was slowing. I came in second. Dot took 
speech classes and was always out in front. I was never 
jealous, but glad to be less brilliant!–or in her shadow. She 
was a marvelous sister & we never quarreled. Now about 
Dot’s fl are [love]. Dot 1st met Ed in the course of work she 
did. Now Mildred Lager lectured and knew Ed. Ed loaned 
her money ($10,000 I think). After Hulda’s death, Dot 
started going with Ed. But Mildred said or made her boasts 
she would marry Ed–& if not make him lose the loan–so he 
married Mildred. Mildred died from cortisone drug taken for 
arthritis that she had. Mildred was sick most of the years she 
was married to Ed. After Dot & Ed married. Dot said ‘Now 
Ed, you really have married a well wife’ & in 10 days she 
broke out from head to foot with chicken pox. That was her 
only sickness though. Address: Jackson, California.

3523. Bower, Lois. 1981. Mildred Lager: Recollections 
of her life and work (Interview). Conducted by William 
Shurtleff of Soyfoods Center, April 28. 2 p. typed transcript. 
[1 ref]
• Summary: Lois is Mildred Lager’s stepdaughter, the 
daughter of Ed Jones’ former wife before he married 
Mildred. Lois’ mother died in about 1943-44, about 2 years 
before Ed remarried to Mildred. Mildred and Ed were 
married in 1946; Lois was about age 30 at the time. Mildred 
died in 1960; they were married for 14 years. She died of 
osteoporosis caused by cortisone or a cortisone derivative. 
She had been on steroid hormones because of her arthritis. 
She apparently used too much cortisone, and suffered from 
spinal collapse.
 The House of Better Living was a health food store in 
Los Angels that published its own newsletter and catalogs, 
which were sent to a mailing list. Mildred also gave nutrition 
classes there. Lois has a guestbook from The House of Better 
Living, and she has newspaper articles about Mildred in Los 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1214

© Copyright Soyinfo Center 2021

Angeles plus several of Mildred’s books, which she will send 
to Soyfoods Center.
 Mildred’s interest in nutrition started when she got 
rheumatoid arthritis. Her interest in soy developed after that. 
Mildred probably learned a lot about soy from Ed Jones, who 
was a health food jobber. He called on Mildred, and sold 
her various products, including soy products. Ed Jones also 
worked for T.A. Van Gundy. Ed could have known Mildred 
for as much as 10 years before their marriage.
 Dorothea was Lois’ 2nd stepmother. Mildred and 
Dorothea did NOT co-author the book. After Mildred 
died, Dorothea rewrote the book. After Lois’ mother died, 
both Mildred and Dorothea were going out with Ed Jones; 
that was how they met. There was not a close relationship 
between Dorothea and Mildred; as competitors for the same 
man, they were cordial but not friendly. Ed chose to marry 
Mildred.
 By 1946, when she married Ed, Mildred was no longer 
involved with her health food store or her radio program. She 
has a regular news column in the Los Angeles Times; she 
was very well known in her fi eld.
 Mildred was in a wheelchair when she was young. 
Lois does not know how long she had been in a wheelchair. 
Mildred’s engagement to a young man was broken because 
of her illness. She had very painful, diffi cult years, but she 
had a tremendous spirit. “She was a tiny little thing, very 
slight, just skin and bones, but with a twinkle in her eyes. 
Always a laugh. A very pretty woman. She just forged 
ahead, with a brisk walk and a little swing of one leg–but no 
one would call it a limp. She was no longer crippled in her 
later years, so she conquered her disease. All the time she 
operated The House of Better Living she was on her feet. 
She was eager to help others.”
 How did others see her? “She was extremely likeable 
and friendly, but very thrifty, almost stingy. Her parents were 
immigrants from Sweden. She was rather sharp; nobody 
would take advantage of Mildred.
 Mildred wrote The Useful Soybean. When Ed married 
Dorothea he probably said, “You know about soy too. Why 
don’t you rework it and we’ll re-issue it and keep it alive as 
a source of family income.” Ed was at work selling those 
books long after Mildred died. Address: 825 Redbud Drive, 
Redding, California 96001.

3524. Holmes, Charlotte Van Gundy. 1981. Re: Chronology 
of T.A. Van Gundy and La Sierra Industries. Letter to 
William Shurtleff at Soyfoods Center, April 28. 2 p. 
Handwritten.
• Summary: 1874 July 8–Theodore A. Van Gundy born. His 
parents and their family (in which he was a child) moved to 
Morgan Hill, California, where his elder sister died; she was 
age 16–4 years older than he.
 1898 Feb. 16–T.A. Van Gundy married. He left Dr. Hare 
that spring, because he had been with Dr. Hare for 4 years. 

During this time he was indoors most of the time. He felt a 
change to the outdoors would be invigorating. So he and his 
wife, Lulu, moved into Yosemite Valley. They were taken in 
by stage coach drawn by horses–eight horses, if I remember; 
that seems like a lot of horses. Dad was mechanic and 
maintenance man for the old hotel.
 They remained all summer, living in a tent–gathered 
mushrooms. Dad made running water come to the tent by 
placing a pipe upstream for gravity fl ow to the tent. At the 
end of summer, they moved to San Jose, California, where 
dad drove one of the 2 autos in San Jose 1898 to 1906.
 1906–They moved to St. Helena [California, where 
many Seventh-day Adventists also lived; some worked in the 
Sanitarium].
 1906-1912–Worked in food factory [in St. Helena]. I 
can remember, I was 7 (1912) before Dad left St. Helena, 
He, Mother and I visited on a Friday 12 canneries in S.F. At 
Heinz 57 Varieties, I got a pickle pin. Campbell Soup–I can 
still see those soup pots boiling & many others.
 1912-1915–Ran a cannery for Mr. Ritz–canned st beans 
[stringed beans?], pears, peaches, tomatoes, quince jelly. 
In 1915 Mr. Ritz closed the cannery. Turned Dad & family 
out without the wages he owned to my Father. Dad was an 
honest & too trusting genius & always was left on little, and 
it seemed because no papers were signed.
 1915 Oct.–Dad made Smoein out of fava beans. Mother 
that spring demonstrated this Smoein in a Household show at 
Lake Merritt in Oakland. The biggest of its kind then.
 1915 Oct.–We moved to Napa. Dad started working at 
Mare Island as a fi ne precision mechanic. He did fi ne lathe 
work–could make anything from metal asked for.
 1919 Sept.–Moved back to San Jose. Dad was foreman 
of a 200 acre ranch.
 1921–Moved to Imperial Valley, California. Dad taught 
school at New River, a SDA [Seventh-day Adventist] church 
school.
 1921/22–Moved to Loma Linda, California. Father was 
head of Psychology Lab.
 1922-23–La Sierra, near Riverside. Dad made Smoein 
here out of soy beans.
 1923-25. Pomona–Dad taught L.A. [Los Angeles] 
schools. 1925-29–San Gabriel. Here dad made a feed mixer 
for a chicken ranch to mix soy beans for feed.
 1929-32–La Sierra–Made soy products.
 1931-35. Ontario [California]. California St. Died June 
1st 1935. (Note–Not June 3) at the White Memorial Hospital 
after a 10 day bout with life and death coronary occlusion; 
the last 4 days he was unconscious. I stayed by his side day 
and night for fear I would miss his last words, if any. As 
a result, I missed all of my fi nal exams. (And, in passing, 
had to stay out of my class & audit that year over). Politics 
I think–but I was the gainer. I was Dad’s birthday present 
[Charlotte was born on her father’s birthday]. We had a 
father-daughter relationship few have ever had the privilege 
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of having. I cherish the memories. Address: Jackson, 
California.

3525. Product Name:  BRT: Brown Rice & Tofu Sandwich 
(In a Chapati) [Regular, Curry, or Mustard].
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 April.
Ingredients:  Regular 1983: Brown rice, UFO Tofu by 
Wildwood, alfalfa sprouts, tahini, barley miso, seasonal 
vegetables (celery, carrots, zucchini, chard, or parsley), 
whole grain chapati, lettuce, scallions, tamari, sea salt.
Wt/Vol., Packaging, Price:  11.5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leviton. 
1981. Soyfoods. Winter. p. 61. “Putting tofu in the lunch 
boxes of America.”
 Leviton 1983. Soyfoods. Summer. p. 42-43. 
“Wildwood’s sandwich power.” “Dated for 1 day although 
they stay fresh for 2. Their Brown Rice & Tofu Sandwich 
accounts for 30% of sandwich sales.” Labels set by 
Wildwood on their letterhead. 1983, undated. 3 by 2 inches. 
Self adhesive. Mustard: Black and green on orange-yellow. 
Curry: Orange and green on white. Regular: Black and 
green on white. Silhouette of woods with birds. “Fresh 
Daily. Ready to Eat Foods. Naturally. Perishable. Keep 
refrigerated.”
 Labels for all 3 fl avors. Sent by Paul Duchesne. 1989. 
Aug. 11. This set of labels is slightly different from those 
described above; each has the slogan “Ready to eat foods, 
naturally.” In the ingredients, the tofu is listed as “Wildwood 
Tofu” rather than “UFO Tofu by Wildwood.” Talk with Paul 
Duchesne. 1989. Aug. 17. The term “BRT” probably started 
to be used in late 1981 or early 1982, while Paul was still 
with Wildwood. The term “UFO Tofu” was used for all tofu 
made by Wildwood. It is a palindrome, which reads the same 
backward or forward.

3526. Product Name:  Soy Spaghetti (Fresh, Low Sodium).
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address:  235 Montana Ave. #105, Santa 
Monica, CA 90403.  Phone: 213-829-2331.
Date of Introduction:  1981 April.
Wt/Vol., Packaging, Price:  7 oz clear plastic pouch retails 
for $1.59.
How Stored:  Refrigerated, 40 day shelf life.
New Product–Documentation:  Poster. Soy Power Co. 
1987. “Low sodium. 100% natural. High protein. Cholesterol 
free.” Product Alert. 1987. April 27. Talk with Kevin 
Cross. 1988. Sept. 22. Introduced in 1981, this product was 
originally made by Wy Ky. It was then discontinued for 
several years but Wy Ky called Kevin back in 1987 and it 

was reintroduced at the Anaheim show in 1987. It didn’t 
do well, so they dropped it again. The address is now 1602 
Stanford St., Santa Monica, California 90404.

3527. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 
West (News release). Lafayette, California: New-Age Foods 
Study Center. 1 p. April. Updated in Sept. 1981 in a neater 
format.
• Summary: A table shows production statistics for 25 
types of soyfoods. Number of manufacturers in the USA, 
Canada, Other West, Total; Tons of raw soybeans/year used 
by each food. Yield of food from 1 unit weight of soybeans. 
Wholesale value. Retail value. Number of people employed. 
Address: P.O. Box 234, Lafayette, California 94549.

3528. Product Name:  Honorable Tofu Salad (with Olives).
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 April.
Wt/Vol., Packaging, Price:  8 oz.
New Product–Documentation:  Interview with Al 
Jacobson. 1981. April 13. New product. Invoice/Catalog. 
1981. April 20.

3529. Product Name:  Firm Tofu.
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  2965 5th Ave., San Diego, CA 
92103.  Phone: 714-296-8029.
Date of Introduction:  1981 April.
Ingredients:  Organically grown soy beans, fi ltered water, 
natural nigari (derived from sea water).
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  San Diego County Clerk. 
1980. Dec. 1. Fictitious business name statement approval. 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1216

© Copyright Soyinfo Center 2021

Application by Gary C. Stein for San Diego Soy Dairy of 
2965 Fifth Ave., San Diego, CA 92103.
 Shurtleff & Aoyagi. 1981. The company is owned by 
Gary C. Stein at 2965 Fifth Ave., San Diego, CA 92103. 
Phone: 714-296-8029. Label. 1981. 3.5 by 2.25 inches. Blue 
on white. “Premium Tofu. Firm Style.” Talk with Gary Stein. 
1989. Feb. 17. In about 1977 Gary and two friends (one was 
Todd Takeuchi) started apprenticing with Mr. Haruki Koba, 
the tofu maker at Oriental Groceries in San Diego. Haruki’s 
son was Dwayne Koba. Initially they worked for no pay as 
they learned, but after 6-8 months they were paid as they 

helped the business to grow. The apprenticeship continued 
for about 18 months. Then Gary left and started his own 
company from scratch at 2965 5th Ave. in San Diego. He 
signed the lease in Dec. 1980. His fi rst product, fi rm tofu, 
was launched on 1 April 1981. He began the Soycrafters 
Apprenticeship Program; 3 weeks training for $1,500. To 
date only one person (Liz Appel) has gone through it. He 
moved the business to El Cajon (1330 Hill St., Suite B), 
California 92020 in Nov. 1986.
 Talk with Gary Stein. 1989. Oct. 25. He is now 
redoing all his labels except the tofu with wilderness scenes 
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(mountains, streams, etc.) in 4-color process.
 Label sent by Gary Stein. 1990. Dark blue and green 
(bamboo and bamboo leaves) on white. Printed on fi lm.

3530. Product Name:  Firm Tofu.
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address:  235 Montana Ave. #105, Santa 
Monica, CA 90403.  Phone: 213-394-5682.
Date of Introduction:  1981 April.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Tom 
Binder. Talk with Kevin Cross. 1988. Sept. 22. He and Tom 
Binder were partners in the company, then Tom left. This 
product, introduced in April 1981, was originally made by 
Wy Ky. It now has a red label and is made by Mighty Soy. 
“They are a great company.”

3531. Product Name:  Soymilk [Honey, Carob, or Plain].
Manufacturer’s Name:  Soy Power Company, Inc. 
(Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address:  235 Montana Ave. #105, Santa 
Monica, CA 90403.
Date of Introduction:  1981 April.
Ingredients:  Carob: Soybeans, fi ltered water, honey, carob.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1981. 1.5 by 4 
inches. Self adhesive. Honey: Red on white. Plain: Blue on 
white. Carob: Brown on white. “No preservatives. Lactose 
free.” On Plain and Honey: “A nutritious and delicious 

milklike beverage for children and adults.” Talk with Kevin 
Cross. 1988. Sept. 22. Originally made by Wy Ky. Now 
made by Mighty Soy in Los Angeles.
 Product Alert. 1987. April 27. Soy Power Co. now offers 
a new vanilla soy milk with pure vanilla fl avoring.

3532. Product Name:  Jerky Soy (Vegetarian Jerky) [Mild, 
or Wild].
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 April.
Ingredients:  Soy protein, soy oil, water, lemon juice, sea 
salt, black pepper, garlic, onion, beet powder, natural hickory 
smoke.
Wt/Vol., Packaging, Price:  7/8 oz. in clear plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1981, dated. “100% 
natural. 100% meatless (and that’s no bull!).” Article and 
photo in Soyfoods. 1981. Summer. p. 44-45. 7/8 oz. packets 
retail for $0.59.
 Note: This is the earliest known commercial soy jerky 
product. It was made from textured soy protein.

3533. Ted Nordquist and Tim Ohlund in Sweden lifting cases 
and packets of Aros tofu into the back of a delivery van 
(Photograph). 1981. April.
• Summary: This 7 by 9½ inch black-and-white photo is 
copyrighted by (please credit) Folklore Film, Stockholm, 
Sweden. Aros Sojaproduckter fi rst made and sold tofu 
commercially in Feb. 1981.
 In Feb. 2013 Bill Shurtleff, an old friend of Ted’s, 
sent him a digital scan of the photo as an attachment to an 
e-mail which stated simply “Handsome Viking.” Ted wrote 
the following reply and forwarded the photo to his friends: 
“Bill Shurtleff’s wife Akiko taught me how to make tofu 
in 1975. Bill is the author of just about every soyfood book 
worth reading including tofu, tempeh, miso and the history 
of soy. Bill must be cleaning house and found this picture of 
Tim Öhlund, partner and plant manager, and me loading the 
back of my 1969 Volvo station wagon with cases of 18 four 
hundred gram packs of tofu to be delivered to Stockholm 
every Tuesday and Thursday of each week. This must be 
1981. The name of our company in Örsundsbro, Sweden was 
Aros Sojaprodukter. Aros is the old Viking name for ‘river 
mouth’ represented by Uppsala which was a major Viking 
stronghold around 800 AD. Boy, how a picture lets you know 
how life rushes by!
 The next day, in an e-mail reply to Akiko, Ted wrote: 
“Yes, you taught me how to make tofu at Bill’s mother’s 
home in Lafayette, California! I started making it at home 
in Alameda [California] at my parents’ home. The fi rst 
time it took about 4 hours before I fi nished in the kitchen. 
Then I learned how to add some of the water to the cooking 
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kettle, then boil it and add the go [puree] very slowly. That 
way it did not burn to the bottom of the kettle. When my 
father became ill with stomach cancer, vegetable soup with 
homemade tofu became his favorite dish. No gas or pain! 
By making tofu almost every morning for awhile, I got it 
down to one hour from start to fi nish. I also made ‘tofu kits’ 
for sale in my Dad’s garage for a few months. He died in 
January, 1976. I stayed on until July helping my Mom get 
settled. Then I returned to Sweden.” Hope you are enjoying a 
full life.

3534. Product Name:  Vegie Yaki (Teriyaki Flavored 
Vegetarian Jerky) [Mild, or Wild].
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 April.
Ingredients:  Soy protein, soy oil, water, honey, ginger, 
garlic, mustard, coriander, sea salt.
Wt/Vol., Packaging, Price:  7/8 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1981, dated. 100% 
natural. 100% meatless. (And that’s no bull!). Article and 
photo in Soyfoods. 1981. Summer. p. 44-45. “100% Natural. 
100 Meatless (And that’s No Bull!).” 7/8 oz. packets retail 
for $0.59.

3535. Gubhaju, T.B. 1981. Letters: A Tofu plant. Soyanews 
(Sri Lanka) 3(9):3. April.
• Summary: “I am interested in setting up a tofu plant in 
Kathmandu [Nepal] with a capacity of about 30 to 50 kg 
per hour. I am looking for a manufacturing company which 
can supply a full line of equipment to make tofu from raw 
soyabeans.
 The editor suggests the writer contact The New-age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549. The Center sent Mr. Gubhaju a Takai catalog right 
after reading this article. Address: B.E. (Civil), 29/321 Naya 
Bazaar, Kathmandu, Nepal.

3536. Burghi, Allen H. 1981. Re: Cling Peach Advisory 
Board is developing tofu recipes. Letter to William Shurtleff 
at Soyfoods Center, May 3–in reply to inquiry. 2 p. Typed, 
with signature on letterhead.
• Summary: “May 15th the Board sponsors a special 
luncheon in Chicago during the National Restaurant Show 
(100,000 people in attendance) for the Major Cities Directors 
of the American School Food Service Association. It is only 
a small luncheon for about 50 of the top directors. I have 
asked the Hilton to duplicate your cheesecake recipe–so 
that will be interesting. I don’t intend to tell the directors the 
ingredients until afterwards.”
 Note: A very stylish color letterhead shows cling 
peaches on the tree and a can of cling peaches. Address: 

Foodservice Promotion Manager, Cling Peach Advisory 
Board, One California Street, San Francisco, California 
94111. Phone: 982-0970.

3537. Holmes, Charlotte Van Gundy. 1981. Re: Mildred 
Lager, Ed Jones, and Dorothea Van Gundy. Letter to William 
Shurtleff at Soyfoods Center, May 9. 2 p. Handwritten, with 
signature.
• Summary: Mildred Lager “was certainly a go-getter. And 
she got Ed [Jones] the same way.” “I will say Ed was good to 
his wives–tho’ the fi rst two were very sick.” “Mildred was a 
Unitarian, yet Ed took her to the White Memorial Church on 
Sabbath, but she never accepted the [Seventh-day Adventist] 
faith. I believe she was quite crippled before she died & 
suffered greatly... Ed was 13 years older than Dot [Dorothea 
Van Gundy] when they married, so Mildred died at age 51 
(?) and Ed was 19 years older than Mildred. Ed was 77 when 
he died in 1968–March. He was a twin.”
 Note: Mildred Lager died on 25 Jan. 1960 for various 
factors, but mainly from the increasingly large doses of 
steroid hormones, cortisone derivatives, she was taking to 
treat her severe arthritis. She also had severe osteoporosis at 
the time of her death. Address: California.

3538. Hansen, Barbara. 1981. Indonesia in the heart of L.A.: 
Let’s eat out. Los Angeles Times. May 14. p. L33.
• Summary: This is a review of the small Indonesian 
restaurant Dewi (Alpine Plaza, 211 Alpine St No. 4, Los 
Angeles). It has been open for about four years and is 
popular with local Indonesians.
 Dewi simulates the rijsttafel with a combination plate 
that includes spiced hardcooked egg and “bean curd.”
 Dewi sometimes serves nasi gudeg, a specialty of 
Yogyakarta in central Java, that includes “bean curd cubes.”

“Tahu ketoprak is a salad of deep-fried bean curd cubes 
in a sweet peanut sauce.”
 If you like the meal, pick up some “sweet Indonesian 
soy sauce” [probably ketjap manis] and coconut milk at 
Dewi’s grocery.

3539. Shurtleff, William. 1981. Analysis of the U.S. and 
Western world tofu industry. Lafayette, California: Soyfoods 
Center. 1 p. May 17. Unpublished typescript.
• Summary: In this 1-page summary, prepared for Kikkoman 
Corporation, a table gives the following statistics for the 
years 1979, 1980, and 1981: Number of tofu manufacturers 
in the USA (120, 145, 159), Canada (7, 14, 19), other 
non-Asia, total. Raw soybeans used (tons/year) in USA. 
Percentage of total raw soybeans used for all soyfoods in the 
USA. Yield (pounds of tofu made from 1 pound of soybeans) 
(2.5). Tons of tofu produced in USA (16,250, 20,500, 
26,000). Wholesale value (million dollars) (12.0, 17.5, 25.0). 
Retail value (million dollars) (23.2, 33.9, 48.5). Number of 
production employees (602, 759, 965).
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 Notes: The largest food uses of soybeans in the USA 
in 1981 are: Soy fl our and grits (defatted) 52.6% (of all 
soybeans used), textured soy fl our (incl. TVP) 19.7%, soy 
protein isolates 16.9%, soy protein concentrates 7.7%, soy 
sauce 1.2%, tofu 0.8%, soymilk and dairylike products 0.6%.
 Estimates of regional markets for tofu: Largest market–
California. Second largest–East Coast from Massachusetts 
to Maryland. Third largest–Pacifi c Northwest. Fourth 
largest–Northern Midwest (Wisconsin, Michigan, Illinois, 
Minnesota, Indiana).
 Addresses of tofu manufacturers is included. Address: 
The Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.

3540. Takai, Wataru. 1981. Re: Wish to have booth at 
Soyfoods Conference at Fort Collins, Colorado. Letter 
to Richard Leviton, Conference Chairman, SANA, 100 
Heath Road, Colrain, MA 01340, May 17. 1 p. Typed, with 
signature on letterhead.
• Summary: “I shall enclose $100 for the balance.
 “Thank you for your letter of ‘Soyfoods Expo 1981’ for 
exhibitor and No. 18 booth for Takai.
 “We will display our Sub-System S30C at Soyfoods 
Conference at Fort Collins and want to sell it at conference. 
S30C System consists of two crates. One is Mill & Cooker 
(1720 x 1270 x 1670mm, 520 kgs) and another is Continuous 
Roller Extractor (1260 x 1060 x 1700mm, 300 kgs). Our 
S30C system will arrive at Oakland at the middle of June.
 “I must talk demonstration with B.M.I. Our electrical 
requirements is 3 phase, 1.35 Kw. S30C occupy only one 
space and we hope B.M.I. booth is next to Takai.
 “I will also bring Sony Video Cassette (L-500 Betamax) 
of our automatic pressure cooker plant. Please contact Sony 
shop in Denver (Mr. Jack Emerson. Tel: 303-238-6493) and 
prepare Sony Videocassette Recorder (SLO-350) and Color 
TV. Many people can see our Automatic tofu plant.
 “I will go to the U.S.A. alone and will stay at campus 
room. But please send me a list of off campus hotel.
 “See you in Conference. Yours truly,...”
 Note: On 19 May 1981 Takai wrote a similar letter to 
Larry Needleman. In addition he asks Larry to print 1,000 
each small-scale catalog and large-scale Takai catalogs in 
California. Shurtleff now sends out about 50 catalogs a 
month. Address: Manager of Overseas Department, Takai 
Tofu & Soymilk Equipment Co., 307 Inari, Nonoichi-machi, 
Ishikawa-ken 921, Japan. Phone: 0762-48-1355.

3541. Ridenour, Virginia. 1981. Use of black soybeans and 
red dates in China to build blood (Interview). SoyaScan 
Notes. May 23. Conducted by William Shurtleff of Soyfoods 
Center. [1 ref]
• Summary: Cook black soybeans in soup with red dates 
(hong zao) and plenty of extra water. Cook with only that 
(or with meat) for a long time (3-4 hours) to make a strong, 

watery soup. Try it.
 “This is used very often by women in China, where it is 
known to build red blood. Women’s diseases are considered 
to be closely related to the blood. So women often make this 
preparation. It has been done for centuries. Since this black 
soybean soup is yang, it builds the blood and strengthens the 
body; its a tonic. Blood is yin. Red dates are neither yin or 
yang. Soy is on the yang side of neutral, like most beans, but 
not real yang. Dates aid digestion. This is general knowledge 
both among the people and among traditional Chinese 
doctors using herbs and acupuncture. This is the main way 
black soybeans are used in China.
 “Another use. Cook fermented black soybeans with a lot 
of other herbs (she will try to fi nd the names), then almost 
ferment it all together. Used for children who are somewhat 
weak and prone to sickness or colds. Cook this with the 
white of freshly picked, minced scallions, for a short time. 
Give to a child at the fi rst sign of a cold. It helps the child 
to sweat out cold without weakening the child. The name of 
the fermented soybean-herb concoction is dan dou chi (she 
will get the Chinese characters), also if possible amounts and 
recipe. She will also try to get the characters for red date, all 
in Mandarin.
 Tofu is a bit cold and wet, so it is not used in the way 
black soybeans are. Address: Santa Cruz, California 95062.

3542. Ridenour, Virginia. 1981. Re: Use of black soybeans 
and red dates in China to build women’s blood. Letter 
to William Shurtleff at Soyfoods Center, May 26. 2 p. 
Handwritten, on letterhead. [1 ref]
• Summary: “Here are the characters and pinyin latinization 
of the black soybean, red date, etc.
 “Black bean (2 Cc = 2 Chinese characters are given), hei 
dou.
 “Red date (2 Cc), hong zao.
 “Since it’s the small red date that’s used medicinally, 
rather than the larger ones, you can specify these. They’re 
called “chicken-heart dates” (see label–which reads “Heart-
shaped Red Dates”–3 Cc, jin xin zao).
 The black-bean & herbs used for children’s colds is (3 
Cc) dan dou chi.
 “I forgot to mention that the black bean and red date 
recipe must include ginger.
 “The dan dou chi is a highly specialized recipe, which 
is diffi cult to get. Even traditional Chinese doctors don’t 
prepare it, but buy it ready made at herb shops. Still, I think 
it would be worth mentioning in your book, even without 
the recipe. The latin name for dan dou chi is Semen Sojac 
Praeparatum.
 “To use it, one makes a tea with the white portion of 
green onions. Use about 6 onions and 2 tablespoons of the 
herb-fermented beans (dan dou chi) and make a tea using 
1½-2 cups of water and simmering all for about ½ hour. 
That which isn’t used immediately can be saved (preferably 
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refrigerated) and given to the child in 2 tablespoon doses 
every few hours. Remember the tea is effective in the 
beginning stages of a cold, when it is effective and helpful to 
induce sweating. As I said in our phone conversation, this tea 
is a very safe, neutral one yet it can cause perspiration and 
help dissipate a cold in early stages.
 “Let me know if any of this needs clarifi cation. Hope the 
book is going well; my best to both of you & hope to see you 
before too much more time. Love, Virginia.
 “P.S. As you’ve probably noticed, I’ve given you the 
old Chinese characters for these things, rather than the 
simplifi ed. Is that alright?” Address: Santa Cruz, California 
95062.

3543. Boynton, Suzanne. 1981. Tofu: It is low cal, low cost, 
nutritious, and versatile [Larry Needleman, his Tofu Kit 
and favorite tofu recipes]. Press Democrat (Santa Rosa, 
California). May 27. p. 1C, 4C. [1 ref]
• Summary: A nice introduction to tofu, featuring the work 
of Larry Needleman, president of Bean Machines Inc. After 
graduating from Cornell University’s hotel administration 
school, Larry worked at the swanky Four Seasons. “A few 
years later he dropped out of the mainstream rat race to 
become a long-haired hippie in the Mendocino County 
[California] woods. Now, a shave and a haircut later, he 
lives in a fancy barn surrounded by virgin redwoods in rural 
Sebastopol [California]...”
 Large photos show: Larry Needleman standing in 
a kitchen, wearing a cook’s apron, holding a bottle of 
soy sauce. The Learning Tree Tofu Kit, developed by 
Needleman, inspired by The Book of Tofu.

3544. Fillip, Janice. 1981. The amazing tofumobile. East 
West Journal. May. p. 38-40.
• Summary: Marc Horwitz has developed and runs a bicycle-
powered vehicle for delivering tofu from Wildwood Natural 
Foods in downtown Fairfax to local natural foods stores. 
A state champion bike racer and avid cyclist. Marc takes 
about two and a half hours to service his route in Marin 
County. Paul Duchesne (whose photo is shown) recalls that 
an article in East West Journal that mentioned a book on 
tofu production (Tofu & Soymilk Production by Shurtleff & 
Aoyagi) inspired the founding of the business. Wildwood 
presently produces about 240 lb/day of tofu. Horwitz 
“envisions a time when the neighborhood tofu route joins the 
neighborhood paper route as a revenue source for local kids. 
The dream of a tofumobile network may be realized in the 
near future. Paul Orbuch and Marc Horwitz are discussing 
the logistics of combining automobiles and tofumobiles to 
deliver Wildwood products to Berkeley, a community 25 
miles across san Francisco Bay from Fairfax.”
 Note: Talk with Paul Duchesne. 1989. Aug. 26. This 
vehicle was Paul’s idea, inspired by the bicycle driven by 
Japanese tofu makers. Paul and Marc developed the actual 

vehicle together. Address: California.

3545. Product Name:  Potato Salad (With Tofu Mayonnaise 
Dressing).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 May.
Ingredients:  Potatoes, scallions, celery, tofu dressing (nigari 
tofu, saffl ower, apple cider vinegar, garlic, sea salt), spices.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Wildwood 
on their letterhead. 1983, undated. 2.5 by 1.5 inches. Self 
adhesive. Black and green on white. Silhouette of woods 
with birds. “Ready to Eat Foods. Naturally. Perishable. Keep 
refrigerated.”

3546. Roy, Diana M.; Schneeman, Barbara O. 1981. Effect 
of soy protein, casein and trypsin inhibitor on cholesterol, 
bile acids and pancreatic enzymes in mice. J. of Nutrition 
111(5):878-85. May. [41 ref]
• Summary: “Therefore, soybean TI [trypsin inhibitor] does 
not seem to affect cholesterol metabolism, though it greatly 
affects pancreatic secretion. On the other hand, soy protein 
has a marked effect on bile acid and cholesterol metabolism, 
which may be a function of protein quality.” Address: Dep. 
of Nutrition, Univ. of California, Davis, CA 95616.

3547. Product Name:  Good Puddin’ (Tofu Pudding).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd, Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 May.
Ingredients:  Fruits, tofu, carob.
New Product–Documentation:  Fillip. 1981. May. East 
West Journal. p. 40 “The Amazing Tofumobile.” Cohen. 
1981. Nov. 23. San Francisco Business Journal. p. 6. “Good 
Puddin’ is a product with fruits, tofu, and carob.”

3548. Product Name:  Canned Tofu, Instant Powdered Tofu 
[Powdered Soymilk with a Separate Coagulant], Silken Tofu.
Manufacturer’s Name:  Japan Food Corp. (Importer). Made 
in Japan.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 May.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  FIND/SVP. 1981, May. 
“The tofu market: Overview of a high-potential industry.” p. 
103. A tofu importer.

3549. Ajinomoto U.S.A., Inc. 1981. Hold down costs with 
Ajinomoto’s four tastemakers (Ad). Food Processing 
(Chicago) 42(5):160. May.
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• Summary: The top half of the ad contains an illustration 
of three men and a women pulling down on a rope (graph) 
that rises steeply to the right. Below it, on a horizontal axis 
are the years 1978, 1979, 1980. On the shirt of each puller 
is written (from left to right): MSG, I+G, GMP, or IMP. 
The last three are nucleotide seasonings: IMP = disodium 
5’-inosinate. GMP = disodium 5’-guanylate. I+G = 50/50 
mixture of IMP and GMP.
 “Economic benefi ts: Are escalating prices of food 
ingredients eating into your profi ts. Then try using any of 
these three nucleotide seasonings... in combination with 
MSG–and you can greatly reduce the amount of MSG 
required without any sacrifi ce of fl avor enhancement.” 
“Ajinomoto: The tastemakers.” A photo shows a bag of 
MSG and a box of each of the three nucleotides. Address: 
New York Offi ce: 9 West 57th St., New York, NY 10019; 
Los Angeles Offi ce: 700 South Flower St., Los Angeles, 
California 90017. Phone: (212) 688-8360.

3550. Kikkoman International Inc. 1981. Introducing the 
Kikkoman soy ceremony (Ad). Food Processing (Chicago) 
42(5):95. May.
• Summary: The top half of the ad contains a photo showing 
two shoyu tasting dishes on a lacquerware tray, each with a 
bullseye (target) design on the bottom.
 The text begins: “Of all the fl avoring ingredients bearing 
the name soy sauce, Kikkoman stands alone. Go ahead. 
Match us up with any other soy sauce and you’ll easily be 
able to see, smell and taste the difference.”
 Below the text is the octagonal Kikkoman logo with the 
words “Since 1630.” And below that the tagline: “Kikkoman. 
Good taste is good business.” Address: P.O. Box 784, San 
Francisco, California 94101. Phone: (415) 956-7750.

3551. Tibbott, Seth. 1981. Re: Job announcement (want ad) 
for tempeh maker. Letter posted. May. 1 p.
• Summary:  “Title: Tempeh Ombudsman / Bookkeeper / 
Accountant
 “Salary: 3.00/hour (when available)
 “Job Description:
 “Turtle Island is in the process now of expanding to 
meet the country’s present and future tempeh needs. This 
is a very exciting, nerve racking fun process that allows 
great insights into the inner workings of this country’s free 
enterprise system. We are now seeking a few qualifi ed, 
criminally naive personell [sic, personnel] to help us make 
the transition from ‘hobby business’ to ‘hyperspace’. The 
demands of this Job are extraordinary. One’s committment 
[sic, commitment] to a vision is challenged daily with a 
mountain of never ending time consuming details. Therefore 
we are asking that only the hardy, pie in the sky dreaming 
lunatics apply for to be honest folks while we will surely get 
fed and clothed from our work there just ain’t no money in it 
no how for nobody.

 “Practically speaking, our needs are as follows: we 
need someone to be a super versatile superhuman capable 
of excelling both in the production end of the business and 
in the administrative end of the business. With two weeks 
left before we go regional with our products, the feeling 
around here is that in order to survive, we are going to need 
dedicated people who may not know all there is to know 
about something but who have the drive and enthusiasm 
to learn. For starters, we are going to be needing two more 
production apprentices right away to learn the crafty secrets 
of making soy, fi ve grain and tempehroni. Also we are 
looking for a mathmatical [sic, mathematical] sort of person 
who would like to help us to set up our accounting offi ce. 
This person should be willing to study bookkeeping from 
texts provided and–perhaps through taking a course at a 
nearby college.
 “Job starting date: from June 1 on, depending on how 
fast our products start selling and person’s personal life.
 “All interested personel [sic, personnel] should send 
copies of their resume with a personal note at once telling 
why you would like this job. We are an equal opportunity 
employer and encourage applications from all sections of the 
country.
 “Company History
 “Turtle Island Soy Dairy was named in the bathtub 
on December fi rst, 1980 by Kim Fine and Seth Tibbott. 
The name is derived from the book Turtle Island by Gary 
Snyder. Turtle Island is the name that some of the original 
peoples gave to this continent. The name was registered with 
the state of Oregon on December 11, 1980. Seth Tibbott 
is listed as the Sole Proprietor. Through the never ending 
courtesy of the Hope Neighborhood Food Coop and Cafe, 
the business was set up in January and February 1981 using 
the Cafe kitchen for tempeh production after the cafe closes 
at 3 p.m. The State Health inspectors gave Turtle Island 
the green light on Valentine’s Day 1981 after Seth made 
several necessary adaptations to the premises to bring them 
up to code. On February 23, 1981 the fi rst batch of Soy 
Tempeh was delivered to 6 Portland coops restaurants and 
food stores. Sales averaged about 40-50 pounds per week 
throughout March and in mid April Turtle Island took the 
world of tempeh for a quantum leap by introducing the 
world’s fi rst and only fi ve grain tempeh which is made from 
soybeans, millet, rice, sunfl ower seeds and sesame seeds. It 
continues to draw rave reviews and now in mid-May, sells as 
well as the soy. Also in April, Turtle Island was invited to sell 
its products through Applegate Natural Foods Distributors. 
Applegate currently delivers a wide variety of natural foods 
to over 600 accounts in Oregon, California and Washington 
State. Turtle Island has accepted this offer and is now in the 
process of upgrading its current operation to handled [sic] 
the expanded market that this will bring us.
 “In May, we pushed the outside of the envelope a little 
bit further by introducing a third tempeh product called 
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‘Tempehroni.’ Tempehroni is a tempeh made with soybeans 
and herbs from a local organic herb farmer who grows herbs 
like you’ve never tasted before. It comes in a sausage shaped 
roll about 8 inches long and is great on pizzas.
 “Anticipating a welcome reception from the people of 
the Northwest, Turtle Island is now searching far and wide 
for a new home for the business where we can create the 
ultimate tempeh shop. Several places are currently under 
consideration but the one that stands out as the closest to 
our ideal is an old welders shop located on about 40 acres 
8 miles south of Hillsboro Oregon. A 3 bedroom house, 
trailer home, greenhouse, chicken coop, large pond, placid 
stream, 20 acres of woods, new barn, orchard, garden, dog, 
cat and guinea hens are also on this piece of property that 
overlooks 5 cascade mountains. This could be a great deal 
because it might allow us to Join forces with a local natural 
history group and offer a total environmental Living school/
farm if we play our cards right. Hopefully, Turtle Island 
will grow into a model cottage industry that could provide 
fi nancial support for such a venture as well as a living, non-
government supported monument to our dreams. Down the 
road, we are also excited about funding other Soy Dairies in 
other parts of the world where people need an inexpensive, 
delicious, high protein food. (Enough soybeans are now 
grown to provide every person on the planet with half of his 
or her protein needs!) So you see we are a company with big 
dreams.
 “At any rate, back to immediate reality and needs. By 
mid-June we hope to be investing a borrowed 6000 dollars 
loan from a magnanimous, big hearted brother in buying the 
necessary equipment and making the necessary changes in 
our new home (wherever it is) so that by mid-July we can be 
rolling out big batches of beans. If you are a person who is 
looking for an exciting way to spend your summer (and fall 
and...) and share similar dreams and do not mind working 
your butt off to try and make your dreams come true, please 
write us today and tell us how we might want to inter mingle 
our lives given your background and special skills.
 “Together we just could pull something off that the 
world needs to see. Useful people who don’t whine when the 
government pulls the rug out from under their feet but who 
have the gumption to plunge headfi rst into an unknown pond. 
And if we should land on our heads... so what?
 “Even if your life is not headed our way... stay in touch. 
Currently Seth and Belinda Hanley are the only employees 
of this infant business.”
 Shurtleff e-mails Seth (2015 Sept. 26) for the date and a 
bit more detail about this old ad. Seth replies:
 “I would guess the date to be May 1981.
 “The lady in the tub that helped out naming was Kim 
Fine, my girlfriend at the time and still a close family friend. 
The tub was in Manning, Oregon, just north of Forest Grove. 
She did not work in the tempeh business, was still in college 
at UC Santa Cruz in 1981.

 “I did write this ad but not sure where I posted it–
probably at Hope Co-op. This was the only copy that I know 
of. No one stepped forward for the job. The company’s 
fi rst name was “Turtle Island Soy Dairy” and was a sole 
proprietorship. We incorporated to become Turtle Island 
Foods, Inc. I believe in 1989.” Address: Turtle Island Soy 
Dairy, Rte 2 Box 73, Gaston, Oregon 97119. Phone: (503) 
985-7908.

3552. Phillips, Kathryn. 1981. It’s tough to be a tofu tycoon 
but Stein fi nally is on his way. San Diego Union. June 8. p. 
B-2.
• Summary: “Will soybean curd become a household word? 
Gary Stein, age 32, is father of San Diego’s fi rst full-scale 
tofu factory... About 3 years ago, Stein, a vegetarian who 
has been eating tofu since 1971, decided to get serious about 
a hazy dream he had of someday opening a tofu shop. He 
became an apprentice of sorts to Haruki and Mitchiko Koba 
at Oriental Groceries in downtown San Diego. The Kobas 
make about 90 lb of tofu each day for a few restaurants and 
regular customers. After about 13 months, Stein was ready to 
strike out on his own. The problem was money. Digging up 
fi nancing for the novel business took some creative thinking. 
He received about $2,000 through a weekly newspaper 
advertisement promising readers that for a $100 investment, 
they would receive 1 lb of tofu a week until the investment 
was returned. Other money to start the business came in from 
relatives, friends and, in some cases, strangers who had heard 
about Stein’s plans.”
 “He signed a lease on an abandoned service station next 
to a health-food restaurant at Fifth and Quince... Problems 
with the boiler and in getting certain equipment from Japan 
delayed the expected January opening about 5 more months. 
The factory is now turning out about 130 lb of tofu each 
day, and he and partner Sean Meloy hope to be making 
300 lb daily in a few months to sell to local restaurants and 
markets.” Stein is a tall, slender man who meditates 2½ 
hours each day and studies Taoism. Address: San Diego, 
California.

3553. Bernardino, Minnie. 1981. Oriental vegetables and 
food exchanges: You asked about... Los Angeles Times. June 
11. p. 126.
• Summary: This article begins: “Questions: I am a diabetic 
and have been using the food exchange list as a guide to the 
foods I eat daily. Born in the Orient and raised there, I am 
very fond of Oriental vegetables such as... However these 
vegetables are not in the standard exchange list and I do not 
know which belong to vegetable exchange list 1 or 2.
 “Do you have any information on these Oriental 
vegetables? I am not much of a meat eater so this is very 
important to me.”
 To Exchange List 1 belong vegetables with insignifi cant 
carbohydrate or calories. Eat as much as desired of raw 
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vegetables; if cooked, limit to one cup. List 1 includes
 “Kombu (Kelp). Nori (type of seaweed), Shiitake 
(Japanese mushrooms), etc.
 “Exchange List 2–Each portion supplies approximately 
7 grams carbohydrates and 2 grams protein, or 36 calories. 
You may use them raw or cooked, fresh or frozen.” This list 
includes:
 “Soy bean sprouts, cooked, ½ cup
 “Soybeans, green (edamame) 1/3 cup.” Address: Times 
Staff Writer.

3554. Los Angeles Times. 1981. The challenge of putting 
good nutrition in your backpack. June 18. p. O46.
• Summary: Fresno, California. Every backpacker soon 
learns that one of the greatest challenges of the sport is 
preparing the food that you may have to carry for many 
miles or days. The keys are nutrient density and light weight. 
According to Leslie Fels, registered dietitian, good protein 
foods that fi t these demands “include peanuts, peanut butter, 
dried eggs, sunfl ower seeds, pumpkin seeds, and roasted 
soynuts.”

3555. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
world soybean production and trade. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 39 p. June 20. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/production_and_
trade1.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Six phases of world production and 
trade. All in East Asia. Expansion of soybean exports from 
Manchuria to the West. Rise of soybean production in the 
U.S. and decline of exports to Europe. Domination of the 
U.S. as the world’s largest producer. Leadership of the West 
over Asia and rise of the U.S. as major exporter. Rise of 
Latin America. Part II: Asia. China. Manchuria. Other Asia. 
Part III: United States and Canada. Part IV: Latin America. 
Brazil. Argentina. Part V: Europe and the USSR. Part VI: 
New Third World countries. Address: Lafayette, California. 
Phone: 415-283-2991.

3556. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
fermented soymilk and its products. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermented_
soymilk.php
 A comprehensive history of the subject. Contents: 
Introduction: Relatively recent, advantages of fermentation. 
History of acidophilus soymilk from Li Yu-ying and Beltzer 
(1910-1912). History of investigations on the growth of 
lactic acid bacteria in soymilk from Gehrke and Weiser 
(1947). History of soymilk yogurt. History of fermented 
soymilk cheeses. History of soymilk piima and viili. History 

of soymilk kefi r, kumiss, and buttermilk. Address: Lafayette, 
California. Phone: 415-283-2991.

3557. Dosti, Rose. 1981. Trader Vic Bergeron offers timely 
tips on tofu. Los Angeles Times. June 29. p. 1, 6. Monday.
• Summary: Gives recipes for some of the most popular 
recipes at Trader Vic’s Beverly Hills restaurant: Trader 
Vic’s tofu chicken meatballs. Trader Vic’s tomato beef (with 
tofu). Trader Vic’s poached halibut with tofu. Trader Vic’s 
Parmesan tofu. Chef Elmo Yee demonstrated how to make 
these tofu dishes at the restaurant. Photos show Yee and three 
dishes. Address: Staff writer.

3558. United Press International. 1981. Nutritional foods 
needed when you’re ‘on the trail.’ Hartford Courant 
(Connecticut). June 29. p. 046.
• Summary: Fresno, California. Backpackers often neglect 
nutrition, says Leslie Fels, registered dietitian of Valley 
Children’s Hospital in Fresno. Good foods to carry are 
high in nutrient density and light in weight. These “include 
peanuts, peanut butter, dried eggs, sunfl ower seeds, pumpkin 
seeds, and roasted soynuts.”

3559. Product Name:  Soy & Rice Tempeh (using brown 
rice).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1981 June.
Ingredients:  Organic soybeans, brown rice, water, tempeh 
culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz in two plastic bags.
How Stored:  Refrigerated or frozen.
Nutrition:  Per 4 oz.; Calories 197, protein 18 gm, 
carbohydrates 20 gm, fat 5 gm, sodium 23 mg, vitamin B-12 
1.5 mcg.
New Product–Documentation:  Label. “Foods for Health.” 
On back, recipes for Tempeh “Mock Chicken” Salad, and 
Tempeh with Spicy Peanut Sauce. “For more information 
and delicious recipes see The Book of Tempeh by Shurtleff 
& Aoyagi (Harper & Row).” The Mock Chicken Salad was 
made with tempeh, tofu mayo (tofu, oil, vinegar, salt, shoyu, 
water), onions, celery, parsley, basil, garlic, salt, and bulgur 
wheat. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 53.

3560. Product Name:  Tofu Pudding [Lemon, or 
Olallieberry].
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 June.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. 16 oz.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1225

© Copyright Soyinfo Center 2021

3561. Shurtleff, William; Aoyagi, Akiko. 1981. Tempeh 
production in community. Communities–Journal of 
Cooperative Living (Oroville, California) No. 49. p. 3-10. 
June. Cover story.
• Summary: “Portions of this article were excerpted from 
Tempeh Production, The Book of Tempeh: Volume II by 
William Shurtleff and Akiko Aoyagi.” Contents: What is 
tempeh? The community shop: Equipment. Two tempeh 
shops (process given for each): (1) Yellow Bean Trading 
Co. (Detroit, Michigan)–Dry dehull, skim preparation, bag 
fermentation, makes 34 pounds of tempeh. (2) It’s Natural 
(Evanston, Illinois)–Soak dehull, skim preparation, bag 
fermentation, makes 17 pounds of tempeh. Contains 15 
illustrations (line drawings). Favorite tempeh recipes (fi ve).
 On the front cover of the magazine is a multi-color 
illustration of a tempeh burger. Address: Lafayette, 
California.

3562. Photographs of Paul Duchesne and Peter Wiegand 
making tofu at Wildwood Natural Foods in Fairfax, 
California. 1981. Fairfax, California.
• Summary: These three color photographs (each 3½ by 5 
inches) were taken in mid-1981 at the Wildwood Natural 
Foods tofu shop in Fairfax. They show: (1) The entire shop, 
including the red tile fl oor, taken from the back of the shop 
look out through the three big windows onto the street. On 
the windows, in large gold letters, is written “Wildwood 
Natural Foods.” In the foreground are the mill and cooker. 
Near the windows are yellow soybeans soaking in buckets, 
a curding vat on wheels, a stainless steel sink, and Peter 
watching Paul cut tofu. (2) Paul, dressed in a white apron 
and tank-top white shirt, examining curds and whey in the 

curding barrel. He holds a stainless steel paddle in his right 
hand and his left hand rests on the rim of the vat. Peter is 
standing facing the camera, holding a stainless steel can of 
nigari, wearing high boots, a white apron, and a Tofu t-shirt. 
(3) Paul placing a cake of tofu into a bucket of water for 
delivery. The shop window and a stainless steel sink are in 
the background.
 A fourth photo, black-and-white Polaroid, shows 
Michael Pierce, standing by a steaming cooker. The caption: 
“My fi rst batch of tofu.”

3563. Shurtleff, William; Aoyagi, Akiko. 1981. Survey of 
tofu production in the United States. Lafayette, California. 1 
p. June. Unpublished manuscript.
• Summary: This is a handwritten (in pencil) table with 
8 columns: (1) Shop name. (2) Type of shop. (3) Date 
interviewed. (4) Lbs of [whole] dry soybeans per week. (5) 
Lbs of tofu per week. (6) Size of building (square feet). (7) 
Sales ($). (8) Notes.
 The survey began in April 1977 and continued to Jan. 
1981. Only key information in each row will be included 
below.
 The Soy Plant [Ann Arbor, Michigan]. March 1979. 
2,000 lb/week of tofu. Jan. 1981. 5,600 lb/week of tofu.
 Rochester Tofu [New York]. Jan. 1978. 1,000 lb/week of 
tofu.
 Surata Soyfoods [Eugene, Oregon]. June 1978. 900 lb/
week of tofu.
 Island Spring [Vashon, Washington state]. June 1978. 
5,500 lb/week of tofu. Jan. 1981. 2,300 lb/week of tofu.
 Lecanto Tofu [Lecanto, Florida]. April 1978. 600 lb/
week of tofu.
 The Farm [Soy Dairy, Summertown, Tennessee]. June 

1977. 1,125 lb/week of tofu.
 New England Soy Dairy 
[Greenfi eld, Massachusetts]. 
March 1979. 4,050 lb/week of dry 
soybeans and 22,500 lb/week of 
tofu. Nov. 1978. 8,250 lb/week of 
tofu.
 Swan Foods [Swan Gardens; 
Montana or Florida]. Confi dential.
 Ota Tofu Co. [Portland, Oregon]. 
April 1977. 4,165 lb/week of tofu.
 Quong Hop & Co. [South San 
Francisco, California]. 10,000 lb/
week of dry soybeans and 32,000 
lb/week of tofu.
 Azumaya [South San Francisco, 
California]. March 1979. 18,000 
lb/week of dry soybeans. Building 
is 40,000 square feet. They are 
building a new, larger tofu factory.
 Matsuda-Hinode [Los Angeles, 
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California]. 27,000 lb/week of dry soybeans.
 Northern Soy [Rochester, New York]. Aug. 1980. 2,000 
lb/week of dry soybeans.
 White Wave [Boulder, Colorado]. $450,000 sales in 
1980. Jan. 1981. 5,833 lb/week of tofu.
 Joy of Soy [Minneapolis, Minnesota]. June 1981. 4,000 
lb/week of tofu. Traditional Tofu [Oakland, California]. June 
1981. 15,000 lb/week of tofu.
 Sunshine Soy Co. [Danny Paolucci, Coral Gables, 
Florida]. June 1981. 3,750 lb/week of tofu.
 Panda Food Products [Woodhaven, New York]. June 
1981. 14,000 lb/week of tofu (sold in bulk).
 Nasoya Foods [Leominster, Massachusetts]. Jan. 1981. 
11,700 lb/week of tofu.
 Note: In 1979 the U.S. tofu industry used about 7,000 
tons/year of dry soybeans. Address: Soyfoods Center, P.O. 

Box 234, Lafayette, California 
94549.

3564. Nation’s Restaurant News. 
1981. Healthy tofu winning 
converts. Food of the future? July 
6. p. 25.
• Summary: About Dik Rose, 
owner of Soyfoods Cafe in 
Redwood Valley, California. He 
serves sandwiches, soups, burgers, 
desserts and dips–all made with 
tofu. “His tiny restaurant, which 
has 10 seats, has been in operation 
three years and does about $2,000 
a week in sales.” Rose is not alone. 
Tofu is “becoming a mainstay at 
small nutrition-oriented restaurants 
across the country.” Rose also 
owns a tofu company, which 
makes about 1,500 lb/week plus 

40 gallons of soymilk. None of the foods served in the 
cafe contain any animal products. Items on the menu are 
described.

3565. Mounts, T.L. 1981. Soycrafters annual meeting. 
Northern Regional Research Center, Notes from the 
Director (Peoria, Illinois) No. 1468. p. 1-2. July 17.
• Summary: “The fourth annual meeting of the 
Soycrafters Association was held on the campus of 
Colorado State University at Fort Collins, July 8-12. The 
foods receiving the most attention were tofu and tempeh, 
and modifi cations of them. Richard Leviton, Executive 
Director of the organization, pointed out that the growth 
rate of traditional soy foods is 25 to 30% each year, 
and he projected gross sales of $620 million by 1990. 
Currently the total sales are more than $50 million. 
California now has a pilot study on tofu for the school 
lunch program.”

 “Since 1979, the taste and appearance of soy foods 
served at these meetings has greatly improved. The tempeh 
burgers, served on a bun with lettuce and tomatoes, were 
exceptionally good.” Address: Director.

3566. McCay, Jeanette. 1981. Clive and Jeanette McCay’s 
work with soyfoods (Interview). Conducted by William 
Shurtleff of Soyfoods Center, July 19. 3 p. transcript. Typed.
• Summary: This history focuses on Prof. Clive McCay’s 
work with soyfoods at Cornell University.
 Clive and Jeanette met at Iowa State College (Ames, 
Iowa). He got a Master’s and she was fi nishing a four-year 
bachelor’s degree in home economics. She graduated in 1924 
and they were married in the summer 1927, just after Clive 
fi nished his research at Yale [New Haven, Connecticut] (as 
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a national research fellow for 2 years with Dr. Lafayette 
Mendel in nutrition and biochemistry), and the same year 
that Clive went to Cornell. At the time of their marriage, 
Clive had just fi nished a PhD degree from UC Berkeley, 
California, in biochemistry, with Prof. Evans.
 While he was at Cal, she worked in Montana for Gold 
Medal Flour, Royal Milling Co., a subsidiary of General 
Mills. She taught cooking schools all over the state about 
using fl our.
 Clive’s research on extending the life span of animals 
undercuts the assumption that “bigger is better” and fl ies in 
the face of much of modern human nutrition.
 During their fi rst 5-6 years of marriage, they lived in a 
small apartment near Cornell. In about 1933, after the Great 
Depression started, they bought a run-down farm and lived 
there for the rest of their years at Cornell and in New York.
 During World War II, Clive was doing research on 
nutrition for the navy at Bethesda, Maryland (about 15 miles 
northwest of Washington, DC). Part of the time that he was 
in Washington, DC, she went there to be with him and to 
work with the Bureau of Home Economics doing bulletins.
 Jeanette does not think she was chosen head of the N.Y. 
State Emergency Food Commission. Rather, she was part 
of committee of people who worked on it, editing bulletins. 
Her interest in the Commission grew out of her and Clive’s 
interest in better bread; she had no special background or 
interest in soy before that time.
 Jeanette in not sure how or when Clive got interested in 
soy. It could have been at Yale from Dr. Lafayette Mendel. 
He was aware of the work of D. Breese Jones of the USDA 
on using soy to supplement wheat. Clive was an avid reader, 
and always well versed in current nutritional literature. 
In the fi rst edition of Nutrition of the Dog (1943), soy is 
discussed throughout the book. Soy was just one of the many 
supplemental foods in which he was interested. He used soy 
for years in the diets of his animals. Moreover, they used 
soy regularly in their diet and home cooking–soy fl our in 
doughnuts, oatmeal cookies and other baked goods. They 
made their own sprouts (including soy sprouts) at home. 
They grew soybeans in their garden and ate them fresh like a 
vegetable.
 The work of Messing Brothers bakery in Brooklyn was 
very successful. They were the fi rst commercial bakery to 
launch the Cornell bread and they worked very hard to keep 
it going. Clive helped them to develop the formula and to 
get started baking it commercially, then he went there and 
spoke to various groups. The product sold well for Messing. 
Address: 39 Lakeview Lane, Englewood, Florida 33533. 
Phone: 813-474-7260.

3567. Ford, Richard. 1981. Re: SANA conference and Soy 
foodery cookbook. Letter to William Shurtleff at Soyfoods 
Center, July 20. 1 p. Handwritten, with signature on 
letterhead. [1 ref]

• Summary: “It was a pleasure to meet with you at the 
SANA conference.” He was not aware of copyright laws. He 
printed only 775 copies of his book and has a printing bill of 
$1,500. Address: P.O. Box 4249, Santa Barbara, California.

3568. Cohen, Richard L. 1981. Bay Area companies excited 
about tempeh. San Francisco Business Journal. July 27. p. 
8-9.
• Summary: About Pacifi c Tempeh and Soyfoods Unlimited. 
Pacifi c Tempeh was America’s fi rst company to develop 
and market a tempeh burger. Soyfoods Unlimited invested 
$100,000 in their plant. It has the capacity to produce 10,000 
lb/week of tempeh but currently produces only about 1,500 
to 1,800 lb/month. The business will break even at 3,500 lb/
month.
 Note: This is the earliest document seen (Sept. 2011) 
that mentions Soyfoods Unlimited.

3569. Lappé, Frances Moore. 1981. Statement on agricultural 
export issues before the Committee of Agriculture, U.S. 
House of Representatives. San Francisco, California: 
Institute for Food and Development Policy. 23 p. July 28. 
Unpublished manuscript.
Address: IFDP, San Francisco.

3570. Sealund, Jerry. 1981. Early recollections of Stephen 
Gaskin and soybeans (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Probably the fi rst group representing the new 
consciousness of the 1960s to get involved with soyfoods 
was The Farm, a large spiritual community in Summertown, 
Tennessee, whose teacher was Stephen Gaskin. Stephen’s 
interest in soya can be traced back to the mid-1960s. Jerry 
Sealund, a close friend of Stephen’s, started and ran one of 
the fi rst natural foods stores of the West Coast of the USA. 
Named Far Fetched Foods, it began in San Francisco in 
about 1963.
 One day in about 1964 or 1965, Jerry recalls that 
Stephen, while sitting on the lawn, told him that he had had 
a great and powerful psychedelic vision of the soybean, 
in which he saw it as a great provider for all humankind, 
playing an increasingly important role of feeding people 
worldwide in the years ahead. He saw that his mission in 
life would somehow be deeply connected to working with 
soybeans. Jerry thinks that may have been the beginning 
of Stephen’s interest in soy. Apparently a deep and strong 
connection was created between Stephen and the soybean.
 In early 1966 Stephen, then a teacher at San Francisco 
State University, began to hold Monday Night Class as part 
of the Experimental College. Jerry had a back room in his 
natural foods store where Stephen held a few of his Monday 
Night Classes when they were still pretty small. Address: 
Santa Rosa, California.
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3571. Shurtleff, William. 1981. Low-cost extrusion 
cookers: revolutionary way to bring soy to the Third World 
(Continued–Document part II). Soyfoods No. 5. p. 14-16. 
Summer.
• Summary: (Continued): “The LEC concept is still very 
new. It had its origins in the U.S. in the late 1940s when 
farmers started using the machines to precook their own 
blends of soybeans and cereal grains to produce livestock 
feeds having improved palatability and digestibility. Farmers 
realized that under some conditions, they could save money 
by processing their soybeans directly on the farm, rather than 
selling their beans to crushers for oil extraction, then buying 
back the defatted meal for feed. The idea of using LECs to 
produce low-cost, nutritious soy-and-grain blended foods 
for people in Third World countries originated in the mid-
1960s. Early pioneering studies in using LECs to make full-
fat soy fl our were done by Dr. Gus Mustakas and coworkers 
at the USDA Northern Regional Research Center at Peoria, 
Illinois, in 1964 and 1966. In 1969 the Triple “F” Company 
in Des Moines, Iowa, produced and sold the fi rst LEC 
called InstaPro; several hundred had been sold by 1981. At 
about the same time, the Brady Crop Cooker was developed 
specifi cally for cooking soybeans by the Koehring Company 
in Appleton, Wisconsin. By the early 1970s the USDA 
had decided to encourage food-defi cient countries to move 
toward local processing of cereals and legumes as a means of 
extending Title II Food for Peace blended foods in existing 
and future child-feeding programs.
 “Thus in 1972 the USDA started testing the Brady, 
hoping to fi nd a simple, rugged, low-cost machine that could 
be used by Third World countries in producing blended foods 
locally. In 1974 the USDA contracted with Colorado State 
University to develop a research program and pilot plant 
(containing Brady and InstaPro extruders) at the university 
and to work with a number of Third World countries in 
exploring the potential of the new machines and foods. 
Drs. Judson Harper and Richard Jansen of Colorado State 
played a key role in coordinating LEC efforts worldwide and 
issuing an LEC Newsletter for the next six years. In 1976 
the fi rst LEC to produce food in the Third World started 
operation in Sri Lanka near Kandy; in June of that year 55 
participants attended the fi rst international workshop and 
symposium on LECs held at Colorado State University; the 
second international workshop was held in 1979 in Tanzania. 
Excellent proceedings from both of these conferences plus 
various other technical reports have been published by the 
Department of Agricultural and Chemical Engineering at 
Colorado State University (Fort Collins, CO 80523 USA). 
By 1979 LECs were being used or had been installed in at 
least 10 Third World countries. In 1981 a big new Thriposha 
plant was started in Sri Lanka.
 “A variety of models and sizes of LECs are now 
produced, mostly in the U.S., but all are generally grouped 
into three types according to the moisture content of the 

product being extrusion cooked: low moisture (less than 20 
percent), intermediate moisture (20 to 28 percent) and high 
moisture (greater than 28 percent). Low-moisture extrusion 
systems (such as Brady and InstaPro) are the lowest cost 
(typically $5,000 to $7,000 for just the extruder and a total 
of $37,000 including accessories in 1979), require the 
least skill for operation and maintenance, and require no 
elaborate accessories such as driers and steam generators. 
However, they require higher mechanical input energy, 
have lower capacity (average 1000 pounds per hour), higher 
maintenance costs, and less versatility in extruding products 
of various shapes and with dense meatlike textures. Larger 
and more expensive higher-moisture extrusion systems 
(such as those made by Wenger or Anderson IBEC) produce 
one to fi ve tons of product per hour and generally have 
strengths to match the weaknesses of the low moisture LECs; 
however their unit costs of product are still very low due to 
high throughput. The system may come with pre- and post-
extrusion facilities such as a preconditioning chamber with 
water and steam inputs, a proportioner mill that pregrinds 
the products, steam or water jacketing on the cooker, and a 
cooler-drier at the exit end. The initial investment (capital 
costs) of setting up a plant, including the building in a Third 
World country, to produce three tons of blended food a day 
was $100,000 to $150,000 in 1979.
 “One of the basic problems that still exists with LECs is 
how to adapt them for use in villages. The Meals for Millions 
Foundation in Santa Monica, California has developed a very 
small-scale cooker that can be built from scrap auto parts for 
less than $50, requires no motor, uses charcoal or electricity 
as a heat source for cooking, but has a relatively low output. 
This would seem to be a step in the right direction.
 “In towns and villages throughout East Asia there are 
presently an estimated 210,000 small shops producing 
tofu and soymilk, 41,000 producing tempeh, and 7,000 
making miso. Perhaps there will be someday as many LECs 
introducing low-cost soyfoods to new parts of the world, 
upgrading diets, and helping local people toward food self-
suffi ciency.”
 Photos show: (1) Two men tending a working low cost 
extrusion at Colorado State University. (2) Three boxes of 
commercial extruded cereals from Latin America: Maisoy en 
hojuelas from Bolivia, Protoleg, and Soyatole, (3) Extruded, 
puffed soy/sorghum blend, each about ¼ inch in diameter 
and 4 inches long. Address: Soyfoods Center, Lafayette, 
California.

3572. Leviton, Richard. 1981. Mainstreaming soyfoods: the 
beanfi eld. Soyfoods No. 5. p. 5. Summer.
• Summary: “Two examples, reported in this issue, illustrate 
the concept of ‘mainstreaming soyfoods.’ Five years ago, 
the soyfoods industry was launched amidst the enthusiasm 
and integrity of the natural foods industry, which was 
primarily vegetarian. As most tofu and tempeh makers were 
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practicing vegetarians, the movement was quickly dubbed a 
‘vegetarian’ industry, and most soy cookbooks refl ected this 
orientation. With the publication of Tofu at Center Stage, 
with its chapters on using tofu with meats and seafoods, 
Fresh Press boldly leads the way out of this restricting 
market view into a foresighted, possibly controversial, step 
toward mainstreaming tofu. Mintz’ Buffet in New York City, 
which built its reputation as a quality Jewish delicatessen and 
caterer, discovered tofu a year ago; since then, Mintz’ has 
revolutionized their entree format, serving tofu in Manhattan 
[New York City] with zeal and customer success. Tofu, in the 
context of dairy, egg and fi sh staples, is another innovative 
mainstreaming step.
 “These two examples refl ect a market orientation toward 
what many diverse observers believe will be the next and 
most stable market for soyfoods in the U.S.: the mixed 
protein diet. The mass of middle class supermarket shoppers 
will begin to use tofu, then tempeh, then other soyfoods, 
two or three times weekly, often to supplement, sometimes 
replace, their conventional protein staples. No major dietary 
changes, no defecting to vegetarianism, no serving tempeh 
twice daily and tofu for dessert, but overall, meat, dairy, egg, 
fi sh consumption per capita will be displaced downwards 
from this modest twice weekly increase in soyfoods 
consumption.
 “But this gradual displacement will have an enormous 
economic impact on the soyfoods industry, and, if companies 
make their preparations for mainstreaming today, they 
can expect a boon time tomorrow. Furthermore, the likely 
acceptance by the USDA of tofu for national school lunches 
(some 3.6 billion annually) will have a staggeringly positive 
impact; meanwhile, market opportunities for soynuts and 
soynut butter (from 1980’s disastrous peanut crop) and fast 
food, natural foods soy delis (from America’s penchant 
for speed and convenience in eating) further buttress this 
favorable outlook for soyfoods in the 1980s.
 “Broader market factors similarly augur good times 
ahead. Infl ation at more than 12 percent per year continues 
to dilute the consumer’s food purchasing powers; the 
1980 drought in the Midwest grain belt continues to exert 
a supply-tightening effect on pork, beef, and poultry 
inventories, sending prices up from 8 to 20 percent; President 
Reagan’s refusal, echoed by Congress, to continue the 
automatic twice-yearly dairy price supports (in which the 
government purchases then stores surplus dairy products, 
encouraging higher prices and overproduction) has dealt a 
healthy, equitable blow to once King Dairy. Tofu continues 
to be among the least-expensive, high-quality protein staples, 
with only chicken comparable in price (but the weight 
includes bones); tempeh strides in as a low-priced, high-
protein cheese competitor in price. Economics become soy’s 
best salesman; infl ation persuades dollar-pinched consumers 
that soyfoods are a nutritionally sound bargain.
 “Those who lived through the 1940 war period, or those 

younger who have studied food consumption patterns of 
that period, will note historical parallels with our own time, 
in the relation between hard times, food shortages, high 
prices, and a turn toward soy. Strong soyfoods consumption 
patterns emerged in that fi ve-year period but postwar 
affl uence and rising expectations led to wider food choices, 
abundant meat supplies. Soy as substitute, though tolerable 
in a lean time, gave way to meats and dairy products. The 
1980s, which many regard as a lean time growing leaner, 
will be a reiteration of this turn toward soy but with a major 
difference. This time, with a new generation, soyfoods are 
delicious, attractive, versatile, and already have a fi rm base 
in a growing market sector. This time ‘soy as substitute’ will 
become ‘soy as staple.’
 “There is much progress and excitement to report in 
the soyfoods industry. Here is only a sampling of what is 
happening: Texas A&M researchers investigate the use 
of extruders for short-term, high-temperature soybean 
processing for tofumaking; Dr. John Erdman begins a three-
year nutrition project to study mineral bioavailability in tofu, 
the fi rst U.S. nutrition project to use tofu; Bean Machines 
introduces two inexpensive sanitary soybean mills, and 
announces plans to manufacture entire tofu and soymilk 
systems; Dr. L.S. Wei works on a tofu with 99 percent 
protein recovery, incorporating all the okara, based on the 
University of Illinois’ patented whole soybean beverage base; 
Kawanishi Shoko Ltd. opens a California offi ce for their line 
of Japanese tofu equipment; Soyfoods Unlimited opens a 
boiler-style tempeh plant in California with a 28,000-pound 
monthly production capacity; Okita Enterprises puts steam 
behind their contention that soy sprouts are good money-
makers for tofu companies by marketing sprout equipment; 
Bill Shurtleff reaches the midpoint of his researches for his 
upcoming [book] Soyfoods History, and uncovers fascinating 
stories, such as Madison College in Tennessee which had 
a full line of soyfoods on the market between 1930-1950; 
New England Soy Dairy, the nation’s fastest growing tofu 
plant, passes the $1.2 million mark in annual sales after only 
four years of curding soymilk; two large Caucasian tofu 
companies are hit by unionizing efforts, and one company 
of 10 employees gets a union; two mass market paperback 
tofu cookbooks are prepared for publication this year; the 
USDA prepares a regulation to permit the use of tofu in 
school lunches and sends it off to the Federal Register for 
publication and public comment; Gordon McBride scoops 
up a spoonful of northern California Scandinavian food lore 
and discovers viilia, a wonderful starter culture for soymilk 
yogurt, while Dr. Clifford Hesseltine jumps behind his 
microscope to fi nd out what’s in it; Santa Cruz City School’s 
head dietician, Mary Tolan, is selected by the American 
Dietetic Association as one of the nation’s fi ve outstanding 
school nutritionists, and will address the ADA’s prestigious 
convention on tofu in school meals; Marco Troconis of 
Harvard’s Center for International Affairs prepares blueprints 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1230

© Copyright Soyinfo Center 2021

for multiple tempeh pilot plants in developing countries; 
pioneer tofu plants open in Sweden, Ecuador, and Mexico; 
and (very exciting at this offi ce!) this issue of Soyfoods 
features no less than 20 different contributors and much 
stimulating reading.” Address: [Colrain, Massachusetts].

3573. Shurtleff, William; Leviton, Richard. 1981. 
Soycrafters 1980: The year in review [June to December]. 
Paper presented by Shurtleff at Fourth Annual Soyfoods 
Association of North America (SANA) Conference, 
Colorado State University, Fort Collins, Colorado. July 8. 1 
p. Unpublished manuscript.
• Summary: June:
 280 people attend the Third Annual Soycrafters 
Conference at the University of Illinois. Board of Directors 
elected, with Luke Lukoskie (of Island Spring, Vashon, 
Washington state) chairman.
 July:
 Mark Brawerman in San Francisco starts Jolly Licks, a 
soyfoods marketer-distributor. Initial product was soymilk 
ice cream. Quickly expanded to tofu cheesecakes, tofu 
tamales, etc. Best example of new concept. Soyfoods Case 
vs. Dairy Case: problem with mark-ups.
 Gerd. Ebling in Eugene, Oregon, initiates “What is 
Tofu” project. Answer the questions and win a prize.
 Vitasoy starts to be marketed in major cities in North 
America; it is the world’s best-selling soymilk.
 August:

Tofu: Everybody’s Guide and The Soy of Cooking 
published.
 September:
 SANA and Thelma Dalman lobby for tofu in 
Washington, D.C. USDA grants 1-time approval for a 
test program in Santa Cruz County school system. Sets a 
precedent.
 SANA board holds fi rst meeting in Colrain, 
Massachusetts. Plans fundraising program that fi zzles.
 Our New-Age Foods Study Center changes its name to 
The Soyfoods Center.
 Shurtleff and Aoyagi’s work on tofu is the subject of a 1 
page story in New York Times.
 October:
 First monthly Soyfoods of North America Newsletter 
appears. 8½ by 14 inches, front and back, folded crosswise 
into fourths.
 Tofu and the Bountiful Bean Plant are on TV for 2 
minutes on the Today Show. Shown 2-3 times.

People magazine has a 2-page story about tofu.
 Peanut butter and peanut crisis surfaces. Soyfoods 
producers miss a golden opportunity to make soynut butter.
 November:
 SANA has a booth and representative (Richard Leviton) 
at the World Soya Conference at Acapulco, Mexico.
 Soyfoods Center publishes 3 pamphlets on soyfoods in 

Spanish: Que es el Tofu? Que es el Tempeh? Que es el Miso?
East West Journal and Michio Kushi stop using the 

word “tamari” incorrectly and start using the word “shoyu”–
correctly.
 December:
 SANA and The Soyfoods Center establish the fi rst 
computerized Soyfoods Mailing List. It now contains 10,600 
names in 50 categories. Available for rent to all.
 Farm Foods starts national add campaign for Soy Ice 
Bean in full color, full page ads in New Age Journal, Whole 
Foods, East West Journal, and Vegetarian Times.
 First branch in the International Soyfoods Center 
Network starts in Sweden with Ted Nordquist. Our center 
wants to establish more. Contact us if interested.

The Tofu Primer by Juel Anderson published.
 Soymilk viilia discovered by Gordon McBride of GEM 
Cultures. It is cultured soymilk with a consistency sort of 
like honey
 New England Soy Dairy becomes fi rst new shop to 
top $1 million retail sales. $1.2 million last quarter making 
$4,000 profi t a month. Only 6 workers in plant. Address: 1. 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

3574. Needleman, Larry. 1981. Tofu plant profi les: Swan 
Gardens, Miami. Soyfoods No. 5. p. 26-27. Summer.
• Summary: Swan Gardens, located in Industrial Miami, 
is a family-run business which was started by and is now 
owned by Jocelyn and Dick McIntyre. It has 6 employees, 
including the McIntyre’s daughter and, earlier, Jocelyn’s 
mother. “The company began in St. Ignatius, Montana 
in 1978 where they produced 500 pounds of tofu weekly 
from a small shop situated on an organic vegetable farm, 
Jocelyn McIntyre had been making tofu at home for 8 years 
previously and fi nally yielded to her friends’ encouragement 
to produce tofu commercially. In August 1979 they sold 
their company and farm and used the proceeds to launch 
Swan Gardens in Miami, which they opened in January 
1980. They wanted to get into tofu in a big way and Miami 
seemed like a promising, wide-open market. Today they 
manufacture 2,100 lb of fi rm, vacuum packaged tofu, 5 to 6 
days weekly, and distribute over 50% of it outside of Florida, 
often as far as Illinois and Ohio.” A detailed description of 
the tofu production process and equipment is given. “What I 
fi nd most impressive about Swan Gardens is their excellent 
application of American equipment to fashion a smooth 
production fl ow in a very clean and well maintained plant. 
They are among a few innovative companies that are trying 
vacuum-packing tofu as a way to extend shelf life and attract 
customers. Jocelyn McIntyre describes the company as ‘a 
stable, solid business with a good work crew.’ They are 
preparing an okara tempeh for the market and plan to release 
soysage and baked tofu in the future.” Photos show: (1) Dick 
McIntyre and his daughter, Cecilia/Ceci, standing behind a 
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200 gallon tank of soymilk (p. 26). Ceci and her grandmother 
(Joci’s mom) preparing tofu for vacuum packaging (p. 27). 
Address: Bean Machines Inc., Bodega, California.

3575. Ridenour, Jeremiah. 1981. Tofu has a fl ing with cling 
[peaches]. Soyfoods No. 5. p. 44-46. Summer.
• Summary: “On April 12 to 14 in Sacramento, California, 
institutional tofu awareness took a step forward. A well-
respected organization called the Cling Peach Advisory 
Board decided to use tofu as the theme of their exhibitors 
booth at the 1981 California School Food Service 
Association’s (CSFSA) 28th Annual Meeting. In conjunction 
with Thelma Dalman of Santa Cruz City Schools, the Cling 
Peach group tested several recipes using peaches and tofu.
 “Allen Burgi, who is the food service director for Cling 
Peach, is the source for Cling’s enthusiasm about tofu. Allen 
visits Japan yearly and provides the Japanese with American 
cling peaches for their school lunch programs. Allen also 
had a more personal experience with tofu. By eating tofu in 
various forms twice a day he lost 19 pounds in 60 days. Tofu 
couldn’t have found a better sponsor than Allen and Cling 
Peaches.
 “Allen needed a tofu addict to answer the questions that 
were bound to arise when tofu appeared with Cling Peach at 
the CSFSA. Thanks to Thelma Dalman’s recommendation, 
Allen asked me to appear at the exhibition and to write a 
short statement (‘What ever food service operator should 
know about tofu’), which was handed out during the show.” 
Address: Santa Cruz, California.

3576. Jacobson, Al. 1981. Labels that tell...sell. Soyfoods No. 
5. p. 44-45. Summer.
• Summary: Jacobson is the 67 year old founder and 
president of Garden of Eatin’, Inc. in Los Angeles. Across 
the bottom of the article are clear photos of the labels of six 
soyfood products: Cottage Tofu, Tofuna, Mild Jerky Soy, 
Tofu “No Cheese” Cake (cheesecake), Vegie Yaki, and Ice 
Dream. Across the top of the fi rst two labels is printed the 
registered trademark “Tofu never had it so good!”
 Two photos show Jacobson in a chef’s top hat, across 
the front of which is written “Wizard of foods.” Address: 
Garden of Eatin’, Los Angeles.

3577. Product Name:  Cal-gari Tofu (Regular Tofu made 
with a Blend of Calcium Sulfate and Nigari Coagulants).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 July.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. Bulk packing.

3578. Product Name:  Fresh Viili Starter, Powdered 

Tempeh Starter, Homemaker Light Rice Koji Spore Kit 
[for Amazake], Natural Terra Alba Calcium Sulfate (Tofu 
Coagulant).
Manufacturer’s Name:  GEM Cultures.
Manufacturer’s Address:  30301 Sherwood Rd., Fort 
Bragg, CA 95437.  Phone: 707-964-2922.
Date of Introduction:  1981 July.
New Product–Documentation:  Letter from GEM Cultures. 
1981. “Just a few words about our Powdered Tempeh Starter. 
Our PTS is prepared on the same all vegetable (non dairy, 
non animal origin) medium on which our Living Tempeh 
Starter is grown.” It is mixed with sterilized fl our to extend 
it.
 Letter from Betty Stechmeyer of GEM Cultures. 1991. 
Oct. 18. These three basic products were introduced in July 
1981.

3579. Shurtleff, William; Aoyagi, Akiko. 1981. Das Tofu-
Buch: Nahrung fuer alle. Band 2 [The book of tofu: Food for 
mankind. Vol. 2]. Soyen, West Germany: Ahorn Verlag. 288 
p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 23 x 21 cm. 
Translated from the English by Rainer Bosch and Gudrun 
Klein. [43 ref. Ger]
• Summary:  See next page. Contains 500 recipes. Contents: 
How to use this book. Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started. 
4. Soybeans. 5. Fresh soybean puree (Frisches Sojapüree). 
6. Okara. 7. Soymilk curds and soymilk (Sojaquark und 
Sojamolke). 8. Tofu (History, how to make at home, basic 
preparatory techniques). 9. Recipes for regular and fi rm 
tofu. 10. Deep-fried tofu: tofu cutlets, burgers, and pouches 
(Vorfritierter Tofu: Tofuschnitzel, Tofuburger, Tofutaschen). 
11. Grilled tofu (Gegrillter Tofu). 12. Frozen and dried-
frozen tofu (Gefrorener Tofu und gefriergetrockneter Tofu). 
13. Fermented tofu (Fermentierter Tofu). 14. Soymilk 
(Sojamilch). 15. Silken tofu (Seidentofu). 16. Yuba. 15. Tofu 
and yuba in China, Taiwan, and Korea. 17. Farmhouse tofu 
for large families. 19. The ethos and tradition of handmade 
tofu production. 20. Making tofu in a traditional shop. 
Appendices: A. Tofu restaurants in Japan. B. Varieties of 
tofu in East Asia. C. People and institutions connected with 
tofu worldwide (Incl. directory of tofu manufacturers). 
D. Sources of supply for tofu production. Bibliography. 
Glossary. Favorite tofu recipes. About the authors and their 
work (autobiographical). Tofu–An opportunity for poor and 
rich lands. The tofu kit (from Sojaquelle in West Germany 
and Oekullus in Switzerland).
 Note 1. This is the earliest publication seen (April 
2013) that uses term “Tofurei” to refer to tofu shops / 
manufacturers. The term was coined by Gabriele Furth-Kuby 
of Ahorn Verlag.
 Note 2. “Sojaquark” is used to refer to soymilk curds 
rather than to tofu. Published in a hardcover edition only.
 Note. This is the earliest German-language document 
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seen (Sept. 2013) that mentions soy cream cheese (p. 104), 
which it calls Tofu-Käsecreme. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.

3580. Soyfoods. 1981. Mini-Mite Bean Mill. No. 5. p. 55. 
Summer.

• Summary: “The need by the small-scale, traditional-style 
tofu shop for an inexpensive, all stainless steel, sanitary 
soybean mill prompted Bean Machines, Inc. to develop 
their new ‘Mini-Mite.’ This economy model uses the same 
heavy rotor, screen, and control disc as their huskier models, 
but utilizes standard food service industry stainless steel 
containers for its housing. The result is a powerful, but 
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lighter, machine, powered by a two-horsepower motor with a 
capacity of 100 pounds of dry soybeans per hour, compared 
with capacities of 300 and 600 pounds for the heavier-duty 
models. The Model M6C combines simplicity and effi ciency 
and uses a ‘butterfl y’ rotor rotating at 3600 rpm (driven by 
a two horsepower, 115/230 volt single-phase motor, painted 
with sanitary white enamel) within a 360 degree stainless 
steel screen. The control fl ow disc meters the beans for an 
even, steady feed. The M6C is constructed from lightweight 
304 stainless steel with sanitary surface fi nish inside and 
outside. The Mini-Mite has a 3¼-inch diameter inlet, a 2 x 
3 inch outlet, a two-blade removable hammer with one full 
circle perforated screen (inside dimension 6 inches x 2 7/16 
inch high). The Mini-Mite comes with a one-year warranty 
against mechanical defects and sells for $1485 with a four-
week delivery time. For more information, write: Bean 
Machines, Inc., P.O. Box 76, Bodega, California 94922; tel. 
(707) 876-3341.” Address: Bean Machines, Inc., P.O. Box 
76, Bodega, California 94922.

3581. McBride, Gordon; Stechmeyer, Betty. 1981. Soy 
viilia: New soymilk yogurt culture. Soyfoods No. 5. p. 7-8. 
Summer.
• Summary: “At Gem Cultures we have essentially 
‘discovered’ a soy product that is new, easy to make, and 
represents a distinct fl avor and texture improvement over 
the other soymilk products we have tasted. The product is so 
new that we don’t have a catchy name for it yet. We will call 
it soy viilia in honor of its historical heritage as a cultured 
milk product.
 “But what is viilia? Traditionally it has been a cultured 
cow’s milk product popular in the Finnish community 
in Northern California. It was made with raw milk and a 
‘starter’ in a dish at cool, room temperature (often as low 
as 65ºF, 17ºC) and at times in an air-cooled pantry. Viilia 
was made with nonhomogenized milk; the cream layer rose 
and separated from the lower skim milk layer, making the 
fi nal product also layered. In Northern California it was 
eaten as a dessert or snack, often with a Finnish rye bread, 
riiska. Relatives of ours who have visited Finland report that 
viilia is consumed in much the same way there, and that it 
is readily available in food stores, restaurants, and coffee 
shops. We have never seen viilia commercially available 
in the U.S. The ‘starter’ is simply a teaspoon or so of viilia 
taken from a mature dish. If someone loses their starter, there 
is no problem; simply wander over to a neighbor, ask for a 
spoonful, and start another batch.
 “From the mixing of warmed milk and the starter, the 
culture takes 24 hours to mature. It can be stored several 
days in a pantry or up to a week in the refrigerator. The 
fl avor is subtly sweeter than plain yogurt but by no means 
sugary. The texture is smooth. Once in a while a starter 
‘goes bad’ usually from disuse, and produces an off-fl avored 
product. It should be discarded and a good starter procured.

 “Once raw milk became unavailable in California people 
began to make viilia from homogenized, pasteurized milk 
from the store. The only difference was that the cream-
skim milk layering was absent. To simulate the quality of 
old-fashioned raw milk viilia, it is possible to put starter 
in a dish, pour in milk, then carefully pour a layer of 
whipping cream over the surface. Viilia was almost always 
consumed directly from the dish. Occasionally, sugar and 
cinnamon were sprinkled on, especially for the youngsters. 
It is surprising that viilia has not been used in many other 
ways, as sour cream has, but we believe such uses will be 
discovered in time.
 “Now, why is this bit of Scandinavian foodlore in 
Soyfoods? In a nutshell: we have recently discovered that 
when viilia is mixed with fresh soymilk and sweetened with 
a little honey, it makes a custardlike product with excellent 
texture and virtually no ‘beany’ fl avor. Fruit or fl avorings 
may be added, but are not necessary. We were visited by a 
customer and her three-year-old daughter and offered them a 
sample of plain soy viilia. The youngster happily consumed 
the majority of it leaving only a taste for her mother. We felt 
soy-viilia passed an important test.
 “Moreover soy-viilia can be used as a starter for three 
or four generations of batches. However, since this is a 
preliminary report, we recommend for the present that starter 
be carried on cow’s milk since we know that on milk it is 
stable and dependable for hundreds of generations. The 
more often it is used, the more stable and dependable is the 
product, much as with sourdough or yogurt.
 “As soon as we realized that our little amalgam of 
Scandinavian cuisine and the ‘cow of the orient’ offered 
what many in the soyfoods industry were looking for (a new 
soymilk yogurt culture) we sent samples to the Northern 
Regional Research Laboratory in Peoria, Illinois. Dr. Hwa 
Wang of the NRRL reported soy viilia to be quite palatable 
and she began a research project to isolate the responsible 
microorganisms.
 “Although the fi nal taxonomic identifi cation is not 
complete, preliminary indications suggest that the several 
organisms involved are different from the University of 
Illinois patented soymilk yogurt (Streptococcus thermophilis 
and Lactobacillus bulgaricus) or the other Finnish cultured 
milk product piima (Streptococcus diaceticus, Streptococcus 
cremoris, Leuconostoc citrovorum, and the fungus Oospora 
lactis). Later reports will furnish this information in detail. 
Neither do we at this point have information regarding 
the fat, protein, carbohydrate, vitamin, calorie, or mineral 
content of either cow’s milk or soymilk viilia. This will come 
in time.
 “Therefore, at this point, we simply want to report 
on this new dimension in fermented soyfoods. Viilia can 
be made easily at home within the range of normal room 
temperatures, using standard household utensils and no 
special incubators. We don’t claim it will restore vitality, 
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falling hair, or cure any human ailments. We do claim Viilia 
is an interesting food made from either milk or soymilk. We 
claim it’s a treat. We have starters available at GEM Cultures 
and anyone interested should write for prices.” Address: 
GEM Cultures, 30301 Sherwood Rd., Ft. Bragg, California 
95437.

3582. L.H. 1981. Tofu salad with nuts, vegetables. Sunset 
(Menlo Park, California) 167(1):144. July. Central edition.
• Summary: This recipe for Deviled Tofu Salad includes 
medium-fi rm tofu, peanuts or walnuts, and various vegetable. 
Address: Auburn, California.

3583. Needleman, Larry. 1981. Tofu plant profi les: Sunshine 
Soy, Miami. Soyfoods No. 5. p. 29-30. Summer.
• Summary:  See next page. Sunshine Soy is owned and 
operated by Danny Paolucci in Coral Gables, a suburb 
of Miami. “Starting in 1970 when he became acquainted 
with the vegetarian diet and the food uses of soybeans, Mr. 
Paolucci has been ‘screaming soybeans,’ as he remarks. In 
the mid-1970s he was cook at the Mt. Baldy Zen Center in 
California where he experimented with soybean dishes and 
made community scale miso. In 1974 he wanted to open 
a soy plant but there was no technology or information 
available; existing Oriental plants were unwilling to help 
him. In December 1977 he linked up as manager with the 
meteoric Swan Foods of Miami, an early multiproducts soy 
company that in its one intense year of business lost some 
$140,000. Mr. Paolucci emerged from the experience with 
considerable insight and some manufacturing equipment 
so that in June 1980 he was able to launch his own soy 
venture”–Sunshine Soy.
 The company now makes 500-750 lb of tofu a day, 
plus tempeh, baked tofu, soymilk, miso salad dressing, 
and soysage. Photos show: Danny Paolucci. A hydraulic 
forming box press. A clamshell sealer. A Chisholm-Ryder 
screw extractor; unfortunately it is no longer manufactured. 
Address: Bean Machines Inc., Bodega, California.

3584. Leviton, Richard. 1981. Using okara. Soyfoods No. 5. 
p. 41-42. Summer.
• Summary: Gives details of the recipe, process, and 
packaging for three types of soysage made in the USA. 
Island Spring, Inc. (Vashon Island, near Seattle, Washington) 
makes 500 lb/week of Smoked Soy Loaf. Four photos 
show this product being made; the ingredients are mixed 
in a Leland mixer, steamed, sliced into 16-ounce slabs, and 
packaged. One pound retails for about $1.90.
 At Redwood Valley Soyfoods Unlimited (Redwood 
Valley, California), owner Dik Rose makes 100 lb/week 
of Brightsong Soysage. And at Light Foods (St. Louis, 
Missouri), owner Bob Davis makes up to 300 lb/week of 
Soyloaf. Address: Colrain, Massachusetts.

3585. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America. Soyfoods No. 5. p. 56-60. Summer.
• Summary: The most detailed biography of William Morse 
(1884-1959) written to date. “America now occupies the 
enviable position of producing more soybeans than all 
other countries in the world combined, some 62 percent of 
the total output. And our country is increasingly the center 
of innovation in soyfoods research, development, and 
marketing. What caused this remarkably rapid transformation 
of the soybean from a virtually unknown Oriental curiosity 
as recently as 1910 to America’s largest cash crop, export 
crop, and total acreage crop in 1979? Of course many 
factors have played their part; the vast and fl at expanses of 
fertile Corn Belt cropland, a good climate, an effi cient and 
mechanized farming system, to name but a few.
 “But the soybean could never have started its rise to 
fame in America without the help and bold initiative of a 
small group of men, truly men of vision and courage, who 
saw possibilities when the rest of the country scoffed, and 
who were willing to work and persist for a cause in which 
they believed deeply. Foremost among these men was 
William J. Morse who, more than any other man, has made 
America the soybean center of the world. During a career 
spanning 42 years and with great singleness of purpose, 
he focused his entire life on popularizing soybeans and 
soyfoods in America. He wrote the fi rst major book in 
English on soybeans, introduced some two thousand soybean 
varieties and strains from East Asia, including large-seeded 
vegetable-type soybeans, did extensive research on East 
Asian soyfoods and helped introduce them to America, and 
was a great source of inspiration to all who knew and worked 
with him.
 “Early years (1884-1929): William Joseph Morse was 
born in Lowville, New York, on May 10, 1884, the son of 
John Baptist Morse, a butcher shop owner. He attended 
Lowville Academy, then in June 1907, received his Bachelor 
of Science in Agriculture degree from Cornell University. 
Two days later he went to Work for the U.S. Department 
of Agriculture (USDA) in the Division of Forage Crops 
and Diseases, Bureau of Plant Industry just at the time the 
Bureau was planning to carry on research in the growing of 
soybeans.
 “At the Bureau, Morse, then 24 years old, was assigned 
work under Dr. Charles Vancouver Piper, who was to have 
an immense infl uence on the rest of Morse’s life. Born in 
1867 and then 40 years old, Piper was head of the USDA’s 
Offi ce of Forage Crops. Often referred to by his colleagues 
as “The Prophet,” Piper was the fi rst man to see clearly the 
potential of the soybean in America. A dignifi ed, handsome, 
and austere plant scientist with great talent and drive, Piper 
was at once a practical farmer, and a theorist, philosopher, 
and dreamer. He was looking for a way to attract attention 
to the soybean, which had laid dormant in America for over 
a century, and to give it the impetus for growth. When Piper 
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met Morse, a shy, gangling, studious young man from New 
York state, fresh out of college but with great energy and the 
adaptability of youth, he knew he had found his man. Morse 
became Scientifi c Assistant in Forage Crop Investigation 
within the Bureau of Plant Industry, Washington, D.C., and 
was assigned to grow and test a dozen or so distinct varieties 
of soybeans at Arlington Experimental Farm, located 
across the Potomac River in Virginia (on land on which the 
Pentagon now stands). Although he didn’t have much to 
start with, Morse took his assignment seriously. Soon he 
was even spending his evenings and weekends selecting and 
propagating his soybeans. Dr. Piper often joined Morse at his 
work.
 “Young Morse was eager to share the fruits and 
discoveries of his work with farmers. As soon as he had 
several bagfuls of good soybeans, he would take them to the 
Carolinas by train. North Carolina was America’s largest 
soybean-growing state at the time, but most of the beans 
were still grown for hay or forage. There he would go to a 
livery stable, rent a spring wagon and horses, and set out 
across the countryside. Whenever he saw a farmer in the 
fi elds planting corn or hay-type soybeans, he would tether 
his horses to a fence post, climb over the fence, and visit 
the farmer. If the farmer was interested, Morse would give 
him enough soybeans to plant a few rows to determine their 
productivity. That was the beginning of growing soybeans 
for beans rather than for hay or forage. As early as 1914 
Morse made a journey through the southeastern U.S. to 
study the feasibility of cottonseed mills launching a soybean 
crushing industry. He found the time too early. He soon 
became head of the USDA Offi ce of Soybean Investigations 
and was in charge of developing soybean varieties in the 12 
midwest states and the southern states.
 “Piper’s fi rst writing on soy was a 16-page article 
entitled ‘Soy Beans,’ published in 1909 with co-author 
H.T. Nielsen. The only mention of soybeans as foods stated 
that, ‘Their fl avor, however, does not commend them to 
Caucasian appetites and thus far they have found but small 
favor as food in either Europe or America.’ Piper also noted 
that they had been tested as a forage crop at most of the state 
agricultural experiment stations in the southeastern U.S. In 
1910 Piper and Morse coauthored ‘The Soybean: History, 
Varieties, and Field Studies,’ an 84-page booklet; it contains 
no mention of food uses. This was Morse’s fi rst publication 
on soy. In 1911 Piper went to India and, among other things, 
brought back to the U.S. 108 varieties of soybeans from 
different parts of the country. In 1914 Piper published ‘The 
Name of the Soy Bean: A Chapter in its Botanical History,’ 
in the Journal of the American Society of Agronomy. And in 
1916 they coauthored ‘The Soybean with Special Reference 
to its Utilization for Oil, Cake, and Other Products.’ Other 
of Morse’s early writings included ‘Harvesting Soybean 
Seed’ (1917), ‘The Soybean Industry in the United States’ 
(1918), and ‘The Soybean: Its Culture and Uses’ (1918). 

In the latter article he wrote: ‘Until 1916 the soy bean had 
been used but little in the U.S. for food and only as a special 
diet for persons requiring foods of a low starch content. 
Much interest has been shown in the last two years in the 
possibilities of the soy bean for food. The USDA and many 
schools of domestic cookery and science have conducted 
successful experiments using the dried beans in the manner 
of navy beans and green beans when three-fourths to full 
grown as a green vegetable [edamamé]. The variety and 
palatability of the forms in which the bean can be served 
make it a very desirable article of food, and undoubtedly it 
will grow in favor as it becomes better known. Soybean meal 
and fl our may be used as a constituent of bread and muffi ns 
and in pastry. Soy oil is utilized to a very considerable extent 
in Europe and America for culinary purposes.’ A defi nite 
change in attitude had taken place since Piper’s fi rst article 
nine years earlier. Throughout his career, Morse also wrote 
numerous articles on other crop plants including azuki 
beans, alfalfa seeds, hyacinth beans, cowpeas, velvet beans, 
mung beans, peanuts and hay. By far the most important 
fruit of Piper and Morse’s joint writing efforts was their 
classic, The Soybean, published in 1923 by McGraw-Hill 
and reprinted (unrevised) in 1943 by Peter Smith Co., New 
York. This 329-page work contains a 40-page chapter with 
26 photographs from East Asia on soybean products for 
human food, plus an additional 20 pages of Western-style 
soyfoods recipes (developed for Morse by the USDA Offi ce 
of Home Economics in Washington, D.C.), and a most 
valuable bibliography containing 500 entries on all aspects 
of the soybean, including most of the earliest English-
language research papers on soyfoods published before 
1922.” Continued. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

3586. Shurtleff, William. 1981. Low-cost extrusion cookers: 
revolutionary way to bring soy to the Third World. Soyfoods 
No. 5. p. 14-16. Summer.
• Summary: “The problem is familiar: how to use relatively 
simple technology to produce large quantities of low-cost 
nutritious foods that are readily acceptable to people in Third 
World countries; are quick and easy to use; and can play a 
signifi cant role in upgrading the diets of those in greatest 
need such as infants, pregnant and nursing mothers, school 
children, and the poor. An exciting new answer has emerged 
during the last decade which is a combination of two factors: 
the low-cost extrusion cooker (LEC) and locally grown 
soybeans. The pioneering work with extrusion cookers has 
been done by researchers at Colorado State University, 
while that with soybeans suited to tropical and semitropical 
climates has been done by the INTSOY program at the 
University of Illinois. A number of successful programs 
are now underway around the world preparing precooked 
blended, foods, usually from combinations of locally grown 
cereal grains (corn, wheat, rice, sorghum etc.) and a protein 
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source such as soybeans. These blends contain typically 16 
to 20 percent protein with a quality approximately equal 
to that of milk (casein), and cost, on average, only $0.16 a 
pound total to produce and package in 1979 (less than ½ cent 
a pound of this is processing costs such as labor, utilities, and 
maintenance).
 “Extruded soybeans can be made into an array of 
nutritious foods, of which weaning foods (baby foods) are 
predicted to be the most important, but which also include 
high-protein snacks, soy fl our, textured soy protein, and the 
like. Extrusion cooking these foods in bulk in advance saves 
the homemaker time and fuel at home, allows the ingredients 
to be purchased at bulk discounts, and allows dehulling of 
grains and beans when necessary. The two main products 
produced on low-cost extrusion cookers are corn-soy 
blend (CSB) and full-fat soy fl our; both are used in feeding 
programs and sold on the commercial market. Soybeans play 
a key role in these foods for several reasons: (1) they are the 
least expensive form of protein in most developing countries; 
(2) they provide both protein and food energy (calories) from 
their 20 percent oil; and (3) adding soy to grains makes the 
grains easier to extrude.
 What is an extrusion cooker? Basically it is a machine 
constructed like a cannon with a hopper at the input end, a 
screw in the barrel, and a die perforated with many small 
holes (something like that on a meat grinder) at the muzzle 
end of the barrel. The screw, turned by a large diesel or 
electric motor at roughly 500 to 1000 RPM, forces the foods 
to be cooked against and through the die; the friction and 
pressure of the process heats the foods to roughly 143º to 
163ºC (290º to 330ºF) which both cooks them and inactivates 
enzymes such as trypsin inhibitors. As the food bursts out 
of the die into the room, moisture fl ashes off and it dries 
automatically as it cools.
 “Let’s take a more detailed look at the types of foods 
produced on low-cost extrusion cookers:
 “Blended Foods: The most popular blended food is 
corn-soy blend (CSB), which typically consists of 70 percent 
corn, 30 percent whole (full-fat) soybeans, and a vitamin-
mineral premix. Blended foods are an excellent vehicle for 
introducing key vitamins and minerals into diets where they 
are generally defi cient. It is important not to reduce the soy 
component to below 30 percent, as much for the food energy 
component from the soy oil as for the protein. There is 
controversy over whether soybeans should be dehulled prior 
to using them in weaning foods; some feel that fi ber in the 
hull can irritate an infant’s delicate digestive system, reduce 
the bioavailability of important minerals such as calcium, 
iron, and zinc, and reduce the nutrient density by adding 
bulk; others have found that using whole soybeans seems to 
cause no such nutritional problems. Hulls, however, probably 
cause wear on the extrusion cooker and they tend to settle in 
beverages, so dehulling is usually recommended.
 “The protein quality of CSB is higher than that of milk 

(PER 2.91 v. 2.50 for milk). Valued for its high nutrition, its 
convenience, and its good fl avor, CSB is most widely used as 
a baby food, and marketed with the image of happy bouncing 
babies, health, and well-being. Corn soy blend is remarkably 
versatile; it can be fed to babies in a bottle or spoon-fed as 
a soft porridge, or served to adults as a healthful cornmeal 
mush-type breakfast cereal, a lightly sweetened pudding or 
dry snack, a refreshing drink, or the key ingredient in tortillas 
or atoles (corn meal-and-soy mush). Another blended 
food, often made in the U.S. and shipped to Third World 
countries as part of the Food For Peace program, is wheat-
soy blend (WSB). Protein-enriched pastas such as noodles 
and spaghetti can be made from 50 percent corn fl our and 25 
percent each soy fl our and wheat semolina.
 “Full-Fat Soy Flour (FFSF): Since most Third World 
countries do not have their own oil extraction plants that 
produce defatted soy meal or fl our and since the full-
fat or whole fl our contains much more food energy, it is 
generally considered a better food ingredient. Soy fl our 
must be precooked before it is consumed to inactivate 
trypsin inhibitors and to improve the fl avor. It can be 
added uncooked to baked goods before baking, or it can be 
precooked by either extrusion cooking, roasting, or drum 
drying. While FFSF can be extrusion cooked, oil coats the 
surfaces during cooking and makes it necessary to use an 
expensive pin mill to grind it to the fi neness required to pass 
through a 100-mesh screen. Soybeans roasted in sand or salt, 
since they are not sheared during cooking, can be ground 
to the required fi neness with a simpler and less expensive 
hammermill. A roaster also has a greater ‘throughput’ and 
inactivates a larger percentage of the trypsin inhibitors, but it 
uses more energy.
 “Textured and Shaped Foods: If a product such as 
soy fl our or a soy-grain blend is extrusion cooked with a 
moisture content of 30 percent or more at high temperature 
and pressure, as it leaves the extruder die and bursts out 
into the room, which is at relatively low pressure and 
temperature, it expands greatly and can be shaped by the die 
into forms such as curls, twists, puffs, and granules, which 
can be sold as snacks or meat analogs. An extruded snack 
food made in Thailand, for example, contains 80 percent rice 
fl our, 20 percent full-fat soy fl our, one percent salt, and small 
amounts of ground chilies and other seasonings. Ten percent 
sesame fl our can be substituted for part of the rice fl our. Only 
the larger LECs can produce textured and shaped products.
 “Low-cost extrusion cookers are now being used 
or installed in at least 10 Third World countries: Sri 
Lanka, Tanzania, Costa Rica, Bolivia, Guyana, Mexico, 
India, Indonesia, Korea, and Thailand. There are LEC 
demonstration projects in the fi rst three countries mentioned. 
Sri Lanka uses a Brady extrusion cooker to make a corn-soy 
blend weaning food called Thriposha which is distributed 
by CARE and will soon be sold commercially; 14 million 
pounds were produced in 1978. Tanzania uses a Brady 
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extruder to make a corn-soy-milk weaning food called Lisha. 
It is produced by the National Milling Corporation and 
distributed through the Ministry of Health Maternal-Child 
Health Centers. The Nutrinal company in Bolivia makes a 
corn-soy blend sold as Maisoy fl our and fl akes (like Corn 
Flakes); most of their sales are to the government, but their 
commercial Maisoy fl akes sell for half the price of the 
imported Kelloggs brand” (Continued). Address: Soyfoods 
Center, Lafayette, California.

3587. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. Soyfoods No. 5. p. 20-25. Summer.

• Summary:  “The soynut industry in America is a 
surprisingly large and vigorous one, composed of at least 
11 producers that use an estimated 3,600 tons of raw (dry) 
soybeans to produce 2,750 tons (5.5 million pounds) of 
either of two types of soynuts. Oil-roasted soynuts, which 
are deep-fried, are made by all but one of the producers, and 
make up an estimated 60 to 70 percent of the industry’s total 
fi nished product by weight. Dry-roasted soynuts, which are 
roasted and toasted in a conveyorized oven, are made by 
only one fi rm, and make up the remaining 30 to 40 percent of 
the total production.
 “One hundred pounds of raw soybeans containing an 
average of 13 percent moisture typically yields 98 to 101 
pounds of whole oil-roasted soynuts (not dehulled), or 60 
pounds of oil-roasted soynut cotyledons (dehulled), or 65 
pounds of dry roasted soynut cotyledons (dehulled and 
preblanched). It is legal to label any of these products as 
Soynuts or Soy Nuts.
 “The largest producers of oil-roasted soynuts, in 
descending order of size, are General Nutrition Mills, 
Subama Food Co., Malt-O-Meal, Agra By-Products, and 
INARI. The only producer of dry-roasted soynuts is Edible 
Soy Products in Iowa. A typical plant employs two to three 
production workers.
 “Soynuts are whole soybeans that are processed to taste 
like nuts and to be used like nuts. They are presently sold 

in a variety of fl avors including plain (unsalted), salted, 
seasoned (garlic, onion-garlic, sour cream-onion, barbecue, 
pizza, cheese, jalapeno, shoyu / tamari, etc.), and sweetened 
(such as carob- or chocolate-coated). They are sold in small 
packages like peanuts, in eight-ounce jars, or in bulk.
 “Popular uses for soynuts, in addition to retail snack 
uses, are: (1) in baked goods as a substitute for nutmeats 
in nut bread, banana bread, muffi n batters, or cookie 
doughs, or to add crunchy texture to toppings (ice cream, 
pudding, yogurt, etc.) or glazes; (2) as candy in candy 
bars or confections; (3) in salad bars as a crunchy salad 
topping in place of croutons, peanuts, or sunfl ower seeds; 
and (4) in trail mixes, mixed nuts, or granola. For retail 
snack uses, they are sold in small transparent packages as 
munchies in supermarkets, natural and health food stores, 
theaters, concession outlets, and vending machines. Oil-
roasted soynuts can also be blended in a colloid mill with 
some additional oil (peanut oil works well) plus a little salt 
to make a delicious soynut butter, which resembles peanut 
butter.
 A number of large food processing companies have 
started to use soynuts. Sunmaid uses over one million pounds 
a year in trail mixes and as a carob-coated sweet. Nabisco 
is considering putting soynuts in their cookies McCormick 
and Celestial Seasonings both use soynuts in mixed salad 
toppings. Ghirardelli has used them in abundance in a 
delectable, crunchy, sweet, chocolate bar called Soy-Nut. 
Washington Chocolate Company in Oregon is making carob-
coated and chocolate-coated soynuts. and Planters Peanut 
Company sells soynuts in vacuum sealed jars. El Molino, 
Malt-O-Meal, and INARI have marketed carob-coated 
soynuts.
 Soynuts have a number of virtues that make them 
attractive to food service institutions, food processors, and 
individual consumers:
 “1. Economy: Raw soybeans sell for about one-third 
to one-half the price of raw peanuts; studies show that 
pound for pound, soynuts retail for roughly 40 percent less 
than roasted peanuts ($1.29 vs. $2.19 per pound). In bulk, 
soynuts wholesale for as little as $0.51 per pound. Moreover, 
soynuts occupy 12 to 40 percent more volume than the same 
weight of peanuts or tree nuts. This makes their price per 
unit volume proportionally even lower, which is important in 
items such as candy bars and mixes.
 “2. Nutrition: A table (p. 24) compares the nutritional 
value of fi ve brands of soynuts with peanuts and almonds, 
in terms of calories, protein, fat, and carbohydrates. It 
shows that dry-roasted soynuts, compared to peanuts, have 
only about 80 percent as many calories and 46 percent as 
much fat, plus 61 percent more protein. They are also a 
good source of dietary fi ber. The PER of soynuts averages 
2.1 (Malt-O-Meal is 2.32) compared with 2.5 for casein 
(milk protein). The digestibility of dry-roasted Pro-Nuts, 
for example, is 93 percent; oil-roasted Malt-O-Meal is 90 
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percent,
 “3. Acceptability: Although the typical consumer 
generally still prefers tree nuts and peanuts to soynuts, a 
growing number of people report that they like the rich fl avor 
and more crunchy texture of soynuts as much as or more 
than they liked peanuts or tree nuts. Soynuts have a longer 
shelf life than peanuts (eight months versus two months) 
and they fracture or crack easily, even with light tooth, gum, 
or denture pressure. On the negative side, soynuts cannot 
be sliced and some people experience more problems with 
intestinal gas after eating soynuts than after eating peanuts or 
tree nuts.
 A sidebar (p. 21, with four photos) titled “Making 
soynuts at home” describes how to make oil-roasted soynuts 
starting with 1 cup whole dry soybeans.
 “A brief history of soynuts: Dry roasted soynuts have 
been produced for centuries in East Asia. In Japan they 
are called iri-mame (“roasted soybeans”) and they play a 
key role in one of the country’s most ancient and widely 
celebrated rituals. They are scattered by the handful in each 
room of the house while the family chants, ‘Out with all 
evils, in with good fortune.’ Soynuts coated with sugar, 
sugar starch and nori (a seaweed) or shoyu and nori are also 
popular. In China whole soybeans are soaked in water (which 
is sometimes salted) then roasted and eaten like roasted 
peanuts. Oil-roasted soynuts are not widely produced in East 
Asia.
 “Soynuts have a long history in America. In 1915 John 
L. Kellogg took out a patent for roasted soybeans and for 
a soynut butter with added oil (No. 1,189,128). Soynuts 
are thought to have fi rst been made commercially in the 
U.S. during World War I but the name of the producer is 
unknown. Before World War II soynuts became famous 
in Chicago, where they were very effectively marketed as 
Salted Soys by a big downtown specialty store called ‘Stop 
and Shop.’ Again it is not known who the producer was. 
During World War II soynuts were made by the Borden Soy 
Processing Co. and by Griffi th Laboratories in Chicago, 
Illinois. Starting in 1945 the Whitson Division of Borden, 
with plants in Chicago and Ottawa, Kansas, produced 
Soyettes on a large scale. The beans were simply soaked and 
dry roasted then used by the candy and baking industries. 
Some were salted and sold in bulk to variety stores for use 
like salted peanuts. In 1948 the main Borden plant was 
modernized and moved to Waterloo, Iowa; production of 
Soyettes stopped several years later. In 1944 Central Soya 
in Indiana was making chopped soynuts called Nut-T-Soys 
and Loeb Products in New York was making Soya Puffs (a 
ready-to-serve breakfast cereal made from puffed soybeans) 
and Exploded, Precooked Soybeans.
 “In 1944 the following companies were also producing 
or distributing soynuts: Dewey Food Products and 
Soybean Products Co. in Chicago; La Choy Food Products 
in Archbold, Ohio; Tom Soya Foods in Williamsport, 

Pennsylvania; and Vegetable Products Co. in Rochester, New 
York.
 “The current wave of interest in soynuts and the 
increased production began in about 1970, when Malt-O-
Meal started to market soynuts in a big way. Additional 
interest was generated by an excellent pair of articles by 
Badenhop et al. at Cornell University entitled ‘Toasting 
Soybeans as a Processing Technique’ (Proceedings of 
Frontiers in Food Research Symposium. Cornell University, 
June 1968). Both oil-roast and dry-roasted soynuts were 
discussed.
 “Oil-roasted and dry-roasted soynuts each have their 
advantages and limitations. The advantages of oil-roasted 
soynuts are (1) most people prefer the richer fl avor and nicer 
texture to that of dry-roasted soynuts; and (2) the technology 
to produce oil-roasted soynuts is much simpler and less 
expensive, and uses less energy.
 “The advantages of dry-roasted soynuts are (1) increased 
nutrition. Compared with oil-roasted soynuts, they are 8 
percent lower in calories, 32 percent or more lower in fats, 
and 23 percent higher in protein, while being 21 percent 
lower in fi ber; and (2) increased volume. During processing, 
they can be made to expand in volume about 20 percent 
more than oil-roasted soynuts, which lowers their price per 
unit volume and gives them a light texture and crunchiness.
 Most dry-roasted soynuts are dehulled, since the hull can 
become very dark or burn during dry roasting. Oil-roasted 
soynuts are made both with and without the hulls (seed 
coats). INARI Ltd., for example, prefers not to dehull, since 
dehulling reduces signifi cant amounts of essential minerals, 
especially potassium, and phosphorus, while also reducing 
the fi ber content. The fi nished product remains a whole food. 
Dehulled soynuts, however, look more like typical roasted 
peanuts and some researchers feel that dehulling helps avoid 
any deposition of oil between the hull and the cotyledons, 
although we have not found this to be a problem. Note that 
all soynuts are either cooked or soaked before roasted, to 
avoid creation of an undesirable hard texture and to remove 
some of the fl atulence causing oligosaccharides found in raw 
soybeans.
 “Let us now take a detailed look at methods presently 
used by two large commercial producers of oil-roasted and 
dry-roasted Soynuts. We recently visited and studied both 
of these plants.” Continued. Address: Director, Soyfoods 
Center, Lafayette, California.

3588. Shurtleff, William. 1981. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
8-12 July 1981 at Colorado State University, Fort Collins, 
Colorado. Lafayette, California. 26 p. July. Unpublished 
manuscript.
• Summary: Handwritten notes from each of the sessions 
attended. Address: Lafayette, California.
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3589. Whole Foods Source Directory. 1981--. Serial/
periodical. Santa Ana, California. Hester Communications, 
Inc. Frequency: Monthly.
• Summary: Each year the July issue of Whole Foods was 
the “Source Directory” for the next year, e.g. “1981-82 
Source Directory published in July 1981.” Each was an 
industry directory. Soyfoods Center owns the 1981-82, 1982-
83, and 1984-85 source directories. Address: 1700 East Dyer 
Rd., Suite 250, Santa Ana, California 92705.

3590. Shurtleff, William; Leviton, Richard. 1981. Soycrafters 
1981: The year in review. Paper presented by Shurtleff at 
Fourth Annual Soyfoods Association of North America 
(SANA) Conference, Colorado State University, Fort 
Collins, Colorado. July 8. 3 p. Unpublished manuscript.
• Summary: January:
 “Soyfoods magazine #4 is published. 10,000 copies 
printed and mailed. Steve Fiering loans SANA money for 
mailing it and agrees to make a loan for test mailing.
 Union activity begins at New England Soy Dairy
 Hain Food Co. starts nationwide color ads for Natural 
Onion and Jalapeno (Soy) Bean Dips
 Pacifi c Tempeh near San Francisco introduces America’s 
fi rst commercial tempeh burgers.
 February:
 Island Spring in Washington state becomes America’s 
fi rst unionized tofu plant (Feb. 2).
 Soyfoods Unlimited tempeh plant starts in San Francisco 
area. Most modern U.S. tempeh plant although small output.
 USDA National Food Review article “Soyfoods 
Catching On” by Judith Brown. About tofu and tempeh.
 Many tempeh plants switch to using GEM Cultures 
tempeh starter.
 March: Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, speeches.
 Richard Leviton on National Public Radio “All Things 
Considered”. Two million people for 10 minutes about 
soyfoods.

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

Tofu at Center Stage, by Landgrebe published. First tofu 
cookbook calling for a lot of meat in the recipes.

 Bean Machines introduces new sanitary disintegrators 
for tofu production
 “The Miso Master’s Apprentice” published in East West 
Journal.
 June: “Surprise, It’s Soy” published in Bestways.
 FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 
purchased it. Predicts market will grow at 32% a year for the 
next 6 years
 July:
 Soyfoods magazine incorporates and offers stock
 8-12, Fourth Annual Soycrafters Convention at Colorado 
State University. 240 people attend, 210 paid. First soyfoods 
trade show and cheesecake bakeoff. SANA loses $4,200 on 
the conference. Soyfoods magazine #5 published.

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

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

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

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

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

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

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

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

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

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

3591. Product Name:  Tofuna (Tofu-Based Meatless Tuna).
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 July.
Ingredients:  Tofu, vegetables, soy oil, apple cider vinegar, 
barley malt, natural herbs & spices, sea salt.
Wt/Vol., Packaging, Price:  16 oz.
New Product–Documentation:  Article and photo in 
Soyfoods. 1981. Summer. p. 44-45.

3592. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part II). Soyfoods No. 5. p. 

56-60. Summer.
• Summary: Continued: “It is truly remarkable that the 
authors were able to write such a complete and detailed 
book when neither of them had been to East Asia. (Morse 
would later spend two years there; 1929-1931.) Most of 
the book was actually written by Morse who, nevertheless, 
kindly listed Piper as the senior author. He gathered his 
information and photographs by extensive correspondence 
with researchers throughout East Asia and apparently drew 
heavily on a large collection of books on Chinese agriculture 
called the Swingle Collection, named after Walter T. Swingle 
of the Offi ce of Crop Physiology, who spoke Chinese, had 
traveled extensively in the Orient collecting plants and the 
books, and had housed them at the USDA library, where 
Morse did much of his research. Decades ahead of its time, 
The Soybean soon became the standard work on the subject 
and was referred to by many as ‘the soybean bible.’ Dr. Piper 
died in February 1926 at the age of 69.
 “Morse’s fi ne work was already starting to give real 
substance to Piper’s dream. In 1920, Morse helped to found 
the American Soybean Association (ASA) and thereafter 
helped to unify and direct an ongoing program of research 
and experimentation. Morse distributed seed from new 
introductions to anyone interested in soybeans. Among his 
closest contacts at the State Agricultural Experiment Stations 
were W.L. Burlison in Illinois and C.B. Williams in North 
Carolina. As late as 1927, most soybean agronomy research 
was still done on plots in Washington, D.C. outside the 
USDA south building. Morse sent out seeds to the states 
but farmers had problems; they shattered at maturity, were 
hard to harvest, and were abrasive on the binder canvas in 
those days before combines. Thus in the early years the tide 
of interest in soybeans ebbed and fl owed. Doubters were 
always ready to laugh at anyone who talked of the soybean 
becoming a major U.S. farm crop. But this only served to 
spur Morse on to greater efforts. He was a very effective 
extension worker with many contacts, a deep knowledge 
of his subject, and good intuition. His desk at the USDA 
soon became the clearing house for information about the 
soybean. In 1927 he wrote: ‘We may keep this work going 
and place the soybean where it belongs–in the King row with 
King Corn and King Cotton.’
 “The Dorsett-Morse Expedition to East Asia (1929-
1931): In the late 1920s it became evident to the USDA 
that the soybean had defi nite promise as a crop in America 
and it was decided to send W.J. Morse and P.H. Dorsett to 
East Asia for two years on what was offi cially known as the 
Oriental Agricultural Exploration Expedition (but which 
people interested in soy usually call the Dorsett-Morse 
Expedition) to ‘make investigations regarding the utilization 
of the soybean in Oriental countries and the securing of 
varieties that might be of value to widespread American 
conditions’ (Morse, 1929). In 1929 when the expedition left, 
Morse was age 45 and had worked on soybeans with the 
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USDA for 22 years. Dorsett (1862-1943), now age 67, was a 
plant explorer from the USDA Offi ce of Plant Introduction; 
he was described by a fellow agricultural explorer, David 
Fairchild, as one of the most ingenious and indefatigable 
workers he had ever known. Whereas Morse was a specialist, 
interested in soybeans, Dorsett was a generalist, interested 
mainly in persimmons, but also in grasses, forages, and other 
plants.
 “During the expedition, Morse and Dorsett kept detailed 
daily journal notebooks, which were typewritten after the 
trip and bound in 17 hardback volumes. These volumes, 
primarily the work of Dorsett, also contain correspondence 
plus thousands of black-and-white photographs taken by both 
men. In the bound volumes there are several references to a 
‘special report on the soybean and its products’ that Morse 
intended to write. Apparently he never completed it, although 
he did complete detailed chapters on tofu and soymilk. The 
only original copy of the documents described above is in 
the archives of the American Soybean Association in St. 
Louis, Missouri. [Note: As of 2011, it is in Rare and Special 
Collections, at the National Agricultural Library, Beltsville, 
Maryland].
 “The group arrived in Tokyo on March 18, 1929, and 
set up headquarters. In August they traveled to Hokkaido, 
the northernmost island of Japan and center of soybean 
production, where they studied both soybean cultivation and 
food uses. In December 1929 they returned to Tokyo and 
spent full time until March 1930 collecting soyfoods and 
studying their production and use. On April 1, 1930, they 
arrived in Dairen, Manchuria, to study soybean cultivation 
and oil extraction. Dorsett left Morse in the summer of 
1930 and went to Peking. He did not rejoin Morse on the 
trip, although he wrote regularly. Morse went to Korea on 
August 22, to Mukden in Manchuria on September 29, 
back to Dairen, the oil-processing capital of East Asia, and 
then to Peking on October 20; Morse apparently spent only 
20 days in China on the entire trip. In late December they 
took a ship from Dairen back to Kyoto and then Tokyo. On 
February 17, after several more months of soyfoods research 
in Tokyo, they sailed for America, arriving in San Francisco 
on March 4, 1931. Morse’s collection efforts–months of 
tramping through the fi elds of East Asia–were a bonanza. 
He discovered that almost every village in the Orient had 
its own distinctive soybean varieties, developed during 
thousands of years of close cultivation and inbreeding. 
Unlike their Western counterparts, Chinese farmers didn’t 
think of looking for improved varieties in nearby villages 
and then growing these in their own village. They loyally 
grew the varieties that had been handed down by their 
honorable ancestors, and wouldn’t dream of growing a 
variety handed down by someone else’s ancestors. Morse’s 
major accomplishments on the expedition were: (1) he 
collected approximately 4,600 distinct soybean seed samples 
representing roughly 2,000 soybean varieties and including 

150 large-seeded vegetable type varieties collected mostly 
in Korea and Japan; all of these were introduced into the 
U.S. germplasm collection; (2) he realized for the fi rst time 
the superiority and potential of the vegetable-type soybeans 
for food use and later played the leading role in propagating 
them and teaching others of their value; (3) he developed a 
much better understanding of soybean growing methods and 
technology; and (4) he collected more than 250 [commercial] 
food products made from soybeans, which he took back 
to America, and did by far the most extensive studies on 
soyfood production of any Westerner up to that time.
 “In his journals and letters, Morse wrote more than once 
that he was ‘amazed at the extent to which the soybean was 
used for food in Japan.’ He was intrigued by the techniques 
for making tofu, miso, shoyu, natto, and other soyfoods, 
spent many days in small shops with producers, and 
described their processes in great detail, taking hundreds of 
pages of typed text with hundreds of photographs.
 “The two-year trip was a tremendous adventure for both 
Morse and Dorsett. Morse later remarked that he considered 
it the highlight of his career. He was fi nally able to fully 
grasp the great potential of the soybean, which he had only 
been able to glimpse through his years of reading and work 
in America.” Continued. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California.

3593. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part III). Soyfoods No. 5. p. 
56-60. Summer.
• Summary: Continued: “Later years in America (1931-
1959): Morse returned to America in March 1931 with great 
enthusiasm and interest in transmitting to America all that he 
had learned in East Asia. He was now a principal agronomist 
at the USDA Bureau of Plant Industry. With the stage set 
for the fruition of years of work and research that would 
transform the place of the soybean in the Western world, let 
us pause for a minute to ask, ‘What kind of a man was Bill 
Morse?’
 “In appearance, he was tall and lean, with a kind face 
and soft features. Farmers all over America, with whom he 
had met and talked in their fi elds, might remember his baggy 
suspendered pants, loose tie, and slouched hat, his great 
interest in their problems and successes.
 “George Strayer, editor for 27 years of the American 
Soybean Association’s Soybean Digest, who had 
known Morse since 1927, said of him: ‘He was a quiet, 
unassuming, yet brilliant fellow, not particularly dynamic as 
a speechmaker, but intensely interested in seeing soybeans 
progress. He would sit up half the night talking with people 
about soybeans and soyfoods.’
 “An article by Mary Burr Pieters in the September 1944 
Soybean Digest described Morse as ‘modest and retiring 
but sure and right as rain... He studied, he traveled, he 
toiled, he experimented–he exhorted–and the result of all of 
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this singleness of purpose and devotion surely borders on 
fantastic.’
 “Edward J. Dies, his close colleague, described him in 
Gold from the Soil as ‘heedless of material gain or personal 
honor, shy, modest, agreeable, and easy going, but with the 
repressed intensity of a crusader.’ Martin G. Weiss, who 
worked under Morse for many years and succeeded him 
when Morse retired, said of him: ‘He was a kindly man, 
always willing to encourage and give moral support to 
his subordinates. He was loved by all, and his employees 
worked hard–they never wished to disappoint him.’ His 
daughter Margaret described him in 1980 by saying: ‘He was 
a gentle, soft-spoken person, who liked others and they liked 
him. He liked to tease, and the secretaries at his offi ce all 
loved it. He was a very easy person to get along with; he was 
slow to anger and never cursed. He wasn’t aggressive; where 
some might push, he would give in. He was intelligent. His 
work came fi rst. He was not fi nancially ambitious.’
 “After returning from East Asia, Morse was more 
interested than ever in soyfoods, and much of the subsequent 
increasing interest in America derives from his efforts. 
He expanded his work with the USDA Offi ce of Home 
Economics in Washington, D.C. and interested researchers 
in the Department of Home Economics at the University of 
Illinois to get involved with research on soyfoods, especially 
on use of the large-seeded, vegetable-type soybeans he had 
brought back from East Asia. He encouraged development 
of soyfoods recipes suited to American tastes and talked 
a lot about soyfoods at American Soybean Association 
meetings and many other gatherings. Working with others, 
he was largely responsible for the development of soy fl our 
and grits. One entire wall of Morse’s Washington offi ce was 
covered with fl oor-to-ceiling shelves, fi lled with soyfood 
samples from Asia.
 Except for Dr. Harry Miller, Morse was probably the 
fi rst soy researcher in America to make soyfoods a regular 
part of his diet. While in East Asia, he and his family had 
become very fond of Oriental cooking, and especially of 
soyfoods, and they enjoyed them often after returning to 
America. Of the many recipes they brought back from 
the Orient, Morse’s favorite was sukiyaki. He built a low 
sukiyaki table with a hot plate on top and cushions around 
it on the fl oor in his home and at every opportunity would 
invite over guests to serve them his specialty which of course 
featured tofu and sprouts. He also liked to take family and 
friends out to a good Chinese or Japanese restaurant. The 
family enjoyed using soy fl our when making breads, muffi ns, 
or waffl es. Morse’s mother [Edna] liked to cook him fresh 
green soybeans [edamamé] and his wife regularly fi xed him 
her favorite Boston Baked Soybeans. Morse loved soymilk 
ice cream; one magazine ran a full-page photo of him 
happily eating it. He also regularly enjoyed tofu, soymilk 
(plain and acidophilus), and soymilk yogurt, and these foods 
became increasingly important in his largely meatless diet 

after he found he had an ulcer. In fact he once told George 
Strayer that, with his ulcer, he felt these soyfoods had greatly 
extended his life and good health.
 “Morse also actively continued his soybean selection 
and propagation work at the Arlington Farm. He realized 
more than ever that if the soybean was to become a 
national crop that hundreds of different varieties, adaptable 
to different latitudes, soils, and climates, would have to 
be found and developed by breeding. He was especially 
interested in working with farmers and the USDA to 
stimulate research and development on the vegetable-
type soybeans, which had been little more than a curiosity 
prior to his trip to East Asia. While Morse was the fi rst to 
popularize the vegetable-type soybeans, he was not the fi rst 
to introduce them. The variety Easycook (which took less 
than half as long as most fi eld-type soybeans to become 
tender after boiling) was introduced to the U.S. in 1894 and 
the Hahto was introduced in 1915. Morse mentioned both of 
these in The Soybean in 1923 but did not mention the term 
‘vegetable-type soybeans,’ and was apparently unaware of 
their signifi cance. Many of the vegetable-type soybeans 
that Morse brought back from East Asia were grown out 
and starting in 1934, distributed to various state agricultural 
experiment stations for trial.
 “Up until 1928, Morse, in charge of soybean research, 
had been the only USDA employee working full time in this 
fi eld. In 1928 the USDA hired a second full-time soybean 
researcher, Jackson L. Cartter, who had just graduated with a 
master’s degree from Iowa State College. From 1928 to 1933 
Cartter did soybean research on a farm in Holgate, Ohio that 
was managed by the Ohio Experiment Station. From 1933 
to 1936 Cartter worked directly under Morse at the USDA 
Experiment Station, Arlington Farm, Virginia; he tested, 
grew out, and classifi ed many of the soybeans from Morse’s 
trip to East Asia. In 1936 Cartter helped to organize the U.S. 
Regional Soybean Laboratory at the University of Illinois. 
He became the fi rst director of its agronomic division and 
was placed in charge of the soybean breeding program for 
the 12 Midwestern states; he studied the soybean’s oil and 
protein composition, and served as director of the laboratory 
until his retirement in 1965.
 “Unfortunately the long-term results of Morse’s 
collection efforts in East Asia are not what they might have 
been. It was estimated in 1980 that only 25,000 acres of 
the 70.1-million-acre U.S. soybean crop were planted in 
vegetable-type soybeans, a mere 0.04 percent of the total. 
They have never become popular here for various reasons; 
they give 20 to 30 percent lower per-acre yields than fi eld-
type soybeans, tend to shatter easily at maturity and are thus 
hard to harvest, and consequently sell for 12 to 18 percent 
more than other soybeans. If they were less expensive, large 
amounts would probably be used in East Asia to make tofu, 
soymilk, tempeh, and miso by producers who already buy 
their beans from America.” Continued. Address: Soyfoods 
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Center, P.O. Box 234, Lafayette, California.

3594. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part IV). Soyfoods No. 5. 
p. 56-60. Summer.
• Summary: Continued: “Moreover, in the U.S. only about 
11,350 tons of soybeans (a mere 0.02 percent of the total 
U.S. crop) are used directly as food in a lightly processed 
form that allows the virtues of the vegetable-type bean 
(better fl avor and texture, higher protein, larger seeds) 
to shine through. About half of the U.S. vegetable-type 
soybeans are exported to soyfoods producers in Japan and 
Europe and half are used for American soyfoods. The major 
uses, in order of importance, are for tofu, soynuts, soymilk, 
whole canned (mature) soybeans, and tempeh.
 “Bill Morse was a strong supporter of the American 
Soybean Association. He was at the founding meeting in 
1920 and was elected president three times (1924, 1925, and 
1932). Pioneer soybean grower, E.F. ‘Soybean’ Johnson later 
said that ‘for many years the ASA existed mainly through 
Morse’s untiring efforts.’ He was the mainspring that kept 
the clock ticking year after year through good times and 
bad. In 1944 George Strayer said: ‘Morse might be called 
the ‘daddy’ of the American Soybean Association as well 
as of the soybean in America, since our organization has 
probably leaned on him more than any other man through the 
years. He has always been a guiding light and missed few 
if any meetings (except 1929-31 when he was in Asia). It is 
doubtful if anyone can equal his record.’
 “Morse was a highly competent researcher and a prolifi c 
writer. Between 1910 and 1950 he wrote some 87 articles 
and bulletins on soybeans and soyfoods, including The 
Soybean–in addition to making hundreds of speeches. Many 
of his articles appeared in publications of the American 
Soybean Association. He was editor of the Association’s fi rst 
publication in 1928 entitled Proceedings of the American 
Soybean Association, which contained 192 pages of 
papers given at the annual ASA conferences between 1925 
and 1927. He contributed several papers to this volume, 
including ‘The Distribution of Soybeans in the U.S.’ (1927). 
He was also a frequent contributor to the Soybean Digest, 
which the ASA started in November 1940.
 “The fi rst article on soyfoods run by Soybean Digest 
was an article by Morse about vegetable-type fresh green 
soybeans entitled ‘Shanghied... A Super Food’ (July 1941). 
His second article was also on vegetable-type soybeans, 
‘Soys in Food: Future of Vegetable Varieties’ (September 
1945). In 1951 he wrote ‘What’s in a Name,’ describing 
the signifi cance of the poetic names given to varieties of 
soybeans in East Asia.
 “In November 1949, when Morse retired after 42 
years of service, he was known throughout the world, 
but especially in the U.S. and East Asia, for his work on 
soybeans and soyfoods. In 1907, when he started work, 

the soybean was such a small crop that no records of its 
production were kept. One measure of the success of his 
work is the amazing expansion of the crop from about two 
million bushels in 1919 to 9.4 million in 1929, 91 million in 
1939, and 200 million in 1949.
 “On retirement, Morse turned his work over to Martin 
G. Weiss, a professor of plant breeding and genetics from 
Iowa State University. From his home in Takoma Park, 
Maryland, where he had lived since 1917, Morse moved to 
Eastchester, New York, next door to his daughter, Margaret, 
who had accompanied him on the trip to East Asia. During 
the last ten years of his life he worked from time to time 
on his book on soyfoods (which, unfortunately, he never 
fi nished), did a lot of reading and gardening (he planted his 
own vegetable-type soybeans and enjoyed them each spring 
as fresh green soybeans, or later in the season, as mature 
cooked soybeans), and kept in active touch with the world 
of soybeans and soyfoods through many visitors and an 
extensive correspondence. He continued to enjoy soyfoods in 
his home meals.
 “On the morning of July 30, 1959, at age 75, William 
J. Morse died of a cerebral hemorrhage at his home in 
Eastchester, New York.
 “The work of Bill Morse runs like a bright thread 
through the whole tapestry of soybean and soyfood 
development in the Western world. We can pay no greater 
tribute to the man than to carry on his work and help fulfi ll 
his dream.
 “For their help in providing information related to this 
article, the author would like to thank Mrs. Walter Thalman 
(Morse’s daughter), George Strayer, Martin G. Weiss, 
Theodore Hymowitz, Jackson Cartter, R.W. Howell, and 
Verna Donavan.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

3595. Shurtleff, William. 1981. Soynut butter–Economical 
soy spread. Soyfoods No. 5. p. 22-23. Summer.
• Summary: “The heat waves and drought of the summer of 
1980 devastated peanut crops across America and especially 
in the Deep South where most of the crop is grown–the 
leading states being Georgia, Alabama, and Texas in that 
order.
 “The American peanut harvest was down almost 
50 percent (from 2.0 to 1.1 million tons), the price of 
unprocessed peanuts leaped from $455 to $1510 a ton 
(up 332 percent) and the price of peanut butter roughly 
doubled. A creamy sunfl ower spread, selling for 49 cents a 
jar less than peanut butter, was quickly put on the shelves 
at Star Markets, a New England grocery store chain, and 
was reported to be selling ‘very well.’ Yet as of April 1981 
not a single soyfoods processor had grasped this golden 
opportunity to put a tasty, low-priced soynut butter on 
the market; and to once again demonstrate the soybean’s 
amazing versatility.’
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 “The peanut, as everyone knows, is not a nut; like the 
soybean it is a legume and an oilseed. The soybean, like 
the peanut, when roasted, makes a delectable soynut butter. 
The tastiest product is made by oil-roasting the soybeans. 
But a good product can also be made from dry-roasted soy 
fl our (called kinako in Japanese). The addition of peanut oil 
to soynut butter or dry roasted soy fl our gives a fl avor very 
close to that of peanut butter. Or soynut butter can be mixed 
with peanut butter as a lower-cost extender.
 “While peanut butter is a surprisingly new food, soynut 
butter is surprisingly old. Both products were fi rst developed 
in America. Peanut butter was fi rst produced about 1890 
by the remarkable Seventh-day Adventist health reformer 
Dr. John Harvey Kellogg of Battle Creek, Michigan. He 
chose not to patent the product, believing it was a product 
that ‘the world ought to have; let everybody that wants it 
have it, and make the best use of it.’ As mentioned above, 
the fi rst soynut butter was patented by another Kellogg (no 
relation) John L. Kellogg, in 1915. Piper and Morse in their 
classic The Soybean (1923) described the production of 
soynut butter (including the suggested addition of peanut oil) 
and commented that it had ‘much the same appearance as 
peanut butter and a very agreeable fl avor.’ In 1927 Mr. T.A. 
Van Gundy, a Seventh-day Adventist and father of Dorothea 
Van Gundy Jones (author of The Soybean Cookbook) made 
America’ fi rst commercial soynut butter at his La Sierra 
Industries in La Sierra, near Riverside, California. He sold 
the product through health food stores. In 1967 Pichel and 
Weiss took out America’s second patent for soynut butter; 
and in 1971 Badenhop and Hackler suggested grinding 
soynuts with oil to make a peanut butter analog. In 1972 
Herbert Horn, a student in the Department of Food Science 
at the University of Illinois, wrote an excellent master’ 
thesis entitled Quality of Soybean Butter as Determined 
by Processing Variables. The key step in his process 
was inactivation of the beany fl avor in soybeans by a 
bicarbonate blanch, which also removed fl atulence-causing 
oligosaccharides. He ground his oil roasted soynuts with 8% 
oil, plus salt and dextrose.
 “Horn mentioned that there was a commercial soynut 
butter on the market in 1972 but he did not mention the 
name of the manufacturer. Subama Food Company in 
Iowa started to make soynut butter commercially in 1973; 
unsalted and made from oil roasted soynuts, it was sold only 
in bulk (30-pound pails), mostly to local food co-ops. As 
of 1981 the world’s best selling soynut butter was probably 
produced by Itona Products Ltd. in Wigan, England. Called 
Beanoot Butter and sold as a dry mix in a plastic bag, this 
product consists of roasted soy fl our, malt extract (a natural 
sweetener), vegetable oil, and salt. To serve, mix with a 
small amount of water and use like peanut butter.
 “To make soynut butter on a commercial scale according 
to the method developed by Horn, a company would need a 
blancher (steam-jacketed kettle), an oil roaster (deep-frying 

unit), and a colloidal mill (which both grinds the soynuts 
and homogenizes them with the added oil to prevent oil 
separation). The oil-roasting process is much faster than a 
dry roast: three minutes at 190ºC versus 35 minutes at 400ºC. 
If it is desirable to simulate the consistency of peanut butter, 
soynut butter should contain about 50 percent oil. Horn 
found that oil-roasting dehulled soybeans increased the oil 
content from 20 to 42 percent; thus 9 percent of the oil was 
added afterwards. Grade A peanut butter contains 1.0 to 1.8 
percent added salt and not more than 55 percent total oil. 
Peanuts typically contain 46 percent protein as compared 
with 20 percent oil and 38 percent protein for soybeans.
 “Horn’s process, slightly modifi ed by Dr. L.S. Wei, is 
as follows: clean, dry and dehull fi ve pounds of (Corsoy) 
soybeans. Drop the dry dehulled cotyledons into boiling 
solution of water and 0.25 percent by weight of sodium 
bicarbonate (baking soda). Return to the boil and blanch 
(simmer) for 30 minutes. Drain well. Oil-roast (deep-
fry) at 190ºC (375ºF) for three minutes. Combine the 
oil-roasted soynuts (1610 gm.) in a large container with 
the following ingredients and mix thoroughly: 274 gm. 
each liquid vegetable oil and hydrogenated vegetable oil, 
110 gm. dextrose (a sweetener), 26 gm. salt, and 15 gm, 
monodiglyceride [hydrogenated oils]. Using a stone-type 
colloid mill with a No. 120 corundum stone, grind one or 
more times until the desired consistency is attained; fi rst 
grind at 0.8 mm. setting, second at 0.4 mm., third at 0.2 
mm., etc. For a very smooth texture; run through a minisonic 
homogenizer. Run into jars at approximately 55ºC (130ºF), 
cure for 24 hours at 1ºC (34ºF) to allow for setting, then 
store at 21ºC (70ºF). Some producers interested in natural 
foods will want to reduce or eliminate the dextrose and 
the monodiglyceride emulsifi er. As little a as 1 percent 
hydrogenated oil is suffi cient to prevent oil separation.
 “To make soynut butter from dry-roasted soy fl our, mix 
with each cup of the dry-roasted soy fl our: 5 tablespoons 
oil, 1/3 teaspoon salt or 2 teaspoons miso (red, barley, 
or Hatcho), 2 tablespoons honey or other sweetener of 
equivalent sweetness, and 3 to 4 tablespoons water. For best 
fl avor, heat while mixing.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) with the term “soynut butter” in the title. 
Address: Soyfoods Center, Lafayette, California.

3596. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. INARI: Super Soys (Oil Roasted), East 
Lansing, Michigan (Document part). Soyfoods No. 5. p. 20-
25. Summer. See p. 23-24.
• Summary: “INARI Ltd. (International Nutrition and 
Resources Inc.) is run by Leonard Stuttman, who formerly 
worked with the American Soybean Association but was 
dissatisfi ed with their lack of interest in using soybeans 
as human foods. Feeling that there was a great future in 
the use of whole soybeans as foods, particularly because 
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of their excellent nutritional value, he set out to develop a 
simple whole soyfood with minimum processing. In 1975 
he founded INARI and started basic research, doing some of 
his work at the Department of Food Technology at Michigan 
State University. By the fall of 1976 he had a pilot plant in 
commercial production, with equipment worth $100,000 in a 
rented building. Today INARI makes seven types of soynuts, 
sold as Super Soys in 1¼- and 16-ounce poly bags and 
bulk 25- or 55-pound sacks. Flavors, in order of popularity 
include: salted, onion-garlic, unsalted, pizza fl avored, carob 
coated, toffee coated, and jalapeno. New products include 
Soyapple Granola and Soycrunch Granola, sold in 10- or 
25-pound bags, with a soynut at the center of each granola 
chunk. Tamari-roasted soynuts, seasoned with powdered real 
tamari, are now being developed.
 “The INARI plant, which is relatively compact and 
simple, has a capacity of 3 tons of soynuts per day, and 
uses an average of 144 tons of dry soybeans per year. The 
basic process involves precooking, then oil roasting (deep-
frying) whole soybeans. Super Soys are made with a specifi c 
variety of fi eld-type soybean, which came out tops among 
77 other contenders (including vegetable-type soybeans) in 
palatability tests run by INARI at Michigan State University. 
Only soybeans of a certain size range are used (they must 
fall through a 20/64-inch screen but not through a 12/64-
inch screen). Uniformity is very important to ensure even 
roasting. The soybeans, with their hulls intact, are placed in 
one of three self-contained, steam-jacketed kettles mounted 
on a platform about eight feet above fl oor level. The beans 
are heated to 200ºF (93ºC) over a period of 40 minutes. 
During the cooking a special (secret, FDA-approved) food 
chemical is added to the cooking to perform four functions: 
(1) to expand the soybeans, (2) to soften the soybeans, (3) to 
remove a large proportion of the polysaccharides that cause 
fl atulence, and (4) to give the fi nished soynuts fracturability. 
The cooking itself inactivates trypsin inhibitors.
 “The preconditioned beans are run down a chute and are 
drained and dewatered on a ‘buffalo’ stainless steel vibrator, 
on which they climb up a sort of staircase. (Some processors 
then dry the beans for a few minutes in a hot oven.) Then 
the beans drop through a hopper into a continuous deep-
fryer, through which they move slowly in a two-inch-thick 
layer between stainless steel chain conveyors. The initial oil 
temperature is 270ºF (132ºC), the fi nal temperature is 325ºF 
(162”), and the time in the oil is 12 to 24 minutes. This slow 
roast gives a more uniform product texture and helps the 
beans to retain their hulls, which is considered benefi cial 
for reasons described above. The Pitman Mastermatic fryer, 
which cost $35,000 in 1980, is gas heated. A hydrogenated 
shortening, either soy or a soy-palm blend, with a melting 
point of about 90ºF, has been found to give soynuts that 
are dry, light, and best tasting. If a regular liquid oil is 
used the soynuts become greasy. Tocopherols (vitamin 
E) in the soybeans help to stabilize the oil. Roughly fi ve 

percent of the oil must be replaced each day; most of this is 
lost to uptake in the soynuts. The oil is constantly fi ltered 
through a parchment fi lter paper topped with a thin layer of 
diatomaceous earth sprinkled on by hand two or three times 
a day. The fi ltering machine which is essential to the process, 
is located next to the fryer. If the oil in the fryer ever foams, 
indicating saponifi cation and rancidity, it must be removed 
and discarded.
 “After being fried, the soynuts drop out onto a cooler 
belt and are run through a high-volume air suction cooler 
that sucks off hot air and draws in air at ambient temperature, 
thereby cooling the beans to 90ºF (32ºC) in two minutes. 
Salt and/or other seasonings are metered onto the stream of 
soynuts with a Syntron feeder, and the product is then mixed 
and allowed to fall into a metal bin. An automatic bagger 
packages the soynuts in bulk in 55-pound quantities in three-
ply Kraft paper bags each with a poly liner. The carob-coated 
soynuts are coated at a special candy plant in Chicago using 
carob powder, turbinado sugar, hydrogenated fats (which will 
not get soft or melt in summer), and nonfat dry milk. These 
are used in snacks and party mixes with walnuts and sesame 
seeds.
 “The oil content of the fi nished beans is 25 percent 
versus 19 percent in dry unprocessed form; this is much 
less than peanuts. The fi nal soynuts are 12 percent larger in 
volume and almost exactly the same weight as the initial dry 
soybeans.
 “Presently 80 to 85 percent of INARI’s soynuts are sold 
in bulk to institutional and natural food distributors; end 
users include restaurants and hospitals. Soynuts are used 
as a topping in salad bars, or added to granola, cookies, 
nut mixes, or trail mixes. The onion-garlic soynuts are 
especially popular in salad bars to replace peanuts, croutons, 
or sunfl ower seeds.” Address: Soyfoods Center, Lafayette, 
California.

3597. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. Edible Soy Products: Pro-Nuts (Dry 
Roasted), Hudson, Iowa (Document part). Soyfoods No. 5. p. 
20-25. Summer. See p. 24-25.
• Summary: “Pro-Nuts were conceived by two men from 
California in the early 1970s. After they had developed the 
process and were producing dry-roasted soynuts in a pilot 
plant in California, George Strayer, who was selling them 
their soybeans from Hudson, Iowa, convinced them that 
it would be more economical for them to build the plant 
where the beans were. George joined them to become one 
of the owners of the new business, and the plant was opened 
in 1970. The equipment, much of which was custom built, 
cost $500,000 and the specially constructed building cost 
$250,000. The company presently sells all of its Pro-Nuts in 
bulk bags. Their customers do their own packaging in fi lm or 
vacuum-packed containers if the Pro-Nuts are to be retailed 
as a snack.
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 “Pro-Nuts resemble large, dry-roasted split peanuts; 
they are light in weight and neutral in fl avor. More than 50 
percent of all Pro-Nuts are sold plain (unseasoned), mostly 
to health-foods consumers who want low-salt items and 
eat them as is. They are also added to candy bars and trail 
mixes. The second best seller is salted Pro-Nuts and the third 
best is barbeque-seasoned. Other seasoned varieties include 
imitation cheddar cheese, sour cream and onion, onion, 
and garlic. Most of the seasoned types contain ingredients 
such as MSG, dextrose, hydrolyzed plant proteins, imitation 
fl avorings, and disodium inosinate [a fl avor enhancer often 
used in potato chips and snack foods]; they are not aimed 
primarily at the natural foods market. Pro-Nuts may also be 
coated with sugar, carob, or chocolate in a sugaring kettle. As 
shown in the chart (p. 24), Pro-Nuts are an excellent source 
of nutrients. They have a storage life of six to 10 months, 
versus two months for peanuts.
 “Only select, large-seeded, high-protein, and low-fat 
vegetable-type soybeans are used to make Pro-Nuts; the 
present Prize variety soybeans may soon be replaced by 
Vintons. The natural processing methods remove the beans’ 
soy fl avor and alter their size, shape, and texture. At nearby 
Agricultural Exports (owned by George Strayer), the whole 
Prize soybeans are size graded then run over a gravity 
separator to remove light and heavy particles.
 “The size-graded beans are then stored in a silo adjacent 
to the Pro-Nuts plant. From here they are run into a surge 
tank and then fl ash dried in a standard grain dryer. Flash 
drying, the key to subsequent dehulling without splitting, 
removes only the moisture in the soybean hull and surface 
of the cotyledons; this causes the hull to later fl ake off easily 
but does not make the cotyledons brittle, which can cause 
unwanted cracking. During fl ash drying the moisture is 
reduced from 13¼% percent down to 12 or 12¼% percent. 
Now the beans are run through an abrasive huller-splitter, a 
specially designed and built 18-inch-diameter vertical axis 
mill; its construction and operation are described in detail in 
our book Tempeh Production (page 33).
 “Now the beans are run through an aspirator which uses 
a vacuum to suck off the light hulls, hypocotyls (germs), and 
other lightweight particles. They then go into a size grader 
which separates off any whole beans and sends them back to 
the huller-splitter. The remaining cotyledons run through a 
Hart Carter aspirator, and fi nally into a holding bin; by now 
70 to 80 percent of the hulls have been removed. The beans 
are next soaked in hot water for 30 minutes in a 25-foot-
long tank, where they are moved along by a screw conveyor. 
This hydrates the beans and allows more of the hulls to be 
fl oated off in an overfl ow system. These overfl owed hulls are 
dewatered on a Sweco vibrating screen.
 “From the discharge end of the soak tank the beans 
are run into a long continuous tube cooker, in which they 
are totally immersed in hot water (no chemicals are added) 
and cooked at 150 to 200 psi for 10 minutes; this causes 

the beans to expand greatly. After being run onto another 
Sweco vibrating screen, which separates the small beans and 
splits them from the whole cotyledons, the cotyledons are 
run into a dryer-toaster, a closed metal compartment about 
60 feet long with a square cross-section about 4 feet wide 
and 2½ feet high. On a stainless steel wedge wire screen 
the beans are vibrated and bounced along the length of the 
toaster. Hot air from side ducts at 6- to 10- foot intervals is 
blown up through the layer of beans to roast them; the initial 
temperature of the air is 455ºF (234ºC), the fi nal temperature 
is 300ºF (148ºC), and the transit time is 12 minutes.
 “At the discharge end, any dark or overroasted beans 
are sorted out one by one in a falling stream with a Sortex 
separator. The roasted beans are then run into a Sweco 
vibrator, which separates out three sizes of split cotyledons 
called ‘soy bits.’ The whole cotyledons go into a horizontal 
axis tumbler where, to make seasoned soynuts, they are 
sprayed with heated, partially hydrogenated shortening, then 
sprinkled with salt or seasoning; the oil helps the powdered 
seasoning to stick to the soynuts. The ‘soy bits’ are used 
by the candy and baking industries. Finally the plain or 
seasoned soynuts are bagged in bulk in poly-lined paper 
sacks, which are fi rst sealed then sewn closed. In June 1980, 
each 50-pound bag wholesaled for $25, or $0.50 per pound. 
Working three to four days a week, the plant produced 185 
bags per day, or 32,375 pounds of soynuts a week.
 “Other Oil-Roasted Soynuts: America’s largest producer 
of oil-roasted soynuts is General Nutrition Mills in Fargo, 
North Dakota. They started production in 1971 and now 
make roughly two million pounds a year of fi nished soynuts 
in fi ve fl avors (salt-free, salted, barbecue, garlic, and onion) 
which they sell nationwide under their Golden Harvest brand 
at their 800 retail outlets, General Nutrition Centers. The 
soynuts are generally sold in 12-ounce Mylar bags, 36 bags 
to a case, but they also do private labeling (co-packing) and 
bulk wholesaling in 50-pound sacks. The product is made 
without precooking. Whole soybeans (with the hulls on) are 
simply soaked, dried, deep-fried, and fl avored.
 “The Subama Food Company, which began production 
in 1971, makes oil- roasted products brandnamed Soynuts 
in unsalted, salted, and salted-with-herbs fl avors; the latter 
is the best seller. They use large vegetable-type soybeans 
grown on their own farm and package mostly 25- or 
50-pound bags, but also do some one-pound bags. They use 
a lot of their own soynuts in the granola products that they 
produce, and also make a soynut butter, sold mostly to co-
ops in 30-pound pails.
 “The Malt-O-Meal Company makes oil-roasted soynuts 
that are marketed under the brand name Soy Town to health 
and specialty food stores and under the brand name Soy 
Ahoy to chain stores. Sold as large dehulled cotyledons 
in salted, unsalted, barbecue, and garlic fl avors, they are 
packaged in jars, eight ounces of soynuts per jar. Whole 
soybeans are soaked, cooked, split, dehulled, deep-fried 
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in cottonseed oil, fl avored, cooled, and bottled in jars. 
Production started in about 1970.
 “Editors Note: For a copy of the list, ‘Makers of Soynuts 
in North America’ compiled by William Shurtleff, send a 
stamped, self-addressed envelope to Soyfoods.” Address: 
Soyfoods Center, Lafayette, California.

3598. Product Name:  Mexican Pastry (With Tofu).
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.
Date of Introduction:  1981 July.
Ingredients:  Tofu, brown rice, beans, onions, salsa, herbs, 
spices, whole wheat fl our, soy margarine, sea salt.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983. 3 inch 
diameter. Self adhesive. Green, blue and yellow on white.

3599. Ridenour, Jeremiah. 1981. Honey extractor for tempeh 
[centrifuge/dewaterer]. Soyfoods No. 5. p. 50. Summer. [1 
ref]
• Summary: For beginning or small-scale tempeh makers 
who wish to get into business on a shoestring. After 
converting a dead refrigerator into an in incubator, you 
can get a low-cost, manual centrifugal honey extractor for 
cooling and drying the cooked soybeans or splits. Describes 
how to convert the equipment to tempeh use, and how to use 
it. The total cost of the extractor and conversion was about 
$125. A list of two honey equipment suppliers is given. A 
photo shows the cylindrical extractor and its internal basket. 
Address: Santa Cruz, California.

3600. Soyfoods. 1981. From Thelma’s kitchen: Tofu tamale 
pie. No. 5. p. 68. Summer.
• Summary: Contains a recipe for Tofu Tamale Pie that 
serves 50. A photo shows Maxine Prairie as she mashes 
tofu. Address: Director of Food Services, Santa Cruz City 
Schools, California.

3601. Dukess, Karen. 1981. Tofu, tofu everywhere. New York 
Times. Aug. 2. Section 3. p. 17, col. 1.
• Summary: Yogurt didn’t catch on in America until Dannon 
added fruit to the plain product in 1968 and won the hearts 
of a newly diet-conscious nation. Yogurt production climbed 
from 44 million pounds in 1960 to 589 million pounds in 
1980. Production of tofu and tofu products in 1980 was 
about 52 million pounds. But Tom Timmins, owner of New 
England Soy Dairy, predicts that tofu could be the yogurt of 
the 1980s.
 The big American food companies aren’t biting yet. 
“’Most companies are aware of the incredible blood, sweat, 
and tears it will take to create another yoghurt,’ said Timothy 
Metzger, director of new products/planning at Dannon.”
 The Hinode Tofu Co. started in Hawaii in 1939, and 

opened in Los Angeles in 1947. Today it is the largest in the 
USA, producing 20,000 lb of tofu a day. It reaped $110,500 
profi t on $3.5 million sales last year.
 Mintz’s Buffet is a “kosher-soy delicatessen in 
Manhattan. David Mintz, the buffet’s owner, became 
intrigued when asked to create a kosher beef stroganoff. 
Answer: substitute tofu for the sour cream, which under 
Jewish law cannot be mixed with meat. Now, after four 
years in the kitchen, Mr. Mintz has created an all natural, 
no cholesterol tofu ice cream that looks and tastes like the 
real thing. Producing 200 gallons a week, Mr. Mintz says he 
cannot satisfy the demand, which includes a request from 
Mt. Sinai hospital for 500 portions daily. There are also tofu 
bran muffi ns, vegetable pies, and salads–plus a $2,000 tofu 
wedding, from tofu roast duck to tofu wedding cake.
 “But the real future of tofu could lie in Washington 
[DC]. If President Reagan has his way, the Child Nutritional 
Program (mainly the National School Lunch Program, which 
serves approximately 4,350 million meals a year) will have 
to cut $1,500 million from its annual budget. Now tofu 
costs roughly $1.10 a pound, while hamburger is upward of 
$1.50 and fi sh over $3. (Chicken runs more like 71 cents, 
but that includes bone.) With that sort of math in mind, an 
Agriculture Department task force recommended last month 
that tofu be accredited to the program.”
 Note 1. This is the earliest document seen (Feb. 1999) 
which conceives of tofu as “the yogurt of the 1980s.” This 
theme would repeated many times during the 1980s.
 Note 2. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics on soy ice cream 
for individual companies.

3602. Tibbott, Seth. 1981. Re: Making tempeh at Turtle 
Island Soy Dairy. Letter to William Shurtleff at Soyfoods 
Center, Aug. 21. 1 p. Handwritten.
• Summary: “Dear Bill, Glad to hear our Five Grain and 
Tempehroni are available in the Bay Area now. Don’t know 
how they’re getting there as our current distributor goes 
only to Red Bluff. Where did you buy them? ‘Good tempeh 
travels fast.’
 “Enclosed are two copies of our [5-Grain] labels for 
your label collection and to be used however else you see 
fi t in regards to possible inclusion in future publications. 
Also am enclosing some of our PR material–a handout we 
use in stores that sell our products, recipe of the month 
cards, an article from the Oregonian (which incidentally put 
us in touch with a thriving, tempeh-starved community of 
Indonesians who are buying by the case for home use!), and 
a cooking class poster.
 “We are tempeh specialists making no other products. 
We’re currently selling about 250 pounds a week and project 
to double this volume in the next month when we plan to 
take on more accounts and move from our current location. 
We’ve derived a lot of help from your books and are grateful 
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for the good publicity generated from your center. Every 
time we turn around it seems like you’re writing articles for 
another national magazine. It always helps our sales.
 “Keep in touch and let us know if we can be of any 
assistance.
 “Sincerely, Seth Tibbott.
 “P.S. By the way, Alexander Lyon is out here working 
with us now and sends along his greetings.”
 Note: Though Seth’s tempeh shop is in Forest Grove, 
this letter is written from: Rt. 2, Box 73, Gaston, Oregon 
97119. Address: Founder, Turtle Island Soy Dairy, 2017 21st 
Ave., Forest Grove, Oregon 97031.

3603. Sklarz, Eleen. 1981. Vegetarian stakeout: Surveying 
restaurants in the southland that feature meatless menus. Los 
Angeles Times. Aug. 25. p. I1, I14.
• Summary: Today vegetarian restaurants are widely 
available. In Los Angeles County: Butter Thief (Venice): 
Known for its vegetarian pizza. Comeback Inn (Venice): 
Includes a “bistro burger” with tofu, and wok-fried 
vegetables with tofu. Follow Your Heart (21825 Sherman 
Way, Canoga Park).
 Golden Temple Conscious Cookery of Los Angeles 
(7910 West 3rd St., Los Angeles): “This is one of the oldest 
of vegetarian restaurants, with other locations throughout the 
United States and Europe.” “The restaurant is collectively 
owned by Sikh Pharma, a religion founded in India 500 years 
ago.” The “Marrakesh Vege-Kebab” is a broiled vegetable 
and tofu kebab.
 Govinda’s (9624 Venice Blvd., Culver City). Meyera 
(Santa Monica). Natural Fudge Co. (Hollywood; Among 
other entrees are tofu platters). Organic-ville Vegetarian 
Restaurant (Los Angeles). Our Contribution (Van Nuys; 
serves a tuna sandwich). Paru’s Indian Vegetarian Restaurant 
(Hollywood). Two Worlds Kosher Vegetarian Restaurant 
(8022 West 3rd St., Los Angeles; all the dishes are kosher. 
If you like soybeans, this is the place for you. “Two Worlds 
offers soy chicken, soy scallops, soy steaks, soy fi sh, and 
even soy chicken chow mein”).
 Orange County: Mother’s Market and Kitchen (Costa 
Mesa).
 San Diego (City): Cornucopia (112 W. Washington St.; 
Omelet choices include tofu and mushrooms. The whole-
wheat spaghetti has tofu as an ingredient). Kung Food 
(Serves sandwiches and dinner entrees made with tofu; 
tofu tostada; tofu-vegetable enchiladas, and braised tofu 
over brown rice, served with guacamole and tabbouleh). 
Peaceable Kingdom (Serves spring rolls stuffed with stir-
fried vegetables and tofu, with sweet-and-sour sauce. Also 
creative sandwiches with ingredients including tofu). Prophet 
International Vegetarian Restaurant (Serves miso soup).
 A large cartoon shows a rabbit seated at a table, with 
knife and fork, launching into a large vegetarian entree.

3604. McNees, Pat. 1981. Natural & organic: Taking the 
health food approach. Washington Post. Aug. 27. p. E1, E15, 
E20.
• Summary: The author’s position on health food is slightly 
to the left of Julia Child and “considerably right of tofu 
lemon pie.” She still eats more for pleasure than virtue 
[health]. She quickly adds: “You don’t have to be a health 
nut or food faddist to take advantage of what health food 
stores have to offer.” Their prices aren’t always more 
expensive than those of supermarkets–and they tend to be 
much less expensive on some items, such as bran or stick 
cinnamon, and grains, nuts, herbs, and dried foods sold in 
bulk–which two photos show.
 Includes the name and address of 15 such stores in 
Washington, DC, and 20 in Maryland (incl. Beautiful Day 
Trading Co. and Smile Herb Shop). Contains 8 recipes incl. 
one for Seasoned Crisp Fried Tempeh, from The Book of 
Tempeh, and one for Creamy Tofu Dip, from The Book of 
Tofu (both by Shurtleff and Aoyagi).

3605. McNees, Pat. 1981. Questions? Read on [A list of 
books about healthy foods]. Washington Post. Aug. 27. p. E1, 
E26. [30 ref]
• Summary: The books listed here are a good introduction 
to the subject of healthy and natural foods. Includes books 
on whole foods, whole grains, macrobiotics, vegetarianism, 
and soybean products. “Serious vegetarians and lovers of 
Oriental cuisine will want to take a look at, if not own, three 
thoroughly fascinating and informative books about how to 
prepare and make the best use of three important soybean 
products: ‘The Book of Miso’ (Autumn Press), ‘The Book of 
Tempeh’ (Harper & Row), and ‘The Book of Tofu’ (Autumn 
Press), all by William Shurtleff and Akiko Aoyagi. Aoyagi 
creates the recipes, which work better than those we’ve tried 
in some other recipe books mainly because she doesn’t try to 
make the principal ingredients taste too much like something 
they’re not (although even she fails to make tofu palatable 
as a dessert, in the recipes we tried). What makes these 
books seductive for cookbook buffs is the research, which 
is Shurtleff’s bailiwick; he tells you more than you could 
ever want to know about a subject, but he sure keeps you 
reading...”

3606. Gooch’s (Mrs.) Natural Foods Ranch Markets. 1981. 
Display ad: Once all food was natural. What Happened? 
Grand opening. Los Angeles Times. Aug. 27. p. OC_D16.
• Summary: A stunning full-page ad. “Announcing the 
natural food store the size of a supermarket.” “Mrs. Gooch’s 
philosophy: Our products contain: No chemical additives. No 
unpronouncable preservative agents. No artifi cial fl avorings. 
No artifi cial colorings. No sugar and no white fl our.”
 In the lower right corner is a box featuring Hain 
mayonnaise, 24 oz. $1.19. “Family-owned Hain Pure Foods 
has been in business since 1926. Of their numerous qiality 
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products, we have chosen to offer this cold processed 
mayonnaise made with cold pressed soy oil, fresh eggs, cider 
vinegar, honey, sea salt and lemon juice. It is incredible on 
sandwiches or salads. 24 oz. $1.19.” An illustration shows a 
hen, seated on either a nest or a burger, atop a tall jar of Hain 
Mayonnaise.
 Addresses for three of Mrs. Gooch’s stores are given, in 
West Los Angeles, Hermosa Beach, and Northridge.

3607. Shurtleff, William; Aoyagi, Akiko. 1981. The soybean 
plant: Botany, nomenclature, taxonomy, domestication, 
and dissemination history. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 62 p. Aug. 28. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_plant1.
php
 A comprehensive history of the subject. Contents: 
Botany and plant characteristics. Etymology of the term 
“soybean” and vernacular names. History of soybean 
taxonomy and scientifi c names. Origin, domestication, and 
dissemination in Asia. Individual country dissemination in 
Asia. Dissemination to Europe. Dissemination in the U.S. 
South America and Africa. Address: Lafayette, California. 
Phone: 415-283-2991.

3608. Product Name:  Cococarob Tofu Tart (Baked Tart 
with a Crust).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 August.
Ingredients:  Tofu, honey, carob, natural cocoa, vanilla, 
lecithin, cinnamon, peanut butter, graham crackers, honey, 
non-hydrogenated coconut oil.
Wt/Vol., Packaging, Price:  4 oz portion. $1.65 retail.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyfoods. Summer. 
p. 56. “Prepared Tofu & Salads. A yummy ready-to-eat 
dessert.” Letter from Richard Rose. 1987. Aug. 29.

3609. Well Bean Deli (The). 1981. August. New soyfoods 
restaurant or deli. 349 Soquel Ave., Santa Cruz, CA 95062.
• Summary: Letter from Kevin Van Slooten. 1980. Dec. 15. 
Written on letterhead that reads: Monterey Bay Soyfoods, 
594 Redwood Dr., Santa Cruz, California 95060. Phone: 
408-476-5833. Producers of tofu, tempeh and other fi ne 
soy foods. “I’m planning a soy deli for the Santa Cruz area. 
I’m 3/4 done defi ning and strategizing the plan... It will be 
structured partly as a non-profi t educational organization so I 
can continue doing classes on soyfoods cooking etc. We did 
a booth of tempeh burgers and tofu salad at a food festival 
last weekend. It was a big hit and I’ve attracted interest by 
the local heart association.”

 Leafl et. 1981. “Announcing the Grand Opening” at 349 
Soquel Ave., behind the Breadline Eatery. Article in Santa 
Cruz Mobile News. 1981. Oct. 2. p. 19. “A restaurant with 
accent on health.” A photo shows part of the menu on the 
wall.
 Candace Atkins. 1981. Green Sheet (Santa Cruz, 
California). Nov. 4. p. 3. “Tofu–the ‘natural’ kind of fast 
food.”
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started on 25 August 1981 by 
Kevin Van Slooten. Startup cost: $43,000. Avg. weekly sales 
in 1982: $2,200. Address: Santa Cruz, California. Phone: 
(408) 425-4544.

3610. Product Name:  Seventh-Heaven Bread (Wheat-Free 
with Tofu).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 August.
Ingredients:  UFO Tofu by Wildwood, brown-rice fl our, 
rolled oats, millet, sunfl ower seeds, raisins, carob, apple-
juice, saffl ower oil, sea salt, vanilla, baking soda.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Wildwood 
on their letterhead. 1983, undated. 3 by 2 inches. Self 
adhesive. Black and green on white. Silhouette of woods 
with birds. “Ready to Eat Foods. Naturally. Perishable. Keep 
refrigerated.” On sale in Berkeley. 1988. Aug. 30. Talk with 
Paul Duchesne. 1989. Aug. 26. This was being made while 
Paul was still at Wildwood. It was created by a woman 
named Tarrane.
 Talk with Billy Bramblett, an owner of Wildwood. 
1998. Aug. 8. A woman named Tarane Sayler developed 
this recipe to fi ll the great void for a tasty, wholesome, 
whole-wheat bread. She originally called it the “Bread 
of the Seven Happinesses.” It was just delicious, and the 
conscious combination of tofu with grains added protein 
complementarity.

3611. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Millstone Foods (Document part). In: William Shurtleff and 
A. Aoyagi. 1981. History of Small Seventh-day Adventist 
Food Companies and Sanitariums. 8 p. See p. 8. Unpublished 
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manuscript. Available online at www.soyinfocenter.com. [1 
ref]
• Summary: In operation from 1977-1985, this was a private 
company in Penryn, California (near Sacramento). “Founded 
in 1977 and run by Ken Innocent, who formerly worked in 
the personnel department at Worthington Foods. Millstone 
Foods makes canned products that contain soy, including 
Burger-Like (an imitation ground beef of textured soy fl our 
{TSF} in a rich broth), Dehydrated Vegetarian Stew with 
TSF, and Tender Cuts (a gluten patty containing a little soy 
fl our). While the products contain no MSG, some contain 
HVP (hydrolyzed vegetable protein).”
 In 1985 the company was sold to Loma Linda Foods 
in Riverside, California. Basically the same product line 
continued to be manufactured, with new green and yellow 
labels. They were still available in July 1990. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3612. Price, Charlene C.; Brown, Judy. 1981. Organic 
certifi cation programs. National Food Review. Summer. p. 
31-32. NFR-15.
• Summary: “In 1941, Robert Rodale, a prominent fi gure in 
the health food movement, pioneered America adoption of 
organic farming practices patterned after organic farming 
research in Britain.
 “In the early 1970’s, he introduced standards for 
certifying organic foods... The farmer was visited personally 
by a Rodale representative, and technicians from an 
independent testing laboratory tested soil samples, water 
supplies, and plant tissue. If qualifi ed, the farmer was 
permitted to use the label ‘Certifi ed by Organic Gardening 
and Farming.’ Although Rodale’s program ended in 1973, his 
standards are the basis for several current programs.
 “Regional organic certifi cation organizations began 
to develop in 1973. Currently, there are about 22 active 
U.S. private organic farming organizations to provide 
informational exchange among members, certify and inspect 
organically produced crops, and help market and distribute 
organic crops throughout the Nation.
 “The International Federation of Organic Agriculture 
Movements (IFOAM), formed in 1972, serves as an 
international promoter of the aims and principles of organic 
agriculture, as well as a coordinator of organic farming 
developments. It is comprised of 80 member groups in 30 
nations.
 “Attempts to enact Federal legislation on organic foods 
have been unsuccessful... The Federal Trade Commission 
(FTC) began a full-scale review and analysis of organic and 
natural advertising claims in 1974...
 “Although no standards exist for organic foods on a 
national level, California and Maine have recently passed 
legislation patterned after the Oregon Food Rule, which 
establishes standards for foods that are advertised and/or 
labeled ‘organic.’ Oregon, in enforcing the rule which has 

become a model by many private farming organizations, has 
enforcement powers, regularly tests produce during store 
inspections or on request, and mediates disputes concerning 
‘organic’ claims.”

3613. Okita Enterprises Inc. 1981. Presents tofu and 
beansprout study tour of Japan (Leafl et). Los Angeles, 
California. 2 p. Front and back. 28 cm.
• Summary: This second annual tour will run from Sept. 
24 (leaving Los Angeles for Tokyo) to Oct. 3. It will be led 
by Hideyoshi Okita, president of Okita Enterprises Inc. and 
organized by Japan America Tours. The price: $1,365.55. 
Address: Los Angeles, California.

3614. Jacobs, Leonard. 1981. Menage: What do you think 
about the several types of freeze-dried misos which are on 
the market? How do they compare with the plain packaged 
miso? J. Starkweather, Sacramento, California. East West 
Journal. Aug. p. 10-11.
• Summary: Two tables show that freeze-dried miso 
has much the same high nutritive value as regular miso. 
Freeze-dried miso is a valuable product when traveling or 
backpacking. Address: Publisher, East West Journal.

3615. New-Age Foods. 1981. Move over Big Mac! Here 
comes tempeh: A super soyfood from Indonesia. William 
Shurtleff and Akiko Aoyagi (Ad). East West Journal. Aug. p. 
65.
• Summary:  See next page. This 1/3-page black-and-white 
ad for The Book of Tempeh by Shurtleff and Aoyagi, includes 
a photo of the book’s cover. “The authors of the bestselling 
Book of Tofu (over 250,000 copies in print) and Book of 
Miso, now present The Book of Tempeh.” Address: P.O. Box 
234-A, Lafayette, California 94549.

3616. Leviton, Richard; Shurtleff, William. 1981. U.S. per 
capita consumption of soyfoods grows to nearly 9 pounds 
per year (News release). Soyfoods Assoc., Sunrise Farm, 
Heath Rd., Colrain, MA 01340; and Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 4 p. Sept. 4. Published in 
Soyfoods, winter 1982, p. 6. [2 ref]
• Summary: Compiled largely by Shurtleff, circulated by 
Leviton. “In 1981 Americans spent $4.57 per capita on 
soyfoods [not including soy oil] while consuming 4.9% of 
the U.S. soybean crop–possibly an all-time high.” Address: 
1. Colrain, Massachusetts; Lafayette, California.

3617. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
the American Soybean Association. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 17 p. Sept. 8. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction. Founding in 1920, reorganization in 1925: 
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Description of annual meetings, publication of Proceedings 
of the American Soybean Assoc. and circular. Expanded 
activities in 1930s: Regional Soybean Lab., NSPA, 
Soya Foods Council, retrospect and tribute to workers. 
Turning point in 1940, hiring of Strayer and what he 
did: Strayer biography, early history of Soybean Digest 
(ASA’s magazine), work during 1940’s and World War II, 
articles, honorary members in 1946, fi rst Bluebook in 1947, 
postwar work. The 1950’s: First Economic Cooperation 
Administration (ECA) mission to Europe in 1949, trips 
to Europe in 1952 and 1954, trip to Japan in 1955 and its 
effects, establishment of Soybean Council of America. 
The 1960’s: In 1962 the Minnesota Soybean Growers 
Association, the fi rst affi liated state soybean association, was 
founded; by 1981 some 22 other state soybean associations 
had been founded. Growers’ fund market development 
in 1966, history of checkoff. 1970’s: Move to St. Louis 
in 1978, publication program, efforts required for rise in 
soybean production. 1980’s: Major programs, organization, 
membership and funding, budget, overseas offi ces and 
exports, staff, education and publications. Address: 
Lafayette, California. Phone: 415-283-2991.

3618. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Cargill, Inc. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 8 p. Sept. 8. Unpublished typescript. Available online 
at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/
cargill.php
 A comprehensive history of the subject. 
Contents: Introduction: Oldest company, last to 
enter the industry, now the largest. Early years 
(1865-1939): Origin in about 1865, description 
of company, 1920’s and 1930’s. 1940-1959: 
Entry into soybean crushing in 1942, four plants 
by April 1945, six plants by Sept. 1947, seven 
plants by 1955 and move into international 
grain market, rapid expansion to lead in 1957, 
fi rst industrial oil refi ning. 1960-1980’s: 1960 
situation, started overseas in Spain in 1965, 3 
European plants, 9 foreign feed plants by 1969, 
big fi nancial disclosure in 1969, prosperity 
and controversy in the 1970’s, new plants, 
Brazil operations and government loan, 1973 
controversy setting off soybean boycott, Tradax, 
government requirement for grain companies 
to report big orders, 20 plants on 5 continents 
in 1975, world’s largest grain trading company, 
diversifi cation, move into vegetable oil refi ning, 
14 U.S. and 6 overseas plants in 1980, enviable 
position of having plants in U.S.-Brazil-Europe 
triangle. Address: Lafayette, California. Phone: 
415-283-2991.

3619. The Soycrafters Association of North 
American (SANA) board of directors meets at the home of 
John and Valerie Robertson, 2101 San Miguel Drive, Walnut 
Creek (near San Francisco), California (photograph). 1981. 
Sept. 13.
• Summary:  See next page. The board decides 
(unanimously) to change the name of the association to 
Soyfoods Association of North America to broaden its scope 
and base of support.
 That evening a dinner party for the board is held at the 
home of William and Akiko Aoyagi Shurtleff. The vegetarian 
meal (featuring tempeh and other soyfoods) is prepared by 
Akiko. A photo shows (left to right): Steve Demos (White 
Wave; gray sweater), Mark Brawerman (Jolly Licks, Living 
Lightly, Pacifi c Trading Co.), Pat Aylward (Joy of Soy), 
Bob Davis (Light Foods), Luke Lukoskie (Island Spring), 
Larry Needleman (Bean Machines), Richard “Ira” Leviton 
(Soyfoods Association, Soyfoods magazine), Valerie 
Robertson (Soyfoods Unlimited), Akiko Aoyagi (Soyfoods 
Center). The photo was taken by William Shurtleff (of 
Soyfoods Center) on the evening of 13 Sept. 1981 at 
Soyfoods Center, the home of William and Akiko Shurtleff, 
951½ Mountain View Drive, Lafayette, California.

3620. Shurtleff, William; Aoyagi, Akiko. 1981. Li Yu-ying 
and Usine de la Caseo-Sojaine, Paris: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
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94549. 13 p. Sept. 15. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/li_yu_ying1.php
 A comprehensive history of the subject. Contents: 
Introduction: Contribution. Early life and work: Birth date 
and place, 1905 soymilk paper at Second International Dairy 
Congress in Paris, 1908 establishment of laboratory for 
soymilk studies in Paris. Early soyfoods patents: Description 
of fi ve British patents applied for in 1910 and granted by 
1912, U.S. patent for “Method of Manufacturing Products 
from Soja” applied for in 1911 and granted in 1913. Major 
books and articles: First book Dadou in 1910 written in 
Chinese, 1911-1912 article series, published 1912 as book La 
Soja, basic concept and contents. Introduction of soyfoods in 
Paris: Start of Usine de la Caséo-Sojaine northwest of Paris, 
products made, serving products to distinguished groups, 
presentation of food at 3 international expositions, trip to 
Nanking Exposition 1911, decline in popularity by 1916. 
Effects of Li’s work: Infl uence on books, fears of products, 
Soyama-Werke in Germany. Work with soy in China after 
1927. Address: Lafayette, California. Phone: 415-283-2991.

3621. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
the National Soybean Processors Association and the Soy 
Protein Council. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 8 p. Sept. 17. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nspa_and_soy_
protein_council.php

 A comprehensive history of the subject. Contents: 
Introduction. National Soybean Processors Association 
(NSPA): Details of founding in 1930, hiring of Jerome Dies’ 
public relations bureau in 1936, his work, new soyfoods 
organizations (see below) started by NSPA in mid-1930’s, 
status and membership in 1930’s, established National 
Soybean Crop Improvement Council in 1948, 1960-1980’s. 
Soy Flour Association (1935-1949). Soya Food Research 
Council (1936-1959). Soybean Nutritional Research Council 
(1938-?). National Soybean Crop Improvement Council 
(1948-1984?). Soy Protein Council (1971): Name changed 
from Food Protein Council in Jan. 1982. Address: Lafayette, 
California. Phone: 415-283-2991.

3622. Holmes, Charlotte Van Gundy. 1981. Re: Ransom 
Brown, Loma Linda Foods and T.A. Van Gundy’s La Sierra 
Industries. Letter to William Shurtleff at Soyfoods Center, 
Sept. 17. 1 p. Handwritten, with signature.
• Summary: “Dear Bill and good wife–I have a letter from 
a friend giving me the address of Dad’s cook [Ransom 
Brown]. He is the one I told you about. Loma Linda Foods 
offered him better wages and hired him. The next thing we 
knew, Loma Linda Foods was putting out Dad’s [soy] milk, 
soy cheese [tofu] and spread–about a week later.
 “You may write to him & be very frank and tell him I 
gave you his address & any questions he can answer about 
Dad or Loma Linda Foods is okayed by us.
 “I have never been able to fi nd tempeh. I’d like to try it.
 “How’s everything and thanks for your hospitality while 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1254

© Copyright Soyinfo Center 2021

[we were] there. Cordially, Charlotte and Campbell.
 Ransom Brown, Dove Creek, Colorado 81324.
 “This should reach him. Small town–if not delivered I’ll 
get the box number.” Address: Jackson, California.

3623. Shurtleff, William; Aoyagi, Akiko. 1981. Clive and 
Jeanette McCay and the New York State Emergency Food 
Commission: History of work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 19 p. Sept. 
19. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/mccays_and_ny_
state_food_commission.php
 A comprehensive history of the subject. Contents: 
Introduction: Clive’s birth (1898) and education. Early 
years at Cornell University: Research on extending animals’ 
lives through nutrition, famous professor of nutrition. The 
war years: Clive chairman of New York bread and soybean 
committee, Ithaca co-op sells soy fl our, “Lucille Brewer’s 
Open-Recipe Bread” with 5% soy fl our sold at co-op, work 
with sprouts, Gov. Dewey’s May 1943 appointment of 
New York State Emergency Food Committee with Jeanette 
McCay as chair of Soybean Committee, biographical sketch 
of Jeanette, press coverage of June 1943 soyfoods lunch 
at Deweys’ Executive Mansion, led to articles in Life and 
Reader’s Digest on soyfoods, meetings, demonstrations, 
publications (Jeanette in charge), July 1943 Clive leaves 
Cornell for Navy, program ebbing by mid-1944, food 
emergency that this was preparation for never happened, 
Jeanette left committee Feb. 1945. The postwar years (1946-
1961): Return to Cornell, start of work with mental hospitals, 
nutritional defi ciencies of white bread, Clive’s interest in 
enrichment, new bread with 6% whole soy fl our, nutritional 
superiority proved in rat studies, much publicity and great 
success, interest in better nutrition waned in the late 1950’s, 
only limited production of the “Cornell bread” after that. 
The Florida years (1962-1980’s): Retirement 1962, academic 
distinctions, Clive’s death 1967, 1972 N.Y. Times article on 
Cornell bread, larger wave of interest in good nutrition than 
during the war years, 1973 enlarged version of bread booklet, 
articles in Better Nutrition (1980 and 1981) and Mother 
Earth News (1981) spread the word, popularity of Cornell 
bread growing again. Address: Lafayette, California. Phone: 
415-283-2991.

3624. Shurtleff, William; Aoyagi, Akiko. 1981. Englebert 
Kaempfer: History of his work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 8 p. Sept. 
20. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/englebert_
kaempfer1.php
 A comprehensive history of the subject. Contents: 
Introduction. Early life: Born Sept. 16, 1651, traveled to 

Sweden, as secretary to Swedish Ambassador traveled 
to Persia and stayed until 1685, decided not to return to 
war-torn Germany, traveled to Indonesia, arrived in Japan 
(island of Deshima) Sept. 1690. Japan: Basic situation, 2 
annual trips to Edo (today’s Tokyo), return to Europe in 
1693. Amoenitatum Exoticarum: Background, writings 
about soybeans and soyfoods, Kaempfer’s death in 1716. 
Kaempfer’s history of Japan: Background, section about 
soybeans and soyfoods, present locations of Kaempfer’s 
original writings. Address: Lafayette, California. Phone: 415-
283-2991.

3625. Shurtleff, William; Aoyagi, Akiko. 1981. Friedrich 
J. Haberlandt: History of work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 10 p. Sept. 
22. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction: Summary, sources of information. Biographical 
sketch: Born 1826, early education. Early work with soy: 
fi rst encounter 1873 at Vienna Exposition, fi rst experiments 
(1875), earliest publication seen (1876), “Der Anbau der 
Rauhaarigen Sojabohne” (1877). Die Sojabohne 1878: 
Summary of the book, information about soyfoods. 
Subsequent infl uence on soy: Death in 1878, posthumous 
publications, other Viennese soyfoods pioneers (son 
Gottleib), loss of momentum in European work with soy 
after his death, Morse’s observations in 1950, size of crop 
today in Eastern Europe, infl uence in America. Address: 
Lafayette, California. Phone: 415-283-2991.

3626. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of the Society for Acclimatization, France. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 16 p. Sept. 
22. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/society_for_
acclimatization1.php
 A comprehensive history of the subject. Contents: 
Introduction. The Society and French interest in soy: 
Funding, purpose, Bulletin de la Society Zoologique 
d’Acclimatation, reasons for early interest in France (early 
soybean cultivation, early interest in Asia, long tradition 
of cheese and fermented foods, and help from the leisured 
nobility), introduction of soybeans as food rather than fodder 
and oil, diffi culty in fi nding a name for the soybean. Early 
articles on soy (before 1880): Summary, fi rst article in 1855 
by Montgaudry, other articles from 1855-1880. Paillieux’s 
“Le Soya” (1880): Description, purpose, causes of its 
publication, summary of article by chapters. About Paillieux: 
Biographical sketch, book Le Soya in 1881, Le Potager d’un 
Curieux written with Bois in 1884. Subsequent work with 
soy in France: Vilmorin, Li, Carbonnières, Mollieux, Rouest, 
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Bordas, brief summary. Address: Lafayette, California. 
Phone: 415-283-2991.

3627. Oakland Tribune. 1981. Tofu products are expected to 
leap in ‘80s. Sept. 23.
• Summary: David Mintz is having great success with 
tofu at his New York delicatessen and catering service. He 
has developed and is selling dozens of western-style tofu 
products from broccoli with tofu mustard sauce to “tofu 
frozen desserts.”
 FIND-SVP, a New York-based market research and 
publishing company, suggests that Mintz is part of a national 
trend. John Perry, director of research for FIND-SVP, think 
the potential market for tofu “is at least as great as the 
current market for yogurt.” But it will probably take 5-10 
years to reach that level. The FIND-SVP survey estimates 
current tofu sales at about $50 million/year and predicts they 
will increase 300% in the next 5 years. Cassandra Marrone 
thinks William Shurtleff, author of The Book of Tofu, is 
responsible for a great deal of the interest in making and 
selling tofu in America.
 Note: This is the earliest document seen (Feb. 1999) 
which compares the potential market for tofu with the current 
market for yogurt. Address: California.

3628. Centell, Linda. 1981. Tofu pioneer crosses the Rockies 
to establish neighborhood soy deli [Matthew Schmit and The 
Tofu Shop in Arcata, California]. Union (Arcata, California). 
Sept. 24. p. 17.
• Summary: Schmit started selling tofu products in a 
restaurant in Telluride, Colorado, 3-4 years ago. Now he 
makes tofu and at his deli sells sushi rolls, spinach pies with 
tofu, soymilk, herb onion dip, salads, pumpkin pies, cookies, 
carob pudding, and tofu burgers. Photos show: (1) Schmit 
holding a handful of Minnesota certifi ed organic soybeans. 
(2) Melanie Patrick holding up a cake of tofu. (3) Happy 
Dragon Soydrink and products made with tofu. Address: 
Arcata, California.

3629. Shurtleff, William; Aoyagi, Akiko. 1981. The United 
States Department of Agriculture and state agricultural 
experiment stations: History of work with soya. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 26 p. Sept. 
26. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/usda_
agricultural_experiments.php
 A comprehensive history of the subject. Contents: 
Introduction: A key spark of support missing in many 
countries such as France, worldwide infl uence of 
publications, overview of chapter. Part I: Early history of 
the USDA, experiment stations, and plant introduction. 
Chronology of activities from before 1800 to 1920. Part II: 
Offi ce of Seed and Plant Introduction (OSPI). Introduction 

and overview. David Fairchild and the founding of Section 
of Foreign Seed and Plant Introduction (FSPI): Birth in 
1869, life to 1897, founding of OSPI in 1897, fi rst sight 
of soybeans in Maryland in 1897, inoculation trial, early 
soybean introductions from 1898, Fairchild’s travels 
1898-1903, Dr. Yamei Kin’s enthusiasm for soybeans, 
other founders and co-workers. Frank N. Meyer (1903-
18): Early work, description of character, death 1918 en 
route to Shanghai, tribute of his friends and co-workers, 
growth of OSPI, soybean introductions from 1907, budget 
growth. P.H. Dorsett. Fairchild: Later life (1924-54). Plant 
introduction today. Part III: USDA work with soyfoods and 
nutrition. Brief chronology: 1877-1899: Early experiment 
stations, Bureau of Home Economics, Osborne and Mendel, 
Langworthy, Blasdale. 1900-1919: Abel, Oshima, King, 
Piper, Morse, Hawaii, World War I, Kin. 1920-1939: Thom 
and Church, Louise Stanley, LeClerc. 1940-1959: World 
War II, continued in chapter on Northern Regional Research 
Center, Peoria, Illinois. Address: Lafayette, California. 
Phone: 415-283-2991.

3630. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Harry 
W. Miller: History of his work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 21 p. Sept. 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/harry_miller.
php. A comprehensive history of the subject. Contents: 
Introduction. Growing up (1879-1902): Birth, early contact 
with Dr. J.H. Kellogg, marriage. Early years in China 
(1903-1911). Washington, DC (1912-1925). Pioneering 
soymilk in China (1925-1939): Research, development of 
plant, destruction of plant 13 Aug. 1937, U.S. patent, No. 
2,078,962 for soymilk process and equipment, work before 
return to U.S. Introducing soyfoods to America (1939-1949): 
In Mt. Vernon, new products, work with AMA, American 
Soybean Assoc. speaker and lifetime member 1958, Vitasoy. 
Research and work around the world (1949-1977): Quick 
visit to Shanghai, death of second wife, sale of International 
Nutrition Foundation, Taiwan work, Indonesian plant, 
Trinidad, Libya, Japan, old age and relationship with William 
Shurtleff, the “Great Man.” Address: Lafayette, California. 
Phone: 415-283-2991.

3631. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. John 
Harvey Kellogg and Battle Creek Foods: History of work 
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 20 p. Sept. 29. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/john_kellogg_
and_battle_creek_foods.php
 A comprehensive history of the subject. Contents: 
Introduction. Early life and teachings: Birth, work with 
Ellen White, medical school, thesis, in 1876 took charge of 
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institute he renamed Battle Creek Sanitarium (new meaning 
for this term), its research kitchen developed America’s 
fi rst meat analogs, start of Good Health, famous people 
who came to sanitarium, trip to Europe to deepen medical 
knowledge, primitive state of medical knowledge, “Biologic 
Living,” dynamic man, living proof of his techniques. Early 
health food products: Granola, peanut butter (probably 
America’s fi rst), cereals, rift with church, meat substitutes 
(Nuttose, Protose), Harry Miller. Early writings about 
soyfoods: The New Method in Diabetes (1917), mentions 
to 1923, mentions in Good Health (1921-29), Good Health 
(1930-39), J.H. and W.K. Kellogg’s speeches to American 
Soybean Association (1927 and 1930), Kellogg and Henry 
Ford, 1933 edition of The New Method in Diabetes, 1936 
expanding interest, letters to Horvath and Admiral Byrd, 
1937 speech to American Public Health Association. 
Development of early soyfoods: soy meal, early interest 
in fermented milks, Metchnikoff and Tissier, fi rst soymilk 
(1930), soy acidophilus and diseases (1933), patent for soy 
acidophilus milk (SAM, 1934), Dionne quintuplets (1934), 
SAM from 1936-1950’s, heyday of his work with soyfoods 
(1934-37). Later soyfoods developments: Correspondence 
with William Morse, products in Morse’s offi ce, 1937 Battle 
Creek Food Co. products, 1940 price list, fi rst commercial 
soymilk (Soygal, 1942), Kellogg’s fi rst meat analog (Soy 
Protose, 1943), small price list in 1955, sale of company 
in 1960, Kellogg’s death in 1943, his infl uence on others. 
Address: Lafayette, California. Phone: 415-283-2991.

3632. Shurtleff, William; Aoyagi, Akiko. 1981. Ellen G. 
White: History of her work with health reform. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 6 p. Sept. 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction and description by G.W. James: Prolifi c writer. 
Background and early life (1827-1863): Ellen’s education 
and character. Health reform from 1863: Otsego vision 
of 1863 and basic teachings, second vision (1865), 1866 
formation of Western Health Reform Institute (Battle Creek, 
Michigan), growth of sanitariums, recommended diet (no 
spices, meat, sugar, alcohol, or tobacco), unaware of soy. 
Writings on health: Major writings and their present validity, 
death in 1915 at age 87, infl uence on Dr. John Harvey 
Kellogg. Address: Lafayette, California. Phone: 415-283-
2991.

3633. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Madison College and Madison Foods. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 21 p. Sept. 30. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/madison_
college_and_foods.php\ A comprehensive history of the 

subject. Contents: Introduction. Founding the school: E.A. 
Sutherland, his life, moving south, locating the school, Ellen 
White’s love of it. Principles and activities of the school: 
Dr. David Paulson’s original idea, early hard years, type 
of school, rural units, sanitarium, Sutherland’s receipt of 
M.D. degree, printing business. Madison Foods and early 
soyfoods: Founding the food factory, growing soybeans 
(1917-1919), soyfoods in the 1920’s, America’s fi rst soy-
based meat analog, the lacto-ovo vegetarian diet, vegetarian 
cafeterias (1917). Madison soyfoods pioneers: Webber, 
Dittes, Bisalski. Soyfoods during the 1930’s: The “Golden 
Age.” The 1940’s and 1950’s: soyfoods, “Fateful Forties,” 
Sutherland’s death. From 1960-1972: Shutting down the 
school (1964), Sam Yoshimura, Infa-Soy, shutting down 
Madison Foods, conclusion. Address: Lafayette, California. 
Phone: 415-283-2991.

3634. Shurtleff, William; Aoyagi, Akiko. 1981. T.A. Van 
Gundy and La Sierra Industries: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 9 p. Sept. 30. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/van_gundy_and_
la_sierra_industries.php
 A comprehensive history of the subject. Contents: 
Introduction and summary: Many soyfoods fi rsts. 1874-
1926: Birth, education, birth of children, work at St. Helena 
Sanitarium Food Co. (1906-1912), fi rst interest in soyfoods 
from 1915 World’s Fair exhibits, Smoein (1915-16), soy 
Smoein (1918-21), moving and teaching (1920-27). La 
Sierra Industries: started 1928, names of soyfoods, how the 
foods were sold, Dorothea Van Gundy, competition (Haines, 
Loma Linda, Mr. Brown), criticism of work with soy, move 
to Ontario (California) in 1931, Theradophilus, Morse 
connection. The man and his legacy: Death in 1935 at age 61 
of overwork, business stopped 1936-37, business problems, 
his major infl uence on the future. Address: Lafayette, 
California. Phone: 415-283-2991.

3635. Shurtleff, William; Aoyagi, Akiko. 1981. Jethro 
Kloss and Back to Eden: History of work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 4 p. 
Sept. 30. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/jethro_kloss_and_
back_to_eden.php
 A comprehensive history of the subject. Contents: Early 
years (1863-1923). Birth and work to late 1800’s, Rose 
Lawn, Wisconsin, sanitarium (early 1900’s), takeover of 
Nashville Sanitarium Food Factory (1915), closing of plant 
(1917), purchase by Madison Foods and move to Madison 
campus, Kloss’s move to Virginia. Early work with soyfoods 
(1924-1938): First work with soyfoods (in home kitchen, 
1924), move to Washington, DC, in early 1930’s, exhibits at 
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American Soybean Association exhibit in DC (1932). Back 
to Eden (1939): Contents, his later life, death at age 83 in 
1946. Address: Lafayette, California. Phone: 415-283-2991.

3636. Product Name:  New Leaf Tofu Wholly Cannoli.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1981 September.
Ingredients:  Filling: Tofu, soy margarine, honey, carob 
chips, walnuts, pure vanilla, pure almond extract, spices. 
Shell: Organic whole wheat fl our, soy oil, natural fl avors, sea 
salt, spices, fried in pressed saffl ower oil.
Wt/Vol., Packaging, Price:  2 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label. 1981. 
3 by 2 inches. Self adhesive. Brown and black on white. 
“Authentic Italian dessert. All natural dessert treat.” Leafl et 
(8½ by 11 inches, color). Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Tofu wholly cannoli! An 
authentic Italian dessert. A non dairy product. Interview with 
Jim Miller. 1982. April 17. This product introduced in Sept. 
1981. Soya Bluebook. 1982. p. 78. “wholly tofu cannoli.”

3637. Product Name:  Living Lightly Tofu No-Cheese Cake 
[Hawaiian, or Strawberry].
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 September.
Ingredients:  Crust: Graham crackers (graham fl our, honey, 
whole wheat fl our, soy oil, unsulphured molasses, cinnamon, 
vanilla, salt), soy margarine. Hawaiian fi lling: Tofu, honey, 
soy oil, arrowroot, pineapple, coconut, natural fl avors. 
Topping: Pineapple, coconut. Strawberry fi lling: Tofu, honey, 
soy, oil, arrowroot, lemon juice, strawberries, natural fl avors. 
Topping: Strawberries.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 3 inch 
diameter. Self adhesive. Brown and blue on white. “A non-
dairy dessert.” Price List & Catalog. 1981. Sept. 12 oz. Spot 
in Soyfoods. 1982. Winter. p. 57.

3638. Product Name:  Living Lightly Tofu Ravioli.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, CA 94110.
Date of Introduction:  1981 September.
Ingredients:  Pasta: Whole wheat fl our, soy oil. Filling: 
Soybeans, spinach, toasted wheat germ, nutritional yeast, 
whole wheat fl our, saffl ower oil, water, tofu, shoyu soy 
sauce, honey, garlic, onion, salt, herbs, spices.
Wt/Vol., Packaging, Price:  6 and 14 oz.
How Stored:  Frozen.
New Product–Documentation:  Price List & Catalog. 1981. 

Sept. 14 oz. Spot in Soyfoods. 1982. Winter. p. 57. 14 oz. 
“Tofu with Pastabilities. No preservatives. No additives.” 
Label. 1982. 3 by 4 inches. Self adhesive. Red and green on 
white. This is the world’s earliest known tofu ravioli.

3639. Product Name:  Living Lightly Tofu Italian Salad.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 September.
Ingredients:  Tofu, soy oil, apple cider vinegar, carrots, 
celery, cabbage, herbs and spices, garlic powder, salt.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1981. 3 inch 
diameter. Self adhesive. Brown and blue on white. Price List 
& Catalog. 1981. Sept. 8 oz. Spot in Soyfoods. 1982. Winter. 
p. 57. 8 oz.

3640. Product Name:  Living Lightly No Egg Salad. 
Renamed Tofu Missing Egg Salad by 1982.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1981 September.
Ingredients:  1982: Tofu, soy oil, apple cider vinegar, celery, 
onion powder, herbs and spices, nutritional yeast, salt.
Wt/Vol., Packaging, Price:  8 oz (227 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Price List & Catalog. 1981. 
Sept. 8 oz. Spot in Soyfoods. 1982. Winter. p. 57. 8 oz.

3641. Product Name:  Tempeh Burgers (Non-fried: Vacuum 
Packed).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1981 September.
Ingredients:  Soy tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code), natural soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  6 oz (170 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:  Label. Undated. Blue 
and red on white, with rainbow border. “No oil. Tasty. To 
serve: Brown in oiled pan or steam for 5 minutes.” Ads in 
Vegetarian Times and East West Journal. 1982. Oct. “All the 
Sizzle... None of the Steak.” Also in New Age. 1982. Dec. 
Inside back cover; Spot in Soyfoods. 1984. Summer. p. 43. 
“America’s fi rst tempeh burgers were developed by Pacifi c 
Tempeh and Soyfoods Unlimited.” Shurtleff & Aoyagi. 
1985. History of Tempeh. p. 53. America’s fi rst non-fried 
tempeh burger, sold vacuum packaged.
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3642. Product Name:  Tofu Ravioli.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1981 September.
Ingredients:  Pasta: Organically grown whole wheat fl our, 
enriched unbleached fl our, water, eggs, sea salt. Filling: 
Organic tofu (water, organically grown soybeans, nigari 
solidifi er), ricotta cheese, eggs, Romano cheese, potato fl our, 
fresh parsley, salt, pepper, spices.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Ad in Whole Foods. 1981. 
Sept. Label. 1982. 4.75 by 2.25 inches. Self adhesive. Red 
and black on white. Soya Bluebook. 1982. p. 78. New Leaf 
Tofu Ravioli.

3643. Product Name:  Yo Soy [Plain, or Honey-Vanilla]. 
Later renamed  Yo Soy!
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 September.
Ingredients:  Honey-Vanilla: Filtered water, organic soybean 
grown in accordance with Sec. 2659.11 of the Cal. health and 
safety code, honey, vanilla extract, and a trace of sea salt.
Wt/Vol., Packaging, Price:  Pint or quart plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  1988 Aug. 15–Bill 

Shurtleff saw this new brand of soymilk at Living Foods, 
University Ave., Berkeley.
 Label for Plain fl avor sent by Claire and Jim Wickens 
of Lafayette. 1993. Sept. 1.75 by 3.75 inches. Self adhesive. 
Blue and green on white.
 Talk with and Label sent by Bill Bramblett, part owner 
of Wildwood Natural Foods. 1998. Aug. 8.  Yo Soy! is a 
palindrome. He thinks this product was introduced in about 
the fall of 1981 at Fairfax. It replaced an identical product 
that had formerly been called “Soymilk.”

3644. Shurtleff, William; Aoyagi, Akiko. 1981. What is real 
tamari? East West Journal. Sept. p. 16, 18-19.
• Summary: A guide to natural soy sauces. Explains why 
George Ohsawa coined the misnomer “tamari” in about 
1960 for Lima Foods in Belgium to refer to natural shoyu. 
Contains a recipe for using 20 lb of soybeans to make 
real tamari at home. Address: Soyfoods Center, Lafayette, 
California.

3645. Product Name:  Westbrae Natural Johsen Shoyu 
Tamari.
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: 415-658-7518.
Date of Introduction:  1981 September.
Ingredients:  Wheat, whole soybeans, salt.
Wt/Vol., Packaging, Price:  12.7 fl uid oz glass bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Ad in East 
West Journal. 1981. Sept. Inside back cover. “Soy sauce 
made complicated. Why it takes 18 months to brew Westbrae 
tamari.”
 Ad in Macromuse. 1986. Summer. p. 5. “Westbrae’s 
Johsen Shoyu is the real shoyu.
 “Recently, some big Japanese companies that have never 
brewed soy sauce before have begun to sell in the Natural 
Food Markets. You may be able to buy some soy sauces for 
less per tin than Westbrae’s Johsen shoyu.” At Johsen, shoyu 
is aged for 2 full summers in Japanese cedar kegs.
 Photos show: (1) Westbrae tamari and shoyu. (2) Various 
Westbrae soy sauce products.

3646. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Archer Daniels Midland Company (1929+). Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 9 p. Sept. 
Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/archer_daniels_
midland.php
 A comprehensive history of the subject. Address: 
Lafayette, California. Phone: 415-283-2991.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1260

© Copyright Soyinfo Center 2021

3647. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of A.E. Staley Manufacturing Co. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 11 p. Sept. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ae_staley_
manufacturing.php
 A comprehensive history of the subject to 1981. 
Address: Lafayette, California. Phone: 415-283-2991.

3648. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Ralston Purina Company. Soyfoods Center, P.O. Box 234, 

Lafayette, CA 94549. 2 p. Sept. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ralston_purina.
php
 A brief history of the subject. Founded in 1893. Work 
with soy started in 1930. Address: Lafayette, California. 
Phone: 415-283-2991.

3649. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
cooperative soybean processors. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 4 p. Sept. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/coop_soybean_
crushers.php
 A comprehensive history of the subject. Contents: 
Introduction: Started 1940, Shearson Hayden 1977 report, 19 
plants and 20.7% of industrial capacity in 1980. Background 
and 1940’s: brief history of farmers’ co-ops, fi rst co-op 
soybean mill in Kentucky (1940), number of mills by 1945, 
reason for starting mills, types and capacities of mills, 
organization (4 types), Iowa co-op example, buy from 
farmers, sell meal back, sell oil outside. 1950’s and 1960’s: 
expansion of number and solvent types, Soy-Cot Sales 
established 1963, Farmers’ Export Corporation. 1970’s and 
1980’s: Growth in capacity and number of mills, Intrade, 
power of farm crops in 1980’s, rank of co-ops in top 20 
processors, co-ops owning multiple plants, brand name co-op 
products, link with USDA Agricultural Cooperative Service. 
Address: Lafayette, California. Phone: 415-283-2991.

3650. California State Registrar of Vital Statistics. 1981. 
Certifi cate of death for Irving Fink Laucks. Sacramento, 
California.
• Summary: I.F. Laucks was born on 3 July 1882 in Ohio. 
His father was Morris B. Laucks and his mother Louisa Fink. 
It is not known where either of his parents was born. He was 

married to Eulah Croson. For 26 years 
he was a manufacturing chemist in 
the plywood adhesive industry. He 
died on 9 March 1981 at his home at 
706 Rockwood Drive, Santa Barbara, 
CA 93103. His wife still lives there. 
Causes of death: Cerebral embolism 
6 hours, atrial fi brillation 10 years, 
coronary atherosclerosis 10 years. 
He was buried on 13 March 1981 at 
Santa Barbara Cemetery in California. 
Source of information: His wife. 
Address: 706 Rockwood Dr., Santa 
Barbara, California 93103.

3651. Shurtleff, William; Aoyagi, 
Akiko. 1981. Miso production. 2nd 
ed. Lafayette, California: Soyfoods 
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Center. 80 p. Illust. by Akiko Aoyagi Shurtleff. Index. Sept. 
28 cm. [82 ref]
• Summary: With this printing only the name of the 
publisher has been changed to Soyfoods Center from New-
Age Foods Study Center.
 Print history: Pre-publication: 100 photocopy copies. 
1977 Aug. 16: 300 paperback copies. 1979 Oct.: 405 
paperback. 1981 Sept.: 876 paperback. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

3652. Board of Directors, Soycrafters Association of North 
America. 1981. SANA Board’s agreement with Richard 
Leviton. Walnut Creek, California. 1 p. Handwritten, with 
signature.
• Summary: “In order to ensure the continuation of 
Soyfoods: The Journal of the Soycrafters Association of 
North America, and due to a need for capitalization at 
present, and because the editor/publisher Richard Leviton 
has not been adequately compensated for his extensive work 
on the magazine, the Board makes the following agreement 
with Richard:
 “1. He may create a corporation with 12,500 shares and 
may own 4,200 shares. 2. No more than 49% of the total 
stock may be sold without SANA Board approval. 3. SANA 
Board has the right of fi rst refusal on all shares re-sold. 
4. SANA will put up $2,500 to own 1,250 shares. 5. The 
subtitle, Journal of the Soycrafters Assoc. of North America, 
will continue to be run on the cover and title page of the 
magazine. 6. Given the above, Richard will continue to be 
able to use the SANA/Soyfoods Center mailing list.”
 Dated: Sept. 13, 1981. Signed: Richard Leviton, and 
W.M. Luke Lukoskie, Chairman SANA B.O.D. Address: 
2101 San Miguel Dr., Walnut Creek, California.

3653. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 
West (Report). Lafayette, California. 1 p. Sept.
• Summary:  See next page. This full-page table contains 
statistics for the following soyfoods and soy ingredients: 
Low technology, traditional. Tofu & tofu products. Tempeh. 
Soymilk & soymilk products. Soy sauce, shoyu & tamari. 
Soynuts & soynut butter. Miso. Soy sprouts. Whole dry 
or mature soybeans. Whole soy fl our & grits, full fat. 
Fermented soymilk. Fermented tofu. Fresh green soybeans. 
Roasted soy fl our & soy coffee. Natto, thua nao & kinema. 
Yuba. Soy nuggets (Hamanatto, tou-ch’ih [Fermented black 
soybeans]). Soy delis and restaurants. Secondary soyfoods 
prod-distributors. Soyfoods marketer-distributors. Subtotal.
 High technology, modern [soy ingredients]: Soy fl our & 
grits, defatted. TSP / TVP (extruded soy fl our). Soy protein 
concentrates. Soy protein isolates. Meat analogs (secondary 
products), Soy oil.
 Subtotal: High tech. Total: Low tech & high tech.
 This table has 12 columns with information about 

each soyfood. (1) Type of soyfood. (2-5) Number of 
manufacturers: USA, Canada, Other West, Total. (6-7) Raw 
soybeans used (tons / year): USA, % of total used. (8) Yield 
(lbs of food from 1 lb of soybeans). USA only–(9) Tons 
produced. (10) Wholesale value (million $). (11) Retail value 
(million $). (12) Number of employees.
 Note 1. Total retail value in USA is $998 million.
 Note 2. The statistics for soy oil are incomplete. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

3654. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Seventh-day Adventist soyfoods cookbook authors. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 6 p. 
Oct. 1. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/adventist_
soyfoods_cookbook_authors.php
 A comprehensive history of the subject. Contents: 
Introduction: First recipes by Kellogg in 1919. Dittes, Food 
for Life, 1935: see chapter on Madison Foods. Dorothea Van 
Gundy: La Sierra Recipes (1936), The Soybean Cookbook 
(1963), birth, education (1924-28), work with father at 
La Sierra Industries (1927-35), start of work with Loma 
Linda Foods (LLF), 1960 marriage to Ed Jones, revision of 
Mildred Lager’s books to create The Soybean Cookbook, 
sales to date, lectures for International Nutrition Research 
Foundation, disposition, character, editor of Today’s Food 
at Loma Linda Foods, trip to Japan (fall 1964), death at age 
76 (1979). Jethro Kloss, Back to Eden, 1939. Philip Chen, 
Soybeans for Health, Longevity, and Economy, 1956. Frank 
and Rosalie Hurd, Ten Talents, 1968. Edyth Cottrell, The 
Oats, Peas, Beans, and Barley Cookbook, 1974. Address: 
Lafayette, California. Phone: 415-283-2991.

3655. Santa Cruz Mobile News. 1981. A restaurant with 
accent on health. Oct. 2. p. 19.
• Summary: About the Well Bean Deli, 349 Soquel Ave., 
Santa Cruz, California. It was started less than 2 months ago 
by Kevin Van Slooten. A photo shows part of the menu on 
the wall. Many of the dishes feature tofu or tempeh–Tofu 
burger, tempeh burger, missing egg salad or sandwich, 
tempeh mock chicken salad, tofuna salad or sandwich, 
tempeh salad, soy milk, tofu cheesecakes, etc. Address: Santa 
Cruz, California.

3656. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Loma Linda Foods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. Oct. 4. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/loma_linda_
foods.php
 A comprehensive history of the subject. Contents: 
Background. Early years (1906-1937): Sanitarium Food 
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Co. (1905-06); fi rst soyfoods (copied from Van Gundy): 
Smokene (1921), tofu, soymilk, and soy sandwich spread 
(1933-34); no one at Loma Linda knows how these foods 
originated. New plant (1938-1950): Started 1938 under 
Chapman, World War II years. The 1950’s: Acquisition of Dr. 
Harry Miller’s company, International Nutrition Laboratories 
(1951). The 1960’s. The 1970’s and 1980’s: Many new 
products from 1972, products in 1981, 1980 acquisition by 
Sanitarium Health Foods Co. of Australia, present. Address: 
Lafayette, California. Phone: 415-283-2991.

3657. Holmes, Charlotte Van Gundy. 1981. More on T.A. 
Van Gundy and family (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Oct. 4. 1 p. transcript.
• Summary: The Van Gundy family was always very poor–
throughout their lives. That’s an understatement. But both 
parents gave their kids lots of love. T.A. Van Gundy was an 
inventor; he made most of the equipment he used to make 
soyfoods at La Sierra Industries–such as the retort and the 
roaster.

 He believed others were honest like he was; he never 
seemed to learn the lesson that some people were not honest. 
Address: California.

3658. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Worthington Foods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 11 p. Oct. 5. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/worthington_
foods.php
 A comprehensive history of the subject. Contents: 
Introduction. Founding in 1939 and founders: Harding, 
fi nancing and duties, fi rst product (Proast, with soy), 
Numete, growth of sales, Hagle joins company, Robinson 
leaves, Twomley’s description of Hagle: “an uncommon 
businessman.” New Developments in the 1940’s: 1945 
incorporation and sales to $500,000, Buller and Hartman, 
Boyer’s 1949 visit. Acquisitions and analogs (1950-69): 
Acquisition of Dr. Harry Miller’s International Nutrition 
Foundation in 1950, Soyamel (1954, 1961), new products 
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introduced in 1950’s, big break to go ahead with Boyer 
(1956) and Ralston Purina, how foods made, sales take off, 
1962 fi rst products and Soyameat, use of powdered isolates, 
acquisition of Battle Creek Foods and Madison Foods, 
Patties, Numete, spinning of soy protein fi bers, praised in 
Stanford study. “The big time and then back home again” 
(1970’s and 1980’s): Acquired by Miles Laboratories 
of Elkhart, Indiana (March 1970), sales leap, expanded 
research, introduction of Morningstar Farms line 1972-
74, rise and fall, reformulation of line and relaunching as 
cholesterol free, failure, growth of other products and of 
the “motivated” market, Bayer AG purchase of Miles in 
late 1977, uncertain future, “third generation” meat analogs 
(1976), ready-to-eat vegetarian entrees (1980), 1981 product 
list. Address: Lafayette, California. Phone: 415-283-2991.

3659. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
overseas Adventist food companies. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 8 p. Oct. 7. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/overseas_
adventist_food_companies.php
 A comprehensive history of the subject. Contents: 
Introduction: Start by Miller, rapid growth, extruders, new 
soymilk, future priorities. Asia. Australia and New Zealand: 
Before 1954, fi rst soyfood in 1954, recent. Europe. Latin 
America. Africa. Address: Lafayette, California. Phone: 415-
283-2991.

3660. Boyer, Robert A. 1981. Development of meatlike 
products based on spun soy protein fi bers. Part II (Interview). 
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Now somewhat desperate, Boyer decided to 
try a meat company anyway. He went to Swift & Co. in 
Chicago, Illinois, in 1950 and they immediately liked these 
ideas and bought exclusive rights to the patent from 1950-
1954 (in 1955 they converted to nonexclusive). In 1950, the 
war scarcity psychology still prevailed. American consumers 
and food produces had watched in astonishment during the 
war as meats became so scarce and expensive that only a 
few could afford them. Thus it was easy to sell the notion 
that even after the war, as world population continued to 
rise, plant proteins would play an increasingly important 
role in diets throughout the world. Boyer worked with Swift 
for fi ve years, but in considerable secrecy. Swift told him 
that if their Livestock Relations Department found out that 
Swift was doing research on meat analogs, “all hell would 
break loose.” Eventually Swift made and test marketed 
new soy protein products. However in 1952-53 livestock 
producers in America were in such bad shape economically 
that they marched on Washington, DC, demanding a better 
price for their products. Swift, fearing the possibility that 
the media might get word of their new project and come out 

with headlines reading “Swift Making Synthetic Meats from 
Soy Protein,” decided to shut down the project. None of the 
products was ever marketed commercially.
 In 1951-52 Unilever bought a license from Boyer for 
spun protein isolate production throughout the rest of the 
world. Boyer went to England and worked with Unilever 
in their peanut protein isolate plant and research labs near 
Liverpool. Here, for the fi rst time, his process was used in 
the making of sausages containing fi bers of peanut protein 
isolate.
 In 1956 Boyer returned to America and went 
immediately to Worthington, who had now been thinking 
about taking a license on Boyer’s spinning patent for seven 
years. The fi rst food-grade soy protein isolates were just 
becoming available, so the company bought the patent rights 
for the health food industry and asked Boyer to work with 
them as a consultant. Worthington eventually did more with 
Boyer’s discovery than any company in America.
 After Worthington purchased Boyer’s license (for the 
health food trade), other large food companies followed suit: 
Ralston Purina, General Mills, and Nabisco. General Foods 
developed their own related process. In 1962 Boyer joined 
the research staff of Ralston Purina as a Protein Scientist; he 
worked there until his retirement in 1971, at which time he 
became a Protein Consultant for Miles/Worthington.
 After General Mills took a license on Boyer’s product, 
they built a commercial-sized fi ber spinning plant at Cedar 
Rapids, Iowa, and developed their Bontrae line which 
featured Bac-O’s, a spun fi ber analog resembling cooked 
bacon bits and launched in 1965. The venture was impressive 
in scope and the product was a real sensation, the biggest 
thing that had happened to Boyer’s idea to date. (The product 
is now made with extruded soy fl our.) The whole venture 
had a profound effect on the thinking of other large food 
producing companies concerning soy protein foods. Boyer 
was now spending 50% of his time with Worthington and 
25% each with General Mills and Ralston.
 Boyer’s years of research eventually began to pay off 
in terms of handsome royalties from his patents, of which 
he now had more than thirty, some shared with Ford. These 
lasted until the patent expired in 1971. Now any company 
can use the protein spinning process without having to buy 
a license or pay fees. In 1981 the main American companies 
using spun protein fi bers in foods were Worthington 
Foods, Dawson Mills in Minnesota (which bought General 
Mills’ equipment), Loma Linda Foods in California, and 
Ralston Purina. In Europe there are two companies in the 
Netherlands, one in Denmark (Nutana), and one in Belgium 
using food-grade spun protein fi bers. In Japan, Nisshin Oil 
Mills Ltd. built the fi rst plant to spin edible soy protein fi bers 
in 1968. In 1976 Fuji Purina Protein Ltd., a subsidiary of Fuji 
Oil Co. and Ralston Purina, introduced Fujipur SP-90 spun 
soy protein fi bers.
 Most manufacturers of meat analogs in the U.S. agree 
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that the general market has been disappointing, but that the 
idea is simply ahead of its time, which will inevitably come 
as meat prices continue their rapid rise. The vegetarian 
or “motivated” market (and especially the Seventh-day 
Adventist sector) showed a steady increase each year. No 
sales fi gures are available on the total market size.
 When asked in 1980 how he liked the newest 
generation of meat analogs, Boyer replied that he found 
the quality disappointing, since the producers have to make 
compromises in equipment and processing to keep costs 
down. A researcher can get much better textures and fl avors 
in his lab working by hand. Another problem is the subtle 
beany fl avors that result from isolates and from typical 
defatted soy meal rather than specially defatted soy meal 
that can be made to contain almost no beany fl avor. Boyer 
eats store-bought meat analogs (including bacon bits) from 
time to time but not as a regular part of his diet. He prefers 
Worthington products to Loma Linda. He likes meat, too, 
and also uses tofu quite a bit.
 How about the future? Harkening back to the years of 
his work with Ford, Boyer said in 1981, “We’re at the Model 
T stage right now with analogs. I’m impatient to get to the 
Lincoln Continental stage.” He feels that the products still 
have a very bright future, and that when the price of meats 
rises to 10 or 20% above those of the analogs, sales will start 
a period of steady growth. Address: 632 Edgewater Dr., Apt. 
731, Dunedin, Florida 33528. Phone: 813-734-2415.

3661. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
major U.S. soya research centers. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 24 p. Oct. 12. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction. University of Illinois and INTSOY: 
Home Economics Department’s work (in the 1930’s, 1940-
1961, and 1974-1981), Food Science Department (1955-
1981), International Soybean Program (INTSOY) founded 
July 1973, large number of talented faculty made the Univ. 
of Illinois one of the world’s top soy research centers. Iowa 
State University. Cornell University: First work with soy 
1883, fi rst soyfoods work in 1927 (soymilk thesis by Y.T. 
Chiu), one of leading centers of U.S. soyfoods research 
during World War II (see chapter on Clive and Jeanette 
McCay), rebirth of interest in soyfoods in late 1950’s, 1960 
paper on tempeh, soymilk work 1963-1980, other soyfoods 
studied, arrival of Dr. Van Veen in 1962 (had studied tempeh 
since 1932, had lived in Indonesia, and had a lifelong interest 
in tempeh), renewed program of soybean development 
and production initiated in New York state in 1964. USDA 
Northern Regional Research Center (NRRC): Originated 
with 1929 USDA soybean lab in Ohio, 1936 soybean lab 
in Urbana, IL, transferred to Peoria, IL, 1942, expanded 
research on food uses of soybeans and soy oil, fermentation 
division headed by Langlykke, work on soy sauce, life 

of Dr. A.K. Smith, at NRRC from 1942-1964, arrival of 
Drs. Watanabe and Shibasaki, Smith one of fi rst American 
researchers to realize the potential of tofu, work with 
miso, 1960 arrival of respected Indonesian microbiologist 
Ko Swan Djien, work on tempeh, NRRC hosted 2 of 
fi rst major conferences on soy protein foods in 1961 and 
1966, sponsorship of overseas contract work, expansion of 
research in 1960’s, soy fl our extrusion, Rackis’ work with 
oligosaccharides (fl atulence-causing factor in soybeans), 
life of Dr. C.W. Hesseltine, 1962 arrival of Dr. H.L. Wang 
at fermentation lab, Mustakas’ studies on soymilk, NRRC’s 
interest in soyfoods steadily growing, legitimizes soyfoods 
to people in U.S. and around the world. INTSOY: Founding, 
5 basic objectives, main accomplishments with soybeans, 
main accomplishments with soyfoods. Address: Lafayette, 
California. Phone: 415-283-2991.

3662. Fuller-Rowell, Steve. 1981. Re: Translations of and 
comments on selected quotations concerning soybeans and 
soyfoods from the book Daikanwa Jiten [Chinese-Japanese 
historical dictionary]. compiled by Tetsuji Morohashi 
(Tokyo, 1955-60). Letter to William Shurtleff at Soyfoods 
Center, Oct. 14. 36 p. Typed, with signature. [Eng]
• Summary: The one-page cover letter is followed by 
English-language translations of the major early references 
related to soybeans and soyfoods. Address: 860 Monte Rosa 
Drive, Menlo Park, California 94025.

3663. Flinders, Carol. 1981. ‘Whole Foods Guide’ presents 
facts on growing, processing: Notes from Laurel’s Kitchen. 
Hartford Courant (Connecticut). Oct. 14. p. E4.
• Summary: In Jan. 1978 Whole Foods magazine was 
launched. The magazine’s staff were veterans, and very 
dedicated. Each issue concentrated on one subject: whole 
grain fl ours, edible oils, soyfoods, etc. “The investigative 
approach was invariably fair.
 It was a sad day when, in Sept. 1980, the magazine was 
sold.

3664. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Artemy 
Alexis Horvath: History of work with soybeans and 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 7 p. Oct. 15. Unpublished typescript. Available online 
at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. The full 
history is available on our website at www.soyinfocenter.
com. Just search for Horvath in the search box. Or, in the 
left navigation bar, click “A Comprehensive History of 
Soy,” then scroll down to Chapter 70, “Dr. Artemy Alexis 
Horvath...”
 Contents: Introduction. Early years in Russia (1886-
1919): Birth (6 July 1886 in Russia), graduated with PhD 
from University of Kazan, taught chemistry at Vladivostok 
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Institute of Technology, 1877 his father made soy coffee for 
market in South Russia.
 Work with soy in China (1919-1927): To China and 
Manchuria to study soy fi rsthand (Harbin, Dairen, Tientsin, 
Peking), worked in Tientsin as chemist for a fi rm processing 
oils and fats from soybeans, in charge of soybean research at 
the Peking University Medical College (established by the 
Rockefeller Foundation), list of papers, Chinese Economic 
Monthly articles (1926), The Soybean as Human Food 
published by Chinese Government Bureau of Economic 
Information in 1927 (one of best early sources of information 
on many subjects related to soyfoods), article for Dr. J.H. 
Kellogg’s Good Health on soy.
 Work with soy in the USA (1927-39): Joins staff of 
Rockefeller Institute at Princeton, New Jersey in 1927, 
articles 1927-29, research chemist at U.S. Bureau of Mines 
Experiment Station in Pittsburgh, Pennsylvania, articles 
1930-32, Soy Institute in the USSR (1930), to Delaware 
Agricultural Experiment Station, Newark, Delaware, as head 
of chemistry department (1933), long quotes about arrival 
in Delaware, articles 1933-39, 1938 book The Soybean 
Industry, retirement from Delaware Agric. Exp. Station in 
Dec. 1939, nothing known of his life, work, or relatives 
thereafter. Address: Lafayette, California. Phone: 415-283-
2991.

3665. Shurtleff, William; Aoyagi, Akiko. 1981. Mildred 
Lager: History of work with soyfoods. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 9 p. Oct. 19. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/books/135
 A comprehensive history of the subject. Contents: 
Introduction. Early years (1908-32): Birth, arthritis from 
1925, self-cure with diet, arrival in Los Angeles, center 
of interest in health foods and a perfect place to study and 
infl uence soyfoods. The House of Better Living and early 
work with soy (1933-1939): House established 1933, its 
aims, Jan. 1934 radio program on K.F.A.C., 1935 monthly 
newsletter, free classes (one on soy fl our in 1936), unclear 
how interest in soyfoods developed, diet research, 3 early 
books and booklets, infl uence of Ed Jones and Dorothea Van 
Gundy, “Food Facts” column in California Health News 
from 1936, one of the fi rst to distinguish between natural 
and health foods. Two early catalogs: March 1936 catalog 
with listing of the 27 soyfoods marketed in Los Angeles, 
1938 enlarged catalog with 26 new soyfoods listed. Mildred 
and her books about soyfoods: What kind of person she 
was, 1942 booklet Soy Bean Recipes: 150 Ways to use Soy 
Beans as Meat, Milk, Cheese and Bread, 1945 major work, 
The Useful Soybean: A Plus Factor in Modern Nutrition, 
president of National Dietary Association and vice president 
of Health Food Dealers of Southern California, married Ed 
Jones 1946, stopped health work, self-published How to Use 
the Soybean: A Plus Factor in Modern Nutrition in 1955, 

new edition of her diabetic diets booklet, death in 1960 from 
cortisone treatments for arthritis, marriage of Ed Jones to 
Dorothea Van Gundy in 1960, their revision of her book, 
conclusion.
 As of Sept. 2009, this history is available on the Soyinfo 
Center website, www.soyinfocenter.com. Address: Lafayette, 
California. Phone: 415-283-2991.

3666. Cohen, Richard L. 1981. Local tofu makers and sellers 
trying to stir up interest within food market. San Francisco 
Business Journal. Oct. 20. p. 18-19.

• Summary: This interview with Jim Miller begins with the 
early history of Quong Hop & Co. The characters “Quong 
Hop” can be translated as “expanding oneness” or “immense 
unity.” The company is one of the largest tofu makers on 
the West Coast, and, so far as the company knows, “it is the 
oldest in the country having been started shortly before the 
1906 earthquake and fi re in San Francisco.
 Founded by Lee Sing How on Wentworth Street in [San 
Francisco’s] Chinatown, the company spent the year after the 
earthquake in Oakland, and then returned to San Francisco to 
a new location on Waverly Place.
 “During those early years, tofu was manufactured daily 
on the premises and sold.”
 “It was customary for many in San Francisco’s Chinese 
community to get up at dawn and go to their local tofu 
shop–which had been open since 2 a.m.–and buy their daily 
needs.”
 Quong Hop did well as a business until the start of 
World War II when a shortage of soybeans occurred, since 
almost all of the company’s soybeans used at that time were 
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imported from China. So Quong Hop “stopped making 
regular tofu and restricted its product line to regular tofu, a 
product used as a condiment.”
 In the early 1960s the company moved to a new location 
on Folsom Street, maintaining its factory but eliminating its 
retail store.
 Then the natural foods movement arrived and Quong 
Hop was swept up in it. In 1971 the company decided “to 
expand its product line back to what it had once been, several 
varieties of tofu and soymilk.” But Quong Hop’s main 
customers remained basically the same; Chinese Americans. 
In 1976 Quong Hop began using completely natural 
ingredients–including natural nigari.
 Today Quong Hop’s products are distributed to three 
main types of markets: (1) Oriental groceries and restaurants. 
(2) health and natural food stores. (3) supermarkets and other 
restaurants.
 Photos show: (1) Jim Miller. (2) Some of Quong Hop’s 
many soyfood products.

3667. Hartford Daily Courant (Connecticut). 1981. 
‘Sideways sushi’ full of memories: Notes from Laurel’s 
Kitchen. Oct. 21. p. E7.
• Summary: Carol has very fond memories of the time her 
judo instructor, Fukuda sensei (a woman) gave her a lesson 
in Japanese cooking. The main dish was a vegetarian version 
of sushi–the scattered kind [maki-zushi] rather than rolled 
sushi. The ingredients included tiny cubes of carrots (barely 
cooked) “and small pieces of a deep-fried tofu ‘pouch’ 
sold in Oriental markets,” as well as shiitake mushrooms, 
thin strips of omelet, and crumbled sheets of nori sea weed 
(optional). A recipe for “Sideways sushi” is given. Address: 
Staff writer.

3668. Chicago Tribune. 1981. ‘Tofu’ and other soy books: 
Reader’s guide to good eating. Oct. 29. p. W_A21, or N_
B19.
• Summary: This is a briefl y annotated list of useful books 
about soy products: (1) Soybeans for Health and Longevity, 
by Philip S. Chen. (2) The Soybean Book: Growing and 
Using Nature’s Miracle Protein, by Phyllis Dobson. (3) The 
Farm Vegetarian Cookbook, edited by Louise Hagler. See 
recipes for making ice bean [soy ice cream], soy yogurt, and 
soysage. (4) The Book of Tofu, William Shurtleff and Akiko 
Aoyagi. Profusely illustrated, with hundreds of recipes. 
“There is no more thorough book on the history and myriad 
Oriental forms of tofu... First published in 1975, it is credited 
by most tofu cookbooks as the one that ‘spread the light.’” 
(5) The Tofu Cookbook, by Cathy Bauer and Juel Anderson. 
Incorporates tofu artfully into familiar international dishes 
Many recipes assume access to the by-products of making 
tofu at home: okara (soy pulp) and whey. (6) The Great 
American Tofu Cookbook, by Patricia McGruter. (7) Tofu 
Goes West, by Gary Landgrebe. For those who enjoy the 

chewy texture of “frozen tofu.” (3) The Book of Miso, by 
Shurtleff & Aoyagi. The best-known book about miso. (8) 
The Book of Tempeh, by Shurtleff & Aoyagi. A thorough 
study of this traditional Indonesian food.

3669. Brownstone, Cecily. 1981. Fond meetings at Trader 
Vic’s: A new food combination at the international eatery. 
Los Angeles Times. Oct. 29. p. WS42.
• Summary: Trader Vic’s four children have now taken over 
the bulk of the responsibilities of managing his international 
chain of restaurants, leaving more time for the Trader to be 
on the look-out for new food combinations.
 “A few months ago I was offered his version of Chicken 
and Tofu Puffs...” She tried the recipe in her test kitchen and 
found the Puffs easy to make. A recipe is given for Trader 
Vic’s Chicken and Tofu Puffs; its ingredients include “12 
ounces bean curd (tofu).”
 Note 1. These Tofu Puffs are very creative and original; 
they are not the traditional Japanese aburagé.
 Note 2. Victor J. (Trader Vic) Bergeron died on 11 Oct. 
1984 at his home in Hillsborough, California. He was age 
81. Mr. Bergeron entered the restaurant business on 17 Nov. 
1934, borrowing $500 to open Hinky Dinks, a hole-in-the-
wall eatery at 65th St. and San Pablo in Oakland. Address: 
Associated Press food editor.

3670. Product Name:  Mocha-Mix Non-Dairy Frozen 
Dessert [Chocolate, Vanilla, Neapolitan, Toasted Almond, 
Chocolate Chip, or Chocolate Marble].
Manufacturer’s Name:  Presto Food Products.
Manufacturer’s Address:  929 East 14th St., Los Angeles, 
CA 90021.
Date of Introduction:  1981 October.
Ingredients:  1985: Water, sugar, corn syrup, partially 
hydrogenated soy oil, soy protein, mono & diglycerides, 
sodium carboxymethyl cellulose, tapioca starch, dipotassium 
phosphate, artifi cial and natural fl avor, lactylic esters of fatty 
acids, microcrystalline cellulose, polysorbate 65, xanthan 
gum, calcium sulfate, guar gum, salt, polysorbate 60, 
carrageenan, artifi cial color.
Wt/Vol., Packaging, Price:  Quarts.
How Stored:  Frozen.
New Product–Documentation:  See next page. Label. 
1983, undated. Full color. Product with Label purchased at 
Safeway supermarket in Lafayette, California.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 49-50, 131. Presto was one of America’s leading 
makers of pre-whipped non-dairy toppings.
 Shurtleff and Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. Contains a detailed history of this product. See p. 
30, 49, 103, 108-09, 113, 117, 131.
 Product with Label purchased at Diablo Foods in 
Lafayette, California. 1985. Jan. 8. For ingredients, see 
above.
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3671. Product Name:  Vegetarian Chili Mix.
Manufacturer’s Name:  Fantastic Foods.
Manufacturer’s Address:  106 Galli Dr., Novato, CA 
94947.  Phone: 415-883-7718.
Date of Introduction:  1981 October.
New Product–Documentation:  See next page. Ad in East 
West Journal. 1981. Oct. p. 33. Leafl et. 8½ by 11 inches. 
Color. “Vegetarian Chili: Delicious, wholesome, and hearty 

from Fantastic Foods.”
 Note: This is the earliest 
commercial soy product seen (Sept. 
2000) made by Fantastic Foods.

3672. Greenwood, Rebecca. 1981. 
Irresistible soy cuisine: Discover 
soy yogurt and prepare old 
favorites. East West Journal. Oct. p. 
64, 66-69.
• Summary: The author prefers 
fermented soyfoods, fi nding 
them more digestible, and 
richer in enzymes and vitamins. 
She describes how to prepare 
homemade soy viilia (a yogurt-like 
product whose starter culture is 
available from GEM Cultures in 
Fort Bragg, California), homemade 
miso, homemade natto and natto 
condiment, tofu and natto sandwich 
spread, an autumn meal with 
natto, amasake, and a pecan pie 
sweetened with thick amasake. She 
predicts a bright future for tempeh. 
Address: Colorado.

3673. Product Name:  Soymilk 
[Honey-Vanilla, Plain, or Carob].
Manufacturer’s Name:  San 
Diego Soy Dairy.
Manufacturer’s Address:  2965 
5th Ave., San Diego, CA 92103.
Date of Introduction:  1981 
October.
Ingredients:  Organically grown 
soybeans, fi ltered water, honey and 
vanilla or unsulphured molasses 
and vanilla.
Wt/Vol., Packaging, Price:  16 
fl uid oz plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  
See page after next. Label. 1981. 
1.75 by 2.75. Self adhesive. Honey-
Vanilla: Blue on white. Plain: Red 

on tan. Talk with Gary Stein. 1989. Feb. 17. He recalls that 
these products were introduced in about Oct. 1981. Product 
with Label purchased at Open Sesame in Lafayette. 1991. 
Feb. 16. 2 by 4.12 inches. Black, red, and grey on beige. 
Color illustration of a stream fl owing down from snow-
capped mountains, through a forest, into a meadow with 
fl owers. “100% non-dairy” 1 pint plastic bottle. Plain and 
vanilla fl avors. San Diego Soy Dairy, San Diego, California 
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92103.

3674. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of small Seventh-day Adventist food companies and 
sanitariums in the USA. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. Oct. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/small_adventist_
food_companies.php
 A comprehensive history of the subject. Contents: 
Boulder Sanitarium Food Co. (1897-1945?, Boulder, 
Colorado). St. Helena Sanitarium Food Co. (1898-1918, St. 
Helena, California). New England Sanitarium (1899-1957?, 
Stoneham, Massachusetts). Washington Sanitarium (1907-
19?, Takoma Park, Maryland). Nebraska Sanitarium (1930?-
1955?, Lincoln, Nebraska). Hilkrest / Hillcrest Health 
Products co. (1932?-1955?, Takoma Park, Maryland). Butler 
Food Products (1939-1946, Cedar Lake, Michigan): Address 
and start, Soya Butter started 1942, meat analogs and 
Vegetarian Chops, 1943 products from ads and listings, 1945 
ad, lease to Cedar Lake Academy in 1946, end of business 
in 1949. Sunnydale Academy Foods (1946-1968, Centralia, 
Missouri). Cedar Lake Foods (1949-, Cedar Lake, MI). 
Lange Foods (1950-1968, Portland, Oregon). Texas Protein 
Sales (1972-, Keene, TX). Millstone Foods (1977-, Penryn, 
CA). Address: Lafayette, California. Phone: 415-283-2991.

3675. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
soybean production pioneers: Leading states, agronomists, 
growers, breeders, and others. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 24 p. Oct. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/north_carolina.
php
 www.soyinfocenter.com/HSS/illinois.php
 A comprehensive history of the subject. Contents: 
Introduction. North Carolina. Illinois. Address: Lafayette, 

California. Phone: 415-283-2991.

3676. Shurtleff, William; Aoyagi, Akiko. 1981. Adventist 
infl uence today. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 6 p. Oct. Unpublished typescript.
• Summary: www.soyinfocenter.com/HSS/adventist_
infl uence_today.php
 Contents: Reasons for writing this chapter. Number of 
Adventists worldwide. Infl uence of Adventist diet on health: 
Life-span of major soyfoods pioneers 88.8. Infl uence of 
Adventist health message on U.S. population. Infl uence of 
Adventist health foods on U.S. foods: E.G. White’s teachings 
and early pioneers, the dilemma, commitment to highly 
processed, artifi cial ingredients in soyfoods, out of contact 
with soyfoods movement, advertising good. Infl uence of 
Adventist medical institutions and teaching on American 
medicine. Need for another reform. Address: Lafayette, 
California. Phone: 415-283-2991.

3677. National Soybean Processors Association. 1981. 
Yearbook and trading rules 1981-1982. Washington, DC: 
National Soybean Processors Association. ii + 106 + A1-12. 
23 cm. Spiral bound.
• Summary: On the cover (but not the title page) is written: 
Effective October 1, 1981. Issued annually to all members 
of the association. Contents: Constitution and by-laws. 
Offi cers and directors. Executive offi ce. Members. Associate 
members. Standing committees. Trading rules on soybean 
meal (fi rst adopted 18 Oct. 1933). Sales contract. Appendix 
to trading rules on soybean meal: Offi cial methods of 
analysis (moisture, protein, crude fi ber, oil {only method 
numbers listed}), sampling of soybean meal {at origin} 
(automatic mechanic sampler, pneumatic probe sampler, 
probe sampler), sampling of soybean meal (at barge loading 
transfer facilities), offi cial weighmaster application, semi-
annual scale report, manufacturers’ certifi cation–Installation 
of automatic sampler (at barge loading transfer facility), 
semi-automatic sampler certifi cation (at barge loading 
transfer facility), offi cial referee chemists (meal). Soybean 
meal export trading rules: Minimum blending procedures 
for export meal blended at ports, sampling of soybean meal 
(at vessel loading facilities), manufacturers certifi cation–
Installation of automatic sampler (at vessel loading facility), 
semi-automatic sampler certifi cation (at vessel loading 
facility). Trading rules on soybean oil (fi rst adopted 21 May 
1930). Sales contract. Defi nitions of grade and quality of 
export oils. Soybean lecithin specifi cations. Appendix to 
trading rules on soybean oil: Inspection, grading soybean 
oil for color (NSPA tentative method), methods of analysis 
(A.O.C.S. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed), offi cial weighmaster 
application, semi-annual scale report, offi cial referee 
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chemists (oil). Soybean oil export trading rules. Uniform 
soybean oil export contract. Foreign trade defi nitions.
 The page titled National Soybean Processors Association 
(p. ii) states: “During the past crop year about 1,000,000,000 
bushels of soybeans moved through processing plants of 
NSPA’s 24 member fi rms. Approximately 50 percent of 
America’s 1.8 billion-bushel soybean crop was bought and 
processed by NSPA members. Exporters account for another 
36 percent of the crop, and the remainder [14%] is returned 
to farms for seed, feed, and residuals.” Also discusses 
industry programs, soybean research, and international 
market development.”
 The section on offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, and 
phone number of each person. Offi cers–Chairman: Gaylord 
O Coan, Gold Kist, Inc. Vice Chairman: Edward J. Cordes, 
Ralston Purina Co., President: Sheldon J. Hauck. Secretary: 
Donald H. Levinworth, Cargill, Inc. Treasurer: Lowell 
K. Rasmussen, Honeymead Products Co. Immediate past 
chairman: C. Lockwood Marine, Central Soya Co., Inc.
 Executive committee: Richard G. Rypkema (‘83), Agri 
Industries. Charles Bayless (‘83), Archer Daniels Midland 
Co. David C. Thompson (‘82), Bunge Corporation. Harold 
H. Leavenworth, Cargill, Inc. C. Lockwood Marine, Central 
Soya Co., Inc. Gaylord O. Coan, Gold Kist, Inc. Lowell K. 
Rasmussen, Honeymead Products Co. Kermit F. Head (‘82), 
Missouri Farmers Assn.–Grain Div. Sewell L. Spedden (‘82), 
Perdue, Incorporated. Edward J. Cordes, Ralston Purina Co.
 Board of directors (alphabetically by company; each 
member company has one representative on the board): 
Richard G. Rypkema, Agri Industries. Thomas H. Wolfe, 
Anderson, Clayton & Co. Charles Bayless, Archer Daniels 
Midland Co. Keith Voigt, Boone Valley Coop. Proc. 
Assn. David C. Thompson, Bunge Corporation. Harold H. 
Leavenworth, Cargill, Inc. C. Lockwood Marine, Central 
Soya Co., Inc. Ronald L. Anderson, Continental Grain Co. 
Donald M. Chartier, Farmland Industries, Inc. Gaylord O. 
Coan, Gold Kist, Inc. Lowell K. Rasmussen, Honeymead 
Products Co. Kenneth J. McQueen, Land O’Lakes, Inc. 
Kermit F. Head, Missouri Farmers Assn.–Grain Div. Robert 
E. Hicks, Owensboro Grain Co., Inc. Sewell L. Spedden, 
Perdue, Incorporated. Wilton L. Adcock, Planters Oil Mill, 
Inc. Thomas L. Shade, Quincy Soybean Co. Edward J. 
Cordes, Ralston Purina Co. William P. Hudson, Riceland 
Foods, Inc. J.D. Morton, Sherman Oil Mill. Styles M. 
Harper, Southern Soya Corp. Kenneth A. Robinson, A.E. 
Staley Mfg. Corp. Preston C. Townsend, Townsends, Inc. 
Tyler Terrett, West Tennessee Soya Mill, Inc.
 Executive offi ce, Washington, DC: Executive Director, 
Sheldon J. Hauck. Director, Public Affairs: Murray C. 
Keene. Director, Regulatory Affairs: Rhond R. Roth. 
Administrative Asst.: Alicia B. Rickman. National Soybean 
Crop Improvement Council: Robert W. Judd, Managing 
Director. General counsel: Elroy H. Wolff, Sidley & Austin. 

Special counsel: Julian B. Heron, Jr., Heron, Haggart, Ford, 
Burchette & Ruckert.
 Members (listed alphabetically by company; within 
each company, fi rst the name of the offi cial Association 
representative {who is on the Board}, followed by the 
other personal members listed alphabetically by surname. 
For example, Archer Daniels Midland Co., the company 
with the most personal members, has 23. After the name 
of each personal member is given with his address and 
phone number. In the listing below, the number of personal 
members is shown in parentheses after the name of 
each company, followed by city and state of the various 
locations): Agri Industries–Soybean processing division (2); 
Des Moines, Iowa. Anderson, Clayton & Co. (4): Phoenix, 
Arizona, Jackson, Mississippi, Houston, Texas. Archer 
Daniels Midland Co. (23); Archer Daniels Midland Co. (26); 
Little Rock, Arkansas; Augusta, Georgia; Decatur, Illinois; 
Galesburg, Illinois; Granite City, Illinois; Fredonia, Kansas; 
Mankato, Minnesota; Red Wing, Minnesota; Kansas City, 
Missouri; Clarksdale, Mississippi; Fremont, Nebraska; 
Lincoln, Nebraska; Kershaw, South Carolina; Memphis, 
Tennessee. Boone Valley Coop. Processing Assn. (3); 
Eagle Grove, Iowa. Bunge Corporation (9); Cairo, Illinois; 
Danville, Illinois; Logansport, Indiana; Emporia, Kansas; 
Marks, Mississippi; New York City, New York. Cargill, Inc. 
(20); Osceola, Arkansas; Gainesville, Georgia; Cedar Rapids, 
Iowa; Des Moines, Iowa; Sioux City, Iowa; Washington, 
Iowa; Chicago, Illinois; Wichita, Kansas; Burnsville, 
Minnesota; Minneapolis, Minnesota; Fayetteville, North 
Carolina; Sidney, Ohio; Memphis, Tennessee; Chesapeake, 
Virginia. Central Soya Co., Inc. (11); Gibson City, Illinois; 
Decatur, Indiana; Fort Wayne, Indiana; Indianapolis, 
Indiana; Belmond, Iowa; Bellevue, Ohio; Marion, Ohio; 
Delphos, Ohio; Chattanooga, Tennessee. Continental 
Grain Co. (11); Guntersville, Alabama; Chicago, Illinois; 
Taylorville, Illinois; New York City, New York; Cameron, 
South Carolina. Farmland Industries / Far Mar Co (4); 
Van Buren, Arkansas; Sergeant Bluff, Iowa; Hutchinson, 
Kansas; St. Joseph, Missouri. Gold Kist Inc. (6); Decatur, 
Alabama; Atlanta, Georgia; Valdosta, Georgia. Honeymead 
Products Co. (3); Mankato, Minnesota. Land O’Lakes, 
Inc. (5); Fort Dodge, Iowa; Sheldon, Iowa; Dawson, 
Minnesota; Minneapolis, Minnesota. Missouri Farmers 
Assn.–Grain Div. (6); Mexico, Missouri. Owensboro Grain 
Co., Inc. (2); Owensboro, Kentucky. Perdue Incorporated 
(2); Salisbury, Maryland. Planters Oil Mill, Inc. (2); Rocky 
Mount, North Carolina. Quincy Soybean Co. (4); Quincy, 
Illinois. Ralston Purina Co. (8); Bloomington, Illinois; 
Lafayette, Indiana; Iowa Falls, Iowa; Louisville, Kentucky; 
Kansas City, Missouri; St. Louis, Missouri; Raleigh, North 
Carolina; Memphis, Tennessee. Riceland Foods, Inc. (9); 
Helena, Arkansas; Stuttgart, Arkansas. Sherman Oil Mill 
(1); Fort Worth, Texas. Southern Soya Corp. (1); Estill, 
South Carolina. A.E. Staley Manufacturing Co. (7); Decatur, 
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Illinois. Townsend’s Inc. (2); Millsboro, Delaware. West 
Tennessee Soya Mill, Inc. (1); Tiptonville, Tennessee.
 Associate Members: ACLI Soya Co, White Plains, 
New York. Anderson Clayton Foods, Dallas, Texas. Balfour 
MacClaine International, Ltd., New York City, New York. 
Best Foods, a Unit of CPC International Inc., Englewood 
Cliffs, New Jersey. Canadian Vegetable Oil Processing–
Div. of Canada Packers Inc., Hamilton, Ontario, Canada. 
Cobec Brazilian Trading & Warehousing Corp. of the U.S., 
New York City. Delta Cotton Oil & Fertilizer Co., Jackson, 
Mississippi. Durkee Foods, Div. of SCM Corporation, 
Chicago, Illinois (Millark M. Evak). Hunt-Wesson Foods, 
Inc., Fullerton, California. Kraft, Inc.; Glenview, Illinois; 
Memphis, Tennessee. Lever Bros Co., New York City, New 
York. Louis Dreyfus, Stamford, Connecticut. Maple Leaf 
Monarch Co., Toronto, Ontario, Canada (W.G. Milliken). 
Marwood Company, San Francisco, California. Overseas 
Commodities Corp., Minneapolis, Minnesota. Pillsbury Co., 
Minneapolis, Minnesota. Procter & Gamble Co., Cincinnati, 
Ohio. Schouten International, Inc., Minneapolis, Minnesota. 
Spencer Kellogg, Div. of Textron, Inc., Buffalo, New York. 
Alfred C. Toepfer, Inc., New York City, New York (Dierk 
Overheu).
 Standing committees: For each committee, the function 
of the committee, the names of all members (with the 
chairman designated), with the company and company 
address of each are given–Export development committee, 
Crop Improvement Council. Meal trading rules. Oil trading 
rules. Safety, health, and loss prevention. Technical. Address: 
1800 M. St., N.W., Washington, DC 20036. Phone: 202/452-
8040.

3678. Garden of Eatin’. 1981. Price list. 5300 Santa Monica 
Blvd., Los Angeles, CA 90029. 1 p. Nov. 1.
• Summary: For 7 soy products, gives case pack, size, 
and distributor, wholesale, and retail prices. Address: Los 
Angeles, California.

3679. Atkins, Candace. 1981. Tofu–the ‘natural’ kind of fast 
food. Green Sheet (Santa Cruz, California). Nov. 4. p. 3.
• Summary: About Kevin Slooten and his Well Bean Deli, a 
“fast and natural” soy food restaurant at 349 Soquel Ave. in 
Santa Cruz. A photo shows Kevin and Susie Lord preparing 
a tofu menu.

3680. Wiegand, Peter. 1981. Re: Starting Auenland Tofu 
in Germany. Letter to Michael Pierce at Wildwood Natural 
Foods, 135 Bolinas Rd., Fairfax, California, Nov. 9. 1 p. 
Handwritten, with signature. [Eng]
• Summary: This letter is written on an artistic letterhead 
showing a green tree-vine growing up the right side and part 
way across the top. The paper is light gray. In the lower left 
is a little green house with a shale roof and a blooming tree 
by the chimney.

 In Germany, things are going pretty well for Peter and 
his wife, Elgard. A few days ago they settled in a beautiful 
place in the mountains. Winter time has already started and 
all of nature has fallen asleep, but life keeps the Wiegands 
very busy. Peter has already gotten a room for the “Tofu 
Kitchen.” After Christmas they want to start getting it ready 
to make tofu. They invite Michael to come to Germany, and 
to pay his way. “So give our love to Wildwood and to Craig 
the gardener, and give the other letter to him.”
 Note: This is the earliest document seen (May 2019) 
concerning Auenland Tofu in Germany.
 Talk with Michael Pierce of Georgia. 2000. Oct. 
11. Craig was an organic gardener in Marin, California. 
They used to take all of Wildwood’s okara over to Craig’s 
garden and compost it for the community garden. Peter 
was a musician, and he also made candles. Michael is quite 
sure Peter did not illustrate this letterhead. Address: Hub 
Bleimhaus, D-8210 Prien-Chiemsee, West Germany.

3681. Sweeney, Amin. 1981. How to search for early 
references to tempeh in early the Javanese literature 
(Interview). SoyaScan Notes. Nov. 12. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: William Shurtleff is trying to fi nd an early 
reference to tempeh in today’s Indonesia.
 The classical Malay literature, which is Indonesia’s 
oldest, is written in Perso-Arabic script. It is palace literature 
and not much of it has been translated; a little has been 
translated into Dutch.
 To fi nd an early Malay or Javanese reference to tempeh, 
it is probably best to look in the early Javanese literature.
 The oldest of all Malay manuscripts date from about 
1600; 12 of them are at Oxford and Cambridge, but there is 
probably no reference to tempeh in them. The oldest dated 
manuscripts start in the early 1800s.
 Prof. Sweeney thinks he has seen a reference to tempeh 
in the classical literature of the 18th and 19th centuries. He’ll 
think about the question. He requests that Shurtleff call back 
next week.
 Another easier source is old Dutch dictionaries; look 
in the South and Southeast Asia Library. In 1928 Malay 
was declared the language of the future Indonesia. Then 
it was called Bahasa Indonesia. Malay and Indonesian 
are basically the same language, like British English and 
American English. Before 1928 no distinction was made 
between the two dialects. The Malay language was the lingua 
franca of the whole archipelago. Address: Prof., Indonesian 
Languages, 4116 Dwinelle Hall, Univ. of California, 
Berkeley, CA 94720. Phone: 642-4180.

3682. Cohen, Richard L. 1981. Fairfax fi rm fi nds wild 
growth in business of tofu sandwich. San Francisco Business 
Journal. Nov. 23. p. 6-7.
• Summary: “On Dec. 31, Wildwood Natural Foods in 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1272

© Copyright Soyinfo Center 2021

Fairfax [California] will have chalked up its fi rst complete 
fi scal year with total sales in excess of a quarter of a 
million dollars. The company has grown this large, this 
quickly, by concentrating its efforts on preparing 3 kinds 
of tofu sandwiches that are distributed fresh every day to 
approximately 30 health food stores in Marin [County] 
and San Francisco. ‘I knew that the company would 
be successful right from the beginning,’ said president 
Paul Duchesne. ‘I had studied other tofu manufacturing 
shops closely and concluded that the keys to success in 
this business were to manufacture mostly secondary tofu 
products rather than just raw tofu, distribute the products 
fresh every day and minimize the physical area of the tofu-
producing operation.’
 “Duchesne said that the tofu is manufactured in an 
area of only 150 square feet. This, he said, leaves most of 
the space in the shop for sandwich making. ‘The sandwich 
business is a manpower-intensive business,’ he said, ‘but it is 
also a high-profi t business compared with simply distributing 
raw tofu.’”
 “Buoyed by his success with that [brown rice and tofu] 
sandwich, Duchesne decided to make a career of it. He found 
3 partners who each invested $10,000 in the business. A tofu 
manufacturing facility was built and in August 1980, the 
company offi cially geared up for production as Wildwood 
Natural Foods and began to produce other sandwiches 
besides the popular brown rice and tofu.”
 “The sandwich operation accounts for 60% of 
Wildwood’s business... Raw tofu, distributed to 8 health food 
stores and representing 15% of total sales, is changed every 
day... Tofu deli products include such delights as tofu salad 
and Good Puddin’, a product with fruits, tofu and carob. ‘We 
run our tofu-making equipment 6 days a week, 8 runs a day 
and 40 pounds at a run,’ Duchesne said. ‘That totals 1,920 
pounds a week.’”
 “For 10 years Duchesne was an associate engineer 
for AT&T Long Lines, fi rst in New York and then in San 
Francisco.”

3683. Leviton, Richard (Ira). 1981. Re: Memorandum to 
the SANA board. Letter to board members of the Soyfoods 
Association of North America, Nov. 24. 1 p. Typed, with 
signature on letterhead.
• Summary: The letter begins: “Hello friends: All 4 of 
you now, as Pat Aylward has resigned from the Board. Bill 
Shurtleff has agreed to loan SANA the sum owed Colorado 
State University (approximately $3,100) which we will 
pay back monthly in $200 installments, the balance at the 
conference next July. Luke Lukoskie has agreed to back 
the [upcoming] conference fi nancially and to provide some 
fi nancial assistance to me in advance of the conference. 
Luke is also going ahead with the fund raising letter and 
program which we outlined at the September Board meeting 
in California. As usual, SANA hovers on the edge of 

bankruptcy and grand success.
 “In regard to the July conference at the University of 
Washington, July 7-11, can I enlist your help presently in two 
areas? Four requests for help are described.” Address: 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

3684. J.D. 1981. Nofu [The Koba family of Oriental 
Groceries in San Diego will soon stop production of 
handmade tofu]. Reader (San Diego, California). Nov. 25. p. 
3. City Lights section.
• Summary: “Chill news is blowing through San Diego’s 
Japanese-American community: Haruki and Michiko Koba 
are going out of business. This means soon, very soon, 
it will be impossible to buy handmade tofu anywhere in 
Southern California.” The Kobas have made tofu by this 
painstaking process for the past 33 years; but now the city 
is buying the building which houses their oriental groceries 
storefront, with plans to demolish it and replace it with a 
park. “The Kobas will be moving out sometime shortly 
after the beginning of next year. (The city offered to help 
them relocate, but the couple decided it wasn’t worth the 
trouble to move the business.) They fi rst began paying $45 
a month for a single room in the building in late 1947, not 
long after Haruki was discharged from the U.S. Army. Born 
in Coronado, he had studied business at the University of 
Redlands until the outbreak of the war, when he volunteered 
for the service (and fought in France and Italy). When he got 
out, he and his wife had the chance to buy the foundering 
tofu business, which another second-generation Japanese-
American had been operating unsuccessfully.”
 “Haruki had a cousin in Tokyo who wanted to emigrate 
to the United States, so the cousin worked in a tofu factory 
there [in Tokyo] to learn the manufacturing process, then 
came to San Diego to aid the Kobas.”
 “They rise before dawn and usually by 6 in the morning 
Haruki and Michiko arrive at the storefront, where Haruki 
grinds about 13½ lb of yellow soybeans. He uses an old 
electric grinder equipped with volcanic stones... He harbors a 
few other secrets which he declines to divulge.” Toward the 
end of the tofu-making process, Michiko fi lls wooden forms 
with the softly congealed curd. The Kobas sell the 1½-lb 
cakes in the front of the store for $0.89 apiece. “Up to last 
year, Haruki also sold them (along with the fried tofu cakes 
called age, which Michiko also makes) from the back of a 
truck. Just like a milkman, he plied a regular route.”
 Contains a nice photo of Mr. and Mrs. Koba.

3685. McBride, Gordon; Stechmeyer, Betty. 1981. Re: 
Making viilia in the traditional way. Letter to William 
Shurtleff at Soyfoods Center, Nov. 28. 2 p. Handwritten.
• Summary: “The traditional one bowl per person method 
produces a viilia with the creamy layer undisturbed, which is 
the sine qua non for a viiliaphili Finn.” “We try to emphasize 
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regular use to keep the culture vigorous. Our Living Viilia 
Starter is about a tablespoon in a small screw-capped vial.” 
Address: GEM Cultures, 30301 Sherwood Rd., Ft. Bragg, 
California 95437.

3686. Product Name:  Pumpkin Pie (Tofu-Based. Baked 
with a Crust).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 November.
Ingredients:  Pumpkin, tofu, honey, vanilla, spices. Graham 
cracker crust.
Wt/Vol., Packaging, Price:  4 oz.
New Product–Documentation:  Spot in Soyfoods. 1983. 
Winter. p. 48. “For a Soyful Christmas.”

3687. Product Name:  Furama Soy Drink [Unsweetened, or 
Sweetened].
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  1091 E. Hamilton Rd., Duarte, 
CA 91010.  Phone: 213-681-5393.
Date of Introduction:  1981 November.
Ingredients:  Sweetened: Water, soybeans, sugar.
Wt/Vol., Packaging, Price:  12 oz polyethylene bottles.
How Stored:  Refrigerated.
Nutrition:  Per 8 oz. unsweetened: Calories 70, protein 7 
gm, carbohydrates 5 gm, fat 3 gm.
New Product–Documentation:  Leviton. 1982. Soyfoods. 
Summer. p. 30-31. “About 20,000 bottles of plain and 
sweetened soymilk are produced weekly.” Ad in Soyfoods. 
1984. Summer. p. 3. “Sold in pint, quart, or half-gallon 
polyethylene bottles. Pasteurized 4-week shelf life.” Talk 
with Ken Lee. 1988. Aug. 29. This product was launched in 
Nov. 1981. It is now his best-selling, accounting for almost 
half of his company’s sales. Mrs. Lee recalls the introduction 
date to be June 1982. Labels. 1988. Self adhesive. 1.5 by 4 
inches. Red, black, and white (sweetened) or yellow, brown 
and white (unsweetened).

3688. Product Name:  Furama Tofu (Bean Curd) [Regular, 
or Soft].
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  1091 E. Hamilton Rd., Duarte, 
CA 91010.  Phone: 213-358-4526.
Date of Introduction:  1981 November.
Ingredients:  Soybeans, water, calcium sulfate.
Wt/Vol., Packaging, Price:  regular: 19 oz. Soft: 12 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Ken Lee. 
Shurtleff & Aoyagi. 1983. Soyfoods Industry & Market. 
Starting year given as 1981. Talk with Ken Lee. 1988. Aug. 

29. This product was launched in Nov. 1981. It now accounts 
for about 30% of his company sales. Mrs. Lee recalls 
introduction date to be Aug. 1981. Labels. 5 by 4 inches on 
plastic fi lm. Regular: Red, black, and white. Soft: Yellow, 
brown, and white. “No preservatives.”

3689. Product Name:  Santa Cruz Tempeh. Soy-Rice.
Manufacturer’s Name:  Western Soy Complements.
Manufacturer’s Address:  335 Pennsylvania Ave., Santa 
Cruz, CA 95062.  Phone: 408-423-2256.
Date of Introduction:  1981 November.
Wt/Vol., Packaging, Price:  ½ lb. and 1 lb.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. July 23. Owner: Jeremiah 
Ridenour. Talk with Jeremiah Ridenour. 1988. Aug. 31. This 
now comes in two varieties, which were introduced later 
and are different products: (1) Brown label: Three Seed with 
sunfl ower, sesame & poppy seed; (2) Green label: Tempeh of 
the Sea with nori seaweed. The ZIP code is now 95060 (so 
the company must have moved).

3690. Elliot, Sharon. 1981. Dinner can be a picnic all year 
round: Meatless recipes. Palo Alto, California: Fresh Press. 
128 p. Nov. Illust. by Tonia Macneil. Index. 21 cm.
• Summary: A vegetarian cookbook. Soy-related recipes 
include: Tofu Mexicano (p. 14). Find-the-tofu lasagna (p. 
28-29). Surprise loaf (with dried soy beans, p. 49). Zesty 
soy soup (with cooked soy beans, p. 63). Address: Palo Alto, 
California.

3691. Product Name:  Seitan.
Manufacturer’s Name:  Grain Country.
Manufacturer’s Address:  3448 30th St., San Diego, 
California 92104.  Phone: 52-667-61005.
Date of Introduction:  1981 November.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Ygnacio 
Beamonte at the East West Center in Ensenada, Baja 
California, Mexico. 1992. July 13. Ygnacio’s brother, Arturo, 
started making seitan at the East West Center in Ensenada in 
about 1984. Then he moved to Oregon, then in about 1986-
87 moved to the East West Center in San Diego, where he 
took over as seitan maker from David Jackson (who now 
lives in Arizona). The East West Center in San Diego no 
longer exists. The East West Center in San Diego was born 
out of Roy Steevensz’ East West Center in Los Angeles. 
Ygnacio thinks that initially David Jackson bought his seitan 
from Roy Steevensz in Los Angeles, then David started 
making his own seitan at the East West Center in San Diego. 
Jim Brefi eld also made seitan to help David.
 Talk with David Jackson of Arizona. 1993. Dec. 8. He 
learned how to make seitan from Roy Steevensz in Los 
Angeles in about 1978-79. On 2 Oct. 1981 David opened 
Grain Country in San Diego. He started making seitan there 
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for Thanksgiving, in either Nov. 1981 or Nov. 1982. Soon up 
to 100 people were coming for Thanksgiving dinners. Soon it 
was sold at the Grain Country natural- and macrobiotic foods 
retail store. David was the fi rst seitan maker, then he trained 
other people to make it–probably starting with Jim Brefi eld, 
who was one of David’s assistants, who became the next 
seitan maker. Ygnacio Beamonte did make some seitan with 
Jim but he never really stayed in San Diego. In 1989 David 
sold the Grain Country complex in San Diego to a man 
named Ira Green. He continued to make seitan until he went 
bankrupt in 1991.

3692. Product Name:  Amazake.
Manufacturer’s Name:  Grain Country (South).
Manufacturer’s Address:  3448 30th St., San Diego, CA 
92104.  Phone: 619-298-5913.
Date of Introduction:  1981 November.
Wt/Vol., Packaging, Price:  Plastic bottle.
New Product–Documentation:  Talk with Stuart Kerrigan. 
1988. Jan. 30. David was Roy Steevensz’ former partner.
 Talk with David Jackson. 1988. Jan. 30. He used to work 
for Roy Steevensz in Los Angeles in about 1980. He was 
making amazake and amazake ice cream himself, serving 
it in dishes. Nowadays David does not sell that much, not 
promote it that much and only sells it at his macrobiotic food 
store and restaurant during the summer.
 Talk with David Jackson. 1993. Dec. 8. Roy Steevensz 
taught David how to make amazake in Los Angeles, and 
David used to make amazake there. David opened Grain 
Country (South) in San Diego on 2 Oct. 1981. He thinks that 
he made amazake for Thanksgiving that year, and he was 
defi nitely making it by 1983. He was the fi rst amazake maker 
and he made big batches, then he taught the process to Jim 
Brefi eld, who took over from him. “Jim was my fi rst real 
right-hand person there. He started taking over all the things 
that I did and eventually ended up managing my store while I 
did mostly teaching and counseling.” The amazake was sold 
refrigerated in little plastic bottles.

3693. Younger, Leo. 1981. A better way to soak soybeans 
[for soy sprouts] (Letter to the editor). Vegetarian Times No. 
51. Nov. p. 6.
• Summary: Add the contents of one capsule of acidophilus 
for every cup of sorted and washed soybeans. Mix well. 
The friendly bacteria will inoculate the soybeans, enabling 
you to rinse only twice daily–instead of 4-6 times. Address: 
Sacramento, California.

3694. Grant, Lillian. 1981. Conquering cholesterol with 
lecithin. Bestways. Nov. p. 86, 89. [3 ref]
• Summary: “Cholesterol is that marvelous / horrible 
Jekyll-Hyde crystalline steroid alcohol that is an essential 
component of body fl uids. In excess it is suspected of 
contributing arteriosclerosis... I would seem that the sanest 

attitude is to view cholesterol the way we view any other 
form of alcohol. A small amunt may be benefi cial; too much 
can be fatal.”
 Ovolecithin, obtained from the yolk of eggs, is used 
primarily in medicine. Lecithin derived from soybeans “is 
our chief interest, since it is easily obtained and can be eaten 
as any other food, or taken as any othr supplement.”
 “There is really no reason for anyone’s not using one or 
more of the three-hundred soy products today.
 “In addition to benefi ting the health of those who are 
already healthy, and to those with circulatory problems, 
lecithin is being tested in many cases of stubborn illness. 
Because lecithin has the caqpacity to break down large fat 
particles (around which blood clots form naturally), many 
experiments in anit-clotting are being performed.
 “There seems to be a correlative in low serum-lecithin 
and coronary heart problems. Also, liver conditions, up to 
and including cirrhosis of the liver, have been treated with 
(among other things) lecithin.”

3695. Connolly, Pat. 1981. Re: Thank you for the 
information about Viilia. Letter to William Shurtleff at 
Soyfoods Center, Dec. 1. 1 p. Typed, with signature on 
letterhead.
• Summary: “It is not quite correct to say that GEM Cultures 
is the only supplier as Piima IS Viilia and I have been 
supplying it for a number of years. When cultured between 
70 and 75 degrees (ºF) the slime mold is thicker and more 
like junket which is the Piima custard, when cultured cooler 
or stirred after culturing at the warmer temperature it is 
Viilia.”
 “The Scandinavians like it stringy, Americans seem to 
like it thick.”
 Note: Accompanying the letter is a half-page typewritten 
sheet titled “Suggestions to help you make excellent Piima 
every time you prepare it.” Address: Piimä, Box 2614, La 
Mesa, California 92041. Phone: 522-4598.

3696. Keirn, Esta. 1981. History of Oriental Show-You 
Company in Columbia City, Indiana (Interview). SoyaScan 
Notes. Dec. 5. Conducted by William Shurtleff of Soyfoods 
Center. [1 ref]
• Summary: The Oriental Show-You Company began 
production of Japanese-style fermented soy sauce (shoyu) 
in Columbia City, Indiana, in 1924. The company had been 
started in 1918 in Detroit, Michigan, by Shinzo Ohki, a 
Japanese man, who began by importing shoyu and tea from 
Japan. In 1922 Mr. Ohki went to Japan to learn the method 
for making shoyu, then late that year he moved his business 
to Columbia City and by 1924 was making shoyu, along 
with mung bean sprouts. Chow Mein noodles, Chop Suey, 
and Jigg’s Corn Beef and Cabbage. The company was quite 
small, making about 12,000 gallons of shoyu a year; this was 
sold mostly in the Midwest, and only east of the Mississippi 
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River. In 1932 Mr. Esta Keirn joined the company and soon 
became production manager. In 1946 the company published 
a 15-page booklet titled “Oriental Recipes,” showing show 
to use shoyu. In 1963 [sic, 1943] Beatrice Foods (which 
had sold La Choy HVP soy sauce since the early 1930s) 
acquired the company and Mr. Keirn stayed on to supervise 
production of Beatrice’s fi rst fermented shoyu. Beatrice still 
makes a fermented shoyu.
 The only other early maker of shoyu that Keirn knows 
of was a Japanese man in San Francisco who started in about 
1945-46. Keirn talked with him, obtained a sample of his 
shoyu, and analyzed it. Keirn heard rumors of a little Chinese 
soy sauce producer in New York City but was never able to 
talk with him or to get a sample of his product. Keirn has no 
documents, articles, or price lists. Address: 401 Catherine 
Ave., Columbia City, Indiana 46725. Phone: 219-248-8742.

3697. Burns, Ken. 1981. Re: George Ohsawa and a brief 
history of macrobiotics in America. Letter to William 
Shurtleff at Soyfoods Center, Dec. 9–in reply to inquiry. 7 p. 
Typed, with signature. [1 ref]
• Summary: An excellent, in-depth history by a very 
knowledgeable source, who occasionally teaches a course 
in Boston on the history of macrobiotics in the USA. 
With numerous fond personal recollections and character 
sketch of Ohsawa. 1959 Dec.–Ohsawa fi rst visited the 
USA. 1960 Jan.–He published, in mimeograph form, his 
astonishing book Zen Macrobiotics in English in New 
York City. “Although not in great detail, here he introduced 
miso, tamari, and tofu to the general public. The fi rst two 
especially quickly become essential ingredients in the diet of 
almost all macrobiotic people in the US.
 “During January, February, and March [1960] he 
lectured extensively at the Buddhist Academy in New York 
City. He returned to the US in July and lectured at the First 
American Summer Camp on Long Island daily for two 
months.
 “The Second American Summer Camp was held in July 
and August of 1961. I am not sure whether he was present 
or not. This was in Wortsboro, New York. In that year also, 
thirteen macrobiotic families left New York and moved to 
Chico, California on his advice. The next year, 1962, they 
founded the fi rst American macrobiotic food distribution and 
processing center in this country.
 “In 1963, in the summer he came to the US again and 
lectured in Boston, NYC, and at the Chico Summer Camp.
 “In 1964, he lectured at the Big Sur Summer Camp.
 “In 1965, he lectured at Mayoro Lodge near Pulga, 
California.
 “In 1966, on April 24th [or 23rd] he died in Japan.
 “All in all, George Ohsawa visited this country either 
fi ve or six times, each time lecturing, and speaking to the 
people individually without rest. He was ceaselessly active. 
I have heard many anecdotes concerning him during that 

period. As best I can determine, his affect on people was 
quite simply shattering–they had never seen anything like it.
 “According to Madame Ogawa (who spoke in great and 
loving detail of him at the 1981 French Meadows Summer 
Camp) he was a very sharp dresser and had quite an eye for 
beauty in the female of the species. She was so obviously 
still in love with this ‘terrible man.’
 “Jacques DeLangre... never tires of telling about the 
time when they were descending the mountain after a long 
and intensely yangizing summer camp. Their car rounded 
a bend and there!, suddenly!, was a huge patch of luscious 
juicy blackberries! The car as though it had a mind of its 
own, screeched to a halt, all the doors fl ew open, and all the 
passengers were catapulted into the middle of that patch. 
It would be hard to imagine a clearer, cleaner-cut example 
of the attraction of yang to yin. Their ecstatic reverie was 
broken, a few moments later, by the sound of another 
car coming around the bend. ‘Oh my God, it’s Ohsawa 
himself; what will he say?’ (In those days people were, 
understandably, a little naive in their application of yin and 
yang.) Well, that second car did just exactly what the fi rst 
one had done–the screeching halt, the doors fl ying open, and 
of a sudden there was George Ohsawa right in the middle of 
that patch too, crying out in his basso profundo voice, ‘Oh 
blackberries, they are sooo delicious!’
 “That voice–possibly there is the key to understanding 
Ohsawa’s impact in this country; I didn’t personally meet 
him; he died about a month after I began macrobiotics in 
1966. But I have heard him on many tapes, poorly-recorded 
as most of than were. And I have spoken to others who did 
know him personally, and sooner or later they get around 
to mentioning his voice. Peter Magnusson here in Boston 
describes it as the kind of voice that rattled the windows. I 
have done a course here in Boston I call ‘The Healing Power 
of the Spoken Word;’ and for that course I have listened to 
all the recordings of the great speakers of this era that I can 
get my hands on–Kennedy, Churchill, Roosevelt, William 
Jennings Bryan, John L. Lewis, etc. Probably the best orator 
in the world today (or was anyway, I haven’t heard him 
lately) is Fidel Castro. His is a warm, rich, full voice, capable 
of a startling range of thoroughly human emotions–from 
the righteous indignation and anger of an oppressed people 
through endless shades and nuances to a profoundly warm 
and compassionate voice that might be that of your very best 
friend. Take that voice in account and you can understand 
Castro’s success against seemingly insurmountable odds in 
Cuba. Well, I can tell you of an even better voice–that of 
Ohsawa. Peter Magnusson goes on to say that when he spoke 
it seemed as if the very world itself was speaking. As I have 
said above, his was a profoundly rich, deep voice, ranging 
from bass to baritone. But at the same time it was very 
delicate, sensitive, and poised, as ready to go up as down, as 
ready to go left as right–fl exible! But the one quality that his 
voice had that I have never heard equaled I can sum up with 
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one adjective–Vibrant.
 “Probably this is not the kind of material you can use in 
your book, but I have taken a lot of time here on it anyway. 
The reason is that all the discussions I have heard about 
Ohsawa and his impact on this country have centered on 
what he said and not how he said it. Otherwise, how are 
we to explain how he was able to inspire so many people, 
along than Michio and Aveline Kushi, Herman and Cornellia 
Aihara to literally give up everything and come to a strange 
land to struggle against apparently insurmountable odds. 
Because that’s what they did, arriving here penniless, 
operating on a wing and a prayer so to speak. And it is to 
them that we must go in the next chapter of this little story:”
 Note: People were also attracted to the great sense 
of happiness, vitality, love of life (joie de vivre), and 
purpose that Ohsawa radiated. Continued. Address: Boston, 
Massachusetts.

3698. Burns, Ken. 1981. Re: George Ohsawa and a brief 
history of macrobiotics in America (Continued–Part II). 
Letter to William Shurtleff at Soyfoods Center, Dec. 9–in 
reply to inquiry. 7 p. Typed, with signature. [1 ref]
• Summary: Continued: “Michio Kushi, giving up a 
promising career in some area of international politics, 
arrived in New York in 1949. Still a little uncertain, and 
actually quite new to the macrobiotic way of life, himself, 
he did not immediately begin to teach the macrobiotic way 
of life on a full-time basis. Besides, his English wasn’t 
suffi cient, and he had to work full-time to support himself. 
To do this he engaged in many types of work such as 
managing a department store, elevator operator, and other 
types of odd jobs. Also, at this time, he had some connection 
with Columbia University. (Whether as a student or as 
a teacher or both, I am not quite sure. Maybe, if this is 
important, you could contact him, but I don’t know if he 
would have the time to answer you.)
 “In 1951, he was joined by Aveline (Tomoko) Kushi 
who had lived for a year and a half in Ohsawa’s school 
‘Maison Ignoramus’ near Tokyo. In 1961, instead of going 
to Chico as many other macrobiotic families did on the 
advice of George Ohsawa, they stayed in New York, not 
long afterward fi nding their way to Boston. Just how 
this happened I am a little uncertain. According to Peter 
Magnusson whom I have mentioned above, there was a 
certain fellow, whose name is probably forever lost, who 
was from this area and who convinced them that this was 
where they would have their greatest success. After all, the 
great ideological movements, the ones that had affected this 
country mast profoundly, had come, mainly, out of New 
England.
 “So, it was in 1963, I think, they arrived here, living 
successively in Cambridge, Wellesley, and Brookline. 
From this time dates the tradition of study house–always 
they had a full complement of ‘students’ with them–many 

of whom were withdrawing from psychedelic drugs and 
perfectly outrageous ‘lifestyles.’ They must have thought 
Americans were very strange people, indeed, (At least the 
ones they knew.) But if they didn’t, their neighbors sure did. 
By some magic or sleight-of-hand, they always managed to 
end up in some rather elegant houses in some rather elegant 
neighborhoods. Thus, in one or more cases, they were asked 
by the authorities to move.
 “But, sure enough, it was here in the Boston area 
that they had found a medium in which they could really 
function well. Not long after, regular lectures were started 
in the Arlington Street Church where we would troop 
dutifully and eagerly in under the watchful eyes of a bust of 
William Ellery Channing, one of the founders of American 
Unitarianism. In the beginning, there weren’t many people 
present at these talks–maybe six, eight or ten. (And even in 
the spring of 1967 when my wife and I arrived after spending 
a year in Detroit knocking our heads against this strange 
thing called ‘macrobiotics’ there might be only twelve, 
fourteen or sixteen.)
 “But the spirit of adventure and camaraderie was simply 
exquisite. And the lectures were tremendously exciting–one 
moment we would be on the outer rim of the Milky Way 
Galaxy, examining its structure, and the next moment we 
would be examining the spirals on our fi ngertips. People who 
were here when we got here and whose names you may have 
heard were Evan Root, Bill Gleason, and Paul Hawken (and 
by the way, I think Paul Hawken has a company out there 
in your area–maybe you can contact him). Also Joe Leis 
and Jim Gronemeyer whose whereabouts I don’t know. Not 
long afterward came Bill Tara and Ron Kotzsch who are still 
active in macrobiotics. The Word was out and people were 
coming from everywhere.
 “In 1965 Erewhon was started, also on a wing and a 
prayer, right in the Kushi’s home in Brookline. It moved in 
1966, I think to a location on Newbury Street [April 1966 
to 303-B Newbury St., below street level] where I used to 
see Mr. Kushi putting rice and aduki beans in little white 
paper bags. Evan Root and Paul Hawken originally managed 
the store [Evan fi rst, then Paul Hawken more than a year 
later] and later on Bill Tara also had a hand in it. But it was 
defi nitely Paul Hawken who set his stamp on the store, and 
who had the most to do with it becoming what it eventually 
became–the largest handler of macrobiotic and natural foods 
in the country. At present there is a little diffi culty there, but 
if you know the history of Erewhon, you cannot help but be 
convinced, as am I, that everything will came out all right.
 “Also in 1965, certainly in 1966, Mr. Kushi began to 
travel around the country giving talks on macrobiotics as 
well as consultations. I wonder if his experience in other 
cities was anything like his experience in Detroit. It simply 
never dawned on us that he might need any money for 
traveling expenses, etc. I wouldn’t be surprised if on a lot of 
these tours Michio Kushi didn’t arrive back home with a lot 
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less money than he started out with.
 “But now I must get down to the gist, the ‘nitty-gritty’ of 
this story. There is something that is not explained here. The 
tremendous success of macrobiotics in this country is not 
really explained here. Of course some people will say that 
macrobiotics has not been a tremendous success. But I say 
it has. If you will look at its history from beginning to end, 
noting that it has never received any funding or any support 
from powerful organizations, that it has always operated on 
a wing and a prayer (I’ll use that phrase again), then I think 
you can agree with me that its success has been miraculous.
 “Well, one of the chief reasons for that is to be found in 
the behaviour of Mr. Kushi. Over the years he has literally 
given himself away, literally used himself up so many times 
over that you would swear there is simply nothing left to 
use up anymore. He has seen hundreds of thousands of 
people in formal consultations and as many more in informal 
consultations. And an awesomely large percentage of these 
consultations have been with crazy, sick, and desperate 
people anywhere and any time of the day or night. (And I 
ought to know, I was one of them.) I am not being overly 
sentimental here, nor am I stretching anything to make 
something seem true that isn’t true. As a matter of fact, for 
various reasons I sometimes wish it weren’t true, because for 
some people it has led to a ‘cult of the personality’ that limits 
their own development.
 “To round out the list of macrobiotic developments 
that are more or less Boston based: The East West Journal 
commenced publication in January of 1971, its purpose being 
‘to explore the unity underlying apparently opposite values: 
Oriental and Occidental, traditional and modern, visionary 
and practical.’ I think that’s pretty well what it has done; 
and in the process it has helped more people to substantially 
change their lives than any publication I know of. Although 
many dedicated and talented people have been involved with 
it over the years, the two people who have had the most to do 
with creating and directing the East West Journal have been 
Lennie Jacobs and Sherman Goldman.” Continued. Address: 
Boston, Massachusetts.

3699. Hughes Markets. 1981. Christmas (Ad). Los Angeles 
Times. Dec. 21. p. I19.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, gallon can–$4.35. Fresh age, 
Hinode 1.8 oz.–83¢. Kikkoman 10 oz. Tempura Sauce–95¢. 
JFC soy bean fl our 7 oz. Kinako–69¢. Hime black [soy] 
beans 6.35 oz., Kuromame amani–99¢. Wheat cake [sic, 
dried frozen tofu] 3.5 oz. Misuzu Koya Dofu–$1.19.
 Also includes: Umeya frozen Mochi. Kokuho rice. Hime 
rolled kelp–Honporo Maki. Hime dried seaweed–Sushinori 
[Sushi nori]. Kikkoman sweet cooking sake–Aji Mirin. 
Ozeki sake. Bamboo tips. Dried gourd strip–Kezuka Kampyo 
[Kanpyo]. Rice vinegar–Mitsukan Su. Sliced pickled ginger–
Miyako Kizami Shoga. Dried mushrooms–Miyako Shiitake. 

M.S.G.–Asahi Aji.
 Note: Hughes now has 21 stores in the greater Los 
Angeles area–all open 24 hours a day. “We welcome food 
stamp shoppers.”

3700. Lyon, Alexander. 1981. Early history of tempeh, soy 
ice cream, and other soyfoods at The Farm in Tennessee 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Dec. 26. 1 p. transcript. Includes follow-up interview 
of 18 Feb. 1985.
• Summary: The fi rst cake of tempeh (just one cake) was 
made from whole soybeans, then the rest were all made with 
okara. They did not make whole soy tempeh since they had 
no way to dehull the soybeans. They only started making 
tempeh from whole soybeans after the splits were available 
for use in tempeh kits. Now most of the tempeh is made from 
whole soybeans rather than okara. Cynthia Bates was one of 
the fi rst to work with tempeh and to stay with it. They used a 
food dehydrator as an incubator.
 Members of The Farm Soy Dairy crew (Alexander, 
Marlene Pantos, Joanne Elfe, Myra Traugot) fi rst started 
making soymilk ice cream during the summer of 1972 or 
1973, using homemade soymilk, a hand-crank machine 
provided by Melvin Stiriss, and fresh blackberries gathered 
at a patch behind the soy dairy. Needless to say, the product 
was a hit, since no dairy products were consumed in the 
community and soymilk was still rationed among community 
members. The crew made this non-dairy ice cream 6-12 
times during the fi rst summer. A year or two later The 
Farm invested $100 in four tiny table-top Glacier ice cream 
machines that made 1-2 quarts at a time. Production grew, 
but it was all consumed within the community. Address: 
Summertown, Tennessee.

3701. Flinders, Carol. 1981. Problems are immediately 
encountered when considering ‘dry milk alternates’: Notes 
from Laurel’s Kitchen. Hartford Courant (Connecticut). Dec. 
26. p. E13.
• Summary: Begins by discussing (and criticizing) such 
a product based on “sweet dairy whey.” “Now let’s be 
perfectly clear. I don’t at all agree that ‘Every Body Needs 
Milk.’ Perfectly adequate diets can be devised without dairy 
products, particularly if soy foods are used.”

3702. SoyaScan Notes. 1981. Chronology of soybeans, 
soyfoods and natural foods in the United States 1981 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Soyfoods magazine issue No. 4 published. 
Silver cover. 10,000 copies published. Steve Fiering loans 
SANA money for mailing it and agrees to make a loan for a 
test mailing.
 Jan. Union activity begins at New England Soy Dairy.
 Jan. Boxed tofu (1 lb. vacuum packed in a box with 
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a window) fi rst made by Zakhi Soyfoods in Fort Wayne, 
Indiana. This important innovation of packaging tofu in a 
box was later employed by New England Soy Dairy (1982), 
Quong Hop & Co. (1983), Swan Gardens (1983), and White 
Wave (1985).
 Jan. Hain Food Co. starts nationwide color ads for 
Natural Onion and Jalapeno (Soy) Bean Dips.
 Jan. Travis Burgeson of Pacifi c Tempeh near San 
Francisco, CA, introduces the world’s fi rst commercial 
tempeh burger.
 Jan. Paul’s Tofu & Tempeh, the fi rst European tempeh 
company in Europe outside of the Netherlands, opens in 
England.
 Jan 20. Ronald Reagan inaugurated as president of the 
United States. His Secretary of Agriculture is John R. Block. 
The regulatory climate in Washington, DC, begins to shift 
toward less federal regulation and more encouragement 
for industries to regulate themselves. The Republican 
administration favors free-market policies with less 
government involvement.
 Jan. 23. Legume, run by Gary and Chandri Barat, is 
incorporated in New York, then that month moves to Verona, 
New Jersey.
 Feb. 2. Island Spring in Washington state becomes 
America’s fi rst unionized tofu plant.
 Feb. San-Jirushi International starts its fi rst major 
American ad campaign using the slogan “San-J is the real 
tamari.” The full-color, full-page national ads aim to clarify 
the confusion between tamari and shoyu created by the 
macrobiotic movement.
 Feb. Soyfoods Unlimited tempeh plant starts operation 
in San Francisco area. It is the most modern U.S. tempeh 
plant, although output is small.
 Feb. Vitasoy soymilk and Morinaga tofu start to be 
imported to California and sold in the USA from Hong Kong 
and Japan respectively, immediately after the FDA lifts its 
ban on aseptic Tetra Pak type cartons. Morinaga tofu was 
sold by Beech Nut California Corporation, a joint venture 
with Beech Nuts Food Corp., established in 1977 in San 
Jose, California.
 Feb. “Soyfoods Catching On” by Judith Brown 
published in USDA National Food Review. About tofu and 
tempeh.
 Feb. Many tempeh plants switch to using GEM cultures 
tempeh starter.
 March 1. Svadesha Pfl anzen-Feinkost, West Germany’s 
fi rst commercial tofu company, starts production. Founded 
by Swami Anand Svadesha (Rudiger Urban) in Fuerth im 
Wald.
 March. Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, and speeches.
 March. Richard Leviton on National Public Radio’s “All 
Things Considered” talks for 10 minutes about soyfoods to 2 
million people.

 March. The Book of Miso, by Shurtleff and Aoyagi 
published by Ballantine Books in a mass market paperback 
edition.
 April. USDA decides to establish tofu standards, then 
announce them in the Federal Register, but this plan is 
dropped in September, amid controversy over changes in the 
School Lunch Program.
 April. Dr. Cook at Kansas State University publishes 
a paper on the possible inhibitory effects of soy proteins 
on nonheme iron absorption in humans. USDA becomes 
concerned.
 April. Tofu at Center Stage, by Gary Landgrebe 
published by Fresh Press. First tofu cookbook containing 
many recipes calling for use of meat.
 April. Bean Machines introduces new sanitary 
disintegrators/ grinders for tofu and soymilk production.
 April. “The Miso-Master’s Apprentice,” by John 
Belleme published in East West Journal.
 May. “The Amazing Tofumobile,” by Janice Fillip, about 
Wildwood Natural Foods, published in East West Journal. 
Revival of interest in small tofu shops in areas where there is 
a high density of interest and high food consciousness, and 
rediscovery of soyfoods craftsmanship.
 May. Tofu Boken by Ted Nordquist and Tim Ohlund 
published by Aros Sojaprodukter in Sweden. Europe’s fi rst 
book on tofu.
 June. Tofu Fever in New York, by Megan B. Murray 
notes that David Mintz is making 275 gallons of tofu ice 
cream a week. This is the earliest known publication on his 
work with soy ice cream. He had been making it for 3-4 
months.
 June. “Surprise, It’s Soy” by Barbara Bassett published 
in Bestways.
 June. FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 
purchased it. Predicts market will grow 32% a year for the 
next 6 years... an over-optimistic prediction.
 June 29. “Trader Vic Bergeron Offers Timely Tips for 
Tofu” by Rose Dosti published in Los Angeles Times.
 July. Soyfoods magazine is incorporated by Richard 
Leviton, and offers stock.
 July 8-12. Fourth Annual Soycrafters Convention at 
Colorado State University. 240 people from 18 nations 
attend, 210 pay. First National Tofu Cheesecake Bakeoff and 
Soyfoods Equipment / Supplies Expo in the western world.
 July. Mary Tolan selected Registered Young Dietitian 
of the Year by the American Dietetic Association. Invited 
to present speech on “Tofu–Food of the Future” at ADA 
convention in Philadelphia, Pennsylvania.
 July. Tofu Cookbook, by Sally Sheppard published by 
Jack’s Beanstalk.
 July. “Soybean Ice Creams: Getting your Licks In” by 
Richard Leviton published in Vegetarian Times.
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 July. Soyfoods Center is working to build the world’s 
largest library of documents on soyfoods, each with a 
bibliographic card, fi led by author. Also building a large 
library of color slides on soyfoods.
 Aug. “Tofu, Tofu Everywhere,” by Karen Dukess 
published in The New York Times’ Business section.
 Aug. “Soyfoods: The Future Is Here but Are You Ready” 
by Alan Richman published by Health Foods Business as a 
cover story.
 Aug. 12. “Soy Foods: Versatile, Cheap and on the Rise” 
by Lorna Sass, and “A Source of Quality Protein” by Jane 
Brody published in The New York Times, and syndicated 
nationwide.
 Aug. “My Favorite Tempeh Recipes” by Aveline Kushi 
published in East West Journal.
 Aug. Delights of Tofu, by Fox, O’Connor and Timmins 
published by New England Soy Dairy.
 Aug. Das Tofu Book, by Shurtleff and Aoyagi published 
in Germany by Ahorn Verlag.
 Sept. “Soyfoods Report” published by Natural Food 
Merchandiser.
 Sept. Home Soyfood Equipment, by Ray Wolf published 
by Rodale Press.
 Sept. 13. At SANA Board of Directors Meeting held 
near San Francisco, the Soycrafters Association of North 
America has its name changed to Soyfoods Association of 
North America to broaden scope and support base.
 Sept. SANA and The Soyfoods Center do a major press 
release on soyfoods production and consumption in America 
to 250 key media. Many magazines publish this report and 
conduct radio interviews.
 Sept. Okita Enterprises takes 22 tofu and bean sprout 
makers to Japan for a 10-day tour. SANA executives Richard 
Leviton and Luke Lukoskie make important contacts with 
Japanese tofu trade offi cials and publications.
 Sept. USDA publishes tofu regulations in the Federal 
Register, then withdraws entire school lunch revisions and 
revokes permission given to the Santa Cruz (Calif.) school 
system to use tofu in school lunches.
 Sept. Dr. Hirayama of the National Cancer Center in 
Japan announces that miso soup is effective in combating 
stomach cancer and stroke.
 Oct. “Things Go Better With Soyburgers: The New All-
American Food” by Richard Leviton published in East West 
Journal as a cover story.
 Oct. Cook with Tofu, by Christina Clarke published by 
Avon Books in mass market edition.
 Oct. John Belleme’s American Miso Corp. begins miso 
production in North Carolina.
 Oct. Workers at Hinode Tofu Co. in Los Angeles go on 
strike for 2 weeks.
 Oct. Nasoya Tofu Cookbook, published by Nasoya 
Foods.
 Oct. O Livro da Soja, by Jane Cadwell published in 

Brazil by Editora Ground. One of the country’s fi rst books on 
soyfoods.
 Nov. 10. Erewhon, America’s natural foods pioneer, 
fi les for Chapter 11 reorganization under the U.S. bankruptcy 
laws. On 2 April 1982 Erewhon is sold to Nature Food 
Centers.
 Nov. Autumn Press, publisher of The Book of Tofu, 
original edition, fi les for Chapter 11 bankruptcy.
 Nov. New England Soy Dairy announces 28-Day Self 
Life Advantage Pasteurized Tofu in a 2/3 page ad in Natural 
Foods Merchandiser.
 Nov. Soyfoods Unlimited advertises tempeh burgers in 
Natural Foods Merchandiser.
 Nov. The Ministry of Agriculture and Forestry in Japan 
announces a Japanese Agricultural Standard (JAS) for 
soymilk. The soymilk boom in Japan starts.
 Dec. Juel Andersen’s Tofu Kitchen published by Bantam 
Books in mass- market paperback.
 Dec. “World’s Best Tofu Cheesecake” by Richard 
Leviton published in Vegetarian Times.
 Dec. La Soya y Sus Derivados (Tofu, Tempeh, Miso), by 
Shurtleff and Aoyagi published by Quadernos de Natura in 
Mexico.
 Dec. The Tofu-Miso High Effi ciency Diet, by Yoshiaki 
Omura M.D. published by Arco Publ.
 Dec. Cooking with Tofu. by Mary Anna DuSablon 
published by Garden Way.
 Dec. There are now 158 tofu manufacturers and 41 
tempeh manufactures in the USA.
 Dec. The Farm Vegetarian Cookbook published as Soja 
Total in German.
 * Global economic activity is shifting from the Atlantic 
to the Pacifi c. In 1981 Asia passed Europe to become the 
largest market for U.S. agricultural products. In fi scal 1981 
Japan bought $6,700 million worth of U.S. farm products.
 * Soybean breeders, which have formerly focused their 
research efforts on increasing quantity (yield) of soybeans, 
now start to give more attention to quality (composition). 
Increasing total protein, methionine, and oil, and decreasing 
linolenic acid and antinutritional factors are priorities.
 * U.S. soybean exports reach their peak this year of 25 
million metric tons (tonnes). By 1987 they have fallen to 18 
million tonnes, a 28% drop, due largely to competition from 
Brazil and Argentina, and to foreign subsidies. The market 
changes from a seller’s to a buyer’s market.

3703. Jaffe, Rona. 1981. School vacation. Ladies’ Home 
Journal 98(12):80-81, 133-34. Dec.
• Summary: This article is excerpted from the new best 
seller, Mazes and Monsters. Kate went home from college to 
San Francisco for the vacation. “Her friends Liz and Janny 
came over and they made tofu in the kitchen, a long-drawn-
out process. Liz had decided to try becoming a vegetarian. 
She was at Harvard [University; Massachusetts] and Janny 
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was at Cal Berkeley...” They had all known each other since 
fi rst grade.
 “’How come all these soybeans make so little of this 
gunk?’ Janny asked.
 “’That’s the way it is,’ Liz said.
 “’Are you sure it’s a lot cheaper to make it? Its a lot of 
trouble.’
 “’It’s good–you’ll love it.”
 Kate’s father had left her mother for a young woman, 
whom Kate disliked.

3704. Henry, Richard Robert. 1981. Short-run price 
formation in the international soybean complex: A dynamic 
econometric analysis. PhD thesis, Dep. of Agricultural 
Economics, University of California at Davis. 223 p. Page 
5194 in volume 42/12-A Dissertation Abstracts International.
Address: Davis, California.

3705. Product Name:  Soynog (Soymilk-based Eggless 
Eggnog. Renamed Lite Nog in 1982 and Tofu Nog in 1985).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981 December.
Ingredients:  Brightsong soymilk and tofu, honey, maple 
syrup, spices, lecithin.
Wt/Vol., Packaging, Price:  Pint bottles.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Whole Foods. 
1983. Jan. p. 39. “Winter dairy-free treats.” Brightsong Light 
Foods has introduced two new special products for the winter 
season. SoyNog is an egg and dairy-free blend of Brightsong 
Soymilk and Tofu, honey, maple syrup from Shady Maple 
Farms, vanilla, spices and lecithin. SoyNog is a cholesterol-
free alternative to egg nog, packed in pint bottles.
 Spot in Soyfoods. 1983. Winter. p. 48. “For a Soyful 
Christmas... Soynog.” Shurtleff & Aoyagi. 1984. Soymilk 
Industry & Market. p. 60.
 Note: This is the earliest known commercial soy-based 
eggless eggnog.

3706. Soyfoods Center; Soycrafters Assn. of North America. 
1981. Per capita use of soyfoods grows to nearly 9 lbs. in 
U.S. Vegetarian Times No. 52. Dec. p. 6.
• Summary: Based on a Sept. 1981 news release copyrighted 
by the Soyfoods Center and the Soycrafters Assoc. of North 
America, this summary of a market study gives for each 
major soyfood product the number of manufacturers in 
the USA, Canada, and worldwide. The tons/year of raw 
soybeans used. And (in the USA only) the tons of food 
produced, wholesale value, retail value, and number of 
employees.
 In the USA, the number of manufacturers, tons of 

product produced, and retail value in million dollars are 
as follows for low technology, traditional: Tofu and tofu 
products (154, 22,700, $50.4), tempeh (32, 494, $1.78), 
soymilk and soymilk products (14, 148,000, $118.0), soy 
sauce, shoyu & tamari (15, 54,837, $203.0), soynuts and 
soynut butter (12, 2,750, $4.6), miso (10, 2,000, $4.8), soy 
sprouts (5, 360, $0.25), etc. Subtotals for low-tech (284 
manufacturers, 231,305 tons produced, $392.25 retail value).
 For high-technology, modern: Soy fl our & grits, defatted 
(12, 400,000, $190.4), textured, extruded soy fl our (TSP/
TVP) (2, 200,000, $179.2), soy protein concentrates (3, 
45,000, $56.7), soy protein isolates (3, 45,000, $126.0), 
meat analogs (secondary products) (6, 20,000, $55,000). 
Subtotals for high-tech (26 manufacturers, 710,000 tons 
produced, $615.6 retail value). Total low and high tech: 
310 manufacturers, 941,305 tons produced, and $1,007.85 
million dollars.
 The news release reads: “Americans are consuming an 
average of nearly nine pounds of foods made from soybeans 
per year, according to the Soycrafters Association of North 
America and the Soyfoods Center. The largest growth is 
occurring in the consumption of tofu (or beancurd) and 
tempeh (fermented patties).
 “Traditional soyfoods, which include tofu, tempeh, 
soymilk, miso, soy sprouts, soynuts and soy sauce, account 
for $390.7 million in annual retail sales. High technology, 
modern soy protein foods, which include soy fl our and grits, 
soy protein isolates and concentrates, extruded soy fl our and 
meat analogs, account for $615.6 million in annual sales. 
This amounts to nearly $1 billion worth of soy products 
consumed by Americans per year.
 “Per capita consumption of the low technology foods 
is now at 2.13 lbs. per year, while consumption of the high 
technology foods, which are generally used as ingredients 
in other products, is now at 6.45 lbs. These fi gures represent 
a steady growth in consumption of the large soybean crop 
produced annually; the greatest part of the crop goes to feed 
livestock. In 1980, for example, only 2.1% of the 60 million 
ton crop was used in America for food, which is believed to 
be the highest percentage ever; 57% of that crop, however, 
was exported.
 “The director of the Soycrafters Association, Richard 
Leviton, and William Shurtleff of the Soyfoods Center have 
forecast the following trends for soyfoods use in the United 
States over the next fi ve years:
 “A steady growth in the use of tofu and tempeh by non-
vegetarians.
 “Growth in the use of convenient, prepared foods made 
from soyfoods.
 “The Big Tempeh Boom” an upsurge in the use of 
fermented soy patties.
 “Large corporations will start marketing secondary 
soyfoods (such as dips and dressings) via national 
advertising.
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 Also published in New Age (Jan. 1982, p. 17) under the 
title “Tofu Takes Over.”

3707. Product Name:  Tofu Creme Pies (Dairyless Tofu 
Cheesecakes) [Piña-Colada, or Cocoa-Carob].
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1981 December.
Ingredients:  Pina-Colada: Pineapple, coconut, tofu, honey, 
corn starch, vanilla, salt, whole wheat crust. Cocoa-Carob: 
Tofu, honey, cocoa, carob, vanilla, agar, whole wheat crust.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerate at 34-39ºF.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.
 Label for Pina-Colada (Delicious Dessert). Received 
1988. 2.5 inches diameter. Self adhesive. Green on yellow. 
“Fresh ‘n Natural. Lactose-free and cholesterol-free.” The 
ingredients now read: Fresh organic (Cal. Health Code 
26569.11) tofu, pineapple, coconut, honey, saffl ower oil, 
corn starch, real vanilla, a touch of sea salt. Crust: Whole 
wheat pastry fl our, soybean margarine, water. The weight is 
now 6 oz (170 gm).

3708. Andersen, Juel. 1981. Juel Andersen’s tofu kitchen. 
New York, NY: Bantam Books. x + 211 p. Illust. by Juel 
Andersen. Index. Dec. 18 cm.
• Summary: Contents: An introduction. Tofu is... Making 
tofu and soymilk. Recipes–Salad dressings, dips, appetizers, 
and sauces. Salads and sandwiches. The tofu burger. 
Soups. Tofu for dinner. Tofu for breakfast and brunch. 
Baking with tofu. Desserts: Pies, puddings, and pastries. 
Beverages. Afterword. Appendix 1: Protein and protein 
complementarity, including a table showing the RDA for 
grams of protein for children, males, females, and pregnant 
and lactating women of different ages, weights and heights. 
Appendix 2: Substitutions and equivalents. Appendix 
3: Nutrients in selected foods (mostly protein sources). 
Address: California.

3709. Product Name:  Tofu.
Manufacturer’s Name:  Clearway Soyfoods and Deli 
Products.
Manufacturer’s Address:  1037 17th Ave., Santa Cruz, CA 
95062.  Phone: 408-476-6390.
Date of Introduction:  1981 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1982. 
Soyfoods Industry & Market. p. 1. Owner: Buddy Hamel. 

Talk with Paul Duchesne. 1989. Aug. 25. This is the best tofu 
he ever tasted.

3710. Product Name:  Tofu.
Manufacturer’s Name:  New World Soyfoods Co.
Manufacturer’s Address:  2028 Katerri Dr., Vista, CA 
92083.  Phone: 714-727-4903.
Date of Introduction:  1981 December.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Alex 
Press.

3711. Product Name:  Tofu.
Manufacturer’s Name:  Palomar Mountain Soyfoods.
Manufacturer’s Address:  31405 N. Highway 395, 
Escondido, CA 92025.  Phone: 714-749-2476.
Date of Introduction:  1981 December.
Wt/Vol., Packaging, Price:  In a cottage cheese container 
with a snap-on lid.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Alex Press. Talk 
with Alex Press. 1990. Feb. 28. He began by taking the 
Soycrafters Apprenticeship Program at Island Spring for 3 
weeks in Sept. 1980. He started a tofu company in Escondido 
and began selling this tofu in Dec. 1981. In 1984 he started 
to make and sell mochi with Muramoto sensei. In 1984 he 
moved to a new location in Escondido, reopening there in 
about March 1984. His business closed in Aug. 1986. He 
started to work for White Wave in April 1989. He is now 
purchasing agent.

3712. Product Name:  Tofu.
Manufacturer’s Name:  Sequoia Soy.
Manufacturer’s Address:  P.O. Box 685, Redway, CA 
95560.
Date of Introduction:  1981 December.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Lewis 
Headrick. Lewis learned to make tofu at The Farm in 
Tennessee.

3713. Product Name:  Tofu.
Manufacturer’s Name:  Squee-za-Bean.
Manufacturer’s Address:  302 Market St., Santa Cruz, CA 
95060.  Phone: 408-427-1231.
Date of Introduction:  1981 December.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Buddy 
Hamel.

3714. Shurtleff, William; Aoyagi, Akiko. 1981. La soya 
y sus derivados: Tofu, miso, tempeh [The soybean and 
its products: Tofu, miso, tempeh]. Quadernos de Natura 
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(Editorial Posada, Mexico) No. 20. 87 p. Dec. [3 ref. Spa]
• Summary: Contents: Introduction: The miracle of soya, by 
Ma. Teresa Piazza. 1. Soya: Source of protein. Ten reasons 
that soy will be the protein source of the future. 2. Tofu: 
Introduction A family of distinctive foods. A storehouse of 
high-quality protein. Cost of protein from different sources. 
Low in saturated fats: free of cholesterol; an ideal diet food. 
Natural backbone of the meatless diet. Buying and storing 
tofu. Making tofu at home and in communities. Soybeans, 
tofu, and the world food crisis. Table of different tofu 
varieties. Tofu shops in Japan. Our favorite tofu recipes.
 3. Miso: Introduction. Delightfully varied; highly 
versatile. A nutritional treasure trove. The varieties of miso 
(including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Our favorite miso recipes (contains 16 recipes).
 4. Tempeh: Introduction. Rich in protein and vitamin 
B-12. Tempeh comes west (a brief history). How tempeh 
is made. The miracle of fermentation. Buying and storing 
tempeh. Tempeh for Latin America. Our favorite tempeh 
recipes (contains 8 recipes).
 Note: This book is largely a Spanish-language 
translation of three English-language brochures written by 
the authors in the late 1970s: What is tofu? What is miso? 
What is tempeh? Chapter 1 is summarized from the fi rst 
chapter of The Book of Tempeh. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California.

3715. Elwell, Christian. 1981. Re: Inventory of miso at 
South River Miso Co. as of Feb. 10, 1981 (Catalog, mail 
order). Letter to wholesale customers of Ohio Miso Co., Dec. 
3 p. Handwritten.
• Summary: This inventory and price list, the fi rst offered 
by South River Miso Co., is handwritten with black ink on 
tan paper. On page 1 is a logo of a large miso vat in a square. 
Above the vat: “South River Farm Miso.” 1981. Below the 
vat: “One year barley: Golden yellow-brown mugi miso.” 
On this page is a table showing the price per bucket and 
price per pound based on the number of 5 gallon (45 lb) or 
2 gallon (18 lb) buckets ordered. For example, if you order 
1-5 2 gallon buckets, the price per bucket is $19.75 and the 
price per pound of miso is $1.097. These prices are F.O.B. 
Conway, Massachusetts. The shipping via UPS of each 2 
lb bucket to California is $8.95. “Ingredients: Organically 
grown soybeans, barley koji, unrefi ned sea salt, deep well 
water. Naturally aged in wooden vats for one year, this miso 
is an unpasteurized living food. Best kept in a cool room 
or under refrigeration during summer months. Individual 
orders are shipped by U.P.S. on a weekly basis. Larger orders 
to retail stores, co-ops, distributors, and communities are 
shipped by common carrier on Wednesdays.”
 Page 2 is a table showing that three products are 

available: (1) One year barley miso. 2,200 lbs available 
now. Wholesale price per pound: $0.847 in 18 lb buckets 
or $0.817 in 45 lb buckets. (2) One year brown rice miso 
(spring batch). 1,440 lbs available on 15 March 1981. 
Wholesale price per pound: $0.98 in 18 lb buckets or $0.95 
in 45 lb buckets. (3) Two year brown barley miso. 3,000 
lbs available on 15 March 1981. Two varieties are sold out: 
18 month barley miso, and one year brown rice miso (fall 
batch).
 Wholesale price per pound: $1.03 in 18 lb buckets or 
$1.00 in 45 lb buckets. Minimum wholesale order: 270 lbs. 
“No shipments will be made after May 1st until the next 
season, October, 1981.”
 Also includes: Notice to our wholesale customers. 
About our production schedule and supply for next year, 
‘81-’82. About our two year barley miso available this year. 
Address: South River Miso Co., South River Farm, Conway, 
Massachusetts 01341. Phone: (413) 369-4057.

3716. Shurtleff, William; Leviton, Richard. 1981. The year 
in review: 1981. Beanfi eld Newsletter (The) (SANA, Colrain, 
Massachusetts) 2(3):1-2. Dec.
• Summary: A month by month chronology of important 
events in the soyfoods industry. Address: 1. P.O. Box 234, 
Lafayette, California 94549.

3717. Java Murni. 1981. Reserve now for Java Murni’s 
Vegetarian X-mas dinner. 4509 Adams St., Carlsbad, 
California.
• Summary: The dinner will we held on Dec. 26 and 27 from 
5-7 or 7:15 to 10 p.m. The menu is given: Soup: Soto (mild) 
or Laksa (spicy). Appetizers: Gulung rebung (bamboo shoots 
wrapped in crispy tofu). Tofu kembang (tofu fl owers). Salad: 
Gado-gado (with peanut dressing). Urap (with coconut 
dressing).
 Entree: Tempeh treat (tempeh braised in Indonesian 
soy and saffl ower oil). Tofu-saus-richa (tofu in sweet-and-
sour spicy sauce). Sambal goreng boontjis (green beans in 
savoury sauce). Sayur lodeh (vegetables in coconut milk). 
Chah tempeh (mixed tempeh & vegetables). Keringan 
tempeh (sweet-piquant tempeh). Satay tempeh (barbecue 
tempeh). Beehun goreng (rice noodles). Soyex malakka (soy 
cubes in malakka sauce). Nasi kuning (yellow rice).
 Dessert: Onde-onde (mung beans wrapped in glutinous 
rice and sesame). Pisang goreng (coated fried banana).
 Dinner includes all the above: Per person $12.95.
 A map shows the way to the restaurant. Illustrations: A 
bamboo border. A large Javanese shadow puppet on the left 
border, looking right. Address: Carlsbad, California. Phone: 
434-4131.

3718. Product Name:  Teya’s Chinese Rice and Tofu. 
Curried Rice & Tofu. Stuffed Golden Soybean Cakes. Pizza 
(with whole wheat crust).
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Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981.
Ingredients:  Chinese Rice & Tofu: Organically grown 
brown rice, zucchini, baked tofu (soy beans, water, soy bean 
oil, nigari), water chestnuts, eggplant, peanuts, mushrooms, 
onion, tamari (soy beans, water, sea salt), sesame oil, garlic, 
sea salt. Curried Rice & Tofu: above plus curry powder. 
Stuffed Golden Soy Bean Cakes: Brow rice, deep fried soy 
bean cakes, sprouted soy beans, zucchini, eggplant, water 
chestnuts, onion, tamari, sesame oil, garlic, ginger.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Frozen.
New Product–Documentation:  Labels. 1981. 3 by 2 
inches. Self adhesive. Chinese Rice & Tofu: Tan on brown. 
Curried Rice & Tofu: Brown on tan. Stuffed Golden Soy 
Bean Cakes: Black on red. “No Meat or Meat Derivatives.” 
Poster. Back to back, color. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.

3719. Product Name:  Vegetarian Entrees: Tamale, Burrito, 
Empanada, Enchilada, Pizza, Sprout & Tofu Pie.
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981.
New Product–Documentation:  Poster, back to back color. 
“Tumaro’s Brings You This All-Natural Family of Protein-
Rich Vegetarian Entrees.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

3720. Product Name:  Tofu-Dill Salad.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981.
Ingredients:  Tofu-Dill: UFO Tofu by Wildwood, green 
peppers, celery, brine pickles, lemon juice, saffl ower oil, 
apple cider vinegar, dill, mustard, spices, sea salt.
Wt/Vol., Packaging, Price:  12 oz plastic tub. Retails for 
$2.25.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 42-43. “Dated for 7 days shelf life.” Label sent by 
Wildwood on their letterhead. 1983, undated. 3 x 2 inches. 
Dark and Light green on white. Silhouette of woods with 
birds. “Ready to Eat Foods, Naturally. Perishable. Keep 
refrigerated.” Saw Tofu Curry Salad and Tofu Veggie/
Vegetable Salad on sale in Berkeley. 1988. Aug. 30.
 Label sent by Billy Bramblett. 1998. July. He says this 
product was introduced in 1981.
 Ingredients: Wildwood tofu (fi ltered water, soybeans 
organically grown in accordance with the California Organic 

Foods Act of 1990, nigari/magnesium chloride, a natural 
fi rming agent), okara (soybean pulp), celery, lemon juice, 
saffl ower oil, apple cider vinegar, dill weed, mustard, garlic, 
spices and salt.

3721. Product Name:  Cedarlane Tofu Luau.
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  4928 Hollywood Blvd., Los 
Angeles, CA 90027.
Date of Introduction:  1981.
Ingredients:  Incl. sauteed tofu, brown rice, pineapple, 
tomato sauce, herbs, spice, sweet and sour fl avor.
New Product–Documentation:  Leafl et. Talk with Robert 
Atallah, president of Cedarlane. 1988. Feb. 5. Tofu Luau and 
Marinara, which he made, were discontinued because they 
were not feasible. Retailing for $1.99, they did not sell. Yet 
everybody who tasted them liked them.
 Vegetarian Times. 1990. Feb. p. 69. Shows a color photo 
of the Soypreme Tofu Luau box in an article on vegetarian 
frozen dinner entrees.
 Ad in Whole Foods. 1991. July. p. 76. “Soypreme. 
Substituting without sacrifi cing.” This product is now part of 
the “Tofu Dinners” line, consisting of Tofu Marinara, Tofu 
Luau, and Tofu Stroganoff.

3722. Product Name:  Mum’s Soybean Drink (Soymilk).
Manufacturer’s Name:  Sam Ward Co. (Importer). 
Nishimoto Trading Co. (Distributor). Made in Japan.
Manufacturer’s Address:  Los Angeles, California (Both).
Date of Introduction:  1981.
Ingredients:  Water, soy beans, maltose, corn oil, salt.
Wt/Vol., Packaging, Price:  6.7 fl uid oz (200 ml).
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label. 1981, 
dated. 2.5 by 3.25 inches by 1.5 wide. Paper carton. Red, 
blue, green and white. Drawing of glass with drink and straw. 
Information on label written in both English and Japanese.

3723. Product Name:  Loma Linda Griddle Steaks 
(Meatless Beefsteak. Based on Spun Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1981.
Ingredients:  Soy protein concentrate, wheat gluten, 
corn oil, water, egg whites, onion, soy protein isolate, 
natural (vegetable) fl avors, corn starch, whole wheat fl our, 
artifi cial fl avor, soy lecithin, guar gum, caramel color, 
salt, garlic powder, stabilizer (cellulose gum, gum arabic), 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
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Nutrition:  Per 1 steak (1.7 oz–47 gm): Calories 160, protein 
11 gm, carbohydrate 4 gm, fat 11 gm, cholesterol 0 mg, 
sodium 385 mg, potassium 250 mg.
New Product–Documentation:  Ad. 1980. “Two new ways 
to nourish your business. The meatless meals they’ll be 
asking for.” Label reads: “Meatless. Hearty Steak Flavor. 
Cholesterol Free. 8 Steaks.” Sold frozen. Soya Bluebook. 
1982. p. 60.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1981.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

3724. Product Name:  Bible Burger. Tempeh Vegetarian 
Treat.
Manufacturer’s Name:  Garden of Eatin’ (Formulator and 
Distributor).
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981.
Ingredients:  Soy tempeh (organically grown soybeans, 
water, and tempeh culture), soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  6 oz (170 gm).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Manufacturer’s catalog. 
1981, dated. Label. 1982, dated. “Steamed, not fried! No oil! 
No fat! No cholesterol! Tempeh at its best!”

3725. Product Name:  Java Murni Kecap Manis (Sweet 
Indonesian Soy Sauce).
Manufacturer’s Name:  Indocon. Div. of Indofoods, Inc.
Manufacturer’s Address:  Carlsbad, California.

Date of Introduction:  1981.
Ingredients:  Fermented soy 
extract, water, molasses, salt, 
sesame seed, traditional blend 
of delicate spices.
Wt/Vol., Packaging, Price:  1 
pint (16 fl uid oz) bottle.
How Stored:  Shelf stable.
New Product–
Documentation:  Label. 
1981, undated. Black on 
white. “Made for Java Murni 
Ricetable Ingredients. No 
preservatives added. Serving 
suggestions.”

3726. Product Name:  Java 
Murni Tempeh Schnitzstick 
(Seasoned and Breaded Fried 
Tempeh).
Manufacturer’s Name:  
Indocon. Div. of Indofoods, 

Inc.
Manufacturer’s Address:  Carlsbad, California.
Date of Introduction:  1981.
Ingredients:  Organic soybeans, organic unhulled [dehulled] 
sesame seeds, onions, soy sauce, garlic, vinegar, Rhizopus 
oligosporus, water, wheat fl our, corn fl ake crumbs, soy oil.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
Nutrition:  Calories 72, protein 9 gm, carbohydrates 4.6 gm, 
fat 3.2 gm.
New Product–Documentation:  Label. 1981, undated. 
Black on white.

3727. Product Name:  Java Murni Tempeh.
Manufacturer’s Name:  Java Murni.
Manufacturer’s Address:  4509 Adams Ave., Carlsbad, CA 
92008.  Phone: 714-434-4131.
Date of Introduction:  1981.
Ingredients:  Dehulled and cracked organic soybeans, water, 
vinegar, Rhizopus oligosporus.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 100 gm: Calories 179, protein 17 gm, 
carbohydrates 12 gm, fat 7 gm, calcium 103 mg, iron 3.7 mg.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. By July 1982 
the owners are Max S.T. Tan and Bob I.K. Sih. Label. 
1981, undated. Black on white. “Made with loving care and 
knowledge for Java Murni Ricetable Ingredients. Try tempeh 
at Java Murni Restaurant, 4509 Adams Street, Carlsbad.” 
Recipes.
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3728. Java Murni. 1981. Vegetarian Menu. 4509 Adams St., 
Carlsbad, California.
• Summary: Includes many interesting tempeh and tofu 
dishes. Dec. 1981 ranking of best-sellers: 1. Tempeh treat 
(Tempeh braised in Indonesian soy and saffl ower oil). 2. 
Keringan tempeh. 3. Satay tempeh. 4. Tempeh kechap. 5. 
Tempeh malakka. 6. Sambal goreng tempeh.
 Note: Kechap is Indonesian soy sauce. Address: 
Carlsbad, California. Phone: 434-4131.

3729. Product Name:  Java Murni Tempeh Burger.
Manufacturer’s Name:  Indocon. Div. of Indofoods, Inc.
Manufacturer’s Address:  Carlsbad, California.
Date of Introduction:  1981.
Ingredients:  Organic soybeans, organic unhulled [dehulled] 
sesame seed, garlic, vinegar, onions, salt, Rhizopus 
oligosporus, saffl ower oil margarine, water.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
Nutrition:  The tempeh part: Calories 102, protein 12.3 gm, 
carbohydrates 6.4 gm, fat 4.5 gm, calcium 92 mg, iron 3.2 
mg.
New Product–Documentation:  Label. 1981, undated. 
Black on white.

3730. Shurtleff, William. 1981. Tofu: Eating healthy 
in community [How to make tofu and/or soymilk on a 
community scale]. Communities–A Journal of Cooperative 
Living (Oroville, California) p. 17-23.
• Summary: Gives details of and illustrations show: 
Processes and equipment used for making tofu and/or 
soymilk on a community scale at the Farallones Institute 
(Dillon Beach, California), Ramagiri–Blue Mountain 
Center of Meditation (Petaluma, California), Sunbow 
Farm (Corvallis, Oregon), and The Farm (Summertown, 
Tennessee). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

3731. Product Name:  Pressed Tofu, and Baked Tofu.
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address:  235 Montana Ave. #105, Santa 
Monica, CA 90403.
Date of Introduction:  1981.
Ingredients:  Organically grown soybeans, water, nigari.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
Nutrition:  Per 1.75 oz: Calories 86, protein 8.4 gm, 
carbohydrate 0.2 gm, fat 5.6 gm.
New Product–Documentation:  Label. 1983, undated. 4 by 
3 inches. Self adhesive. Yellow, brown, orange and white. 
“100% natural, high in protein, no cholesterol. Cut into cubes 
and add to soups, salads, or stews. Keep refrigerated.”
 Talk with Kevin Cross. 1988. Sept. 22. These products, 

originally made by Wy Ky are now made by Quong Hop & 
Co.

3732. Product Name:  Frosty Amazake (Also Called Brown 
Rice Frostie and Rice Cream) [Plain, Mocha, Lemon, Ginger, 
Vanilla, Strawberry, or Orange].
Manufacturer’s Name:  Grain Country.
Manufacturer’s Address:  787 Melrose Ave. (at Orange 
Ave.), Los Angeles, California.
Date of Introduction:  1981.
Ingredients:  Amazake plus fl avoring.
Wt/Vol., Packaging, Price:  Served from a soft serve 
machine into dishes at Grain Country.
How Stored:  Frozen.
New Product–Documentation:  Talk with Stuart Kerrigan. 
1988. Jan. 30. He started at Grain Country in July 1983. 
There he made a mix for the soft serve ice cream machine 
that kept him very busy. It was being made when he arrived. 
They called it Brown Rice Frostie. Our most popular was 
Mocha fl avored with Cafi x, a grain coffee. They also had 
lemon and probably orange fl avors. For details ask David 
Jackson who runs Grain Country South in San Diego (619-
298-5913), who still makes the product.
 Talk with Roy Steevensz. 1988. Jan. 30. Roy, who has 
a sweet tooth and was very fond of ice cream, conceived 
of and developed this product, the fi rst time amazake had 
ever been made into a frozen dessert, as far as he knows. It 
was a big success, very popular. “Many people urged me to 
market this in a big way. We sometimes added seasonal fruits 
and experimented with many different fl avorings. We tried 
many names, such as Rice Cream, Brown Rice Frostie, but 
we fi nally settled on Amazake Frostie. For a while my wife, 
Marijke, experimented with amazake ice cream. He was 
going to form a partnership with someone in Texas, but they 
kind of stole our recipes.”
 Talk with Marijke Steevensz. 1988. Jan. 30. Phone: 
213-851-2023. Pronounced Ma-REE-kuh. “The name of 
the product was Frosty Amazake, not Amazake Frosty. 
I was there serving it much more than Roy. It was never 
distributed. The fl avors were Plain, Lemon, Ginger, Vanilla, 
Mocha (from Cafi x), and Strawberry (fresh seasonal fruits).
 Talk with Gary Granas. 1988. Feb. 19. He thinks 
the product name was spelled “Frostee Amazake.” He 
manufactured it for Grain Country for a while. He thinks that 
he and Roy Steevensz conceived of their respective amazake 
frozen desserts independently, neither getting the idea from 
the other.

3733. Product Name:  Tofu Quiche in a Cup [Spinach, 
Mushroom, or Onion].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  4928 Hollywood Blvd., Los 
Angeles, CA 90027.
Date of Introduction:  1981.
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New Product–Documentation:  Leafl et. Talk with Robert 
Atallah, president of Cedarlane. 1988. Feb. 5. Tofu Luau and 
Marinara and Tofu Quiche in a Cup, which he made, were 
discontinued because they were not feasible. Retailing for 
$1.99, they did not sell. Yet everybody who tasted them liked 
them.

3734. Encore Visual Education. 1981. The tofu experience 
(Filmstrip). Burbank, California: Encore Filmstrips. *
• Summary: Consists of two fi lmstrips: Part 1. The making 
of tofu (79 frames, 17 minutes). Part 2. Cooking with 
tofu (79 frames, 17 minutes). The sound accompaniment 
contains both audible and silent signals. A young homemaker 
demonstrates the practical aspects of using tofu, including 
preparation of recipes for tofu balls, casseroles, sloppy 
Joes, salads, and desserts. Address: 1235 S. Victory Blvd., 
Burbank, California 91502.

3735. Product Name:  Brightsong Tofu.
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1981.
Ingredients:  Well water, organic soybeans, nigari (bittern).
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Poster. 1981. 8 by 5 inches. 
Card stock. Black on white.

3736. Product Name:  Living Lightly Tofu [Vacuum 
Packed: Nigari Style, Organic, or Firm Organic].
Manufacturer’s Name:  Pacifi c Trading Co. Distributed by 
Living Lightly.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1981.
Ingredients:  Nigari style: Water, soybeans (organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code), curded with calcium chloride 
(nigari style curding agent). No preservatives.
Wt/Vol., Packaging, Price:  10, 14, or 16 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1981. Nigari 
style: 4 by 2.5 inches. Self adhesive. Red and blue on white. 
Others: 3 inches in diameter. Blue and one other color on 
white. Organic tofu is “curded with natural calcium sulfate. 
This pure natural earth mineral contains calcium and has 
been used in China for 2,000 years. No preservatives. For 
recipes see The Book of Tofu, Ballantine Books.”
 Leafl et. 1981. Living Lightly Organic Tofu. Describes 
the advantages of natural calcium sulfate tofu. “Recent tests 
in Japan show that tofu curded with calcium sulfate contains 

3½ times as much calcium as tofu curded with nigari.” 
“What do experts say? ‘We strongly support the use of tofu 
curded with natural calcium sulfate because of its low cost, 
high content of essential natural calcium, and good fl avor. 
We use it regularly in our own cooking.’–William Shurtleff, 
January 1981.”
 Labels. 1982. Nigari Style Firm: 14 oz, 5.5 by 4.5 
inches; 10 oz, 7.75 by 4.5 inches. Plastic fi lm. Red, white 
and blue on clear plastic. Organic Firm Tofu: 5.5 by 4.25 
inches. Plastic fi lm. 16 oz, Yellow, white and blue on clear 
plastic. 14 oz, Blue and white on clear plastic.

3737. Product Name:  Takuan Daikon Pickles (with Miso).
Manufacturer’s Name:  Macrobiotic Kitchens Unlimited.
Manufacturer’s Address:  Melrose Ave., Los Angeles, 
California.
Date of Introduction:  1981.
Ingredients:  Daikon, nuka (rice bran), water, kombu, miso, 
salt.
Wt/Vol., Packaging, Price:  ½ to 1 lb, retails for $4 per lb 
(1981).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with R. Bruce Paine 
of Boston, Massachusetts. 1992. Oct. 1. In Los Angeles he 
made daikon nuka pickles, with a little miso added to the 
nuka (rice bran) help the fermentation. He became known 
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throughout the Los Angeles area as the “nuka pickle maker.” 
At one time, in the summer of 1983, he had about 50 
containers fermenting at one time.
 Talk with R. Bruce Paine. 1993. Dec. 8. Bruce arrived 
at the macrobiotic community in Los Angeles in 1981. Roy 
Steevensz was the fi rst person to make these pickles in Los 
Angeles; he was making and selling these pickles before 
Bruce arrived, so they could have been introduced as early 
as 1980. He bought the daikon in Los Angeles, and he was 
amazed to see how many were sold there and how huge they 
were–some being up to 6-8 inches in diameter. The daikon 
were air dried under an overhang outdoors. He dried the 
nuka in pans in a large rotating oven at Macrobiotic Kitchens 
Unlimited. Then he made a mash by mixing the nuka with 
miso dissolved in water, kombu, and salt. In the tubs he 
placed alternate layers of daikon and nuka until each tub 
was full. On the lid he wrote that day’s date and the date of 
expected harvest. The pickles were made in white plastic 
tubs, each 5½-6 gallons in capacity; they were allowed to 
cure for 3-4 months in a warehouse (or later outside in the 
shade) behind Grain Country, a macrobiotic and natural food 
store on Melrose Ave. The takuan were sold refrigerated in ½ 
to 1 lb sizes for about $4/lb.

3738. Product Name:  Tabouli Salad.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981.
Ingredients:  Bulgur, fi ltered water, onions, olive oil, tamari, 
lemon juice, parsley, mint, garlic, salt.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Wildwood 
on their letterhead. 1983, undated. 2.75 by 1.75 inches. Self 
adhesive. Black and green on ivory. Silhouette of woods 
with birds. “Ready to eat Foods, Naturally. Perishable. Keep 
Refrigerated.”
 Label sent by Billy Bramblett. 1998. July. He says this 
product was introduced in 1981, and made at Wildwood’s 
plant in Fairfax. On the front label, the text below the 
product name reads: “A refreshing combo of bulgur wheat, 
tomatoes, parsley, lemon and mint.” The ingredients are now: 
Bulgur wheat, vegetables (tomato, cucumbers, red onion), 
lemon juice, olive oil, parsley, mint, salt. On the back label, 
next to the UPC indicia: “Contains no animal products.”

3739. Product Name:  Tofu Vegie Patties: Seasoned and 
Baked.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1981.
Ingredients:  Our own fresh tofu (water, organic soybeans 

grown according to Cal. Health Code Sect. 26569.11 and 
nigari), fresh vegetables (carrots, green onions, parsley), 
tamari (natural soy sauce made with water, soybeans, 
wholewheat and salt). Garlic and ginger.
Wt/Vol., Packaging, Price:  10 oz. vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Three Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in 1981. Label #1 of 1981. 4 by 2.5 inches. Self adhesive. 
Metallic gold, red, white, and silver on green. “Ready to 
eat... or reheat, naturally fresh... from our deli. A perfect 
snack fresh from the pack. Great in your favorite burger 
with all the fi xins, or as a main dish. or Simple to heat in 
oven (350ºF, 10 minutes) or frying pan. Perishable, keep 
refrigerated, 34-39º.” Illustration in a vertical parallelogram 
shows a tofu shop on stilts near the ocean with a tree arching 
overhead.
 Label #2 of 1992. “Tofu Vegie Patties: 2 Baked.” 3 
inches diameter. Black, yellow, and white on green. “Crafted 
from whole organic soybeans. Illustration shows a tofu shop 
on stilts near the ocean with a tree arching overhead.
 Label #3 of Oct. 2002. Dark green and orange-yellow 
on white. 3 inches diameter. No adhesive. A handsome, 
impressionistic watercolor illustration shows a tofu shop on 
stilts on a cliff with a tree arching overhead. “Good source of 
protein. Low in saturated fat. Cholesterol free.”

3740. Hattori, Terumitsu. 1981. Re: Answers to questions 
about the history of shoyu. Letter to William Shurtleff at 
Soyfoods Center. 4 p.
Address: Kikkoman, San Francisco.

3741. Product Name:  Cedarlane Tofu Marinara.
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  4928 Hollywood Blvd., Los 
Angeles, CA 90027.
Date of Introduction:  1981.
Ingredients:  Incl. tofu, brown rice, Italian marinara sauce.
New Product–Documentation:  Leafl et. Talk with Robert 
Atallah, president of Cedarlane. 1988. Feb. 5. Tofu Luau and 
Marinara, which he made, were discontinued because they 
were not feasible. Retailing for $1.99, they did not sell. Yet 
everybody who tasted them liked them.
 Ad in Whole Foods. 1991. July. p. 76. “Soypreme. 
Substituting without sacrifi cing.” This product is now part of 
the “Tofu Dinners” line, consisting of Tofu Marinara, Tofu 
Luau, and Tofu Stroganoff.

3742. Clifton’s Cafeterias. 1981. Celebrating 93 years in 
California, 50 years in Los Angeles (Leafl et). Los Angeles, 
California. 3 panels each side. Each panel: 9.5 x 21.5 cm. 
Undated.
• Summary:  “Clinton’s Cafeterias were established in 
July, 1931, in the heart of a major, nationwide depression. 
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The founders were Clifford and Nelda Clinton, parents of 
the present owners, Donald H. Clinton and Jean Clinton 
Roeschlaub.” They “established a foundation for self-service 
dining in an atmosphere of warm, colorful surroundings.
 “Today, the six Clifton Cafeterias serve over 15,000 
guests daily.”
 “The Clinton family’s involvement in the restaurant 
business actually dates back to 1888. That year, Don and 
Jean’s great grandfather, David Harrison Clinton of Missouri, 
arrived in Los Angeles with his family at the River Depot. 
After a night at the adjacent Pacifi c Hotel, he purchased the 
hotel’s dining room. This event marked the beginning of the 
family’s fi ve generations in California restaurants.
 David’s only son, Edmond, after a stint with the local 

railroad, served in the Salvation Army in San Bernardino. 
He met and married Gertrude Hall, later settling in San 
Francisco where they became co-owners of a group of 
restaurants named ‘Dennets.’ This investment was profi table 
enough for them to leave the operation to managers while 
they answered ‘the call to missionary fi elds in China, self-
supported under the auspices of the Salvation Army.”
 Tells the story of young Clifford Clinton in China, then 
in his father’s cafeteria business with two partners in San 
Francisco.
 “He was compelled to relinquish [sell] his ownership 
to his partners and in 1931 made the move to Los Angeles 
to test his innovative business concepts. The nation was in 
the depths of the Great Depression, many businesses were 
failing and it was a most precarious time to try his totally 
revolutionary Golden Rule approach to the self-service 
restaurant business.
 “It did not take Clifford long to fi nd a landlord willing 
to lease a distressed cafeteria location. Nor did it take long 
to use up the meager $2,000 capital saved for his new 
commitment. Of all those working by his side 14 hours a day 
those fi rst six months, none contributed more than his wife, 
Nelda [who had three young children, ages about 5-8].
 Having sold his interest in the Clinton Cafeteria Co. “in 
San Francisco, and needing a new name for the Los Angeles 
cafeteria, he compounded the fi rst half of CLIF-ford and the 
last half of Clin-TON to produce the name Clifton’s.
 “Customers became ‘guests’ and none were ever turned 
away hungry, even though they had no money. During one 
90-day period, 10,000 ate free before Clifford could open 
an emergency ‘Penny Cafeteria’ a few blocks away to feed, 
for pennies, the two million ‘guests’ who came during the 
next two years. He could have gone bankrupt honoring his 
childhood promise were it not for faithful suppliers, generous 
vendors, and the grace of God who saw him through those 
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diffi cult days.
 “Employees became ‘associates’ and the Golden Rule 
personnel policies proved workable and profi table. With the 
help of his capable, willing staff, a second Clifton’s opened 
in 1935. It was named Clifton’s Brookdale and its interior 
was reminiscent of the California Redwood groves with 
waterfalls and brooks and remains today the largest public 
cafeteria in the world. These two became the foundation 
stones for Clifford’s leadership in a major political clean-up 
of Los Angeles in the late 1930s and early 1940s.
 “In addition to her long days at the cafeterias, Nelda 
Clinton raised three children, Edmond, Jean and Don grew 
up working summer vacations at Clifton’s. They learned the 
business from the steam tables up, just as their parents had.
 “After World War II [in 1946] Clifford founded Meals 
for Millions, a non-profi t organization... As this endeavor 
required his full attention, Clifford and Nelda retired [from 
the cafeteria business] in 1946, selling their cafeteria 
interests to the three younger Clintons allowing them to take 
over the full reigns [reins] of management and ownership.”
 In 1956, the three new principals, feeling it wise to 
expand into the suburbs, opened their fi rst new Clifton’s in 
the Lakewood Shopping Center.
 “In 1958, they opened another Clifton’s in West Covina 
[now in the West Covina Fashion Plaza]. The decision 
was well timed as business in downtown Los Angeles was 
declining in favor of suburban shopping centers.
 “In 1960, the original Clifton’s Pacifi c Seas was closed. 
This three-story structure with a cascading waterfall facade 
had become a landmark and the closing was a painful 
process because of the many fond memories associated with 
the famous location.”
 In 1963 Clifton’s Midtown was opened in the Wilshire 
area. “It has subsequently been sold.
 “In 1966 a new Clifton’s was constructed in the Century 
City Shopping Center in West Los Angeles. This beautiful 
restaurant has become the busiest cafeteria in any shopping 
center in the United States.
 “By 1975 a resurgence of building activity had 
revitalized the downtown area which prompted the opening 
of the Silver Spoon in the old Brock Jewelry building at 
515 W. 7th St. near Olive, providing a second central city 
location.
 “In November 1978, Clifton’s The Greenery was opened 
in West Covina, replacing the earlier location whose lease 
had expired.
 “In the spring of 1981, the latest Clifton’s was opened in 
the Whittier Quad, bringing the family cafeteria chain to six 
locations.
 “Clifton’s is still very much a family business.” They 
“strive daily to maintain the ‘quality foods at a reasonable 
price’ image.
 “Their overriding philosophy is still ‘make a friend of 
every guest’ and allow them to ‘dine free unless delighted.’ 

They still feed the hungry who can’t afford a meal and they 
still link arms with the Salvation Army in providing food 
for body and soul to those who hunger throughout this vast 
world.”
 Color photos show: (1) Donald H. Clinton, President, 
and Jean Clinton Roeschlaub, Vice President. (2) Clifton’s 
Pacifi c Seas Cafeteria: Facade of rocks, waterfalls, and 
tropical plants. (3) Pacifi c Seas: Main dining room looking 
toward the waterfalls. Address: Los Angeles, California.

3743. Soyfoods company letterheads. 1981. 2 p.
• Summary:  See next 2 pages.
 1. Nature’s Touch Soyfoods (Encinitas, California).
 2. Soycrafters Association of North America (100 Heath 
Rd., Colrain, Massachusetts).
 3. The Soyfoods Center (Lafayette, California).
 4. Soyfoods Unlimited (San Leandro, California).
 5. Continental Soyfoods, Inc. (Minneapolis, Minnesota).
 6. Light Foods Inc. (St. Louis, Missouri).

3744. McClellan, William D.; Hill, J.E. 1981. Weed control 
in irrigated soybeans. INTSOY Series No. 20. p. 76-77. W.H. 
Judy and J.A. Jackobs, eds. Irrigated Soybean Production 
in Arid and Semi-Arid Regions (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: “Abstract: Effective programs for weed control 
in irrigated soybeans involve a combination of techniques 
including cultural and chemical methods. In the Western 
United States, most of the soybeans grown under irrigation 
are planted as a double crop after the harvest of a winter 
cereal (usually wheat or barley). The major factor that makes 
approaches to weed control in this area different from the 
rain-fed Midwest soybean belt is the absolute dependency 
on irrigation to supply the plant’s water requirements. Most 
of the herbicides used are applied preplant and usually 
incorporated to a depth of 2.5 to 10 centimeters, depending 
on the compound. Most soybean fi elds are surface-irrigated 
(fl ood or furrow) Since rainfall is not available to leach the 
herbicides, they must be preplant-incorporated for maximum 
control. The primary herbicides used commercially to 
suppress weeds in soybean fi elds are trifl uralin, alachlor, 
chloropropham, and vernolate. Depending on the weeds 
anticipated, cultural practices used, and the succeeding 
crops (presistence problems), these preplant-incorporated 
herbicides have been used effectively alone and in 
combination on irrigated soybeans. In general, herbicides 
applied post-emergence (such as bentazon) have not been 
very effective.” Address: 1. Former Farm Advisor, Univ. of 
California Cooperative Extension Service, Visalia, Tulare 
Co., California.

3745. Cronk, Loren Kennett. comp. and ed. 1981. The annual 
directory of vegetarian restaurants. Updated 2nd edition. 
Angwin, California: Daystar Publishing Co. 309 p. 22 cm.
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• Summary: From the cover: “Finding those hidden eateries 
all across America.”
 This book is organized alphabetically by state, and 
within each state alphabetically by city, and within each 
city alphabetically by restaurant name. Lists over 1,000 
restaurants.
 Here is a sample entry on p. 58 (San Francisco, 
California).
 Here is a sample entry on p. 73 (San Francisco, 

California).
 “Greens at Fort Mason San Francisco
 “Fort Mason Center, Building A (415) 771-6222
 “From 101 S., take Golden Gate Bridge-Franklin St. 
exit. (L) on Bay, four blocks to Buchanan. (R) two blocks to 
entrance to Fort Mason. From Bay Bridge, take Broadway 
exit. (R) on Laguna. (L) on Marina Blvd. to Buchanan.
 “Days: Tue-Sat. Hours: Tue-Thur 11:30 am-2:30 pm
 “Fri-Sat 11:30 am-2:30 pm;
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 “also dinner.
 “A full-service restaurant with hot entrees. Lacto-ovo 
vegetarian: yes. Vegetarian: yes. Macrobiotic: Lunch: $5-6 
Dinner: $18
 “Wine served. Seats 75 or more.
 “Food to go. Cooperatively owned. Established in 1979.
 “’Greens is a vegetarian restaurant with large windows 
overlooking the S.F. Bay, the Golden Gate Bridge, and S.F. 
yacht harbor. The lunch menu features entrees including 
Nicoise pizza, spinach-salad, charcoal-grilled brochette with 
marinated tofu, and a pasta of the day. Sandwiches include 
grilled cheese, tofu, and a pita bread fi lled with Feta cheese 
and chopped vegetables for $2.25 to $3.50. A Mexican black 
bean chili and a soup of the day are available for $1.50 a 
bowl.’”

3746. Hoshijo, Kathy. 1981. Kathy cooks... naturally. The 
Self Suffi ciency Assoc., P.O. Box 1122, Glendale, CA 91209. 
497 p. Illust. Index. 28 cm.
• Summary: This excellent natural-foods, vegetarian 
cookbook, written with a nice balance of heart and mind, 
contains over 1,000 recipes–many written from an Hawaiian 
viewpoint. The lovely and talented author is the hostess 
of a popular TV series “Kathy’s Kitchen.” In the long 
chapter titled “Soybeans” (p. 349-92) is an introduction to 
the nutritional value of soybeans and soyfoods, plus many 
recipes for using and making the following at home: Whole 
dry soybeans (often cooked and mashed; 13 recipes), soy 
nuts (deep-fried or dry roasted), kinako (roasted soybean 
fl our; homemade + 1 recipe), soy milk (homemade + 19 
recipes), yuba (homemade + 11 recipes), okara (15 recipes), 
tofu (homemade + 50 recipes), frozen tofu (“Homemade 
TVP” + 7 recipes), miso (18 recipes). Address: Self-
Suffi ciency Assoc., 2525 South King St., Honolulu, Hawaii 
96826, or P.O. Box 1122, Glendale, California 91209.

3747. Hinode Tofu Company. 1981. Hinode Top Silken Tofu. 
Natural high protein (Leafl et). Los Angeles, California. 4 
panels each side. Each panel: 22 x 9 cm.
• Summary: This color leafl et contains 8 tofu recipes from 
The Book of Tofu by Shurtleff & Aoyagi: Tofu mushroom 
meatloaf. Chinese chilled tofu. Salmon tofu salad with 
sesame dressing. Crisp-pan-fried tofu. Deep fried tofu. 
Eastern omelet. Tofu with vegetables. Tofu fruit pudding.
 Other panels: The joy of tofu (nutrition). Tofu and you 
(protein; how silken tofu is made). Top silken tofu (fi rmer 
than kinugoshi tofu, pasteurized in the package). Easy to 
use and enjoy. Up to 60 day shelf life under refrigeration. 
Address: 526 Stanford Ave., Los Angeles, California 90013.

3748. Flint, Mary Louise; van den Bosch, Robert. 1981. 
Introduction to integrated pest management. New York and 
London: Plenum Press. xv + 240 p. Illust. Index. 24 cm. 
Supported in total by grant #G007500907 to the International 

Center for Integrated and Biological Control of the 
University of California. [173* ref]
• Summary: Contains an excellent history and chronology of 
pest control, with emphasis on Integrated Pest Management. 
Contents: 1. Man, pests, and the evolution of IPM: An 
introduction. 2. Human-managed environments as systems 
within the biosphere. 3. What is a pest? 4. A history of 
pest control. 5. The cost of pest control: Economic, social, 
and environmental. 6. The philosophy of integrated pest 
management: The strategy of the future, 7. Practical 
procedures: IPM monitoring, decision-making, and the 
tools and techniques of the integrated pest manager. 8. Case 
histories in integrated pest management. 9. The integrated 
pest management specialist. 10. The future of integrated pest 
management. Address: 1. Univ. of California, Davis, CA; 2. 
Univ. of California, Berkeley, CA.

3749. Madlener, Judith Cooper. 1981. The sea vegetable 
gelatin cookbook and fi eld guide. Santa Barbara, California: 
Woodbridge Press Publishing Co. 154 p. Illust. Index. 15 x 
21 cm. [51* ref]
• Summary: This cookbook and fi eld guide for foraging 
contains 200 gelatin recipes with no animal-based gels for 
gourmet, kosher, or vegetarian dining with a fl air.
 Soy-related recipes include: Cold tofu in lemon jelly (p. 
80). Tofu chunks in aspic (p. 86). Cold tofu mousse (p. 87). 
Jellied Japanese tofu (p. 95; tofu is called “soybean cake”). 
Contains a good bibliography. Address: P.O. Box 5560, 
Elmwood Station, Berkeley, California 94705.

3750. Ford, Richard. 1981. Soy foodery cookbook: Tofu, 
tempeh, miso, sea vegetable recipes and resources. Santa 
Barbara, California: Published by the author. ii + 78 p. Illust. 
No index. 22 cm. Spiral bound. [20+ ref]
• Summary: Contents: Introduction: Creative balance. 
Soyfoods: Foods for the future. Soyfoods resources. Tofu: A 
soy product catching on. Tempeh: The super soy. Soysage. 
Sea vegetables: The tide is rising. Miso: A food doing it with 
culture. Soyfood travelers guide. Contains many recipes 
using tofu, tempeh, sea vegetables, and miso. At the end 
of each chapter is a bibliography. Address: Santa Barbara, 
California.

3751. Hall, Janice. 1981. A taste for tofu: Recipes for the 
novice and the epicure. Marjanal Publications, P.O. Box 
1363, Avalon, CA 90704. 46 p. No index. 22 cm.
• Summary: Contents: Breakfasts. Lunches. Soups. Desserts. 
Entrées. Contains many recipes. The cover is black on 
red. The text is handwritten calligraphy. Address: Avalon, 
California.

3752. International Organization for Biological Control of 
Noxious Animals and Plants. 1981. Conference on Future 
Trends of Integrated Pest Management. London: Centre for 
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Overseas Pest Research. 75 p. Held 30 May to 4 June 1980 at 
Bellagio, Italy. IOBC Special Issue. 30 cm. [100+* ref. Eng]
• Summary: Contents: Introduction. Accomplishment and 
promise: Developed countries in general, accomplishments 
in Europe, accomplishments in the USA, accomplishments 
in the developing world. Research and development needs 
(including “An agrochemical industry view”). Special 
problems facing the introduction of IPM in developing 
countries. Conclusions. List of participants. Background 
papers (13 papers by different authors).
 One interesting background paper is “Current status of 
integrated pest control in the United States, by R.F. Smith, 
Univ. of California, Berkeley, USA (p. 19-22; 9 refs).
 “Conference was convened by IOBC with the support of 
the Rockefeller Foundation and was held at the Rockefeller 
Conference Center. This report was produced by the Centre 
for Overseas Pest Research, London, UK.”

3753. Carpenter, Kenneth J. ed. 1981. Pellagra. Stroudsburg, 
Pennsylvania: Hutchinson Ross Publishing Co. 393 p. 
Benchmark Papers in Biochemistry / 2. [250+* ref]
• Summary: Facsimile reprints of important works on the 
subject, with a strongly historical orientation. Address: Univ. 
of California, Berkeley.

3754. Kloss, Jethro. 1981. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Loma Linda, California: Back to Eden Books. xxxii + 
684 p. Illust. Index. 18 cm. Kloss Family Heirloom Edition.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains 
the complete original text of this classic work on healing 
herbs, home remedies, diet, and health–plus 16 pages of 
new family recollections by Jethro Kloss’ daughter, son, and 
granddaughter at the beginning of the book, and 16 pages 
of previously unpublished photographs in the middle of the 
book. This edition was fi rst copyrighted in 1972. The book 
has been published continuously by the Kloss family since 
1946. A blurb on the cover of the 1981 printing (which retails 
for $2.95) states: “Two million copy bestseller. The complete 
original text [with the same page numbers]. New family 
additions!” A color illustration by Harry Anderson shows a 
man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The back cover 
states that this is “The heirloom authorized Kloss family 
edition.”
 The contents of the book, except for the new sections 
mentioned above, are identical to the original 1939 edition. 
But the recollections of Jethro Kloss by his children and 
granddaughter contain a wealth of new and interesting 
information. The recollections by his daughter Promise 
Kloss Moffett note: “My father was born on a large farm 
near Manitowac, Wisconsin, on April 27, 1863. The ninth of 

eleven children born to his pioneering parents lived a healthy 
and happy life in that primitive Indian country...
 “When he was about twenty, he went to Florida and 
worked in the orange groves, fi nally owning a large grove 
at Deland. Later he attended school in Nebraska and then in 
Battle Creek, Michigan. While in Battle Creek he worked 
closely with the then revolutionary medical leadership of the 
world-renowned Battle Creek Sanitarium. He saw clearly 
the disastrous results of the use of dangerous drugs then 
prevalent in caring for the sick. He developed further his 
own philosophy and understanding of the laws of nature...
 “He was married March 5, 1900 to Miss Carrie 
Stilson, who had trained as a Bible worker and teacher 
and had labored in a mission in Madison, Wisconsin and 
taught several terms of grade school. At that time he was 
a licensed minister in Wisconsin and they established their 
home at Rose Lawn. Two children were born to this union, 
Promise Joy and Paul, who died when only four weeks old 
of whooping cough. During these years, besides my father’s 
ministerial work, my parent’s operated a branch of the Battle 
Creek Sanitarium and also sold Battle Creek Sanitarium 
health foods. My mother died in July of 1905.
 “In March, 1907, my father married Mrs. Amy Ponwith, 
a widow with a small daughter, Mabel. My father and step-
mother owned and operated an attractive sanitarium in 
pleasant surroundings in St. Peter, Minnesota, which they 
named The Home Sanitarium... Their daughter Lucile was 
born here in St. Peter in 1908 and their son, Eden, in 1910.
 “Next the Kloss’s became interested in the self-
supporting work being conducted in the south and visited 
some of the schools in North Carolina and Tennessee. About 
1911 they sold the sanitarium in Minnesota and moved to 
Fountain Head, Tennessee, where their youngest daughter, 
Naomi, was born in 1913. Here they bought a 250 acre farm, 
built a large house and barn, and raised many kinds of fruits 
and vegetables...
 “A later development in good health was his creation of 
a signifi cant health food manufacturing operation in Amqui, 
Tennessee after receiving a call from them to take charge of 
their food factory...
 “Before this factory was sold to the Nashville 
Agricultural Normal Institute he was shipping health foods 
all over the United States and Canada. It was during this time 
at this place that he originated many new health food recipes. 
This establishment later became a part of what has since 
become the well-known Madison College near Nashville, 
Tennessee.
 “Our next move was to Brooke, Virginia where [in 
1921] papa established a health food factory and retail 
market. Each of us children was pressed into service in one 
way or another with this family enterprise. At times we 
would be helping with some food experiment, or perhaps in 
typing and retyping the material that later became Back to 
Eden, which was many years in preparation. Jethro Kloss’s 
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son Eden was for many years his right hand helper. Whatever 
my father did in spreading the gospel of health and natural 
living, he did with all his might and trained his children in 
that same pattern of living...
 “One of my favorite memories as a family is the daily 
worship hour when Father would gather his family of seven 
about him and we would sing hymns, read Bible verses 
around the circle, and pray together. He was a gentle but fi rm 
family leader.
 “Although a strict disciplinarian, my father was warm-
hearted and affectionate–devoted to his family. When he was 
away from home, we invariably received a letter from ‘papa’ 
every day...
 “Eventually this health food factory at Brooke, Virginia 
was taken over by my step-sister, Mabel and her husband.
 “The Kloss’s then moved to Washington, D.C. and 
carried on his work of treating the sick, lecturing on health 
and a more intensive study of herbs and preparation of 
his book, Back to Eden. I still have in my possession an 
attractive menu... for a Demonstration Dinner he gave March 
27, 1933, at the Dodge Hotel in Washington, D.C. The menu 
was completely vegetarian and included ‘Sweetbreads a la 
Kloss.’ The pumpkin pie and strawberry sundae were made 
with soy milk...

“Back to Eden was at last published in 1939, the fruition 
of much toil and sacrifi ce for many years by the entire Kloss 
family... [Jethro’s] wife Amy [Pettis] Kloss died in 1944 at 
Fredericksburg, Virginia...
 “In 1945 papa became acquainted with Mr. and Mrs. 
Deloe Robert Hiatt on a trip to Madison, Tennessee. Together 
they found a property at Coalmont, Tennessee, where the 
Hiatts took over the promotion and publication of Back to 
Eden... [Jethro] peacefully went to sleep in June of 1946, his 
eighty-fourth year [but he was age 83], and today rests in a 
little cemetery in Tennessee.”
 The recollections by his son, Eden, note: “I was 
born in St. Peter, Minnesota, on February 10, 1910, to 
Jethro and Amy Kloss... After the move to Tennessee, my 
parents developed a plant for the manufacture of a line of 
vegetarian meat substitutes, cereals, crackers, and other 
items, at Amqui, near Nashville. (Our business was called 
the Nashville Sanitarium Food Factory.) Many of my early 
memories center on that large two-story factory, where raw 
materials were transformed into good-tasting, healthful food 
products...
 “My father was an untiring worker. He would be up 
hours before the rest of the family–building fi res, starting 
cracker dough, and making everything ready so that the work 
could go full speed ahead when the workers arrived in the 
morning... One day when Eden was burned while canning 
tomatoes, Jethro rushed him to the Madison Sanitarium for 
treatment. Kloss also made gluten there.
 “When I was nine or ten years old, the factory was 
sold to the private school at Madison and transferred to 

that campus, and our family traveled in our pickup truck, 
camping en route, from Tennessee to Virginia. Here, at a 
town named Brooke, we found an ideal location–a plot of 
ground with a building in which we could make and sell 
health foods and teach people about healthful living...
 “It was here at Brooke, Virginia, that Papa started to put 
in uncounted hours working on the beginnings of his book, 
Back to Eden.
 “After some years, my oldest sister and her husband 
took over the food factory, and my parents moved to Takoma 
Park (on the outskirts of Washington, D.C.)...
 “Papa’s travels to give lectures and food demonstrations 
took him to places like Miami, Florida, and Houston, Texas.”
 There are also recollections by his granddaughter, 
Doris Joyce Kloss Gardiner. In about 1939-40 she used 
to be with her grandparents when they visited relatives in 
Falmouth, Virginia, just north of Fredericksburg. There 
she helped make soymilk: “Nor was I happy to stand at the 
stove stirring and stirring large kettles of soybean milk (so 
the milk wouldn’t stick and be scorched)–a laborious and 
time-consuming process. But Grandpa’s soybean milk was 
delicious, and so were the twenty or so other soy products 
that he originated and produced–including meat substitutes 
and soybean bread, butter, cheese, and ice cream...
 “Often Grandpa would prepare soybean ice cream to 
serve at the close of his lectures or cooking demonstrations. 
One of my favorite treats was to lick the paddle from the ice-
cream freezer before we left home to go to the lecture...
 “Grandpa and Grandma Kloss died when I was in my 
mid-teens.” The frontispiece (facing the title page) is a 
portrait photo of Jethro Kloss. An original of this photo was 
sent to Soyfoods Center in 1985 by Doris Kloss Gardiner 
of Loma Linda, California. On the 4th page of photos in 
the center section is an ad by “Jethro Kloss Health Food 
Company, Brooke, Virginia.” Photos show two hand 
grinders, a large-scale gas-fi red pressure cooker, a large 
stove-top pressure cooker, and a hand scaler. The text begins: 
“We manufacture a large line of health foods.” In 1921 Kloss 
opened this health food factory in Brooke, VA, and it as on 
this site that he began writing Back to Eden. Address: P.O. 
Box 1439, Loma Linda, California 92354.

3755. Immegart, Mavis; Dansby, Patti Jon. 1981. The 
incredible tofu cookbook: California style. Published by 
the authors, P.O. Box 1145, Yorba Linda, CA 92686. 128 p. 
Illust. No index. 22 cm. Spiral bound.
• Summary: Contents: What is tofu. Storing tofu. Freezing 
tofu. Thawing frozen tofu. Drying tofu. Restoring freshness. 
Diet food. Types of tofu. Dips, appetizers, misc. Soups. 
Salads. Main dishes. Breads. Not just desserts. Helpful 
hints. Equivalents. Substitutions. Baking pan substitutions. 
Cooking at high altitudes. Contains many recipes. A color 
photo on the back cover shows Mavis and Immegart and 
Patti Jon Dansby. Address: Yorba Linda, California.
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3756. Landgrebe, Gary. 1981. Tofu at center stage. Palo Alto, 
California: Fresh Press. 110 p. Illust. Recipe index. 21 cm.
• Summary: Contents: About tofu at center stage. Using tofu. 
A word from the author. Tofu main dishes. Frozen tofu main 
dishes. Tofu-seafood entrees. Tofu-meat entrees. Tofu breads 
and desserts. Appendix. Contains many recipes.
 Note: Talk with Sharon Elliot of Fresh Press. 1990. July 
17. This book has sold about 50,000 copies. Address: Aptos, 
California.

3757. Kloss, Jethro. 1981. The Back to Eden cookbook. 
Loma Linda, California: Back to Eden Books. 159 p. Illust. 
by Daniel Guild. Index. 22 cm.
• Summary: The yellow cover of this 1981 edition ($2.95) 
features a color illustration (by Harry Anderson) showing 
a man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The cover text 
states: “From the renowned author of Back to Eden. This 
is a golden treasury of recipes and priceless information 
on natural foods for health and healing. Based on the work 
of the late Jethro Kloss. Published under the supervision 
of Promise Kloss Moffett and Doris Kloss Gardiner. The 
copyright page of the 1981 printing states that the book 
is published and distributed by Back to Eden Books, P.O. 
Box 1439, Loma Linda, California 92354. The book is 
copyrighted by Doris Kloss Gardiner, Promise Kloss Moffett, 
and Eden P. Kloss. The book was previously published by 
Woodbridge Press under ISBN 0-912800-05-4.
 Contents: Jethro Kloss... Pioneer nutritionist. Return to 
Eden... Return to happiness. Soy milk, cheese, butter, and 
cream. Nut milk, cheese, butter, and cream. Main dishes. 
Using sprouted seeds (including soybean sprouts). Bread... 
A health food. Life-giving breads. Natural breakfast foods. 
Soups... Total nutrition. Salads and dressings. Vegetables. 
Sauces, seasonings, and spreads. Desserts for health. 
Coffees, teas, and broths (including a recipe for making 
soybean coffee at home, p. 151).
 The chapter titled “Nut milk, cheese, butter and cream” 
has recipes for: Nut milk (made from raw peanut butter). Nut 
cheese (from raw peanut butter and soy butter). Dieters nut 
cheese (from raw peanut butter). Malted nut cream (from 
raw peanut butter and malt powder). Superb peanut butter. 
Blanched peanut butter (add water to make into milk or 
cream). Simple peanut butter. To blanch peanuts. Nut meal. 
Nut butter cream (add warm water to nut butter).
 Photos (p. 6 and 9) show: daughter Promise Kloss 
Moffett, son Eden Kloss, and granddaughter Doris Kloss 
Gardiner. Address: P.O. Box 1439, Loma Linda, California 
92354.

3758. Langenheim, Jean H. 1981. Terpenoids in the 
Leguminosae. In: R.M. Polhill and P.H. Raven, eds. 1981. 
Advances in Legume Systematics. Royal Botanic Gardens, 

Kew, Richmond, Surrey TW9 3AR, England. xvi + 1049 p. 2 
parts. See p. 627-55. Part 2. [134 ref]
• Summary: Contents: Introduction. Mono- and 
Sesquiterpenoids. Diterpenoids: Resins from tropical trees 
or extracts from heartwood, gibberellins. Triterpenoids. 
Tetraterpenoids. Conclusions. Address: Div. of Natural 
Sciences, Univ. of California, Santa Cruz, CA.

3759. Kuzma, J.W.; Beeson, W.L. 1981. The relationship 
of lifestyle characteristics to mortality among California 
Seventh-day Adventists. In: 1981. Proceedings of the 19th 
National Meeting of the Public Health Conference on 
Records and Statistics, DHHS [Dept. of Health and Human 
Services] Publication No. (PHS) 81-1214. *

3760. Cottrell, Edyth Young. 1981. Mrs. Cottrell’s stretching-
the-food-dollar cookbook. Santa Barbara, California: 
Woodbridge Press. 127 p. Recipe index. 22 cm.
• Summary: A natural foods, vegetarian cookbook. 
Incorporates Stretching the Food Dollar and Supplement to 
Stretching the Food Dollar. A color photo on the cover shows 
the author.
 Page 15 discusses soy milk, soy milk powder, soy fl our, 
and nut milk. Many recipes (especially recipes for breads 
and other baked goods) call for the use of these products. 
Soy-related recipes include: Basic wheat-soy bread I & II 
(with soy fl our, p. 21-22). Golden triple-rich bread (with soy 
fl our and soy milk, p. 23). Rice-soy bread (with soy fl our 
p. 27). Soy-nut bread (with soy fl our and ground cooked 
soy beans, p. 30). Soy mayonnaise (with soy milk powder, 
p. 71). Savory soy loaf or patties (with soy sprouts, p. 80). 
How to sprout soybeans (p. 89). Soy sauce (p. 90). Address: 
Formerly, Research Nutritionist, Loma Linda Univ., Loma 
Linda, California; As of March 1993, living in Spokane, 
Washington.

3761. Sunset menus & recipes for vegetarian cooking. 1981. 
Menlo Park, California: Lane Publishing Co. 96 p. Illust. 
Index. 28 cm.
• Summary: Written and compiled by the editors of Sunset 
Books and Sunset Magazine, this is a lacto-ovo vegetarian 
cookbook. In 1986 the title was shortened to simply 
Vegetarian Cooking.
 Soy-related: Hot & sour soup (with “4 ounces tofu, 
diced” and “1 tablespoon soy sauce,” p. 29). Soybean soup, 
bistro style (with “2½ cups cooked soybeans {page 49},” p. 
30). Cooking beans, soybeans (“Strong-fl avored, near-perfect 
protein source. Refrigerate while soaking. 3 to 3½ hours,” p. 
49). Sweet & sour soybeans (with “2½ cups cooked soybeans 
{page 49},” p. 51). Sesame tofu sticks (with “About 1 pound 
medium-fi rm tofu,” and “Teriyaki sauce (recipe follows),” p. 
59-60). Savory vegetables & tofu, p. 61. Vegetable sauces, 
Herbed tofu sauce, p. 69. Address: Menlo Park, California. 
Phone: 415-321-3600.
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3762. Shurtleff, William; Aoyagi, Akiko. 1981. Qu’est-ce le 
tofu? Traduction et mise en page: L’équipe de l’Informatek, 
Quebec [What is tofu? Translated into French by the folks 
at Informatek, Quebec, Canada]. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 16 p. [Fre]
• Summary: Contents: Introduction: What is tofu? A 
family of distinctively varied foods. A storehouse of high-
quality protein. A pillar of vegetarian nutrition. An ideal 
food: Low in saturated fats, free of cholesterol; an ideal 
diet food. Buying and storing tofu. Making tofu at home 
and in communities. Soybeans, tofu, and the world food 
crisis. Tofu shops in Japan. Cooking with tofu (13 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Informatek: 688 St-Jean, Québec, G1R 
1P8, Canada. Phone: Quebec: (418) 522-5386.

3763. Shurtleff, William; Aoyagi, Akiko. 1981. Wat is miso? 
Nederlandse bewerking: Robby de Nies & Sjon Welters 
[What is miso? Translated into Dutch by Robby de Nies and 
Sjon Welters]. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549 USA. 16 p. [3 ref. Dut]
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a full-page table). The preparation of miso. 
Traditional natural miso and quick modern miso. A brief 
history of miso. Buying, storing, and using miso. Miso in 
Japan. Traditional Japanese miso shops and modern factories. 
Making miso at home. Favorite miso recipes (17 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. De Nies: c/o Tenmi, Sakuragaoka 4-3, 
Shibuya-ku, Tokyo, Japan. Welters: c/o Manna Natuurlijke 
Levensmiddeln, Meeuwenlaan 70, 1021 JK Amsterdam, 
Netherlands.

3764. Shurtleff, William; Aoyagi, Akiko. 1981. Wat is tofu? 
Nederlandse bewerking: Robby de Nies [What is tofu? 
Translated into Dutch by Robby de Nies]. Soyfoods Center, 
P.O. Box 234, Lafayette, CA 94549 USA. 13 p. [1 ref. Dut]
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes). Address: Authors: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. De Nies: c/o Tenmi, 
Sakuragaoka 4-3, Shibuya-ku, Tokyo, Japan.

3765. Bragg, Paul C.; Bragg, Patricia. 1981. Hi protein 
vegetarian health recipes: With history and reasons. Santa 
Barbara, California: Health Science. 184 p. Illust. No index. 
21 cm.
• Summary: This book is quite similar to the 1975 edition, 

however one word in the title has been changed (to 
vegetarian meatless from meatless), and small changes 
have been made on several pages following Paul Bragg’s 
death in Dec. 1976. Nevertheless, the book gives the strong 
impression that Paul Bragg is still alive. Whereas he used 
to advocate moderate amounts of meat and fi sh in the diet, 
he now advocates a vegetarian diet [which is becoming 
increasingly popular, especially among young people, in the 
USA]. On the book’s cover these words appear in large bold 
letters: “Vegetarian. Salt free. Sugar free.”
 We will discuss here only the changes that have been 
made in the 1980 edition. The copyright page states that 
this is the fi fth printing. The address of Health Science, the 
publisher, has changed to Box 7, Santa Barbara, California 
93102–from Hot Springs, California.
 At the bottom of the next page a message has been 
added, which starts: “Our sincere blessings to you dear 
friends, who make out lives so worthwhile and fulfi lled by 
reading our teachings on natural living as our Creator laid 
down for all of us to follow... Our prayers reach out to you 
for the best in health and happiness...” Signed Paul C. Bragg 
and Patricia Bragg.
 On the page facing page 1, under the large photo of 
Bragg, is a different caption: “Paul C. Bragg in Hawaii, 
where he spends much of his time during the latter years of 
his vigorous, long life (almost a century!).” Describes how 
he writes, teaches, and exercise each day. Below that is “An 
old English Prayer,” which begins: “Give us, Lord, a bit of 
sun, / A bit of work and a bit of fun. / “... Our daily whole 
grain bread and a bit of nut butter.”
 On page 66, at the bottom of the full-page ad for Bragg 
Liquid Aminos, readers are directed to order from a new 
address: Live Food Products, Box 7, Santa Barbara, CA 
93102. “For 8 ounces of Bragg New Super Concentrated 
Liquid Aminos send $3.50 which covers postage and 
handling.” Note: In 1975 the price was $2.99 for 16 ounces 
of “Bragg Liquid Aminos.”
 On page 81, an illustration of a pot and vegetables has 
been replaced by an illustration of Ponce de Leon, with a 
message about how he searched for the fountain of youth. 
“If he had only known–it’s within us.” There is also a new 
quotation from Patricia Bragg which states: “The more 
natural food you eat, the more radiant health you will enjoy 
and you will be better able to promote the higher life of love 
and brotherhood.”
 On page 157, the section titled “Sickness is expensive,” 
has been updated (new statistics) and slightly expanded.
 On page 160, a new photo, titled “When you are 
healthy–You are happy! shows the members of the “Longer 
Life, Health and Happiness Club” at Fort DeRussy on 
Waikiki Beach, Honolulu, Hawaii.
 The end of the book (after a blank page titled “My 
favorite recipes”) contains: Advertisements: (1) Send for 
important free health bulletins. (2) Bragg live longer, live 
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stronger self-improvement library (list of 25 books by Bragg, 
with prices). From the authors. Brief biography of Patricia 
Bragg, Ph.D., Nutritionist, beauty and health consultant. 
Advisor to world leaders, glamorous Hollywood stars, 
singers, dancers, athletes. Lecturer and author (She says she 
is the daughter of Paul C. Bragg. An accomplished musician, 
dancer, tennis player, swimmer, and mountain climber. The 
youngest woman to ever have been granted a U.S. patent. 
Graduate of the University of California. Lists her famous 
clients). Biography of Paul C. Bragg. Address: 1. N.D., 
Ph.D., Life Extension Specialist; 2. Beauty and diet expert. 
Both: Santa Barbara, California, and Honolulu, Hawaii.

3766. Shurtleff, William; Aoyagi, Akiko. 1981. Miso soup 
protects against cancer. Lafayette, California. 3 p. 28 cm.
• Summary: This is mostly a translation by Aoyagi of an 
article about “Miso soup’s unexpected good effects” from 
Asahi Shinbun, 27 Sept. 1981. A heavily edited version 
was published in East West Journal (Jan. 1982, p. 42-
43). Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3767. Davis, Adelle. 1981. Let’s stay healthy: A guide to 
lifelong nutrition. Edited and expanded by Ann Gilroy. New 
York, NY: Harcourt Brace Jovanovich. Foreword by Leonard 
Lustgarten. Index. *
Address: Los Angeles, California.

3768. Robertson, Laurel. 1981. Re: We must all draw on 
deeper resources. Letter to William and Akiko Shurtleff 
at Soyfoods Center, undated. 1 p. Handwritten, without 
signature or letterhead.
• Summary: “... it is pretty clear that things are going to be 
very bad for a long time. We have to–we will–draw on much 
deeper resources than we ever dreamed were there–probably 
this isn’t much comfort, but I draw on Easwaran’s statement 
that we won’t see in our lifetime the results of our work; 
even our children will see only a little...” Address: Ramagiri, 
Blue Mountain Center of Meditation, Petaluma, California.

3769. Shurtleff, William. 1981. Questions about the history 
of fermented black soybeans (tou-ch’ih or hamanatto). Sent 
to people who offered to edit “16. Soy Nuggets” chapter. 4 p. 
Unpublished typescript. Typed, on letterhead.
• Summary: There are 72 numbered questions. People were 
asked to answer them by number. Many have a person’s 
name or a place (such as China, Malaysia) in the column to 
the left of the question. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

3770. Block, Lawrence; Morrison, Cheryl. 1981. Real food 
places: A guide to restaurants that serve fresh, wholesome 
food. Emmaus, Pennsylvania: Rodale Press. xiii + 296 p. 22 
cm.

• Summary: The real food places are arranged alphabetically 
by state, and within each state alphabetically by city. Each 
entry was written by a “reviewer,” whose name appears at 
the end. For example, under California: “Glendale–Foods for 
Life, 504 E. Broadway. 213-249-2660. Natural wood is the 
decorating motif of this attractive natural foods restaurant. 
The tables and chairs (wood and padded seats) are custom 
made. Bright lights permit reading, and the surroundings are 
clean and neat at all times. Mostly women dine here; there 
are very few children, and few men.
 “The foods and drinks are top quality; they seem slightly 
high-priced but are apparently worth it because sales volume 
is high. Sandwiches are a big seller, assembled to order and 
served with a mixed green salad including chopped walnuts. 
Menus are posted on the walls and they’re so extensive 
it takes a while to absorb them. Tuna with sprouts is very 
popular. There are many delightful desserts, made without 
sugar; carrot cake is the most popular, but others come close.
 “Coffee and a substitute are available; no beer, wine or 
liquor. Finding a place to sit at meal time is a problem; it is 
recommended that you arrive early or late–Alan W. Farrant.”
 California (p. 6-68) is the state best represented in 
this book. Other restaurants in California: Hollywood–The 
Source, 8301 Sunset Blvd., 213-656-6388. Serves fi sh and 
chicken. The desserts contain no refi ned sugar. The menu 
states: “Only whole grains and pure honey... all our oils are 
cold pressed.”
 Los Angeles–Golden Temple Conscious Cookery, 7910 
Third St., 213-655-1891. “Bright yellow paint on the outside 
makes this restaurant especially easy to fi nd.” Vegetarian 
menu. Drinks: Nectaral Rose is Red Zinger tea mixed with 
apple juice and sparkling mineral water. Sparkling cider is 
served, too, but there is no coffee or alcohol.”
 San Francisco: Good Earth, 2323 Powell St. Seats 250. 
Special section for smokers.
 San Francisco: Greens, Building A, Fort Mason. 
This old Army warehouse has been renovated by the San 
Francisco Zen Center. The brochette includes tofu. Desserts, 
which come from Zen Center’s own bakery, are extra special. 
Reservations are a must. Smoking permitted.
 San Francisco: Real Good Karma, 501 Dolores St. A 
vegetarian restaurant, with many hanging plants and fresh 
fl owers. Everything is prepared without preservatives or 
chemical additives, using only whole grains, cold-pressed 
oils, and natural rennetless cheese. Tofu is used in at least 
one salad. “Coffee is served but no alcohol. Customers may 
bring their own wine.”
 Florida: Oak Feed Restaurant, 3008 Grand Ave., 
Cocoanut Grove. “Under the sign of a huge carrot in 
the center of this artistic village is Oak Feed.” “Desserts 
are sugar free, with the soybean cake deserving special 
attention.” Smoking on the patio only.
 Boston, Massachusetts: Sanae (which means “little 
sprout” in Japanese), was Boston’s fi rst natural food and 
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macrobiotic restaurant; it opened in 1969. It has mellowed 
somewhat since it started, enough to serve coffee and offer 
dairy products in the baked goods. No meat or sugar is on the 
menu, which does include: Tofu stew. Miso soup with tofu. 
Hiziki [sic, Hijiki] topping with creamy tofu. Desserts are 
sweetened with maple syrup. “No alcohol. No credit cards. 
No smoking.”
 Boston: Seventh Inn, 288 Boylston St. This is 
the elegant, grown-up sister of Sanae. The pedigree is 
macrobiotic. Specializes in vegetarian and fi sh dishes, and it 
also serves tofu and eggs–but no meat and very little cheese. 
“Smoking permitted. MasterCard and Visa accepted.”
 Many of the other restaurants are vegetarian and 
quite a few serve soyfoods, especially tofu. Address: 1. 
Novelist who has been a vegetarian for several years; 2. 
Nonvegetarian but health-conscious freelance writer. Both: 
New York City.

3771. Hom, Ken; Steiman, Harvey. 1981. Chinese technique: 
an illustrated guide to the fundamental techniques of Chinese 
cooking. New York, NY: Simon & Schuster. Wallaby Books. 
345 p. Illust. (photos by Willie Kee). Index. 29 cm.
• Summary: This “comprehensive, illustrated guide to the 
art of Chinese cooking provides step-by-step instruction in 
the basic techniques of Chinese cuisine and more than one 
hundred traditional recipes.” A full-page photo of Ken Hom 
faces p. 13, and a biography of both authors appears at the 
end of the book.
 The section on “Ingredients” includes descriptions and a 
photo of: Bean curd (fresh–Chinese style tends to be fi rmer 
than Japanese; “red bean curd,” also 
known as “red bean curd cheese 
and preserved bean curd–red” is red 
fermented tofu. “Two other types of 
preserved bean curd are wet bean 
curd and fermented bean cake”). 
Beans, fermented black [Fermented 
black beans]. Bean sauce (Brown 
bean sauce, Brown bean paste; 
comes in two forms–whole bean and 
ground bean. Whole is preferred. 
“Both are very salty and are made 
from soybeans, fl our, and salt”). 
Hoisin sauce (Duck sauce, Red 
seasoning sauce. Made from soybean 
fl our, red beans, chili sugar, salt, 
garlic, and spices). Soy sauce (The 
two main types are light and dark. 
Other variations include mushroom 
soy and shrimp soy. Japanese soy 
sauce is not a good substitute).
 “Shredding ginger” (p. 66): “If 
the ginger is fresh, it is not necessary 
to peel it; simply wipe it clean with a 

damp cloth.”
 In the section on “Vegetables” under “Main-ingredient 
vegetables” we fi nd: Bean curd (p. 89-93): It is an 
inexpensive source of protein used throughout China. How 
to deep-fry it. Fried tofu with vegetables and cooked meat. 
Stuffed bean curd (use “fi rm Chinese bean curd”).
 Soy-related recipes: Cantonese roast duck (with bean 
sauce, p. 171). Peking duck (with hoisin sauce, p. 176-
85). Chinese beef stew (with “2 cubes fermented red bean 
curd,” p. 217-19). Steamed fi sh with black beans (with “2 
tablespoons fermented black beans,” p. 231-32). Braised 
Sichuan fi sh (with dark soy sauce, and “1 tablespoon bean 
sauce,” p. 233-35). Shrimp in lobster sauce (with fermented 
black beans and thin soy sauce, p. 261-62). Clams with black 
beans (with “2 tablespoons fermented black beans, coarsely 
chopped,” p. 273-74). Sizzling rice soup (with “4 small cakes 
Chinese bean curd, cubed, rinsed in cold water,” p. 327-28). 
Address: 1. Chinese cooking school teacher, California; 2. 
Food and wine writer for San Francisco Examiner.

3772. Photograph of various types of Chinese and Japanese 
of soy sauce sold in the San Francisco Bay Area. 1981.
• Summary: Back row (left to right): Superior Soy, 
Longevity Brand Soy Sauce, Superior Soy, and Westbrae 
White Tiger Tofu Sauce. The fi rst three brands are Chinese 
style.
 Front row (L-R): Westbrae tamari, illegible, Kikkoman 
soy sauce in table-top dispenser, illegible. Longevity Brand 
Soy Sauce.
 The Chinese brands were purchased in San Francisco 
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Chinatown by William Shurtleff, who also shot the photo at 
home on Mountain View Dr. in Lafayette, California.

3773. SoyaScan Notes. 1981. When were small-seeded 
soybean varieties bred specifi cally for making natto fi rst 
released or licensed, and by whom? (Overview). Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: 1915–Ko-tsubu-daizu [“small-seeded soybean”]. 
“40112. No. 7... used for miso and natto.” Received 8 March 
1915 ‘From an exhibition in Kawamata, near Fukushima 
City.’ Source: USDA Bureau of Plant Industry, Inventory. 
1918. “Seeds and plants imported by the Offi ce of Foreign 
Seed and Plant Introduction during the period from January 
1 to March 31, 1915. Nos. 39682 to 40388.” No. 42. 123 p. 
April 17. See p. 69.
 Traditional–Jizuka. Smallest, from Ibaraki prefecture. 
Source: Ontario Soya-Bean Growers’ Marketing Board. 
1982. “Canadian soyabean mission, South East Asia, Feb. 
12th–27th, 1982: Mission member reports.” Chatham, 
Ontario: Ontario Soya-Bean Growers’ Marketing Board. 12 
p. Feb.
 Traditional–Suzuhime. Small, from Hokkaido. Source: 
Ontario Soya-Bean Growers’ Marketing Board. 1982. 
“Canadian soyabean mission, South East Asia, Feb. 12th–
27th, 1982: Mission member reports.” Chatham, Ontario: 
Ontario Soya-Bean Growers’ Marketing Board. 12 p. Feb.
 Traditional -
 1981–Nattawa. MG-0. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1981–Hartz 936X. MG-6. Sources: Griffi s and 
Widermann. 1992. Ibid. p. 6.
 1983–Chico. MG-00. Source: Griffi s, Gil; Wiedermann, 
Lars. 1992. “Marketing food-quality soybeans in Japan: A 
manual on how to profi t from the niche market in Japan for 
value-added soybeans. 5th ed.” St. Louis, Missouri: United 
Soybean Board. 25 p. (Report). See p. 5-6.
 1985–Canatto. MG-000. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1985–King Natto. MG1. Sources: Griffi s and 
Widermann. 1992. Ibid.
 1986–Nattoking 86. Developed in Canada by N.R. 
Bradner of King Grain. Source: Beversdorf, W.D.; Buzzell, 
R.I.; Ablett, G.R.; Voldeng, H.D. 1995. “Soybean.” In: A.E. 
Slinkard and Douglas R. Knott, eds. 1995. Harvest of Gold: 
The History of Field Crop Breeding in Canada. Saskatoon, 
Saskatchewan: University Extension Press, Univ. of 
Saskatchewan. ix + 367 p. See p. 153-66. Chap. 13. See p. 9.
 1986–Vance. MG-V. Sources: (1) Griffi s and 
Widermann. 1992. Ibid. (2) University of Illinois, Dep. of 
Agronomy. 1993. “USDA Soybean Germplasm Collection: 
Public varieties (United States and Canada).” Urbana, 
Illinois. 3 p. Feb. 16. Unpublished typescript. Beversdorf, 

W.D.; Buzzell, R.I.; Ablett, G.R.; Voldeng, H.D. 1995. 
“Soybean.” In: A.E. Slinkard and Douglas R. Knott, eds. 
1995. Harvest of Gold: The History of Field Crop Breeding 
in Canada. Saskatoon, Saskatchewan: University Extension 
Press, Univ. of Saskatchewan. ix + 367 p. See p. 153-66. 
Chap. 13.
 1987–Nattoking 87. Developed in Canada by N.R. 
Bradner of King Grain. Source: Beversdorf et al. 1995, p. 9
 1988–NattoKing K87, Nattoking 88. MG-1. Developed 
in Canada by N.R. Bradner of King Grain. Source: 
Beversdorf et al. 1995, p. 9. Griffi s & Widermann. 1992. 
Ibid.
 1989–Camp. MG-V. Developed by Virginia Agricultural 
Experiment Station. Source: Richard Bernard 1992. 
“Additions to Table 6 of USDA Technical Bulletin 1746.”
 1989–IL1 and IL2. Developed by University of Illinois 
Agricultural Experiment Station. University of Illinois, 
Dep. of Agronomy. 1993. “USDA Soybean Germplasm 
Collection: Public varieties (United States and Canada).” 
Urbana, Illinois. 3 p. Feb. 16. Unpublished typescript.
 1989–Minnatto. MG-0. Developed by Minnesota 
Agricultural Experiment Station. Source: Richard Bernard 
1992. “Additions to Table 6 of USDA Technical Bulletin 
1746.”
 1989–Nattosan. MG-0. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1989–Hartz 914 and Hartz 922. MG-6. Sources: Griffi s 
and Widermann. 1992. Ibid. p. 6.
 1989–SS201 and SS202. Developed at Iowa Agricultural 
Experiment Station. Bernard, Richard L. 1999. “Summary 
of research & breeding programs for food type soybeans.” 
Urbana, Illinois. 3 p. Feb. Unpublished typescript.
 1989–Suzumaru [Suzu-maru]. Developed by the 
Hokkaido Central Agricultural Experiment Station, 
Hokkaido, Japan. Sources: (1) Biological Abstracts, Vol. 
87. No. 9. It yielded 30.9 tonnes per hectare on average in 
performance tests during 1984-1987. (2) Hosoi, Tomohiro; 
Kiuchi, Kan. 2003. “Natto–A food made by fermenting 
cooked soybeans with Bacillus subtilis (natto).” In: Edward 
R. Farnworth. 2003. Handbook of Fermented Functional 
Foods. Boca Raton, Florida: CRC Press. 390 p. See p. 227-
50. Natto makers prefer to use certain soybean varieties 
such as Suzuhime and Suzumaru which are grown in 
Hokkaido, Kosuzu in Iwate, Miyagi, and Akita Prefectures, 
and Natto-Shoryo [= Natto-kotsubu] in Ibaraki Prefecture. 
These Japanese cultivars are registered with the Ministry of 
Agriculture, Forestry and Fisheries (MAFF).
 1989–TNS. Developed in Canada by Harvey Voldeng at 
CES in Ottawa. Sources: (1) Source: Beversdorf et al. 1995, 
p. 9. (2) Bernard, Richard L. 1999. Ibid.
 1989–Vanatto. Developed in Virginia, USA. Source: 
Chowning, Larry S. 1989. “Soybean marketing efforts 
in Japan earn state honor for local farming operation.” 
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Southside Sentinel (Urbanna, Virginia). Feb. 2. Recently, 
Montague Farms (owned by Bill Taliaferro of Center Cross 
in Essex County) introduced Vanatto (which stands for 
Virginia Natto), a brand of Virginia-grown soybeans for the 
specifi c purpose of making natto. For nearly 5 years, the 
Taliaferros worked to develop the market in Japan, knocking 
on doors. “Since establishing the market in Japan, the 
Taliaferros have over 40 growers in Maryland and Virginia 
growing the small variety of soybean used to make natto.
 1994–Pearl. Developed by Thomas Carter, USDA 
plant breeder stationed at North Carolina State University 
(NCSU). Pearl is adapted to North Carolina growing 
conditions. Source: Seed World. 1994. “Soybean tailored to 
natto market.” June. p. 58.
 1995–Danatto. Bernard, Richard L. 1999. Ibid.
 Pureunkong–1997. Plant Breeding Abstracts, Vol. 67 
states: Pureunkong was selected from the cross between the 
local cultivar Chungsaek- namulkong (green seed coat) and 
L78-379 made in 1982.
 2003–Natto-Shoryu. Grown in Ibaraki Prefecture. 
Source: Hosoi and Kiuchi, 2003.
 Date unknown–Chohakuzan. Bernard, Richard L. 1999. 
Ibid. Chohakuzan is a small-seeded parent used for breeding 
natto-type soybeans. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

3774. Soyfoods company business cards. 1981. 1 p.
• Summary:  See next page. 
 1. Maison Tofu (Montreal, Quebec).
 2. Sooke Soy Foods (Sooke, British Columbia, Canada).
 3. Surata Soyfoods (Eugene, Oregon).
 4. Soyfoods Unlimited (San Leandro, California).
 5. Community Food (Rimini, Italy).
 6. Nature’s Touch Soyfoods (Encinitas, California).
 7. Bud, Inc. (Baltimore, Maryland).

3775. Thompson, John A. 1981. Systems of soybean 
production including rotations and multiple cropping. 
INTSOY Series No. 20. p. 111-16. W.H. Judy and J.A. 
Jackobs, eds. Irrigated Soybean Production in Arid and 
Semi-Arid Regions (College of Agric., Univ. of Illinois at 
Urbana-Champaign). [14 ref]
• Summary: In New South Wales, Australia, soybeans are 
usually grown as a full-season, single crop. The harvested 
area of soybeans grown under irrigation has increased from 
about 100 ha in 1968 to 15,000 ha in 1979. Over the same 
period, average yields have risen from 290 kg/ha to more 
than 2,000 kg/ha. Several large commercial fi elds averaged 
3,700 kg/ha during the recent harvest.
 Defi nes and discusses single cropping, multiple cropping 
(incl. sequential cropping and intercropping), rotation, and 
relay cropping. Address: Research Agronomist, Agricultural 
Research Station, Leeton, New South Wales, Australia.

3776. McClellan, W.D. 1981. Production management 
techniques for irrigated soybeans. INTSOY Series No. 20. p. 
117-22. W.H. Judy and J.A. Jackobs, eds. Irrigated Soybean 
Production in Arid and Semi-Arid Regions (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: For irrigated soybeans in California, varietal 
selection is very important. In California, the Williams 
variety has performed quite well at several locations. The 
highest yield from a commercial fi eld has been 4,100 kg/
ha [55.3 bu/acre] with this variety. Including the preplant 
irrigation, soybeans require 60 to 75 cm of water (2 to 2.5 
acre feet) during the crop season. The major soybean pests 
include spider mites (Tetranychus urticae; which suck juices 
from the plants) and lepidopterous insects.
 “The commercial acreage of irrigated soybeans in 
California has increased from 2 hectares in 1973 to over 
10,000 ha in 1978. The majority of these soybeans have 
been planted from mid-June to mid-July as a double crop 
following the harvest of a winter cereal grain... Soybean 
research has been conducted by the University of California 
and the U.S. Department of Agriculture periodically since 
1918. Most of the early research indicated that the yields of 
commercial varieties tested were too low to be economically 
acceptable. With the increased market value for soybeans 
in the early 1970s, growers became more interested in 
the potential of growing this crop on a commercial basis 
under irrigation.” This report concerns research and grower 
experience with soybeans over the last 7-8 years in the hot 
and arid San Joaquin Valley of California [just east and 
northeast of Bakersfi eld]. In that valley, the major irrigated 
fi eld crops are cotton (the major cash crop; 500,000 ha), 
cereal grains (300,000 ha), and alfalfa (250,000 ha). The 
Williams soybean reaches maturity in this valley in 125 
to 130 days. Address: Formerly: Farm Advisor, Univ. of 
California Cooperative Extension Service, Tulare County 
(Visalia), California. Now: Plant Pathology Specialist, ICI 
Americas, Inc., Goldsboro, North Carolina.

3777. Product Name:  Loma Linda Chili Beans with Vita-
Burger.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1981?

3778. Product Name:  Oil Roasted Soynuts [Salted].
Manufacturer’s Name:  Morris Rosenberg Co. (The).
Manufacturer’s Address:  644 East 9th St., Los Angeles, 
CA 90015.  Phone: 213-627-8855.
Date of Introduction:  1981?
Wt/Vol., Packaging, Price:  1 lb and 25 lb bags.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff. 1981. Makers 
of Soynuts in North America. Manuscript, p. 10. Contact: 
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Saul Rosenberg. This company also sells 8,000 lb/year of its 
soynuts to the All American Nut Co. (16901 S. Valley View, 
Cerritos, California 90701. Phone: 213-926-2331. Contact: 
Chris Kilpatrick). The latter company plans to start making 
its own oil roasted soynuts soon.

3779. Product Name:  Oil Roasted Soynuts [Plain, or 
Salted].
Manufacturer’s Name:  Nature’s Goodies.
Manufacturer’s Address:  P.O. Box 427, Woodland, CA 
95965.  Phone: 916-662-1751.
Date of Introduction:  1981?
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff. 1981. Makers of 
Soynuts in North America. Manuscript, p. 10.

3780. Lo, Yvonne. 1982. Re: History of Hong Kong Soya 
Bean Products Co. Ltd. Letter to William Shurtleff at 
Soyfoods Center, Jan. 15. 1 p. Typed, with signature on 
letterhead.
• Summary: Yvonne encloses a history of Vitasoy between 
1940 and 1980. She invites Shurtleff to let her know if he 
needs more information. Address: The Soya Bean Products 
Co., N.A. Inc., 185 Berry St., Suite 158, San Francisco, CA 
94107. Phone: (415) 974-1118.

3781. Fuller-Rowell, Steve. 1982. Re: Translations of and 
comments on selected quotations concerning soybeans 
and soyfoods from the Chinese-language book Dou lei 
[Legumes], compiled by Li Ch’ang-nien (Beijing, 1958). 
Letter to William Shurtleff at Soyfoods Center, Jan. 24. 26 p. 
Typed, with signature. [Eng]
• Summary: The one-page cover letter is followed by 
English-language translations of the major early references 
related to soybeans and soyfoods. Address: 1270 Orange 
Ave., Menlo Park, California 94025.

3782. Boismenue, Clyde. 1982. Textured soy protein 
products in America today (Interview). SoyaScan Notes. Jan. 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The biggest present outlet for TVP (more 
precisely textured soy fl our or TSF) is in the pet food 
industry, and some is used in the U.S. school lunch program. 
Occasionally a foreign country, such as Poland or the USSR, 
will buy some to extend meats.
 The Briggs Amendment is a California state amendment 
of about 1975; it regulates the labeling of meat products 
containing soy. If you add soy to hamburger you must label it 
“imitation hamburger,” and even restaurants and institutions 
must state the names on the menu or, if there is no menu, in 
a sign on the wall, if the extender is bread crumbs. But the 
health inspectors overlook a lot of violations, as in small 
restaurants. Companies are not even allowed to use fanciful 
names such as “Superburger.” Because of all this, customers 

in California have stopped using soy in droves and brought 
sales to a crashing halt. Clyde thinks there may be a similar 
law in New York; he does not know how many other states 
have such restrictive laws.
 Nationwide, imitation cheese must have the word 
“imitation” as the largest word on the box; it looks absurd.
 A company that wants to make TSF must buy a number 
of large extruders. Each one makes 3,000 to 5,000 lb/hour, 
and most companies own 3 to 5. Every one of the major 
manufacturers for TSF or textured soy protein products is 
losing money. Prices are terribly low and the industry is 
operated at an estimated 10% of capacity in 1981.
 ADM’s TVP is the most dense, but it gets too soft on 
cooking. Textured concentrates are too hard, and are like 
gristle or rubber in the fi nished product; they have less fl avor 
but cause less fl atulence. Textured isolates are too expensive, 
costing more than the meat they are intended to replace. All 
companies are desperate for a breakthrough.
 ADM has never spent much money on developing 
imitation beef, ham, or chicken. Yet it the company has 
developed meatless entrees to increase profi t margins. 
Uncle Archie’s line of meatless entrees included Pepper 
Steak (the fi rst one developed), Chicken Almadine, Sweet 
and Sour Pork, and Hearty Stew. ADM wanted to move 
from TVP extender to meatless entrees about 2 years ago. 
Like everybody, they rushed to GNC (General Nutrition 
Corp.), which reformulated the pepper steak by removing 
the mushrooms. It didn’t sell well before or after the 
reformulation, so ADM tried to market it themselves under 
the Uncle Archie’s brand. From the start, they appealed to 
the Safeway mentality, using lots of artifi cial ingredients. 
The product now tastes good but it looks like they will fl op 
anyway.
 Worthington and Loma Linda are also having big, 
indeed disastrous, problems. All the TSP (textured soy 
protein) products are dying on the vine. Central Soya can’t 
sell textured concentrates. Loma Linda plans to try to 
duplicate the success of Sanitarium Food Co. [Australia] 
with breakfast cereals. Some health food stores have carried 
Loma Linda products, but natural food stores object to all 
the additives. And now even some Seventh-day Adventists 
are starting to be critical for the same reason. None of the 
natural- or health food stores will carry Clyde’s TVP because 
it contains so much artifi cial stuff.
 Nabisco is no longer in the business, and Central 
Soya has discontinued the line of material they bought 
from General Mills. Cargill and Lauhoff are now in quite a 
precarious position. Cargill makes a good line of soy fl ours, 
but they also have a line of textured protein products that 
they have never been able to position correctly; they are 
operating at about 10% of capacity. Cargill got in early then 
in 1976 spent several million dollars more upgrading their 
plant so it is one of the nicest in the industry. A man with the 
inside scoop on Cargill is ADM’s manager in the western 
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region, Bill Potter, phone 213-833-1389. He was Cargill’s 
sales manager and now lives in Los Angeles.
 The three people and companies that hold all the process 
patents and pooled them were Nabisco, Swift & Co. and 
ADM; that jump-started this industry. All three had a slightly 
different process, so they cross licensed to get the TVP 
process going. Lynn Adolphson of ADM is the best man in 
the USA to ask about his; he really knows the industry.
 General Mills was one company that really went into 
TSP in a big way. They had a line of fl avored products that 
has never been duplicated since–all the TVP items that were 
used as meat extenders, including the Bontrae line which 
were very fancy products. They introduced spun isolates in a 
really big way in both the bacon bits type products and their 
whole line of frozen meat analogs. One day they shut down 
the whole operation without any warning. They sold the 
frozen line to Dawson Mills, and sold the Bontrae process to 
Central Soya, both of whom have shut down these products 
in the last 18 months or so. Dawson Mills got completely 
out of the ISP business, but may still have a weak line of 
textured products. People keep hoping the market will 
materialize, but it never happens, so eventually they have to 
get out to cut their losses.
 Three companies went out in the fi rst washout: General 
Mills, Swift & Co., and fi nally the Marschall Division 
of Miles Laboratories. A division of National Can called 
National Protein Products or something like that made a 
compressed soy grit very similar to that made by Nabisco.
 We’re now heading for a second washout. Lauhoff is 
weak but has a little niche in the pet food industry. With 
the market collapsing and export sales bleak, everyone is 
going hook and tong after the pet food industry. Lauhoff was 
just bought by Bunge. Worthington is probably in a pretty 
precarious position. They have huge capacity with a market 
of 2-10% of capacity.
 Lauhoff and Cargill will probably be the next ones out. 
Dawson Mills is sort of dragging along at the rear, a little 
weak. Clyde is not sure if they still sell textured products. 
They banked an awful lot on textured soy concentrate. They 
still have a few fairly large customers–such as SAGA Food 
Services. All three companies need big volume to run their 
machines economically.
 ADM is defi nitely in the strongest, premier position 
among the makers of new soy protein products. ADM has 
strength across the board–not just in pet foods. They are the 
only company with a truly complete line of products and a 
decent line of fl avored products. ADM is way out in front 
with the edible soy products because of better texture and 
fl avor. Cargill, Dawson Mills, and Central Soya have sort of 
a nondescript product–not outstanding and not positioned 
well. They are losing money.
 Central Soya is having problems with its textured 
soy protein concentrate. Staley is a dogged competitor. 
They have concentrated on a few items which they sell 

inexpensively; they do a good job with those, but they have 
no fl avored products. Farmland (Far-Mar-Co) is also a 
dogged competitor. They have a line of fl avored TSF that has 
never gone any where.
 Each strong manufacturer has at least one pet food 
account from which they draw their fi nancial life. All the 
companies are losing money on their pet food TSF but they 
have to have it to keep their overhead spread thin enough 
to make money on anything else. So the competition in the 
edible soy products industry is brutal.
 What killed them all was Wenger Manufacturing Co. In 
the early days the pet food makers were happy to get TSF 
at 60 cents/pound, which was much cheaper than beef. But 
soybean meal was 6 cents/pound. So pet food makers started 
to buy a lot–dozens of carloads. Then Wenger shows up 
and says, “Why not buy an extruder, buy soybean meal for 
6 cents/pound, and make your own TSF?” This forced TSF 
processors to drastically lower rates to cost of meal plus a 
fi xed processing charge. That still allowed the processors to 
work off a lot of scrap. Some bought Wenger extruders. That 
was the end of profi ts in the pet food industry.
 Dwayne Andreas took an early liking to TVP. Dwayne 
is a very homey person, a Quaker [sic, Mennonite] in the 
true sense. He developed and made a fl aked breakfast cereal 
out of TVP; it contained 100% of the RDA for everything 
and you just poured milk on it–not a hot cereal. Or it could 
be used as a tuna extender. But in about 1972 the cereal 
makers rejected it; they thought it was too concentrated. That 
was one of the fi rst times ADM got burned–a sort of TVP 
tragicomedy. Bob Sullenberger is another key man and good 
source of information. Address: Basic Foods Co., 1211 E. 
Olympic Blvd. #204, Los Angeles, California 90021. Phone: 
213-623-6686.

3783. Product Name:  Tofu Kit.
Manufacturer’s Name:  Juel Andersen & Assoc.
Manufacturer’s Address:  P.O. Box 235, Arnold, CA 
95223.
Date of Introduction:  1982 January.
New Product–Documentation:  Spot in Whole Foods. 
1982. Jan. p. 68. “Tofu Kit and Primer.” She is selling the kit 
with her book Tofu Primer.

3784. Product Name:  Tempeh Burger.
Manufacturer’s Name:  Cauldron Express.
Manufacturer’s Address:  123 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-453-2360.
Date of Introduction:  1982 January.
Ingredients:  Pacifi c Tempeh Deep-Fried Tempeh Burger on 
a round whole-wheat hamburger bun with lettuce, relish, and 
tomato.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Paul Duchesne. 
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1989. Aug. 26. This was one of two products that he made in 
addition to products he distributed. It sold well.

3785. Soyfoods Center. 1982. Tempeh shops in the West. 
Lafayette, California. 2 p. Jan. Unpublished manuscript.
• Summary: Lists the name, address, and phone number of 
41 tempeh shops in the USA, 3 in Australia, 3 in Canada, 1 
in England, 5 in the Netherlands, and 1 in West Germany. 
Address: Lafayette, California. Phone: 415-283-2991.

3786. Beanfi eld Newsletter (The) (SANA, Colrain, 
Massachusetts). 1982. Tempeh sales. 2(4):1. Jan.
• Summary: “The Beanfi eld recently contacted 15 tempeh 
companies around the U.S. to determine industry production 
fi gures and general prospects for tempeh sales. While 
overall poundage remains light except in Massachusetts 
and California most producers foresee a bright future and 
expanding sales.” Lists weekly tempeh production fi gures (in 
pounds) for each manufacturer.
 The largest are: Soyfoods Unlimited (San Leandro, 
California; 5,900, including 3,200 lb of soy tempeh, 400 
lb of fi ve grain tempeh, and 400 lb of soy/rice, and 1,000 
lb of packaged tempeh burgers every week. In addition 
they ship some 6,000 lb of tempeh burgers once a month to 
New England Soy Dairy in Massachusetts for East Coast 
distribution. Promotion to the local Indonesian market netted 
a 33% sales increase in one month).
 The Tempeh Works (Greenfi eld, Massachusetts; 4,500), 
and Pacifi c Tempeh (Emeryville, California; 2,500). White 
Wave (Boulder, Colorado; 700). Cricklewood Soyfoods 
(Mertztoown, Pennsylvania; 500). Northern Soy (Rochester, 
New York; 500).

3787. Shurtleff, William; Aoyagi, Akiko. 1982. Miso soup: 
Safeguard against cancer. East West Journal. Jan. p. 42-43.
• Summary: This article is mostly a translation by Akiko 
Aoyagi of an article about “Miso soup’s unexpected good 
effects” from Asahi Shinbun, 27 Sept. 1981. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3788. Westbrae Natural Foods. 1982. Distributor catalog and 
pricelist: Jan. 1982. Emeryville, California: Westbrae. 16 p. 
22 by 28 cm.
• Summary: On the cover, the lettering is in dark blue on 
a tan background. Address: 4240 Hollis St., Emeryville, 
California 94608. Phone: (415) 658-7518 (orders).

3789. Hillyard, Roger. 1982. History of Erewhon, natural 
foods, and macrobiotics in America. Part I (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Feb. 7. 
2 p. transcript.
• Summary: Roger got involved with macrobiotics in San 
Francisco in about 1965. He lived in San Francisco, was 
doing light shows at the Avalon Ballroom, read the book You 

are All Sanpaku [by Sakurazawa Nyoiti (George Ohsawa); 
English version by William Dufty], and got involved. Also in 
about 1965, Herman Aihara and Bob Kennedy used to come 
to town to lecture in a church on Oak Street. Bill Tara and 
Paul Hawken, who were fi lmmakers, lived in a warehouse 
on lower Mission St. described in the Electric Kool-Aid Acid 
Test, by Tom Wolfe (largely about Ken Kesey and the Merry 
Pranksters). “A little macro scene started. We heard that 
Boston was macro Mecca.”
 Roger arrived in Boston in Oct. 1969. Erewhon started 
when Michio and Aveline Kushi were living in Cambridge, 
Massachusetts; in their basement they had a little food, 
which they would sell to people who came to hear Michio 
lecture. “The food was but a vehicle to the larger teaching. 
The food is like an asana or yoga posture, but the goal is 
enlightenment. You can get stuck on the food. That is why 
Michio had very, very little involvement in Erewhon’s food 
business. His focus was on the philosophy of macrobiotics 
and spreading it.”
 The Erewhon store was (at the time) in the basement 
of today’s Redwing Books. Evan Root started the store, but 
he wanted to get out of it into a restaurant. Paul Hawken 
took over the sleepy little store. Bill Tara (who was from 
Santa Cruz) also worked there for a while. The tiny store 
had few customers, a very limited selection of products, 
and a little mail order business. Shortly after Roger arrived, 
the Erewhon store at 342 Newbury Street opened–in Nov. 
or Dec. 1969. Bruce Macdonald and Jim Docker helped to 
renovate the new store. The whole thing was called Erewhon 
Trading Co. In Feb. 1970 Roger started to work in this retail 
store.
 Shortly thereafter, Paul Hawken went to Japan. At 
that time the only companies importing food from Japan 
were Chico-San and Infi nity Foods in New York; both 
were macrobiotic. Erewhon bought from them, and then 
started doing a little wholesaling. After Paul went to Japan, 
Erewhon started importing directly from Japan. Paul got in 
touch with Mr. Kazama and helped to get Mitoku into the 
natural food export business. Kazama was an old friend of 
Obiyashi, who was an old friend of Michio Kushi’s from 
Columbia University. Muso was shipping to Chico-San and 
Infi nity. Erewhon imported from Muso and Kazama. Roger 
thinks Mitoku started in about 1970-71. Before that they sold 
soccer shoes and cranes. The fact that Paul was in Japan was 
instrumental in getting Erewhon’s imports started.
 The Erewhon retail store would sometimes get huge 
shipments, such as a 40-foot-long truck of rice that fi lled 
up the whole Erewhon storeroom. It was something like 
Kokuho Rose [a brand of short grain brown rice grown by 
Koda Bros. in Dos Palos, California]; it was not organically 
grown. There was really no room for it, and no refrigeration. 
At about this time the Lundberg Brothers in California 
started growing brown rice organically. At one time a 
boxcar of 100,000 lb of Lundberg rice arrived, so Erewhon 
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needed more warehouse space. Also involved were Jean 
Allison (from California) and Wally Gorell (from the San 
Francisco Calliope Co). In about mid-1970 Erewhon leased 
a 10,000 square foot warehouse space on the 5th fl oor of 33 
Farnsworth St. [a big brick warehouse] in Boston. The space 
had a nice milling room. Then the wholesale business took 
off. Roger left Boston in April 1971. He had been running 
both the distributing company and the wholesale company, 
but there was a store manager. The retail store expanded into 
its back room. Then the wholesale business grew like mad. 
Orders came from non-macro natural foods stores, from new 
macro groups, etc.
 How did the natural food movement get started? As 
Roger recalls, it was not started by macros. In about 1966 
or 1967 Sunset Natural Foods became New Age Foods, 
an early natural foods store run by Fred Rohe. The natural 
food movement sprung out of the new consciousness–the 
counterculture–as did macrobiotics. The macrobiotic 
movement fed the natural foods movement. One Erewhon 
customer was Mr. Natural in Carbondale, Illinois. Although 
he was not a macro, he bought miso, tamari, rice, etc. There 
were lots of other non-macro stores like that too. But there 
were also lots of macro stores. Bill Tara opened a store 
and macro center on the 14th fl oor of a downtown building 
in Chicago; out of that grew Food for Life. Tom Waxman 
started Essene in Philadelphia, Pennsylvania. These were 
two mini-Erewhons. Each started as a small retail store, then 
became a wholesaler. Erewhon provided the model.
 Erewhon set up a branch distributor in Canada, which 
later became Manna Foods, with Gene Newman, a macro. 
Westbrae was a Berkeley political organization started by 
Bob Gerner, making granola. Erewhon West was connected 
with Bruce Macdonald. Bill Tara, with Aveline Kushi’s 
prodding, started the Erewhon store in Los Angeles; it did 
a little distributing. Bruce Macdonald went to Los Angeles, 
then Bill Tara left for England–Roger doesn’t know why. 
Erewhon West started growing. Jimmy Silver ran the Big 
Sanae, which became the Seventh Inn. Roger then went 
to Texas and in Jan. 1972 he worked with Deaf Smith for 
about a year. Later Erewhon West was sold to John Fountain, 
but really to John Demming–as a separate business from 
Erewhon.
 The Well [a wholesale and distribution company in San 
Jose, California] was an offshoot of Fred Rohe’s New Age 
Foods, ca. 1969-1970. It was never macrobiotic. Fred sold 
stock in his business, had 2 stores in San Francisco, then 
opened a big natural foods store [actually a supermarket] 
named New Age Natural Foods on California Street in Palo 
Alto. The whole thing was a fi asco; the Palo Alto store never 
made money.
 Deaf Smith Farms was established as a joint venture 
between Erewhon and Arrowhead Mills; it never worked out. 
In April 1971 Bruce Macdonald started a marketing company 
named Pure & Simple. In March 1972 Roger started working 

at the Well in San Jose. Bruce went to Green Mountain 
Grainery in Boulder, Colorado. Gradually The Well became 
Pure & Simple, and started importing from Mr. Kazama and 
Muso.
 Paul Hawken was the fi rst person to work with farmers 
to get them to grow grain organically for Erewhon. One 
of these was Carl Garrich of Lone Pine, Arkansas–after 
Erewhon moved to 33 Farnsworth Street. Roger did a lot of 
work with farmers at Arrowhead Mills, but not connected 
with macrobiotics.
 Major macrobiotic wholesale distributors: Erewhon 
East and West, Laurelbrook (later), Food for Health, Essene, 
Manna in Canada (later). Llama (later) was not macro.
 Macrobiotics played the major, primary role in 
introducing soyfoods to America. A little was also coming 
through Japan Foods [San Francisco] and Nishimoto 
[Trading Co., Los Angeles]. The macros made these foods 
available, but don’t overcredit it; the time was ripe and it just 
happened. The main contribution of macrobiotics was simply 
making these foods available and teaching about them. 
Michio always said that macrobiotics is not just about food 
and the diet.
 “It was frightening when we stopped to think about 
it. The business was doubling and tripling at a crazy rate.” 
Roger still has his early notes but no accounting books. 
Continued. Address: California.

3790. Hillyard, Roger. 1982. History of Erewhon, natural 
foods, and macrobiotics in America. Part II (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Feb. 7. 
2 p. transcript.
• Summary: While Roger was in Boston, no tofu was sold at 
the Erewhon retail store at 342 Newbury St.–since there was 
no refrigeration and no room. He thinks tofu was introduced 
after Erewhon got 33 Farnsworth St.
 The trickiest question, which has no place in this book, 
is about work as a disciple / discipline vs. for money / as 
business. Work can be a spiritual practice (karma yoga), and 
that is how many of the early workers at Erewhon viewed it.
 Roger does not know why so many people left Erewhon. 
Maybe Michio Kushi planned it that way. He does not know 
why Erewhon went bankrupt; maybe it was because the 
company was undercapitalized, there was no worker equity, 
and Michio did not know American business. “Maybe 
Michio did not care so much. Distributing foods was always 
a minor focus for Michio.”
 Other macrobiotic food distributors outside the U.S. 
were Lima in Belgium (by far the earliest), Harmony and 
Sunwheel in England, and some company in Italy. Address: 
California.

3791. White, Jim. 1982. Carobs brighten dull winter dishes. 
Toronto Star (Ontario, Canada). Feb. 10. p. C8.
• Summary: Frieda Caplan, the queen of exotic and 
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interesting new fruits and vegetables, and a California food 
wholesaler, is in Toronto to brighten the dull, cold winter 
with California sunshine. This year her company hopes to 
ring up $10 million in gross sales.
 According to Kaplan, trends in the U.S. are towards 
fresh herbs and tofu, and away from salt.
 Nearly half of the 10,000 letters Caplan receives each 
year come from consumers who want “to know more about 
tofu, the Orient’s soybean cake, and how to use it.
 “Tofu is available in many Toronto supermarkets.” A 
500-gram package of Victor Food Products’ tofu, containing 
four slices packed in water, retails for $1.19 at A&P.
 Karen Kaplan, Frieda’s daughter (age 26), who is in 
charge of developing recipes for the company’s line of exotic 
foods, prefers to treat tofu simply–by broiling it.
 Cut slices about 3/4 inch thick, brush with soy or 
teriyaki sauce, and place beneath the broiler on an oiled pan. 
Broil until nicely browned and crusty, then turn to brown the 
other side.
 Before broiling the 2nd side, you may want to “top it 
with a slice of mozzarella cheese (though this works better 
without the brushed-on sauces). Broil until the cheese is 
melted.”
 A photo shows Kaplan tasting a Mexican carob pod. 
Address: Food editor.

3792. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of research on the nutritional value, biochemistry, and 
therapeutic usage of soybeans and soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 59 p. Feb. 
13. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nutrition1.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Soyfoods nutrition and traditional 
East Asian diets. Need for cooking to maximize nutritional 
value. The cereal-legume protein model to maximize protein 
quality and quantity, and reduce degenerative diseases. 
Food processing techniques to reduce fl atulence. Medicinal 
uses of the soybean. Part II: Modern research on soyfoods 
nutrition. Protein overview. The First Food, Agriculture, 
and Nutrition Revolution, 1850-1920. Diabetic diets 
and soyfoods. Vitamins overview. World War I and soy 
nutrition. Protein quality, 1880-1920. The 1930’s: The Great 
Depression, the Great Drought, acid-base balance in foods. 
The 1940’s: Soybean trypsin inhibitors, soy fortifi ed breads, 
essential amino acids. The 1950’s: Overview, soymilk 
formulas and infant feeding. The 1960’s: The Second 
American Agriculture, Food, and Nutrition Revolution; 
diet and coronary heart disease, soybean trypsin inhibitors 
update, soyfoods and fl atulence. The 1970’s: Changing 
U.S. diet, interest in soyfoods, reappraisal of the value of 
animal and plant proteins, world hunger (protein vs. calories 
debate), critiques of protein quality measurement, human 

protein studies, coronary heart disease and diet, soyfoods 
and cholesterol, cancer and diet, antinutritional factors in 
soybeans, mineral bioavailability, breeding soybeans to 
upgrade nutritional quality. The 1980’s: Future and outlook. 
Address: Lafayette, California. Phone: 415-283-2991.

3793. Ishii, Masaaki. 1982. Miso production and 
consumption in the United States (Interview). SoyaScan 
Notes. Feb. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: As of Sept. 1981 Miyako Oriental Foods 
makes more than 500 tonnes (metric tons) of miso a year. 
U.S. mainland miso consumption is about 1,500 tonnes. Of 
this, 834 tonnes is imported from Japan. Address: Manager, 
Agriculture, JETRO, Japan Trade Center, Bank of America 
Tower, 555 S. Flower St. 24th Floor, Los Angeles, California 
90071.

3794. Holmes, Charlotte Van Gundy. 1982. The life of T.A. 
Van Gundy (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Feb. 26. 2 p. transcript.
• Summary: She will send three pamphlets. She has a fi ne 
photo at her daughter’s home of the family in which she was 
a child; it was taken at the Christian Brothers Winery at St. 
Helena
 “Ransom Brown worked for Loma Linda, she thinks, 
3-6 months, then was fi red. It served him right. When he 
left her Dad and family he had to work like crazy, which she 
thinks may have contributed to his early death [sic, he is still 
alive]. He was out of work for a long time (about a year) 
after working for Loma Linda Foods. They got out of him 
what they wanted then dismissed him.
 Dad offered his formulas to Loma Linda Foods, but they 
would rather steal them.
 To lose their main man, Ransom Brown, was a huge loss 
to the company.
 When Dot [Dorothea], went back to Illinois, in 1933 
or 1934 [or maybe even 1932] she attended something 
sponsored by A.E. Staley Manufacturing Co. She had a booth 
of her father’s soy products and gave out samples. She was 
the only one with soyfoods. Others had plastics, etc. She 
did not speak. But her 1936 American Soybean Association 
(ASA) speech was defi nitely that year. It was at a soybean 
convention. She demonstrated and exhibited all of Dad’s 
products.
 Maybe her opportunity to go to Japan in 1964 was 
related to the soybean books she wrote and to that speech. 
The family soy bean factory no longer existed in 1936. 
Address: Jackson, California.

3795. Apuli, Debbie. 1982. There’s really no limit to the uses 
of tofu: Arcata fi rm produces tofu treats. Times-Standard / 
North Coast Optimist (California). Feb. 28. p. B-9.
• Summary: About Matthew Schmit and the Tofu Shop in 
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Arcata, California. Address: Times-Standard writer.

3796. Milbury, Peter. 1982. Re: Comments on draft 
manuscript chapter “George Ohsawa, the macrobiotic 
movement, and soyfoods,” by William Shurtleff. Letter to 
Bob Kennedy, President, Chico-San, Chico, California, Feb. 
28. 2 p. Handwritten, on lined paper, with signature.
• Summary: A photocopy of this letter was forwarded to 
William Shurtleff at New-Age Foods Study Center, together 
with the edited manuscript.
 “Bob, Please check out my comments on manuscript. 
I didn’t answer the question sheet [31 questions], fi guring 
to let your corporate records answer. The guy seems to be 
trying to do a good job, but just had a natural Boston bias, 
unintentionally.
 “I think you should send him the Floyd Allen article 
[July 1971, in Organic Gardening and Farming], plus those 
you did for Health Foods Retailing
 Business. Those show your contribution to bringing 
soyfoods to the American retail system, a key factor.
 “Also, it should be stressed that Chico-San’s work at 
getting macrobiotic products into health food conventions, 
years before Erewhon, played a major role in their 
acceptance and availability. Also, using the regional, main-
line distributors such as Landstrom, Balanced Foods, etc., to 
carry them is also important. They all still exist, but Erewhon 
is going to be long-gone, an important point for Shurtleff’s 
book, when looking back 10-20 years from now.
 “The fact that Erewhon was originally modeled after 
Chico-San, but was able to [sell] direct to the retail stores, 
which market had been built as a result of Chico-San’s work 
through the jobbers [wholesalers; wholesale distributors], 
should not be forgotten.
 “You might also send them a copy of our article in 
Grocery Communications–the long one with the GS quality 
organics.”
 “It was nice to have lunch with you Friday... Talk to you 
soon, Peter.” Address: Chico-San, Chico, California.

3797. Fiske, Doug. 1982. Presenting tofu’s calling card. 
Soyfoods. Winter. p. 50-55.
• Summary: “How does soy sound? For various reasons 
and in most contexts, the words soy, soybean and bean 
don’t carry positive connotations. They go the other way 
and prompt negative, unpleasant associations. Soybeans are 
regarded by many as animal fodder. People associate beans 
with fl atulence.
 “For those old enough to remember rationing during 
World War II, soybeans will never escape their perceived 
role as second-rate replacements for, or extenders of, meat–
nearly every well-to-do person’s fi rst choice protein source. 
For these people, soy products are reminders of a time when 
they had to do without; they represent sacrifi ce. Sorry, there’s 
not enough meat to go around, you’ll have to eat beans.

 “Beans are what poor people eat in place of meat. 
There’s no prestige in eating beans. Doing so is like 
admitting you’re not cutting the mustard; it involves shame. 
Prime rib says elite, beans say proletariat. Soybeans also 
suffer from the ‘Are-they-still-trying to-make-those-things-
taste-good?’ syndrome.
 “For these reasons I don’t think it’s in our interest to 
wave the soybean banner. Let the value of soy products creep 
into the American consciousness over a long period of time 
as they gradually gain popularity. We’re much better off 
emphasizing the economy, nutrition, and tasty versatility of 
our products than we are stressing their soy origin.
 “I think the context in which the great majority of people 
are familiar with soy is soy sauce. And soy sauce is a black, 
salty liquid that they fi rst found in a funny shaker on the 
table in a Chinese restaurant. There are many clever names 
involving soy, soybean, or bean that can be conjured up but I 
think it’s best to let your fi ngers do the walking in other parts 
of your thesaurus.
 “If all this makes the hairs on the back of your neck 
stand up, I think the word ‘soy’ does the least damage when 
it’s placed other than at the beginning of a name. Vitasoy, for 
example, is a good name. Soy as the fi nal syllable creates a 
new context, especially when coupled with vita–that’s life. 
Let me know if Midasoy strikes gold for you. Does Satisoy 
satisfy anyone?
 “It’s a hindrance to sell the soy cause in your marketing 
program. Precious few people will consume soyfoods 
because it’s the charitable or environmentally righteous thing 
to do.” Address: California.

3798. Hinode Tofu Company. 1982. Hinode Tofu [Japanese 
or Regular Style, Chinese or 4-piece, Kinugoshi or Silken, 
Yaki or Broiled, Age or French Fried Pouches, Nama Age 
or Deep-Fried Tofu Cutlets] (Ad). 526 Stanford Ave., Los 
Angeles, CA 90013.
• Summary: Ad in Soyfoods. 1982. Winter. p. 51. “Tofu Has 
Been our Business for 39 Years.” Address: Los Angeles, 
California.

3799. Product Name:  Living Lightly Tempehroni Pizza.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Crust: Whole wheat fl our, water, yeast, sesame 
seeds, salt. Sauce: Tomatoes, onions, carrots, parsley, soy oil, 
garlic, green pepper, spices. Rennetless mozzarella cheese, 
Tempehroni (Soybeans, brown rice, water, tempeh culture), 
shoyu soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. “No Preservatives.”
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3800. Product Name:  Missing-Egg Tofu Salad (100% 
Vegetarian).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1982 February.
Ingredients:  Tofu, celery, pickles, saffl ower oil, lemon 
juice, shoyu, mustard, curry, garlic, onion, sea salt, honey, 
lecithin. Yellow label: Brightsong Tofu, pickles, celery, oil, 
lemon juice, soy sauce, mustard, honey, spices, garlic, onion, 
salt.
Wt/Vol., Packaging, Price:  8 oz. Yellow label: 15 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Whole Foods. 
1982. April. p. 60. “Convenience Soyfoods.” Spot in 
Soyfoods. 1982. Summer. p. 56. “Prepared Tofu Salads 
and Desserts.” Label. 4 inches diameter. Plastic. 3 color: 
Red, yellow and blue on white. “Try our other soy foods–
Hummous, tofummus, soysage and creamies.” 1 plastic tub 
top each. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. Letter from Richard Rose. 1987. Aug. 29.

3801. Product Name:  Living Lightly Sweet & Sour 
Tempeh (Meatless Chinese Entree).
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982 February.
Ingredients:  Soy & Rice tempeh, water, green pepper, 
mushrooms, carrots, onions, honey, soy oil, shoyu soy sauce, 
potato starch, apple cider vinegar, garlic.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. “Ready to Eat. 
For delicious tempeh recipes see The Book of Tempeh by 
Shurtleff & Aoyagi.”

3802. Shurtleff, William. 1982. Otten’s Indonesian Foods. 
Soyfoods. Winter. p. 28.
• Summary: This company is run by Mary and Irene (mother 
and daughter) Otten, of Indonesian descent. “Mary Otten 
started the earliest known U.S. tempeh shop in 1961 in 
Albany, California, where she produced it in a basement and 
sold it to friends and catered parties.” Mary and Irene moved 
to Oakland, then to 322 Key Blvd. in Richmond, California, 
where in 1976 they started Otten’s in a small plant behind 
their home. In addition to tempeh they make a line of ready-
to-eat tempeh dishes: Sambal Bali Tempeh, Tumis Tempeh, 
Oblok-Oblok Tempeh, Sayur Lodeh Tempeh, Sweet & Sour 
Tempeh, Sambal Goreng Tempeh, Terik Tempeh, and Sambal 
Goreng Udang dan Tempeh. A photo shows Mary and Irene 
Otten. Address: Lafayette, California.

3803. Soyfoods. 1982. Soyfoods marketer. Winter. p. 57.

• Summary: “Mark Brawerman’s Pacifi c Trading Co. 
distributes a diverse line of frozen and refrigerated soyfoods 
around the greater San Francisco area. Besides his stock 
of yogurt, cheeses, juices, eggless honey dairy ice cream, 
and middle eastern specialty foods, Brawerman distributes 
soyfoods from three West coast producers including Island 
Spring (Smoked Soyloaf, Steamed Tofu), Redwood Valley 
(Almond Creamie, Berry Creamie, Soysage, Tofumous, 
Missing Egg), and Soyfoods Unlimited (Tempeh, Tempeh 
Burger). Brawerman also handles two brand name lines of 
his own, Jolly Licks Non-Dairy Frozen Desserts and Living 
Lightly. The Jolly Licks line of soymilk ice creams was 
introduced in July 1980 and includes these fl avors: Toasted 
Almond, Strawberry, Coffee, Carob, Orange, Carob Mint, 
Vanilla, Chocolate, (in pints and 5 oz cups). The Living 
Lightly line includes soft and fi rm tofu (water-packed and 
vacuum packed), tofu cutlets, SoyMoo beverage (plain, 
vanilla-cinnamon, in pints and quarts), two fl avors of Tofu 
No-Cheese Cake (Hawaiian, Strawberry, at 12 oz), and 
six frozen tofu entrees, (Tofu Tamale, 7 and 12 oz; Tofu 
Enchilada, 12 oz; Tofu Lasagna, 18 oz; Tofu Ravioli, 14 oz; 
Tofu Italian Salad, 8 oz; and Tofu No Egg Salad, 8 oz).”

3804. Product Name:  Living Lightly Tofu Lasagna.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982 February.
Ingredients:  Rennetless ricotta cheese, tofu, tomatoes, 
rennetless mozzarella and Romano cheese, whole wheat 
fl our, green onions, carrots, eggplant, soy oil, garlic, herbs 
and spices.
Wt/Vol., Packaging, Price:  18 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1982. 4 by 2.75 
inches. Self adhesive. Green and red on white. “Tofu with 
pastabilities... For more about tofu see The Book of Tofu...” 
Spot in Soyfoods. 1982. Winter. p. 57. 18 oz.

3805. Product Name:  Cottage Tofu Salad (Non-Dairy 
Cottage Cheese).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1982 February.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Whole Foods. 
1982. April. p. 60. Spot in Soyfoods. 1982. Summer. p. 
56. “Prepared Tofu Salads and Desserts.” Label, 3 color. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. Letter from Richard Rose. 1987. Aug. 29.

3806. Product Name:  Tofummus (Middle-Eastern-Style 
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Hummous with Tofu).
Manufacturer’s Name:  Redwood Valley Soyfoods 
Unlimited.
Manufacturer’s Address:  P.O. Box 371, Redwood Valley, 
CA 94570.
Date of Introduction:  1982 February.
Ingredients:  Tofu, garbanzo beans, tahini, lemon juice, 
garlic, sea salt, lecithin.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982. Spot in Whole 
Foods. 1982. April. p. 60. “Convenience Soyfoods.” Spot 
in Soyfoods. 1982. Summer. p. 56. “Prepared Tofu Salads 
and Desserts.” Label. 4 inches diameter. Plastic. Red, green 
and blue on white. “Try our other soy foods–Missing egg 
tofu salad, hummous, soysage and creamies.” Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Letter 
from Richard Rose. 1987. Aug. 29.

3807. Product Name:  Furama Bean Curd (Yuba) [Fresh 
Frozen Sheets, or Dried Sticks].
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  1091 E. Hamilton Rd., Duarte, 
CA 91010.  Phone: 213-223-4473. Later: 213-681-5393.
Date of Introduction:  1982 February.
Ingredients:  Soybeans, water.
Wt/Vol., Packaging, Price:  8 oz.

New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number (213-223-4473). The owner is Mr. Ken Lee. “A yuba 
factory.” Another listing at Los Angeles says: “Lee Way 
Industries, 658 N. Broadway, 90012. Phone: 213-223-4473 
(Ken Lee, a yuba factory).”
 Leviton, R. 1982. “Soyfoods of America.” Soyfoods. 
Summer [July]. p. 30-31. Ken Lee’s tofu plant opened in 

Sept. 1981, with nearly a million dollars in startup capital. 
Ken took several trips to Japan and Hong Kong to study 
process and machinery. Yuba production is currently 1,000 
lb/week, working 5 days a week with 3 workers. It is sold 
in dry rolls and semi-moist frozen form. Lawrence Wu 
was hired to supervise yuba production and new product 
development. He plans to make “Yubaloney” (Buddha’s 
Chicken) from marinated yuba sticks, wrapped in tight cloth 
bundles and steamed under pressure for 40 minutes until the 
yuba has congealed into a sausage-like roll.
 Ad in Soyfoods. 1984. Summer. p. 3. The dried yuba 
comes in 8-oz. brittle sticks with 6-months unrefrigerated 
shelf life. The fresh yuba has 5 soft sheets per package with a 
6-month frozen shelf life.
 Talk with Ken Lee. 1988. Aug. 29. His company started 
production in Nov. 1981, making yuba, soymilk, and tofu. Of 
the yuba, 90% is fresh frozen sheets and 10% is dry sticks. 
See 1988 interview. Mrs. Lee recalls the introduction date to 
be Aug. 1981.
 Labels. 1988. 7 by 2 inches. Paper. Letter from Ken Lee. 
1988. Oct. 10. Now states he started marketing the yuba in 
Feb. 1982, before Chinese New Year. So the starting date is 
somewhere between Nov. 1981 and Feb. 1982.

3808. Product Name:  Tofu (Water or Vacuum Pack) 
[Organic, Not Organic, Firm, Regular, Nigari-Style, or 
Calcium Sulfate].

Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Organic Firm Tofu: Made with: Water, 
soybeans (Organically grown in accordance with Section 
26569.11 of the California Health and Safety Code), Curded 
with natural calcium sulfate. (This pure natural earth mineral 
contains calcium and has been used in China for 2,000 
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years).
Wt/Vol., Packaging, Price:  14-16 oz water pack 
or vacuum pack.
How Stored:  Refrigerated, 21-30 day shelf life (if 
pasteurized).
New Product–Documentation:  Manufacturer’s 
catalog. Label reads: “For delicious TOFU 
recipes see THE BOOK OF TOFU by Shurtleff & 
Aoyagi.”

3809. Pacifi c Trading Co. (Living Lightly brand). 
1982. Product catalog. P.O. Box 40429, San 
Francisco, CA 94110. 12 p. [1 ref]
• Summary: Includes photocopies of all product 
labels, showing all ingredients. A pioneering and 
extremely creative product line. Address: San 

Francisco, California.

3810. Product Name:  Living Lightly Ready to Eat Tofu 
Cutlet (Deep-fried Cake of Tofu).
Manufacturer’s Name:  Pacifi c Trading Co. Distributed by 
Living Lightly.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Water, soybeans (organically grown in 
accordance with Section 26569. 11 of the California Health 
& Safety Code), soy oil, curded with natural calcium sulfate.

Wt/Vol., Packaging, Price:  6.5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See above. 
» Label. 1982, undated. 4 by 2.75 inches. Self adhesive. 
Blue, brown, green and white.
 Film label. 1983. 7.5 by 4.5 inches. Blue and green 
on white. “Organic soybeans. Use like meat or cheese.” 
“Serving Suggestions: Tofu Cutlets are ready to eat. Serve 
like cheese, ham, or bacon; sliced in sandwiches or with fried 
eggs; diced in salads, soups, casseroles, stews, or scrambled 
eggs. Or reheat in a toaster, oven or barbecue, and serve with 
a little soy sauce, and garlic or grated ginger.”
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3811. Product Name:  Living Lightly Savory Broiled Tofu 
(Vacuum Packed).
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Tofu (organic), magnesium chloride (nigari), 
natural soy sauce, herbs and spices.
Wt/Vol., Packaging, Price:  8 oz, vacuum packed.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz. serving: 180 calories, 17 gm protein, 5 
gm carbohydrates, 10 gm fat.
New Product–Documentation:  Label. 1982. 2.75 by 4.25 
inches (circled top). Plastic. Red and yellow. “Ready to eat. 
No preservatives.”

3812. Product Name:  Living Lightly Tempeh Patties 
(Meatless Burgers: Vacuum Packed).
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Soy tempeh (made from organic soybeans), 
natural soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  6 oz vacuum packed.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: calories 120, protein 12 gm, sodium 
443 mg, carbohydrates 8 gm, fat 4 gm.
New Product–Documentation:  Label. Undated. 3.5 inch 
diameter. Red and blue on white. “Meatless, Ready to eat. 
Not fried! No cholesterol. Shelf life at 40ºF is up to 28 days.”

3813. Product Name:  Living Lightly Tempeh Enchiladas.
Manufacturer’s Name:  Pacifi c Trading Co. (Marketer-
Distributor).
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982 February.
Ingredients:  Filling: Soy & brown rice tempeh, rennetless 
raw milk mild Cheddar cheese, onions, sea salt, spices, soy 
oil. Sauce: Water, rice fl our, soy oil, chili powder, apple cider 
vinegar, sea salt, spices. Flour tortilla: Whole wheat fl our, 
water, soy oil, sea salt.
Wt/Vol., Packaging, Price:  18 oz. Plastic wrapped on 
ovenable tray.
How Stored:  Frozen.
New Product–Documentation:  Label.

3814. Product Name:  Living Lightly Chili Con Tempeh 
(Meatless Chili).
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982 February.
Ingredients:  Pinto beans, soy & rice tempeh, tomato sauce, 
onions, water, jalapeno peppers, serrano peppers, soy oil, 

chili powder, spices, sea salt, shoyu soy sauce, garlic powder.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. “Ready to Eat. 
For delicious tempeh recipes see The Book of Tempeh by 
Shurtleff & Aoyagi.”

3815. Product Name:  Hinode Agé or French Fried Tofu 
Pouches (Hinoichi).
Manufacturer’s Name:  Hinode Tofu Company.
Manufacturer’s Address:  526 Stanford Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1982 February.
Ingredients:  Soybeans, water, soybean oil, sea salt.
Wt/Vol., Packaging, Price:  1½ oz (45.5 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Soyfoods. 1982. 
Winter. p. 51. “Tofu Has Been our Business for 39 Years.” 
Talk with Shoan Yamauchi. 1988. Oct. 23. This product was 
introduced when they started the business in 1947. Label. 
1988, received. 5 by 7 inches. Red, white, black, and gold on 
clear plastic fi lm. Hinoichi brand. Recipe on front of package 
for Rolled Tofu Pouches. $0.98 (10/88).

3816. Product Name:  Tofu (Vacuum Pack) [Organic, Not 
Organic, Firm, Regular, Nigari-Style, or Calcium Sulfate].
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Wt/Vol., Packaging, Price:  Vacuum packed.
New Product–Documentation:  Manufacturer’s catalog. 
Text on label: “For delicious TOFU recipes see THE BOOK 
OF TOFU by Shurtleff & Aoyagi.”

3817. Product Name:  Loma Linda Savory Dinner Loaf 
(Dry Mix).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982 February.
Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, onion, natural (vegetable) fl avors, rice fl our, 
corn starch, artifi cial fl avor, guar gum, garlic powder, 
caramel color, spices, whole wheat fl our, monosodium 
glutamate, cottonseed oil, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm): Calories 50, protein 9 gm, 
carbohydrate 4 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 380 mg, potassium 140 mg.
New Product–Documentation:  Label sent by Loma Linda 
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Foods. 1988. Oct. 5. This product was introduced in 1982.

3818. Product Name:  Soymilk [Honey-Vanilla, Carob, or 
Plain].
Manufacturer’s Name:  Palomar Mountain Soyfoods.
Manufacturer’s Address:  31405 N. Highway 395, 
Escondido, CA 92025.  Phone: 714-749-2476.
Date of Introduction:  1982 February.
New Product–Documentation:  Talk with Alex Press. 1990. 
Feb. 28. He started selling this product in about Feb. 1983.

3819. Product Name:  Loma Linda Corn Dogs (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982 February.
Ingredients:  Meatless wiener: Wheat gluten, corn oil, 
water, dried yeast, soy protein concentrate, artifi cial and 
natural (vegetable) fl avors, wheat germ, soy fl our, onion, 
vegetable mono- and di-glycerides, garlic powder, salt, soy 
lecithin, caramel color, L-lysine, paprika, artifi cial color, 
spice, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). Batter: Enriched fl our, corn fl our, 
enriched corn meal, sugar, salt, soy fl our, soy oil, whey, egg 
yolks, dried honey, sodium acid pyrophosphate, sodium 
bicarbonate, monocalcium phosphate, artifi cial and natural 
(vegetable) fl avors.
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 corn dog (2.5 oz–71 gm): Calories 250, 
protein 12 gm, carbohydrate 7 gm, fat 19 gm, cholesterol 0 
mg, sodium 300 mg, potassium 120 mg.
New Product–Documentation:  Food Report (Lehmann). 
1982. Aug. The frozen corn dogs are meatless wieners 
dipped in corn batter.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

3820. Leviton, Richard. 1982. Tofu for institutions: Recipes 
for 225. Soyfoods. Winter. p. 66-67. [7 ref]
• Summary: These recipes were developed by Thelma 
Dalman (foodservice director of the Santa Cruz City 
Schools) and Mary Tolan (Dalman’s former co-worker, 
and newly appointed foodservice director for Manteca 
Unifi ed School District in California). On 15 Sept. 1981, 
Tolan made a landmark presentation on tofu for institutional 
feeding programs at the American Dietetic Association’s 
annual convention in Philadelphia, Pennsylvania. “In 
working with our students,” she told an audience of 600 
enthusiastic nutritionists, “we have found high acceptance 

of the incorporation of tofu into popular Italian and Mexican 
foods, such as pizza and tacos. The seasoning is the key to its 
success.” Ms. Tolan distributed bulk tofu recipes to the group 
that “the protein cost savings yielded per serving of tofu 
pizza is approximately 44.69 percent.”
 Large-scale recipes are given for: Tofu and egg muffi n 
supreme (serves 50). Tofu tamale pie (serves 225). Tofu 
patties (serves 50). Photos by Frank Ward show: Thelma 
Dalman holding a tray of tofu pizza. Tofu Lasagna being 
offered in a school lunch line. Tofu Lasagna for 25 being 
prepared in the Colorado State University kitchens. Address: 
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413-
624-5591.

3821. Leviton, Richard; Shurtleff, William. 1982. The 
coming tempeh boom. Soyfoods. Winter. p. 26-34, 38-40. 
Cover story. [13 ref]
• Summary: Company profi les of Soyfoods Unlimited 
(San Leandro, California) and Pacifi c Tempeh (Emeryville, 
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California). “On February 15, 1981, Valerie, John, and Gary 
Robertson began tempeh production in their state of the 
American art $100,000 plant in San Leandro, California.” 
The 1,000 square foot plant has a capacity of 10,000 lb/week 
of tempeh. “While the three Robertsons are each principals, 
Valerie is the chief dynamo, tempeh-maker, and sales-
stormer, staging three in-store product demonstrations (called 
‘Tempeh Tastings’) every week while managing their line of 
three tempehs and tempeh burgers.” “Soyfoods Unlimited 
produces 1,000 pounds of tempeh weekly and 1,000 pounds 
of marinated, steamed tempeh burgers. The tempeh intended 
for distributors is frozen immediately, then thawed and 
predated 16 days ahead of the day of delivery. Fresh tempeh 
is steamed then refrigerated until delivery. The Robertsons 
refrain from vacuum packing their tempeh in order to 
preserve the fi rm, white cake; the vacuum compression tends 
to darken and crush the fragile white mycelium. Although 
their tempeh was presented initially as a frozen food, the lack 
of product shelf visibility prompted the Robertsons to supply 
a refrigerated tempeh as well. The tempeh burgers, which are 
vacuum packed in six ounce plastic bags (with two burgers) 
are marinated in a steam kettle, then steamed... Their Brown 
Rice Soy Tempeh is fast becoming popular while the burgers 
are available in both round and square shapes (called 
“Tempeh Cutlets / Burgers”).
 “The energetic Valerie continually drives around the Bay 
Area to conduct new Tempeh Tastings in the high volume 
stores among the region’s natural foods outlets. At a typical 
demonstration she offers samples of Tempeh with Herb 
Tomato Sauce, Sweet and Sour Tempeh, Mock Chicken 
Tempeh Salad, and Tempeh Burgers. To complement the 
demonstrations, the Robertsons have launched a cautious 
advertising campaign targeted for both the Bay area and 
selected national natural foods publications.”
 The plant has a powerful sanitation system, which is 
described in detail.
 Pacifi c tempeh was launched in Aug. 1980 on a $40,000 
investment that secured a 1,000 square foot facility in 
Emeryville, California. “The plant has a per week capacity 
of 5,500 pounds while current weekly tempeh production is 
2,400 pounds.”
 Photos show: (Cover) Valerie Robertson standing 
behind a table of tempeh dishes and promotional materials. 
(1) Valerie Robertson pulling a tray of fi nished tempeh in 
perforated plastic bags from a rolling rack. (2) Inside of the 
Soyfoods Unlimited plant. (2) Travis Burgeson holding a tray 
of fi nished tempeh. (4) A person vacuum packing tempeh 
burgers. (5) Travis Burgeson standing by a rolling rack. 
Address: 1. 100 Heath Rd., Colrain, Massachusetts 01340; 2. 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 413-624-5591.

3822. Shurtleff, William. 1982. Viili is heavenly. Soyfoods. 
Winter. p. 10.

• Summary: “In Soyfoods No. 5 (Summer 1981) there 
appeared one of the fi rst articles in English about the 
delectable Finnish cultured food viili (It was mistakenly 
called viilia in the article). For the past nine months we have 
prepared soymilk viili at home once a week using a starter 
obtained from GEM Cultures. We’ve enjoyed it almost daily, 
drizzled over applesauce, blueberries, or strawberries, or 
topped with granola. We have shared our culture with many 
of our friends who, like us, enjoy the mild, creamy-rich 
fl avor and the unique thick, honeylike yet slightly ‘stretchy’ 
consistency, plus the convenience. Unlike yogurt, soymilk 
viili can be made at room temperature without an incubator 
and without having to boil the cups or jar it’s made in to 
sterilize it.
 “Finland has two favorite fermented milk products: viili 
and piima. Viili is eaten and piima is drunk. Viili comes in 
two varieties: ‘long’ which is stretchier and incubated at a 
lower temperature and ‘short’ which is less stretchy. Long 
viili, when at its best (or so the Finns claim) is so elastic you 
have to cut it with scissors! A number of scientifi c journal 
articles have been published about viili in Europe; they 
report that the main fermentation organism is the bacterium 
Streptococcus cremoris. In Swedish, viili is called fi l.
 “We have found one trick that greatly improves our 
soymilk viili; to each quart of soymilk, add 2 teaspoons of 
honey and 4 to 8 drops of vanilla extract. Otherwise follow 
the instructions that come with the culture.
 “A good source of viili culture in America is GEM 
Cultures, 30301 Sherwood Rd., Ft. Bragg, California 95437. 
(Tel. 707-964-2922). Send $4.00 for fresh viili culture.” 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California.

3823. Shurtleff, William; McBride, G.; Robertson, G.V.J.; 
Burgeson, T. 1982. Dealing with tempeh contamination. 
Soyfoods. Winter. p. 29-32. [1 ref]
• Summary:  See next two pages. The cause is probably a 
“Bacillus problem,” a buildup in your shop of bacteria of 
the genus Bacillus, more specifi cally Bacillus subtilis, the 
bacterium used to make natto. Steps to take when a Bacillus 
problem occurs (listed in approximate order of importance 
and effectiveness): 1. Have a sample of your tempeh tested at 
a reputable food laboratory. 2. Test your starter and increase 
dosage. 3. Try to fi nd out how your problem started. 4. 
Lower incubation temperature. 5. Sanitize your shop. 6. Cool 
beans before inoculation. 7. Increase your vinegar usage. 8. 
Cook soybeans longer. 9. Experiment with various mixes of 
the above.
 Photos show: (1) A person spraying sanitizers onto a 
rolling rack after production. (2) John, Valerie, and Gary 
Robertson smile through their hairnets. (3) Valerie Robertson 
preparing tempeh for freezing or steaming before delivery to 
increase its shelf life. Address: 1. Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.
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3824. Shurtleff, William. 1982. Soyfoods: Protein source of 
the future. Ziriuz (Australia). Feb. p. 7, 9.
• Summary: An overview of the subject, discussing the many 
benefi ts of soyfoods. Address: Lafayette, California.

3825. Shurtleff, William; Aoyagi, Akiko. 1982. Tofu & 
soymilk production: A craft and technical manual. Lafayette, 
California: Soyfoods Center. 336 p. Illust. by Akiko Aoyagi 
Shurtleff. Index. Feb. 28 cm. [223 ref]
• Summary: The contents is identical to that of the original 
Aug. 1979 edition, but the publisher’s name has changed 
to Soyfoods Center from New-Age Foods Study Center. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3826. Soyfoods. 1982. California yuba plant opens. Winter. 
p. 7.

• Summary:  See also next page. “Soyfoods of America’s 
Ken Lee and Lawrence Wu, of Duarte, California, plan to 
make yuba far more available, visible, and talked about as 
they launch America’s fi rst semi-mechanized (and only) yuba 
plant.
 “The yuba operation, which precedes tofu production 
in their daily schedule, begins with a low density, low 
solids soymilk which is pumped automatically across the 
plant from the tofu line to a series of shallow heating tubs 
in a 30 foot long stainless steel yuba forming machine. The 
soymilk is heated and a worker manually lifts off the skins 
and hangs them on metal drying tiers. Lawrence Wu reports 
that as many as 22 skins can be obtained from a 2¼ inch 
basin of soymilk but that as the oil portion is used up, more 
carbohydrates comprise the yuba and it darkens slightly. 
Wu’s yuba has 51% protein, 20% oil, and 2% lecithin on a 

dry weight basis. Ken Lee plans to package his yuba semi-
moist with a nitrogen fl ush to increase shelf life, but he’s 
experimenting with vacuum-packing as well. Yuba in its dry 
form can last up to 2 years at room temperature... Yuba will 
be positioned in natural foods and supermarket outlets as a 
sandwich wrapper, eggroll-style, for entrees, as a dry soup 
mix powder, or as a steamed bologna-like yuba roll fl avored 
with shoyu.”

3827. Leviton, Richard. 1982. Soy delis: Fast, natural, and 
growing. Soyfoods. Winter. p. 35-37.
• Summary: Discusses the Well Bean Deli in Santa Cruz 
(with a photo of Kevin Van Slooten); Real Food Tofu Cafe 
in Redwood Valley; and The Tofu Shop in Arcata. All in 
California. 2-3 photos show each location.
 Concerning The Tofu Shop (768 18th St., Arcata, 
CA 95521): It “combines retail take-out with small scale 
tofu production and bakery products in a wood-lined airy 
storefront. Owner Matthew Schmit (who earlier managed a 
soy deli in Telluride, Colorado) has fi lled his 1,000 square 
feet with a small commercial cauldron-style tofu shop, 
small bakery, and 200 square foot retail front, all of which 
he launched on $11,000 investment on December 15, 1980. 
The cozy retail space features racks of soy cookbooks and 
crackers, teas, packaged miso, tofu and tempeh kits, noodles, 
seaweed, and a handsome reach-in cooler where the tofu 
herb burgers, tofu spinach pies, vegetable tofu sushi rolls, 
tofu tahini salad, tofu herb dip, tofu cream pies, and bottled 
soymilk are displayed. Monthly sales average $3,500 with 
some outside distribution of tofu, soymilk, and burgers. The 
deli attracts walk-in customers from the nearby Humboldt 
branch of the University of California while tofu burgers 
and tofu spinach turnovers are probably the most popular 
products at the deli.” Photos show: (1) Matthew Schmit 
standing at the wood-lined counter. (2) Matthew and Susan 
[Suzanne] Schmit with their shop’s specialties.
 Concerning the Real Food Tofu Cafe (8473 East Rd., 
Redwood Valley, California): The Tofu Cafe is “in the tiny 
inland town of Redwood Valley (population: 400). Real 
Food (billed as ‘Vegetarian whole foods, specializing in 
delights from the humble soybean’) opened its 900 square 
foot facility (which includes in-house tofu production and 
secondary tofu products) in November 1980. The cafe is 
open for leisurely lunches, from noon until four and the 
customer often feels as if he is dining in someone’s large, 
lovely living room. The deli is outfi tted with wall-to-wall 
carpeting, an authentic rock wall, hefty wooden tables, 
plants. The decor, in fact, in most soy delis is typically 
tasteful, low key, earthy, and exudes a subdued sense of 
quality. ‘Anyone who runs a soy deli,’ Dik Rose remarks 
‘should make secondaries because of their promotional value 
for the deli name.’ Rose’s cafe, which is the retail branch of 
his Brightsong Tofu Company, produces Missing Egg Tofu 
Salad, Tofummus, Almond Tofu Creamie, and Strawberry 
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Tofu Creamie, packaged in 8 ounce plastic tubs, and shipped 
frozen (with a 17 day refrigerated shelf life) around the San 
Francisco market. Missing Egg Tofu Salad sandwich and 
banana carob soymilk shakes are the deli best sellers, the 
average ticket is $3.50, and take-out and sit-down each draw 
50 percent.” Photos show: (3) The inside of the deli. (2) Dik 
and Sharon Rose behind the counter, with their large menu 
on the wall behind them. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

3828. Soyfoods. 1982. Welcome to the all tempeh restaurant. 
Winter. p. 29.
• Summary: About Java Murni Indonesian Ricetable (4509 
Adams St., Carlsbad, California 92008). Lists all the tempeh 
dishes on the menu. Java Murni also produces a tempeh 
burger.

3829. Aihara, Herman. 1982. Re: Introducing miso and soy 
sauce to America. Letter to William Shurtleff at Soyfoods 
Center, March 15–in reply to inquiry. 1 p. Typed, with 
signature on letterhead.
• Summary: “Miso and ‘tamari’ were imported in America 
by Ginza, Inc., managed by H. Aihara, in 1961 in New York 
City. The brand name was not remembered.
 “After 16 families moved to Chico and started Chico-
San, Chico-San imported Marushin soy sauce and miso. 
Ohsawa arranged the manufacture and export in Japan. 
Ohsawa always supervised and examined the products.
 “Ohsawa told us to call natural soy sauce ‘tamari’. The 
reason is, he named natural soy sauce ‘Ohsawa Soy Sauce’ 
in Europe and gave its sole agency to someone else. This 
guy started to import bad soy sauce and called it ‘Ohsawa 
Soy Sauce.’ Then, Ohsawa began importing a good one by 
himself, but could not use the name ‘Ohsawa Soy Sauce.’ 
Therefore, he called soy sauce ‘tamari.’ (A mistake, I 

think.) Chico-San has been importing 
the best quality of miso and soy sauce 
(named ‘tamari’) even though the cost 
was higher than other, lower grades.” 
Address: President GOMF, P.O. Box 
426, Oroville, California 95965.

3830. Rothman, Sandy. 1982. Re: 
History of work with macrobiotics and 
soyfoods in America. Focus on Herman 
and Cornellia Aihara, and Chico-San. 
Letter to William Shurtleff at Soyfoods 
Center, March 17. 5 p.
• Summary: Also discusses Alcan 
Yamaguchi, Zen Teahouse, Paradox, 
Michio Kushi, Musubi, Irma Paule. 
Address: GOMF, Oroville, California.

3831. Raymond, Jennifer. 1982. Re: 
Interest in world hunger, vegetarian 

nutrition, alternative protein sources, and newsletter from 
Sri Lanka. Letter to William Shurtleff at Soyfoods Center, 
March 21. 1 p. Typed, with signature.
• Summary: Jennifer is a graduate student in nutrition at 
the University of California at Davis. Her interests are in 
the fi eld of nutrition include malnutrition and world hunger, 
vegetarian nutrition, and utilization of alternative protein 
sources.
 She has recently received several copies of a newsletter 
entitled “Soyanews” from Sri Lanka. It is published by 
CARE for the Sri Lanka Soyabean Development Program, 
and their goal seems to be to promote the cultivation and 
consumption of soybeans in Sri Lanka.
 She asks if Soyfoods Center is familiar with the project, 
and if we can provide more information about it. Address: 
769 M St., Davis, California 95616.

3832. Lo, Yvonne. 1982. Work with Vitasoy (Interview). 
SoyaScan Notes. March 23. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Yvonne has been involved with the company 
since 1978. Her father, K.S. Lo is now writing a book on 
pottery and trying to get it published in England.

Wai-ta means “vitality” in Chinese and Waita Ming is 
the word for “vitamin(s).”
 The drop in Vitasoy’s sales during 1974 and 1975 was 
due to a combination of recession and terrible infl ation 
in soybean and sugar prices, which essentially tripled 
production costs. Shurtleff would like year by year statistics 
for sales of Vitasoy during the 1970s if possible.
 Vitasoy in malt fl avor was introduced in the mid-1960s.
 Tetra Pak is more expensive than bottles; at one time 
that Pak was 45% of total costs. Recent prices in HK$ (Hong 
Kong dollars) for Vitasoy plain and malt were: Bottles: For 
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plain–7 oz $0.60 and 10 oz $0.80. For malt–8 oz $0.80. Tetra 
Pak (8 oz / 250 ml) was $0.90 for plain and $1.00 for malt.
 As of 1981 the company sells more bottles than Tetra 
Pak cartons, however Tetra Pak sales have increased by 50% 
a year for the past 3 years. Why does HKSBP put Vitasoy in 
Tetra Pak cartons if they are more expensive? They are safer, 
more modern, and more stylish.
 The company is now in the process of changing its 
name. Shurtleff suggests “Vitasoy.” The original name was 
the Hong Kong Soyabean Co. Later that was changed to 
Hong Kong Soya Bean Products Co., Ltd. Yvonne does not 
know when that change was made.
 The company is not yet publicly held; it is owned by the 
Lo family. Yet the family is thinking about going public.
 In Hong Kong, Young and Rubicon, designers, have 
the HKSB account. Address: Vitasoy USA, San Francisco, 
California.

3833. Rothman, Sandy. 1982. Re: Meeting with Bob 
Kennedy and Herman Aihara. Additional criticisms of 
William Shurtleff. Letter to William Shurtleff at Soyfoods 
Center, March 26. 1 p. Typed, with signature.
• Summary: “As mentioned before, not only would a proper 
visit and interview with Bob and Herman have provided the 
cheapest, least stressful means of obtaining your research–it 
would have also brought a current relationship with the two 
principals into current focus.”
 Accompanying this letter are three pages of typed 
comments by Rothman (on the back of GOMF letterhead) 
concerning Shurtleff’s chapter titled “History of 
Macrobiotics and soyfoods” and answers to Shurtleff’s 
numbered “Questions about history of macrobiotics and 
soyfoods” (1982), plus the pages 1-18 of the chapter 
carefully edited. Also pages 2, 7-10, and 15-17 edited 
by Herman Aihara, and page 9 edited by Peter Milbury. 
Address: GOMF, 902 14th St., Oroville, California 95965. 
Phone: (916) 533-7702.

3834. Del Campillo, Elena; Shannon, L.M. 1982. An alpha-
galactosidase with hemagglutinin properties from soybean 
seeds (Open Access). Plant Physiology 69(3):628-31. March. 
[9 ref]
• Summary: “Abstract: Soybean... seeds contain a galactose-
binding protein which displays two activities: (a) an alpha-
galactosidase activity and (b) a hemagglutinin activity.” 
Address: Dep. of Biochemistry, Univ. of California, 
Riverside, California 92521.

3835. Product Name:  Meatless Frozen Entrees with Soy 
Pepperoni [Ranch Barbecue, Texas Tamale, Texas Burrito, or 
Pizza Royale].
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1982 March.

Ingredients:  Textured soy protein. Sauce: Tomato paste, 
honey, apple cider vinegar, water, tamari, arrowroot starch, 
spices, natural distilled wood smoke.
New Product–Documentation:  Food Report (Lehmann). 
1982. March. Spot in Soyfoods. 1982. Summer. p. 56. 
“Hottest Meal on the Range.” Frozen entrees using tender, 
beefl ike textured soy protein strips, smothered in a tangy 
Texas-style sauce.

3836. Andersen, Juel. 1982. Tofu fantasies: A cookbook of 
incomparable desserts. Berkeley, California: Creative Arts. 
88 p. March. Illust. Index. 23 cm.
• Summary: Contains 16 sensuous recipes for delicious-
sounding tofu desserts–each accompanied by sensuous 
patter. Recipe names include: Baba au rhum. Chocolate 
concupiscence. Amaretto cream torte and the orgy. The text 
accompanying the latter recipe begins: “If you want instant 
orgy these days just say ‘Amaretto, m’love, on the rocks.’ 
This is a password to hot tubs, naked lunches, varieties 
of titillation, and intellectual smut of all kinds.” Address: 
Arnold, California.

3837. Leviton, Richard. 1982. The American soy deli: A 
collection of articles, interviews, artifacts, and recipes from 
practitioners of the new marketing innovation for retailing 
delicious, ready-to-eat soyfoods to the public. 100 Heath Rd., 
Colrain, Massachusetts 01340. 74 p. March. Unpublished 
manuscript. 28 cm.
• Summary: An interesting collection and collage of reprints 
and photos, containing some original material such as: 
A soyfood primer and cookbook roundup by Lorna Sass. 
Article–”On the road for the fast food burger: A soy deli 
odyssey,” by Richard Leviton (Vegetarian Times, April 
1982, p. 62-65. Note: This is the longer, unedited original 
manuscript, 13 pages). Ad and 3-page menu from The 
Southfork Tofu Cafe (322 Fuller Ave., Helena, Montana). 
Menus from Far Pavilions (Telluride, Colorado), The Tofu 
Shop (768 18th, Arcata, California), Brightsong–The Real 
Food Tofu Café (Redwood Valley, California).
 Article–”Kicking the dairy habit,” by Richard Leviton 
(East West Journal, June 1980, p. 60-65). Article–”Food 
Showmanship,” by Linda Reedy (Foodservice Marketing, 
Nov. 1981, p. 36-41). Article–”Fast food: A nutritional trap” 
(New York Times, 19 Sept. 1979). Article–”Restaurant fast 
foods in the grocery store? Franchises could test new income 
source,” by Stan Merritt (April 1980, p. 18, 22). Menu–
”Recipes for a versatile food” (6 tofu recipes). Shopping list 
(form to fi ll out)–Mother Earth, natural foods, 604 N.W. 13th 
Street, Gainesville, Florida 32607. Phone: (904) 378-5224. 
“Fresh tofu comes to Northern Cal.,” by Matthew Schmit 
(Sketch of The Tofu Shop in Arcata, 13 Feb. 1981). Article–
”’Back to basics’ approach provides answers to challenges 
facing product developers,” by James S. Burns (Oct. 1979, 
p. 40, 42, 46, 58). Address: Colrain, Massachusetts. Phone: 
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413-624-5591.

3838. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
the soyfoods movement worldwide. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 50 p. March. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soyfoods_
movement_worldwide1.php
 A comprehensive history of the subject. Contents: New 
image of soyfoods and causes of interest: Good health, 
nutrition and fi tness, weight loss diets, low-cost protein, 
meatless and vegetarian diets, world hunger, appropriate 
technology and right livelihood, voluntary simplicity, 
ecology and conservation, interest in East Asian cultures, 
spiritual practices, and cuisines.
 Allied movements: Macrobiotics, natural foods, Rodale 
Press, vegetarianism.
 Characteristics of the soyfoods movement: Major foods 
and types of products, comparison of soy protein industry 
(high tech) and soyfoods industry (low tech), appropriate 
technology, relevance to the Third World, conclusion.
 The Farm in Tennessee. The Book of Tofu and Soyfoods 
Center. Early soyfoods manufacturers. Soyfoods delis and 
restaurants. Second-generation soyfoods manufacturers 
and distributors (e.g. Swan Foods in Florida). Tofu kits 
and equipment. Soyfoods terminology. Founding of the 
Soycrafters/Soyfoods Association of North America: 
Richard Leviton. Growth of the Soyfoods Association: First 
conference, Soyfoods magazine, subsequent conferences, 
SANA problems, The new Soyfoods Association of 
America–Gary Barat and Michael Austin of New York City.
 Soyfoods books and booklets. Media coverage. 
Growth of the soyfoods industry, including the Soycrafters 
Apprenticeship Program. Soyfoods Marketer/Distributors: 
Yellow Bean Trading Co., Garden of Eatin’, Jolly Licks. 
Soyfoods in foodservice institutions. Infl uence and activities 
abroad. The future.
 Note: This is the earliest document seen (Oct. 2016) 
that uses the term “Second-generation” in connection with 
soyfoods to refer to a soyfood product which uses a basic 
soyfood as its major ingredient. Thus, Tofu Cheesecake, 
Tempeh Lasagna, and Instant Miso Soup are all commercial 
“second-generation soyfood products.” If made at home for 
home use, they would be “second-generation soyfoods.” For 
some products, the line between basic and second-generation 
soyfood products is blurred, since some second-generation 
products that have a long history have come to be thought of 
as basic. For example: Deep-fried tofu burgers (ganmodoki), 
teriyaki sauce, etc. Address: Lafayette, California. Phone: 
415-283-2991.

3839. Quillin, Patrick. 1982. How processed fats can threaten 
health. Bestways. March. p. 59-60, 62. [8 ref]
• Summary: The author cites numerous studies which he 

believes show that hydrogenated vegetable oils, which 
contain trans fatty acids, represent a major threat to human 
health. “To summarize, hydrogenation is a process that 
makes saturated fats out of unsaturated ones. It may also turn 
cis unsaturated fat into a trans form. Trans fats may elevate 
serum lipids, elevate blood pressure, change membrane 
permeability, cause platelet aggregation, increase likelihood 
of hemolysis, and ineffectively fulfi ll any functions which 
linoleic acid in cis shape must do.” He suggests that 
Americans minimize or avoid these processed fats.
 “Dr. Quillin is a nutritional consultant at Scripps 
Clinic in LaJolla, and teaches nutrition at San Diego State 
University [California], Mesa College [Colorado], and 
Southwestern College [Chula Vista, California].” Address: 
PhD, RD.

3840. Shurtleff, William; Aoyagi, Akiko. 1982. Terrifi c 
tempeh. Ziriuz (Australia). March. p. 7-8.
• Summary: Contents: An introduction to tempeh. Rich in 
protein and vitamin B-12. Tempeh comes West. How tempeh 
is made. The miracle of fermentation. Buying and storing 
tempeh. Favorite tempeh recipes (four recipes). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3841. Bethlenfalvay, G.J.; Brown, M.S.; Pacovsky, R.S. 
1982. Relationship between host and endophyte development 
in mycorrhizal soybeans. New Phytologist (London) 
90(3):537-43. March. [27 ref]
• Summary: Symbiotic associations of soybeans and the 
vesicular-arbuscular mycorrhizal (VAM) fungus Glomus 
fasiculatus were grown to maturity in a sand-perlite rooting 
medium watered with a nutrient solution containing growth-
limiting amounts of soluble phosphorus. Usually such 
growth is associated with enhanced mineral uptake and 
growth when the supply of relatively immobile nutrient 
ions is limiting. Since extraradical hyphae are the organs 
responsible for enhanced nutrient uptake, the ratio of 
the fungus to root dry weight is proposed as an index of 
the endophyte’s usefulness to the host. “High values for 
this usefulness index coincided with signifi cant growth 
enhancement for the host plant. Source-sink relationships in 
the host appear to be a determining factor in the growth of 
the fungal endophyte.” Address: Western Regional Research 
Center, USDA, Science and Education Administration, 
Berkeley, California 94710.

3842. Shurtleff, William. 1982. Questions about history 
of macrobiotics and soyfoods. Sent to people who offered 
to edit “History of Macrobiotics and Soyfoods.” 1 p. 
Unpublished typescript. Typed, on letterhead.
• Summary: There are 31 numbered questions. People were 
asked to answer them by number. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.
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3843. Meals for Millions / Freedom from Hunger 
Foundation. 1982. Annual report 1981: Self-help for a 
hungry world. Santa Monica, California: MFM Foundation. 
16 p. 18 x 26 cm.
• Summary: Peter J. Davies is President; he works at the 
New York offi ce. Alfred C. Bartholomew, Ph.D., D.D., is 
chairperson, board of trustees. On the orange, black and 
white cover is a photo of a two women hoeing. MFM’s logo 
of a plant growing in an upturned bowl is on the back cover.
 Ecuador (p. 5): “In 1981, a group of farmers asked 
for our help. Because of a four-year drought, they could 
no longer grow soy, a cash crop we helped to introduce on 
the peninsula in 1974.” So they are raising other crops and 
chickens.
 “The multiplier effect: Training families; training 
trainers” (p. 8). “The decision made in 1980 to carry Meals 
for Millions training overseas was a sound one. Our fi rst full 
year in the fi eld produced an accelerated training program 
and an unprecedented multiplier effect that is refl ected in the 
food and nutrition projects established by participants in their 
own countries.
 “In June, in Kenya, we convened 12 nutrition planners 
and supervisors to involve them actively in the design of 
the two-week training of fi eld level workers scheduled for 
late 1981. This cooperative advance planning resulted in a 
November course for 25 fi eld workers, all hand-picked by 
their supervisors and described by Meals for Millions’ staff 
as ‘the best group we ever had.’”
 “Our food technology transfer program” (p. 10) shows 
a photo of a village texturizer being used in Lampang, 
Thailand.
 “Connections,” a “twice-a-year newsletter to establish 
communication links among our widely dispersed overseas 
training participants,” is now being published. A photo shows 
the cover of two issues.
 “1981 fi nancial support” (list of major donors). 1981 
fi nancial highlights. Total income: $1.576 million. The entire 
last page (p. 15) lists: Executive staff. Regional directors 
(Africa, Latin America / Caribbean. Asia / South Pacifi c, 
U.S. Southwest). Technical staff. Field offi ces (Kenya, Sierra 
Leone, Antigua, Ecuador, Honduras, Korea, U.S. Southwest). 
Honorary trustees (Henry Borsook, M.D., PhD, Willard E. 
Baier, Dr. Gladys Emerson). Board of trustees. National 
committee of sponsors.
 Photos show: (1) Nelda Clinton (with signature). (2) 
Peter J. Davies.
 Note: Included with the annual report is MFM / FFH 
“Highlights of 1981: Self-help for a hungry world.” It is one 
sheet folded into 8 panels. Address: 1. Western offi ce: 1800 
Olympic Boulevard, Santa Monica, California 90406; 2. 
Eastern offi ce: 815 Second Ave., Suite 501, New York City, 
NY 10017. Phone: (213) 829-5337 or (212) 986-4170.

3844. Holmes, Charlotte Van Gundy. 1982. Re: More 
about the life and work T.A. Van Gundy. Letter to William 
Shurtleff at Soyfoods Center, April 1–in reply to inquiries. 1 
p. Handwritten answers between the typewritten questions 
from Shurtleff.
• Summary: Q2. In 1936 in La Sierra Recipes Dot 
[Dorothea] described Soy Cream made by mixing equal 
parts soymilk and oil with a little vanilla, sugar, and salt, 
then running the mixture through a homogenizer to make a 
substitute for whipped cream. Did your father ever mark this 
commercially? Ans: No.
 Q3. Did he ever make it for the family? Using the 
homogenizer? Ans: Always. I had also a mamenoka [roasted 
soy fl our] fl our folder. The address of La Sierra Industries in 
Ontario was Campus and Maitland, Box 203. No Zip code of 
course.
 “Bill: In going thru old material I also found a memo 
book for Mildred Lager. She used soy beans at Dr. McCoy’s 
clinic in 1933 and she mentions the soy products in her 
literature. I believe they are all Dad’s products but [she] does 
not give brand name–1934.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1321

© Copyright Soyinfo Center 2021

 Bill: See if you can get Dad’s school record in L.A. 
[Los Angeles]. He taught East Side L.A.–I think Junior 
High. Lived in San Gabriel 1927-1929 Fall. Moved to La 
Sierra 1929 Fall. Dad started soy products commercially. I 
drove from La Sierra to Loma Linda medical school, Aug. 
1931-1933. In June 1933–moved to Ontario after [my] 
school closed. Factory was on Campus and Maitland. Will 
try to fi nd booklet [which she found and sent]. Daddy in 
full swing–New label–Beautiful. Never saw a prettier one. 
Soy bean plant on can. Soft greens & a speck of red. Dot 
[Dorothea] went to soy convention in either Fall 1933 or 
1934. Wish we could fi nd convention date. This is where she 
had a booth.
 Mom & Ted sold soy ice cream in carrot, vanilla, carob 
& avocado fl avors at L.A. Household show in 1933 or 1934.
 Father passed away June 3rd 1935–all folded up.
 Mildred Lager says soy beans 1933 mentioned soy bean 
products, listed 1934. Address: Jackson, California 95642.

3845. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soymilk and dairylike soymilk products. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 53 p. April 
4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soymilk1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Four stages of growth. Part 
I: History in Chinese-speaking Asia. Origin and early 
development. Roots of East Asia’s soymilk renaissance. 
Hong Kong and Vitasoy. Singapore. Taiwan. Part II: History 
in non-Chinese speaking Asia. Japan. India. Philippines. 
Vietnam. Indonesia. Thailand. Malaysia. Korea. Sri Lanka. 
Part III: History in Europe. The early years (1739-1919). 
1920-1939. 1940-1959. 1960-1980. Part IV: History in the 
United States. The early years (1898-1919). 1920-1939. 
1940-1959. 1960-1980. Part V: History in Latin America 
and Africa. Part VI: Soymilk overview and future. Part VII: 
Dairylike soymilk products (nonfermented). Soymilk ice 
cream, 1918. Soymilk cream and whipped cream, 1932. 
Soymilk custards and puddings, 1935. Soymilk mayonnaise, 
1936. Soymilk shakes, 1944. Soy nog, 1944. Nonfermented 
soymilk cheese, 1973. Other.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that contains the term “soymilk shakes” 
(or “soymilk shake”). Address: Lafayette, California. Phone: 
415-283-2991.

3846. Hamlin, Suzanne. 1982. Indonesian tempeh is winning 
converts. Orange County Register (California). April 14. p. 
15. [3 ref]
• Summary: “Petits Propos Culinaires, the esoteric English 
food journal, recently reported that when an American 
research department offered free tempeh starter kits, they had 
3,000 requests.

 “Tempeh is sold in many–perhaps most–health food 
stores in the refrigerated section. It is packaged in 8-ounce 
packages, averaging $1.25 each. One package will amply 
serve two as a main course.”

The Book of Tempeh. by William Shurtleff and Akiko 
Aoyagi (published by Harper & Row), is a thorough treatise 
on this subject, containing 130 recipes.
 “Several starter kits, which include soybeans, the culture 
and complete instructions, are also sold in health food 
stores. The one made by Farm Foods can be ordered directly 
by mail: Farm Foods, 156 Drakes Lane, Summertown, 
Tennessee 38483. Phone: 615-964-3584 or 3754.”
 Madhur Jaffrey, in her new book World of the East 
Vegetarian Cookbook, includes several tempeh recipes. 
Address: New York Daily News.

3847. Hawken, Paul. 1982. History of Erewhon and 
macrobiotics in America. Part I (Interview). Conducted by 
William Shurtleff of Soyfoods Center, April 18. 3 p. and 5 p. 
transcripts.
• Summary: Hawken played an important and very 
innovative role in establishing the natural foods industry in 
America and in building Erewhon into a major distributor of 
macrobiotic and natural foods.
 Chico-San imported foods from Tokyo CI (Centre 
Ignoramus); Muso didn’t exist at that time.
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 The Kushis never made tofu or nigari tofu. They were 
not big tofu eaters, largely because tofu was considered too 
yin–ridiculous. Then people started craving it, and buying 
it from Chinatown. But the tofu they bought was not made 
with nigari.
 By the mid-1960s there were roughly 300 to 2,000 
people actively involved with macrobiotics in the USA–
including Michio Kushi’s students, Herman Aihara’s 
students, and those in New York and Boston.
 Beth Ann Simon had started using heroin again before 
she died [on her No. 7 macrobiotic diet]. The family covered 
it up, blaming Japanese and tamari. But she was not the only 
one who died. George and Lima Ohsawa’s only child died 
within a year of being born in Tokyo (according to Lima) 
from excess salt.
 Erewhon was started by Aveline Kushi, not by Evan 
Root. Paul does not know who gave Erewhon its name [it 
was Aveline Kushi]; of course, it is “Nowhere” scrambled, as 
in the title of the famous 1872 novel by Samuel Butler about 
a utopian island divested of machinery. Originally various 
people would drive to Pennsylvania to see the Mennonites 
and Walnut Acres. It was a buying club for students who 
lived in the Kushi’s house in Cambridge, Massachusetts. 
Foods such as wheat, [whole-wheat] fl our, oatmeal. Nothing 
imported from Japan. It was started with $500 cash in the 
basement of the Kushi’s house. It backed into being a store 
since it was cheaper to buy larger quantities. The food was 
divided up into little bags and a price was written on each. 
It was sort of a way of buying food for people at the Kushi’s 
house, like Aveline doing her shopping for 10-12 people in 
the fi rst big macrobiotic study house. It began to outgrow the 
house and outside students wanted good food. It was never 
seen as a business or a money-making venture. Good food 
was so diffi cult to get in those days.
 Another source of good food was Infi nity Foods in 
New York City, started and owned by Howard Rower; they 
had a warehouse and were wholesaling by mid-1965. Soon 
Howard was importing miso and tamari (shoyu / soy sauce) 
from Tokyo CI. “This ‘guaranteed’ its quasi-medicinal 
effects. Otherwise it didn’t work. It was actually the best 
food–really.” Then Howard started to import directly from 
the manufacturers of miso and shoyu in Japan: Hatcho 
miso and Marushima shoyu (whose owner knew Ohsawa 
intimately). Paul visited Marushima in 1969. Paul thinks 
Marushima bought their shoyu from other shoyu factories 
on the island, or maybe they made it in the early days. Paul 
thinks there is a big difference in taste between shoyu made 
from whole soybeans and that made from defatted soybean 
meal (dasshi daizu). Paul was suspicious of Marushima 
shoyu in 1970; he demanded that Muso Shokuhin change 
to Johsen [Sendai Miso Shoyu] as their source; Johsen has 
a long history and the owner was also one of Ohsawa’s 
cronies.
 Paul left Erewhon in 1973. He went to Japan three times. 

The fi rst trip was in March 1969, when he set up Mitoku in 
the natural foods business; before that they were an importer 
of hockey equipment. Muso was called Osaka CI; neither of 
those two companies were exporters before that time.
 In the early days of the below-ground store in Boston, 
more of the foods came from Lima Foods in Belgium than 
from Japan. The miso and shoyu in those day came from 
Infi nity Foods in New York City. They did not carry tofu 
because there was no refrigeration. None of the food was 
sent by the Kushis’ friends.
 In the early days of that store, Evan Root just tended the 
store, which had sales of about $20–$30 a day. The store was 
Aveline’s idea. Evan was Aveline’s lover–and not the only 
one. The store was originally called simply “Erewhon.” Paul 
later added the words “Trading Co.” when he incorporated it 
in the late fall of 1967. Paul and Aveline each owned 50% of 
the corporation. During its fi rst year as a corporation, sales 
went from $1,000/month to $9,000/month–and not because 
it was macrobiotic. Erewhon was the fi rst natural food store 
(as opposed to health food store) in America. It sold no pills. 
Many of the customers were not macros; they wanted whole 
foods. In mid-1968, as Paul was ready to leave Erewhon, 
someone came into the store and asked: “How do you know 
the oil is cold-pressed? And how do you know the grains are 
organically grown? He couldn’t answer. So he wrote letters 
and found out that most were not what they claimed to be. 
Then Paul decided to use Erewhon to create a true food 
supply. He went directly to farmers. He didn’t trust anyone. 
The idea was to know where the food came from and to have 
no middlemen between Erewhon and the producers.
 In Oct. 1968 the little Erewhon retail store moved up 
and across the street to a new location at 342 Newbury 
Street. At that time they began to sell wholesale and to 
import from Japan, by correspondence with Mr. Kazama. 
The fi rst import order from Japan, dated Aug. 1968, was aka 
miso (red rice miso–superb) from Sendai Miso Shoyu and 
Marushima shoyu. Soon customers who used to drive 400 
miles to buy staples from Erewhon started to open their own 
stores. The natural foods business mushroomed. Erewhon 
started selling tofu in 1968 at 342 Newbury; they got it from 
a Chinese tofu maker in Boston. Nigari came in much later, 
after 1973. Neither Evan nor anyone else wanted to work at 
or run Erewhon; they all wanted to teach macrobiotics.
 Paul was selling whole dry soybeans at that time, but 
mostly non-macros were eating those soybeans. Erewhon’s 
fi rst supplier, in mid-1968, was a wheat grower in North 
Dakota. Carl Garrich in Lone Pine, Arkansas, was much 
later. Paul got his fi rst soybeans from a guy in a boxcar who 
was an insurance salesman, but who worked one day a week 
selling soybeans and wheat. Paul also bought soybeans from 
Deaf Smith County, Texas. Paul knew Frank Ford of Deaf 
Smith County in the early days. Paul was vice president of 
Arrowhead Mills before Roger Hillyard even worked for 
them. He ground his fl our in a boxcar.
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 Paul wrote a long and detailed article about the early 
history of Erewhon titled “Erewhon: A biography. The 
view within,” published in the Aug. 1973 issue of East 
West Journal. He was upset at the time. It was critical of 
the Kushis, and Paul explained why he was about to leave 
Erewhon. Robert Hargrove, editor of the journal, ran it 
anyway. Since then, Erewhon’s history has been sanitized. 
Continued. Address: California.

3848. Hawken, Paul. 1982. History of Erewhon and 
macrobiotics in America. Part II (Interview). Conducted by 
William Shurtleff of Soyfoods Center, April 18. 3 p.
• Summary: Continued: Erewhon grew rapidly. One year 
after moving to the new location they had sales of $35,000 
to $40,000 a month, both wholesale and retail. Paul thinks 
Erewhon had a retail catalog from 1967 to 1970. Paul was 
president (until 1973, when he left) and half owner. Then 
he left for Japan. Before leaving he made a great error, by 
signing over his half of the stock to the corporation in case 
something happened to him. It was put in escrow, but he 
could never get it back. When Paul left for Japan, Roger 
Hillyard, Bill Tara, Bruce Macdonald, and Jim Docker were 
all working for Erewhon. He had hired many or all of them, 
and everything was in place for takeoff. Erewhon did not get 
its big brick warehouse until July 1970.
 When Paul fi rst went to Japan in the spring of 1969, he 
traveled with Mr. Kazama of Mitoku, visited many factories, 
and set up sources. He tried to fi nd out where Tokyo CI and 
Osaka CI were getting their foods. He was in Japan for about 
9 months, from March to December.
 When he returned, he opened [sic] Erewhon in Los 
Angeles; Roger Hillyard was still in charge of Erewhon in 
Boston. Then he moved to San Francisco, started Organic 
Merchants with Fred Rohe, and started writing “The Sugar 
Story,” “The Oil Story,” and other leafl ets. His main interest 
was now in providing accurate information about foods. 
In mid-1970 Erewhon stopped its mail order catalog and 
business when it moved into the brick warehouse.
 Originally Erewhon West (Los Angeles) and Erewhon 
Boston were one; about 4 years later they split in two.
 When Paul left in 1973, Erewhon was contracting 
directly with something like 57 farms in 35 states producing 
organically grown foods, including lots of produce. This 
program began in 1968, included the Lundberg Brothers 
(who grew brown rice organically in Northern California), 
and led to the wholesale business. Paul and Erewhon helped 
many other natural food companies to get started.
 The Natural Food Distributors Association [Organic 
Merchants] was not successful because it was Paul’s idea and 
he left. Lack of money and fundraising were secondary. His 
goal was to see cooperation in the industry.
 In conclusion Paul says: “Read the article [in East West 
Journal] and then we should talk again. You’ll have a lot 
more questions.” He asks Shurtleff to send him a photocopy 

of the article as well as the fi nal draft of the chapter on the 
history of macrobiotics (including Erewhon); he’ll be glad to 
recheck it. Address: California.

3849. Schmit, Matthew. 1982. Re: The booklet “Peaking 
Out.” Letter to William Shurtleff at New-Age Foods Study 
Center, April 19. 1 p. Handwritten, with signature on 
letterhead.
• Summary: “I’m sending one of the last known copies of 
‘Peaking Out.’ The booklet was originally put together by 
our collective group in 1978. When the group disbanded 
in the Fall of 1979, Catherine Peterson purchased the 
restaurants and renamed it ‘Far Pavilions.’ She still operates 
it, I’ve heard, although I haven’t been back there for almost 
3 years.”
 “The Arcata Shop is holding its own... and growing in 
fact. Our group has recently been joined by Linda Redfi eld, 
compiler of the booklet ‘Vegetarian Cooking with Tofu.’ Last 
month was our record month, over $6,000 in gross sales. 
The increase was due largely to hot take-out food and retail / 
wholesale deli items.”
 Note: A dragon logo is in the upper right corner of the 
letterhead. Address: Founder and owner, Tofu Shop (The), 
768 18th St., Arcata, California 95521. Phone: (7007) 822-
7409.

3850. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
tofu. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 
119 p. April 21. Unpublished typescript. Available online at 
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/tofu1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of tofu in China. 
Origin and developments to 960 A.D. Sung dynasty, 960-
1279. Yuan (Mongol) dynasty, 1279-1368. Ming dynasty, 
1368-1662. Ching dynasty, 1662-1912. Developments 
from 1912-1948. The People’s Republic of China, 1949-
1980’s. Part II: History of tofu in Japan. Introduction and 
early development (to 1185). Kamakura period, 1185-1333. 
Ashikaga/Muromachi, 1338-1600. Edo/Tokugawa period, 
1600-1868. The Meiji period, 1868-1912. Development 
from 1912-1939. The war and postwar period, 1940-1959. 
The modern period, 1960-1982. Part III: History of tofu in 
South and Southeast Asia. Korea. Taiwan. Malaysia and 
Indonesia. Vietnam. Philippines. Thailand, Sri Lanka, and 
India. Part IV: History of tofu in Europe, 1613-1982. Part 
V: History of tofu in the United States. The early years, 
1896-1919. 1920-1939. 1940-1959. 1960-1975. 1976–the 
awakening of American interest in tofu. Rise of the new 
American tofu industry. New England Soy Dairy = Tomsun 
Foods, Inc. from April 1984. Tofu innovation in America. 
Tofu in foodservice institutions. Growth of the tofu industry. 
Future of the U.S. tofu industry. Part VI: History of tofu in 
Latin American and Africa. Part VII: History of frozen and 
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dried-frozen tofu. Frozen tofu. Dried-frozen tofu in Japan. 
Dried-frozen tofu in the West. Part VIII: History of other 
special types of tofu. Firm tofu. Pressed tofu. Smoked tofu. 
Deep-fried tofu. Grilled tofu. Silken tofu. Lactone silken 
tofu. Address: Lafayette, California. Phone: 415-283-2991.

3851. Okada, Teizo. 1982. Re: History of Muso Co. Ltd. 
(Muso Shokuhin) in Japan. Letter to William Shurtleff at 
Soyfoods Center, April 22. 2 p. [Eng]
• Summary: Muso was started in 1959 by Mr. Shuzo 
Okada, president of the World Macrobiotic Association in 
Osaka. George Ohsawa was not involved in establishing the 
company, but he was very much involved in the company’s 
direction as an Associate. Muso started exporting soyfoods to 
the West in 1963. The fi rst foods were shipped to Lima N.V. 
in Belgium. The fi rst soyfoods were shipped to America in 
1966, when mugi (barley) miso was shipped to Chico-San 
Inc. in Chico, California.
 Note: Compare this history with that given by Ronald 
Kotzsch. 1984. “Made in Japan–naturally: Natural foods 
from the Muso Company are popular worldwide.” East 
West Journal. Dec. p. 14-21. Kotzsch states that Muso was 
founded in 1966 and began to export macrobiotic foods from 
Japan to the West in 1969. Address: Export Dep., Otedori 
2-5-1, Higashi-ku, Osaka, Japan. Phone: 06-945-0511.

3852. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
okara (soy pulp) and soy bran. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 11 p. April 22. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_fi ber_
products.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: History of okara (soy pulp). Etymology 
of okara. Part II: History of okara in East Asia. General. 
China. Japan. Other East Asia. Part III: History of okara in 
the West. Europe. United States. Part IV: History of okara 
in the Third World. Part V: History of soy bran. Address: 
Lafayette, California. Phone: 415-283-2991.

3853. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
yuba. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 
15 p. April 26. Unpublished typescript. Available online at 
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/yuba.php
 A comprehensive history of the subject. Contents: 
Introduction, defi nition. Etymology. Part I: History of yuba 
in East Asia. China and environs. Japan. Part II: History of 
yuba in the West. Europe. United States.
 Japan: There has been considerable speculation about 
when and how yuba was introduced to Japan. Some have 
said that it was brought by Chinese Buddhist monks as 
early as the 10th century, others that it was brought back 
by Japanese monks visiting China in the 13th century. It is 

also said that Masashige Kusunoki, a famous samurai, used 
it as provisions during the siege of Chihaya castle during 
the 14th century. Yet the earliest known written reference 
to the food appears in the Wakan Sanzai Zukai (1711), with 
the next known references being in the Isei Teikun Ourai (c. 
1730), Kyonan Rubetsu-shi (1813), and Kotto-shu (Santo 
1815). Japan’s oldest existing yuba shop started in 1716, 
so it is quite likely that yuba existed on a commercial scale 
by the late 1600s, if not earlier. It may well have been used 
from time to time as a food in Buddhist temples centuries 
earlier. As noted at Etymology above, it was probably 
introduced from China, but it may also have been developed 
independently in Japan.
 Japan’s earliest center of yuba production and utilization 
was in Kyoto, the ancient capital, which remained the center 
during the 1980s. Yuba has the strongest gourmet image 
of all Japanese soyfoods, and Kyoto yuba soon developed 
strong associations with both the vegetarian cuisine of 
the Buddhists and with the elegant cuisine of the nobility 
and aristocracy. It soon became one of the indispensable 
delicacies in both Zen Temple Cookery (Shojin Ryori) and in 
the exquisite Tea Ceremony Cuisine (Kaiseki Ryori). In the 
Shojin Ryori Kondate-shi, published between 1818 and 1830, 
about half the recipes included yuba in one form or another, 
eloquently attesting to its popularity. A children’s song 
(whose date or origin is probably in the early 1800s) sung 
in Kyoto near the base of Mt. Hie, the home of a famous 
complex of Buddhist temples, asks “What do the monks 
eat on Mt. Hie?” The response is “Yuba no tsukeyaki,” the 
name of a yuba preparation. During the 1970s and 1980s in 
Kyoto, in restaurants serving Shojin or Kaiseki cuisine, yuba 
might well appear in more than half the dishes in a typical 
six-course meal. Some Japanese restaurants, such as the 
beautiful Sorin-an near Kyoto, specialize in yuba cuisine. 
Gradually the Japanese developed many unique forms and 
ways of folding yuba, plus a number of ready-to-eat yuba 
delicacies (deep-fried chips, pouches, and rolls) that were 
unknown in China and which have become popular tourist 
items in Kyoto. Shurtleff and Aoyagi (1975) have given 
illustrated descriptions of each of these types.
 The Kyoto yuba industry traces its origins to at least the 
early 1700s. The four oldest existing yuba shops started in 
1716, 1791, 1804, and 1833. The owner of the oldest shop is 
now the ninth generation. A picture of one of the oldest and 
most beautiful shops, Yuba Han, appears on the cover of The 
Book of Tofu (Shurtleff and Aoyagi 1975). Kyoto’s yuba 
shops have always been small, family-run operations, often 
connected with the family home. Of the 20 shops existing in 
1981, 4 started during the Edo period (1600-1868), 5 during 
the Meiji period (1868-1912), 4 during the Taisho period 
(1912-1926), and only 6 started after 1926. Thus the industry 
is old and well established. In 1874 the German Ritter gave 
a nice 85-word description of how yuba was made in Kyoto, 
noting that a little wood ash was added to the soymilk to 
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raise the pH.”
 “The number of yuba shops in Kyoto has gradually 
decreased from the peak of 67 in 1911. It fell to 35 in 1919, 
then climbed to 55 in 1929, and fi nally decreased slowly 
to 20 in the late 1970s. Number of employees ranged from 
172 in 1911 to 71 in 1925, then back up to 151 in 1955, the 
last year for which we have data. Sales reached a peak of 
183,506 yen in 1929 and were 52,433 yen in 1955 (Tanaka 
1955). By the 1970s the Japanese yuba industry used less 
soybeans than any other Japanese soyfood industry, only 
several hundred metric tons a year (Watanabe 1969). And 
a typical shop used only 50-150 pounds of dry soybeans a 
day to make 400 to 1,200 sheets of yuba. One pound of dry 
soybeans yields about 0.5 pounds of yuba on a dry weight 
basis. Partly because it is still made on a very small scale by 
slow, traditional, labor-intensive methods, and partly because 
of its image as a gourmet food (rather than a food for the 
people, as it is in China), yuba in Japan in 1975 sold for 
about 15 times as much per pound (fresh or dry) as it did in 
China. Starting in the mid-1970s some modernization of the 
small shops (especially heating the soymilk with pressurized 
steam) took place, but most traditional yuba craftsmen prefer 
their traditional and very beautiful methods. In 1982 there 
were two yuba trade associations in Kyoto. One, consisting 
of the six oldest companies, was the Kyoto Yuba Kumiai; 
the other, consisting of 10 shops in Kyoto and one in nearby 
Otsu was the Kyoto Yuba Seizo Hanbai Jigyo Kyodo Kumiai. 
The two do not cooperate much with each other.
 “In 1980, in addition to the 20 yuba shops in Kyoto, 
there were 3 in Utsonomiya and Nikko (the other main yuba 
center, 60 miles north of Tokyo), 1 in Otsu (just east of 
Kyoto), and an estimated 7 elsewhere in Japan, for a total of 
31. Gross net sales of the yuba produced in Kyoto were 520 
million yen, or about $2.3 million. This was estimated to be 
80% of the total sales and production of all yuba in Japan.” 
Address: Lafayette, California. Phone: 415-283-2991.

3854. Mizono, Jack. 1982. History of Azumaya (Interview). 
SoyaScan Notes. April 30. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Azumaya started in about 1920 in Stockton. 
Jack does not know the name of the man who started it. A 
Mr. Teranishi bought the company in 1926 and moved it to 
San Francisco in about 1928. His son took over the business 
in 1930 and ran it until 1936, then sold it to Mr. Sakamaki, 
who ran it for 6-12 months, then in Feb. 1937 sold it to 
George and Jack Mizono, and their mother and father. The 
father was named Saichi Mizono.
 George, the eldest brother, worked at Azumaya from the 
time his family bought it. The father loved tofu. Jack joined 
them as soon as he graduated from high school. The business 
was closed during World War II, but after the war the 4 
brothers ran it. It was very slow, a real struggle. In the early 
1960s business started to pick up. At that time, they delivered 

direct to stores. The Berkeley Co-op was their fi rst account 
outside the Japanese stores. They sold tofu to the Co-op 
loose, in bulk, before Azumaya began individual packaging. 
After Azumaya began packaging, there was resistance from 
the Co-op. People complained and feared bad sanitation. 
Address: Azumaya Inc., 1575 Burke Ave., San Francisco, 
California 94124. Phone: 415-285-8500.

3855. Product Name:  Deli Salad (A Tuna-Fish-Style 
Crunchy & Creamy Tempeh Salad or Sandwich Spread).
Manufacturer’s Name:  Pacifi c Tempeh.
Manufacturer’s Address:  1508 62nd St., Emeryville, CA 
94608.
Date of Introduction:  1982 April.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
History of Tempeh. p. 52. America’s fi rst product of this 
type.

3856. Product Name:  Soymilk Yogurt.
Manufacturer’s Name:  Trudy de Benedictis.
Manufacturer’s Address:  441 28th Ave., Venice, CA 
90291.  Phone: 213-823-1696.
Date of Introduction:  1982 April.
New Product–Documentation:  Shurtleff & Aoyagi. 1982. 
Soyfoods Industry and Market. p. 7.

3857. Jacobs, Leonard. 1982. The Chico-San story: 
Popularizing rice cakes in America. East West Journal. April. 
p. 58-61.
• Summary: A history of Chico-San, including Bob 
Kennedy. “In 1981 Chico-San and Arden, the two companies 
who manufacture rice cakes on a national scale, sold 
approximately 9 million bags of rice cakes to natural foods 
stores.”
 In 1968 “Chico-San was beginning to work on a 
project which would change the entire course of natural 
foods in the U.S.” That year, “Bob Kennedy, Chico-San’s 
president, had begun negotiating with the Lundberg brothers 
of Wehah Farm in Richvale, California for them to grow 
totally organic brown rice. The vision of Kennedy and his 
associates encouraged these farmers to invest considerable 
time and energy in a very risky project. The Lundbergs 
were successful, and this success has been an inspiration 
and incentive for many other large-scale farmers to grow 
grains organically–a development that has had far-reaching 
consequences on the health of millions of people.
 The story of Chico-San and Bob Kennedy is one of 
a dedication to quality that is continually renewed and 
strengthened. But the development of Chico-San was not 
always so clear. Kennedy was a studio trumpet player in the 
1950s, working for the Columbia Broadcasting Company in 
New York City. ‘I was feeling good and didn’t really have 
any serious health problems, but around 1960 I heard of 
a Japanese man who was lecturing on natural health care 
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and Oriental philosophy, and I was interested,’ Kennedy 
recently said. This man was George Ohsawa, the teacher of 
macrobiotics, whom Kennedy eventually met at a summer 
camp in upstate New York in July of 1960. ‘Ohsawa’s 
message was very inspiring, and a few of us felt compelled 
to put his ideas into practice immediately,’ Kennedy recalled.
 Ohsawa, after a trip to Japan, returned to America near 
the end of that year and lectured on the possibility of nuclear 
war as a result of U.S. / Soviet tensions. He warned that New 
York City could be one of the fi rst cities to be destroyed and 
advised his students to leave. Several key members of this 
early group began to search out areas of the country that 
would be safe from bombs or fallout and that would also be 
suitable for growing rice.
 They fi nally decided on the town of Chico in the 
Sacramento Valley in Northern California, an area of fertile 
farmland, where rice was already being grown. They felt 
confi dent that eventually organic brown rice would also 
grow there. Thus, in October, 1961, thirty-two of these early 
pioneers left New York City to travel across the country in a 
caravan of VW buses, vans, and station wagons, to settle in 
Chico, California. The American pioneering spirit had been 
reinforced with Ohsawa’s spirit of adventure and change–a 
combination that set them on the path they are still traveling 
today.
 The group was considerably diverse, including fi ve 
professional trumpeters, a painter, a wood-carver, a Harvard 
economist, a TV soap opera star, an engineer, and a social 
worker. Most of these early settlers have since moved on to 
other things, but not all. Dick Smith, one of the trumpeters, 
is now vice president of Chico-San and continues to work 
there, but now with his three children. Kennedy’s wife and 
two of their four children also work with the company. 
And Herman and Cornellia Aihara, both of whom had 
been students of Ohsawa in Japan, have remained involved 
with Chico-San, although their primary interests are in 
macrobiotic education through lectures and cooking classes.
 “But back in 1961 Aihara and Kennedy were the 
originators of the food company. They decided to call it 
Chico- San, ‘san’ being the Japanese word signifying respect. 
Aihara had contacts in Japan for importing foods such as 
miso, tamari soy sauce, umeboshi plums, and sea vegetables. 
They began a small food store in the city of Chico to 
introduce these products to the local community, which did 
not, however, buy them. ‘Unfortunately, Japanese foods 
were not what people had in mind when they considered 
health foods,’ Kennedy said. ‘The only way we could get any 
sales was to begin some sort of classes on the value of these 
foods and macrobiotics in general.’ So Kennedy and Aihara 
began travelling up and down the Coast giving lectures on 
philosophy and Oriental medicine. However, even with these 
classes, sales were not justifying the type of products these 
men were offering.
 “The next step was to introduce a small bakery into 

the back of the store. Keeping true to their macrobiotic 
ideals, the bread they baked was an unyeasted loaf made 
from freshly ground whole wheat, and the best quality oil, 
sea salt, and water available; no sweeteners were added. 
Again they had put their principles ahead of conventional 
business practices and bottom line motives, and again they 
had created a product with limited immediate demands. So 
when Ohsawa visited Chico in the summer of 1963 for a 
lecture series, Kennedy confi ded in him about the diffi culties 
they were experiencing. Ohsawa laughed at the idea of 
diffi culties standing in the way of ideals and mentioned that 
a new possibility for a popular food product might be rice 
cakes. Apparently puffed rice cakes were well-liked in Japan 
and machines were available to mechanically manufacture 
them.” Continued.

3858. Leviton, Richard. 1982. On the road for the fast food 
burger: A soy deli odyssey. Vegetarian Times No. 56. April. 
p. 62-65.
• Summary: Includes visits to and detailed descriptions of 
the ambience and menu at: The Well Bean Deli in Santa 
Cruz, California (Kevin Van Slooten), Real Food Tofu 
Cafe in Redwood Valley, California (Dik & Sharon Rose), 
The Tofu Shop in Arcata, California (Matthew & Susanne 
Schmit), South Fork Tofu Cafe in Helena, Montana (Bruce 
Anfi nson, Vicki Keller, and Richard Saravalli), The Good 
Nature Deli in Oak Park, Illinois (Kevin O’Brien and Mary 
Ellen Sackett), The Soy Plant Deli in Ann Arbor, Michigan (a 
co-op), Hip Pocket Tofu Deli in Columbus, Ohio (Bill Lutz), 
Nature’s Grace in Honesdale, Pennsylvania (Jamie and 
Nancy Stunkard), Lotos Cafe in Rochester, New York (Greg 
Weaver), Soyateria in Toronto, Ontario (owned by Soy City 
Foods), Mintz’s Buffet in New York City (David Mintz), and 
Everybody’s Vegetarian Restaurant in Nashville, Tennessee 
(run by The Farm).
 At Mintz’s Buffet (1040 Third Ave., 10021) “David 
Mintz would like to stuff the Big Apple with savory tofu, 
judging by the enthusiasm with which he embraced tofu a 
year ago in his traditional Jewish kosher deli and catering 
company. Mintz added tofu to his line of ‘soup to nuts, old 
time foods like Grandma used to make, a big menu,’ and 
placed tofu vegetable pies and tofu ice cream proudly next 
to the gefi lte fi sh, chopped livers and matzoh balls. Located 
on New York’s upper east side near Bloomingdale’s, Mintz’s 
(which seats 15) receives celebrities and ordinary folk 
alike, people who are drawn to its special ‘Mintz’s Tofu 
Buffet of Vegetable Quiches,’ Tofu Vegetable Pies, Tofu 
Vegetable Salads (for instance, steamed broccoli with tofu 
mustard sauce), Tofu Egg Rolls, Tofu Blintzes, Tofu Bran 
Muffi ns (strawberry-rhubarb, apple-walnut, blueberry-bran, 
carrot-apple, pecan, lemon-granola, pineapple-coconut and 
cherry-granola), Soy Burgers and Soy Pizza. Before we 
glide out of Mintz’s soy emporium on a cloud of soybeans, 
we must sample his renowned Tofu Ice Kream (also called 
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Tofutti) made from tofu, soymilk, fresh fruit, essences of 
apples, fi gs and raisins, honey, egg whites, soy oil–’creamy 
and delicious, it’s beyond cream.’” Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

3859. Chico-San, Inc. 1982. Choice imported natural foods 
(Ad). Bestways. April. p. 65.

• Summary:  A half-page black-and-white photo shows Lima 
Ohsawa, wearing a kimono and carrying a tray of Japanese 
foods, including Lima Soy Sauce. “Top quality natural 
foods and condiments are imported from Japan under the 
supervision of Mrs. Lima Ohsawa, Chico-San’s specialist in 
macrobiotic foods.”
 Chico-San imports from Japan include Lima Soy Sauce, 
soybean puree (miso), mineral-rich mercury-tested seaweeds, 
azuki beans, black soybeans, barley koji, kuzu, nigari, and 
tekka. “Soon, a companion for Lima Soy Sauce–Lima 
Tamari–Wheat Free–Whole soy beans–Rice & zestful–
Naturally brewed in wooden casks for about 2 years.” 
Address: Chico, California 95926.

3860. Certifi cate of death for Marion Bowen. 1982. Los 

Angeles, California. 1 p.
• Summary: Marion Bowen died on 2 April 1982, at age 87, 
in Los Angeles, California. She was a descendant of Samuel 
Bowen, who introduced the soybean to North America in 
1765. She was born on 27 Feb. 1895 in Illinois. Her father 
was Menard Bowen, born in Missouri. Her mother was 
Sue Ellen De Berry, born in Tennessee. Marion had never 

married. She had been a newspaper reporter for 23 years. 
Her usual residence was 1431 Ocean Avenue, Santa Monica, 
Los Angeles Co., California. She died at the UCLA Medical 
Center is Los Angeles of cardiorespiratory arrest, as a 
consequence of pneumonia (2 days), and congestive heart 
failure (6 years).
 Marion apparently donated her body to science because 
(1) The informant is given as the UCLA School of Medicine 
Department of Anatomy records (Los Angeles, California 
90024), and (2) The disposition of the body is given as 
“Specimen.” April 16, 1982 at the same Department of 
Anatomy. The body was not embalmed. Name of funeral 
director or person acting as such: Bennie D. Dudley.
 Talk with Prof. Ted Hymowitz of the University of 
Illinois. 1995. March 13. Several members of the Bowen 
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family were very wealthy, including Annie Beauregard 
Bowen, Menard Kennerly Bowen, and John Sidney Bowen. 
In Annie’s obituary there is no mention of Allen or Marion 
Bowen. Ted very carefully searched every big and small 
newspaper in the Los Angeles area (including local Santa 
Monica newspapers) for an obituary for either Marion 
or Allen Bowen. He cannot fi nd anything. Address: Los 
Angeles, California.

3861. Wagner, Martha. 1982. Tofu gains a toehold. Nutrition 
Action. April. p. 12-13.
• Summary: Discusses: The parallels between tofu and 
yogurt. The Book of Tofu, by Shurtleff and Aoyagi. Surata 
Soyfoods in Eugene, Oregon. Al Jacobson and his Garden of 
Eatin’ in Los Angeles.

3862. Shurtleff, William; Aoyagi, Akiko. 1982. Survey of 
tofu production in the United States and Canada. Lafayette, 
California. 1 p. April. Unpublished manuscript.
• Summary: This is a typewritten table with 8 columns: The 
three main ones are (1) Company name. (2) Date started 
operations. (3) Tofu production in April 1982 (in 1,000 lb/
week). Companies are arranged in descending order of tofu 
production.
 Hinode Tofu Co. (Los Angeles, California; 1937?). 140.
 Azumaya, Inc. (South San Francisco, California; 1920?). 
110.
 Aloha Tofu Co. (Honolulu, Hawaii; 1950?). 60.
 Quong Hop & Co. (South San Francisco, California; 
1906). 43.
 England Soy Dairy (Greenfi eld, Massachusetts; Jan. 
1977). 36.
 C.R. Food (Los Angeles, California; April 1979). 28.5.
 Wy Ky (Los Angeles, California; July 1970). 28.
 Wo Chong & Co. (San Francisco, California; 1928). 24.
 Kanai Tofu Factory (Hawaii; 1923). 16.
 Traditional Tofu (Oakland, California; 1978?). 17.
 Mighty Soy, Inc. (Los Angeles, California; Aug. 1980). 
16.6.
 Eastern Foods Corp. (Minneapolis, Minnesota). 15.
 Panda Food Products (Woodhaven, New York; 1981). 
15.
 Nasoya Foods (Leominster, Massachusetts; April 1978). 
12.
 Island Spring (Vashon, Washington; Dec. 1976). 12.
 Swan Gardens (Miami, Florida). 12.
 Sam Sung Food Inc. (Washington, DC; 1980). 11.
 Ota Tofu Co. (Portland, Oregon; 1919). 10.4.
 Victor Food Products (Scarborough, Ontario, Canada; 
Feb. 1978). 10.
 Hashizume Food Products (New York City, New York; 
1969). 10.
 Soyfoods of America (Duarte, California; 1981?). 10.
 White Wave (Boulder, Colorado; Sept. 1977). 9.

 The Soy Plant (Ann Arbor, Michigan; Sept. 1977). 7.
 Chicago Tofu Co. (Chicago, Illinois; 1960). 6.
 Nomura Tofu Co. (Chicago, Illinois; 1975). 6.
 Northern Soy (Rochester, New York; May 1977). 
6. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3863. Jacobs, Leonard. 1982. The Chico-San story: 
Popularizing rice cakes in America (Continued–Part II). East 
West Journal. April. p. 58-61.
• Summary: Continued: “By the end of the year, Ohsawa had 
located an old rice cake machine in Japan and shipped it to 
Chico. Kennedy had it refurbished and assembled and began 
the fi rst rice cake manufacturing in America. (Basically, rice 
cakes are made by soaking rice, adding measured portions 
into individual molds, heating them under pressure, and 
then releasing the pressure so they puff uniformly and take 
on the shape of the mold.) However, this fi rst machine was 
manually operated and required a strenuous effort to stamp 
out individual crackers. Since the operation of the machine 
was sending the employees to the chiropractors more and 
more frequently, Kennedy redesigned it to operate more 
automatically. Eventually he created a design which worked 
fairly easily, and they began selling the rice cakes as quickly 
as they could manufacture them.
 “To ensure the quality of the rice, Kennedy and Aihara 
started searching for the best rice farmers in the area. 
Eventually they found a Farmer Koda who was growing a 
strain of short grain brown rice 200 miles south of Chico 
[Koda Farms in South Dos Palos]. Although his rice was 
of excellent quality, he was located in an area of cotton 
growers who used large quantities of chemicals. Kennedy 
felt compelled to fi nd another farm which was relatively free 
of surrounding chemicalized agriculture and which would 
be willing to experiment with growing completely organic 
brown rice. In 1968 he signed a contract with the Lundberg’s 
of Wehah Farm [Richvale, California], guaranteeing the 
purchase of their fi rst organic crop. This was a considerable 
risk on each side, since at best the farmers felt the yield 
would be half as much as the conventional crop, and even 
then the weeds and insects, especially during the paddy 
stage, would be extremely competitive with the rice. 
However, the experiment proved successful, and we all have 
been benefi ting ever since. (Other farmers have since begun 
producing organic brown rice, most notably Farmer Garrich 
of Lone Pines Farm in Arkansas.)
 “Interestingly, with the recession of 1973 and 1974, the 
price of organic rice increased quite a bit and the demand 
for organic rice cakes decreased considerably, so Chico-San 
discontinued the organic rice cakes–selling only organic rice. 
However, by 1976, they were able to reintroduce the organic 
rice cakes and the demand has again been on the up-swing.
 By the late ‘60s/early ‘70s the FDA began a close 
scrutiny of the relationships between food companies and 
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educational programs. They would not allow promotion 
of foods based on educational or health claims. As a result 
Kennedy and Aihara established the George Ohsawa 
Macrobiotic Foundation (GOMF) to continue the educational 
activities separately from the food company. Kennedy 
became the director of Chico-San, Aihara the director of 
GOMF. This relationship has proved very productive for 
both sides as each continues to promote the other. Aihara 
is still involved in the selection and quality control of the 
food products, and he gives weekly classes to approximately 
thirty-fi ve of the seventy-fi ve staff members of Chico-
San. Kennedy began to devote himself completely to the 
development of the food company.
 “In addition to enlarging the ware- house space, 
Kennedy looked for ways to expand and improve the product 
line. In 1974 he brought Junsei Yamaguchi into the company 
to begin manufacturing miso and tamari soy sauce according 
to Chico-San’s standards. Chico-San also began to produce 
yinnie rice syrup, a traditional sweetener Kennedy had 
discovered on one of his trips to Japan. Yinnie syrup is a 
whole grain product made from malted wheat and rice and 
has a much lower concentration of refi ned sugars than most 
other malted grain sweeteners such as barley malt or corn 
syrup. During this time Chico-San had acquired additional 
rice cake machines purchased from Japan, but Kennedy 
felt that these machines could be improved. Eventually 
he developed a completely hydraulic machine which was 
capable of increasing the supply of rice cakes up to the 
market demand. Unfortunately, soon after they got the new 
machine into production, it shorted out, blew up, and caused 
a fi re which totally destroyed the Chico-San warehouse, all 
the incubating miso and tamari, and the majority of their 
other products. The founders of Chico-San had escaped the 
threat of destruction in New York, but over a decade later 
they witnessed their almost total devastation in California.
 “However, by that time the company had developed 
a strong reputation in the market. In addition, Kennedy 
was willing to withstand considerable odds and start from 
scratch. So within a year of the fi re (and a loss of $250,000 
beyond the insurance settlement), he began again with a 
larger warehouse and what he considered to be better rice 
cake machines. Presently, Chico-San is making rice cakes 
twenty-four hours a day, seven days a week. It is selling 
these cakes in the natural foods stores, and has distribution 
in the supermarkets and (under the label of Landau and 
Kemach) in the Jewish Kosher foods stores. Kennedy is also 
attempting to get his rice cakes into the institutional food 
services, such as hospitals and prisons, but fi nds this to be 
very slow. ‘The bureaucracies involved are very diffi cult to 
work with. But we do have a few public schools in California 
using rice cakes in the lunch programs,’ Kennedy claims.
 Although Chico-San never got back into miso and 
tamari production, it did expand its own product line by 
increased importing of traditional macro- biotic foods 

from Japan. These include Lima Soy Sauce (named after 
George Ohsawa’s wife, Lima), miso, barley koji, kuzu, 
and rice malt vinegar; the sea vegetables hijiki, kombu, 
wakame, nori, and kanten; nigari (for making tofu); tekka (a 
condiment rich in iron); umeboshi plums; and the Japanese 
teas kukicha, mu, and renkon (lotus root). In this country 
Chico-San makes yinnie syrup, yinnie taffy candies, rice 
cakes, carob-covered rice cakes, and rice nuggets. Chico-
San also publishes the Chico-San Cookbook, which was 
written by Cornellia Aihara. The products sold by Chico-San 
undergo close scrutiny by Kennedy, Smith, and Herman 
Aihara. They are very careful about quality control and 
generally agree about standards. One exception has been the 
carob-covered rice cakes. It is diffi cult to solidify the carob 
without adding some type of refi ned sweetener. Although 
they have been experimenting with yinnie syrup, at this point 
they are using fructose but without consensus within the 
company as to whether it is a healthful ingredient. Besides 
the manufacturing company in Chico, Kennedy is planning 
to reopen the Chico-San retail store. He has also opened up 
a warehouse and rice cake plant near Trenton, New Jersey 
and is considering opening up another outside of London 
[England]. In addition, Kennedy and Aihara went to Japan 
in early December, 1981, to conclude formal discussions 
with the Ohsawa C.I. macrobiotic teaching organization in 
Tokyo, concerning the creation of a distribution company 
called Ohsawa U.S.A. Lima Ohsawa’s sister, Flora, will be 
in charge of this company which will allow for the increased 
distribution of many Japanese macrobiotic specialty foods.

3864. Whole Foods (Berkeley, California). 1982. 
Convenience soyfoods. April. p. 60.
• Summary: “Brightsong Tofu announces their line of quality 
convenience soyfoods: Premium handmade Brightsong tofu 
is the base for Missing-Egg and Cottage (with soy yogurt) 
tofu salads, Strawberry and Almond tofu creameries [sic, 
creamies] (two desserts), and Tofummus (a tofu hummus).
 “Brightsong’s Soysage is a vegetarian paté that contains 
mostly okara, the soy fi ber from tofu-making. Hummous 
is a California-style sesame-bean spread. All products are 
organic, natural, dairy-less and contain no sugar or artifi cial 
anything. They are sold in eight and 15-ounce sizes with a 
four-color printed lid.
 “Circle No. 69 on Reader Service Card.”
 A black-and-white photo shows seven Brightsong 
products.

3865. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
green vegetable soybeans and vegetable-type soybeans. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p. 
May 12. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/green_vegetable.
php
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 A comprehensive history of the subject. Contents: 
Introduction: Comparison of green vegetable soybeans 
and whole dry soybeans, vegetable versus fi eld types. 
Etymology: green vegetable soybeans and vegetable type 
soybeans. Part I: History of green vegetable soybeans in East 
Asia. General: How grown and used. China from 2nd century 
B.C. Japan. Korea and other East Asia. Green vegetable 
soybean leaves as a food. Part II: History of green vegetable 
soybeans in Europe. Part III: History of green vegetable 
soybeans in the United States. Early developments (1855-
1929). William Morse and the popularization of vegetable-
type soybeans. The 1930’s, research and development. World 
War II (1940-45). The postwar period (1946-1974). 1975-
1982. Part IV: History of green vegetable soybeans in Third 
World countries. Address: Lafayette, California. Phone: 415-
283-2991.

3866. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of whole dry soybeans. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 28 p. May 19. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/whole_dry1.php
 A comprehensive history of the subject. Contents: 
Introduction: How to categorize. Etymology. Part I: History 
of whole dry soybeans in East Asia. General. China. Japan. 
Other East Asia. Part II: History of whole dry soybeans in 
Europe and Australia. Early developments (1793-1899). 
1900-1939. 1940-1982. Part III: History of whole dry 
soybeans in the United States. Cultural background: Poor 
man’s food with poor image. Early developments (1855-
1899). 1900-1929: World War I commercial products, USDA 
work, Seventh-day Adventists. 1930-1959: World War II 
growth of interest and commercial products, recipes, drop 
of interest 1946-1959. 1960-1982. Part IV: History of whole 
dry soybeans in Third World countries. Address: Lafayette, 
California. Phone: 415-283-2991.

3867. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soynuts and soynut butter. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 14 p. May 21. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soynuts.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of soynuts in East 
Asia. China. Japan. Other East Asia. Part II: History of 
soynuts in Europe. Part III: History of soynuts in the United 
States. Part IV: History of soynut butter. East Asia. United 
States. Europe. Address: Lafayette, California. Phone: 415-
283-2991.

3868. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soy sprouts. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 19 p. May 25. Unpublished typescript. Available 
online at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/sprouts.php
 A comprehensive history of the subject. Contents: 
Introduction–soy versus mung. Etymology. Part I: History 
of soy sprouts in East Asia. China. Korea. Japan. Other East 
Asia.
 Part II: History of soy sprouts in Europe. Part 
III: History of soy sprouts in the United States. Early 
developments (1896-1939). World War II and the 1940’s. 
1950-1969. 1970-1982. Part IV: History of soy sprouts in 
the Third World. Address: Lafayette, California. Phone: 415-
283-2991.

3869. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
roasted soy fl our, soy coffee, and soy chocolate. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 20 p. May 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/roasted_soy_
fl our.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Use of the term “roasted whole 
soy fl our.” In Korean, konggaru means “roasted soybean 
powder.” Part I: History of roasted soy fl our in East Asia. 
China. Japan. Other East Asia. Part II: History of roasted 
soy fl our in Europe. Part III: History of roasted soy fl our in 
the United States. Part IV: History of roasted soy fl our in the 
Third World. Part V: History of soy coffee. Europe. USA. 
East Asia. Part VI: History of soy chocolate. Europe. USA. 
Part VII: History of roasted soynut butter. Part VIII: Outlook 
for roasted soy fl our.
 Etymology: In China as early as the third century BC, 
roasted soy fl our was known as tou hsieh (“bean powder or 
shavings”). By the 1700s it was also called tou fen (“bean 
fl our”) and by the 20th century it was called huang tou in 
standard Chinese (Mandarin) and wong-dow in Cantonese. 
Both terms mean “yellow bean.” It is not known when these 
terms originated.
 In Japanese in olden times, roasted soy fl our is said 
to have been called mame-ko (“bean fl our,” written with 
the same characters as tou fen in Chinese). Later (the date 
is unknown) it came to be called kinako (“yellow fl our”). 
Roasted soy fl our is called bubuk kedele in Indonesian and 
konggomul in Korean.
 In English, most of the early references to roasted soy 
fl our were descriptive / indirect, such as “roasted soybeans 
ground into a fi ne powder” (Piper and Morse 1923). It was 
also referred to as “roasted bean fl our” (Horvath 1927), 
“kinako” (Smith 1958) and “roasted full-fat soy fl our” 
(Harper and Lorenz 1974; Shurtleff and Aoyagi 1975). The 
shortened term “roasted soy fl our” was fi rst used in 1976 by 
Shurtleff and Aoyagi in their Book of Miso. On packaging, 
to emphasize the fact that the fl our is not defatted, it may be 
labeled “Roasted Whole Soy Flour.”
 Roasted soy fl our is called gerostetes sojamehl in 
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German and harina de soya tostada in Spanish. No French 
name is known.
 Note. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “roasted whole soy 
fl our.” Address: Lafayette, California. Phone: 415-283-2991.

3870. Shurtleff, William; Aoyagi, Akiko. 1982. A brief 
history of fermentation, East and West. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 20 p. May 31. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermentation.php
 A comprehensive history of the subject. Contents: 
Introduction. What is fermentation? Brief history of 
fermentation in the West. Brief history of fermentation in 
East Asia. Address: Lafayette, California. Phone: 415-283-
2991.

3871. Product Name:  Nutcracker Sweets Creme Pie (Tofu 
Cheesecakes) [Very Berry, Pineapple Coconut, or Carob 
Mint].
Manufacturer’s Name:  Sonoma Specialty Foods.
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.
Date of Introduction:  1982 May.
Ingredients:  Topping: Soy milk, soy oil, honey, pure 
vanilla. Filling: Tofu (Organic soybeans, nigari), honey, 
carob, soy oil, pure mint, pure vanilla, guar gum. Crust: 
Graham crackers, nuts, honey, vegetable margarine.
Wt/Vol., Packaging, Price:  8 oz in plastic deli tub.
How Stored:  Frozen.
New Product–Documentation:  Labels. 1983, undated. 
Multi-color. “A naturally delicious, ready-to-eat, cholesterol-
free dessert.” Spot in Soyfoods. 1983. Summer. p. 55, and 
1984. Summer. p. 43.

3872. Kikkoman International. 1982. Market share of U.S. 
soy sauce market (including teriyaki sauce): Dollar base. San 
Francisco, California. 3 p. Unpublished manuscript. [1 ref]
• Summary: The SAMI (Selling Areas Marketing Inc.) report 
shows that for U.S. supermarkets in Dec. 1981 the market 
shares based on dollar sales were Kikkoman 49%, La Choy 
32%, Chun King 13%, and Other 6%. In May 1982 these 
fi gures were 50%, 32%, 11%, and 7%. In 1979 these fi gures 
were 44%, 34%, 16%, and 6%. Thus Kikkoman’s gains 
in market share were made largely at the expense of Chun 
King. Address: San Francisco, California.

3873. Switzer, Larry. 1982. Spirulina: The whole food 
revolution. New York, NY: Bantam Books. vii + 135 p. 
Illust. by Akiko Aoyagi Shurtleff. No index. 18 cm. [78* ref]
• Summary: Contents: Acknowledgements. Why spirulina? 
1. Introducing your venerable ancestors: The microalgae. 
2. The history and rediscovery of spirulina. 3. Nutritional 
value. 4. A natural way to weight control: The diet of no-diet. 

5. From vitamin food to vegetable protein breakthrough. 6. 
Survive and thrive: Food reserves and future microfarms. 7. 
Cooking with spirulina: Three favorites and thirty recipes. 
8. State of the art: Algae farming around the world. 9. 
Marketing spirulina: Breaking the food barrier. 10. Spirulina 
and world protein politics. 11. The future: Farming deserts, 
oceans, and planets. Appendix A: The Proteus-Earthrise 
story. Appendix B: Product standards and quality controls.
 Soy-related recipes include: Instant spirulina miso soup 
(p. 51). Aquamole dip or dressing (with tofu and tamari soy 
sauce, p. 53-54). Tofu dip (p. 54). Pro-miso canape (p. 56). 
Pro-miso soup (p. 57). Tofu eggless salad (p. 63). Miso salad 
dressing (p. 65). Pastalina (with tofu chunks, p. 68).
 “Nature’s oldest protein is now a perfect food 
supplement for diet, energy, and total health.” Appendix A 
expands on the history of Proteus-Earthrise from the 1980 
edition of this book. In 1979 Proteus launched the fi rst U.S. 
market test of spirulina, fi rst in aquatic specialty feeds and 
then in the health foods market, under the Earthrise brand. 
Earthrise products have been marketed through Spruce Street 
Marketing of Boulder, Colorado, run by Bob Bellows and 
Terry Cohen, formerly of Celestial Seasonings.
 Pages 126-27 note: “One possible criticism of single-cell 
proteins, such as microalgae and yeast, is their relatively high 
level of nucleic acid (RNA and DNA) compared to other 
common foods. The ingestion of large amounts of nucleic 
acid can raise the uric acid level in the body and increase 
the chances of kidney stones and gout. The Protein Advisory 
Group of the United Nations currently recommends that 
daily nucleic acid intake be limited to 2 grams. These levels 
are conservative. They allow signifi cant intake with no ill 
effects. Two grams would be found in 45 grams of Spirulina, 
which provides 45% of the U.S. RDA adult protein intake. 
Spirulina will present no problem when taken at the 10 to 
20 gram level daily, as suggested by Earthrise.” Address: 
Founder and President, Proteus Corp.

3874. Moriyama, Yukiko. 1982. Quick & easy tofu 
cookbook. Tokyo: Joie. c/o J.P. Trading Inc., 300 Industrial 
Way, Brisbane, CA 94005. 104 p. May. Illust. Index. 27 cm.
• Summary: Contents. Introduction. Preparation tips. 
Recipes–1. Cheese 2. Egg. 3. Just tofu. 4. Meat. 5. Sea foods. 
6. Vegetables. 7. Salad. 8. Soup. 9. Dessert.
 Reissued in 1988 under a new title: “Quick & Easy. A 
taste of tofu: Mastering the art of tofu cooking.”

3875. Price, Charlene C.; Brown, Judy. 1982. A natural twist 
to the school lunch program. National Food Review. Spring. 
p. 20-22. [7 ref]
• Summary: Natural foods “are inching their way from 
specialty stores to supermarkets and into the school lunch 
program. As knowledge about the relationship of diet to 
health grows, more emphasis is being placed on using 
natural, additive-free foods in the school lunch program. In 
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1980 USDA’s Food and Nutrition Service (FNS) rewrote 
the guidelines to reduce the levels of starch, sugar, and fat 
in school lunches. The Nutra Breakfast and Lunch Program, 
emphasizing natural foods, was introduced in 1976 into 
schools in Atlanta, Georgia.
 “In 1978, the public school system in Santa Cruz, 
California, became the Nation’s fi rst to experiment with tofu, 
an inexpensive protein made from curdled soybean milk. In 
1981, USDA granted temporary approval to the Santa Cruz 
school system to serve tofu as a primary meat replacer in its 
8,000 daily school meals. The approval has since expired, 
and reapproval is being sought. Tofu is now federally 
reimbursable only if it is used with either eggs, cheese, or 
beans which qualify as complete proteins. Santa Cruz claims 
that the soybean product has helped cut the program budget 
from $1.5 million in 1980 to $1.2 million in 1981. Use of the 
tofu has been a big part of the savings because it sells for 45 
cents a pound compared with beef which goes for $1.68 and 
cheese for $1.27 a pound in that area. The Santa Cruz school 
system intends to make even more use of soy products which 
are less expensive than animal products.”
 Note: This is the second earliest English-language 
document seen that contains the term “meat replacer” or 
“meat replacers” (with any combination of quotation marks). 
Address: USDA. Phone: 202-447-6363.

3876. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
directory and databook. 1st ed. Lafayette, California: 
Soyfoods Center. 21 p. May. 28 cm. 2nd ed. published in 
June as Soyfoods Industry: Directory and Databook. 56 p. 
[24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Names and addresses of soyfoods 
manufacturers in the Western world, plus major soymilk, 
miso, shoyu, and yuba manufacturers in East Asia. 2. 
Analysis of the soyfoods industry in the U.S. 3. Soyfoods 
production statistics for America and the West. 4. America’s 
prime soyfoods market regions. 5. The tofu industry in the 
West: Three-year analysis of the tofu industry in the West. 
The U.S. Tofu market: overview and outlook. Graph of 
number of tempeh and tofu manufacturers in the West. North 
America’s twenty largest tofu manufacturers. 6. Analysis of 
the soymilk industry in the United States. 7. Key institutions 
working with soyfoods in the West.
 Note: This is the fi rst market study published by 
Shurtleff and Aoyagi. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

3877. Mason, Robert M.; Carden, John L. 1982. Controlled 
ecological life support system: Research and development 
guidelines. Moffett Field, California: National Aeronautics 
and Space Administration (NASA). 99 p. May. 28 cm. 

Report No. NASA CP-2232–NASA Conference Publication 
2232. Proceedings of a NASA workshop held 9-12 Jan. 1979 
at Ames Research Center, Moffett Field, California.
• Summary: Contents: Preface. List of fi gures and tables. 
1. Introduction: Background, approach, overview of report, 
references (5 refs). 2. Evaluation of a ground based manned 
demonstration as a milestone in CELSS development: 
Introduction, summary of workshop fi ndings (Group 1), 
food production (Group 2), waste processing (Group 3), 
systems engineering and modeling (Group 4), ecology-
systems safety (Group 5). 3. Development requirements 
for a successful ground based CELSS demonstration 
(Introduction plus comments from the fi ve groups). 4. 
Research recommendations (Introduction plus comments 
from the fi ve groups). Appendixes: A. Individual research 
recommendations (Group 2). B. Interactions of waste 
processing group with other groups. C. Group membership. 
D. Names and addresses of workshop participants.
 “Preface: The purpose of this workshop was to consider 
research and development guidelines for Controlled 
Ecological Life Support Systems. (CELSS)” and to “Identify 
considerations critical to a successful ground-based manned 
CELSS demonstration (GBCD).” “The workshop was 
supported by NASA as a part of the work under Grant No. 
NSG-2323.”
 In Chap. 3 (p. 21) the Nutrition and Food Processing 
Group (Group 1) states: “Some conventional sources are 
advanced (i.e. soy milk, oriental ‘cheeses’ [such as tofu], 
fabricated meats, textured vegetable protein, sausages, and 
candy),...” Much recycling is involved, including “food 
regeneration from wastes” (incl. higher plants grown in 
urine). Higher plants have many valuable functions in 
addition to food production for humans: air revitalization 
including addition of oxygen and removal of carbon dioxide 
and certain gaseous contaminants, conversion of wastes into 
food, aesthetic value, etc. Vegetarian diets, and use of algae 
(single cell proteins) are considered important.
 The fi rst paper in Appendix A is titled “Quantitative 
analysis of biomass production and compatibility studies of 
early maturing soybean cultivars for GBCD, by Jagmohan 
Joshi, Univ. of Maryland (Eastern Shore at Princess Ann). 
It begins: Justifi cation: Soybean is one of the recommended 
plants to be grown in GBCD This has been clearly shown 
by various investigators in the earlier studies conducted 
for NASA. In CELSS it is very important to know the 
total amount of biomass produced by each crop.” Six 
early maturing soybean will be grown under hydroponic 
conditions. Note: This is the earliest document seen 
(July 1999) concerning space travel and soy. Address: 1. 
METRICS, Inc.; 2. Georgia Inst. of Technology. Both: 
Atlanta, Georgia.

3878. Sunset (Menlo Park, California). 1982. New ways 
with Chinese black beans... with potatoes, pasta, cheese, 
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celery root, spinach. May. p. 218, 220.
• Summary: “Exotically fl avored fermented black beans, 
with their pleasantly distinct aroma, are a popular seasoning 
element in Chinese cuisine. Also called salted black beans, 
this variety of soybean becomes pungent and slightly sweet 
during the tenderizing fermentation process, and they acquire 
an almost meat-like richness. After processing, they look and 
feel like dried currants, but they are coated with salt (you 
rinse off the salt in a strainer under cold running water before 
using). Sold in plastic bags, cans, and small jars, they cost 
less than 10 cents an ounce and they keep well.” Contains 5 
Western-style recipes.

3879. E.C. [Ellen Cohen]. 1982. Fresh green soybeans: Top 
of our crop. Organic Gardening 29:58-59. May.
• Summary: “Field and fl avor trials at the Rodale Research 
Center in eastern Pennsylvania have turned up four super 
varieties of green soybeans. These soybeans performed 
outstandingly in garden plots at the center both in 1980 and 
in 1981. They were also favorites at the Rodale Test Kitchen, 
where they were served steamed like peas to 30 panelists.
 “Our four top choices–Altona, Envy, Early Green 
Okuhara and Edible Soybean–competed with 35 others in the 
garden trials... These green soybeans mature early (68 to 83 
days to the plump green stage), so you can put in cool-season 
crops after the soybean harvest...
 “Their rich, buttery fl avor is another great reason to 
grow green soybeans. Steaming the pods for a few minutes 
softens them and make shelling a real snap–the beans pop 
right out. Serve the round glossy, bright-green beans after 
steaming about 30 minutes. You can also freeze them. Just 
blanch for two minutes in boiling water, drain, rinse with 
cold water, and shell. Package for the freezer–and that’s all 
there is to it.
 “Altona and Envy are available from Johnny’s Selected 
Seeds, Albion, Maine 04910. Early Green Okuhara is carried 
by Redwood City Seed Co., P.O. Box 361, Redwood City, 
California 94064. Burgess Seed & Plant Co., 905 Four 
Seasons Rd., Bloomington, Illinois 61701, carries Edible 
Soybean.”
 Note: The article that follows this one is titled “Adzuki: 
The quick-cooking dry bean.”

3880. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of fermented black soybeans (formerly soy nuggets) (shih 
or chi, douchi or doushi, hamanatto, Daitokuji natto). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 27 p. 
June 4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_nuggets1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. How fermented black soybeans are 
made. Part I: History of fermented black soybeans in China. 
Early developments; Han Dynasty (206 B.C.-229 A.D.). 

Developments from the third to the 16th century. The P’en-
tsao Kang-mu (1578). 17th to 20th century.
 Part II: History of fermented black soybeans in Japan. 
Early developments (746-1700’s). Daitokuji fermented black 
soybeans in Kyoto (Daitokuji natto). Savory fermented black 
soybeans in Hamamatsu (hamanatto). Modern developments 
with fermented black soybeans (1900-1982).
 Part III: History of fermented black soybeans in 
Southeast Asia. Philippines (tausi or tao-si). Malaysia (tao 
si).
 Part IV: History of fermented black soybeans in the 
West. Europe. United States.
 2011 Dec. For updated and greatly expanded free 
information on this subject, on our website go to “Historical 
Bibliographies and Sourcebooks on Soy,” then click on the 
corresponding subject. A lengthy digital book will appear in 
PDF format. It is searchable using Adobe Acrobat or Adobe 
Reader. Address: Lafayette, California. Phone: 415-283-
2991.

3881. Andersen, Juel. 1982. Re: Tofu association and Tofu 
Institute prospectus. Letter to Steve Snyder, Hinode Foods, 
519 Gladys, Los Angeles, CA, June 8. 3 p. Typed, without 
signature.
• Summary: Juel fi rst met with Steve Snyder on June 3. She 
and Loren Fink co-produced a TV tape she left with Snyder. 
Juel is still trying to decide whether or not to go to the SANA 
meeting in Seattle, Washington, so she could explore the 
aims of the “other” camp. She talked with Jeremiah Ridenour 
who knows all the insiders, and says there is still a huge rift 
between the small [tofu] producers and the large primarily 
Oriental producers. Juel wants to convince the large 
producers that they need to promote tofu in general in order 
to protect their market, as well as to grow.
 Her bid is $1,500 for the Tofu Institute prospectus, plus 
out of pocket expenses. Prepared by Carol Schreiber of 
ProCom, San Jose, California. Address: San Jose, California.

3882. Flinders, Carol. 1982. Children meet soy food in 
school lunch program. Hartford Courant (Connecticut). June 
9. p. E5.
• Summary: Cartoonist Gary Trudeau drew up a series of 
comic strips in “Doonesbury” that poked fun at the federal 
guidelines for school lunches.
 “Two teenaged boys sit before sparsely furnished 
cafeteria trays, expressions bleak.
 “’Trade you an ounce of milk for your bean curd?’
 “’No way, man! Bean curd’s an entree.”
 This article is really about Thelma Dalman and her 
efforts to introduce tofu to the Santa Cruz (California) 
school lunch program, of which she is food service director. 
She has been serving tofu for years as part of an extremely 
successful program. “Outside of a brief, federally sanctioned 
experiment last year, Dalman is not permitted to use tofu as 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1334

© Copyright Soyinfo Center 2021

the primary protein food in school lunches. But she does use 
it in many dishes where cheese and eggs fi ll that role, and in 
non-entree dishes,” such as an eggless mayonnaise, dips, or 
spreads. Dalman prefers tofu as it is, just stir fried or baked 
in a sauce. But she fi nds it is easier for the kids to accept it at 
fi rst in quiches, tamale pies, or tacos.
 Contains a recipe for Tofu tartar sauce.

3883. Anderson, Eugene N. 1982. Re: Answers to questions 
in questionnaire about fermented black soybeans. Letter to 
William Shurtleff at Soyfoods Center, June 10–in reply to 
inquiry. 2 p. Typed, with signature on letterhead. [4 ref]
• Summary: Contains many valuable and detailed answers to 
questions and comments on this draft manuscript. A fi ne and 
very generous scholar. Address: Dep. of Anthropology, Univ. 
of California, Riverside, CA 92521.

3884. Farm Foods. 1982. American Booksellers Association 
tastes tofu and Ice Bean at annual convention (News release). 
156 Drakes Lane, Summertown, TN 39483. 1 p. June 11.
• Summary: “Anaheim, California: Farm Foods and sister 
company The Book Publishing Company sampled recipes 
from their new book, Tofu Cookery at the annual Booksellers 
Convention and Exposition May 28-June 3. Seventeen 
thousand people fi led through one of the largest trade shows 
in this country, sampling tofu onion dip, tofu cheesecake 
and soy Ice Bean (a nationally distributed soymilk ice cream 
similar to a recipe for tofu-ice cream in the new cookbook).
 “’For many people it was the fi rst time they ever tasted 
soy foods. The response was great. So many people thanked 
us for showing them how tasty tofu and soymilk ice cream 
can be... We kept the serving bowl fi lled for four days, 
using well over 150 pounds of tofu,’ says Robert Tepper, 
Marketing Director for Farm Foods and collaborator on Tofu 
Cookery.” Address: Summertown, Tennessee.

3885. SoyaScan Notes. 1982. What are piima and viili? 
(Overview). June 17. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Piima and viili are two traditional cultured dairy 
milk products which have long been very popular in Finland. 
The two words are not clearly differentiated, for various 
reasons. First, the word “piima” is often used generically 
to refer to all of the many Finnish cultured milk products. 
Second, viili traditionally referred to the choice, rich, creamy 
(high-fat) layer that formed on the top of a bowl of piima; 
the less rich, bottom portion, specifi cally called piima, was 
often served as a refreshing drink. Today, however, viili and 
piima are generally made separately; viili is thicker and more 
stretchy. Finally, there are a number of similar or slightly 
different cultured milk products, which have various names 
in different parts of Finland. For example, viili is stretchy 
in west and north Finland, but not in East Finland. A similar 
stretchy product in west and north Finland is pitkapiima, 

while viilipiima is a cultured milk drink. Related products 
are taette milk in Norway, tatmjolk and langmjolk in Sweden, 
and skyr in Iceland. Swedish-speaking Finns have lang fi l. 
All of these products have a thick, rich consistency with 
some degree of stretchiness (ropiness) plus a delicate, subtle 
sweetness; they are not sour like yogurt. Kokkeli piima is 
like buttermilk.
 Since ancient times piima and viili have been made 
in individual Finnish homes, although today the custom is 
gradually dying out, since store-bought products are readily 
available (sold in cups like sour cream) and fewer people 
raise their own cows. Traditionally each family kept its own 
culture going. Roughly a tablespoon of starter culture, taken 
from a previous batch, was spread over the bottom of a large 
bowl, typically 6 inches in diameter and 2½ inches deep. 
Each family member had his or her own bowl, used solely 
for this purpose. The microorganisms for both products 
are lactic acid streptococci; the predominant species is 
Streptococcus cremoris, but S. lactis and S. diacetilactis 
are also abundant. In viili a signifi cant proportion of these 
microorganisms are slime/capsule formers; microscopic 
analysis shows that many of the individual organisms, 
composed of chains of bacteria (streptococci), form a 
thin jellylike capsule around them. Moreover, in viili, a 
surface-growing milk mold (Oospora lactis or Geotrichum 
candidum) is usually present; it forms a prized, velvet-like 
layer on the surface of the unhomogenized milk. In addition, 
most traditional viili cultures contain some (nonessential) 
yeasts. There is a widespread but apparently unfounded 
folk belief, fi rst reported by Weigmann in 1899 and Olsen-
Sopp in 1912, that taette or piima can also be made by 
adding leaves of butterwort (Pinguicula vulgaris) or sundew 
(Drosera rotundifolia), small Scandinavian herbs (Kon 
1959).
 The earliest known attempt to make these Finnish 
cultured foods using soymilk dates from 1978, when Pat 
Connolly, who had long been selling piima starter in the USA 
(La Mesa, California), made soymilk piima at home, using 
a recipe for soymilk from The Book of Tofu by Shurtleff and 
Aoyagi. She reported in a letter to Shurtleff (May 1979) that 
soymilk turned into piima faster than dairy milk; soy piima 
had a thicker and better consistency, and was liked by all 
who tasted it. 1-2 tablespoons of piima per pint of soymilk 
were incubated at 27ºC (80ºF). Thereafter she advertised 
that her starter could be used to make good soymilk piima. A 
discussion of soymilk piima and viili, and their commercial 
production, was given in Tofu & Soymilk Production (1979) 
by Shurtleff and Aoyagi, based largely on information 
obtained from Pat Connolly.
 The earliest known viili to come to the USA from 
Finland arrived in about 1900 with the Kinnunen family, who 
lived in Fort Bragg, northern California. It was popular in 
the Finnish community there. It might have stayed isolated 
in the community had not Gordon McBride, whose mother 
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was a Finn from that community, and Betty Stechmeyer, 
started a small business named GEM Cultures in Fort Bragg 
in July 1980. They started selling tempeh starter cultures, 
but they soon added viili culture to their line of products. 
In December 1980 they made the world’s fi rst batch of 
soymilk viili, which they liked very much, although they 
found that it was not stretchy, and it was easier to propagate 
the starter on cow’s milk than on soymilk. Soymilk viili 
has much less beany fl avor than the soymilk from which it 
was made. The fi rst popular article on viili in the U.S. was 
written by McBride and Stechmeyer for the Summer 1981 
issue of Soyfoods magazine. In the article they called the 
product “viilia” (as they had heard it called by local Finns), 
the partitive case of the noun viili. Mention of soy viili next 
appeared in the October 1981 issue of East West Journal 
in an article by Rebecca Greenwood, and a third article by 
Shurtleff in the Winter 1982 issue of Soyfoods pointed out 
that the product was always called “viili” not “viilia” in the 
literature.
 Starting in early 1981, Shurtleff and Aoyagi did 
extensive home research on soymilk viili and found it was 
best if 2 teaspoons of honey and 4-8 drops of vanilla were 
added to each quart of soymilk prior to incubation. By 
early 1981 Hesseltine and Wang at the Northern Regional 
Research Center were investigating both dairy and soymilk 
viili, and planning to publish their fi ndings. There was an 
interest in the formation of vitamins, reduction of beany 
fl avors, and decrease of fl atulence-causing oligosaccharides 
during fermentation, in the best microorganisms for soymilk 
viili, and in how to increase or decrease stretchiness. Having 
served dairy and soymilk viili to many friends, Shurtleff and 
Aoyagi believe they have great potential in the U.S., perhaps 
more than yogurt. Yet as of 1982 neither piima nor viili were 
being made commercially in America. They deserve much 
wider attention.

3886. Marx, Jean L. 1982. Regulation of genes coding for 
soybean proteins. Science 216(4552):1307. June 18.
• Summary: Discusses the work of Robert Goldberg 
(University of California at Los Angeles; UCLA) and others.

3887. Van Gessel, Ike. 1982. History of Van Dappern 
Tempeh Co. in the Netherlands (Interview). Conducted 
by William Shurtleff of Soyfoods Center, June 19. 2 p. 
transcript.
• Summary: The company started in Rotterdam in 1969. 
They learned how to make tempeh from a Dutch-Indonesian 
sailor, who had started to make tempeh in the Netherlands 
in 1949. He made it for family and friends, but did not sell it 
commercially. Address: 2272 Santa Anita Rd., Norco (near 
Los Angeles), California 91760. Phone: 714-734-2034.

3888. Wiegand, Peter. 1982. Re: Starting Auenland Tofu in 
Germany. Letter to William Shurtleff at Soyfoods Center, 

June 22. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: This letter is written on a colorful letterhead 
showing a rayed reddish-orange sun setting over a village. 
“I learned to make tofu in Fairfax, California, at Wildwood 
Natural Foods, working with Paul Duchesne for about 6 
months. In the autumn of last year my family and I returned 
to Germany and opened a tofu kitchen in the spring of this 
year [March 1982]. At the beginning we named our kitchen 
the same as in California (Wildwood Natural Foods), but 
we soon decided to give it a German name. Tofu is getting 
a bigger market more and more. Our small kitchen is now 
able to produce about 200 kg/day of tofu. Since we started 
I have met a lot of people who are really interested in tofu 
and Sojaproducts, and they want information. We are right 
at the beginning and tofu needs a lot of promotion because it 
is unknown. The health department gives us a lot of trouble 
about using nigari, the shelf life, packaging, using another 
name than tofu, etc.
 Follow-up phone talk: Since the beginning we have 
made tofu burgers, tofu salad, tofu pizza, and Tofu Apfel-
kuchen (Apple Tart, using tofu instead of quark). There was 
a big party when the company started. Address: Auenland 
Tofu & Sojaprodukte, Hub 4, D-8210 Prien/Chiemsee, West 
Germany.

3889. Lee, Bill. 1982. History of Wy Ky and its struggle to 
enter the Los Angeles tofu market (Interview). Conducted 
by William Shurtleff of Soyfoods Center, June 29. 1 p. 
transcript.
• Summary: Wy Ky started in July 1970. Bill was the 
fi rst Chinese-American tofu manufacturer in Los Angeles 
Chinatown. Matsuda-Hinode, which then controlled 100% 
of the Los Angeles Chinese tofu market, used every trick in 
the book to try to keep Bill out of the market, but to no avail. 
Eventually Wy Ky captured 90% of the Los Angeles Chinese 
tofu market, but now has 60-65% after other Chinese tofu 
makers came in.
 Note: In 1984 Bill sold his to Yuk-Ming Man and Mrs. 
Ho, who is the mother of David and Elaine Ho. The latter 
two people run the company.
 Talk with Raymond Lea. 1993. Oct. 13. His father, 
William Lee, founded this business. He was the fi rst 
Chinese-American tofu maker in Los Angeles Chinatown. 
In about 1988 Wy Ky stopped manufacturing tofu, tofu 
products, and soymilk, but they continue to distribute and 
sell these products which are made by other companies; 
Hinoichi makes the basic tofu, Furama makes the soymilk, 
and Visoy makes a pudding. At the Wy Ky plant there are 
two walk-in refrigerators where the soyfoods products are 
stored. All the equipment is in the basement. Bill Lee, the 
founder, died in Jan. 1993 while on a trip to the Philippines. 
He had been divorced in about 1980 and sold the business in 
1984. Raymond is assembling a team to try to buy back the 
company. Address: Owner, Wy Ky Food Products Inc., 237 
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San Fernando Rd., Los Angeles, California 90031.

3890. Yamauchi, Shoan. 1982. History of Matsuda-Hinode 
Tofu Co. (Interview). SoyaScan Notes. June 29 and Aug. 11. 
Conducted by William Shurtleff of Soyfoods Center. Then 
two follow-up interviews in Oct. 1988.
• Summary: The company traces its roots back to Hawaii 
to the Uyeda/Ueda Tofu Co., which may have started at an 
earlier date. In 1939 Mr. and Mrs. Shokin Yamauchi, who 
had 6 (8?) children and very little money (the effects of the 
Depression were still being felt), bought Uyeda/Ueda Tofu 
Co. on Aala Street from Mr. and Mrs. Uyeda/Ueda, who had 
bought it 2-3 years earlier from someone else. It was a very 
small mom and pop operation. Two friends of the family, one 
an uncle, helped the Yamauchi family to buy the company. 
Either shortly before or shortly after the Yamauchi family 
bought the business, it was renamed Aala Tofu Co. It was 
never named Shoan Yamauchi Tofu, the name that appears 
in a 1942 Honolulu City Directory. Mrs. Yamauchi and her 
two sons, Shoan (the #2 son, who had previously baked 
cakes in a bakery) and Shojin (the #3 son, who was still in 
high school), ran the family business successfully. Shoan, 
who learned how to make tofu from Mr. Ueda, the eldest son 
did most of the work. He recalls: “I worked like a dog, 15-
16 hours a day, 7 days a week, for no pay and with almost 
no help from machines.” Shoan’s father did other work in 
the shipyards. In 1942 Shoan married Shizuko (?), who also 
lived in Hawaii. She joined him working at the tofu shop.
 After World War II, in 1946, on his younger brother’s 
recommendation, Shoan went to Los Angeles. The Japanese 
were just coming out of the wartime intern camps, many 
having lost everything. First he talked to the fi ve partners 
at Matsuda Tofu Co., which had about 5,000 square feet 
versus 700 square feet for Hinode, but Matsuda didn’t want 
to sell. So 1946, Shoan gave the family tofu shop in Hawaii 
to his brother, Shojin, and in September 1947 he and his wife 
moved to the mainland. Before buying a business [?]. The 
owners of the Hinode Tofu Co. in Los Angeles offered to 
him their company for $4,000; it had cost them $8,000 to set 
it up. Shoan decided to buy it, even though his wife didn’t 
want to.
 A little background on tofu in Los Angeles. The two 
early tofu companies were Japanese-run Matsuda and 
Chinese-run Wing Chong Lung. Both had started in about the 
1920s (or perhaps before) in Los Angeles.
 Matsuda Tofu Co. was started in about 1920 by a Mr. 
Matsuda. During World War II the company was closed. Mr. 
Matsuda and his workers were sent to intern camps. After the 
war, 5 partners (including Ken Osaki and a Mr. Sasaki), who 
had very little money, obtained the Matsuda name from Mr. 
Matsuda and essentially started a new company. They had 
to move the business to a new location, probably because of 
zoning problems.
 Shortly after the war a new company named Tomoi Tofu 

Co. was established in Los Angeles at First and San Pedro 
Streets. But they were bought out by Matsuda in 1946 for 
$8,000. Thereafter, having no competition, Matsuda raised 
prices and there was a furor among consumers. So the former 
owners of Tomoe (Mr. Tomoe and probably a partner) started 
Hinode Tofu Co. in March 1947 at 6th St. and Towne Ave. 
They made 1,500 cakes of tofu a day.
 Then the owner of Tomoe Tofu Co. got sick. Shoan 
Yamauchi’s younger brother, Shojin (“Jin”), had visited 
Hinode in May 1946, then returned to Hawaii and told Shoan 
to go to Los Angeles, as described above.
 In November 1947 Shoan and Shizuko began to run 
Hinode Tofu Co. at 6th St. and Towne Ave. They made only 
three products: Japanese-style soft and Chinese-style fi rm 
tofu, plus agé (deep-fried tofu pouches). The early years 
were tough; it was a small company with no reputation, and 
almost no machinery or capitalization. The tofu wholesaled 
for $0.20/lb and was sold only in bulk. Again the work 
was hard and the hours long. In 1952-53 he moved the 
business to 4th St. and Towne Ave., where he bought his own 
building. Most of Mr. Yamauchi’s customers were Chinese 
and Japanese, with very few Caucasians. Hinode Tofu Co. 
grew steadily, and in 1956 Mr. Yamauchi bought out his 
competitor, Matsuda Tofu Co., the only other Japanese tofu 
maker in the area. The new company, named Matsuda-
Hinode Tofu Mfg. Co. was now the biggest on the mainland 
United States. In 1964 (1962) the company established three 
milestones: (1) It became the fi rst company on the West 
Coast (and perhaps in the world) to package tofu; (2) It 
became the fi rst U.S. company to get tofu into a supermarket 
chain (Boy’s Market in Los Angeles); and (3) It became the 
fi rst U.S. company to make natto.
 In 1969 the company built and moved into its present 
location at 526 S. Stanford Ave. That same year the company 
introduced several new tofu products that Yamauchi had 
learned to make in Hawaii, which were not yet widely made 
on the mainland: Kinugoshi (silken) tofu, nama agé (deep-
fried tofu cutlets), and yaki-dofu (grilled tofu).
 In about 1976 he added ganmodoki (deep-fried tofu 
burgers). In 1978 the company expanded into a million-
dollar automated factory, which made the fi rst pasteurized 
tofu in the western world. In 1981 the company’s name was 
shortened to the original name, Hinode Tofu Co. That year 
tofu production was 81,000 pounds a week, rising to an 
estimated 140,000 lb/week in 1982–27% more than the next 
largest tofu manufacturer in the western world, Azumaya.
 Mr. and Mrs. Yamauchi have three children, all adopted. 
John Yamauchi, the second oldest, is very involved with the 
tofu business. Rodney does sprouts. Address: 526 S. Stanford 
Ave., Los Angeles, California.

3891. Lappé, Frances Moore. 1982. Diet for a small planet. 
Tenth anniversary edition. Completely revised and updated. 
New York, NY: Ballantine Books. xiv + 498 p. Illust. by 
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Marika Hahn. Index. 21 cm. [250* ref]
• Summary: Listings of soyfoods in index: Soy fl our & grits 
p. 16, Tofu p. 14, Soybeans p. 7, Soy foods (tofu, tempeh) 
p. 229. Tempeh p. 3. The section titled “Recommended 
paperback cookbooks” (p. 454-55) includes The Book 
of Tofu, The Book of Miso, and The Book of Tempeh, by 
William Shurtleff and Akiko Aoyagi, and an invitation 
to send a long, self-addressed stamped envelope to their 
Soyfoods Center in Lafayette, California. Address: Inst. for 
Food & Development Policy, San Francisco, California.

3892. Shurtleff, William; Aoyagi, Akiko. 1982. Report 
on soy delis, cafes and restaurants. Lafayette, California: 
Soyfoods Center. 116 p. Illust. June. 28 cm. [21 ref]
• Summary: Contains 150 recipes. Based on extensive 
original surveys conducted by Soyfoods Center, including 
questionnaires sent to each of the soy delis. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

3893. Vitasoy (USA) Inc. 1982. Try Vitasoy: Soya bean 
and malted soya bean drinks, anytime, anywhere! (Poster). 
San Francisco, California. 1 p. 31 x 61 cm. Reprinted in 
Soyfoods magazine, Winter 1983, p. 64.
• Summary: Displayed during the summer of 1982 in 
selected buses in San Francisco. Also reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Address: San 
Francisco, California.

3894. Granny Goose Potato Chips. 1982. California Style 
Chips (Ad). Radio broadcast. KYA 1260. June. 30 seconds. 1 
p. transcript.
• Summary: Woman: Ooh, try this avocado, sprouts, and 
tofu quiche. Man: Oh, no thank you. I’m happy with my 
California Style Chips.
 Woman: Don’t you relate to tofu? Man: Basically, I 
relate best to Granny Goose California Style Potato Chips.
 Woman: California Style Chips. I can dig it. I’ve got 
a thing about California. Jogging, sharing, staying mellow. 
Man: Well, that’s just where California Style Chips are 
coming from. They’ve got a subtle, buttery fl avor that’s 
incredibly mellow. (Crunch, crunch)
 Woman: Ooh, they are buttery. I could really munch 
out on them. Man: And they’re crisped in a pure golden 
sunfl ower oil to make them really light tasting.
 Woman: Mmmm, light things are so heavy. Listen, lets 
take this bag of chips and go eat them in my hot tub. Man: 
Won’t we get the chips all wet? Woman: Not if I fi ll the hot 
tub with guacamole.

3895. Chico-San, Inc. 1982. Mail order–Price list. P.O. Box 
1004, Chico, CA 95927. 4 p. June. 28 cm.
• Summary: Products include: Rice Cakes (6 varieties, with 
4 new ones coming soon); all in 3 different packages. Carob 
coated rice cakes in plain or mint fl avors. Yinnies brand 

products: Taffy, Caramel, or Rice Syrup. Grains, beans, and 
seeds: Incl. Sweet brown rice, azuki beans, black [soy] beans 
(the latter two imported from Japan since 1962). Tea. Natural 
condiments from Japan (some imported since 1962): Lima 
soy sauce. Mugi (barley) miso. Kome (rice) miso. Rice malt 
vinegar. Tekka (soy plus). Nigari (for tofu making). Kuzu 
(wild arrowroot). Salt plums (umeboshi). Sesame oil (dark). 
Koji, barley. Seaweeds from the Orient: Wakame (curly 
dulse). Kombu. Hijiki. Kanten (gel). Nori. Household goods: 
Incl. The Yinnies Brand Rice Syrup Cookbook.
 Introducing a new Chico-San Product: Tamari Soy 
Sauce. Address: Chico, California. Phone: 916-891-6271.

3896. Tofu Shop (The). 1982. Take-out deli (Menu). 768 
18th St., Arcata, CA 95521. 3 panels each side. Each panel: 
22 x 9 cm. Undated.
• Summary: This 6-panel leafl et and menu is mostly hand-
written but partly printed. On the front cover is the logo of a 
dragon in a circle. “9-6 Monday–Saturday. Hot food served 
12-6 daily. In a hurry? Call ahead: 822-7409. Your local 
soyfoods producer.” One panel, titled “Welcome to the tofu 
shop,” states that this is “one of only a handful of traditional-
style tofu shops in the Western Hemisphere.”
 Another titled “Inside our sandwiches” lists the 
ingredients in each sandwich. Soy-related menu items 
include: Sandwiches: Tofuburger. Dragonburger. 
Tofucadoburger. Spinach turnover (with tofu fi lling). Sesame 
tofu pocket. Mexican pastry (a mini-burrito fi lled with spicy 
tofu). Fuji roll (with rice, [mung] bean sprouts, tofu, and 
miso). Sushi roll (with nattoh miso fi lling). Tofu burrito. 
Salads: Potato-tofu. Tahini-tofu. Desserts. Beverages: 
Soymilk. Sides: Tamari, olive and lemon. Sesame tofu 
dressing. Miso onion sauce. Tofu vegie patty. Baked tofu 
cutlet. Specialty groceries: Tofu, miso, condiments, crackers, 
recipes, supplies for tofu and miso making. Address: Arcata, 
California. Phone: 707-822-7409.

3897. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
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 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 
Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 
America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 

green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
fermented black soybean paste called tauco, formerly spelled 
tao-tjo, Malaysian fermented black soybean sauce called tao-
si), soy sauce (shoyu. The fi ve basic types of Japanese shoyu 
are: regular shoyu called koikuchi shoyu in Japanese, light-
colored shoyu called usukuchi shoyu, tamari shoyu, clear 
shoyu called shiro shoyu, and rich shoyu called saishikomi 
shoyu), tempeh, other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
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names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.
 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

3898. Cartter, J.L. 1982. Re: Thanks for returning the 
bulletins. Letter to William Shurtleff at Soyfoods Center, 
July 6. 1 p. Handwritten, with signature.
• Summary: “Some time we may get to California and will 
drop by to see you. Sincerely, Jack Cartter.” Address: 108 W. 
Geo. Huff Dr., Urbana, Illinois 61801.

3899. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of natto and its relatives. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 39 p. July 17. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/natto1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of natto in Japan. 
Sources of information. Theories of origin. Heian period 
(794-1185). Kamakura period (1185-1333). Muromachi 
period (1338-1600). Edo (Tokugawa) period (1600-1868). 
Meiji period (1868-1911). Taisho period (1912-1925). Showa 
period (1926-1981 and beyond). Popular types of Japanese 
natto. Natto in the prefectures. Pictures of natto containers. 
Part II: History of relatives of natto in East Asia. Unsalted 
/ bland fermented black soybeans in China. Joenkuk-jang 
in Korea. Thua-nao in Thailand. Kinema in Nepal. Sere in 
Bali, Indonesia. Part III: History of natto in Europe. Part IV: 
History of natto in the United States.
 Note: This is the earliest English-language document 
seen (Jan. 2012) that uses the word “Joenkuk-jang” to refer 
to Korean-style natto. Address: Lafayette, California. Phone: 
415-283-2991.

3900. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
other fermented soyfoods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 7 p. July 18. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/specialty_
fermented.php
 A comprehensive history of the subject. Contents: 
Introduction. Soy wine, 321 A.D. Cantonese wine starter 
(kiu-tsee), 1878. Soy fermentation pellicle (tou-huang), 1911. 
Meitauza (Mucor-fermented okara tempeh), 1937. Okara 
onchom, 1901. Soy onchom, 1965. Soy idli, 1967. Soy dosa 

(or dosai), and dhokla, 1976. Soy-ogi, 1966. Sere or seredele 
(Bali) discussed in chapter on whole dry soybeans.
 Note 1. Shortly after this chapter was written, we 
decided to include the various types of onchom in the tempeh 
category.
 Note 2. In 2011 we found that Meitauza was actually 
a type of okara tempeh (fermented with molds of the genus 
Mucor), so we moved it from this category into the tempeh 
category of fermented soyfoods. Address: Lafayette, 
California. Phone: 415-283-2991.

3901. Toyo Shinpo (Soyfoods News). 1982. Kissaten de 
ninki jôshôochû. Tôfu “aisukuriimu” mada mada uremasu. 
Jishin tappuri no tenchô. Mr. Pû [Tofu ice cream is becoming 
popular in tea parlors, such as Mr. Poo’s. He has confi dence 
he sell a lot more]. July 21. [Jap]
• Summary: Soymilk ice cream is selling well in this tea 
house at 380 yen for a dish. The owner calls it “tofu ice 
cream.” The owner, Mr. Yamanouchi, got the idea when he 
traveled to Los Angeles. He has been selling it for 4 years, 
since 1978.
 Note: This is the earliest Japanese-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Tôfu “aisukriimu.”

3902. Leviton, Richard. 1982. Multimarket targeting: Where 
is the soyfoods market? Soyfoods. Summer. p. 61-68.
• Summary: Discusses Pacifi c Tempeh, White Wave, Quong 
Hop Tofu Cutlets Marinara, Burgers, Cannoli. Photos show: 
Jim Miller and his wife Emily of Quong Hop, with the New 
Leaf products. Steve Demos and Pat Calhoun in the White 
Wave booth at the Natural Foods Expo, 1982, Anaheim, 
California. Address: 100 Heath Rd., Colrain, Massachusetts 
01340. Phone: 413-624-5591.

3903. Product Name:  The Soy Deli Starter Kit: Tofu 
Cutlets Marinara, Tofu Eggplant Marinara, Tofu Cacciatore, 
Tofu Quiche, Tofu Ravioli, Tofu Burgers-in-a-Bun, Tofu 
Wholly Cannoli.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1982 July.
New Product–Documentation:  2-page leafl et. 1982. Each 
of these is a separate commercial soy product. Each label is 4 
by 2.75 inches.

3904. Quong Hop & Co. 1982. New Leaf. The Soy Deli in 
natural food store freezers everywhere (Ad). Natural Foods 
Merchandiser. July. p. 136.
• Summary: A 1/3 page vertical black and white ad. “Now, 
open a full-line gourmet soyfoods deli right in your own 
store’s freezer and give your customers all they’ve been 
looking for in natural food goodness, gourmet quality and 
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selection, and super-convenience.
 “Natural food goodness: Every product from your 
New Leaf Soy Deli contains only the fi nest quality 
natural ingredients including organic tofu, garden 
fresh vegetables, organic whole wheat pastas, and 
pressed oils. NO sugars, NO preservatives, and NO 
artifi cial ingredients whatsoever are used, We give 
you tofu, the food of the future, in its most delicious 
forms ever.
 “Gourmet quality and selection: Plump and juicy 
tofu ravioli, ready to boil and serve in just minutes, 
an eggless tofu quiche with Gruyere cheese and fresh 
mushrooms on a whole wheat crust, and rich and 
savory tofu cacciatore with garden vegetables are just 
a few of the many items you can offer to satisfy even 
the most discriminating tastes. For desserts or snacks, 
they’ll always come back for more of our baked tofu 
no-cheese cakes or our incredible dairy-free tofu 
‘Wholly Canolli.’
 “Convenience for your customer and for you: For 
your customer, convenience means desserts that are 
ready to thaw and serve from the package and entrees 
that are piping hot and ready to eat from the oven 
or microwave in just minutes. For you, the retailer, 
convenience means that just one phone call and as 
little as $50.00 can put you into the soy deli business 
with our soy deli ‘Grand Opening’ kit. Included in 
one package are window posters, shelf talkers, and a 
selection of the best moving products in the line.
 “The Grand Opening: For piping hot samples and 
specials, drop by our grand opening at the coming 
NNFA Show in New Orleans [Louisiana], Booth 
755.” Address: 161 Beacon St., South San Francisco, 
California 94080.

3905. Leviton, Richard. 1982. Soyfoods of America. 
High volume Duarte company takes on California 
market. Soyfoods. Summer. p. 30-31.
• Summary: America’s fi rst yuba plant opened in 
September 1981, requiring nearly one million dollars 
of startup capital. They move 18,000 lb/week of tofu 
in the very competitive Los Angeles market. Their 
lines are Furama and Nature’s Touch.
 Photos show: 1. The company’s line of yuba, tofu, 
and soymilk products; 2. Ken Lee with his innovative 
semiautomatic yuba machine and freshly packaged 
sheets; 3. The part of the plant that makes tofu and 
soymilk; 4. Ken Lee and sales manager Doug Fiske 
holding water-packed and vacuum-packed tofu. 
Address: Colrain, Massachusetts.

3906. Product Name:  Vegetable Jerky.
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by 
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Maple Meadows.
Manufacturer’s Address:  
2811-A Ocean Park Blvd., 
Santa Monica, CA 90405.
Date of Introduction:  
1982 July.
New Product–
Documentation:  Spot in 
Soyfoods. 1982. Summer. 
p. 56. “Everyone Needs Soy 
Power.” They also market 
tofu, tempeh, soymilk, 
savory baked tofu, tofu 
burger, and salads. Talk 
with Kevin Cross. 1988. 
Sept. 22. Maple Meadows 
was the real brand of this 
product. The manufacturer 
was in Los Angeles. It was a 
double extruded product. Al 
Jacobson also distributed it. 
The product sold like crazy, 
but the man who made it 
either died or was very sick. 
They stopped making it. 
There were so many names 
associated with the product. 
It was sort of strange. 
Howard Pollack of Rainbow Acres in Los Angeles would 
know the story.

3907. Product Name:  California Meatless Chili.
Manufacturer’s Name:  Meatless Foods, Inc.
Manufacturer’s Address:  Hollywood, California.
Date of Introduction:  1982 July.
Ingredients:  Red kidney beans, textured vegetable protein 
[soy fl our], onions, tomatoes, herbs, shoyu, honey.
Wt/Vol., Packaging, Price:  1.5 lb in plastic tub with 
preprinted fi lm lid.
How Stored:  Frozen.
Nutrition:  8 oz. contains 417 calories and 30% of the 
protein RDA.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Summer. p. 56. “Vegetarian Chili with TVP.”

3908. Product Name:  Nature’s Touch Tofu [Regular Style: 
Soy Cheese, or Extra Firm].
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  Duarte, CA 91010.
Date of Introduction:  1982 July.
Ingredients:  Organic soybeans, water, natural calcium 
sulfate.
Wt/Vol., Packaging, Price:  Regular style, 16 oz, 19 oz; 
Extra fi rm, 8 oz.

How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 90, protein 15 gm, 
carbohydrate 1 gm, fat 5 gm.
New Product–Documentation:  Labels. 1982, undated. 5.25 
by 4.25 inches. Plastic fi lm. Red, yellow, brown, blue and 
white on clear fi lm. Logo of a long-haired damsel in an oval 
window. Kosher. Leviton. 1982. Soyfoods. Summer. p. 30-
31. This line was developed by Doug Fiske. Ken Lee later 
changed the brand to Nature’s Spring but kept the same logo 
and package design. Mrs. Lee recalls the introduction date as 
Sept. 1981.
 Spot in Whole Foods. 1983. Jan. p. 39. “Nature’s 
Touch Tofu. Nature’s Touch introduces the fi rst in a line 
of soyfoods produced by Soyfoods of America. Nature’s 
Touch Regular Style (8.5% protein) tofu is available in two 
versions: one and four piece, water packed in 19-ounce units 
and pasteurized for a 30-day refrigerated shelf life.” A photo 
shows both labels. Talk with Doug Fiske. 1983. Dec. 13. The 
company is now making 10,000 lb/week of tofu. The basic 
tofu was in a 19 oz pack, but now changed to 12 oz. Letter 
from Ken Lee. 1988. Oct. 10. He stopped marketing the 
product in July 1984.

3909. Product Name:  Tumaro’s Beef-like Soy Strip.
Manufacturer’s Name:  Tumaro’s Natural Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1982 July.
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How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: 395 calories, 34.3 gm protein, 22 
gm fat, 1.5 gm fi ber, 3.95 gm ash, 175 mg calcium, 775 mg 
sodium.
New Product–Documentation:  Leafl et.

3910. Product Name:  Tofu Egg(less) Salad. Renamed 
Eggless-Tofu Salad by 1983.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
Date of Introduction:  1982 July.
Ingredients:  Tofu, tofu mayonnaise, green pepper, celery, 
onions, pickles, mustard, seasonings.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 1980, undated. 
“New deli foods from The Tofu Shop” (768 18th St., Arcata, 
California 95521). “Your local soyfoods producer.” In the 
upper left corner is a dragon in a round circle. In the lower 
right is a little man whose body is a paper deli takeout 
container; he has two arms and two legs, and is wearing a top 
hat.
 Label. Received 1988. Launched Dec. 1981. July. 2.5 
inches diameter. Self adhesive. Green on yellow. “Fresh ‘N 
Natural.” Net weight: 5 oz. (142 gm). Ingredients: Fresh 
organic tofu, tofu mayo (tofu, saffl ower oil, fresh lemon 
juice, cider vinegar, a touch of sea salt), celery, bell pepper, 
green onion, natural pickles, mustard, spices. Great hot 
or cold as a spread, salad, or side dish; lactose-free and 
cholesterol free.
 Two Labels sent by Matthew Schmit. 2002. Sept. 9. 
The product was introduced in 1985. Label #1 of Jan. 1997. 
“Eggless Tofu Salad.” 3 inches diameter. Self adhesive. Dark 
green on yellow. Illustration shows a 
tofu shop on stilts near the ocean with 
a tree arching overhead. Ingredients: 
Tofu (fi ltered water, organic* soybeans, 
calcium sulphate), organic* pickles, 
fresh vegetables (celery, green onion, 
green pepper), mustard, organic* canola 
oil, distilled vinegar, fresh lemon juice, 
organic cider vinegar, sea salt, organic* 
dill, basil, organic* turmeric. * = Grown 
in accordance with the California 
Organic Food Act of 1990. 8 oz.
 Label #2 of Oct. 2002. “Organic 
Eggless Tofu Salad.” 3½ inches 
diameter. Self adhesive. Blue and 
orange-yellow on white. A handsome, 
impressionistic watercolor illustration 
shows a tofu shop on stilts on a cliff 
with a tree arching overhead. “Low in 
saturated fat. Cholesterol free. Contains 

170 mg Omega 3 fatty acids per serving.” 8 oz.
 Talk with Matthew Schmit. 2002. Sept. 21. He hired 
a lady named Linda Redfi eld, who had been teaching tofu 
classes in the Davis area, to work in the deli. She brought 
this recipe into the shop, and also the Tofu Sausage patty. 
Talk with Linda Redfi eld. 2002. Sept. 23. Linda arrived in 
Arcata in May 1982 and introduced this recipe to The Tofu 
Shop; as far as she knows, she developed it. The tofu and 
veggies were mixed together fi rst, then tofu mayonnaise was 
folded in at the end. It was probably fi rst sold commercially 
at The Tofu Shop in the summer of 1982.

3911. Product Name:  Nature’s Touch Seasoned Tofu 
(Baked).
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  Duarte, CA 91010.
Date of Introduction:  1982 July.
Wt/Vol., Packaging, Price:  8 oz (227 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Leviton. 1982. Soyfoods. 
Summer. p. 30-31. This line was developed by Doug 
Fiske. Label. 1982. 5.5 by 3.75 inches. Film. Red, yellow, 
blue, black and brown on white. “Low fat. High protein. 
Cholesterol free. Sandwich sliced. 100% natural.”
 Letter from Ken Lee. 1988. Oct. 10. He stopped 
marketing the product in July 1984.

3912. Product Name:  Nature’s Touch Deep-Fried Tofu.
Manufacturer’s Name:  Soyfoods of America.
Manufacturer’s Address:  Duarte, CA 91010.
Date of Introduction:  1982 July.
New Product–Documentation:  Leviton. 1982. Soyfoods. 
Summer. p. 30-31. This line was developed by Doug Fiske. 
Letter from Ken Lee. 1988. Oct. 10. He stopped marketing 
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the product in July 1984.

3913. Shurtleff, William. 1982. Re: Leaders of the soyfoods 
movement in Europe. Letter to Wolfgang Furth-Kuby at 
Sojaquelle, Soyen, West Germany, July. 1 p. Typed, without 
signature on letterhead.
• Summary: The name, address, and phone number of the 
following people are given: Wolfgang Furth-Kuby in West 
Germany, Verena Krieger in Switzerland, Sjon Welters in 
the Netherlands, Ted Nordquist and Tim Ohlund in Sweden, 
Bernard Storup and Alexander Nabben in France, and 
Gilberto Bianchini in Italy. As of July 1982 there are 609 
European names and addresses on the Soyfoods Center 
Mailing List. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

3914. Soyfoods. 1982. Soyfoods at Natural Foods Expo in 
Anaheim, California. Summer. p. 7.
• Summary: “Juel Andersen, with her tofu kit and various 
tofu cookbooks, and Robert Tepper of Farm Foods with 
samples of Ice Bean, were among the 15 soy exhibitors at the 
Natural Foods Expo, March 1982, in Anaheim, California.”
 Photos show Juel Andersen and Robert Tepper.

3915. Shurtleff, William. 1982. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
7-11 July 1982 at the University of Washington, Seattle. 
Lafayette, California. 14 p. July. Unpublished manuscript.
• Summary: Handwritten notes from each of the sessions 
attended. Address: Lafayette, California.

3916. Shurtleff, William. 1982. What the Japanese can 
learn from the American soyfoods industry. Paper presented 
at Fifth Annual Soyfoods Association of North America 
(SANA) Conference, University of Washington, Seattle. July 
8. 2 p. Unpublished manuscript–outline.
• Summary: Presented to a special meeting of Japanese 
attendees. Contents: Introduction. Americans’ basic view 
of soybeans and soyfoods. Nutrition and attitudes toward 
animal and vegetable proteins. Tofu innovations. Tempeh. 
Kikkoman. Conclusion. Accompanied a slide show. Address: 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

3917. Shurtleff, William. 1982. The year in review. Paper 
presented at Fifth Annual Soyfoods Association of North 
America (SANA) Conference, University of Washington, 
Seattle. July 8. 2 p. Unpublished manuscript–outline.
• Summary: Presented on Thursday, July 8, 9:30 to 10:15. 
Includes popular media coverage of soyfoods from 1975 
to the present. Address: Co-founder and director, Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

3918. Gardiner, Doris Kloss. 1982. Re: Jethro Kloss’ work 

with soyfoods. Letter to William Shurtleff at Soyfoods 
Center, Aug. 3. 1 p. Answers handwritten after typewritten 
questions on Soyfoods Center stationery.
• Summary: Doris is Jethro Kloss’ only grandchild. She 
was born on 28 Feb. 1929 in Miami, Florida. Concerning 
her grandfather’s work with soy ice cream she recalls: “My 
mother and I, my uncle Eden, and my grandfather spent 
the winter of 1935-36 in Miami, Florida. I know he was 
preparing soy ice cream to serve at the close of his lectures 
and food demonstrations at that time. I used to get to lick the 
freezer paddles before he left for the lectures.
 “I have no idea where and when and why Jethro 
Kloss became interested in soybeans. The soy foods that I 
remember that he made and that I ate as a child were the soy 
ice cream (of course!), delicious soy bean bread, soy bean 
butter, soy milk, soy cheese, pie crust, soy coffee, broth, soy 
mayonnaise, and soy bean roast.
 “I just talked with my aunt (Promise Kloss Moffett), 
who lives in Hagerstown, Maryland, and who turned 79 
today, and she does not recall if Jethro used any soy in 
the commercial health foods he made at the Nashville 
Sanitarium Food Company (which was sold in 1919-1920). 
She said that she does recall his experimenting with soy 
beans when they lived in Brooke, Virginia (in about 1924).” 
Address: Back to Eden Books, P.O. Box 1439, Loma Linda, 
California 92354. Phone: (714) 796-9615.

3919. Times-Standard (Eureka, California). 1982. Tofu 
specialist joins company. Aug. 7.
• Summary: “Arcata–Linda Redfi eld, author of ‘Vegetarian 
Cooking with Tofu,’ has joined the staff of the Tofu Shop 
Specialty Foods Co. here.” She will supervise new product 
development for a line of soy-based deli foods.

3920. Pure Sales. 1982. Some soy sauces are called tamari. 
But they’re not! San-J is the real tamari (Ad and poster). East 
West Journal. Aug. Inside front cover.
• Summary: This ad is a combination of black-and-white 
and color. In black-and-white are 5 quarts of so-called tamari 
under the following brands: Westbrae, Erewhon (2), Llama, 
and Pure & Simple. In color are 2 bottles of San-J Tamari 
(wheat free, in 5.7 oz refi llable dispenser and 20 oz glass 
bottle). The text explains that this real tamari is: Made only 
from soybeans. Mellower, smoother, richer than regular soy 
sauce. More protein than regular soy sauce. San-J Tamari 
will enhance any dish. A concentrated, economical product. 
Address: 250 Newport Center, Newport Beach, California 
92660. Phone: (714) 760-1076.

3921. Product Name:  Tofu Sausage Patties: Seasoned and 
Baked.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, CA 95521.  
Phone: 707-822-7409.
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Date of Introduction:  1982 August.
Ingredients:  Tofu (water, organic soybeans grown 
according to Cal. Health Code Sect. 26569.11 and nigari). 
Marinated in a sauce of Tamari (a natural soy sauce made 
with water, soybeans, wholewheat and salt). Unrefi ned 
coldpressed Saffl ower oil, and a blend of eight herbs and 
spices.
Wt/Vol., Packaging, Price:  8 oz. vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received 1988. 4 by 
2.5 inches. Self adhesive. Metallic red, blue, gold, and white. 
“Ready to eat... or reheat, naturally fresh... from our deli. A 
perfect snack fresh from the pack. Great for breakfast, in a 
burger, or in your favorite pizza or spaghetti sauce. Simple 
to heat in oven (350ºF, 10 minutes) or frying pan. Perishable, 
keep refrigerated, 34-39º.” Matthew Schmit says (March 
2009) that the metallic label was fi rst used in 1985.
 Two Labels sent by Matthew Schmit. 2002. Sept. 9. The 
product was introduced in 1985. Label #1 of 1992. “Tofu 
Sausage Patties: 4 Seasoned & Baked. 3 inches square. Self 
adhesive. Black and yellow on red. Illustration shows a tofu 
shop on stilts near the ocean with a tree arching overhead. 
Ingredients similar to above, but more organic. * = Grown 
according to California Natural Foods Act of 1990. “With 
whole, organic, GMO-free soybeans.” Ready to eat or heat. 
A Perfect snack fresh from the pack.”
 Label #2 of Oct. 2002. No adhesive. Red and orange-
yellow on white. A handsome, impressionistic watercolor 
illustration shows a tofu shop on stilts on a cliff with a tree 
arching overhead. “Good source of protein. Low in saturated 
fat. Cholesterol free.”
 Talk with Linda Redfi eld. 2002. Sept. 23. Linda arrived 
in Arcata in May 1982 and introduced this recipe to The Tofu 
Shop; as far as she knows, she developed it. It was probably 
fi rst sold commercially at The Tofu Shop in about Aug. 1982; 
there was only one fl avor.

3922. Henderson, Brian E.; Ross, R.K.; Pike, M.C.; 
Casagrande, J.T. 1982. Endogenous hormones as a major 
factor in human cancer. Cancer Research 42(8):3232-39. 
Aug. [129 ref]
• Summary: Higginson and Muir (1979) calculated that 
about one-third of male cancers and two-thirds of female 
cancers are probably caused by environmental factors related 
to “life-style.” This latter, vague term includes such factors 
as diet, sexual activity, and reproductive behavior [such as 
pregnancy, child bearing, etc.].
 Hormonal cancers include endometrial cancer, breast 
cancer, prostate cancer, and epithelial ovarian cancer; less 
important than the above are testes cancer, thyroid cancer, 
and osteosarcoma.
 The binding property of isofl avones to estrogen 
receptors may reduce breast cancer, which is estrogen 
dependent. Address: Depts. of Family and Preventive 

Medicine, Univ. of Southern California School of Medicine, 
Los Angeles, California 90033.

3923. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybean crushing: Soy oil and soybean meal. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 157 p. Sept. 
16. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_
crushing1.php
 A comprehensive history of the subject. Contents: 
Introduction: Description of soybeans are transformed 
into oil products and meal. Etymology. Basic concepts. 
Terminology. Processing (brief description of modern hexane 
solvent extraction and refi ning). History of soybean crushing 
worldwide: Oil and meal production and trade. History of 
soybean crushing in China (to 1949): Origins and early 
references, early observations by foreigners, the crush-stone 
mill and wedge press, uses of soy oil in China. History of 
soybean crushing in Manchuria (to 1949). History of soybean 
crushing in the People’s Republic of China (1949-1980’s). 
History of soybean crushing in Japan. History of soybean 
crushing in Europe: Early references and research (1855-
1909), introduction of soy oil and meal to Europe (1907-
1919), the interwar period (1920-1939), the war and postwar 
period (1940-1959), the modern era (1960-1982). History of 
soybean crushing in the United States–oil and meal: Early 
references and research (1893-1909), introduction of soy oil 
and cake to America (1910-1919), establishing America’s 
soybean crushing industry (1920-1929), takeoff of the U.S. 
soybean crushing industry (1930-1939), soybean oil and 
meal during World War II and the 1940’s, modern soybean 
crushing and oil refi ning processes, developments during the 
1950’s (oil), soybean meal and the American meat-centered 
diet, 1960-1982, problems with the meat centered diet and 
feedlot system, changes in meat and poultry consumption, 
new protein models, the future. History of soybean crushing 
in Third World countries: Third World–three routes to soy 
oil use, Brazil, Mexico and Argentina, India, Sri Lanka. 
Address: Lafayette, California. Phone: 415-283-2991.

3924. Product Name:  Lite & Creamy (Tofu-based with 
Liqueur for Gourmet Market) [Amaretto-Almond, or Grand 
Marnier Chocolate].
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 September.
Ingredients:  Brightsong tofu, honey, almonds, vanilla, 
amaretto, lecithin. (Note: Toasted almonds and non-alcoholic 
amaretto).
Wt/Vol., Packaging, Price:  4 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 2 inch diameter. 
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Self adhesive. Blue on white. Spot showing Label in Whole 
Foods. 1984. Jan. p. 39. Letter from Richard Rose. 1987. 
Aug. 29. “Positioned for gourmet market, made with real 
liqueurs, honey sweetened.” Grand Marnier is the brand 
name of a French orange liqueur. Webster’s Dictionary 
defi nes “amaretto” (a term fi rst used in 1973) as: “an almond 
fl avored liqueur.”

3925. Product Name:  Not Cheesecake (Tofu Cheesecake).
Manufacturer’s Name:  Evolutionary Bean.
Manufacturer’s Address:  P.O. Box 707, Bolinas, CA 
94924.  Phone: 415-868-0188.
Date of Introduction:  1982 September.
Ingredients:  Filling: Tofu, soy oil, honey, banana. Crust: 
Oats, wheat germ, soy oil, honey, cinnamon, vanilla, nutmeg. 
Topping (One of the following): Pineapple, strawberry or 
apple.
Wt/Vol., Packaging, Price:  4. oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982. 2.5 inch 
diameter. Self adhesive. Green and purple on white. Form 
fi lled out by Claire Heart.

3926. Product Name:  Tofu.
Manufacturer’s Name:  Many Happiness Tofu.
Manufacturer’s Address:  305 Smith St., Mt. Shasta, CA 
96067.  Phone: 916-926-3939.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Susan 
Ergas. Note: Susan later moved to Israel and ran a tofu 
company named Jerusalem Tofu there.

3927. Product Name:  Tofu.
Manufacturer’s Name:  Sonoma Natural Foods.
Manufacturer’s Address:  100A Poultry, P.O. Box 603, 
Petaluma, CA 94953.  Phone: 707-778-8638.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Dik & 
Sharon Rose.

3928. Product Name:  Tofu.
Manufacturer’s Name:  Ananda Tofu Shop.
Manufacturer’s Address:  14618 Tyler Foote Rd., Nevada 
City, CA 95959.  Phone: 916-292-3505.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owner: Michael 
Moody.

3929. Lo, Yvonne; Tsui, Hilton. 1982. Market study on 
soymilk beverage [in USA]. San Francisco, California: 
Vitasoy USA. 59 p. Sept. Unpublished manuscript.
Address: San Francisco.

3930. Shurtleff, William; Aoyagi, Akiko. comps. 1982. 
Soyfoods labels, posters & other graphics. Lafayette, 
California: Soyfoods Center. 185 p. Sept. Illust. No index. 28 
cm. 2nd ed. 1984. 6 vols. 685 p. total.
• Summary: Contents: 1. Tofu. 2. Other tofu types. 3. 
Secondary tofu products. 4. Tempeh. 5. Secondary tempeh 
products. 6. Soymilk. 7. Soymilk products. 8. Soy sauce, 
shoyu & tamari. 9. Miso. 10. Soynuts. 11. Other soyfoods. 
12. Letterheads & business cards. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

3931. Fantastic Foods. 1982. It’s 6:15. You’re home and 
hungry for something quick and wholesome (Ad). Natural 
Foods Merchandiser. Sept. p. 55.
• Summary: This full-page color ad is for Quick Pilaf: 
Brown Rice with Miso. The text begins: “And the last thing 
you want is the mess of cooking from scratch. This is the 
perfect time to open a package of Quick Pilaf from Fantastic 
Foods. Just pour it into boiling water, add butter, and simmer. 
In twenty minutes you’ll be savoring the fl avor of brown 
rice and whole grain pasta cooked in our special blend of 
seasonings.” A color photo shows the package between a 
glass quart of milk and a brown paper shopping bag, with 
some car keys and dark glasses to one side. Address: 106 
Galli Dr., Novato, California 94947. Phone: (415) 883-7718.

3932. Miyako Oriental Foods, Inc. 1982. Re: Invitation to 
open house of new miso factory (Folded card). Baldwin 
Park, California. 2 panels. [Eng; Jap]
• Summary: One panel is in English, the facing panel in 
Japanese. “You are cordially invited to an open house of 
our new Miso factory... on Friday, September 24, 1982 
5:00 p.m. to 7:00 p.m., 4287 Puente Avenue, Baldwin Park, 
California 91706. Phone: (213) 962-9633. Sadao Nakagaki, 
Chairman. Noritoshi Kanai, President. Teruo Shimizu, 
Factory Manager.” At the bottom of the English panel is a 
map showing the way to the new facility. Address: Baldwin 
Park, California.

3933. Flinders, Carol. 1982. Greens popular Zen restaurant 
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[at Fort Mason, San Francisco]. Hartford Courant 
(Connecticut). Oct. 6. p. E6.
• Summary: Fort Mason served as an Army post for more 
than 100 years, initially as a coastal defense site and 
subsequently as a military port facility. During World War 
II, Fort Mason was the point of debarkation for all troops 
leaving for the South Pacifi c. Today it is part of the Golden 
Gate National Recreation Area. Greens, owned and operated 
by members of the San Francisco Zen Center, “is easily and 
deservedly the most popular vegetarian restaurant in San 
Francisco.”
 One popular dish is the “charcoal-grilled tofu sandwich” 
with a touch of horse radish.
 Note: This article also appeared (in slightly varied form) 
in the Washington Post (Nov. 3, p. E19).

3934. Fiske, Doug. 1982. Re: First proposal for a publicity 
program for soyfoods. Letter to William Shurtleff at 
Soyfoods Center, Oct. 12. 2 p. Typed, with signature on 
letterhead.
• Summary: “I think you suggested some time ago that I 
could be providing for other soyfoods companies the same 
services I’m now performing for Ken Lee. I’m going to take 
you up on that suggestion and I have asked Ira [Leviton] to 
reserve some ad space for me [in Soyfoods magazine].”
 “With the help of free-lance associates, we would 
offer the following:” The name of Doug’s Company to be 
is “Hope Springs Marketing.” Address: Nature’s Touch 
Soyfoods, P.O. Box 511, Encinitas, California 92024. Phone: 
(714) 753-5979.

3935. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soy oil shortening. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 28 p. Oct. 13. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/green_vegetable.
php
 A comprehensive history of the subject. Contents: Part I: 
What is shortening? Basic defi nition. Etymology. Rendering 
and processing lard and tallow. Part II: History of shortening 
in Europe. Early developments. 1940-1980’s. Part III: 
History of shortening in the USA. Origins and early years 
(1840-1889). 1890-1909. Introduction of hydrogenation and 
soy oil (1920-1919). 1920-1939. Shortening passes lard; soy 
oil passes cottonseed oil (1940-59). Soy oil shortening rules 
supreme (1960-1980’s). East Asia and Third World. Address: 
Lafayette, California. Phone: 415-283-2991.

3936. Leviton, Richard. 1982. Re: Traveling (Color 
postcard). Letter to William and Akiko Shurtleff at Soyfoods 
Center, Oct. 24. 1 p. Handwritten.
• Summary: “Hello–I should become a truck driver. Then 
I’d get paid more for this driving–3,200 miles so far but, no 
speeding tickets. The speeches are well received, & the tofu 

companies put together good programs but I’m not selling 
any books or mags [magazines] which means I will only 
break even for the whole exertion. I’m disappointed because 
I’m not really enjoying the whole experience. Oh well. Best 
wishes, Ira.” Address: 100 Heath Rd., Colrain, Massachusetts 
01340.

3937. Fiske, Doug. 1982. Re: Second proposal for a 
publicity program for soyfoods. Letter to William Shurtleff 
at Soyfoods Center, Oct. 26. 2 p. Typed, with signature on 
letterhead.
• Summary: Doug is shocked to fi nd that many food 
professionals have never even heard to tofu. “Each soyfoods 
manufacturer or interested party would contribute a fl at 
monthly fee of $50 for the fi rst soyfood category publicity 
plus $10 per month for each additional category to be 
publicized.” Address: Nature’s Touch Soyfoods, P.O. Box 
511, Encinitas, California 92024. Phone: (714) 753-5979.

3938. Leviton, Richard. 1982. The Perriers of soy foods: 
With large initial capital investments and national marketing 
plans, these companies are positioned for rapid growth. In 
Business. Sept/Oct. p. 53-56.
• Summary: Discusses three soyfoods companies: Legume, 
Soyfoods Unlimited, and American Miso Co. “While most 
companies in the industry operate on local or regional levels 
at best, these three progressive fi rms uphold nationwide 
market goals, have tied up large amounts of capital, and 
nurture vigorous plans to capture the American mainstream 
market. Legume, located in Caldwell, New Jersey, and run 
by Gary and Chandri Barat, and Robert Shapiro, “distributes 
an impressive line of tastefully packaged, prepared 
convenience soyfoods in 40 states. Legume practically 
invented the product category, which includes tofu pizza, 
lasagna, ravioli, egg-plant Parmesan, tofu-vegetable pot 
pies, muffi ns, cakes, and tofu cheese-cakes. Currently the 
company, with weekly sales of $8,000, contracts out all its 
food production, thereby allowing its lean staff of three to 
concentrate on sales and marketing. The Barats expect 1982 
sales to top $1 million with three employees, and $3 million 
by 1983 with only fi ve workers.” A good history of Legume 
begins: “Gary and Chandri Barat fi rst caught wind of the 
swelling enthusiasm for soy products in July, 1979 at the 
Second Soycrafters Conference in Amherst, Massachusetts. 
They gathered over 500 pages of industry documentation 
and while uncertain of a specifi c product line, they were 
convinced that soyfoods, particularly prepared convenience 
offerings, were to be the growth area of the general food 
industry. Yet in their search for venture capital, holding only 
their prospectus as bait, they experienced diffi culty... ‘Let’s 
taste the product,’ potential investors demanded.
 “The Barats lacked a track record in the food industry,... 
But today, investment money fi rmly in hand, Gary refl ects: 
‘When raising money, make it a learning experience.’ Ask a 
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lot of questions. Find out why people say no, listen carefully, 
study their answers, then make adjustments to address 
their concerns. Then ask again. Never take the rejections 
personally. Developing a business plan is an ongoing 
venture; it never stops and never ends. In the summer of 
1980 the Barats took their fl edgling concept to the streets of 
New York City, where they served their new line of prepared 
tofu products to a series of street fairs. “They served over 
10,00 meals of tempeh chili, tofu chocolate mousse, and tofu 
cutlets, and studied faces carefully for reactions. Buoyed 
by the positive response,” they added tofu muffi ns, then 
vegetarian quiche to their line. The “R&D Taste Testing” at 
the street fairs eventually secured them $50,000 in capital 
and $100,00 in loans. They still managed to hang on to 
51% ownership in their new company. They did careful 
market research using the infl uential SAMI (Standard 
Area Marketing Index) data, read reports, and interviewed 
industry leaders. They began to promote frozen tofu entrees 
but the profi t margins were too slim. Their latest 1982 plan 
“calls for introducing six or eight boxed, frozen tofu entrees 
for national distribution.”
 Valerie, John and Gary Robertson launched Soyfoods 
Unlimited in San Leandro, California in Feb. 1981. They 
focus on making and marketing selling. A big break came 
when New England Soy Dairy in Massachusetts bid to 
distribute 2,700 lb/month of their tempeh burgers. Once a 
week Valerie delivers the cases of frozen tempeh to the San 
Francisco airport.
 John and Jan Belleme started the American Miso Co. 
in Aug. 1981 in Rutherfordton, North Carolina, after a 
$300,000 investment in plant and equipment. They hope 
to produce 500,000 lb/year of miso. They did an 8-month 
apprenticeship in Japan with a master misomaker.
 Photos (by Richard Leviton) show: (1) Valerie 
Robertson of Soyfoods Unlimited with a tray of freshly-
made tempeh. (2) John, Valerie, and Gary Robertson; the 
two men are wearing masks. (3) John Belleme of American 
Miso Co. empties hot, steaming soybeans. Address: Colrain, 
Massachusetts.

3939. Product Name:  Lima Real Tamari (Wheat Free).
Manufacturer’s Name:  Chico-San, Inc. (Importer). Made 
in Japan.
Manufacturer’s Address:  P.O. Box 1004, Chico, CA 
95927.
Date of Introduction:  1982 October.
New Product–Documentation:  Ad in East West Journal. 
1982. Oct. p. 27. “Would the real tamari please stand up!?”

3940. Product Name:  Strawberry Diet DeLite (Low Calorie 
Tofu Pudding with Saccharin Sweetener).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.

Date of Introduction:  1982 October.
Ingredients:  Tofu, strawberries, saccharin, lecithin.
Wt/Vol., Packaging, Price:  8 oz cup.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Richard Rose. 
1987. Aug. 29. Developed for Diet Centers, not for natural 
foods market.

3941. Product Name:  Cottage Salad (Diet Center 
Formulation; Non-Dairy Tofu Cottage Cheese).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 October.
Ingredients:  Brightsong tofu, soy oil, onion, dill, sea salt, 
citric acid.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982. 3 inch 
diameter. Blue on white. Letter from Richard Rose. 1987. 
Sept. 19. Diet Center is a chain of 2,000 clinics in the 
U.S. and Canada, somewhat like Weight Watchers. The 
ingredients differed from regular tofu Cottage Salad to meet 
Diet Center’s specifi cations. Brightsong sold both products, 
but to different markets.

3942. Product Name:  Missing-Egg Salad (Diet Center 
Formulation).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 October.
Ingredients:  Organic Brightsong tofu, soy oil, soy sauce, 
mustard, spices, citric acid, salt.
Wt/Vol., Packaging, Price:  8 oz in plastic cup.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1982, undated. 3 
inch diameter. Orange on white. “Non-dairy Salad or Dip. 
Contains no eggs.” Letter from Richard Rose. 1987. Sept. 
19. Diet Center is a chain of 2,000 clinics in the U.S. and 
Canada, somewhat like Weight Watchers. The ingredients 
differed from regular Missing-Egg Tofu Salad in that the 
honey and pickles were removed. Brightsong sold both 
products, but to different markets.

3943. Asunaro Eastern Studies Institute. 1982. Natural foods 
preparation with Sensei Noboru Muramoto (Poster). P.O. 
Box 2546, Escondido, CA 92025. 1 p.
• Summary: Noboru Muramoto, author of Healing 
Ourselves, will be presenting a series of 2 week classes 
on natural foods preparation at the Asunaro Institute in 
rural southern California. Students will participate in the 
preparation of miso, tamari, koji, amasake, mochi, tofu, and 
tekka. Address: Escondido, California.
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3944. Sunset (Menlo Park, California). 1982. It’s a tofu 
burger open-faced. 169:180. Oct.
• Summary: The recipe, which is accompanied by a photo, 
was submitted by R.K. of Soquel, California.

3945. Chico-San, Inc. 1982. Would the real Tamari please 
stand up!? (Ad). New Age Journal (Boston, Massachusetts). 
Oct. p. 7.
• Summary: Chico-San thanks San-J for exposing the 
practice of labeling soy sauce as Tamari. Chico-San’s Tamari 
is real! “It contains no wheat and is brewed naturally from 
only whole soybeans, water and sea salt.” Address: P.O. Box 
1004, Chico, California 95927.

3946. Soyfoods Unlimited. 1982. All the sizzle... None of the 
steak (Ad). Vegetarian Times. Oct.
• Summary:  A full-page ad for tempeh burgers. “Mmmm... 
go ahead, bite into this thick and juicy ‘All American’ 
Tempeh Burger from Soyfoods Unlimited. It’s a real taste 
sensation that is wholesome and full of hearty fl avor.”

3947. Hughes Markets; El Rancho Markets. 1982. Here–Gift 
giving’s easy with certifi cates (Ad). Los Angeles Times. Nov. 
4. p. K27.
• Summary: The section titled “Foods of the Orient–in our 
fresh produce dept.” includes: “Fresh noodles... Kokuho 
rice... Morinaga Tofu–10.5 oz. box Soy Bean Curd–45¢. 
Ramen noodles. Dried mushrooms (shiitake). Pickled plum 
(aka umezuke).
 Note: This is the earliest English-language document 
seen (Dec. 2006) that uses the word “umezuke” or the term 
“aka umezuke” (literally “red plums pickled”) to refer 
umeboshi salt plums.

3948. Fiske, Doug. 1982. Re: Juel Andersen has put together 
an organization proposal. Letter to William Shurtleff at 
Soyfoods Center, Nov. 14. 2 p. Handwritten, with signature 
on letterhead.
• Summary: “Hello Bill, If you haven’t heard, Juel has 
put together an organization proposal and is calling for a 
meeting in San Jose in January. I read it and responded that 
I thought she should send a one-page letter to all prospects 
outlining the organization and how it would benefi t them and 
soliciting pledges in $ that would be contributed should such 
an approved organization and plan come about. Depending 
upon response, do whatever is appropriate. Since whatever 
she does confl icts with my press release program (which, 
incidentally, I want to call Soyfoods Data), I think I’ll hold 
off pending her action.
 “There seems to be confl ict between you and her, 
I don’t know if you communicate, hence this letter.” 
Address: Nature’s Touch Soyfoods, P.O. Box 511, Encinitas, 
California 92024. Phone: (714) 753-5979.

3949. Leviton, Richard. 1982. Re: Problems and a koan. 
Letter to William Shurtleff at Soyfoods Center, Nov. 16. 1 p. 
Typed, with signature on Soycrafters Association of North 
America letterhead.
• Summary: “Dear Bill: Hope you like the enclosed 
clippings. I’m sorry I haven’t answered your various letters 
yet; when I fi nish this koan, I’ll get to them. I do appreciate 
your thoughts and comments as you expressed them last 
night. And I’m cognizant that even though we don’t always 
get along, you have been very supportive of me in the last 
4 years and I greatly appreciate that. I agree I’m not a sharp 
businessman; I probably never was, though when I had 12 
employees at the bakery I had a strong incentive to keep the 
company alive. As for being nice with people, I thought I had 
started to make improvements in the last year and that I had 
some friends in the industry. Maybe not enough.
 “I agree Steve’s withdrawal is largely a side issue, 
although in a professional sense, it’s like a loan turned down 
at the bank. I don’t really agree anymore that the industry 
owes me a living, that I should turn to companies and ask for 
handouts. If I’m too dumb to run my business smartly, then 
it’s my fault if it fails. Plus most companies I know aren’t 
doing well and don’t want to part with their money.
 “So I’m trying to probe into the roots of this situation: 
actually it’s pretty apparent already. What’s not apparent is 
the remedy. So thanks again for your constructive comments. 
Too bad we don’t get along; it sounds like it would be fun to 
write your soyfoods book for Bantam.
 “Best Wishes, Ira” Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: (413) 624-5591.

3950. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soybeans and soyfoods in Africa. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 20 p. Nov. 18. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/africa1.php
 A comprehensive history of the subject. Contents: 
Historical overview. Algeria. Egypt. Ethiopia. Ghana. 
Mauritius. Morocco. Nigeria. Rwanda and Burundi. South 
Africa. Tanzania. Uganda. Burkina Faso (formerly Upper 
Volta). Zaire (formerly Congo). Zimbabwe (formerly 
Rhodesia). Address: Lafayette, California. Phone: 415-283-
2991.

3951. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Middle East. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 7 p. Nov. 
18. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/middle_east.php
 A comprehensive history of the subject. Contents: 
Historical overview (“The earliest known cultivation of 
soybeans in the Middle East was in Iran in 1939. Soybeans 
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were fi rst grown in Turkey in 1940 and in Israel in the early 
1940s. Thus soybeans got a late start in this dry region, 
and production was insignifi cant until the mid-1970s”). 
Afghanistan. Iran. Iraq. Israel. Jordan. Lebanon. Saudi 
Arabia. Syria. Turkey.
 Concerning Israel: It is not clear when soybeans were 
fi rst grown in Palestine or Israel, but their development 
and popularization after the 1930s or 1940s was pioneered 
almost single-handedly by a remarkable man named Eliahu 
Navot. Born in Ukraine in 1894, Navot immigrated to 
Palestine in 1912 and became a cattle farmer. In his search 
for fodder crops of high food value during the 1930s, Navot 
discovered the soybean, and during World War II he began 
developing high yielding varieties on his farm at Herzlia. 
During the war, Prof. Chaim Weizmann, the eminent 
scientist and fi rst president of Israel, told workers of the 
prestigious Agricultural Research Station at Rehovot that 
the successful cultivation of soybeans had priority over the 
production of cannons, because whereas cannons are no 
use as a source of soybeans, soybeans can be turned into 
cannons. Yet the major use of the soybean is an extremely 
nutritious food. After the war, Navot and Weizmann met and 
discussed their mutual interest, as Weizmann was actively 
advocating the introduction of the soybean to Israel. In 1950 
Bergmann, Weizmann, and Willstater at Rehovot confi rmed 
the importance of soy in the fi ght against world hunger and 
reported on a soy powder they had developed.
 In 1949, Navot left on a 1-year world tour to study 
soybeans and soyfoods. He returned to Israel with scores of 
new seeds and new ideas, then for the next 9 years devoted 
himself wholeheartedly to the search for the strain of 
soybean most suited to Israel. By 1959 the Ogden, renamed 
the Herzlia, was giving excellent yields. During this time 
Navot also did extensive and creative work with soyfoods. 
His home at Herzlia became a center of extension work in 
popular nutrition, home economics, and recipe development. 
Day after day he prepared a variety of soyfoods delicacies, 
which drew the praises of his many visitors and friends, and 
eventually of epicures and of the President of Israel. His soy 
falafel was the number one favorite.
 During this period Navot also traveled up and down 
the country to introduce soybeans and soyfoods. At scores 
of settlements, colleges, schools and other institutions he 
gave lectures, distributed pamphlets and seeds, and prepared 
soyfoods meals... all free of charge at his own expense. 
His enthusiasm and selfl ess effort were contagious. He 
catered wedding feasts and Passover gatherings with Israel 
soyfoods recipes. He supplied free soybean seeds to over 30 
settlements and eventually saw the soybean acclimatized in 
almost all parts of Israel. He used soyfoods as a basic part 
of his own daily diet and everywhere he went people were 
impressed to see what excellent health and vitality, and 
what boundless energy he had for a man 65 years old. But 
above all people admired his spirit of selfl ess service. Navot 

wrote a number of pamphlets on soy, which he printed and 
distributed at his own expense. He gave recipes and wrote 
about soyfoods such as soy sprouts and soy coffee. He 
concluded “I appeal to all, and in particular to our experts 
on nutrition and economics, to disseminate this precious and 
nutritious food for the good and peace of Israel.”
 Over the years the farm press had given good coverage 
to Navot’s experiments. Then on 4 November 1959 Ha’aretz, 
the most infl uential and widely read paper in Israel, wrote 
a major story about his work, which led to a subsequent 
spate of articles from other publications. His work with soy 
became known to people throughout the country. Illustrierte 
Velt (18 Nov. 1959) wrote: “With the Navot family you can 
eat fi sh and meat, bread and soup, cakes and even borscht. 
And having fi nished and blessed God and your host, from 
whose table you have eaten, he will tell you his big secret, 
that all of this food was made from the wonderplant, the 
soybean.” In 1960, when the Soybean Council of America 
began to operate in Israel and to open a soyfoods test kitchen, 
Navot was one of the fi rst to offer his services. The Council 
eventually published a moving tribute to his work, a 36-
page book entitled The Story of Eliahu Navot: The Soybean 
Pioneer of Israel (on which we have drawn heavily). Navot 
had done in Israel much the same type of work that William 
Morse had done in America, and he soon came to be known 
as the “Father of Soybeans in Israel;” his friends amiably 
referred to him as “the soybean monomaniac” or, in his older 
age as Hamelech Soya, the “Soybean King.” He passed away 
in about 1980 at age 86. Address: Lafayette, California. 
Phone: 415-283-2991.

3952. Shurtleff, William. 1982. Re: Suggestions concerning 
listings for Soyfoods Association of North America and 
various soyfoods manufacturers. Letter to the Soya Bluebook 
Editor, ASA, St. Louis, Missouri, Nov. 19. 2 p. Typed, with 
signature on letterhead. [1 ref]
Address: Director, Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: (415) 283-2991.

3953. Parker, Paula. 1982. San Diego vegetarians celebrate 
the Soy of Cooking with the unturkey. Los Angeles Times. 
Nov. 25. p. SD_A1.
• Summary: The Prophet International Vegetarian 
Restaurant, on University Ave. in San Diego is offering 
a “living Thanksgiving” today, with a choice of three 
meatless entrees, says owner Marianne (Makeda) Cheatom. 
One features a “soy turkey,” with cornbread dressing and 
cranberry relish. Another is built around Wham (a meatless 
ham made of soy), covered with pineapple glaze and served 
with raisin sauce. Cheatom (who insists people can’t tell the 
difference between her soybean turkey and the real thing) 
wonders why should have to kill to express thankfulness. 
“Everything’s centered around this dead thing,” she says.
 The Thanksgiving favorite of Sandy Katz, a waitress 
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at Kung Food vegetarian restaurant in Hillcrest, is “’tofu 
turkey,’ a blend of soybean curd, nuts, vegetables, and 
breadcrumbs.”

3954. Aihara, Herman. 1982. History of work with 
macrobiotics and Chico-San (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 29. 5 p. 
transcript.
• Summary: Oroville is located about 23 miles southeast 
of Chico, California. Shurtleff visited Herman Aihara at his 
home with a tape recorder and about 75 questions.
 The fi rst East West Institute in New York City was 
established in about 1960 by Lao Shastri, a woman disciple 
of George Ohsawa. She studied Sanskrit at Cambridge, and 
was a distinguished scholar and an authority on the subject. 
It was her idea to have such an institute. She met Ohsawa 
in India and he advised her to stop eating sugar. She was in 
New York City when Ohsawa was there; he stayed at the 
Riverside Buddhist Academy, a cultural center. She was a 
very aggressive woman but very quiet, and she wore a sari. 
She convinced famous people to be directors of the Institute. 
She lived at what became Herman’s house before Herman 
came to the USA. She died while relatively young, not long 
after late 1961.
 In 1965, about 4 years later, Michel Abehsera, re-opened 
and activated the East West Institute.
 Lima Ohsawa’s maiden name was Sanae Tanaka. Her 
second marriage was to George Ohsawa.
 Ohsawa’s fi rst name was Nyoichi, not Joichi. Yukikazu 
was has original fi rst name, written with the same Japanese 
characters. He just took “Georges” as his French name. Larry 
Korn says Joichi became “Georges.”
 The village was named “Hi no Haru.” Ron Kotzsch got 
it wrong (but not in his history book, see p. 104). Herman 
has heard this 100 times.
 The correct spelling of Kaibara’s given name is Ekiken, 
not Ekken.
 Herman does not know of Lima Ohsawa’s daughter, 
Fumiko. But he heard that her second child, Mari, died of 
excess salt.
 The system of yin-yang (in-yo) was fi rst used by 
Ohsawa in about 1929 in a book of lectures entitled Shokuyo 
Kogi Roku (Lectures on Macrobiotics / Macrobiotic Studies); 
he has a copy at home. He was still working in the Shokuyo-
kai. Ask Hashimoto Masanori, who is doing a lot of research 
on Ohsawa and early macrobiotic history, at Nippon CI in 
Tokyo.
 Before Ohsawa’s fi rst visit to the United States there 
was a little bit of talk about macrobiotics with Michio Kushi 
at Michio’s apartment, with a few people coming in but no 
real lectures. So Ohsawa’s fi rst series of lectures was the 
fi rst real transmission of macrobiotics to the USA. Michio 
and Herman did not know much about macrobiotics before 
Ohsawa’s fi rst visit. Herman studied with Ohsawa in Japan 

for only 1 month, and Michio had met Ohsawa only 3-4 
times. Herman came to the USA to study the helicopter 
aviation industry, not to teach macrobiotics; he studied at 
a technical institute in Brooklyn. However Herman read a 
lot of Ohsawa’s books in Japan. So when Herman came to 
the USA he was personally very interested in macrobiotic 
philosophy (not so much in the diet, but with no thought of 
teaching).
 Aveline Kushi came to the USA a long-time student of 
Ohsawa. She believed the diet was very important and she 
infl uenced Michio.
 After Ohsawa’s fi rst series of lectures, Herman got 
interested in teaching macrobiotics. Why did Ohsawa stay 
with Herman? Most others were afraid of him. It is not 
correct to say that Herman was Ohsawa’s closest student. 
Michio was also close because of lots of correspondence he 
had had with Ohsawa. Ohsawa tried to convince Michio of 
the value of macrobiotics.
 When did Michio change careers? He had been at 
Columbia University for about 1 year. Then, on his own, 
he got the idea of working for world government [“a 
one-worlder”], to promote “one peaceful world. Herman 
has a draft of Michio’s paper on this subject, including 
publications and schools, by about 1952-53. Michio was in 
Europe in 1952. Ohsawa said that “One Peaceful World” 
must include diet. At that point Michio started his serious 
interest in macrobiotics. Michio was initially involved in 
business.
 In 1955 Azuma, a small gift shop selling Japanese 
handcrafts, was opened at 802 Lexington Ave. at 62nd St. 
by Cornellia and Herman Aihara, Michio, and Roland Sato. 
Michio focused his efforts on this business–not on teaching 
macrobiotics. In 1956 Michio and Herman started Ginza, a 
similar gift shop down town at 9 West 8th Street; they did not 
include Roland Sato who was very angry at this time. Both 
of the gift shops were very successful. They were established 
to impress Takashimaya–a leading department store chain 
in Japan [see Emerson 1958]–and to prove that a branch of 
Takashimaya could be successful in New York City.
 Michio was an interpreter in the U.S. Dept. of the 
Interior to guide foreign visitors; he earned $45 per day. One 
visitor was the director of Takashimaya, Michio convinced 
him to start a branch of Takashimaya in New York City. 
Michio then worked for Takashimaya, and eventually rose to 
become vice president of the branch.
 Musubi was started by Alcan Yamaguchi in the fall of 
1960 (not in the late 1950s), near Greenwich Village. Zen 
Tea House was different; it was also started in 1960, but 
by an American, after Ohsawa’s fi rst lectures. After that, 
Musubi (another restaurant) was established. Herman did not 
supply the carpentry (as stated in Shurtleff’s draft history of 
macrobiotics in the USA). Miso and shoyu were served in 
both restaurants.
 At Ginza, starting in 1956, Herman sold a little food; 
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people came to buy food there after Ohsawa’s lecture, 
including miso and shoyu. It was the only place in the 
USA you could buy macrobiotic foods. It was a back-room 
operation and the food was imported from Ohsawa Japan. 
As soon as Ohsawa started lecturing in the U.S. he imported 
20 [wooden] kegs of shoyu. It was sold at intermissions and 
after his lectures.
 Junsei Yamazaki fi rst arrived at Chico in 1963, stopped 
only briefl y, then went to New York City that same year. 
Thus, Yamazaki was not connected with Musubi in 1960, 
but he did help them starting in 1963, when Michio was 
managing the shop at a new location. In 1960 Herman 
sometimes helped Alcan Yamaguchi at Musubi.
 The fi rst summer camp on Long Island was about 2 
months long, with lectures by Ohsawa only on weekends. 
Some people stayed during the week. 1,000 to 2,000 people 
attended.
 The Ohsawa Foundation in New York City was founded 
in 1961 by Michio, Irma Paule, etc. Herman was in Europe 
at the time. He left for Europe in about Jan/Feb. of 1961 and 
returned in the fall. Then he was elected president of the 
Ohsawa Foundation.
 Herman’s fi rst macrobiotic publication was Macrobiotic 
News, which started in 1960; its maximum circulation was 
several hundred. It continued until he moved to Chico in 
1961, and then was re-continued.
 The macrobiotic periodical Macrobiotic Monthly was 
started in Los Angeles in 1965 by Herman and Lou Oles. Its 
title then changed into the Macrobiotic. It ceased publication 
in 1978. Its maximum circulation was over 1,000.
 Publishing at Chico started in 1962. Herman’s present 
periodical is GOMF News, which has a circulation of about 
650. Concerning books that Herman and Cornellia have 
written: Miso and Tamari has sold about 10,000 copies (lots 
through Nutribooks). Soybean Diet has sold about 10,000 
copies. The Dô of Cooking (1972, four seasonal volumes) has 
sold about 10,000 copies. The Calendar Cookbook (1979) 
has sold about 5,000 copies. The Chico-San Cookbook was 
fi rst published in 1972. But Zen Cookery has sold about 
50,000 copies.
 Attendance at French Meadows summer camps was 
about 100 to 200. Address: Oroville, California.

3955. Aihara, Herman. 1982. History of work with 
macrobiotics and Chico-San (Interview) (Continued–
Document part II). Conducted by William Shurtleff of 
Soyfoods Center, Nov. 29. 5 p. transcript.
• Summary: Continued: Chico-San imported their fi rst 
Japanese foods from Herman personally. At that time, there 
was no Muso and no Nippon CI. Ohsawa Japan (which 
started in about 1965) was the trading / export company 
and Nippon CI was devoted to education. Before Muso was 
“Three Boys,” the “Three L” (San-L) company. Ohsawa 
told them to take charge of exports. Then Mr. Okada took 

over from them. Osaka was PR and education. “Three L” 
(which started in about 1962 in Osaka) was whom Chico-
San was importing from. George Ohsawa kept a careful 
watch over what was being exported from Japan. Chico-San 
later imported from both Muso (Osaka) and Ohsawa Japan 
(Tokyo). Note: Did Ohsawa have two trading companies? If 
so, why?
 The fi rst edition of The Book of Judgment was printed 
in Japan in about 1956, then revised in 1966. There is no 
publication date in the book. This book came after Zen 
Macrobiotics. It is actually The Philosophy of Oriental 
Medicine (subtitled The Book of Judgment), probably fi rst 
written in French.
 Herman has just started writing a biography of Ohsawa, 
but he is too busy, so it will not be fi nished for a long time.
 The Ohsawa Foundation in Paris was started by 1956 by 
George Ohsawa. The Ohsawa Foundation in Tokyo started 
before 1960. The Ohsawa Foundation in Los Angeles was 
started in 1965 by Lou Oles, an older Jewish trumpet player. 
The Ohsawa Foundation of New York was founded in 1961 
by Michio Kushi and Irma Paule. The name “GOMF” was 
coined in 1970.
 Herman has a green 8½ by 11 inch edition of Zen 
Macrobiotics. Herman says the date was about 1960. It 
shows that the Ohsawa Foundation then existed in New 
York, Paris, Brussels, and Tokyo. It also contains lots of 
recipes. I copied some pages. Copyright date of the fi fth 
edition was 1966, Ignoramus Press, the Ohsawa Foundation, 
1424 N. Curson Ave., Los Angeles.
 Michio Kushi was Ohsawa’s senior student in the sense 
that he came to America fi rst. I should omit the concept that 
Herman was Ohsawa’s closest associate. Herman and Michio 
simply have different styles. Michio has broad appeal; he has 
started a mass movement, and is more businesslike. Herman 
appeals to a small group, deeply; he works more with 
individual students.
 Lou and Shayne Oles got involved with macrobiotics 
during the second summer camp, in 1961. They traveled 
with the group from New York to Chico. He was a famous 
trumpet player, worked with Benny Goodman. In California 
he emphasized publishing more than his trumpet. His fi rst 
publication was titled Spiral; 1-2 issues were published. 
Then Macrobiotic Monthly. After Beth Ann Simon’s death, 
Chico-San was separated from educational work. Lou Oles 
went to Los Angeles and that year established the Ohsawa 
Foundation; he did education and publication. He published 
three books: Zen Macrobiotics, Book of Judgment, and 
Guidebook for Living. Jacques DeLangre helped him. Lou 
died in 1967 of cancer. He got depressed when George 
Ohsawa died; he started drinking coffee, which may have 
activated his cancer growth. Shayne continued his work. 
Lima asked Herman to be president, so he traveled to Los 
Angeles once a month. In those days they sold lots of Zen 
Cookery books. The Ohsawa Foundation in Los Angeles 
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closed in about 1970.
 Yes, Ohsawa was age 72 when he died. He died April 24 
(Japan date) in Japan.
 The spirallic multidimensional scale from yin to yang 
was Peter Milford’s idea, not Herman’s. It is generally a 
linear scale.
 Infi nity Foods, founded by Howard Rower, is still in 
existence. Herman thinks they started in about 1962, and 
they imported foods from Japan.
 Chico-San established only one organic grower–the 
Lundbergs for rice. The controversy was complicated. 
The Lundbergs and Bob Kennedy of Chico-San made a 
contract. Eventually there was a lawsuit between Chico-San 
and Lundberg [but it was resolved before it went to court]. 
Herman thinks Lundberg sued Bob Kennedy.
 In 1963 Herman went on the lecture circuit with 
Bob Kennedy as they tried to educate people about the 
macrobiotic foods that Chico-San was selling.
 The fi rst summer camp without Ohsawa was 1967 (or 
perhaps 1968).

Macromuse is published in Washington, DC, by Michael 
Rossoff. It started in 1981.
 Chico-San was founded in Jan. 1962. In Nov. 1962 
Chico-San’s fi rst location (a retail store) opened, downstairs 
with hearing aid company. It moved upstairs to a different 
location and opened on 6 March 1962; they had an open 
house.
 In 1973 the Aiharas established the Vega Institute, a 
residential program for macrobiotic studies in San Francisco. 
Then in 1974, they moved the Vega Institute and the George 
Ohsawa Macrobiotic Foundation to Oroville, a town 
southeast of Chico, where the Aiharas continued their work, 
together with their students. Herman and Cornellia Aihara 
moved to Oroville instead of Chico because it was more rural 
and because Peter Milbury, a high school teacher in Oroville, 
knew of some good land. The Ohsawa Foundation in San 
Francisco bought the land, and then they moved. Herman 
owns the Vega Institute on Oak Street.
 Junsei Yamazaki came to the USA in 1963. Ohsawa 
told him to help Americans grow brown rice. First he tried 
in New York, but there was not enough sun. He originally 
graduated with a degree in fermentation from a major 
Japanese university, but he then became a rice farmer. Then 
in New York City he went to work with Michio at Musubi 
near Takashimaya–for little pay. The Chico group invited 
him to Chico. He worked on the rice cake machine–again 
poor pay. Like Herman he also worked with orchids.
 In 1971 Herman invited Noboru Muramoto to be on his 
lecture trip. His fi rst guest was Alcan Yamaguchi in 1970. 
Herman read Muramoto’s articles in a Japanese magazine. 
He had family problems in Japan and was happy to stay 
here. Herman was his guarantor, and he became a permanent 
resident.
 Chico-San began baking in March 1962 in an upstairs 

store; Herman was the fi rst baker.
 Herman talked with Michio Kushi this summer. They 
have a friendly relationship but both are very busy.
 Junsei Yamazaki’s plans with Chico-San are not clear; 
he may end up working on his own.
 A good Japanese-language biography of George Ohsawa 
is Kakumei-ji, by Matsumoto Ichiro; he interviewed Lima 
Ohsawa.
 Herman likes the term “a macrobiotic” better than “a 
macro” or “a macrobiotic student / follower.”
 Cornellia arrived in the U.S. in 1955.
 The Ohsawa Foundation did not move from Chico to 
Los Angeles; it never existed in Chico–only in Los Angeles.
 Overview of macrobiotic contribution. Typical 
Americans overemphasize the importance of protein (even 
though nutritionists may not agree). Most people who 
stop eating meat start consuming more dairy products. 
Macrobiotics avoid dairy products and go straight to grains 
plus legumes–with little mention of protein.
 Mari Metz has a good color photo of Herman and 
Cornellia together.
 Erewhon was hurt by high interest rates and infl ation.
 In 1960 the handbound book Zen Macrobiotics was 
made in Herman’s apartment in New York City. In it Ohsawa 
used the word “syoyu” [shoyu]. He changed to tamari 
because when he introduced soy sauce to Europe he initially 
called it “shoyu.” He then gave exclusive distribution rights 
to a European to distribute Ohsawa’s selected shoyu. The 
man called it “Ohsawa Shoyu,” but then in about 1960-61 he 
started importing low-quality shoyu from Japan and selling 
it under the same brand name. Ohsawa could do nothing to 
stop him. That was when Ohsawa started using the word 
“tamari” to refer to natural shoyu. Herman heard this story 
directly from George Ohsawa–whose name in Japanese is 
pronounced OH-sawa.
 Herman says a healthy person may eat 12-16 ounces of 
tofu a week, but it is not recommended for cancer patients 
who need a diet that is more yang.
 Herman came from Kyushu, moved to Tokyo at age 9. 
He likes natto. Address: Oroville, California.

3956. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Indian Subcontinent. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 36 p. 
Nov. 30. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/indian_subcon1.
php
 A comprehensive history of the subject. Contents: 
Defi nition of region. Historical overview. History of 
soybeans and soyfoods in India. Bangladesh. Bhutan and 
Sikkim. Nepal. Pakistan. Sri Lanka. Address: Lafayette, 
California. Phone: 415-283-2991.
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3957. Mukerjee, Dilip. 1982. More food for the world: 
Biotechnology to the fore. Times of India (The) (Bombay). 
Nov. 30. p. 8.
• Summary: Washington [DC]–The green revolution 
changed the architecture of wheat and paddy rice plants. 
By making the new varieties shorter in height, less of the 
energy they absorbed from the sun and from soil nutrients 
was needed for developing their stems, leaving more for the 
growth of the seed grains at the top. This created a revolution 
in yield.
 But it is no longer enough, says Mr. W. David Hopper, 
a World Bank expert in a report on the longer term. The 
potential for expanding crop area in populous countries 
such as China and India has been largely exhausted. A new 
approach is needed. The next big increase will have to come 
from a change in the internal architecture–using “tools made 
available by the new science of biotechnology, or genetic 
engineering as it is popularly called.”
 A company that claims to be the fi rst, as well as 
the largest of the new biotechnology companies is the 
International Plant Research Institute (IPRI), based in 
California. Their work is focused on maize, wheat, potatoes, 
cassava, and (more recently) soya beans.
 For example, the soya bean is a very inbred crop 
because it is self-pollinating. IPRI is working to working “to 
introduce genetic traits found in wild varieties obtained from 
Australia to increase resistance to drought, low temperatures 
and disease.” Address: Reuter.

3958. Aihara, Cornellia. 1982. Macrobiotic kitchen: Key to 
good health. Tokyo: Japan Publications, Inc. 140 p. Illust. 
Index. 26 cm.
• Summary: This book was originally published under the 
title The Chico-San Cookbook (1972). This completely 
revised and enlarged edition was published in Nov. 1982. 
Address: Chico, California.

3959. Product Name:  Homestyle Natural Tofu “No Eggo” 
Salad.
Manufacturer’s Name:  Sonoma Specialty Foods.
Manufacturer’s Address:  Santa Rosa, CA 95401.
Date of Introduction:  1982 November.
Ingredients:  Tofu (organic soybeans, water, nigari), celery, 
nutritional yeast, soy oil, apple cider vinegar, soy sauce, 
mustard, natural herbs and spices, sea salt.
Wt/Vol., Packaging, Price:  8 oz plastic deli tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983, undated. 3.75 
inch diameter. Plastic. Multi-color: Yellow, green, blue, 
orange, red on white. “Naturally light & delicious. Use on 
sandwiches, in dips and salads.” Spot in Soyfoods. 1983. 
Summer. p. 55. Interview with Benjamin Hills. 1987. Sept. 
7. Presently the company’s best seller. Talk with Benjamin 
Hills. 1988. Feb. 19. Says introduced in Nov. 1982.

3960. Product Name:  Cottage Salad (Non-Dairy Tofu 
Cottage Cheese).
Manufacturer’s Name:  Sonoma Specialty Foods.
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95403.
Date of Introduction:  1982 November.
New Product–Documentation:  Spot in Soyfoods. 1983. 
Summer. p. 55. “Can be used like cottage cheese with fruits 
or vegetables.” 8 oz. or 15 oz. Talk with Benjamin Hills. 
1988. Feb. 19. Gave introduction date as 11/82.

3961. Product Name:  Tofu Pumpkin Puddin’ (Non-Dairy. 
Later renamed Pumpkin Pie and Pumpkin Puddin’ with 
Tofu).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 November.
Ingredients:  Pumpkin, tofu, fructose, honey, spices, natural 
vegetable gums, lecithin.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Spot in Whole Foods. 1983. 
Jan. p. 39. “Winter dairy-free treats... Pumpkin Pie is egg 
and dairy free and is made with pumpkin, Brightsong Tofu, 
honey, vanilla and spices in a graham cracker crust. The pie 
is pre-baked and ready to eat in a 4 oz. slice.” May be frozen 
and will be available through January 1984.
 Spot in Frozen Food Age. 1985. Nov.; Poster. 1986. 
“Back for the holiday season for the fi fth year in a row.”

3962. JETRO (Japan External Trade Organization). 1982. 
Beikoku no miso shijô [The American miso market]. Los 
Angeles, California: Nihon Boeki Shinkokai. 32 p. Nov. [7 
ref. Jap]
• Summary: Contains detailed statistics on the total U.S. 
market and on individual miso manufacturers in the 
contiguous 48 states and Hawaii. Of the miso consumed in 
the USA, about 63% is consumed by Asian Americans and 
37% by Caucasian Americans. The age of miso consumers: 
20s 10%. 30s 32%. 40s 26%. Fifties 32%. Sixties 10%. 
Address: Nihon Boeki Shinkokai, Los Angeles, California.

3963. Product Name:  Tofu (Momen/Medium Firm), and 
Agé.
Manufacturer’s Name:  Fresno Tofu Co.
Manufacturer’s Address:  943 E Street, Fresno, CA 93706.  
Phone: 209-268-1717.
Date of Introduction:  1982 November.
New Product–Documentation:  Talk with Brad (Musashi) 
Kubota, owner. 1990. Nov. 28. He bought this company in 
Nov. 1982, when it was named Goto Tofu, owned by Nagaki 
Goto. He started by making the same two tofu products that 
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Mr. Goto had made, as shown above. He put his own logo 
on the label. All the text was in English, with no Japanese 
characters. Goto Tofu was formerly named Star Tofu, run 
by David Goto. David asked his younger brother, Nagaki, to 
come to America from Japan to help him make tofu. After a 
while, Nagaki took over the company. David left the business 
and started farming. Nagaki Goto changed the company 
name from Star Tofu to Goto Tofu.
 Note: According to Shin Sekai-sha. 1922. Zaibei 
Nippon-jin Kan (Directory of Japanese in the USA). p. 
238, in 1922 Yokota Tofu-ya was located at 940 E Street in 
Fresno.
 Talk with Brad Kubota, who called. 1993. Oct. 12. He 
leased the business to Terry Sasaki and Debbie Sasaki Diaz 
for 1 year, but they abandoned it at the last minute, so he is 
now stuck with it, and trying to sell it again.

3964. Cohen, Michele. 1982. Local bean makes good: A look 
at Wildwood Natural Foods. T&T Natural News (San Rafael, 
California). Oct/Nov.
• Summary: When the author visited Wildwood, “Marin’s 
local tofu-making factory in Fairfax, she was given a guided 
tour by Paul Orbuch, one of the company’s four owners. 
The place was “a fl urry of impressively organized activity 
in an area of less than 1,000 square feet. Paul explained that 
each morning at 5 A.M. 8 workers arrive and begin the day’s 
preparation of sandwiches, which have become standard 
favorites of many. The selection includes a brown rice 
and tofu sandwich, Tofunofi sh, Avotofu, Tofu-Steak and a 
Supreme-Bean Tempeh Burger. The Deli line offers hummus, 
potato salad, tofu-dill salad, tobouli [sic, tabouli, tabbouleh] 
and tofu-vegetable salad.”
 “Bill Bramblett, another partner who popped into the 
offi ce added that the clear structure, right personnel and 
smooth system are what keep those soybeans cooking.”
 The author then describes how “20 pounds of organic 
Midwestern soybeans are alchemically transformed into 40 
pounds of tender tofu... The capacity of Wildwood’s facilities 
allows them to manufacture a maximum of 330-340 pounds 
of tofu per day.”
 Photos show: Eleven Wildwood employees, around a 
table with their products. Tom Meyer stirring tofu curds in a 
large stainless steel barrel. Soybeans soaking and a press.
 Note: T&T Natural News is published by a two-chain 
food store in San Rafael, California. The T&T stands for 
Throckmorton and Thunderstrand.

3965. Downs, Robert; Baak, Alice Van. 1982. Phosphatidyl 
choline: Sensational new supplement for circulatory and 
nervous systems. Bestways. Nov. p. 44, 46, 115.

3966. Kerndt, P.R.; Naughton, J.L.; Driscoll, C.E.; 
Loxtercamp, D.A. 1982. Fasting: the history, 
pathophysiology and complications. Western J. of Medicine 

137(5):379-99. Nov. [175 ref]*
• Summary: The practice of prolonged fasting for political 
or religious purposes is increasing, and a physician is likely 
to encounter such circumstances. Early in fasting weight 
loss is rapid, averaging 0.9 kg per day during the fi rst week 
and slowing to 0.3 kg per day by the third week; early rapid 
weight loss is primarily due to negative sodium balance. 
Metabolically, early fasting is characterized by a high rate of 
gluconeogenesis with amino acids as the primary substrates. 
As fasting continues, progressive ketosis develops due to 
the mobilization and oxidation of fatty acids. As ketone 
levels rise they replace glucose as the primary energy 
source in the central nervous system, thereby decreasing the 
need for gluconeogenesis and sparing protein catabolism. 
Several hormonal changes occur during fasting, including 
a fall in insulin and T(3) levels and a rise in glucagon and 
reverse T(3) levels. Most studies of fasting have used obese 
persons and results may not always apply to lean persons. 
Medical complications seen in fasting include gout and 
urate nephrolithiasis, postural hypotension and cardiac 
arrhythmias. Address: Dep. of Medicine, Univ. of California, 
San Francisco; Dep. of Family Practice, Univ. of Iowa 
College of Medicine, Iowa City.

3967. Product Name:  Jolly Licks Nondairy Frozen Dessert 
[Toasted Almond, Carob, Carob-Peppermint].
Manufacturer’s Name:  Living Lightly (Marketer / 
Distributor).
Manufacturer’s Address:  San Francisco, CA 94110.
Date of Introduction:  1982 November.
Ingredients:  Toasted Almond: Soymilk (water, ground 
soybeans), honey, soybean oil, toasted almonds, soy lecithin, 
carob bean gum, guar gum, almond extract.
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Wt/Vol., Packaging, Price:  16 fl . oz. (1 pint).
How Stored:  Frozen.
New Product–Documentation:  Labels for three fl avors 
sent by Mark Brawerman, founder. Labels are 3½ inches 
diameter, Brown, dark blue, and light blue on white. Self 
adhesive. Illustration shows an ice cream cone. “Made from 
organically grown soybeans. PLT. 06-1963. Distributed by 
Living Lightly.” Note: We are unsure of the exact date this 
product was introduced.

3968. Boucher, Laura. 1982. Obituaries: Mrs. Cubbison, 
pioneer in prepackaged stuffi ng. Los Angeles Times. Dec. 5. 
p. F19.
• Summary: Sophia Cubbison died on 23 Nov. 1982 at age 
92. Mrs. Cubbison’s Stuffi ng, sold in Southern California 
markets, is a product and an industry she developed and 
pioneered as an alternative to home-prepared turkey 
dressing. She made the product in her bakery on Pasadena 
Ave. near Avenue 34 in Los Angeles. She was also known for 
her packaged Melba toast.
 In 1916, Mrs. Cubbison and her husband, Harry, opened 
a bakery in downtown Los Angeles. However their small 
business prospered, and soon they moved to the Pasadena 
Ave. location.
 Sophie learned to bake as a child on her family’s ranch 
in El Segundo; she put herself through college [at Cal Poly] 
in San Luis Obispo with the money she earned by baking for 
others.
 Her husband died in 1953. Nearly a decade later she sold 
her bakery to a pretzel company headquartered in St. Louis, 
Missouri. The business later changed hands several times. 
Address: Times staff writer.

3969. Leviton, Richard. 1982. Re: Summary of soyfoods 
research trips in the Midwest and Canada (Oct. 14-28) 
and West Coast (Nov. 21-30). Letter to William Shurtleff 
at Soyfoods Center, Dec. 6. 2 p. Typed, with signature on 
letterhead.
• Summary: The letter begins: “As you requested, the notes 
on my ‘historic’ tour, hysterically unprofi table, but at least 
fun.” Traveling 4,700 miles, Leviton gave programs about 
tofu, tempeh, and other soyfoods sponsored by various 
companies, and was on TV and newspaper interviews. 
Companies visited in the Midwest and Canada: Rising Sun 
(Columbus, Ohio), Prairie Soyl, Community Foods Tofu/
Tempeh Shop, Light Foods, Michiana Soyfoods, Zakhi 
Soyfoods, Bountiful Bean, Higher Ground Tempeh, Steve 
Fiering (disappointing business meeting), Soyateria, Victor 
Foods (Toronto, Ontario, Canada), La Soyarie (Ottawa), 
Unisoya (Quebec).
 West Coast and British Columbia: Wildwood Natural 
Foods, Brightsong Light Foods, Dayspring Soyacraft, Sooke 
Soyfoods, Metta Tofu, Sin-Mei-Do, Thistledown, Lifestream, 
Surata.

 Leviton is thinking about relocating in California or 
working with Soyfoods Center on writing books. Address: 
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413-
624-5591.

3970. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in Latin America. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 39 p. Dec. 
10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/latin_america1.
php
 A comprehensive history of the subject. Contents: 
Historical overview. Brazil. Mexico. Argentina. Paraguay 
and Uruguay. Central America: Costa Rica, Guatemala. 
Caribbean and Guianas (including Suriname). Andean 
countries. Address: Lafayette, California. Phone: 415-283-
2991.

3971. Rose, Richard. 1982. Re: Enclosing new labels 
using new logo. Letter to William Shurtleff at Soyfoods 
Center, Dec. 28. 1 p. Typed, with signature on letterhead 
(photocopy).

• Summary:  “Dear Bill: Enclosed are some samples of our 
current labels using the new logo. Bear in mind that these 
are still just interim labels, until the new 3-color ones are 
completed. We are also working on a radical new package 
for the vacuum-packed tofu.
 “Carol Flinders is writing an article on Brightsong–it 
should be out in early January. It’s for her column.
 “Due to popular demand we’ve dropped the Sonoma 
Natural Foods bit. Just good ol’ Brightsong Light Foods 
now. We are working on a shake now. Probably a Cocacarob 
Shake.
 “Any ideas on how to get soy products certifi ed for the 
Women, Infants and Children (WIC) program?
 “Glad to hear your hip is healing well. Hope you and 
Akiko had & good holiday season. Sincerely, Dik Rose.” 
Address: Brightsong Light Foods, P.O. Box 603, Petaluma, 
California 94953. Phone: 1-707-778-8638.

3972. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
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(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the fi rst 
company to get its tofu placed in the yogurt / dairy case in 
supermarkets.
 Jan. Legume, Inc. launches Tofu Lasagna, frozen in a 
box. It is soon followed by Tofu Ravioli.
 Jan. The Incredible Tofu Cookbook, California Style, by 
Immegart and Dansby self published.
 Jan. New England Soy Dairy launches “Year of the 
Dog” Chinese New Year tofu promotion and nets 47% 
immediate sales increase.
 Jan. Food Protein Council, a trade association, changes 
its name to Soy Protein Council, since all of its members 
make only soy protein products.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes a sponsor of “This Week with David 
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
 Jan. Soyfoods Unlimited in California introduces 
tempeh burgers and ships them air freight to East Coast 
markets; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst produced and sold commercially in 
the Western world by Ken Lee of Soyfoods of America, in 
Duarte, Southern California. Trial production had begun in 
Nov. 1981.
 Feb. Soyfoods magazine No. 6 (yellow cover) published.
 Feb. Many large ads run by San-J (tamari), New 
England Soy Dairy, and Legume in major national trade 
journals.
 Feb. Unicorn Restaurant in Miami, Florida, has $15,000 
gourmet, soy / natural foods banquet to welcome chef Ron 
Pikarski, who makes elegant tofu dishes and carves a swan 
from soy butter.
 Feb. Nasoya buys $50,000 Kutter vacuum-packaging 
machine, which helps to popularize this packaging style for 
tofu.
 March. Tofu Fantasies, by Juel Andersen published by 
Creative Arts.
 March. USDA issues new school lunch regulations, fails 
to approve tofu for use.
 March. Inaccurate, damaging article on iron binding by 
soy proteins appears in San Francisco Chronicle and Los 
Angeles Times.
 March. Fifteen soyfoods companies exhibit at Natural 
Foods Expo, Anaheim, CA. Richard Leviton gives key 
speech. 5,000 visitors see expo. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Auenland Tofu und Soja Produkte (Prien-
Chiemsee, Germany), founded by Peter Wiegand, starts to 
make 7 tofu products from day one: (1) Tofu Pizza, Tofu; 
(2) Apple Tart, or Tofu Slices; (3) Tofunafi sh Salad or Tofu 
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to 

Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu 
Sandwich. Peter had learned how to make tofu at Wildwood 
Natural Foods, Fairfax, California.
 March. Cauldron Foods Ltd. of Brisol, England, founded 
by Philip Marshall and Peter Fagan, starts making: (1) Tofu: 
Soy Bean Curd; (2) The Bristol Vegetable Burger (Meatless 
Tofu Burger); (3) The Bristol Chilli Burger (Meatless Tofu 
Burger); (4) The Bristol Nut Burger (Meatless Tofu Burger).
 March. Big increase in European soyfoods companies; 
there are now eleven.
 March. Name of The Beanfi eld newsletter changed to 
Soyfoods Monthly.
 March. Great Eastern Sun trading company founded in 
North Carolina by Barry Evans.
 April. At New York’s International Food Show, Quong 
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou 
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk.
 April. Quong Hop unveils its new Soy Deli marketing 
concept for retail using posters and tofu entrees sold frozen.
 April. Jack’s Beanstalk in Utah does creative work at 
introducing tofu to institutions. Develops 30 bulk recipe 
cards scaled to 100 servings.
 April. ADM unveils work with glucono delta-lactone 
(GDL) and soy isolates in making tofu.
 April. Toyo Shimpo, Japan’s tofu newspaper, gives 
extensive coverage to upcoming Soyfoods Come West 
conference in Seattle, Washington.
 May. Island Spring releases two 5-minute color 
video tapes demonstrating tofu cooking for showing in 
supermarkets.
 May. Public schools in Hawaii are granted permission to 
use tofu in meals.
 May. Soyfoods Directory and Databook, (1st ed.) by 
Shurtleff and Aoyagi published by Soyfoods Center, the fi rst 
book of its type listing all soyfoods companies and industry 
and market statistics, 21 pages. Based on many phone 
interviews with company owners. Second edition published 
in June as Soyfoods Industry: Directory and Databook, 52 p.
 May. William Shurtleff and Mark Fruin receive a grant 
from Kikkoman to write a book on soy sauce.
 May. Cook with Tofu, by Christina Clarke is 2nd runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes.
 June. Vitasoy USA runs color display ads for soymilk on 
San Francisco buses.
 June. Kibun of Japan exhibits four fl avors of soymilk in 
Tetra Pak cartons at National Restaurant Show in Chicago, 
Illinois.
 June 16. The New York Times runs an article on Dieter 
Hannig, Director of Food Research for Hilton Hotels. His 
many tofu recipes on microfi che are sent to 86 Hiltons 
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worldwide.
 June. Bestways magazine begins a 3-part series on 
soyfoods by Bonnie Mandoe.
 June. The Soy Dairy: A Way to Save the Small Farm, by 
MacCormack published by Sunbow Farm.
 June. The Book of Nigari Technique (in English) 
published by Yoshikawa Kagaku in Japan.
 June. Metta Tofu Products in Denman Island, BC, 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas.
 June. Royal American Foods is launched in Kansas City, 
Missouri, with $1 million startup capital to sell TVP entrees, 
tofu-like products via multi-level marketing system.
 June. Granny Goose Potato Chips does extensive radio 
advertising in California for a new potato chip. Ad makes 
frequent, positive reference to tofu. First national radio ads 
mentioning tofu.
 June. Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook.
 July. “Discover Tofu” published by Cosmopolitan 
magazine.
 July. Farm Foods receives a U.S. trademark for “Ice 
Bean” as a soy ice cream.
 July. Bob Davis of Light Foods excites NNFA 
convention in New Orleans, Louisiana, with debut of Light 
Links, the world’s fi rst tofu hot dogs.
 July. Eden’s Orchard tofu / soymilk ice cream 
introduced in New York by Heller Enterprises.
 July. Richard Jennings announces a new formula for 
okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

3973. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid 
tempeh starter to industry.
 July. Soyfoods magazine No. 7 published by Richard 
Leviton, with 4-color cover (brown border) and glossy paper.
 July. Bean Machines introduces its new Continuous 
Pressurized Slurry Cooker. July. Tofu: Einladung ins 
Schlaraffenland (Tofu: Introduction to the Land of Milk and 
Honey), by Walter Daenzer published by Verlag Bewusstes 
Dasein in Zurich, Switzerland (in German). Europe’s third 
tofu book.
 July. Using Tofu, Tempeh & Other Soyfoods in 
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi 
published by The Soyfoods Center.
 July. Soyfoods Come West, the Fifth Annual Soyfoods 
Convention and Expo, in Seattle, Washington, draws 
250 people from 12 nations and makes a profi t. Plans are 

made for a new tofu trade group to represent the larger 
manufacturers. Gary Barat of Legume and Steve Snyder lead 
this effort to break away from SANA.
 July. Diet for a Small Planet, by Frances Moore Lappe, 
a completely revised edition, published by Ballantine Books. 
Over 2 million copies of the book have been sold since 
1971. The new edition contains many new soyfoods recipes, 
including 8 tofu and tempeh recipes submitted by Shurtleff 
and Aoyagi as part of a recipe contest.
 Aug. The BBC of London, England, runs a 30-minute 
program on the U.S. tofu industry and market.
 Aug. “Why Are Soyfoods Catching On?” by Judy 
Brown published in Whole Life Times.
 Aug. Soy Protein Council in Washington, D.C. releases 
fi lmstrip on soy proteins.
 Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard 
Leviton published by Keats. 32 p., 15,000 copies printed.
 Aug. Mexico announces that it can no longer meet its 
foreign debt repayment obligations. The fi rst major debtor 
nation to do so.
 Sept. New England Soy Dairy launches herb and spice 
prefl avored tofu in colorful boxes. This is an important 
innovation in tofu packaging.
 Sept. Miyako / Cold Mountain Miso in Los Angeles 
moves into new plant, has $15,000 reopening party.
 Sept. Dr. C.W. Hesseltine, at USDA Northern Regional 
Research Lab., receives $50,000 research grant to study shelf 
life of tofu, tempeh, miso.
 Sept. Soyfoods Labels, Posters, and Other Graphics, 
compiled and edited by Shurtleff and Aoyagi, published by 
Soyfoods Center. 185 p.
 Sept. Soyfoods Unlimited runs full-page color ads for 
tempeh burgers in national magazines: Vegetarian Times and 
New Age.
 Sept. Richard Leviton plans to move to Ann Arbor 
[Michigan]. Steve Fiering offers to recapitalize Soyfoods 
magazine and buy typesetting equipment. Plan dropped by 
Fiering in October.
 Oct. Legume Inc. has its fi rst of many public stock 
offerings (IPO); raises $100,000 from sale of stock plus 
$100,000 from a loan. Legume thus becomes the fi rst of the 
new wave of soyfoods companies to be publicly owned. In 
Nov. 1983 Legume raised $600,000 more, two-thirds from 
sale of stock and one-third from debt.
 Oct. Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles. Net loss of 
$300 but lots of fun.
 Oct. Tofu Cookery, by Louise Hagler published by The 
Farm’s Book Publishing Co.
 Oct. Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York. Japan’s fi rst tofu book aimed at the 
American market. Both this and the Farm’s tofu book are 
America’s fi rst tofu books with color plates.
 Oct. Beatrice Wittels’ CSC sponsors World Food Day in 
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Philadelphia, with speech by Richard Leviton and soyfoods 
banquet. 200 people, including a Pennsylvania senator, 
attend.
 Oct. South River Farm Miso Co. opens in Massachusetts 
as the nation’s second Caucasian-run miso manufacturer. It 
was formerly Ohio Miso Co.
 Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by 
Clare Barrett published by Vegetarian Times. Dishes made 
from Dieter Hannig’s tofu recipes are shown in full color.
 Nov. Unicorn Restaurant in Miami, Florida, prepares 
three tofu turkeys for Thanksgiving Day.
 Nov. Restaurant Business magazine praises Legume 
products as “tasty, superb.”
 Nov. Whole Life Expo held in New York. Farm Foods 
gives speech on soyfoods.
 Nov. “Mainstreaming Soyfoods” by Richard Leviton 
published by Vegetarian Times.
 Nov. Campbell Soup makes offer to buy Legume 
stock. Quaker Oats is reported to make tender to buy any of 
America’s largest tofu makers. But nothing happens.
 Nov. Pacifi c Tempeh introduces nitrogen-fl ush vacuum 
packaging for tempeh.
 Nov. Well Bean Soy Deli in Santa Cruz changes its 
image to “Fast Natural Foods” after soy deli sales sag.
 Nov. East West Journal publishes article on The Bridge 
tofu company in Connecticut.
 Nov. Lane County Natural Foods Assoc. sponsors large, 
Natural Horizons Expo in Eugene, Oregon. Richard Leviton 
gives speech. Surata Soyfoods and Devi’s Country Soy 
Sausages (both of Oregon) have exhibits.
 Nov. Quick & Easy Tofu Cookbook, by Yukiko 
Moriyama published by Joie in Japan. Aimed at American 
market; over 400 full-color photos but poor English 
translation.
 Nov. La Magie du Tofu (The Magic of Tofu), by 
Tremblay and Boyte published by Stanke in Montreal. 
Canada’s fi rst original tofu cookbook. It becomes a best-
seller.
 Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier 
published by Unisoya in Quebec, Canada.
 Nov. Cooking with Tempeh, by Claire Seguin published 
by Higher Ground Press. America’s second tempeh 
cookbook.
 Nov.–Thomas Karas und Ingeborg Taschen start making 
SoyaStern Tofu in Siegburg, West Germany. The company is 
renamed Soyastern Naturkost GmbH in Dec. 1985. By 1987 
they are the country’s largest tofu manufacturer, making 
4,000 kg/week.
 Dec. Robert Davis of Light Foods helps establish a soup 
kitchen in St. Louis [Missouri]; will provide okara and tofu 
scraps free of charge to the city’s indigent.
 Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in 
new containers.
 Dec. Soyfoods of America runs $2,800 large display ad 

in Los Angeles Times (circ. 1 million) with tofu recipes.
 Dec. Washington Post, in the Style section, says frozen 
yogurt is “Out” and frozen tofu desserts are “In.”
 Dec. Swan Gardens, Miami, after 3 years of R&D, 
announces informally that it has three fl avors of “meltable” 
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
 Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie 
H. Hara published in France by Editions de la Maisnie.
 Dec. Since 1974, 25 books on tofu have been published 
in the U.S. In 1981 and 1982 publication of books on tofu 
in North America and Europe reaches its peak, with 12 
published each year.
 Dec. There are seven brands of tempeh burgers on the 
market; four brands of frozen tofu ravioli; 8 brands of soy ice 
creams.

3974. Product Name:  Skinny Dip, and Spicy Skinny Dip 
(Tofu-Based Dip with Vitamin B-12).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 December.
Ingredients:  Skinny Dip: Brightsong tofu, soy oil, olives, 
onion, soy sauce, nutritional yeast, garlic, natural spices, 
citric acid.
Wt/Vol., Packaging, Price:  7, 8 oz.
How Stored:  Refrigerated.
Nutrition:  Per 3.5 gm.: Calories 160, protein 11 gm, 
carbohydrate 5 gm, fat 11 gm.
New Product–Documentation:  See next page. Label. 
1982. 3 inch diameter. Self adhesive. Green on white. Label. 
1983, undated. 3 color. Reprinted in Soyfoods Marketing. 
Label. 1983. 2.5 inch diameter. Plastic tub. Green and blue 
on white. “Low in calories, fat and salt, a good source of 
protein, vitamins and minerals, all natural. Use as a dip, 
salad, spread or...” Lafayette, CA: Soyfoods Center. Spot in 
Soyfoods. 1984. Summer. p. 42. Letter from Richard Rose. 
1987. Aug. 29.

3975. Product Name:  Lite & Creamy (Tofu Pudding for 
Natural Foods Market) [Almond, or Chocolate].
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 December.
Ingredients:  Chocolate: Brightsong tofu, honey, natural 
cocoa, vanilla, lecithin. Almond: Brightsong tofu, honey, 
almonds, vanilla, lecithin, almond extract.
Wt/Vol., Packaging, Price:  4 oz, 6 oz or 8 oz in plastic deli 
tub.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: (Chocolate) Calories 160, protein 
9 gm, carbohydrates 24 gm, fat 4 gm, sodium 75 mg; 
(Almond) Calories 170, protein 9 gm, carbohydrates 15 gm, 
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fat 8 gm.
New Product–Documentation:  Label. 1982. 3 inch 
diameter. Self adhesive. Blue on white. Label. 1983, 
dated. Brown and red on white background. “Light... and 
nondairy.” Label. 1983. 2.5 inch diameter. Plastic tub. 
Almond: Orange and blue on white. Chocolate: Brown and 
red on white. “Low in calories, fat and salt, a good source of 
protein, vitamins and minerals, and all natural. A delicious 
light desert...” Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. Spot in Whole Foods. 1984. Jan. p. 39. 
“Almond-Amaretto Lite & Creamy contains toasted almonds 
and non-alcoholic Amaretto [It was heated to vaporize off the 
alcohol]. Almond Lite & Creamy has 165 calories per 4 oz.” 
Spot in Soyfoods. 1984. Summer. p. 42.

3976. Product Name:  Cottage Salad (Non-Dairy Tofu 
Cottage Cheese) [Herb].
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1982 December.
Ingredients:  Brightsong tofu, soy oil, onion, dill, salt, citric 
acid.
Wt/Vol., Packaging, Price:  7 oz plastic deli tub.

How Stored:  Refrigerated.
Nutrition:  Per 3.5 oz.: Calories 150, protein 10 gm, 
carbohydrates 10 gm, fat 4 gm, sodium 180 mg.
New Product–Documentation:  Label. 1983, dated. 2.5 inch 
diameter. Plastic tub. Red and blue on white background. 
“Light... and nondairy.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Spot in Soyfoods. 1984. 
Summer. p. 42.

3977. Product Name:  Holiday Nog (Non-Dairy Eggnog).
Manufacturer’s Name:  Grainaissance, Inc.
Manufacturer’s Address:  800 Heinz, Berkeley, CA 94710.  
Phone: 415-547-7256 (1/88).
Date of Introduction:  1982 December.
Ingredients:  Filtered water, brown rice, whole egg, vanilla, 
nutmeg.
Wt/Vol., Packaging, Price:  1/3 quart and quart plastic 
bottles.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tony Plotkin. 
1988. March 10. This product was originally short lived and 
was intended to be sold year-round.
 Talk with Tony Plotkin, owner of Grainaissance. 1993. 
Oct. 17. This product was launched in Dec. 1982 as a 
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Christmas/holiday season dairy-free eggnog. The fi rst year it 
contained whole egg. It was not sold again until December 
1986, at which time it was reformulated to be a vegan 
product, containing no eggs or dairy products; almonds, 
oil, and rice syrup were added to the formula. The oil was 
removed in Dec. 1992.

3978. Aihara, Cornellia. 1982. Traditional barley miso and 
koji. GOMF News (Oroville, California). Dec. p. 3.
• Summary: Describes how to make each on a home scale 
yielding about 100 pounds. It begins: “In Japan, miso 
is traditionally made in the fall when the soybeans are 
harvested. This needn’t be the case now, however. Making 
miso during the warm months is economical–heat is not 
needed to keep the room warm. Also if you have a basement, 
as in many American houses, the miso can be kept at a 
constant temperature all year long so it doesn’t matter when 
you make it.
 “The amount of salt used is determined by the volume of 
soybeans as well as the intended age of the miso. For three 
year miso, use 50% the volume of soybeans; for two year, 
40%; and one year, 30%. Another rule of thumb is that the 
salt should be 12-13% of the fi nished weight. If in the above 
batch we are making 100 lbs., we use 12-13 lbs. of salt. If 
in doubt as to how much salt to use, it is better to use too 
much rather than too little; too little and the miso may spoil. 
Salt may vary in weight; we used a light, fl uffy salt from 
Muramoto.
 “Koji enzyme [sic, mold spores] is available from Mr. 
Muramoto, 145 West Norte Parkway, Escondido, California 
92026, in 10 gm. packages. If the enzyme is a strong batch, 
the 10 grams will inoculate 220 pounds of barley. In this 
recipe we have only 25 lbs. of barley and the enzyme was 
weak. We ordinarily would have used ½ tsp. but found it 
necessary to use 2 tsp. to insure proper inoculation.
 “We had two fl at rectangular wooden boxes 
approximately 2 feet by 4 feet by 4 inches to lay the barley 
in to ferment. A one-family batch would be much smaller 
and you could use something similar but smaller you have on 
hand. To maintain the temperature of a small batch, blankets 
and hot water bottles could be used instead of the hot plate.” 
Address: GOMF, 902 14th St., Oroville, California 95965.

3979. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soya in Third World countries to which they have recently 
been introduced: Latin America, Indian Subcontinent, 
Africa, and the Middle East. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 5 p. Dec. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/new_third_world.
php
 A comprehensive history of the subject. Contents: 
Introduction: Third World countries in which soy is “new.” 
History and potential in “new” Third World countries: When 

introduced to each region, active history started in 1960 
(protein gap) and 1970’s: International Soybean Program 
(INTSOY), American Soybean Association (ASA), high 
prices, international conferences, call for further research, 
the potential: population and hunger. Basic approaches to 
introducing soybeans and soyfoods: Can’t introduce like rice 
or wheat, need utilization training, how to get it, whole dry 
soybeans in Brazil and India, the traditional trickle-down 
approach (Japan–all village centered, Korea, Indonesia), 
the national integrated approach (examples of it–Sri Lanka, 
basic components: Cooperative funding, training center, 
well educated and inspired teachers, a publication, farm 
extension workers and farmers, soyfoods extension workers 
and resident students, soyfoods users–food industry and 
institutional, the people/villagers), the single enterprise 
integrated approach (examples of it, Soya Production 
and Research Association, Uganda, CARE in Costa Rica, 
teach farmers, guarantee crop, make food, advertise it), the 
commune village integrated approach (examples–the Farm, 
teach farmers, establish communal business, all use the 
food), the free market-government aid/extension/research 
approach (examples–Egypt, Brazil, oil mills and exports), 
the soyfoods missionary/mass movement approach or village 
uplift (examples–Blanca Dominguez, soyfoods movement in 
America, show others, they teach others, encourage starting 
of small businesses, broad-based, teach all over via books, 
programs, later start schools). Soyfoods applications: Oil, 
fl our, textured soy fl our (TSF), as is, traditional vs. new 
countries. Production and marketing approaches: Soybean 
crushing plant (oil and defatted meal, meal to fortify or 
TSF), middle level low-cost extrusion or soy dairy, small 
decentralized village and cottage industries, all traditional 
countries took this approach. Address: Lafayette, California. 
Phone: 415-283-2991.

3980. Reese, John C.; Chan, B.G.; Waiss, A.C., Jr. 1982. 
Effects of cotton condensed tannin, maysin (corn) and pinitol 
(soybeans) on Heliothis zea growth and development. J. of 
Chemical Ecology 8(12):1429-36. Dec. [22 ref]
• Summary: Pinitol, a growth-inhibiting compound from 
soybeans, inhibited the growth of Heliothis zea (Boddie) by 
inhibiting ingestion and thus growth. No more details are 
given about what pinitol is. Address: USDA, SEA-Western 
Regional Research Center, Berkeley, California 94710.

3981. Tsuchiya, Kanji. 1982. [Soymilk in Japan, and its 
history (Document part)]. In: Kanji Tsuchiya. 1982. Tônyû. 
Shinban [Soymilk. 2nd ed.]. Tokyo: Shoku no Joho-sha. 223 
p. First edition was published in 1980. [Jap]
• Summary: Building a plant specialized in making soymilk 
(p. 21-24): After my two overseas attempts ended in failure, 
I returned to studying the basics. With the help of a friend, I 
had a soymilk test plant (55 liters/hour) built on the outskirts 
of Sendai, in the Tohoku region. There I worked on making 
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soymilk with less beany fl avor and better digestibility. Over a 
period of about 2½ years I completed development of a new 
heating system (Japanese Patent No. 19,928 issued in 1973), 
and also completed a report on digestibility of soymilk 
with my co-worker Kazuhiro Ootomo. In order to test the 
results of my research, I went to Tokyo in 1974. I found 
an investor, taught my techniques to Tokyo Soymeal K.K., 
spent 9,000,000 yen, and started to build a soymilk plant 
in the Tokyo area. At about this time other early soymilk 
manufacturers like House Luppy, Soyalac, etc. were building 
the market slowly but steadily, making about 10,000 to 
20,000 packs/day. Our company, Tokyo Soymeal, cut into 
this market share, and spent 3 very tough years. But fi nally 
we were producing 6,000 packs/day and we fi rst started 
to break even fi nancially. Our soymilk product, named 
Soymeal, marketed as a soft drink, had a good fl avor and was 
accepted as a new type of soymilk by consumers.
 “However I realized at that time that soymilk was 
being sold only in the health food market. Because of that, 
no regular mainstream consumers bought our soymilk 
since distributors placed it only in Diet- and Health food 
stores, and in the drug section of other stores. Thus our 
share of the milk or beverage markets was extremely small, 
and expansion was diffi cult. Our next step was to change 
consumers preconceptions about soymilk.
 “I want to make a tasty soymilk: Rather than placing 
emphasis on health or medical care, beauty care, changing 
one’s constitution, etc. I wanted to make a soymilk product 
that was simply delicious and nutritious. But unfortunately 
our Soymeal company had to close its plant in December 
1978 because the landlord sold the land on which the plant 
was located. This land was located next to the Tachikawa 
U.S. military base, and when the U.S. army gave the land 
back to the Japanese government, the price of land in the 
whole area rose. Thus our landlord wanted to sell his land 
too.
 “In order to use my past effort and experience to make a 
new start, I was planning to build a plant in the Chûbu area. 
I did not have the means to do this by myself, but by good 
fortune, in 1979 Okazaki Marusan K.K. decided to help this 
enterprise and I was accepted as a member of their company. 
And furthermore it is planned to build a plant that can 
produce 4 times as much soymilk as plants that existed in 
May 1980. I would like to produce the best soymilk in Japan. 
The Japanese Department of Food, Agriculture, and Forestry 
is now studying soymilk with the intent of establishing a JAS 
standard in 1980.”
 Pages 50-52 show a chart of different brands of soymilk 
and soy-based infant formulas sold in the USA, with the 
name of the manufacturer, ingredients, and/or composition. 
These include: Loma Linda Food Co. of Arlington, 
California (Soyagen [liquid or powder], Soyalac); Mead 
Johnson & Co. of Evansville, Indiana (Metrecal, Sobee); 
Dietetic Food Co. Inc. of Brooklyn, New York (Diamel 

no Sorina); Ovaltine Food Products of Villa Park, Illinois 
(Ovaltine, 2 types which contain soy protein); Gerber Food 
Products of Fremont, Michigan; Plus Products of Los 
Angeles, California; Borden Co. of New York (Mullsoy, 2 
types); Pavo Co. Ice of Minneapolis, Minnesota.
 Early history of soymilk: In the Teikun Orai, written 
during the Muromachi (Ashikaga) period in Japan, the word 
tofu-kan appears in the section titled Shojin Ryori (Buddhist 
Vegetarian Cookery). That word used to mean “tofu soup” 
but it actually refers to what Japanese today call soymilk 
(tônyû). In the book Sôgo Daisô-shi, written in about 1417-
1473 by Ise no Jôshin, there is a section on cooking okara 
(unohana). Mr. Tsuchiya thinks this soup was similar to 
today’s soymilk except that the okara had not been removed. 
The author was the ancestor of Ise no Teijô, who lived 
during the Tokugawa (Edo) period and wrote that the word 
Tofu-kan should actually be pronounced Tofu-ko, and means 
“soup” (shiru). When the last character is pronounced “kan” 
it means “yokan.” Note: Could Mr. Tsuchiya be confusing 
Manpukuji’s tofukan (hard tofu) with the word tofukan that 
means soymilk?
 A table (p. 72-75) lists all Japanese soymilk products 
made to date, including the name of the manufacturer, the 
exact date of introduction, range of distribution, package size 
and type, and retail price. Products sold by the following 
companies are listed: Kibun, Okazaki Marusan, Mitsubishi 
Kasei Shokuhin, Meiji Nyugyo, Kyushu Nyugyo, Nisshi 
Seiyu, Asahi Shokuhin, Kyodo Nyugyo, Yakuruto Honsha, 
Furuta Shokuhin Kogyo, Morinaga Nyugyo, Sugiyo, Koshin 
Nyugyo, Kenbi-Sha, Saniku Foods / Fuuzu, Nagoya Seiraku, 
Nagano Tomato, Zenkoku Nokyo Chokuhan (Nokyo), 
Yamato Shokuhin, Sokensha, Ishihara Fuudo Senta, Chiba 
Seisen Shokuhin Kogyo, Asahi Fuuzum Sebun-Irebun (7-
11), Fukushima-ken Rakuren, Nacuraru Fuuzu (Natural 
Foods), Sebun Appu Inryo (7-Up). This entire table has 
been translated by Soyfoods Center; printed copies are fi led 
with the book. The word processing fi lename is d:\w\hss\
MilkJap1.doc. In addition, most of these soymilk products 
have a commercial soy products (CSP) record in the 
SoyaScan database. Address: Technical consultant, Okazaki 
Marusan, Japan.

3982. Scheer, James F. 1982. News & commentary: Of life-
extension, mice and men. Bestways. Dec. p. 16.
• Summary: Dr. Roy Wolford [sic, Walford] of the UCLA 
School of Medicine, in his experiments on life-extension, 
has raised (he claims) the longest-living mice in the world–
perhaps in history. They are now four years and 2 months 
old, and heading for another birthday.
 What is his secret? “Undernutrition without malnutrition 
is the key,” he says. His study of longevity includes animal 
experiments and study of gerontological literature back to the 
1930s [when Dr. Clive McCay of Cornell University, Ithaca, 
New York, was the leading authority].
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 Dr. Walford, age 57, is 5 feet 8 inches tall and weighs 
143 pounds–10 pounds under what he considers his normal 
weight. He fasts on Mondays and Tuesdays and takes 
vitamins and other nutritional supplements.

3983. Product Name:  Soy & Five Grain Tempeh (Soy & 
Wheat & Millet & Barley & Oats & Brown Rice).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1982.
Ingredients:  Soybeans, wheat, millet, barley, oats, brown 
rice, water, tempeh culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz (227 gm) perforated clear 
poly bag packed in an outer printed poly bag.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 4 oz.: Calories 188, protein 16 gm, 
carbohydrates 17 gm, fat 6 gm, vitamin B-12 1.6 mcg.
New Product–Documentation:  Label. 1982, undated. 5 
by 6.5 inches. Brown and yellow on clear plastic. “Foods 
for Health. Recipes for Breakfast Tempeh and Tempeh & 
Vegetables Stir Fry.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

3984. Product Name:  Tempeh Cutlet / Burger (A 
Rectangular Burger. Vacuum Packed. By 1986 renamed 
Tempeh Cutlet).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1982.
Ingredients:  Tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code and brown rice), natural soy sauce, 
herbs, spices.
Wt/Vol., Packaging, Price:  7 oz (189 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:   See next page. Label. 
1982, undated. 2.75 by 3.75 inches. Blue and red on white 
with rainbow border. “Not fried. No oil.” Leafl et (on 
cardstock). 8½ by 11 inches. 2 color. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Tempeh. 
Tempeh Cutlet/Burger: A cultured soy product. High in 
protein. No cholesterol. Good meat substitute.

3985. Product Name:  Organic Shoyu.
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan by Sendai Miso-Shoyu Co.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: 415-658-7518.
Date of Introduction:  1982.

New Product–Documentation:  Label, color. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Soya 
Bluebook. 1986. p. 105.

3986. Product Name:  Kikkoman Sauces [Sukiyaki Sauce, 
Tonkatsu (Pork Cutlets) Sauce, Sweet & Sour Sauce, Menmi 
Sauce, Teriyaki Marinade and Sauce, or Tempura Sauce].
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin. Or 
Kikkoman International, Inc., San Francisco.
Date of Introduction:  1982.
Ingredients:  Sukiyaki: Soy sauce (water, wheat, soybeans, 
salt), sugar, wine, water, monosodium glutamate, lactic acid, 
disodium inosinate, disodium guanylate, sodium benzoate 
less than 1/10 of 1% as food preservative. Tonkatsu: Corn 
syrup, applesauce vinegar, water, soy sauce, salt, onion 
puree, modifi ed food starch, tomato paste, carrot juice 
concentrate, spices, MSG, caramel, garlic powder.
Wt/Vol., Packaging, Price:  9. 5 oz (269 gm), 10 fl uid oz 
(296 ml), 12 oz (340 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1982. Sukiyaki: 8 
by 3.75 inches. Paper. Tonkatsu: 3.5 by 3.5 inches, circular 
top. Paper. White, black, green on burgundy. Memmi: 8 by 
3.75 inches. Paper. Orange, black, white, green on yellow. 
Paper. Sweet & Sour: 7.75 by 3.5 inches. Paper. Black, blue, 
green, white, yellow and brown on orange. Teriyaki: 8 inches 
by 3.5 inches. Paper. Black, green, pink, white, on orange. 
Good Housekeeping seal. Tempura: 8 inches by 3.5 inches. 
Paper. Orange, black, white, green on gold. Color illustration 
of products on all labels. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

3987. Product Name:  Vegetarian Baked Beans with Miso.
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  700 Union St., Montebello, CA 
90640.
Date of Introduction:  1982.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 239.

3988. Product Name:  Corn Chips with Miso.
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  700 Union St., Montebello, CA 
90640.
Date of Introduction:  1982.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 239.

3989. Product Name:  The Soy Deli Tofu Burgers (Vacuum 
Packed).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
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Date of Introduction:  1982.
Ingredients:  Organic tofu, fresh carrots and onions, sesame 
seeds, sunfl ower seeds, currants, saffl ower oil, sea salt, 
spices.
Wt/Vol., Packaging, Price:  7 oz (199 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1986. 8½ by 11 
inches, color. “There is quality and variety after 80!” Shows 
all products. Label. 1987. 5 inches square. Orange and 
brown on white fi lm. “Soy Deli Tofu Burgers contain the 
fi nest natural ingredients blended together and deep fried to 
a golden crispness. Just pop in the toaster and serve. Pop ‘n 
serve.”

3990. Product Name:  Kikkoman Memmi: Soup Base for 
Noodles.
Foreign Name:  Menmi.
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin 53184. Or 
Kikkoman International, Inc., San Francisco.
Date of Introduction:  1982.
Ingredients:  Soy sauce (water, wheat, soybeans, salt), 
sugar, salt, water, bonito extract, monosodium glutamate, 
disodium inocinate [sic, inosinate], disodium guanylate, 
succinic acid, vinegar, sodium benzoate less than 1/10 of 
1% as a food preservative. Sodium content: 165 mg per ½ 
teaspoon.
Wt/Vol., Packaging, Price:  10 fl . oz (296 ml).
How Stored:  Shelf stable.
New Product–Documentation:  Labels, reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Red, 
black, and white on yellow. 3.5 x 8 inches. Small color photo 
on front panel.

3991. Product Name:  Quick Pilaf: Brown Rice with Miso.
Manufacturer’s Name:  Fantastic Foods.
Manufacturer’s Address:  106 Galli Dr., Novato, CA 
94947.  Phone: 415-883-7718.
Date of Introduction:  1982.
New Product–Documentation:  Ad (full page, color) 
in Natural Foods Merchandiser. 1982. Sept. p. 55. “It’s 
6:15. You’re home and hungry for something quick and 
wholesome.” Shurtleff & Aoyagi. 1983. The Book of Miso. 
2nd ed. p. 239; Spot in Gourmet Today/Telefood. 1985. 
Nov/Dec. p. 18. With photo of package. 7 oz.; Leafl et. 8½ 
by 11 inches. Color. “It’s 6:15. You’re home and hungry for 
something quick and wholesome.”

3992. Product Name:  Cold Mountain Freeze Dried Miso, 
and Spray Dried Miso [Red, or Light Yellow].
Manufacturer’s Name:  Miyako Oriental Foods, Inc.
Manufacturer’s Address:  4287 Puente Ave., Baldwin Park, 
CA 91706.
Date of Introduction:  1982.

New Product–Documentation:  Food Technology. 1986. 
Jan. Talk with Mr. Teruo Shimizu of Miyako Oriental Foods. 
1995. May 3. These two products were fi rst introduced at 
the IFT show in 1982. For many years Miyako imported 
them from Yamajirushi, its parent company in Japan. But 
Yamajirushi no longer makes the products and the high cost 
of Japanese imports resulting from the steady decrease in 
the value of the U.S. dollar has led Miyako to develop its 
own freeze-dried product in California. They are working 
with Mercer Processing Inc. in Palo Alto, which does the 
freeze drying. They also plan to develop a spray-dried miso 
(which is lower quality and less expensive, and contains 
maltodextrins). For years they sold both freeze dried and 
spray-dried miso to Fantastic Foods for use in their products. 
But Fantastic now buys these products from Japan–even 
though the price is very high (over $4/lb) and increasing. 
Fantastic would like to buy from Miyako again.

3993. Product Name:  Kimlan Soy Sauce.
Manufacturer’s Name:  Golden Orchid Ltd. (Importer-
Distributor). Made in Taiwan by Kimlan.
Manufacturer’s Address:  Commerce, CA 90040.
Date of Introduction:  1982.
Ingredients:  1994: Water, soybeans, wheat, salt, sodium 
benzoate (less than 1/10 of 1% as food preservative).
New Product–Documentation:  Barbara Hansen. 1983. Los 
Angeles Times. Oct. 6. “Specialty sauce exec is his own best 
customer. Chung not only sells product, he cooks for fi rm’s 
business luncheons with it.” Herman Chung is president of 
Golden Orchid Ltd., the U.S. arm of Kimlan Foods Co. Ltd. 
of Taiwan. Kimlan is a major producer of soy sauce and 
also has a line of specialty sauces including barbecue, steak, 
teriyaki and sukiyaki sauces that are aimed at the American 
market.
 Sunset Western Grocery News (Menlo Park, CA). 1986. 
May. “Kimlan Brings Soy and Teriyaki Sauces to Western 
U.S.” There are more than 300 soy sauce manufacturers in 
Taiwan and Kimlan is the largest, with 60% of the market. 
Kimlan Soy Sauce was introduced in Southern California 
in 1982, and Northern California in 1983. It is a fermented 
product with up to 30% less salt than most soy sauce.
 Quarter ounce foil packet received with an order 
of takeout food from Uncle Yu’s Chinese Restaurant in 
Lafayette, California. 1994. Jan. 24. In Chinese, Kimlan 
is pronounced Kinran (Golden Orchid). The product is 
distributed by Golden Orchid Ltd., Commerce, CA 90040. 
Made in Taiwan.

3994. Product Name:  Loma Linda Chicken Supreme 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
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Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, natural (vegetable) fl avors, artifi cial fl avor, corn 
starch, onion, guar gum, monosodium glutamate, whole 
wheat fl our, spice, cottonseed oil, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm) dry mix: Calories 50, protein 
9 gm, carbohydrate 4 gm, fat less than 1 gm, cholesterol 0 
mg, sodium 450 mg, potassium 190 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. Feb. p. 113. “A lot more than meats the 
eye. Loma Linda Foods taste great.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. Says the product is a “dry pack.”

3995. Product Name:  Loma Linda Ocean Platter (Meatless 
Fish Dish).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, onion, artifi cial fl avors, natural (vegetable) fl avors, 
potato fl akes, guar gum, whole wheat fl our, garlic powder, 
lemon juice powder (malto-dextrin and lemon juice solids), 
spice, monosodium glutamate, cottonseed oil, salt, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm) dry mix: Calories 50, protein 
8 gm, carbohydrate 5 gm, fat less than 1 gm, cholesterol 0 
mg, sodium 260 mg, potassium 170 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. Feb. p. 113. “A lot more than meats the 
eye. Loma Linda Foods taste great.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.

3996. Product Name:  Tofu Noodles (tou-kan ssu).
Manufacturer’s Name:  Wy Ky Inc.
Manufacturer’s Address:  237 San Fernando Rd., Los 
Angeles, CA 90031.
Date of Introduction:  1982.
New Product–Documentation:  Interview with Bill Lee 
of Wy Ky. 1982. June 29. Wy Ky is the only maker of this 
product in America.

3997. Product Name:  Tofu Pudding (toufu hwa).

Manufacturer’s Name:  Wy Ky Inc.
Manufacturer’s Address:  237 San Fernando Rd., Los 
Angeles, CA 90031.
Date of Introduction:  1982.
New Product–Documentation:  Interview with Bill Lee 
of Wy Ky. 1982. June 29. Lee thinks Wy Ky was the fi rst 
company to make this product in America.

3998. Product Name:  Five Spice Baked Tofu (Wu-hsiang 
Tofu-kan).
Manufacturer’s Name:  Wy Ky Inc.
Manufacturer’s Address:  237 San Fernando Rd., Los 
Angeles, CA 90031.
Date of Introduction:  1982.
New Product–Documentation:  Interview with Bill Lee 
of Wy Ky. 1982. June 29. Lee thinks Wy Ky was the fi rst 
company to make this product in America.

3999. Product Name:  Silken Tofu (Water Pack).
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by Mighty Soy.
Manufacturer’s Address:  2811-A Ocean Park Blvd., Santa 
Monica, CA 90405.
Date of Introduction:  1982.
Ingredients:  Organically grown soybeans, fi ltered water, 
natural calcium sulfate.
Wt/Vol., Packaging, Price:  12 oz (341 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 54, protein 5 gm, 
carbohydrate 1.4 gm, fat 3.2 gm.
New Product–Documentation:  Label. 1982, dated. 5.25 
by 4.25 inches. Plastic fi lm. Blue and red on clear fi lm. 
“Creamy not beany. Organic soybeans. 100% natural. High 
in protein. No cholesterol. Silken tofu is delightfully smooth 
and creamy when blended. Use as a non-dairy base for salad 
dressings, mayonnaise, fruit puddings, dips, or spreads.” Talk 
with Kevin Cross. 1988. Sept. 22. This water packed silken 
tofu was a unique, original product, introduced in 1982. 
Originally made by Wy Ky, it is now made by Mighty Soy.

4000. Product Name:  Soy Sauce.
Manufacturer’s Name:  S.E. Rykoff & Co.
Manufacturer’s Address:  737 Terminal St. (Mfg.) and 761 
Terminal St. (Dist.), Los Angeles, CA 90021.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
75; 1985.

4001. Product Name:  Whipping Agents.
Manufacturer’s Name:  S.E. Rykoff & Co.
Manufacturer’s Address:  737 Terminal St. (Mfg.) and 761 
Terminal St. (Dist.), Los Angeles, CA 90021.



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1367

© Copyright Soyinfo Center 2021

Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 
1982. p. 78.

4002. Fruin, W. Mark; Tsunehiko, Yui. comp. 1982. 
The 200 largest industrial fi rms in Japan for 1918. 
Unpublished manuscript. Updating of original 1980 
document.
• Summary: This table is published in Mark Fruin’s 
book “The Japanese Enterprise System” (1992, 
Oxford). Address: 1. Prof. of History, California 
State Univ., Hayward.

4003. Product Name:  Tofu Cutlets: Marinated and 
Baked.
Manufacturer’s Name:  Tofu Shop (The).
Manufacturer’s Address:  768 18th St., Arcata, 
CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1982.
Ingredients:  Tofu (water, organic soybeans grown 
according to Cal. Health Code Sect. 26569.11 and 
nigari). Marinated in a sauce of Tamari (a natural 
soy sauce made with water, soybeans, wholewheat 
and salt). Water, lemon, garlic and kelp.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label of 1985. 
Received 1988. 4 by 2.5 inches. Self adhesive. 
Blue, green, gold, and white. “Ready to eat... or 
reheat, naturally fresh... from our deli. A perfect 
snack fresh from the pack. Great in your favorite 
sandwich, diced and sauteed with rice and 
vegetables, or as a main dish. Simple to heat in oven 
(350ºF, 10 minutes) or frying pan. Perishable, keep 
refrigerated, 34-39º.”
 Two Labels (front and back) sent by 
Matthew Schmit. 2002. Sept. 9. The product was 
introduced in 1982. Label #1 from Feb. 2002. 3¼ 
by 2.75 inches. Self adhesive. Blue and orange-
yellow on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts 
on a cliff with a tree arching overhead. Label #2. 
Larger watercolor illustration. More white in the 
background. Will be used when the company is 
certifi ed organic in Oct. 2002.

4004. Product Name:  Santa Cruz Tempeh. 
Soy-Rice: Tempeh of the Sea with Nori Seaweed 
(Vacuum Packed).
Manufacturer’s Name:  Western Soy Complements.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-479-05968.
Date of Introduction:  1982.
Ingredients:  Organically grown* soybeans, water, 

organically grown brown rice, Nori seaweed, brown rice 
fl our, Tempeh culture (R. oligosporus) grown on sunfl ower 
seeds, vinegar. * = Organically grown in accordance with 
Section 26569.11 of the California Health and Safety Code.
Wt/Vol., Packaging, Price:  8 oz vacuum packed. Retails 
for $1.59 (8/88 Berkeley, CA).
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How Stored:  Frozen.
New Product–Documentation:  Products with Labels 
purchased in Berkeley, California. 1988. Aug. 30. 2.75 by 
5 inches. Black, white and brown. “A cultured soyfood. 
Preparation: Use as a protein-rich staple food: slice, fry, 
bake, or steam. Season to taste. Occasional black or grey 
spots are part of the tempeh culture and not indicative of 
spoilage.
 Note that this company is at the same address as 
Wildwood Natural Foods of Santa Cruz.

4005. Product Name:  Soymilk [Honey-Almond, or 
Coconut].
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  2965 5th Ave., San Diego, CA 
92103.
Date of Introduction:  1982.
Wt/Vol., Packaging, Price:  Plastic bottle.
New Product–Documentation:  Talk with Gary Stein. 1989. 
Feb. 17. He recalls that these products were introduced in 
1982.
 Product with Label purchased at Open Sesame in 
Lafayette. 1991. Feb. 16. 2 by 4.12 inches. Black, red, 

and grey on beige. Color illustration of a stream fl owing 
down from snow-capped mountains, through a forest, into 
a meadow with fl owers. “100% non-dairy” 1 pint plastic 
bottle. $1.29. Almond fl avor. Ingredients: Organically grown 
soy beans, fi ltered water, honey, pure almond extract. San 
Diego Soy Dairy, San Diego, California 92103. This brand 
has been sold at the store for about 1 month.

4006. Product Name:  The New Deli Brown Rice & Tofu 
(Sandwich in a Chapati).
Manufacturer’s Name:  New Deli (The).
Manufacturer’s Address:  Del Monte Plaza, 624A San 
Pablo Ave., Pinole, California.  Phone: 415-724-5335.
Date of Introduction:  1982.
Ingredients:  Brown rice, tofu, sprouts, carrot & miso, on 
whole wheat tortilla.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talk with Paul Duchesne. 
1989. July 31. They made this product from about 1982-
85. Label sent by Paul Duchesne. 1989. Aug. 11. 3 by 2.25 
inches. Black on gray-green. “No added fats or oils.”

4007. Product Name:  BRT: Brown Rice & Tofu Sandwich 
(In a Chapati) [Hot Peanut].
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1982.
Wt/Vol., Packaging, Price:  11.5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Paul 
Duchesne. 1989. Aug. 11. “Ready to eat foods, naturally.” In 
the ingredients, the tofu is listed as “Wildwood Tofu” rather 
than “UFO Tofu by Wildwood.” Talk with Paul Duchesne. 
1989. Aug. 17. The term “BRT” probably started to be 
used in late 1981 or early 1982, while Paul was still with 
Wildwood. The hot peanut fl avor was introduced after he left 
Wildwood in Dec. 1981.

4008. Product Name:  Loma Linda Patty Mix (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
Ingredients:  Soy protein concentrate, egg whites, 
wheat gluten, rolled oats, onion, natural (vegetable) 
fl avors, artifi cial fl avor, potato fl our, guar gum, garlic 
powder, caramel color, whole wheat fl our, monosodium 
glutamate, cottonseed oil, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz (128 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup dry mix (16 gm): Calories 50, protein 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1369

© Copyright Soyinfo Center 2021

9 gm, carbohydrate 4 gm, fat less than one gm, cholesterol 0 
mg, sodium 320 mg, potassium 150 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1982.

4009. Waiss, A.C., Jr.; Binder, R.G.; Chan, B.G.; Elliger, 
C.A.; Dreyer, D.L. 1982. Progress in research on chemical 
aspects of host-plant resistance to Heliothis zea in corn, 
soybean, and tomato. In: W. Reed and V. Kumble, eds. 1982. 
Proceedings of the International Workshop on Heliothis 
Management. See p. 251-54. Held 15-20 Nov. 1981 at 
ICRISAT Center, Patancheru, Andhra Pradesh, India. *

4010. Product Name:  Tamari Shoyu: Natural Soy Sauce.
Manufacturer’s Name:  Pure & Simple, Inc.
Manufacturer’s Address:  P.O. Box 1235, Corona, CA 
91720.  Phone: (714) 371-4210.
Date of Introduction:  1982.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Poster. Ad (full-page color) 
in Natural Foods Merchandiser. 1982. “Bland Aid.” Shows 3 
sizes of bottles amidst may other bottled products on shelves: 
5 fl . oz, 1 pint, and 1 quart. Each has a round red rising sun 
in the center against a light gold background. “Tamari” is 
written against a red background and “Shoyu” against a 
green one.

4011. Pure & Simple, Inc. 1982. Bland aid (Poster and ad). 
P.O. Box 1235, Corona, CA 91720. 1 p.
• Summary: This full-page color poster and ad (copyrighted 
1982) shows various sizes of many products in the Pure & 
Simple line. Three different sizes of Tamari Shoyu are shown 
(5, 16, and 36 oz glass bottles), each with a red, green, and 
gold label.
 This ad also appeared in 1983 in Bestways (Feb., p. 55) 
and in 1984 in Natural Foods Merchandiser (July, p. 89). 
Address: Corona, California.

4012. Product Name:  Soy Vay Chinese Marinade.
Manufacturer’s Name:  Soy Vay Enterprises, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  Arcata, California 95018.  
Phone: 1-800-600-2077.
Date of Introduction:  1982.
Wt/Vol., Packaging, Price:  22 oz. glass bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with owner of Soy 
Vay. 1997. June 3. Chinese Marinade was the company’s 
fi rst product, introduced in 1982. At that time the company 
was located in Arcata, California. They moved to Felton, 
California, in 1987.

4013. Tofu Shop (The). 1982. Take-out deli foods–Naturally 
(Menu). 768 18th St., Arcata, CA 95521.

• Summary: “In our coolers and ready to go. Ready to eat 
or take home to reheat.” Tofu burgers. Tofu-spinach pies. 
Vegetable pastries (arabian rice, hijiki, burritos). Avocado 
sandwiches (On 9-grain bread). Vegetable sushi rolls (brown 
rice, tofu, carrot, green onion, fl avored with miso). Tofu-
tahini salad. Tofu-herb dip (for chips, raw vegies or as 
salad dressing). Tofu cream pie (with real maple syrup and 
fresh fruit). Tofu pumpkin pie (on whole wheat crust with 
walnuts). Carob-soy pudding (creamy, topped with coconut 
& nuts). Plus more! The logo is a circular dragon by a circle. 
“Mon-Sat 9-6. Makers of fi ne tofu and other soyfoods.” 
Address: Arcata, California. Phone: 822-7409.

4014. Real Food Tofu Cafe (The). 1982. Brightsong–Menu. 
8473 East Rd., Redwood Valley, CA 95470.
• Summary: The circular logo shows a soybean plant. 
The hand-written menu begins: “Vegetarian whole foods, 
specializing in delights from the humble soybean. Free tastes 
and recipes too. Low-cal, high protein, cholesterol-free, 
grease-less complete foods! Air conditioned. Smoke free. 
Tuesday-Friday 12:00–4:00.
 Sandwiches $2.00: Tofunofi sh, baked-spice tofu, missing 
egg salad, happy-chicken salad [meatless], hummous, 
tofummus, stuffed mochi, not dogs. Desserts: Creamies, 
cheesecake, cookies, fruit bars, Ice Bean, banana split, frozen 
joy. Burgers $2.50: Tempeh, tofu, soysage. Drinks: Pure-fruit 
smoothies, fresh carrot juice, soy shake, apple juice, mineral 
water, Rush sodas, spirulina smoothies, soymilk, herb tea. 
Plus! Daily specials. To-go orders Fresh Brightsong tofu and 
other packaged soyfoods for your convenience. Address: 
Redwood Valley, California. Phone: (707) 485-7050.

4015. Gilman Street Gourmet: Natural Foods & 
Delicatessen. 1982. Menu. Berkeley, California. 1 p.
• Summary: In the Deli Menu, soy related items include: 
Tofu miso ginger. Tofu burgers. Tofu “meat” balls. There 
is also a bakery menu. Hours: Monday-Friday 10-7. Sat. 
10-6. Closed Sundays. Address: 1334 Gilman St., Berkeley, 
California 94706. Phone: 415-524-0505.

4016. Well Bean Deli (The). 1982. Menu. Santa Cruz, 
California. 1 p.
• Summary: Hot sandwiches: Tofu burger. Tofu Santa Cruz. 
Tempeh burger. TLT. Falafel burger. Mochi burrito. Bean 
taco.
 Cold sandwiches: Missing egg sandwich. Tempeh salad 
sandwich. Sushi rolls.
 Soups with Ak Mak crackers: Miso. Cream of 
mushroom (changed daily).
 Spreads: Tossed. Tofu salad. Tempeh salad. Salad of the 
day.
 Special entree: Tofu quiche. Tofu eggplant Parmesan 
(changed daily).
 From the deli: Tempeh salad. Missing egg salad. Tempeh 
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chips. Garlic onion dip. Tahini dip. Burger mix. Soy yogurt. 
Fresh fruit salad.
 Desserts: Carob mint pie. Tofu cheesecake. Fresh fruit 
salad.
 Drinks: Carobanana shake. Shake-a-leg hi protein 
drink. Strawbanana shake. Soymilk–plain, carob. Herb teas 
(assorted). Fruit smoothie–apple plus choice of orange plus 
two fruits.
 Note: This deli was previously located at 349 Soquel 
Avenue, Santa Cruz. Address: 594 Redwood Dr., Santa Cruz, 
California 95060. Phone: (408) 427-2586.

4017. Product Name:  Tofu-Curry Salad. Later renamed 
Curry-Tofu Salad.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1982.
Ingredients:  Wildwood tofu (fi ltered water, soybeans 
organically grown in accordance with the California Organic 
Foods Act of 1990, nigari/magnesium chloride, a natural 
fi rming agent), okara (soybean pulp), celery, carrots, dried 
apples, soy sauce, saffl ower oil, curry powder, mustard, 
apple juice, garlic, spices and salt.
Wt/Vol., Packaging, Price:  12 oz plastic tub. Retails for 

$2.25.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 42-43. “Dated for 7 days shelf life.” Label. 1983, undated. 
3 x 2 inches. Dark and Light green on white. Silhouette 
of woods with birds. “Ready to Eat Foods. Naturally. 
Perishable–Keep refrigerated.” Saw Tofu Curry Salad and 
Tofu Veggie / Vegetable Salad on sale in Berkeley. 1988. 
Aug. 30.
 Label sent by Billy Bramblett of Wildwood. 1990.
 Label sent by Billy Bramblett of Wildwood. 1998. July. 
He says this product was introduced in 1982.

4018. Product Name:  Maggy Jinn’s “Bean Cake Dressing.”
Date of Introduction:  1982.
New Product–Documentation:  Talk with Jim Miller, V.P. 
Marketing & Personnel, Quong Hop & Co., 161 Beacon St., 
South San Francisco, California 94080. (Phone: 415-873-
4444 or 761-2022), 1985. June 13. In about 1982 the fi rst 
commercial Western-style prepared food using fermented 
tofu as a primary ingredient was introduced. Called “Maggy 
Jinn’s Bean Cake Dressing” it was a Roquefort-style salad 
dressing sold in a bottle as part of a six-pack of bottled 
dressings and sauces. The fermented tofu was imported from 
Hong Kong.

4019. Soyfoods company business cards. 1982. 1 p.
• Summary:  See next page.
 1. Sonoma Specialty Foods (Santa Rosa, California).
 2. New Leaf / Quong Hop & Co. (South San Francisco, 
California).
 3. BrightSong Light Foods (Petaluma, California).
 4. Farm Foods (Summertown, Tennessee).
 5. Soy Power (Santa Monica, California)
 6. Farm Foods (Summertown, Tennessee) (Different 
design).
 7. Laughing Moon Food Co. (Venice, California).
 8. Auenland Tofu und Soya Produkte (Wildenwart, 
Frasdorf, Germany).

4020. Soyfoods company logos. 1982. 1 p.
• Summary: See page after next.
 1. Farm Foods (Summertown, Tennessee).
 2. Cleveland Tofu Company (Cleveland Heights, Ohio).
 3. Wildwood Natural Foods (Fairfax, California).
 4. Tofu Banzai! Hurray For Tofu! (Menomonie, 
Wisconsin).

4021. Product Name:  Living Lightly Soy Moo (Soymilk) 
[Vanilla].
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982.
Ingredients:  Soymilk (water, organically grown soybeans), 
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honey, vanilla, cinnamon.
Wt/Vol., Packaging, Price:  16 fl . oz. (1 pint).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Mark 
Brawerman, founder. 1982. Brown, blue and black on white. 
Round, 3-inches diameter. Illustration shows two seagulls 
fl ying above waves and below the sun.

4022. Van den Bosch, Robert; Messenger, P.S.; Gutierrez, 
A.P. 1982. An introduction to biological control. New York 
& London: Plenum Press. 247 p. 23 cm. [208* ref]
• Summary: Chapter 1, “The Nature and Scope of 
Biological Control,” begins: “Biological control is a natural 
phenomenon–the regulation of plant and animal numbers 
by natural enemies (biotic mortality agents). It is a major 
element of that force, natural control, that keeps all living 
creatures (except possibly man) in a state of balance with 
their environment. We will use the term biological control 
in our discussion to encompass both the introduction and 
manipulation of natural enemies by man to control pests * 
(applied biological control) and control that occurs without 
man’s intervention (natural biological control). This volume 
deals largely with the biological control of insects and weedy 
plants by insects and pathogens.”
 Footnote: “* The term pest is used here as a matter 
of convenience, implying that the species’ activities cause 
‘damage’ to man. In an ecological sense, the species may be 
merely fi lling its evolved niche.” Address: Div. of Biological 
Control, Univ. of California, Berkeley.

4023. Vitasoy (USA) Inc. 1982. Vitasoy. Anytime, anywhere 
(Poster). San Francisco, California. 1 p. 28 x 36 cm. Color. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center.
• Summary: “Vitasoy. Fresh and naturally good. High in 
protein and low in calories. Take Vitasoy along anytime, 
anywhere.”
 A color photo shows a carton of Vitasoy Soya Bean 
Drink against a tan background. Partly behind it and to its 
right is a glass, into which another carton is pouring this 
soymilk. Address: San Francisco, California.

4024. Haas, Peggy Wagoner; Gilbert, L.C.; Edwards, A.D. 
1982. Fresh green soybeans: analysis of fi eld performance 
and sensory qualities. Kutztown, Pennsylvania: Rodale 
Research Center, and Rodale Test Kitchen. 25 p. No. NC-81-
9. 28 cm. [2 ref]
• Summary: “This study of fresh green soybean lines and 
varieties was conducted over a 2-year period [May 1980 
to Dec. 1981] at the Rodale Research Center.” Both fi eld 
performance and sensory qualities of the soybeans were 
investigated. “It is hoped that more interest in this valuable 
garden crop will be generated among seed companies and 
plant breeders. The appeal of fresh green soybean varieties 

merit their inclusion in seed catalogs.” Varieties with large 
seeds (where 100 seeds weigh more than 20 gm) were 
selected.
 Varieties that received the highest “mean overall 
likeability” from a taste panel were Prize (from Burpee Seed 
Co., Warminster, Pennsylvania; “bright green color; loose 
hulls; sweet, nutty, buttery fl avor”), Mikawashima (from 
Takii & Co., Kyoto, Japan), and Early Green Okuhara.
 Table 4 (p. 17) shows the best varieties identifi ed in this 
study. Part I shows eight varieties found to be exceptional 
in both fi eld and sensory qualities: Altona and Envy (from 
Johnny’s Selected Seeds, Albion, Maine), Okuhara Early 
Green, Improved Hakucho, Hakucho 3, and Early Hakucho 
(from Takii & Co.), Early Green Okuhara (Redwood City 
Seed Co., Redwood City, California), and Edible Soybean 
(Burgess Seed & Plant Co., Bloomington, Illinois). Part 
II shows varieties and lines which tasted as good as those 
in Part I but which showed some undesirable plant habits 
when grown in Eastern Pennsylvania: Prize (from Burpee), 
Disoy (Gurney Seed Co.), Prize (Earl May Seed Co.), 
Mikawashima (Takii & Co.), Tsurunoko (Redwood City 
Seed Co.), and Jefferson (USDA Soybean Germ Plasm 
Collection–Not available commercially).
 Table I shows 1981 fi eld performance summary of 30 
fresh green soybean varieties: Foe each variety is given: 
RRC#, variety name or pedigree number, source, days to 
plump green, number of days beans in table ready condition, 
weight in grams of pods from 100 plants, relative plumpness 
of pods fi lled with beans (5 = pods very plump, beans 
large & round within pod), plant height in cm at mature 
green stage, relative plant canopy rating (5 = excellent 
coverage), plant stature and distinctive fi eld characteristics. 
Named varieties tested: Elf, Jefferson, Frostbeater, Prize, 
36 Hodgson, Fiskeby V, Disoy, Prize, Altona, Wilkin, 
Envy, Panther, Okuhara Early Green, Takii’s Extra Early, 
Fulbasket, Improved Hakucho, Hakucho 3, Mikawashima, 
Early Hakucho, Express Green, Tsurunoko, Early Green 
Okuhara, Edible Soybeans, Butterbean. Address: Kutztown, 
Pennsylvania.

4025. Kong, Stephen Bradford. 1982. Proton nuclear 
magnetic resonance investigations of the structure and 
dynamic stability of soybean leghemoglobin. PhD thesis, 
University of California–Davis. 442 p. Page 186 in volume 
44/01-B Dissertation Abstracts International. *
Address: Univ. of California, Davis.

4026. Hooker, Alan. 1982. Vegetarian gourmet cookery. 
Revised ed. San Francisco, California: 101 Productions. 
New York: Distributed by Scribner. 185 p. Edited by Helen 
Morrow. Illust. by Sara Raffetto. 21 cm.
• Summary: The author started and ran the Ranch House 
Restaurant in the Ojai Valley of southern California, 
which served vegetarian food. Soy-related recipes include: 
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Baked soy beans (p. 69). Sesame-soy bread (p. 76). Tofu 
with tempura vegetables (p. 126). Soybean loaf (p. 132). 
Mushrooms with tofu (p. 148). Address: Ojai, California.

4027. Seventh-day Adventist Dietetic Assoc. 1982. Diet 
manual, including a vegetarian meal plan. 6th ed. Seventh-
day Adventist Dietetic Assoc., P.O. Box 75, Loma Linda, 
California 92354. 537 p. In a 3-ring binder with tabbed 
dividers. Index. 30 x 29 cm.
• Summary: This comprehensive guide to planning, 
selection, and coordination of vegetarian diets was edited by 
Georgia Hodgkin, M.S., R.D.; Susan Maloney, M.S., R.D., 
was the managing editor. Previous editions were published 
in 1960, 1965, 1970, 1975, 1978, and 1982. Each chapter has 
an author and a reviewer. References are found at the end of 
each chapter.
 Contents: Introduction. Normal nutrient needs. Nutrition 
for pregnancy and lactation. Pediatric diets. Gastrointestinal 
diets. Renal diets. Cardiac diets. Diabetic and related diets. 
Mineral modifi ed diets. Diet for acute care. Nutrition and 
immunity. Nutritional support and enteric feedings. Geriatric 
and rehabilitation diets. Test diets. Nutrition and drugs. 
Nutrition for exercise and weight control. Appendixes (11) 
including: Ingredients of selected vegetable protein foods 
(108 products, mostly made by Seventh-day Adventist 
companies). Nutrient composition of selected vegetable 
protein foods (the same 108 products whose ingredients are 
given above). Addresses of selected Seventh-day Adventist 
hospitals (16 hospitals). Selected vegetarian cookbooks (15 
citations). Selected books concerning a vegetarian diet (7 
citations). Tables (79 tables). List of fi gures (10 fi gures). 
Address: Loma Linda, California.

4028. Collins, Joseph; Lappé, Frances Moore; Allen, Nick. 
1982. What difference could a revolution make? Food and 
farming in the new Nicaragua. San Francisco, California: 
Food First / Inst. for Food and Development Policy. x + 185 
p. 22 cm. [21* ref]
• Summary: “In July 1979, the Nicaraguan people toppled 
the Somoza dictatorship and began a long struggle against 
an economic system in which the richest 2 percent of 
landowners had taken control of half the farmland–while 
60 percent of the children went hungry.” In the mid-1970s 
almost 70% of the country’s entire gross national product 
was in export production, in contrast to 10% for Mexico and 
18% for Chile. The main agricultural exports were coffee, 
sugar, and cotton.
 This book reports on the dramatic changes brought by 
the fi rst 3 years of the Sandinista revolution. The author 
believes that hunger can only be eliminated through political 
and economic changes that redistribute power over food-
producing resources to the food producers themselves. 
In April 1981 a national food plan to achieve food self-
suffi ciency as soon as possible was unveiled. The initials of 

the Programa Alimentario Nacional, P.A.N., conveniently 
spell the word for bread in Spanish. The focus was on 
growing corn and beans. Boosting producer prices was the 
key to the success of the program.
 Pages 115-16 note: “Efforts to introduce cultivation of 
soybeans and consumption of soy foods have also been one 
of the focuses of P.A.N.’s plan to improve the nutritional 
well-being of the Nicaraguan people.”
 Pages 163-65 contain a good chronology of Nicaraguan 
political history.
 Letter from Joe Collins of Food First in San Francisco, 
California. 1982. March 10. “For more information on 
soybeans and soyfoods in Nicaragua contact Pedro Blandon, 
Vice-Ministro, P.A.N., MININDRA, Managua, Nicaragua. 
He is responsible for the National Food Program. He knows 
English and is a graduate of the University of California at 
Berkeley, I believe. Within the Ministry we refer to him as 
‘Peter Pan.’” Address: Food First, 1885 Mission St., San 
Francisco, California 94103. Phone: (415) 864-8555.

4029. Jeavons, John. 1982. How to grow more vegetables 
than you ever thought possible on less land than you can 
imagine. Berkeley, California: Ten Speed Press. xv + 160 
p. Illust. No index. 28 cm. First ed., 1974, published by 
Ecology Action of the Mid-Peninsula. [405* ref]
• Summary: This pioneering and infl uential book is based 
on the biodynamic/French intensive method of gardening 
to produce high yields. Jeavons’ method is based on careful 
collection of data concerning inputs and yields from 
each crop. Contents: Preface. Introduction. History and 
philosophy. Bed preparation. Fertilization. Compost. Seed 
propagation. Making the garden plan. Companion planting. 
A balanced natural backyard ecosystem and insect life. 
Bibliography.
 Soybeans play a key role in this method. For 
information on soybeans, see p. 76-79, 129. They may be 
harvested “green or hulled, dry.” The soybean “Grows with 
anything, helps everything.” “The Common Ground Garden 
was started in Palo Alto [California, by Ecology Action] in 
1972 to fi nd the agricultural techniques that would make 
food raising by small farmers and gardeners more effi cient. 
We have come to call the result ‘mini-farming.’ Mini-farms 
can fl ourish in non-agricultural areas... After ten years of 
testing, ‘the method’ has produced amazing benefi ts and a 
lot of work is still to be done. Yields can average 4-6 times 
that of U.S. agriculture and range on up to 31 times... Energy 
consumption, expressed in kilocalories of input, is 1/100 
that used by commercial agriculture... Nitrogen fertilizer 
use is less than ½ or less that used commercially.” Alan 
Chadwick was a key mentor in the project. In May 1972, 
Syntex Corporation offered 3.75 acres of their grounds in 
the Stanford Industrial Park at no cost and all the water 
needed for the project. Address: Ecology Action of the 
Midpeninsula, 2225 El Camino Real, Palo Alto, California.
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4030. Rea, Walter T. 1982. The White lie. M & R 
Publications, Box 2056, Turlock, CA 95381. 409 p. Illust. No 
index. 23 cm. [100+ ref]
• Summary: First published in April 1981, this book is a 
scathing indictment of Ellen G. White, arguing convincingly 
and with page after page of examples, that she was a 
plagiarist. Most of this book is about her plagiarism from 
religious sources. But she also plagiarized in the fi elds of 
health, diet, and vegetarianism (see p. 66-76). Those health 
reformers from whom she drew most extensively were James 
Caleb Jackson, Russell T. Trall, Larkin B. Coles, Joel Shew, 
Sylvester Graham, and William A. Alcott. She was asked 
about this “borrowing” and in October 1867 she replied 
as follows: “It was at the house of Brother A. Hilliard, at 
Otsego, Michigan, June 6, 1863, that the great Subject of 
Health Reform was opened before me in a vision. I did not 
visit Dansville till August, 1864, fourteen months after I had 
the view. I did not read any works upon health until I had 
written ‘Spiritual Gifts,’ vol. iii and iv, ‘Appeal to Mothers,’ 
and had sketched out most of my six articles in the six 
numbers of ‘How to Live,’ and I did not know that such a 
paper existed as the Laws of Life, published at Dansville, 
New York. I had not heard of the several works upon health 
written by Dr. J.C. Jackson, and other publications at 
Dansville, at the time I had the view named above.
 “As I introduced the subject of health to friends where 
I labored in Michigan, New England, and in the State of 
New York, and spoke against drugs and fl esh meats, and 
in favor of water, pure air, and a proper diet, the reply was 
often made, ‘You speak very nearly the opinions taught in 
the Laws of Life, and other publications, by Doctors Trall, 
Jackson, and others. Have you read that paper and those 
works? My reply was that I had not, neither should I read 
them till I had fully written out my view, lest it should be 
said that I had received my light upon the subject of health 
from physicians and not from the Lord.”
 Note 1. Before writing this book, Rea (pronounced 
“Ray”) was a longtime devotee of Ellen G. White and 
her teachings. He was also the prolifi c author of many 
very popular and glowing books about Ellen White and 
her teachings. These books were sold at most Adventist 
bookstores. And he was a Seventh-day Adventist minister. 
In the mid-1970s he began to disclose evidence from his 
research that raised sobering questions as to the offi cial 
church position on Ellen White. After writing this book, he 
was de-frocked [dismissed from the church]. He is also said 
to be a multi-millionaire, having made his money in various 
businesses.
 Note 2. An index would make this book much more 
useful. Address: [Turlock, California].

4031. Katzen, Mollie. 1982. The enchanted broccoli forest. 
Berkeley, California: Ten Speed Press. 307 p. Illust. Index. 

27 cm. [1 ref]
• Summary: This entire remarkable vegetarian cookbook 
(excepting the index) is hand-lettered. The index contains 25 
entries for tofu, and 19 for tamari sauce (soy sauce). Address: 
Berkeley, California.

4032. Shurtleff, William; Aoyagi, Akiko. 1982. Report on 
soyfoods delis, cafés, and restaurants. Lafayette, California: 
Soyfoods Center. 127 p. 28 cm. [21 ref]

• Summary:  Contents: 1. Introduction and overview: A. 
Names and addresses: Soyfoods delis, cafes, restaurants; 
Secondary soyfoods manufacturer-distributors; Soyfoods 
marketer-distributors. B. Chronology of soy delis starting 
in business (Farm Food Company in San Rafael, California, 
was fi rst in Aug. 1976). C. North America’s largest soy delis, 
cafes, and restaurants, with startup cost and average and 
maximum weekly sales.
 2. Names of recipes served at each soy deli and ranking 
of the best-selling of these recipes: Data for 18 soy delis, 
cafes, and restaurants. 3. Names of recipes produced by 
secondary soyfoods manufacturer-distributors: Data for 4 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1376

© Copyright Soyinfo Center 2021

soyfoods manufacturer-distributors. 4. Names of recipes 
produced by soyfoods marketer-distributors: Data for 4 
soyfoods marketer-distributors. 5. Individual bulk recipes for 
tofu and tempeh dishes: 21 bulk tofu recipes and 21 tempeh 
recipes. 6. Alphabetical listing of recipes given above: 250 
recipe names listed alphabetically. 7. Articles published 
about soyfoods delis, cafes, and restaurants: 19 articles. 
8. Menus, posters, and promotional materials: 15 menus, 
posters, and fl yers. 9. Conclusion and summary.
 On the cover is an illustration (by Akiko) of a tofu 
burger with all the trimmings; underneath it, in bold, are the 
words: “Move over Big Mac!” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

4033. Time Inc. 1982. People weekly cooks. New York, NY: 
Time Inc. 49 p. Illust. No index. 21 cm. [1 ref]
• Summary: This hardcover, spiral-bound book features 
cooks who have appeared on the pages of People magazine. 
Each person (or people) is given a two-page spread. On the 
left page is a large black-and-white photo. On the right page 
is a favorite recipe and some information about both the 
recipe and the person. William Shurtleff and Akiko Aoyagi 
Shurtleff appear on pages 40-41. The photo shows her using 
chopsticks to deep-fry tofu burgers in a heavy skillet at their 
home at 951½ Mountain View Drive, Lafayette, California. 
He is holding a metal baking sheet on which are a number 
of unfried burger patties. The recipe is for “Tofu eggless egg 
salad sandwich.” The text notes: “’I want soyfoods to be 
the most important source of protein in the world,’ declares 
William Shurtleff.” Address: New York City.

4034. Tropp, Barbara. 1982. The modern art of Chinese 
cooking. New York, NY: William Morrow and Co. 623 p. 
Illust. Index. 23 cm.
• Summary: One of the best and most authoritative books 
on Chinese food written by a Westerner, who is a Chinese 
scholar turned Chinese cook, and who lives in San Francisco. 
Contains an excellent, long “Glossary of Ingredients” (p. 
529-81) with extensive information about Chinese foods 
(plus their names spelled phonetically in Mandarin and 
Cantonese) including: Hoisin sauce (Mandarin: hai-hsyen-
jyang; Cantonese: hoi-seem-jyenug. The characters mean 
“sea-freshness sauce.” She uses a widely distributed brand, 
Koon Chun, that is jam-like in consistency and on the sweet 
side). Mock meat (Mandarin: myen-jin; Cantonese: ming-
gun. incl. Companion brand Braised Dried Bean Curd, 
Curried Braised Gluten, Curry Vegetarian Mock Duck, and 
Longevity brand Curried Mock Abalone). MSG (“Originally 
made from dried fermented wheat gluten”). Salted black 
beans (Mandarin: doe-jrr; Cantonese: dao-see; fermented 
black soybeans. This “popular Chinese seasoning is also 
known as Chinese black beans, salted beans, fermented 
black beans, and occasionally ginger black beans.” “Shreds 
of ginger or orange peel or a dash of fi ve-spice powder 

occasionally added to season the beans in the fi nal soaking 
stage.” Barbara prefers salted black beans that are seasoned 
with ginger and she avoids the kind seasoned with fi ve-spice 
powder. She uses Mee Chun brand and does not wash salted 
black beans, as is common; it is a practice she has never 
understood).
 A recipe for Hot and sour Hunan chicken (p. 142-43), 
in the ingredients section titled “Aromatics,” calls for “2 
tablespoons Chinese salted black beans (page 561).”
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “Chinese salted black 
beans” or the term “ginger black beans” to refer to fermented 
black soybeans. This term former is also used in recipes for 
Garlic-stewed sparerib nuggets (p. 203) and Hunan eggplant 
with spicy meat sauce (p. 293).
 Soyfoods: Introduction, soy sauce (Kikkoman soy 
sauce {Barbara’s everyday favorite}, thin soy sauce, black 
soy sauce, mushroom soy sauce; good Chinese brands are 
Superior and Koon Chun). Tofu (fermented tofu {incl. 
Pepper Bean Cake with hot chili fl akes–[la jiao doufu-ru]}, 
fresh tofu, pressed tofu.
 “Mushroom soy sauce is a fl avored soy sauce, 
something between thin soy sauce and black soy sauce in 
saltiness. The brand I like best is Pearl River Bridge, which 
is made specifi cally with straw mushrooms and is classifi ed 
in Chinese as black soy sauce owing to a touch of sugar that 
is included in the mixture,” p. 569).
 Note: This is the earliest document seen (June 2011) 
that uses the term “ginger black beans” to refer to fermented 
black soybeans (douchi).
 Ms. Tropp (see photo on inside rear dust jacket) studied 
Chinese language, poetry, and art history at Columbia 
University, Yale, Princeton, and the University of Taiwan. 
Her two-year sojourn in Taiwan found her living with 
remarkable Chinese families. On the back cover is a nice 
long quotation from James Beard.

4035. Henderson, Bruce R. 1982. Oakland organic: A vegan 
primer. Albany, New York: Caboose Press. 200 p. Illust. 23 
cm. [24 ref]
• Summary: This is a book about veganism which contains 
a few vegan recipes near the back. It focuses on the San 
Francisco Bay Area and urban areas, and contains extensive 
information about soybeans and soyfoods, much of it 
inspired by Yay Soybeans, from The Farm in Summertown, 
Tennessee. As follows: Miso, and Soya-Mineral Bouillon 
(Dr. Bronner’s) (p. 19). Soy as an alternative protein source 
(p. 37-43). Soymilk (p. 53-56; Jethro Kloss). More soy (p. 
57-61; soy pulp [okara] pudding, soysage, Garden of Eatin’ 
Soy Jerky (illustration of package), Brightsong Missing 
Egg Tofu Salad (illustration), soy yogurt (fermented), 
soy tofu–hard, baked, or fried). Sprouting (p. 67-70; incl. 
soybeans). Fermented foods (p. 71-74; incl. tempeh, raw 
tofu). Snacks & quick foods (p. 88-96; incl. Ice Bean–soy ice 
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cream, Ice-C-Bean). Miso and soy sauce (p. 120-21). Soy-
related recipes: Baked apples with miso (p. 185-86). Tofu 
cheesecake (p. 188-89). Soysage (p. 193). Soy ice bean (p. 
195). Note: Bruce Henderson was born in 1946. Address: 
Oakland, California.

4036. Aihara, Cornellia. 1982. The dô of cooking: Complete 
macrobiotic cooking for the seasons. Oroville, California: 
GOMF Press (George Ohsawa Macrobiotic Foundation). 230 
p. Illust. by Carl Campbell. Index. 28 cm.

• Summary:  This is a compendium of four seasonal 
cookbooks, each with the title The Dô of Cooking (Ryorido), 
fi rst published individually in 1971. Contents: Preface. 
Introduction. Selecting good foods. The secret of cooking. 
Spring. Summer. Autumn. Winter. Glossary. Cutting styles. 
Topical index (within each major food category {grains, 
grains with vegetables, seaweeds, beans and tofu, etc.}, 
recipes are listed alphabetically). Recipe index (of all 
recipes).
 Contains many recipes calling for: Miso, natto, tofu 
(regular, deep-fried, and frozen). Also: Amazake, azuki 
beans, kuzu, mochi, sea vegetables, seitan (wheat gluten), 
sesame seeds and gomashio.
 Near the front of the book is a biographical sketch 
and photo of Cornellia Aihara. She was born in 1926 in 
Fukushima, Northern Japan. She learned macrobiotics from 
George Ohsawa when he came to her town (Aizuwakamatsu) 
for lectures; this changed her life. While in school, she 
began corresponding with Herman Aihara, who was living 
in New York. In 1955 he invited her to New York. Although 
they had never met, she trusted him and went to American 

with only ten dollars in her pocket. They were married soon 
after her arrival in New York. There they engaged in retail 
business. When Mr. and Mrs. Ohsawa came to the USA from 
Europe, Cornellia studied macrobiotic cooking by helping 
Mrs. Lima Ohsawa at the fi rst macrobiotic summer camps 
on Long Island in 1960; in the Catskill Mountains in 1961; 
at the University of California at Chico in 1963; and at the 
Big Sur Camp in 1964. Since 1961 Cornellia has devoted her 
life to the teaching of macrobiotic cooking, childcare, home 
remedies, and philosophy. Since 1965 Cornellia and Herman 
Aihara have organized fourteen macrobiotic summer camps 
in California; her cooking has been the biggest attraction.
 On the cover is a large color photo of freshly prepared 
food, including slices of deep-fried tofu. Address: 902 14th 
St., Oroville, California 95965.

4037. Diamond, Marilyn. 1982. The common sense guide 
to a new way of eating: The proper foods, combinations and 
recipes to ensure that you will be a totally healthy person–
with love from Marilyn Diamond. Los Angeles (Santa 
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Monica), California: Golden Glow Publishers. ix + 106 p. 
Illust. Index. 26 cm.
• Summary: This near-vegetarian cookbook was Marilyn 
Diamond’s fi rst book on food. The fi rst edition was 
self published (the Diamonds founded Golden Glow 
Publishers), shortly after Harvey’s fi rst book titled “A 
case for health.” The book is based on the following 
natural hygiene principles: Drink plenty of fresh fruit and 
vegetable juices, the key to a cleansing elimination diet. 
Always drink them, and always eat fruit alone, on an empty 
stomach. Combine foods properly. Beware of acid-forming 
foods. Eat high water-content foods. Use only pure, fresh, 
unrefi ned ingredients. Raw foods are generally preferred to 
cooked. Under “The basic salad dressing,” page 18 notes 
that tamari is a “concentrated soy sauce which is quite 
salty and should be used sparingly.” Soy sauce or tamari 
are used as seasonings in: Tamari salad dressing (p. 39). 
Hearty vegetable soup II (p. 47). Wok fried rice (with 2 Tbs 
tamari or 4 Tbs. soy sauce, p. 75). Broccoli-pea turnovers 
(p. 92). The beanless burrito (p. 98). No other soyfoods are 
mentioned.
 This is not quite a vegetarian book: Meat and chicken 
are used sparingly (p. 21-22). Eggs are also used (p. 41-42). 
There is a nice hippie-like photo of Marilyn on the back. In 
1986, after Fit for Life was selling extremely well, Warner 
Publications asked the Diamonds for another book as soon 
as possible. Warner knew about this cookbook and loved it 
and thought it would be a very nice little companion to Fit 
for Life. So they purchased the rights and re-released it, with 
minor revisions by Marilyn (only 5-6 recipes were changed), 
a new introduction by Harvey, and a new title–A New Way of 
Eating. Address: Venice, California.

4038. Witt, Steven C.; Aldrich, Elizabeth. 1982. Genetic 
engineering of plants. San Francisco, California: California 
Agricultural Lands Project. 54 p. No index. 23 cm. [26 ref]
• Summary: An outstanding, lucid, balanced introduction 
to the subject. Contents: 1. A quick look at the QuickBook. 
2. Genetic engineering defi ned. 3. The simple truth about 
genetic engineering: “No company is making money from an 
agricultural product* produced by molecular biology.”
 Footnote: The Food and Drug Administration approved 
for sale the fi rst medical biotech product, human insulin, 
in October. 1982. So traditional plant breeding is the 
workhorse, steadily increasing plant yields.
 4. Limitations of classical plant breeding; Molecular 
biology solutions. 5. State of the art in biotechnology. 6. 
Money: At the root of plant research.
 Appendix: How genetic engineering works. Glossary. 
Sources. References. Address: CALP, 227 Clayton St., San 
Francisco, California 94117. Phone: (415) 751-3144.

4039. Coyle, L. Patrick, Jr. 1982. The world encyclopedia of 
food. New York, NY: Facts on File, Inc. xv + 790 p. Illust. 

Index. 28 cm.
• Summary: Contains basic information (sometimes 
interesting, often superfi cial, with quite a few errors) about 
some 4,000 foods and beverages, including worldwide 
staples (potatoes, soybeans, apples), local specialties, 
delicacies, major brand-name products (Coca-Cola) and 
oddities (penguin eggs, grasshoppers). With 200 line 
drawings, 150 black-and-white photos, and 50 color plates.
 See entries for soybean (incl. black soybeans, fermented 
tofu, miso, soybean fl our, soybean milk, soybean oil, soy 
sauce, tempeh; tofu, “white soybeans”), and Worcestershire 
sauce (which “is said to contain more than 100 ingredients, 
including soy sauce, vinegar, molasses, chili, anchovies, 
garlic, shallots, tamarinds, limes and many spices”).
 Tofu: “A fermented form of this, called stinking tofu, 
is a favorite snack of the Chinese. It has a pungent smell 
and is usually deepfried [deep fried] and seasoned with soy 
sauce, vinegar, mashed garlic or chili paste. The food value 
is high...” (p. 643).
 Note: This is the earliest English-language document 
seen (Oct. 2011) that contains the term “stinking tofu.”
 Also has entries for: Almond, chufa, peanut, peanut 
butter, peanut oil, seaweed (incl. algae, dulse, laver, rock 
weed / sea wrack, agar-agar, carrageen, kelp), sesame (with 
illustration of leaves, fl ower, and pods). Address: Freelance 
writer, Oceanside, California.

4040. Soyfoods Unlimited, Inc. 1982. Free tempeh tasting: 
Come & enjoy delicious tempeh recipes (Leafl et). 14668 
Doolittle Dr., San Leandro, CA 94577. 1 p. 28 cm.
• Summary:  See next page.  “New meat substitute! A 
cultured soy product.
 “High in protein. No cholesterol. Low in fat and 
carbohydrates. Free pamphlets with recipes. Date. Time. 
Place. Free.” A small illustration shows a tempeh burger. 
Address: San Leandro, California.

4041. Re: Names of soyfoods around the world: French. 
1982. Form fi lled out by William Shurtleff based on sources 
given below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in 
French. Sources: Bernard Storup; Bau & Debry, of France.
 “Soyfoods–Aliments à base de soja.
 Fresh green soybeans (edamamé)–Edamamé or Soja 
frais.
 Whole dry soybeans–(haricots de) Soja sec / secs.
 Black soybeans -
 Fresh soy puree–Purée de soja.
 Soy sprouts–Pousses de soja. Soja germe.
 Soynuts–Soja grillé. Graines de soja grillées.
 Oil roasted soynuts–Graines de soja grillées (à l’huile). 
Soja grillé, revenu dans l’huile.
 Dry roasted soynuts–Soja grillé à sec. Graines de soja 
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
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 Soynut butter–Beurre de soja grillé.
 Roasted soy fl our–Farine de soja grillé.
 Soy coffee–Cafe de soja.
 Soy chocolate–Chocolat de soja.
 Soymilk–As of Feb. 2012 only the terms “boisson au 
soja” or “jus de soja” or “tonyu” (the Japanese word for 
“soymilk”) can be used legally on commercial soymilk 
products in France–because of dairy lobby protests. The term 
“lait de soja” is generally used in cookbooks, books, articles, 
etc.
 Soymilk ice cream–Glace au soja or glace au lait de 
soja.
 Soymilk curds -
 Tofu (regular)–Tofu or Tofou (le). Note: Many French 
speakers, who are also soyfoods experts, prefer “Tofou.”
 Soft tofu–Tofu mou.
 Firm Tofu–Tofu ferme. Extra fi rm tofu–Tofu três ferme.
 (Deep fried) Tofu cutlets–Tranches de tofu frites.
 (Deep fried) Tofu burgers–Tofuburgers frits. Burgers de 
tofu (frits).
 (Deep fried) Tofu pouches–Poches de tofu (frites).
 Silken tofu–Tofu soyeux.
 Pressed silken tofu–Tofu soyeux.
 Grilled tofu–Tofu grillé.
 Dried frozen tofu–Tofu séché. Tofu déshydraté.
 Okara or soy pulp–Okara (l’).
 Yuba–Yuba (le).
 Dried yuba sticks -
 Sweet dried yuba -
 Fermented black soybeans -
 Miso or soybean jiang–Miso (le).
 Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
 Chinese sauces -
 Tamari–Tamari (le).
 Tempeh–Tempeh (le).
 Fermented tofu–Tofu fermenté (au vin).
 Fermented soymilk–Lait de soja fermenté.
 Natto, thua-nao, kinema–Natto (le).
 Soy oil–Huile de soja.
 Soy lecithin–Lecithine de soja.
 Soy fl our–Farine de soja.
 Whole (full fat) soy fl our–Farine de soja entière.
 Defatted soy fl our–Farine de soja dégraissée.
 Soy grits and fl akes–Flocons et granule de soja.
 Cereal-soy blends (CSM, WSB, etc.) -
 Soy protein concentrate–Proteine de soja concentrée, 
protéines concentrées.
 Soy protein isolate / Isolated soy protein–Isolat de 
proteines de soja. Proteine de soja isolée.
 Textured soy protein products–Protéines de soja 
texturées (Produits à base de proteines de soja texturée).
 Textured soy fl our, TSF, or TSP–Farine de soja texturé.
 Textured soy concentrates–Concentrat de soja texturé.
 Textured soy isolate–Isolate de soja texturé.

 Spun soy protein fi bers. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

4042. Vitasoy (USA) Inc. 1982. Vitasoy. It’s different. It’s 
delicious. It’s healthy (Leafl et). San Francisco, California. 4 
panels. Front and back. 17.6 x 17.6 cm.
• Summary:  See next page. Glossy color, cardstock. On 
the front are three cartons of Vitasoy UHT soya bean milk 
with both English letters and Chinese characters equally 
prominent. The left and right cartons are unfl avored, printed 
with blue, turquoise and red on white. The middle carton is 
Malt fl avored, printed with dark brown and white on lighter 
brown. The background is orange-brown at the bottom 
shading up to black at the top.
 The left inside panel shows Vitasoy teas and the right 
inside panel and the rear show Vita juices. Address: San 
Francisco, California.

4043. Loma Linda Foods. 1982. Pour a glass of fresh 
nutrition. It’s a Loma Linda lunchtime (Poster). Riverside, 
California. 1 p.
• Summary: “Kids and grownups put their bodies through 
some pretty tough workouts most days.”
 “Taste is important. Nutrition is essential.” A small 
photo shows 3 cans of Soyagen. A large photo (the lower half 
of the poster) shows a full glass of soymilk surrounded by 
(left to right) a sliced loaf of brown bread on a breadboard, 
a clear glass pitcher of half full of soymilk, a dark-brown 
woven basket of fruit, sliced cantaloupe and sliced tomatoes 
on lettuce on a slice of brown bread, and a clear glass bowl 
of white fl owers with yellow centers. Address: Riverside, 
California.

4044. Chico-San, Inc. 1982? From yesterday comes today’s 
tamari... or, shoyu, shoyu, who’s got the shoyu. Chico, 
California. 10 p. Undated.
• Summary: About San-J tamari. Address: Chico, California 
95927.

4045. Product Name:  Meiji Seifun Miso [Mugi, or Kome].
Manufacturer’s Name:  Chico-San, Inc. (Importer). Made 
in Japan.
Manufacturer’s Address:  P.O. Box 810, Chico, CA 95927.
Date of Introduction:  1982?
New Product–Documentation:  Crackerbarrel. 1983. Jan. 
No. 1. p. 1. And Crackerbarrel. 1983. April. p. 5. Meiji 
Seifun is in Hiroshima.

4046. Product Name:  Avo-Seitan Sandwich.
Manufacturer’s Name:  Grain Dance.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982?
Ingredients:  Incl. whole wheat bread, seitan (Organic 
hard red winter whole wheat, spring water, tamari [actually 
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shoyu], ginger, and onions), avocadoes.
New Product–Documentation:  Talk with Paul Duchesne 
of Fairfax, California. 1991. Nov. 19. Ron Harris of Grain 
Dance defi nitely made an avocado and seitan sandwich. 
While Paul’s Cauldron Express (started in Jan. 1982) was 
distributing Ron’s seitan, Ron was distributing his own avo-
seitan sandwich. Michael Pierce designed the label. The 
product was on the market for at least a few months. Paul 
was a bit annoyed that Ron would not let him distribute 
the sandwiches. For a while, Ron also made delicious 
Hammentaschers (fi lled with poppy seeds) and watermelon 
juice (in the summer). He made these products in order to 

try to help pay the rent on his space in the Haight-Ashbury 
district of San Francisco. Those were the only products of 
which Paul was aware.

4047. Kagan, Bernice. 1982? Success without selling out: 
Local producers. Arcata Co-op Newsletter. Undated.
• Summary: Article about Matthew Schmit and the Tofu 
Shop in Arcata, California. “The wholesale end of the 
business produces 275 pounds of fresh tofu fi ve days a 
week.” A photo shows a man cutting a large block of tofu. 
In the same issue is a large ad for The Tofu Shop. Another 
photo shows Matthew Schmit making tofu.
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An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 32, 350, 533, 
1525, 1798, 1820, 2075

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 452, 507, 531, 533, 549, 627, 736, 898, 899, 1052, 1060, 
1204, 1232, 1314, 1319, 1424, 1636, 1647, 1648, 1662, 1768, 1789, 
1820, 1856, 3503, 3650

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and 
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a Non-
Drying Oil 1585

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 1355, 2025, 2567, 2941, 3677

Adulteration of Foods and its Detection 67

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils 217

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa–Algeria, Democratic and Popular Republic of 444, 1052, 
1938, 2630, 3950

Africa–Angola 1870, 1938

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

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 1938, 3950

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 1938, 3950

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 1870, 1938

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 1870, 1938

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French) 1938

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 1870, 1881, 
1938, 2075, 3950

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958) 1870

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 444, 612, 1819, 1820, 1821, 1870, 1914, 1938, 2646, 2653, 
2695, 2894, 2933, 3556, 3950, 3979

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 
1870, 1938

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 1778, 1870, 1938, 
2192, 3950

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
1549, 1930, 1938, 1940, 2210, 2843

Africa–Gambia (The). Includes Senegambia.. 59, 1938

Africa (General) 334, 1479, 1570, 2936, 3346, 3607, 3659, 3845, 
3850, 3950

Africa–Ghana (Gold Coast before 1957) 1691, 1867, 1870, 1938, 
2653, 2695, 2796, 3043, 3950

Africa–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain African country. Soybeans 
as such have not yet been reported in this country 1938

Africa–Introduction of Soy Products to. This document contains the 
earliest date seen for soybean products in a certain African country. 
Soybeans as such had not yet been reported by that date in this 
country 1938

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country 1549

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country 
1549
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Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country 1549

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country 1549

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 1870, 1938, 2653, 2796, 
2894, 3843

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 1938

Africa–Liberia 1746, 1870, 1938

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 1747, 1870, 1938, 2233, 3496, 3498, 3499, 3500, 
3501, 3630

Africa–Malawi (Nyasaland from 1891-1964) 1938

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 1870, 1938, 
3950

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 1838, 
1870, 1938, 2630, 2843, 3950

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 1870, 1938

Africa–Nigeria, Federal Republic of 1870, 1938, 2192, 2282, 2653, 
2759, 2843, 3950

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 1938, 3950

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 59

Africa–Sierra Leone 1870, 1938, 3515, 3843

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa) 1938

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 96, 612, 1685, 
1870, 1938, 2117, 2192, 3950

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 1870

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 1938

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar) 1340, 1870, 1938, 
2653, 3172, 3571, 3586, 3950

Africa–Tunisia 1870, 1938

Africa–Uganda 1870, 1938, 2541, 3479, 3950, 3979

Africa–Zambia (Northern Rhodesia from 1899-1964) 1870, 1938, 
3950

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 1870, 1938, 3950

AGRI Industries, Inc. (Iowa) 3056, 3677

Agricultural Adjustment Administration (AAA). See United States 
Department of Agriculture (USDA)–Agricultural Adjustment 
Administration

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

Agricultural colleges and universities, state. See Land-Grant 
Colleges and Universities

Agricultural Experiment Stations in the United States 51, 61, 66, 
74, 77, 78, 79, 84, 85, 89, 90, 96, 127, 199, 208, 209, 343, 350, 351, 
352, 353, 360, 458, 478, 494, 606, 607, 612, 767, 941, 946, 947, 
972, 1052, 1112, 1247, 1262, 1291, 1319, 1330, 1389, 1429, 1521, 
1711, 1713, 1729, 1764, 1769, 1797, 1906, 1968, 2015, 2096, 2111, 
2125, 2192, 2232, 2236, 2245, 2304, 2410, 2428, 2430, 2431, 2432, 
2433, 2434, 2486, 2495, 2497, 2562, 2591, 2592, 2719, 2906, 3250, 
3421, 3422, 3429, 3585, 3592, 3593, 3629, 3664, 3776

Agricultural Marketing Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Marketing Service 
(AMS)

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 1465, 1819, 1821, 1827, 1854, 1904, 1918, 1919, 
1931, 1936, 1939, 1994, 2001, 2012, 2022, 2023, 2090, 2127, 2135, 
2136, 2162, 2181, 2183, 2229, 2242, 2243, 2291, 2293, 2294, 2300, 
2327, 2329, 2350, 2365, 2368, 2374, 2384, 2392, 2394, 2395, 2402, 
2441, 2446, 2460, 2461, 2462, 2477, 2504, 2513, 2519, 2566, 2570, 
2584, 2588, 2589, 2719, 2720, 2801, 2826, 2983, 3009, 3012, 3022, 
3036, 3204, 3345, 3697, 3789, 3829, 3830, 3833, 3847, 3857, 3863, 
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3954, 3955, 3958, 3978, 4036

Ajinomoto Co. Inc. (Tokyo, Japan) 2940, 3549

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Alcohol and vegetarianism. See Vegetarianism and the Temperance 
Movement

Alcott, William Andrus (M.D., 1798-1859). Vegetarian Pioneer in 
the United States 4030

Alfalfa or Lucerne / Lucern (Medicago sativa) 51, 208, 547, 781, 
839, 887, 946, 1550, 1601, 1617, 1759, 1921, 2008, 2236, 2274, 
2478, 2563, 2565, 2853, 3308, 3776

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 839, 887, 
1601, 1617, 2142, 2404, 2418, 2512, 2563, 2728, 2752

Alfalfa Sprouts (Medicago sativa) 1601, 2008, 2274, 2478, 3308

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

Allergies. See Nutrition–Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 902, 1171, 1232, 1235, 1265, 1355, 1385, 1424, 1452, 
1657, 1820, 2025, 2232, 2644

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units) 1265, 2037, 2401

Almond Butter or Almond Paste 67, 502, 550, 596, 608, 625, 721, 
777, 778, 880, 907, 928, 949, 981, 1081, 1119, 1581, 1613, 1622, 
1654, 1661, 2418, 2728, 3276

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 67, 146, 476, 596, 617, 721, 734, 799, 
928, 949, 1193, 1345, 1661, 1720, 1865, 1957, 2467, 2602, 2632, 
2873

Almond Oil 750, 839, 842, 1443, 2887

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 1008, 1110, 1612, 2386, 2700, 3098, 3298, 3299, 3417, 
3452, 3636, 3670, 3924, 3975, 3977, 4005

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 58, 59, 67, 
71, 136, 215, 431, 546, 556, 597, 637, 777, 839, 848, 912, 937, 959, 
1010, 1671, 2059, 2276, 2311, 2345, 2387, 2399, 2404, 2423, 2478, 

2509, 2565, 2606, 2728, 3098, 3187, 3221, 3222, 3967

Alternative medicine. See Medicine–Alternative

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned 721, 839, 861, 862, 2535, 3420

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
2995

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

American Health Food Association, Founder. See Berhalter, 
Anthony A.

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both 1052, 1171, 1244, 1353, 1573, 3226, 3353

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina) 3172, 3590, 
3938

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986 2188

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 606, 1583, 1742, 1956, 
2236, 2719, 2720, 3277, 3370, 3496, 3498, 3499, 3500, 3501, 3518, 
3587, 3617, 3630, 3631

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 1867, 1971, 1988, 1993, 2474, 2797, 3617, 3951, 
3979

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 3617

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 3979

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 3617

American Soybean Association (ASA)–Honorary Life Members 
1747, 3617

American Soybean Association (ASA)–Japanese-American 
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Soybean Institute (JASI) 1746, 1747, 1820, 1993

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites 453, 1023, 1956, 2363

American Soybean Association (ASA)–Members and Membership 
Statistics 3617

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 1867, 
1993, 3979

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 1820, 3617

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 1820, 1867, 2028, 3617, 3951

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 3617

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 1023, 1187, 1419, 1747, 
2363, 2805, 2925, 3635, 3952

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

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 765, 777, 1162, 
1175, 1178, 1253, 1257, 1261, 1378, 1387, 1388, 1389, 1417, 1426, 
1457, 1500, 1503, 1542, 1557, 1589, 1613, 1635, 1638, 1640, 1730, 
1757, 1758, 1762, 1780, 1803, 1809, 1820, 1844, 1954, 1955, 1957, 
1973, 2016, 2028, 2074, 2075, 2095, 2135, 2144, 2199, 2249, 2403, 
2405, 2456, 2519, 2532, 2600, 2602, 2630, 2638, 2715, 2741, 2813, 
2875, 2940, 2995, 3039, 3041, 3042, 3084, 3108, 3110, 3281, 3481, 
3702, 3792, 3966

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 1265, 1820, 2157, 2886

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 1385, 1452, 1474, 1657, 1746, 2025, 
2644, 3782

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 2426

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 1500, 1503, 1541, 1542, 2301, 2302, 2639, 
3027, 3277, 3702, 3758, 3792

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 1250, 1265, 1362, 1901, 2572, 3216

Antivitamin Activity and Antivitamins (Substances in Raw 
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K) 2091

Appliances. See Blender, Juicer

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 2637

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 902, 1171, 1232, 1265, 1355, 
1356, 1358, 1385, 1424, 1452, 1474, 1585, 1591, 1657, 1789, 1820, 
1890, 1914, 1924, 2003, 2025, 2102, 2175, 2232, 2521, 2539, 2540, 
2567, 2569, 2644, 2719, 2756, 2870, 2937, 2941, 2945, 3057, 3092, 
3186, 3208, 3275, 3277, 3366, 3383, 3539, 3646, 3653, 3677, 3706, 
3746, 3782, 3897, 3907, 3972

Argentina. See Latin America, South America–Argentina

Arkansas Grain Corp. See Riceland Foods

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

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 1527, 1611, 1680, 2186, 2187, 2188, 2212, 2217, 2247, 
2306, 2311, 2353, 2377, 2418, 2441, 2443, 2459, 2461, 2515, 2517, 
2535, 2555, 2565, 2566, 2573, 2632, 2634, 2728, 2731, 2820, 2834, 
2854, 2917, 3046, 3208, 3323, 3467, 3507, 3789, 3847, 3848

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 1064, 1188, 1282, 2448

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang 451

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 97, 162, 338, 388, 463, 481, 497, 530, 548, 
617, 668, 721, 734, 764, 937, 1122, 1158, 1193, 1267, 1454, 1652, 
1681, 1846, 1883, 1903, 1959, 1961, 1962, 1963, 2010, 2011, 2040, 
2077, 2104, 2128, 2159, 2176, 2287, 2312, 2316, 2360, 2412, 2413, 
2493, 2497, 2502, 2505, 2507, 2516, 2537, 2640, 2665, 2735, 2845, 
2882, 2888, 2896, 2914, 2950, 3011, 3047, 3331, 3771, 3797

Asia, East–China–English-Language Documents that Contain 
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Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 1962, 4034

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 22, 23, 
24, 25, 26, 32, 34, 37, 38, 39, 40, 47, 60, 66, 79, 85, 88, 93, 94, 95, 
127, 128, 160, 166, 200, 206, 209, 220, 222, 269, 270, 333, 334, 
335, 336, 341, 342, 344, 349, 357, 424, 444, 448, 450, 480, 536, 
548, 591, 612, 624, 649, 677, 678, 679, 737, 751, 895, 912, 1021, 
1153, 1265, 1279, 1293, 1326, 1332, 1337, 1365, 1428, 1459, 1471, 
1475, 1479, 1505, 1523, 1576, 1627, 1655, 1664, 1674, 1719, 1743, 
1747, 1756, 1760, 1849, 1870, 1883, 1884, 1932, 1938, 1971, 2011, 
2037, 2038, 2048, 2054, 2075, 2092, 2101, 2159, 2187, 2201, 2208, 
2219, 2232, 2233, 2249, 2280, 2308, 2363, 2375, 2380, 2420, 2424, 
2436, 2475, 2476, 2502, 2509, 2551, 2581, 2594, 2595, 2599, 2603, 
2604, 2609, 2611, 2626, 2627, 2637, 2648, 2708, 2709, 2730, 2732, 
2733, 2784, 2788, 2800, 2805, 2857, 2870, 2875, 2876, 2878, 3024, 
3074, 3106, 3143, 3170, 3203, 3249, 3257, 3258, 3268, 3307, 3308, 
3333, 3381, 3443, 3496, 3498, 3499, 3500, 3501, 3502, 3514, 3541, 
3542, 3555, 3556, 3579, 3592, 3593, 3607, 3626, 3629, 3630, 3654, 
3662, 3664, 3781, 3792, 3825, 3845, 3850, 3852, 3853, 3865, 3866, 
3867, 3868, 3869, 3878, 3880, 3883, 3890, 3897, 3899, 3900, 3923, 
4034

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 2028, 
3381

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2101

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

Asia, East (General) 811, 1267, 1909, 2240, 2280, 2499, 2792, 
3555, 3845, 3850, 3852, 3853, 3865, 3866, 3867, 3868, 3869, 3870, 
3899, 3935

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 95, 165, 
200, 202, 203, 484, 590, 670, 1340, 1570, 1624, 1731, 1743, 1830, 
1849, 1870, 1884, 1930, 1938, 2011, 2021, 2040, 2098, 2144, 2192, 
2208, 2209, 2222, 2249, 2436, 2502, 2583, 2648, 2661, 2662, 2788, 
2805, 3074, 3170, 3172, 3249, 3257, 3258, 3500, 3501, 3702, 3780, 
3807, 3832, 3845, 4018

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 752, 837, 938, 1482, 1529, 1733, 
1760, 1781, 1783, 1784, 1788, 1790, 1796, 1960, 1992, 2071, 2128, 
2131, 2140, 2225, 2227, 2371, 2409, 2422, 2497, 2601, 2605, 2609, 
3358, 3473, 3667

Asia, East–Japan (Nihon or Nippon) 10, 11, 12, 13, 15, 16, 17, 19, 
23, 27, 28, 39, 40, 43, 48, 52, 60, 63, 66, 80, 85, 89, 90, 107, 113, 
121, 127, 139, 140, 157, 158, 160, 166, 192, 197, 200, 202, 203, 
204, 205, 206, 209, 216, 221, 246, 272, 303, 308, 328, 330, 332, 
333, 334, 337, 339, 340, 344, 347, 348, 351, 352, 353, 368, 382, 

397, 412, 414, 415, 423, 425, 427, 448, 450, 451, 455, 479, 496, 
499, 500, 518, 530, 532, 536, 545, 551, 590, 612, 616, 628, 646, 
649, 667, 670, 671, 720, 728, 729, 738, 899, 947, 972, 1029, 1052, 
1114, 1120, 1151, 1153, 1293, 1332, 1340, 1346, 1428, 1430, 1479, 
1505, 1570, 1574, 1576, 1655, 1674, 1694, 1695, 1697, 1702, 1743, 
1746, 1747, 1756, 1760, 1770, 1776, 1778, 1819, 1820, 1821, 1830, 
1849, 1854, 1869, 1870, 1884, 1888, 1899, 1919, 1931, 1932, 1936, 
1938, 1940, 1962, 1971, 1988, 1989, 1990, 1993, 2001, 2004, 2010, 
2012, 2018, 2021, 2037, 2038, 2039, 2042, 2043, 2044, 2045, 2046, 
2047, 2048, 2049, 2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 
2065, 2075, 2090, 2098, 2101, 2129, 2135, 2136, 2152, 2153, 2154, 
2158, 2174, 2186, 2187, 2188, 2190, 2192, 2207, 2208, 2209, 2212, 
2217, 2222, 2234, 2237, 2247, 2248, 2282, 2294, 2296, 2343, 2344, 
2347, 2356, 2363, 2382, 2392, 2396, 2405, 2411, 2424, 2437, 2441, 
2446, 2461, 2474, 2476, 2487, 2488, 2490, 2523, 2544, 2551, 2564, 
2565, 2566, 2581, 2583, 2585, 2586, 2593, 2594, 2596, 2597, 2598, 
2599, 2602, 2606, 2607, 2608, 2610, 2611, 2651, 2659, 2673, 2674, 
2676, 2685, 2693, 2705, 2708, 2709, 2712, 2713, 2726, 2730, 2733, 
2742, 2748, 2753, 2756, 2784, 2795, 2799, 2809, 2811, 2815, 2821, 
2828, 2832, 2833, 2836, 2837, 2838, 2850, 2851, 2857, 2878, 2880, 
2919, 2922, 2923, 2937, 2951, 2952, 3015, 3024, 3031, 3055, 3069, 
3081, 3093, 3106, 3110, 3147, 3150, 3170, 3172, 3208, 3213, 3214, 
3218, 3231, 3239, 3270, 3276, 3307, 3309, 3330, 3332, 3333, 3334, 
3345, 3368, 3376, 3395, 3416, 3425, 3444, 3459, 3465, 3469, 3474, 
3479, 3481, 3496, 3498, 3499, 3500, 3501, 3502, 3514, 3518, 3540, 
3544, 3556, 3579, 3592, 3594, 3607, 3613, 3617, 3624, 3630, 3644, 
3651, 3654, 3660, 3662, 3702, 3714, 3740, 3762, 3766, 3773, 3787, 
3789, 3790, 3792, 3793, 3825, 3829, 3845, 3847, 3848, 3850, 3851, 
3852, 3853, 3857, 3859, 3863, 3865, 3866, 3867, 3868, 3869, 3874, 
3876, 3880, 3890, 3897, 3899, 3901, 3923, 3954, 3955, 3962, 3972, 
3973, 3979, 3981, 4002, 4024

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 160, 2101

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

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 2010, 2115, 2581, 2595, 2599, 2708, 2709, 
3579

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 160, 166, 269, 
342, 347, 348, 351, 352, 353, 450, 455, 505, 612, 646, 649, 737, 
972, 1066, 1313, 1327, 1332, 1340, 1415, 1479, 1551, 1570, 1576, 
1646, 1778, 1830, 1870, 1930, 1932, 1938, 2010, 2047, 2048, 2103, 
2115, 2190, 2209, 2222, 2241, 2282, 2299, 2319, 2352, 2417, 2424, 
2476, 2485, 2491, 2541, 2579, 2581, 2595, 2599, 2601, 2646, 2669, 
2686, 2695, 2708, 2709, 2712, 2732, 2733, 2759, 2784, 2796, 2894, 
2919, 3032, 3033, 3043, 3074, 3170, 3254, 3295, 3302, 3333, 3445, 
3498, 3514, 3515, 3579, 3586, 3592, 3607, 3843, 3845, 3850, 3865, 
3868, 3869, 3872, 3899, 3979

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1066

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



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1389

© Copyright Soyinfo Center 2021

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 1870, 1938

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

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
113, 128, 160, 166, 200, 202, 203, 204, 269, 270, 272, 330, 337, 
340, 343, 347, 351, 352, 353, 359, 372, 381, 389, 446, 460, 536, 
612, 616, 624, 641, 646, 649, 677, 678, 728, 738, 899, 920, 972, 
1265, 1314, 1332, 1479, 2232, 2630, 2648, 2799, 3333, 3555, 3592, 
3607, 3664, 3923

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 612, 3850

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 2101

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 160, 
450, 536, 649, 677, 1340, 1570, 1624, 1687, 1778, 1830, 1849, 
1870, 1938, 2021, 2073, 2098, 2101, 2103, 2209, 2222, 2449, 2581, 
2595, 2599, 2602, 2603, 2604, 2785, 3024, 3074, 3170, 3249, 3308, 
3445, 3496, 3498, 3499, 3500, 3501, 3579, 3630, 3845, 3850, 4034

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 2101

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 2720, 2873, 
2875

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 1425, 3659

Asia, Middle East–Afghanistan, Islamic State of 1938, 3951

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country 1570, 1938

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country 1570, 1938

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 1866, 1938, 1996, 2223, 2268, 3951

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 1938, 3951

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 1340, 1801, 1830, 1867, 1938, 2476, 
3243, 3951

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949) 1938, 3951

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 1340, 
1576, 1664, 1938, 3951

Asia, Middle East, Mideast, or Near East (General) 1388, 2630, 
2936, 3346, 3556, 3951, 3979

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 1938

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 3951

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 1570, 3951

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 3951

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 1119, 
1938, 2759, 2843, 3951

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 2301, 2999, 3956

Asia, South–Bhutan, Kingdom of 3956

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 32, 35, 36, 39, 56, 59, 67, 85, 127, 219, 612, 617, 
942, 1175, 1340, 1415, 1416, 1479, 1498, 1551, 1570, 1576, 1640, 
1746, 1778, 1807, 1830, 1898, 1938, 1940, 1955, 1986, 2004, 2028, 
2075, 2101, 2152, 2158, 2356, 2367, 2461, 2695, 2759, 2782, 2912, 
3150, 3203, 3556, 3607, 3845, 3850, 3899, 3923, 3956, 3957, 3979

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 3956

Asia, South (Indian Subcontinent) 3850, 3956

Asia, South–Nepal, Kingdom of 1870, 1938, 2115, 3535, 3897, 
3899, 3956

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 
1340, 1820, 1830, 1866, 1938, 2008, 2117, 2301, 2630, 3956

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 1340, 
1830, 1867, 1938, 1955, 1986, 1991, 2004, 2158, 2479, 3535, 3607, 
3831, 3845, 3850, 3923, 3956, 3979

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic) 1870, 1938, 3515
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Asia, Southeast (General) 334, 2644, 3850, 3880

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia 1348, 2110, 2138, 
2234, 2288, 2807, 2856, 3446, 3538, 3717

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 14, 15, 16, 127, 200, 202, 203, 364, 612, 646, 
649, 1340, 1655, 1743, 1746, 1747, 1756, 1849, 1870, 1938, 2019, 
2098, 2101, 2110, 2138, 2288, 2435, 2475, 2540, 2595, 2597, 2708, 
2709, 2730, 2732, 2790, 2795, 2857, 2859, 2860, 2907, 3074, 3082, 
3083, 3084, 3085, 3108, 3110, 3150, 3170, 3172, 3253, 3381, 3496, 
3498, 3499, 3500, 3501, 3586, 3607, 3615, 3624, 3630, 3661, 3681, 
3802, 3845, 3846, 3850, 3869, 3887, 3899, 3900, 3979

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Laos 1376, 1870, 1930, 1938, 2210, 2843

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 219, 
364, 612, 1747, 1938, 2424, 2759, 3381, 3607, 3769, 3845, 3850, 
3880

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
1570, 1830, 1870, 1938, 2784, 3607

Asia, Southeast–Philippines, Republic of the 364, 536, 1340, 1416, 
1505, 1570, 1576, 1664, 1756, 1778, 1884, 1938, 2021, 2208, 2511, 
2520, 2595, 2902, 3150, 3203, 3381, 3607, 3845, 3850, 3880

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 219, 222, 2021, 2037, 3845

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2101

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 450, 
1340, 1756, 1830, 1870, 1938, 2021, 2101, 2209, 2222, 2602, 2859, 
3150, 3515, 3607, 3843, 3845, 3850, 3897, 3899

Asia, Southeast–Thailand–Thai Restaurants or Grocery Stores 
Outside Thailand, or Soy Ingredients Used in Thai-Style Recipes, 
Food Products, or Dishes outside Thailand 2108

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 1340, 1778, 1938, 2356, 2461, 3152, 
3607, 3845, 3850

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 1499

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991) 1021

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Founded by Peter Wiegand in March 1982 3562, 3680, 3888, 4019

Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 2449

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 337, 1819, 1821

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 25, 79, 
127, 160, 209, 333, 337, 363, 364, 429, 455, 463, 938, 995, 1535, 
1674, 1819, 1821, 1854, 1936, 1960, 1961, 1994, 2010, 2012, 2017, 
2026, 2057, 2069, 2090, 2105, 2112, 2122, 2153, 2159, 2181, 2193, 
2207, 2212, 2217, 2240, 2250, 2311, 2319, 2327, 2382, 2392, 2402, 
2411, 2412, 2418, 2423, 2441, 2443, 2462, 2472, 2522, 2533, 2565, 
2566, 2573, 2605, 2610, 2632, 2728, 2754, 2826, 2882, 2899, 2991, 
3047, 3204, 3208, 3276, 3431, 3437, 3459, 3585, 3698, 3749, 3859, 
3879, 3895, 3958, 4036

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 688, 968, 969, 
1058, 2151, 2388, 2391, 2451, 2457, 2458, 2808, 2810, 2858, 2862, 
2922, 2923, 3112, 3563, 3854, 3862, 3876, 3890, 3897

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

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California 622, 639, 645, 673, 676, 731, 816, 828, 831, 833, 
834, 839, 845, 846, 849, 854, 855, 856, 857, 858, 871, 877, 880, 
888, 889, 891, 906, 921, 922, 923, 931, 934, 943, 951, 981, 990, 
1025, 1043, 1044, 1049, 1055, 1056, 1079, 1081, 1099, 1104, 1110, 
1155, 1157, 1164, 1169, 1170, 1186, 1189, 1209, 1212, 1214, 1294, 
1315, 1317, 1582, 1588, 1677, 1738, 1889, 2317, 2338



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1391

© Copyright Soyinfo Center 2021

Balanced Foods, Inc. (New York City, and North Bergen, New 
Jersey). Wholesale Distributor of Health Foods and Natural Foods. 
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will 
Reiser. Purchased in Dec. 1986 by Tree of Life 1601, 2006, 2187, 
2854, 3323, 3369

Barges used to transport soybeans. See Transportation of Mature 
Soybeans to Market, Transportation of Soybeans or Soy Products to 
Market by Water Using Barges, Junks, etc

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 556, 597, 984, 987, 1082, 1083, 2036, 2150, 
2198, 2211

Bartram, John (1699-1777) and William (1739-1823) 2652

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Battle Creek Sanitarium Health Food Co. See Kellogg, John Harvey 
(M.D.) as a Health Food Pioneer

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey 
from Nectar in Soybean Flowers and Pollinating the Flowers 2297

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in 
Pollen Substitutes or Supplements 2141

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo (1890-1955) 1286, 1459, 2284

Berhalter, Anthony Albert (1878-1965). Founder of American 
Health Food Association in 1936 in Chicago 2757

Bible Christian Church in England and the USA, Including Rev. 
William Cowherd (1763-1816), Joseph Brotherton (1783-1857), 
William Harvey (1787-1870), Martha Harvey (1783-1861), and 
James Simpson (1812-1859)–all of Salford, England; and Rev. 
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (1827-
1921) of Philadelphia, Pennsylvania 67

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations) 57, 96, 995, 1052, 1238, 1265, 

1362, 1519, 1523, 1525, 1545, 1693, 1719, 1757, 1758, 1798, 1883, 
1901, 1954, 1958, 2002, 2037, 2038, 2039, 2042, 2075, 2118, 2152, 
2158, 2200, 2204, 2301, 2305, 2401, 2465, 2476, 2532, 2547, 2581, 
2599, 2600, 2708, 2709, 2730, 2733, 2867, 2869, 2883, 2992, 3001, 
3024, 3084, 3085, 3106, 3108, 3206, 3231, 3274, 3420, 3429, 3514, 
3651, 3758, 3825, 3922, 3966, 4030

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy 
Oil as a Drying Oil 898, 1525, 1585

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 1611, 1680, 2306, 
2442, 2536, 3279, 4029

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 138, 199, 342, 364, 388, 444, 518, 767, 946, 947, 1021, 
1561, 1571, 1738, 1747, 1873, 1884, 2036, 2201, 2329, 2339, 2375, 
2378, 2398, 2410, 2426, 2450, 2479, 2535, 2581, 2592, 2599, 2628, 
2634, 2708, 2709, 2730, 2788, 2867, 2887, 3076, 3235, 3307, 3354, 
3537, 3579, 3585, 3592, 3593, 3594, 3617, 3623, 3625, 3626, 4036

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

Black Bean Sauce, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1681, 1962, 1963

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 1681, 1760, 1961, 1962, 1963, 2287, 2312, 
2360, 2626, 2914

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel 1786, 1820

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 919, 1065, 
1081, 1110, 1119, 1314, 1345, 1348, 1387, 1684, 1868, 1877, 1878, 
1957, 2006, 2568, 2621, 2622

Blender–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1110, 1387
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Boca Burger. See Kraft Foods Inc.

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Boone Valley Cooperative Processing Association (Eagle Grove, 
Iowa) 1355, 1358, 1424, 1452, 1614, 1657, 2941, 3677

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 1171, 1254, 1355, 
1424, 1452, 1657, 1849, 1856, 1865, 1914, 2285, 2887, 3502, 3587, 
3981

Botany–Soybean 11, 36, 3607

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 1981

Bowen, Samuel (1732-1777)–The Ancestors, Descendants and 
Close Relatives of Samuel Bowen. See also: Bowen, Samuel 595, 
3860

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 1572, 1670, 2161, 2630, 3765

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 721, 862, 915, 932, 1118, 1172, 1196, 1264, 1269, 1388, 
1527, 1572, 1670, 1868, 1902, 2036, 2093, 2161, 2216, 2630, 2757, 
2782, 3765

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Irradiation 
of Soybeans for Breeding and Variety Development, Variety 
Development and Breeding

Breeding of Soybeans and Classical Genetics 534, 972, 1626, 1658, 
2842, 3092, 3466, 3886

Breeding soybeans for food uses. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

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

Briggs, George M. (1884-1970, Univ. of Wisconsin) 972, 1429, 
2236, 2629

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. 
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean, 
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne. 
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane 
36, 995, 2870, 3085, 3108

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

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

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 2039, 2567, 2941, 3172, 3277, 
3677, 3782

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 972, 
3592

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 96, 1519, 2495, 2858, 3113, 3294, 3578

California. See United States–States–California

Canada 29, 96, 201, 209, 216, 270, 450, 509, 536, 624, 662, 667, 
896, 899, 902, 972, 1023, 1064, 1068, 1112, 1151, 1152, 1254, 
1279, 1297, 1314, 1319, 1333, 1355, 1356, 1614, 1668, 1692, 1820, 
1870, 1879, 1895, 1938, 2025, 2075, 2097, 2117, 2125, 2243, 2245, 
2249, 2294, 2318, 2343, 2348, 2356, 2401, 2404, 2461, 2517, 2535, 
2550, 2567, 2698, 2706, 2707, 2727, 2731, 2740, 2748, 2758, 2779, 
2781, 2835, 2854, 2860, 2879, 2889, 2917, 2936, 2941, 2946, 2965, 
2995, 3017, 3018, 3171, 3172, 3227, 3228, 3238, 3240, 3295, 3346, 
3383, 3466, 3491, 3492, 3507, 3511, 3527, 3539, 3555, 3556, 3590, 
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3653, 3677, 3706, 3754, 3762, 3773, 3774, 3785, 3789, 3791, 3858, 
3862, 3969, 3972, 3973

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in Canada or a certain Canadian province 1112

Canada–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
Canada or a certain Canadian province 29

Canada–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in Canada or a certain 
Canadian province 1112

Canada–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in Canada or a certain Canadian 
province 1112

Canada–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in Canada or a 
certain Canadian province 1112

Canada soy pioneers. See Zavitz, Charles Ambrose (1863-1942)

Canada–Soybean crushers, early. See Soybean Crushers (Canada), 
Early (Before 1941)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1820, 2101, 3555

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 450

Canadian Provinces and Territories–Alberta 1064, 1356, 2243, 
3466, 3556

Canadian Provinces and Territories–British Columbia 29, 216, 270, 
536, 899, 1112, 1151, 1356, 1692, 2117, 2243, 2294, 2318, 2343, 
2517, 2535, 2707, 2731, 2740, 2748, 2758, 2854, 2917, 3774, 3969, 
3972

Canadian Provinces and Territories–Manitoba 201, 1112, 1254, 
1356, 1614, 2125, 2740

Canadian Provinces and Territories–Newfoundland and Labrador 
1112

Canadian Provinces and Territories–Nova Scotia 1112, 1254, 2727, 
2779

Canadian Provinces and Territories–Ontario 509, 662, 896, 902, 
972, 1112, 1152, 1254, 1279, 1333, 1355, 1356, 1820, 1879, 1895, 
2025, 2117, 2125, 2245, 2318, 2401, 2567, 2698, 2731, 2740, 2781, 
2835, 2854, 2860, 2917, 2941, 2946, 2995, 3171, 3227, 3228, 3295, 
3383, 3466, 3491, 3507, 3677, 3773, 3791, 3858, 3862, 3969

Canadian Provinces and Territories–Québec (Quebec) 201, 1319, 
1333, 1356, 2535, 2740, 3238, 3762, 3774, 3969, 3973

Canadian Provinces and Territories–Saskatchewan 1112, 1254, 
2748, 3773

Canadian soybean varieties. See Soybean Varieties Canada

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. (May 
1991-March 1992). Named Canadian Vegetable Oil Products 
(CVOP; Div. of Canada Packers, Hamilton, Ontario) Before the 
mid-1980s. Named Canadian Vegetable Oil Processing (1942-1984) 
3677

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, endometrium/uterus, prevention and diet. See Diet and 
Breast Cancer Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 1818, 2183

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 219, 1520, 2039

Cannabis sativa. See Hemp

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 39, 67, 79, 639, 
1886, 1920, 2867, 2996, 3110

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 136, 3792

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 609, 637, 
974, 1546, 1685, 1755, 2602, 3792

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 1355, 1358, 1385, 1424, 
1452, 1606, 1657, 1786, 1820, 1914, 2025, 2232, 2238, 2366, 2432, 
2567, 2587, 2644, 2886, 2887, 2941, 3618, 3677, 3782



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1394

© Copyright Soyinfo Center 2021

Caribbean. See Latin America–Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué 476, 535, 596, 617, 625, 721, 
777, 821, 859, 862, 875, 911, 920, 949, 1081, 1115, 1119

Cartoons or Cartoon Characters 1239, 1847, 2362, 3159, 3223

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 360, 2362

Casein and Caseinates Used with Soy in Products That Are Labeled 
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free” 2624

Casein or Caseinates–Problems in So-Called Non-Dairy Products 
2405

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-
Style), Ketchup, Tomato (Tomato Ketchup, Western-Style), 
Ketchup, Walnut (Walnut Ketchup, Western-Style)

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

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed 66

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in Oct. 
2002 by Bunge 1171, 1232, 1265, 1355, 1358, 1385, 1424, 1452, 
1657, 1754, 1820, 1878, 1914, 2025, 2027, 2102, 2175, 2224, 2232, 
2246, 2567, 2579, 2583, 2736, 2941, 3077, 3383, 3587, 3677, 3782

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Ceres (Colorado Springs, Colorado). Run by Frank Calpeno 2318, 
2461, 2535, 2731

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.) 136, 146, 861, 
2205

Cheesecake. See Tofu / Soy Cheesecake

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 39, 40, 50, 51, 67, 79, 85, 
89, 136, 340, 351, 352, 353, 673, 839, 912, 1002, 1070, 1265, 1286, 
1387, 1464, 1519, 1520, 1697, 1716, 1719, 1726, 1885, 2022, 2111, 
2262, 2277, 2356, 2531, 2563, 2639, 2813, 3039, 3110, 3420

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

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 898, 1220, 1241, 
1314, 1319, 1602, 1662, 2189, 2362, 2857, 2874, 3077, 3370

Chenopodium quinoa Willd. See Quinoa

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

Chicago Board of Trade (CBOT, organized in April 1848) 860

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 91, 356, 432, 458, 486, 501, 504, 
667, 952, 955, 1162, 1178, 1200, 1215, 1253, 1257, 1261, 1389, 
1426, 1500, 1503, 1508, 1541, 1542, 1546, 1573, 1589, 1704, 1705, 
3423

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 608, 617, 839, 
880, 887, 919, 939, 953, 1081, 1119, 1193, 1196, 1274, 1347, 1601, 
1720, 1819, 1821, 1854, 1936, 1947, 1978, 1994, 2012, 2112, 2193, 
2212, 2217, 2351, 2418, 2423, 2447, 2462, 2472, 2531, 3085, 3108, 
3198, 3338, 3510, 3806, 3964, 4014

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 1465, 
1899, 1904, 1907, 1919, 1926, 1927, 1929, 1931, 1936, 1939, 2001, 
2012, 2065, 2105, 2106, 2122, 2133, 2153, 2174, 2193, 2196, 2212, 
2217, 2243, 2276, 2296, 2300, 2310, 2311, 2315, 2319, 2320, 2329, 
2336, 2343, 2344, 2350, 2353, 2355, 2356, 2372, 2374, 2382, 2387, 
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2392, 2411, 2418, 2437, 2438, 2441, 2442, 2443, 2445, 2461, 2487, 
2488, 2496, 2504, 2513, 2542, 2543, 2565, 2573, 2696, 2728, 2811, 
2818, 2820, 2826, 2834, 2854, 3208, 3323, 3325, 3459, 3460, 3789, 
3796, 3829, 3830, 3847, 3848, 3851, 3857, 3859, 3863, 3895, 3939, 
3945, 3954, 3955, 3958, 4044, 4045

China. See Asia, East–China

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 32, 450

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 2092, 2875, 3541, 3542, 3792

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 30, 31, 33, 
34, 46, 47, 64, 68, 69, 73, 79, 83, 86, 89, 95, 99, 110, 115, 116, 141, 
161, 193, 210, 328, 388, 447, 626, 633, 634, 635, 671, 681, 872, 
1002, 1050, 1141, 1156, 1171, 1190, 1327, 1428, 1490, 1491, 1495, 
1624, 1685, 1731, 1760, 1998, 2079, 2228, 2249, 2333, 2386, 2389, 
2390, 2452, 2616, 2662, 2763, 2764, 2808, 2839, 2857, 2867, 2885, 
2906, 2923, 2948, 2954, 2975, 2976, 3001, 3013, 3016, 3019, 3020, 
3048, 3049, 3172, 3184, 3195, 3196, 3203, 3257, 3258, 3275, 3295, 
3401, 3408, 3409, 3410, 3411, 3412, 3435, 3475, 3484, 3491, 3492, 
3505, 3526, 3530, 3531, 3620, 3629, 3636, 3642, 3666, 3687, 3688, 
3696, 3731, 3772, 3791, 3807, 3826, 3862, 3889, 3903, 3904, 3905, 
3908, 3911, 3912, 3969, 3972, 3989, 3993, 3996, 3997, 3998, 4018

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese Soybean Types and Varieties–Early, with Names 336

Chocolate or cocoa substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chongkukjang. See Natto, Korean-Style

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Chronology / Timeline 270, 1346, 1465, 1781, 1904, 2065, 2117, 
2121, 2152, 2158, 2186, 2187, 2188, 2192, 2219, 2251, 2318, 2343, 
2429, 2449, 2466, 2536, 2564, 2583, 2662, 2756, 2819, 2857, 2879, 
2951, 3172, 3383, 3475, 3479, 3629, 3702, 3716, 3748, 3972, 3973, 
4028, 4032

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible 66, 136, 146, 596, 839, 946

Chun King 1454, 2855, 3256, 3259, 3872

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 334, 767, 1571, 1636, 2200, 2232, 
2398

Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Clubb, Henry Stephen (Rev.) (1827-1921). Vegetarian Pioneer in 
England and Philadelphia, USA 67

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 136, 146, 617, 799, 987, 1193, 3084, 3085, 3106, 
3108, 3825, 4005

Coffee Creamer, Whitener or Lightener–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages 1478

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 1478, 2175, 2405, 2482, 2835

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 721, 862, 1118, 1196, 
2035

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 59, 136, 554, 
776, 778, 803, 809, 880, 1081, 1504, 1578, 1587, 1643, 1854, 1936, 
1994, 2012, 2105, 2212, 2217, 2293, 2311, 2319, 2477, 2565, 2566, 
2757, 2781, 3522, 3770

Coix lachryma-jobi. See Job’s Tears

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 1639, 1879, 1880, 2401, 2432

Commercial koji. See Koji Production–How to Make Koji on a 
Commercial Scale

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial Roasted Soy Flour. See Roasted Soy Flour Production–
How to Make Roasted on Soy Flour a Commercial Scale

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

Commercial Soy Products–New Products, Mostly Foods 33, 46, 
64, 72, 83, 95, 99, 100, 101, 102, 103, 104, 105, 106, 115, 116, 117, 
118, 119, 120, 129, 130, 131, 132, 133, 134, 135, 141, 143, 144, 
145, 148, 149, 150, 151, 152, 153, 154, 155, 156, 169, 170, 171, 
172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183, 184, 
185, 186, 187, 188, 189, 190, 191, 211, 212, 213, 214, 223, 224, 
225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 235, 236, 237, 
238, 239, 240, 241, 242, 243, 244, 245, 256, 257, 258, 259, 260, 
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261, 262, 263, 264, 265, 266, 267, 268, 288, 289, 290, 291, 292, 
293, 294, 295, 296, 297, 298, 299, 300, 301, 302, 309, 310, 311, 
312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 
325, 326, 327, 363, 367, 374, 399, 400, 402, 403, 404, 405, 406, 
407, 408, 409, 410, 411, 413, 430, 433, 434, 435, 436, 437, 439, 
440, 441, 442, 443, 456, 462, 465, 466, 467, 468, 469, 470, 471, 
472, 487, 491, 492, 493, 508, 509, 510, 511, 512, 513, 514, 515, 
516, 517, 521, 523, 524, 525, 526, 527, 539, 540, 541, 542, 543, 
544, 557, 558, 559, 560, 562, 564, 565, 566, 567, 568, 569, 570, 
571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582, 583, 
584, 585, 586, 587, 588, 589, 601, 602, 603, 604, 611, 633, 634, 
635, 636, 652, 653, 654, 655, 656, 657, 658, 659, 660, 661, 663, 
665, 666, 668, 684, 685, 686, 687, 688, 689, 690, 691, 692, 693, 
694, 695, 696, 697, 698, 699, 700, 701, 702, 703, 704, 705, 706, 
707, 708, 709, 710, 711, 712, 713, 714, 715, 716, 717, 718, 719, 
737, 742, 743, 744, 746, 747, 748, 763, 774, 775, 780, 781, 782, 
783, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 796, 797, 
798, 804, 805, 806, 807, 812, 813, 814, 815, 818, 819, 822, 823, 
824, 825, 826, 851, 852, 853, 854, 855, 857, 865, 866, 867, 868, 
870, 874, 875, 876, 877, 878, 879, 890, 897, 908, 924, 926, 933, 
934, 935, 936, 943, 948, 963, 964, 965, 968, 969, 970, 982, 983, 
984, 985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 1003, 1004, 
1005, 1006, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1017, 1018, 
1019, 1026, 1027, 1032, 1053, 1057, 1059, 1062, 1063, 1080, 1082, 
1083, 1084, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 
1094, 1095, 1096, 1097, 1107, 1126, 1127, 1128, 1129, 1130, 1131, 
1132, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 1140, 1149, 1165, 
1166, 1167, 1172, 1189, 1190, 1233, 1234, 1236, 1237, 1263, 1264, 
1275, 1276, 1281, 1301, 1311, 1312, 1313, 1323, 1341, 1342, 1343, 
1344, 1350, 1354, 1375, 1380, 1381, 1382, 1383, 1384, 1392, 1393, 
1399, 1400, 1401, 1408, 1427, 1433, 1460, 1461, 1462, 1468, 1477, 
1478, 1488, 1489, 1490, 1491, 1493, 1494, 1496, 1497, 1511, 1512, 
1513, 1514, 1515, 1516, 1517, 1518, 1527, 1528, 1537, 1539, 1540, 
1560, 1572, 1579, 1592, 1594, 1595, 1596, 1597, 1598, 1599, 1618, 
1620, 1621, 1630, 1634, 1641, 1644, 1645, 1649, 1739, 1740, 1741, 
1754, 1772, 1773, 1774, 1775, 1776, 1777, 1791, 1799, 1805, 1806, 
1829, 1836, 1860, 1861, 1862, 1872, 1876, 1878, 1893, 1894, 1900, 
1907, 1927, 1928, 1929, 1947, 1948, 1949, 1950, 1951, 1952, 1953, 
1965, 1997, 1998, 1999, 2000, 2027, 2030, 2031, 2059, 2073, 2082, 
2083, 2084, 2085, 2086, 2087, 2088, 2106, 2113, 2143, 2146, 2147, 
2148, 2149, 2150, 2151, 2163, 2164, 2165, 2166, 2194, 2195, 2196, 
2197, 2198, 2211, 2215, 2216, 2228, 2252, 2253, 2254, 2255, 2256, 
2259, 2260, 2261, 2270, 2276, 2285, 2321, 2322, 2323, 2324, 2325, 
2333, 2334, 2336, 2346, 2379, 2383, 2386, 2387, 2388, 2389, 2390, 
2391, 2438, 2451, 2453, 2454, 2489, 2498, 2510, 2525, 2526, 2527, 
2528, 2529, 2538, 2539, 2546, 2556, 2569, 2571, 2572, 2574, 2576, 
2577, 2578, 2612, 2613, 2614, 2615, 2616, 2617, 2618, 2619, 2620, 
2621, 2622, 2623, 2624, 2641, 2642, 2643, 2647, 2657, 2700, 2701, 
2716, 2717, 2721, 2722, 2724, 2760, 2761, 2762, 2763, 2764, 2765, 
2766, 2767, 2768, 2769, 2770, 2785, 2791, 2793, 2803, 2814, 2818, 
2823, 2839, 2847, 2852, 2853, 2861, 2864, 2865, 2884, 2885, 2915, 
2916, 2926, 2947, 2953, 2954, 2955, 2956, 2959, 2960, 2961, 2962, 
2963, 2964, 2969, 2970, 2971, 2972, 2973, 2974, 2975, 2976, 2977, 
2978, 2979, 2983, 2984, 2985, 2986, 3006, 3013, 3014, 3018, 3019, 
3020, 3030, 3051, 3065, 3066, 3098, 3099, 3100, 3101, 3102, 3168, 
3169, 3173, 3174, 3178, 3180, 3181, 3182, 3183, 3184, 3185, 3186, 
3187, 3188, 3189, 3190, 3191, 3192, 3193, 3195, 3196, 3197, 3198, 
3199, 3200, 3201, 3202, 3221, 3222, 3242, 3245, 3265, 3284, 3297, 
3298, 3299, 3300, 3301, 3302, 3317, 3318, 3319, 3320, 3321, 3336, 
3337, 3339, 3340, 3341, 3342, 3343, 3344, 3365, 3384, 3385, 3387, 

3388, 3389, 3390, 3391, 3392, 3393, 3396, 3398, 3404, 3405, 3406, 
3407, 3408, 3409, 3410, 3411, 3412, 3413, 3414, 3415, 3416, 3417, 
3419, 3441, 3450, 3451, 3452, 3453, 3454, 3456, 3457, 3458, 3460, 
3461, 3462, 3463, 3464, 3471, 3484, 3485, 3486, 3487, 3488, 3489, 
3490, 3525, 3526, 3528, 3529, 3530, 3531, 3532, 3534, 3545, 3547, 
3548, 3559, 3560, 3577, 3578, 3591, 3598, 3608, 3610, 3636, 3637, 
3638, 3639, 3640, 3641, 3642, 3643, 3645, 3670, 3671, 3673, 3686, 
3687, 3688, 3689, 3691, 3692, 3705, 3707, 3709, 3710, 3711, 3712, 
3713, 3718, 3719, 3720, 3721, 3722, 3723, 3724, 3725, 3726, 3727, 
3729, 3731, 3732, 3733, 3735, 3736, 3737, 3738, 3739, 3741, 3777, 
3778, 3779, 3783, 3784, 3799, 3800, 3801, 3804, 3805, 3806, 3807, 
3808, 3810, 3811, 3812, 3813, 3814, 3815, 3816, 3817, 3818, 3819, 
3835, 3855, 3856, 3871, 3903, 3906, 3907, 3908, 3909, 3910, 3911, 
3912, 3921, 3924, 3925, 3926, 3927, 3928, 3939, 3940, 3941, 3942, 
3959, 3960, 3961, 3963, 3967, 3974, 3975, 3976, 3977, 3983, 3984, 
3985, 3986, 3987, 3988, 3989, 3990, 3991, 3992, 3993, 3994, 3995, 
3996, 3997, 3998, 3999, 4000, 4001, 4003, 4004, 4005, 4006, 4007, 
4008, 4010, 4012, 4017, 4018, 4021, 4045, 4046

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial soy sprouts. See Soy Sprouts Production–How to 
Grow Soy Sprouts on a Commercial Scale

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

Commercial soynuts. See Soynuts Production–How to Make 
Soynuts on a Commercial Scale

Commercial tempeh. See Tempeh Production–How to Make 
Tempeh on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

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

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 762, 1571, 2192, 2251, 
2476, 3981

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 2549, 
2573, 2991

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

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 2840
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Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Continental Grain Co. See ContiGroup Companies, Inc.

Continental Grain Co. Named ContiGroup Companies from 1999 
until 2008 (New York, New York) 1452, 2567, 2941, 3677

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 55, 58, 67, 87, 112, 138, 215, 334, 
338, 351, 352, 353, 365, 431, 488, 497, 556, 596, 597, 610, 613, 
617, 619, 625, 632, 639, 651, 681, 721, 729, 734, 741, 749, 764, 
766, 776, 777, 778, 799, 821, 827, 829, 845, 860, 861, 862, 864, 
894, 904, 911, 912, 919, 920, 927, 930, 935, 950, 979, 1014, 1015, 
1020, 1022, 1029, 1050, 1065, 1070, 1077, 1081, 1098, 1115, 1118, 
1119, 1120, 1122, 1141, 1142, 1187, 1191, 1193, 1194, 1195, 1196, 
1225, 1239, 1254, 1267, 1268, 1274, 1296, 1314, 1345, 1347, 1348, 
1387, 1388, 1420, 1422, 1434, 1440, 1446, 1464, 1469, 1482, 1499, 
1549, 1563, 1564, 1565, 1568, 1586, 1601, 1604, 1613, 1627, 1637, 
1654, 1661, 1667, 1668, 1675, 1676, 1678, 1681, 1695, 1702, 1720, 
1733, 1734, 1738, 1752, 1760, 1781, 1782, 1787, 1796, 1819, 1821, 
1826, 1832, 1842, 1843, 1846, 1847, 1850, 1851, 1852, 1853, 1854, 
1855, 1857, 1868, 1869, 1874, 1925, 1936, 1948, 1956, 1959, 1960, 
1961, 1962, 1978, 1994, 2005, 2006, 2007, 2008, 2010, 2012, 2013, 
2014, 2036, 2040, 2058, 2063, 2077, 2090, 2104, 2108, 2110, 2112, 
2115, 2116, 2131, 2138, 2153, 2154, 2155, 2159, 2161, 2172, 2176, 
2193, 2205, 2207, 2227, 2237, 2250, 2263, 2272, 2291, 2293, 2300, 
2305, 2312, 2315, 2329, 2330, 2332, 2340, 2342, 2344, 2345, 2350, 
2354, 2356, 2360, 2361, 2362, 2367, 2385, 2391, 2392, 2394, 2395, 
2399, 2402, 2403, 2404, 2406, 2409, 2412, 2419, 2420, 2421, 2422, 
2423, 2425, 2426, 2429, 2437, 2446, 2447, 2453, 2456, 2457, 2458, 
2459, 2460, 2462, 2463, 2467, 2468, 2472, 2477, 2486, 2497, 2500, 
2502, 2505, 2506, 2507, 2509, 2511, 2514, 2515, 2516, 2517, 2518, 
2519, 2530, 2531, 2533, 2534, 2535, 2540, 2547, 2552, 2553, 2554, 
2562, 2565, 2566, 2581, 2594, 2595, 2596, 2597, 2599, 2601, 2603, 
2604, 2605, 2606, 2607, 2608, 2609, 2611, 2626, 2628, 2630, 2631, 
2632, 2633, 2636, 2640, 2650, 2654, 2656, 2658, 2660, 2665, 2668, 
2671, 2676, 2677, 2678, 2680, 2681, 2682, 2683, 2687, 2692, 2694, 
2702, 2706, 2708, 2709, 2723, 2729, 2730, 2731, 2741, 2744, 2746, 
2750, 2755, 2774, 2775, 2776, 2777, 2778, 2786, 2787, 2795, 2802, 
2807, 2808, 2812, 2816, 2817, 2821, 2824, 2827, 2844, 2845, 2850, 
2856, 2859, 2862, 2867, 2868, 2873, 2878, 2882, 2906, 2910, 2911, 
2912, 2914, 2944, 2952, 2957, 2958, 2966, 2992, 2993, 2994, 2995, 
2998, 3021, 3024, 3035, 3052, 3054, 3057, 3059, 3064, 3067, 3076, 
3084, 3085, 3104, 3106, 3108, 3110, 3111, 3115, 3117, 3128, 3152, 
3166, 3175, 3204, 3208, 3209, 3210, 3220, 3224, 3225, 3246, 3251, 
3252, 3253, 3255, 3262, 3283, 3285, 3286, 3293, 3303, 3304, 3307, 
3310, 3329, 3348, 3356, 3358, 3362, 3364, 3376, 3401, 3402, 3424, 
3425, 3426, 3430, 3431, 3432, 3436, 3437, 3446, 3447, 3459, 3468, 

3469, 3483, 3514, 3520, 3543, 3557, 3561, 3571, 3579, 3582, 3584, 
3586, 3587, 3600, 3602, 3604, 3605, 3654, 3667, 3668, 3669, 3672, 
3690, 3708, 3714, 3734, 3746, 3747, 3749, 3750, 3751, 3754, 3755, 
3756, 3757, 3760, 3761, 3762, 3763, 3764, 3765, 3771, 3820, 3825, 
3836, 3837, 3840, 3846, 3873, 3874, 3878, 3882, 3891, 3892, 3944, 
3958, 4026, 4031, 4032, 4033, 4034, 4035, 4036, 4037

Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle 
Creek, Michigan. Author. Co-Founder of American Dietetic 
Association 1917 1501

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 208, 969, 1031, 1047, 1254, 1354, 
1476, 1668, 1743, 1801, 2039, 2152, 2186, 2200, 2418, 2441, 2487, 
2521, 2564, 2649, 2652, 2683, 2695, 2719, 2720, 2887, 2922, 2939, 
2943, 3275, 3337, 3397, 3421, 3561, 3623, 3715, 3730, 3782, 3854, 
3858, 3979

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

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 18, 19, 128, 137, 350, 
371, 374, 477, 506, 596, 612, 617, 641, 737, 767, 861, 912, 946, 
1040, 1065, 1073, 1118, 1119, 1160, 1175, 1184, 1193, 1254, 1281, 
1282, 1314, 1385, 1427, 1443, 1460, 1475, 1481, 1520, 1527, 1563, 
1579, 1596, 1629, 1641, 1666, 1675, 1676, 1680, 1708, 1716, 1720, 
1737, 1755, 1756, 1835, 1873, 1949, 1953, 2006, 2013, 2025, 2029, 
2088, 2105, 2150, 2167, 2180, 2186, 2212, 2217, 2271, 2300, 2305, 
2308, 2311, 2315, 2324, 2378, 2382, 2411, 2418, 2423, 2437, 2441, 
2453, 2454, 2531, 2565, 2566, 2630, 2635, 2728, 2744, 2759, 2769, 
2778, 2864, 2870, 2892, 2995, 3042, 3044, 3056, 3103, 3186, 3204, 
3268, 3275, 3324, 3370, 3381, 3453, 3479, 3507, 3696, 3707, 3819, 
3980, 3988, 4009, 4028

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 1260, 1365, 1559, 1563, 1601, 1668, 1692, 1693, 
1956, 2410, 2426, 2512, 2719, 2720, 2741, 2776, 2860, 3238, 3543, 
3566, 3623, 3661

Costs and/or Profi ts / Returns from Producing Soybeans 2114

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 2701

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal 1479, 1729, 1982

Cottonseed and Cotton (Gossypium sp. L.). See also Cottonseed 
Oil, Cake, and Meal 367

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 1175, 
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1387, 1601, 1643

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 66, 70, 201, 203, 207, 254, 255, 340, 356, 454, 477, 486, 
1162, 1200, 1385

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
66, 67, 200, 203, 343, 350, 351, 352, 353, 366, 375, 450, 454, 502, 
641, 683, 750, 839, 968, 1175, 1232, 1250, 1424, 1443, 1520, 1584, 
1585, 1666, 1820, 2454, 3216, 3247, 3597, 3935

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English 683

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed 
1424, 1502, 1614, 1635, 3980

Cover Crop, Use of Soybeans as. See also: Intercropping 416, 593, 
606, 607, 728, 1683, 1982, 2009

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 51, 137, 334, 359, 459, 485, 593, 612, 767, 
946, 995, 1708, 2144, 2995, 3085, 3108, 3585

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 66

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 39, 137, 
351, 352, 353, 755, 767, 808, 898, 1314, 1674, 1982, 3068, 3775

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop) 612, 1052, 3775

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 1424, 1820

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or 
Vinegar–at the Table) and Cruet Frames and Stands (of Plated 
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 1565

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown 
Iron Works Co., French Oil Mill Machinery Co.

Crushing statistics for soybeans, and soy oil and meal production 

and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

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

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of 
Los Angeles, California 554, 617, 777, 780, 845, 846, 880, 981, 
982, 983, 1076, 1080, 1100, 1101, 1107, 1110, 1165, 1295, 1360, 
1477, 1504, 1516, 1578, 1587, 1608, 1629, 1630, 1643, 1644, 1645, 
1737, 1873, 2180, 3968

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 19, 20, 51, 74, 137, 351, 352, 353, 473, 
478, 612, 1112, 1221, 1247, 1651, 1713, 1729, 1882, 1982, 2111, 
2114, 2304, 2428, 2430, 2433, 2635, 2863, 3775, 3776, 4028

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

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 83, 99, 141, 2390, 2509, 2581, 2595, 2599, 2617, 2764, 
2837, 3024, 3106, 3579, 3825, 3997

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 1193, 1720, 2467, 
2535, 2581, 2599, 3106, 3168, 3500, 3576, 3805, 3941, 3960, 3976

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 2037, 2038, 2042, 2581, 2598, 
3069, 3880, 3897

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy) 
209
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Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City 1232, 
1265, 1355, 1358, 1424, 1452, 1657, 1820, 2521

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
or Bland

Davis, Adelle (1904-1974). Author and Health Foods Advocate 914, 
1117, 1175, 1349, 1387, 1522, 1635, 2033, 2059, 2339, 2381, 2404, 
2757, 3767

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 1614, 1657, 2025, 2027, 2567, 2941, 
3247, 3660, 3677, 3782

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

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Delphos Grain & Soya Products Co. (Delphos, Ohio) 1355, 1452, 
1657, 1820, 2025, 2567, 2941, 3677

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Depression. See Mental Health

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

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

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 1240

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 146, 253, 351, 352, 353, 550, 590, 
729, 734, 754, 766, 864, 874, 893, 894, 899, 913, 934, 962, 963, 
964, 965, 981, 984, 985, 1052, 1077, 1081, 1082, 1083, 1164, 1171, 
1196, 1314, 1473, 1717, 1732, 2033, 2067, 2082, 2720, 3500, 3631, 
3665, 3792, 4027

Dies, Edward Jerome (1891-1979) 2644, 3621

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 
3922

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 2981

Diet and Endometrial Cancer Prevention (Soy May Not Be 
Mentioned). The Endometrium is the Mucus Membrane Lining of 
the Uterus 3922

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
3922

Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek, 
Michigan

Diets of primitive humans. See Primitive Human Diets

Directories–Japanese and Japanese-Americans in the USA 107, 121, 
139, 157, 168, 192, 216, 246, 272, 303, 330, 339, 397, 398, 445, 
464, 489, 522, 538, 561, 600, 618, 644, 664, 722, 740, 745, 779, 
784, 863, 869, 925, 978, 1028, 1058, 1123, 1322, 1391, 1398, 1432, 
1435, 1436, 1487, 1510, 1529, 1761, 2123, 2213

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
34, 47, 67, 142, 271, 337, 354, 355, 453, 519, 762, 902, 1171, 1254, 
1260, 1429, 1820, 1914, 2006, 2356, 2461, 2463, 2515, 2517, 2581, 
2599, 2708, 2709, 2730, 2731, 2759, 2795, 2936, 3017, 3024, 3084, 
3085, 3108, 3208, 3346, 3369, 3400, 3466, 3514, 3579, 3589, 3785, 
3876, 3877, 3897

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 127, 137, 612, 972, 1064, 1314, 
1430, 1615, 1658, 1708, 1713, 2126, 2428, 2448, 2501, 2819

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords 11, 13, 32, 51, 59, 66, 
67, 79, 84, 85, 96, 127, 128, 137, 192, 206, 209, 272, 303, 330, 333, 
336, 337, 339, 350, 351, 352, 353, 450, 528, 536, 596, 606, 607, 
612, 617, 641, 642, 683, 721, 734, 767, 777, 839, 861, 862, 880, 
898, 899, 902, 912, 917, 920, 946, 947, 972, 981, 1052, 1064, 1070, 
1081, 1110, 1112, 1119, 1171, 1175, 1191, 1193, 1195, 1232, 1240, 
1254, 1260, 1265, 1282, 1314, 1319, 1332, 1340, 1345, 1355, 1358, 
1385, 1387, 1424, 1428, 1429, 1452, 1465, 1479, 1520, 1521, 1523, 
1549, 1570, 1576, 1585, 1601, 1614, 1635, 1636, 1657, 1667, 1675, 
1715, 1718, 1720, 1747, 1756, 1760, 1819, 1820, 1821, 1830, 1854, 
1870, 1904, 1936, 1938, 1956, 1957, 1961, 1962, 1994, 2005, 2006, 
2012, 2015, 2025, 2028, 2036, 2037, 2038, 2039, 2065, 2075, 2101, 
2105, 2117, 2152, 2155, 2158, 2159, 2175, 2186, 2187, 2188, 2192, 
2193, 2205, 2212, 2217, 2232, 2274, 2278, 2300, 2305, 2311, 2319, 
2343, 2344, 2350, 2356, 2362, 2363, 2377, 2378, 2392, 2395, 2402, 
2404, 2405, 2411, 2418, 2423, 2437, 2441, 2443, 2459, 2461, 2467, 
2487, 2488, 2512, 2517, 2519, 2531, 2535, 2540, 2555, 2564, 2565, 
2566, 2567, 2573, 2581, 2595, 2599, 2630, 2632, 2644, 2652, 2655, 
2663, 2703, 2708, 2709, 2719, 2720, 2728, 2730, 2731, 2732, 2740, 
2741, 2748, 2756, 2757, 2776, 2778, 2820, 2837, 2853, 2854, 2857, 
2870, 2873, 2892, 2899, 2917, 2922, 2923, 2937, 2939, 2941, 2951, 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1400

© Copyright Soyinfo Center 2021

2966, 2995, 3024, 3056, 3084, 3085, 3103, 3106, 3108, 3172, 3204, 
3208, 3238, 3275, 3276, 3277, 3295, 3323, 3338, 3369, 3370, 3381, 
3383, 3420, 3425, 3431, 3445, 3459, 3479, 3491, 3496, 3498, 3499, 
3500, 3501, 3502, 3510, 3511, 3514, 3527, 3556, 3563, 3579, 3587, 
3592, 3593, 3601, 3607, 3617, 3629, 3631, 3653, 3660, 3661, 3677, 
3702, 3706, 3746, 3754, 3782, 3789, 3792, 3825, 3838, 3845, 3847, 
3848, 3850, 3858, 3862, 3876, 3897, 3899, 3923, 3950, 3951, 3970, 
3972, 3973, 3979, 3981, 4014, 4034, 4035, 4036, 4039, 4041

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 1623, 2508, 2644, 2776

Domestic Science / Home Economics Movement in the United 
States 67

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

Dorsett, Palemon Howard (1862-1943, USDA) 127, 349, 646, 647, 
648, 649, 667, 670, 677, 678, 1428, 1479, 1718, 3333, 3592, 3629

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
646, 647, 648, 649, 667, 670, 677, 678, 1479, 3592, 3629

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 1232, 1265, 1424, 1452, 1657, 1669, 2362, 3370

Dried yuba sticks. See Yuba–Dried Yuba Sticks

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

Drying of soybeans. See Storage of Seeds

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 2512, 2874, 3333

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie) 364

Earliest articles on soy in major magazines and newspapers. See 
Media–Earliest Articles on Soy

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

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

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems 2118, 
2250, 2378, 2400, 2418, 2456, 2536, 2719, 2726, 2819, 2966, 3076, 
3097, 3164, 3279, 3425, 3838, 3877, 3980, 4029

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 

(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
2186, 2187, 2188, 2192, 2318, 2461, 2517, 2535, 2719, 2720, 2748, 
2854, 2917, 3103, 3172

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

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

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

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

Egypt. See Africa–Egypt

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism 
in Germany, Switzerland, and the United States (Los Angeles) 553, 
1600, 2117, 2381

Eichberg, Joseph. See American Lecithin Corp.

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California) 854, 902, 933, 1034, 1073, 1160, 1171, 1184, 1191, 
1195, 1387, 1455, 1601, 1699, 1720, 2086, 2087, 2165, 2166, 2185, 
2303, 2346, 2571, 2573, 2752, 2770, 2776, 3507

Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North 
Carolina; 1915) 343, 351, 352, 353, 2232

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

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
CNPS or CNPSo) 2583

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

England. See Europe, Western–United Kingdom

Entomology and Plant Quarantine. Bureau of. See United States 
Department of Agriculture (USDA)–Bureau Entomology and Plant 
Quarantine
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Environmental issues. See Water Issues and Vegetarianism

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
2186, 2305, 2872

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 2664

Enzymes (General) 2199

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 1716, 1901, 1954, 2075, 2091, 
2625

Enzymes in Soybean Seeds–Other 343, 1154, 1265, 2072, 3792

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 3345, 3459

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 3672

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

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

Equipment for Soybean Processing (Not Including Farm 
Machinery) 2836, 2897, 3335, 3482, 3599, 3890

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 1465, 
2065, 2174, 2186, 2187, 2188, 2192, 2196, 2212, 2215, 2217, 2230, 
2251, 2274, 2289, 2294, 2300, 2306, 2310, 2311, 2313, 2356, 2377, 
2378, 2418, 2441, 2442, 2443, 2455, 2461, 2487, 2488, 2492, 2517, 
2535, 2549, 2558, 2565, 2566, 2573, 2634, 2655, 2719, 2720, 2728, 
2748, 2820, 2826, 2834, 2841, 2854, 2917, 2935, 2983, 3103, 3208, 
3238, 3369, 3507, 3590, 3697, 3698, 3702, 3789, 3790, 3796, 3847, 
3848, 3920

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 2192, 2230, 
2247, 2248, 2251, 2274, 2294, 2296, 2313, 2356, 2373, 2377, 2378, 
2441, 2442, 2443, 2455, 2480, 2517, 2550, 2555, 2566, 2634, 2826, 
2854, 2983, 2986, 3046, 3103, 3789, 3848

Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and 

Nurseryman of Cincinnati, Ohio 11, 13, 14, 19, 20, 2869

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania) 2192, 2318, 
2356, 3789

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

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

Etymology of the Word “Soyfoods” and its Cognates / Relatives 
in Various Languages 368, 734, 893, 962, 2892, 3017, 3029, 3085, 
3108

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 11, 14, 18, 28, 127, 128, 
357, 364, 612, 895, 1153, 1314, 2232, 3607, 3876, 3897

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet 
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia, 
or White Russia before 1991 1715

Europe, Eastern–Bulgaria 1052, 2101

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 892

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 892, 
1870, 1938, 2101, 3625

Europe, Eastern (General) 3556, 3625

Europe, Eastern–Hungary (Magyar Köztársaság) 483, 612, 892, 
1052, 1340, 1870, 1938, 2512

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 
1052, 1359

Europe, Eastern–Poland 1359, 1870, 1938, 3782

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 1052, 1359, 1938

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 128, 
160, 269, 342, 366, 450, 612, 734, 1332, 1479, 1562, 1715, 2101, 
3203, 3664
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Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 1052

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2101

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 209, 1052, 1479, 3951

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist on 
26 Dec. 1991) 612, 734, 1052, 1293, 1314, 1332, 1359, 1479, 1499, 
1523, 2101, 2630, 2756, 3383, 3555, 3556, 3664, 3782, 3857, 3951

Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992. 
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina, 
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume / 
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See 
also Serbia and Montenegro 1052, 1359, 1870, 1938, 2101

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 2094

Europe–Soybean crushers (general). See Soybean Crushers 
(Europe)

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 20, 127, 624, 1224, 1252, 1292, 1425, 1570, 1914, 
1966, 2152, 2158, 2416, 2936, 3345, 3346, 3444, 3555, 3556, 3607, 
3617, 3618, 3625, 3659, 3829, 3845, 3850, 3852, 3853, 3865, 3866, 
3867, 3868, 3869, 3870, 3880, 3899, 3923, 3935, 4036

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 428, 767, 892, 1359, 1571, 
1576, 1664, 1870, 1938, 2461, 2536, 3625

Europe, Western–Austria-Hungary (Austro-Hungarian Empire). 
Offi cially Dissolved on 12 Nov. 1918 39, 206, 209

Europe, Western–Belgium, Kingdom of 683, 1314, 1416, 1819, 
1821, 1870, 1938, 2152, 2158, 2356, 2441, 2443, 2461, 2708, 2758, 
2798, 3644, 3660, 3790, 3847, 3848, 3955

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 637, 683, 974, 1240, 1314, 1332, 
1549, 1870, 2200, 2356, 2461, 3215, 3660

Europe, Western–Finland (Suomen Tasavalta) 1340, 1870, 1938, 
2951, 3058, 3383, 3448, 3476, 3556, 3581, 3685, 3695, 3822, 3885

Europe, Western–France (République Française) 59, 114, 206, 209, 
215, 342, 444, 450, 476, 483, 590, 612, 683, 892, 947, 1052, 1221, 
1240, 1286, 1292, 1332, 1415, 1479, 1549, 1576, 1718, 1819, 1821, 
1854, 1870, 1883, 1919, 1936, 1938, 2012, 2090, 2092, 2152, 2158, 
2240, 2278, 2356, 2449, 2461, 2652, 2708, 2728, 2748, 2869, 3152, 

3184, 3279, 3345, 3556, 3620, 3626, 3629, 3897, 3913, 3935, 3973, 
4029, 4041

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 13, 38, 59, 67, 96, 114, 138, 200, 
202, 203, 206, 209, 338, 342, 351, 352, 353, 364, 428, 533, 553, 
683, 767, 841, 892, 946, 972, 1052, 1164, 1169, 1240, 1265, 1292, 
1314, 1340, 1346, 1347, 1385, 1450, 1479, 1506, 1549, 1576, 1602, 
1636, 1656, 1678, 1717, 1738, 1758, 1820, 1854, 1870, 1873, 1925, 
1936, 1938, 2012, 2028, 2278, 2356, 2396, 2405, 2449, 2450, 2461, 
2579, 2592, 2644, 2706, 2708, 2819, 2941, 3085, 3184, 3260, 3307, 
3383, 3502, 3579, 3590, 3620, 3624, 3677, 3680, 3702, 3748, 3785, 
3853, 3869, 3888, 3897, 3899, 3913, 3923, 3972, 3973, 4019

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 51, 1292, 1314, 1359, 1520, 1576, 1664, 1778, 1830, 
1870, 1938

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 1340, 
3885

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country 1396

Europe, Western–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Western European country. Soybeans as such had not yet been 
reported by that date in this country 1396

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 981, 2461

Europe, Western–Italy (Repubblica Italiana) 39, 51, 209, 450, 612, 
683, 892, 1052, 1314, 1359, 1415, 1549, 1576, 1664, 1746, 1854, 
1870, 1925, 1936, 1938, 2012, 2318, 2356, 2461, 2708, 2870, 2876, 
3774, 3790, 3913

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 1087, 3409, 3410, 
3638, 3642, 3741, 3799, 3803, 3804, 3835, 3903, 3972

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 1870, 1938

Europe, Western–Malta 1870

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 166, 206, 342, 364, 536, 683, 
1021, 1314, 1656, 1820, 1870, 1938, 2028, 2110, 2158, 2185, 2192, 
2278, 2337, 2356, 2461, 2597, 2601, 2708, 2727, 2807, 2951, 3012, 
3502, 3660, 3702, 3763, 3764, 3785, 3887, 3913

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 683, 
1314, 1870, 2461, 3885

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 1830, 1870, 1938, 2356, 
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2461, 2708, 3203

Europe, Western–Scotland (Part of United Kingdom since 1707) 
219, 1870, 2356, 2949

Europe, Western–Spain, Kingdom of (Reino de España) 59, 641, 
1314, 1746, 1870, 1938, 2356, 2461, 3203, 3618

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 
683, 1314, 1654, 1854, 1863, 1870, 1936, 2012, 2356, 2461, 2663, 
2670, 2831, 2995, 3383, 3523, 3533, 3581, 3624, 3695, 3702, 3822, 
3885, 3913, 4024

Europe, Western–Switzerland (Swiss Confederation) 342, 428, 679, 
892, 1240, 1870, 1938, 2161, 2278, 2356, 2410, 2461, 2512, 2740, 
2748, 2922, 2927, 3579, 3913, 3973

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 32, 35, 56, 138, 166, 200, 202, 203, 204, 
206, 207, 219, 222, 287, 344, 351, 352, 353, 450, 457, 483, 507, 
549, 662, 683, 728, 946, 972, 1117, 1240, 1266, 1314, 1415, 1479, 
1523, 1584, 1678, 1691, 1758, 1854, 1867, 1870, 1885, 1920, 1936, 
1938, 1980, 2003, 2012, 2040, 2117, 2159, 2200, 2250, 2278, 2356, 
2401, 2461, 2512, 2630, 2652, 2849, 2912, 2949, 3012, 3055, 3094, 
3203, 3326, 3429, 3445, 3595, 3612, 3620, 3660, 3752, 3753, 3785, 
3853, 3880, 3923, 3973

Europe, Western–Vatican City (Offi cially The Holy See) 1396, 1576

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928) 128, 209

Exercise. See Physical Fitness, Physical Culture, and Exercise

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

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

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

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil 899, 1052

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

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 2352, 2491, 2688, 2738, 3277, 3571, 3782

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 2738, 2756, 3571, 3586

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 2192, 2687, 2695, 3032, 3033, 3172, 3275, 3277, 3571, 
3586, 3661, 3979

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 2738, 3571

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 2512, 2688, 
2724, 2796, 3007, 3277, 3572, 3653, 3659, 3660, 3706, 3906

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

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction 127, 451, 
1428, 1430, 1479, 1718, 2652, 3629

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California) 3671, 3931, 3991, 3992

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

Farbenindustrie, I.G. See IG Farben

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 2699, 2700, 2703, 2711, 2716, 2717, 
2719, 2720, 2721, 2722, 2799, 2809, 2828, 2857, 2892, 2962, 2971, 
2997, 2999, 3051, 3057, 3063, 3071, 3104, 3109, 3129, 3162, 3168, 
3172, 3179, 3208, 3347, 3383, 3438, 3439, 3493, 3512, 3573, 3700, 
3846, 3884, 3914, 3972, 3973, 4019, 4020, 4032

Farm machinery. See Tractors

Farm Machinery–Etymology of Related Terms and Their Cognates 
1933

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 2273, 2275, 2318, 2393, 2540, 
2559, 2583, 2599, 2678, 2699, 2700, 2703, 2706, 2711, 2716, 2717, 
2719, 2720, 2721, 2722, 2727, 2779, 2799, 2809, 2825, 2828, 2857, 
2892, 2923, 2939, 2946, 2949, 2951, 2962, 2971, 2997, 2999, 3010, 
3051, 3057, 3063, 3070, 3071, 3073, 3081, 3084, 3104, 3109, 3124, 
3129, 3162, 3168, 3172, 3179, 3208, 3305, 3347, 3438, 3439, 3493, 
3512, 3556, 3563, 3570, 3668, 3700, 3712, 3730, 3838, 3846, 3852, 
3858, 3884, 3914, 3972, 3973, 4019, 4020, 4032, 4035

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
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on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 
2025, 2521, 2567, 3056, 3677, 3782

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 1614, 2037, 2567, 2941, 3056, 3677

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 1355, 1358, 1424, 1452, 2567, 2941, 3056, 3677

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 553, 1347, 1549, 1600, 2036, 2216, 2997, 3966

Fasting pioneers. See Ehret, Arnold

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 1585, 1636, 1656, 1766, 1820, 1912, 1941

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 893, 902, 918, 945, 970, 971, 973, 977, 981, 997, 
1000, 1001, 1003, 1004, 1005, 1006, 1007, 1008, 1009, 1010, 1011, 
1012, 1013, 1052, 1171, 1213, 1352, 1445, 1593, 1607, 1612, 1675, 
1676, 1678, 2565, 2566, 2573, 2655, 2728, 2820, 3275, 3323, 3507

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 2305, 2547, 2581, 2599, 2708, 2709, 2730, 3085, 3108, 
3423, 3891

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 90, 137, 547, 606, 
607, 612, 678, 899, 2427

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 11, 18, 
19, 51, 66, 70, 91, 127, 128, 474, 641, 808, 898, 2738

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 
606, 607, 612

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo 137, 340, 478, 606, 607, 612, 2427, 2432

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals) 137, 767

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 70, 219, 222

Feeds Made from Soybean Meal (Defatted) 351, 352, 353, 356, 
358, 432, 1178, 1253, 1257, 1385, 1506, 1526, 1688, 1704, 1705, 

1712, 2029, 2075, 2305, 2433, 2547, 2749, 2871, 3423, 3569, 3618, 
3891

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.) 3852

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

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 3897

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 307, 1681, 2042, 2176, 
2598, 2919, 3514, 4034

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto) 2919

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 3381, 3880, 3897

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 3880, 
3899

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 307, 357, 596, 777, 1523, 1681, 1731, 1760, 1959, 
1961, 1962, 1963, 2010, 2037, 2038, 2039, 2040, 2042, 2077, 2152, 
2158, 2159, 2176, 2287, 2312, 2316, 2360, 2413, 2497, 2505, 2520, 
2537, 2581, 2598, 2599, 2626, 2665, 2732, 2735, 2870, 2875, 2882, 
2896, 2914, 2919, 2931, 3024, 3069, 3257, 3258, 3381, 3425, 3445, 
3514, 3527, 3541, 3653, 3769, 3771, 3878, 3880, 3883, 3897, 3899, 
4034, 4041

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 2708, 
2709, 2730, 3870

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 2860, 
3084, 3108, 3900

Fermented tofu. See Tofu, Fermented

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

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

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 612, 1698, 1767, 1794, 1946, 
2428, 2990, 3428

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 1674, 2006, 2581, 2609, 3852

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 1293, 2581, 2599, 3680

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 348, 912, 1020, 1191, 1195, 1254, 1293, 1674, 
1695, 2006, 2038, 2044, 2048, 2049, 2051, 2053, 2054, 2249, 2350, 
2392, 2394, 2402, 2449, 2459, 2475, 2540, 2581, 2597, 2599, 2609, 
2632, 2706, 2741, 2795, 2810, 2837, 2860, 2938, 2952, 2966, 2998, 
3024, 3084, 3085, 3106, 3108, 3110, 3128, 3172, 3204, 3208, 3209, 
3238, 3253, 3256, 3261, 3295, 3338, 3362, 3374, 3437, 3445, 3498, 
3499, 3510, 3574, 3579, 3583, 3584, 3668, 3680, 3700, 3746, 3750, 
3803, 3825, 3852, 3897, 3900, 3972, 3973, 3981, 4014, 4035, 4041

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products 658, 1057, 3404, 3457, 3720, 4017

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 2038

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 766, 1274, 1886, 2475, 2867, 3852

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 2405, 3110, 3852

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 880, 
3502

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 3404

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 1466, 2362, 3370

Fiji. See Oceania–Fiji

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

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans raised by Aquaculture / Fish Culture / 
Pisiculture–Early–Soy Is Not Mentioned 2875

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 729, 735, 2081, 2144, 2286, 2611, 3502, 
3587, 3595, 3596, 3661, 3782, 3792, 3797, 3885

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 641, 645, 753, 893, 895, 956, 1060, 1073, 1160, 
1184, 1700, 1993, 2137, 2231, 2340, 2364, 3347, 3510, 3660, 3885, 
3981, 3999

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fluoridation of Municipal Drinking Water with Fluorine 1610, 
2450, 3420

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 1506, 1820

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

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 596, 1214, 1276, 1363, 1371, 1453, 1465, 1471, 
1476, 2004, 2069, 2175, 2188, 2280, 2529, 2757, 3018, 3172, 3259, 
3294, 3308, 3326, 3420, 3596, 3702, 3863

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food for Life (Illinois) 2300, 2318, 2441, 2443, 2463, 2517, 2535, 
3789

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)
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Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Food uses of soybeans in the USA, early. See Historical–Documents 
about Food Uses of Soybeans (or Recipes) in the USA before 1900

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 1641, 1966, 2068, 2175, 2512, 2744, 
3149, 3253, 3275, 3492, 3536, 3838, 3850, 4032

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

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 898, 
1052, 1232, 1241, 1265, 1314, 1319, 1424, 1452, 1466, 1602, 1636, 
1743, 1932, 1933, 1934, 1956, 2362, 2363, 2400, 2401, 3370, 3394, 
3502, 3518, 3631, 3658, 3660

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907) 980, 1314, 1561, 1942

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 1479, 1718, 2566, 2652, 
2869

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 1265, 
1820, 2362

French Polynesia. See Oceania

Frozen desserts, non-dairy. See Soy Ice Cream

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

Fruitarianism. See Vegetarianism–Fruitarianism

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
2039, 3660

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural 
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp. 
Name Changed to Blue Planet Foods in 2004 1323, 1598, 2000, 
2205, 2348, 2573, 2998, 3323, 3674

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 902, 
1171, 1355, 1521, 1820, 2232, 2644, 2663

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 942, 1640, 2630, 
2782

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
57, 138, 199, 338, 342, 364, 451, 518, 535, 553, 595, 671, 672, 767, 
946, 947, 980, 1021, 1210, 1258, 1561, 1600, 1747, 1839, 1841, 
1884, 1981, 2236, 2329, 2398, 2401, 2410, 2450, 2535, 2581, 2592, 
2599, 2634, 2708, 2709, 2730, 2843, 2867, 3076, 3203, 3235, 3307, 
3395, 3537, 3579, 3585, 3592, 3593, 3594, 3617, 3623, 3625, 3626, 
3650, 3860

General Mills, Inc. (Minneapolis, Minneapolis) 1355, 1356, 1385, 
1424, 1452, 1585, 1636, 1657, 1766, 1779, 1795, 1800, 1803, 1820, 
1838, 1912, 1914, 2025, 2027, 2096, 2097, 2102, 2146, 2147, 2175, 
2192, 2205, 2210, 2252, 2410, 2435, 2512, 2567, 2579, 2843, 3566, 
3660, 3782

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 2182, 3957, 4038

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

GeniSoy Products Co. (Fairfi eld, California). Including MLO and 
Mus-L-On 2150, 2211, 2967, 3323

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska 
199

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
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Stores 1626, 2652, 2869, 3592

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 350, 820, 843, 896, 
898, 902, 956, 1098, 1171, 1232, 1235, 1265, 1284, 1314, 1319, 
1355, 1385, 1424, 1448, 1452, 1502, 1506, 1523, 1526, 1550, 1555, 
1566, 1606, 1657, 1662, 1688, 1712, 1726, 1730, 1750, 1754, 1789, 
1878, 1956, 2025, 2567, 2644, 2941, 3370, 3677

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine javanica or Glycine wightii. See Neonotonia wightii

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 1175, 1196, 1349, 1455, 1747, 1976, 
2648

Gold Kist, Inc. (Georgia) 2567, 2941, 3056, 3677

Gossypium sp. See Cottonseed and Cotton

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York) 4030

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

Grain Processing Corporation (GPC–Muscatine, Iowa) 2025, 2567, 
2941

Grainaissance, Inc. (Emeryville, California) 2947, 3977

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 1240, 1885

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
3972

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 62, 417, 498, 1982, 2427, 2428, 2432

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding 1381

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 333, 1777, 2831, 3865

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 612, 1112, 1254, 2536, 2663, 2831, 
2995, 3279, 3879, 4024, 4029

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 2165, 2185, 3587

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese 3865

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 1777, 2037, 2038, 
2073, 2581, 2599, 2785, 2831, 2931, 2995

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 128, 192, 333, 357, 535, 612, 617, 913, 1020, 1064, 1066, 
1077, 1112, 1158, 1171, 1188, 1191, 1195, 1196, 1222, 1235, 1246, 
1254, 1282, 1291, 1314, 1332, 1345, 1381, 1384, 1387, 1388, 1521, 
1667, 1678, 1718, 1756, 1777, 1831, 1932, 1956, 2005, 2037, 2038, 
2073, 2154, 2155, 2345, 2536, 2581, 2599, 2630, 2663, 2678, 2785, 
2831, 2920, 2931, 2937, 2939, 2995, 3024, 3031, 3085, 3108, 3210, 
3279, 3370, 3431, 3527, 3553, 3585, 3593, 3653, 3765, 3865, 3879, 
3897, 4024, 4029, 4041

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 1064, 1112, 1188, 
1254, 1282, 1291, 1521, 1718, 2663, 2831, 3865, 4024

Griffi th Laboratories (Chicago and Alsip, Illinois) 1171, 1809, 
1820, 1935, 2175, 2557, 2583, 2724, 3007, 3277, 3587

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. Japanese-
Style

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

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances
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Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 1820, 2192, 2405

Haage & Schmidt (Erfurt, Germany) 209

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 209, 3625

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois) 972

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
608, 611, 614, 620, 621, 880, 960, 967, 981, 992, 998, 1081, 1093, 
1094, 1095, 1096, 1146, 1299, 1617, 1618, 1620, 1622, 1631, 1634, 
2473, 2572, 2573, 2576, 2577, 2700, 2703, 2752, 2757, 2927, 3075, 
3109, 3162, 3179, 3208, 3323, 3324, 3326, 3338, 3347, 3377, 3419, 
3439, 3493, 3590, 3606, 3700, 3702, 3884, 3914

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 307, 596, 777, 1523, 2037, 
2038, 2039, 2581, 2598, 2732, 2919, 3069, 3445, 3653, 3769, 3880, 
3897

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische 
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and 
Bruno Rewald, PhD 1265

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 3479

Harry N. Hammond Seed Co. (Decatur, Michigan) 209

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 1626, 3142, 3466

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 137, 607, 678, 
1247, 1314, 1521, 1639, 1879, 2038, 2401, 2428

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient) 431, 530, 545

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 768, 873, 880, 884, 892, 975, 
1224, 1225, 1267, 1345, 1549, 2757

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Healing arts, alternative. See Medicine–Alternative

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 1347, 1756, 1884, 2035, 2208, 3426, 3631, 3632, 
3635, 3654, 3656, 3659, 3676, 4037

Health–Domestic science. See Domestic Science / Home 
Economics Movement in the United States

Health foods distributors and wholesalers. See Balanced Foods, 
Inc. (New York City, and New Jersey), Health Foods, Inc. (Illinois), 
Kahan & Lessin Co. (California), Landstrom Co. (California)

Health Foods Distributors and Wholesalers–General and Other 
(1890s to 1960s) 858, 888, 906, 921, 943, 945, 1025, 1054, 1068, 
1185, 1601, 1741, 2006, 2274, 2731, 2854, 2917, 3323

Health Foods, Inc. (Des Plaines, Illinois). Wholesale Distributor 
of Health Foods and Natural Foods. Founded in 1936 by Samuel 
Middell 2731, 2854, 2917, 3369

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970 884, 1610, 2378, 2757, 3323

Health Foods–Manufacturers 476, 527, 550, 590, 596, 611, 645, 
660, 721, 731, 757, 758, 760, 810, 862, 864, 902, 920, 945, 958, 
1065, 1068, 1070, 1078, 1081, 1108, 1145, 1149, 1171, 1191, 1195, 
1240, 1304, 1314, 1621

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El 
Molino Mills

Health Foods Movement and Industry in the United Kingdom/
England 1240

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists) 57, 532, 546, 598, 
610, 619, 620, 621, 629, 632, 734, 749, 754, 755, 759, 771, 773, 
778, 827, 832, 848, 860, 861, 881, 882, 900, 904, 905, 907, 909, 
910, 927, 928, 929, 930, 939, 940, 944, 950, 959, 960, 961, 966, 
967, 979, 992, 996, 998, 1015, 1022, 1036, 1040, 1046, 1048, 1051, 
1093, 1094, 1095, 1096, 1113, 1119, 1145, 1146, 1147, 1148, 1197, 
1222, 1271, 1288, 1297, 1299, 1315, 1318, 1319, 1327, 1351, 1421, 
1438, 1483, 1485, 1553, 1580, 1581, 1605, 1612, 1618, 1620, 1631, 
1634, 1654, 1661, 1667, 1693, 1745, 1792, 1814, 1858, 1866, 1902, 
1976, 2006, 2041, 2116, 2156, 2212, 2290, 2381, 2415, 2473, 2757, 
3000, 3025, 3208, 3324, 3326, 3523, 3537, 3754

Health foods movement in Los Angeles, California. See Baker, 
Bill, Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, Davis, 
Adelle, El Molino Mills, Hauser, Gayelord, Irvine, Clarke
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Health foods movement in Midwest and East Coasto of USA. See 
Kellogg, John Harvey as a Health Food Pioneer

Health Foods Movement or Industry / Health Movement–
Periodicals 770, 849, 884, 957, 975, 1168, 3003

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to 
1960s) 556, 597, 721, 862, 864, 883, 886, 887, 997, 1038, 1868

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s) 
550, 554, 590, 608, 614, 801, 802, 835, 839, 844, 846, 847, 849, 
858, 880, 888, 894, 901, 903, 906, 981, 997, 1001, 1014, 1030, 
1039, 1065, 1070, 1074, 1075, 1078, 1081, 1108, 1109, 1110, 1170, 
1171, 1184, 1185, 1186, 1187, 1211, 1225, 1290, 1294, 1302, 1309, 
1314, 1357, 1387, 1504, 1586, 1588, 1593, 1601, 1607, 1613, 1617, 
1622, 1675, 1684, 1868, 1877, 1956, 2007, 2105, 2185, 2308, 2343, 
2423, 2568, 2631, 2681, 2757, 2985, 3604, 3631, 3665

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999 2333, 2803, 2804, 2820, 
3065, 3066, 3208, 3323, 3326, 3491, 3987, 3988

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 3027

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 
641, 750, 1520, 1716

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 287, 340, 429, 498, 946, 1261, 1520, 1716, 2362, 2610

Herbicides. See Weeds–Control and Herbicide Use

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents about Food Uses of Soybeans (or Recipes) in 
the USA before 1900 11, 18, 19, 40, 48, 51, 64, 72, 79, 83

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 1, 4, 9, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 
25, 26, 27, 28, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 
44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 
62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 
80, 81, 82, 83

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 
98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 
112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 
125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 
138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 
151, 152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 
164, 165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 
177, 178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 
190, 191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 
203, 204, 205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 
216, 217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 
229, 230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 
242, 243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 
255, 256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 
268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 
281, 282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 
294, 295, 296, 297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 
307, 308, 309, 310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 
320, 321, 322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 
333, 334, 335, 336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 
346, 347, 348, 349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 
359, 360, 361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 
372, 373, 374, 375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 
385, 386, 387, 388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 
398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 
411, 412, 413, 414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 
424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 
437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 
450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 
463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 
476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 
489, 490, 491, 492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 
502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 
515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 
528, 529, 530, 531, 532, 533, 534, 535, 536, 537

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 33, 64, 100, 101, 103, 143, 
188, 298, 299, 363, 487, 509, 527, 603, 611, 652, 654, 659, 663, 
708, 737, 775, 936, 984, 1017, 1281, 1478, 1777, 1927, 2073, 2700, 
2853, 2975, 3408, 3456, 3532, 3638, 3671, 3705

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 11, 12, 18, 19, 28, 32, 51, 66, 67, 69, 79, 85, 127, 
128, 137, 165, 307, 333, 336, 337, 368, 448, 449, 480, 591, 596, 
659, 683, 734, 741, 764, 810, 837, 839, 880, 912, 932, 956, 962, 
981, 1050, 1064, 1070, 1110, 1119, 1151, 1175, 1193, 1225, 1254, 
1259, 1261, 1267, 1293, 1314, 1332, 1371, 1387, 1453, 1471, 1490, 
1491, 1520, 1563, 1564, 1574, 1601, 1610, 1654, 1675, 1679, 1681, 
1691, 1720, 1747, 1757, 1760, 1792, 1819, 1860, 1868, 1933, 1937, 
1948, 1949, 1961, 1962, 1994, 2006, 2016, 2034, 2038, 2042, 2048, 
2050, 2054, 2057, 2091, 2105, 2159, 2161, 2176, 2205, 2226, 2249, 
2271, 2274, 2319, 2350, 2377, 2380, 2412, 2448, 2487, 2488, 2490, 
2493, 2509, 2535, 2540, 2565, 2581, 2594, 2595, 2596, 2598, 2599, 
2603, 2609, 2612, 2630, 2639, 2644, 2700, 2709, 2732, 2742, 2748, 
2804, 2808, 2831, 2837, 2872, 2889, 2891, 2892, 2919, 2937, 2969, 
3015, 3016, 3024, 3084, 3085, 3106, 3108, 3246, 3249, 3253, 3278, 
3292, 3445, 3499, 3514, 3579, 3595, 3825, 3838, 3845, 3869, 3897, 
3899, 3947, 4034, 4039
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Historical–Earliest Document Seen of a Particular Type 3159

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 11, 12, 13, 18, 40, 48, 84, 85, 96, 206, 527, 1112, 1549, 
1570, 1731, 1938

Historical–Earliest Document Seen on a Particular Subject 1, 13, 
67, 98, 107, 127, 206, 219, 350, 487, 488, 509, 608, 658, 670, 721, 
731, 741, 762, 801, 802, 803, 810, 830, 839, 880, 902, 912, 936, 
955, 984, 1008, 1070, 1082, 1083, 1159, 1171, 1193, 1238, 1242, 
1286, 1348, 1424, 1454, 1495, 1583, 1598, 1601, 1610, 1611, 1670, 
1681, 1702, 1819, 1994, 2016, 2039, 2105, 2106, 2146, 2175, 2212, 
2217, 2278, 2283, 2333, 2393, 2395, 2441, 2443, 2470, 2487, 2517, 
2564, 2700, 2703, 2709, 2719, 2730, 2731, 2804, 2853, 2872, 2910, 
2915, 2926, 2946, 3056, 3106, 3136, 3295, 3298, 3416, 3601, 3671, 
3680

Historical–Earliest Document Seen on a Particular Subject 1, 11, 
12, 13, 18, 19, 29, 33, 34, 35, 40, 42, 49, 51, 56, 66, 67, 84, 85, 96, 
98, 107, 127, 137, 138, 143, 145, 192, 206, 209, 278, 298, 299, 333, 
350, 351, 352, 353, 364, 368, 384, 401, 448, 449, 450, 459, 473, 
488, 509, 535, 606, 607, 608, 612, 627, 641, 645, 670, 673, 688, 
721, 750, 758, 771, 801, 802, 803, 810, 830, 832, 839, 880, 893, 
902, 912, 955, 956, 969, 1064, 1070, 1087, 1112, 1113, 1159, 1164, 
1171, 1182, 1193, 1238, 1242, 1259, 1260, 1283, 1286, 1292, 1293, 
1305, 1314, 1331, 1335, 1346, 1348, 1355, 1363, 1369, 1371, 1396, 
1423, 1426, 1452, 1454, 1466, 1481, 1549, 1570, 1576, 1583, 1601, 
1610, 1611, 1614, 1662, 1670, 1678, 1680, 1681, 1691, 1702, 1731, 
1756, 1777, 1795, 1899, 1919, 1933, 1938, 1961, 1962, 1994, 2016, 
2039, 2042, 2043, 2044, 2046, 2091, 2093, 2105, 2111, 2159, 2161, 
2171, 2175, 2176, 2193, 2209, 2212, 2222, 2271, 2278, 2283, 2305, 
2311, 2319, 2348, 2377, 2380, 2393, 2395, 2443, 2448, 2470, 2487, 
2493, 2499, 2512, 2535, 2540, 2564, 2565, 2581, 2596, 2612, 2630, 
2632, 2708, 2719, 2731, 2748, 2804, 2836, 2872, 2892, 2910, 2946, 
3017, 3029, 3056, 3103, 3106, 3136, 3246, 3263, 3278, 3292, 3295, 
3298, 3299, 3338, 3378, 3416, 3568, 3601, 3627, 3680, 3838, 3877, 
3897, 4034

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety 127, 612

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 2092

Historically Important Events, Trends, or Publications 20, 64, 100, 
337, 491, 603, 912, 956, 1329, 1634, 1900, 2027, 2192, 2251, 2318, 
2449, 2583, 2756, 2857, 2891, 2951, 3087, 3172, 3290, 3383, 3702, 
3972, 3973

History–Chronology. See Chronology / Timeline

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 10, 13, 51, 57, 88, 115, 116, 117, 193, 199, 
206, 209, 210, 342, 363, 451, 461, 518, 537, 595, 611, 612, 623, 
624, 636, 671, 683, 720, 737, 767, 782, 830, 838, 840, 844, 946, 
947, 956, 980, 1014, 1046, 1114, 1191, 1195, 1270, 1314, 1315, 
1316, 1334, 1340, 1346, 1385, 1428, 1429, 1465, 1479, 1495, 1521, 
1523, 1590, 1602, 1608, 1636, 1674, 1724, 1731, 1738, 1747, 1753, 

1754, 1756, 1801, 1867, 1873, 1878, 1879, 1880, 1884, 1889, 1904, 
1907, 1933, 1979, 1980, 2005, 2015, 2020, 2035, 2037, 2038, 2039, 
2042, 2043, 2046, 2047, 2048, 2065, 2068, 2079, 2101, 2117, 2152, 
2155, 2158, 2180, 2186, 2187, 2188, 2189, 2200, 2202, 2203, 2208, 
2236, 2247, 2278, 2284, 2343, 2353, 2355, 2362, 2363, 2372, 2395, 
2396, 2398, 2400, 2401, 2410, 2424, 2426, 2429, 2430, 2431, 2432, 
2441, 2442, 2443, 2459, 2461, 2466, 2474, 2475, 2484, 2487, 2488, 
2519, 2540, 2564, 2581, 2592, 2599, 2634, 2637, 2644, 2652, 2661, 
2662, 2708, 2709, 2719, 2720, 2723, 2730, 2732, 2733, 2757, 2780, 
2781, 2784, 2797, 2799, 2808, 2819, 2826, 2838, 2843, 2851, 2853, 
2869, 2874, 2875, 2876, 2879, 2887, 2919, 2920, 2988, 2989, 2997, 
3007, 3024, 3032, 3055, 3063, 3084, 3085, 3108, 3136, 3177, 3203, 
3215, 3216, 3257, 3259, 3260, 3274, 3275, 3277, 3280, 3297, 3303, 
3307, 3309, 3323, 3345, 3370, 3371, 3372, 3381, 3395, 3434, 3443, 
3444, 3474, 3475, 3478, 3479, 3496, 3498, 3499, 3500, 3501, 3504, 
3506, 3512, 3514, 3517, 3518, 3523, 3555, 3556, 3566, 3579, 3587, 
3595, 3607, 3611, 3617, 3618, 3620, 3621, 3623, 3624, 3625, 3626, 
3628, 3629, 3630, 3631, 3632, 3633, 3634, 3635, 3646, 3647, 3648, 
3649, 3654, 3656, 3658, 3659, 3661, 3662, 3664, 3665, 3666, 3674, 
3675, 3676, 3681, 3684, 3696, 3697, 3698, 3700, 3711, 3716, 3740, 
3748, 3753, 3780, 3789, 3790, 3792, 3796, 3830, 3832, 3838, 3845, 
3847, 3848, 3850, 3851, 3852, 3853, 3854, 3857, 3863, 3865, 3866, 
3867, 3868, 3869, 3870, 3873, 3880, 3883, 3887, 3889, 3890, 3899, 
3900, 3923, 3935, 3950, 3951, 3954, 3955, 3956, 3968, 3970, 3979, 
3981, 4002, 4028, 4032

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.) 2015, 2039

Hoisin / Haisien Sauce 1961, 1962, 2159, 2413, 2626, 2732, 2735, 
2882, 3257, 3435, 3445, 3771, 4034

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 2663, 2831, 2995, 4024

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Home economics movement. See Domestic Science / Home 
Economics Movement in the United States

Homemade black bean sauce. See Black Bean Sauce, Homemade–
How to Make at Home or on a Laboratory or Community Scale, by 
Hand

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Homemade koji. See Koji, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand
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Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade rice milk (amazake). See Rice Milk (Non-Dairy)–
Amazake, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade roasted whole soy fl our (kinako). See Roasted Whole 
Soy Flour (Kinako), Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade soynut butter. See Soynut Butter, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade soynuts. See Soynuts–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative 1914, 2025, 2037, 
2567, 2941, 3677

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family 1232, 1265, 1358, 1385, 1424, 1452, 1657, 1820

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 12

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 811, 961, 1037, 1171, 1293, 1314, 1424, 1523, 

3631, 3664

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 141, 
410, 782, 1354, 1375, 1513, 1950, 1985, 1999, 2163, 2164, 2195, 
2458, 2720, 2765, 2793, 2812, 2816, 2916, 2922, 2923, 2972, 3048, 
3074, 3170, 3198, 3337, 3362, 3402, 3415, 3495, 3563, 3601, 3699, 
3747, 3798, 3815, 3862, 3876, 3889, 3890, 3897

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 89, 146, 1002, 1685, 1865, 1914, 
2167, 2286, 2349, 2499, 2715, 2848, 3118, 3212, 3766, 3787, 3792, 
3877

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 1285, 1292, 1305, 1310, 1320, 1326, 1331, 1335, 1336, 
1337, 1359, 1366, 1367, 1369, 1370, 1371, 1372, 1373, 1374, 1376, 
1395, 1396, 1415, 1419, 1422, 1425, 1431, 1459, 1470, 1484, 1498, 
1570, 1576, 1653, 1659, 1673, 1746, 1749, 1762, 1778, 1779, 1780, 
1793, 1795, 1800, 1810, 1830, 1838, 1870, 1884, 1897, 1930, 1938, 
2021, 2028, 2060, 2160, 2190, 2208, 2235, 2305, 2547, 2564, 2581, 
2599, 2681, 2726, 2739, 2749, 2751, 2784, 2789, 2792, 2871, 2881, 
2928, 2939, 3004, 3085, 3108, 3109, 3241, 3279, 3282, 3305, 3311, 
3380, 3470, 3792, 3831, 3891, 3979, 4029

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou) 3085, 3108

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 623, 683, 2175

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 1353, 1520, 1635, 1666, 1716, 2741, 2958

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
350, 641, 843, 1052, 1077, 1176, 1251, 1265, 1314, 1427, 1519, 
1638, 1641, 1714, 1820, 2152, 2158, 3935

Hydrogenation–Safety and Digestibility Issues 1251, 1519, 1714, 
3205, 3839

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1412

© Copyright Soyinfo Center 2021

Hydrolysates (General)

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General) 
2324, 2992

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

IG Farben (I.G. Farbenindustrie), the German Dye and Chemical 
Trust 1052

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
3277

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 1112, 1521, 2719, 2720, 2744, 3277, 
3491, 3661

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 728, 
1279

Illustrations, Not About Soy, Published after 1923. See also Photos 
546, 1699

Illustrations, Not About Soy, Published before 1924. See also 
Photos 36

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs 34, 35, 54, 56, 66, 81, 84, 127, 154, 190, 215, 273, 
302, 348, 363, 400, 401, 409, 410, 412, 430, 433, 443, 495, 523

Illustrations Published after 1923. See also Photographs 539, 545, 
586, 668, 673, 676, 688, 753, 775, 862, 880, 896, 901, 943, 960, 
967, 968, 1049, 1056, 1062, 1123, 1124, 1157, 1186, 1239, 1255, 
1265, 1294, 1295, 1303, 1333, 1399, 1430, 1474, 1478, 1490, 1492, 
1513, 1544, 1560, 1576, 1588, 1592, 1593, 1607, 1610, 1612, 1622, 
1623, 1629, 1631, 1675, 1676, 1684, 1718, 1737, 1761, 1775, 1792, 
1802, 1812, 1833, 1836, 1840, 1847, 1912, 1960, 2013, 2014, 2058, 
2059, 2117, 2130, 2151, 2152, 2158, 2170, 2186, 2199, 2202, 2208, 
2225, 2265, 2292, 2315, 2320, 2343, 2362, 2382, 2391, 2395, 2401, 
2402, 2404, 2411, 2418, 2429, 2447, 2460, 2472, 2473, 2477, 2478, 
2484, 2540, 2557, 2566, 2581, 2593, 2594, 2595, 2599, 2604, 2621, 
2622, 2623, 2637, 2656, 2668, 2688, 2692, 2694, 2698, 2704, 2708, 
2709, 2718, 2723, 2741, 2747, 2778, 2809, 2811, 2828, 2830, 2832, 

2868, 2880, 2893, 2897, 2899, 2903, 2915, 2984, 2986, 2995, 2997, 
3000, 3007, 3014, 3024, 3026, 3056, 3084, 3085, 3106, 3107, 3108, 
3129, 3159, 3179, 3180, 3198, 3223, 3224, 3228, 3230, 3235, 3252, 
3264, 3278, 3286, 3317, 3320, 3322, 3324, 3325, 3348, 3349, 3364, 
3384, 3385, 3386, 3398, 3405, 3411, 3549, 3550, 3603, 3606, 3673, 
3715, 3717, 3730, 3739, 3754, 3757, 3765, 3825, 3849, 3896, 3908, 
3910, 3921, 3963, 3986, 4003, 4005, 4013, 4014, 4035, 4039

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 2720

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 1, 11, 12, 13, 
18, 21, 34, 35, 40, 42, 48, 49, 51, 56, 67, 79, 84, 85, 96, 98, 107, 
115, 127, 138, 206, 209, 219, 278, 349, 350, 364, 384, 448, 487, 
488, 509, 535, 596, 603, 606, 607, 608, 611, 612, 645, 658, 670, 
673, 721, 731, 741, 750, 758, 762, 767, 771, 801, 802, 803, 810, 
830, 839, 861, 880, 893, 902, 912, 936, 955, 956, 984, 1008, 1050, 
1064, 1068, 1070, 1082, 1083, 1112, 1113, 1159, 1164, 1171, 1182, 
1193, 1235, 1238, 1242, 1259, 1265, 1267, 1281, 1283, 1286, 1292, 
1305, 1314, 1331, 1335, 1346, 1348, 1363, 1369, 1396, 1423, 1424, 
1429, 1454, 1466, 1479, 1481, 1486, 1495, 1504, 1549, 1570, 1583, 
1598, 1601, 1610, 1611, 1662, 1670, 1678, 1680, 1681, 1691, 1694, 
1702, 1720, 1731, 1795, 1819, 1821, 1880, 1883, 1899, 1914, 1919, 
1938, 1961, 1994, 2015, 2016, 2039, 2043, 2044, 2046, 2093, 2094, 
2095, 2096, 2097, 2098, 2099, 2100, 2105, 2106, 2146, 2152, 2158, 
2161, 2175, 2176, 2209, 2212, 2217, 2219, 2220, 2221, 2222, 2271, 
2278, 2283, 2305, 2348, 2362, 2377, 2378, 2380, 2393, 2395, 2410, 
2441, 2442, 2443, 2448, 2470, 2487, 2499, 2517, 2535, 2540, 2564, 
2581, 2596, 2627, 2673, 2700, 2703, 2719, 2720, 2731, 2733, 2741, 
2804, 2831, 2853, 2872, 2910, 2915, 2926, 2946, 2958, 2975, 3055, 
3056, 3084, 3085, 3106, 3108, 3136, 3246, 3253, 3263, 3292, 3295, 
3298, 3378, 3416, 3601, 3627, 3671, 3680, 3877, 3981

Important Documents #2–The Next Most Important 28, 99, 128, 
141, 333, 336, 368, 459, 627, 659, 972, 1254, 1293, 1329, 1371, 
1426, 1520, 1525, 1705, 1719, 1844, 1879, 1900, 1933, 1937, 2006, 
2075, 2091, 2204, 2357, 2401, 2428, 2456, 2563, 2565, 2612, 2748, 
2819, 2860, 2869, 2889, 2908, 2927, 3015, 3024, 3044, 3103, 3231, 
3278, 3539, 3579, 3620, 3626, 3660, 3748, 3782, 3823, 3838, 3876, 
3890, 3897, 3930, 3950, 3970

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indiana. See United States–States–Indiana

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indonesia. See Asia, Southeast–Indonesia

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
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Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesians Overseas, Especially Work with Soy 1900, 1928, 2194, 
2719, 2720, 2791, 2806, 2926, 3264, 3602, 3725, 3726, 3727, 3728, 
3729, 3802

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Lubricants, 
Lubricating Agents, and Axle Grease for Carts

Industrial Uses of Soy Oil (General) 204, 340, 1479, 1686, 1771, 
1910

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints 
(Especially Water-Based Latex Paints), Paper Coatings or Sizings, 
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 896, 953, 1768, 2075

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, Soy Flour, 
Industrial Uses of–Other, Soybean Meal / Cake, Fiber (as from 
Okara), or Shoyu Presscake as a Fertilizer or Manure for the Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 899, 
1265, 2433

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 

Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.) 350, 898, 1220, 1314, 1933, 2362

Industry and Market Analyses and Statistics–Market Studies 205, 
2175, 3074, 3170, 3240, 3369, 3511, 3527, 3616, 3706, 3876, 3897, 
3929

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 351, 352, 353, 596, 729, 765, 800, 918, 1007, 
1012, 1161, 1171, 1505, 1553, 2021, 2148, 2825, 3106, 3209, 3825

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 732, 734, 
1255, 1496, 1497, 1865, 1872, 2285, 2349, 2499, 2675, 2840, 3118, 
3181, 3202, 3212, 3248, 3420, 3497, 3792, 3981, 4027

Infant Formula Industry and Market Statistics, Trends, and Analyses 
3248, 3497

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 949

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York) 2065, 2153, 2356, 2418, 2441, 2443, 2535, 3789, 
3847, 3848, 3955

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Library Science and Services Related to Soy, Reference 
Books and Other Reference Resources

Information, computerized. See Computerized Databases and 
Information Services, and Websites

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 641, 
728, 1525, 1585

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

Insects–Pest Control. See also: Integrated Pest Management 137, 
219, 612, 995, 1064, 1192, 1262, 1282, 1291, 1314, 1330, 1615, 
1626, 1711, 1713, 1729, 1764, 1769, 1797, 1906, 2002, 2019, 2173, 
2177, 2428, 2432, 2434, 2439, 2448, 2469, 2483, 2591, 2771, 2980, 
2988, 2989, 2995, 3142, 3148, 3233, 3280, 3421, 3422, 3427, 3776, 
3980, 4009, 4029

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 1797, 
2002, 2118, 2119, 2469, 2772, 2773, 2819, 2988, 2989, 3132, 3148, 
3422, 3748, 3752, 4022

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1414

© Copyright Soyinfo Center 2021

(1879-1977)

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions 2912

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 818, 2589, 
3556, 3631

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 2904, 2943, 3144, 3275, 3277, 3292, 3661, 
3979

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 860, 3275, 3661

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 596, 955, 1022, 1077, 1268, 1332, 1389, 1464, 1736, 1803, 
1896, 1913, 1924, 2022, 2167, 2331, 2596, 2602, 2878, 3113

Irradiation of Soybeans for Breeding and Variety Development 
(Usually Gamma Irradiation to Cause Mutations) 2297

Irvine, Clarke (1893-1975). Founder, Editor, and Publisher of 
California Health News (1933-1937, newspaper), Health News 
(1937-1942, newspaper), and Let’s Live (1942 to Present, magazine) 
770, 919, 932, 957, 1042, 1168, 1269, 1296, 1302, 1386

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 2719, 2727, 2740, 2756, 2951, 3134, 
3135, 3165, 3166, 3172, 3238, 3253, 3285, 3383, 3416, 3442, 3491, 
3493, 3563, 3573, 3584, 3590, 3619, 3652, 3683, 3702, 3803, 3862, 
3876, 3897, 3972

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 1921

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 3595

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 3085, 
3108

Jackson, James Caleb (1811-1881). American Health Reformer and 
Vegetarian (New York) 2679, 4030

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 1820, 3773

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 2581, 
2708, 2709, 2732, 3514

Janus Natural Foods (Seattle, Washington). And Granum 2343, 
2461, 2487, 2488, 2504, 2517, 2535, 2719, 2720, 2811, 3103

Japan. See Asia, East–Japan

Japanese and Japanese-Americans in the USA–Directories. See 
Directories–Japanese and Japanese-Americans in the USA

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 1159, 1163, 1174, 1177, 
1179, 1180, 1181, 1182, 1183, 1198, 1199, 1203, 1206, 1207, 1208, 
1216, 1217, 1219, 1226, 1227, 1230, 1231, 1243, 1245, 1287, 1289, 
1306, 2121, 2466

Japanese Overseas, Especially Work with Soy or Macrobiotics 1, 2, 
3, 4, 5, 6, 7, 8, 9, 63, 64, 72, 100, 101, 102, 103, 104, 105, 106, 107, 
108, 109, 111, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 
129, 130, 131, 132, 133, 134, 135, 139, 140, 142, 143, 144, 145, 
148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 161, 
168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 
181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 193, 
194, 195, 196, 197, 198, 204, 205, 206, 210, 211, 212, 213, 214, 
216, 223, 224, 225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 
235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 
248, 249, 250, 251, 256, 257, 258, 259, 260, 261, 262, 263, 264, 
265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 
278, 279, 280, 288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 
298, 299, 300, 301, 302, 303, 304, 305, 306, 309, 310, 311, 312, 
313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 325, 
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326, 327, 328, 329, 330, 331, 337, 339, 347, 354, 355, 356, 363, 
373, 376, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 
408, 409, 410, 411, 413, 430, 432, 433, 434, 435, 436, 437, 438, 
439, 440, 441, 442, 443, 445, 456, 462, 463, 464, 465, 466, 467, 
468, 469, 470, 471, 472, 489, 490, 491, 492, 493, 495, 508, 510, 
511, 512, 513, 514, 515, 517, 518, 519, 520, 521, 522, 523, 524, 
525, 526, 536, 538, 539, 540, 541, 542, 543, 544, 551, 555, 557, 
558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569, 570, 
571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582, 583, 
584, 585, 586, 587, 588, 589, 600, 601, 602, 603, 604, 618, 626, 
636, 640, 642, 643, 644, 664, 665, 666, 668, 671, 684, 685, 686, 
687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699, 
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712, 
713, 714, 715, 716, 717, 718, 719, 720, 722, 723, 724, 725, 726, 
727, 739, 740, 742, 743, 744, 745, 746, 747, 748, 755, 779, 782, 
783, 784, 785, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 
796, 797, 798, 830, 836, 837, 863, 865, 866, 867, 868, 869, 870, 
916, 917, 924, 925, 926, 968, 969, 978, 1024, 1026, 1027, 1028, 
1053, 1057, 1058, 1059, 1063, 1114, 1120, 1121, 1123, 1124, 1125, 
1126, 1127, 1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136, 
1137, 1138, 1139, 1140, 1151, 1159, 1163, 1174, 1177, 1179, 1180, 
1181, 1182, 1183, 1198, 1199, 1203, 1206, 1207, 1208, 1216, 1217, 
1219, 1226, 1227, 1230, 1231, 1243, 1245, 1270, 1287, 1289, 1306, 
1322, 1341, 1342, 1343, 1344, 1350, 1354, 1375, 1380, 1382, 1391, 
1392, 1393, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 1405, 1406, 
1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1432, 1435, 1436, 
1437, 1465, 1482, 1487, 1488, 1489, 1492, 1493, 1494, 1507, 1510, 
1517, 1518, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 1535, 1536, 
1537, 1538, 1539, 1540, 1624, 1628, 1672, 1694, 1723, 1734, 1752, 
1761, 1774, 1775, 1782, 1802, 1812, 1813, 1815, 1819, 1821, 1825, 
1827, 1834, 1840, 1843, 1845, 1847, 1850, 1851, 1852, 1853, 1854, 
1855, 1857, 1871, 1904, 1905, 1918, 1927, 1936, 1939, 1950, 1989, 
1994, 1998, 1999, 2012, 2013, 2014, 2017, 2022, 2026, 2058, 2065, 
2070, 2073, 2090, 2112, 2123, 2129, 2137, 2151, 2162, 2163, 2164, 
2172, 2174, 2178, 2183, 2195, 2202, 2203, 2213, 2214, 2254, 2255, 
2263, 2264, 2265, 2266, 2267, 2270, 2271, 2274, 2291, 2293, 2294, 
2296, 2300, 2308, 2310, 2321, 2327, 2329, 2343, 2344, 2347, 2350, 
2373, 2374, 2378, 2388, 2391, 2392, 2394, 2395, 2396, 2402, 2404, 
2416, 2418, 2421, 2424, 2425, 2429, 2437, 2441, 2442, 2443, 2451, 
2457, 2458, 2460, 2461, 2462, 2466, 2472, 2477, 2480, 2481, 2487, 
2492, 2494, 2504, 2509, 2519, 2522, 2525, 2526, 2555, 2566, 2570, 
2588, 2589, 2636, 2641, 2642, 2718, 2748, 2755, 2760, 2761, 2765, 
2785, 2801, 2808, 2812, 2816, 2826, 2831, 2832, 2853, 2854, 2855, 
2858, 2862, 2868, 2902, 2910, 2922, 2923, 2931, 2934, 2935, 2951, 
2953, 2963, 2964, 2972, 3002, 3009, 3012, 3014, 3015, 3022, 3030, 
3036, 3074, 3093, 3096, 3107, 3112, 3170, 3171, 3185, 3204, 3217, 
3218, 3219, 3242, 3259, 3260, 3314, 3332, 3340, 3345, 3402, 3403, 
3415, 3434, 3444, 3481, 3540, 3548, 3550, 3552, 3563, 3684, 3696, 
3697, 3698, 3699, 3722, 3740, 3747, 3772, 3815, 3829, 3830, 3833, 
3847, 3848, 3851, 3854, 3857, 3862, 3863, 3872, 3876, 3890, 3897, 
3920, 3932, 3945, 3954, 3955, 3958, 3963, 3978, 3986, 3990, 3992, 
4036, 4044

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 127

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 

Flavored / Seasoned and Baked, Grilled, Braised or Roasted 3106, 
3283, 3431, 3521, 3532, 3534, 3576, 3825, 3906, 4035

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
728, 1962, 2159, 2412, 2497, 2581, 2595, 2603, 2732, 2733, 2875, 
2888, 2906, 3152, 3307, 3897, 4041

J.M. Thorburn & Co. (New York City, New York) 209

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 2875

Johnson & Stokes (Philadelphia, Pennsylvania) 209

Jonathan P.V.B.A. (Kapellen, Belgium) 2798

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 862, 1081, 1109, 1110, 1119, 1680

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company 1448, 1506, 1550, 1662

Kaempfer, Engelbert (1651-1716)–German physician and traveler 
3624

Kahan & Lessin Co. (Los Angeles then Compton, California). 
Wholesale Distributor of Health Foods and Natural Foods. Formed 
in 1945 by Merger of Two Companies Founded in 1932 and 1935 
Respectively 921, 1025, 1054, 1601, 1741, 2006, 2274, 2731, 2854, 
2927, 2985, 3369

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 2708, 2709

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 57, 67, 138, 
527, 550, 590, 660, 721, 862, 864, 902, 920, 945, 981, 1081, 1171, 
1235, 1240, 1260, 1428, 1687, 1886, 2035, 2274, 2363, 2757, 3496, 
3498, 3499, 3500, 3501, 3502, 3510, 3518, 3556, 3595, 3630, 3631, 
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3632, 3654, 3658, 3664, 3754

Kellogg, John Harvey (M.D.) as a Health Food Pioneer 1240

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 631, 1446, 1475, 1481, 3518, 3631

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 424, 3381

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 65, 82, 87, 215, 424, 530, 937, 1961, 
2406, 2597, 2732, 3085, 3108, 3381, 3725

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient 215, 530

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 215, 1961

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient 530

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 594, 1464, 2092, 2135, 2875, 4027

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 107, 140, 158, 192, 196, 206, 273, 
337, 490, 536, 1114, 1124, 1363, 1404, 1413, 1492, 1531, 1532, 
1624, 1694, 1760, 1761, 1781, 1782, 1802, 1812, 1813, 1815, 1825, 
1834, 1840, 1845, 1847, 1850, 1851, 1852, 1853, 1855, 1857, 1960, 
1989, 2013, 2014, 2039, 2058, 2129, 2152, 2158, 2263, 2265, 2266, 
2271, 2308, 2347, 2396, 2404, 2416, 2424, 2429, 2487, 2488, 2522, 
2636, 2709, 2719, 2720, 2733, 2813, 2855, 2901, 3030, 3096, 3259, 
3260, 3275, 3550, 3699, 3740, 3772, 3872, 3897, 3916, 3986, 3990, 
4002, 4034

Kin, Yamei. See Yamei Kin (1864-1934)

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

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 3897, 3899, 4041

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 861, 885, 
2381, 2628, 3395, 3502, 3635, 3654, 3754, 3757, 3918, 4035

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 120, 143, 302, 
363, 400, 411, 430, 433, 435, 439, 469, 491, 495, 513, 516, 519, 
523, 539, 541, 542, 572, 585, 603, 667, 668, 698, 701, 718, 723, 
746, 748, 793, 870, 926, 1058, 1125, 1399, 1400, 1761, 2038, 2310, 
2329, 2343, 2344, 2392, 2429, 2437, 2446, 2460, 2463, 2496, 2504, 
2565, 2566, 2685, 2704, 2708, 2709, 2718, 2728, 2730, 2732, 2760, 
2811, 2836, 2899, 2910, 2931, 2935, 2951, 2953, 3108, 3116, 3129, 
3211, 3231, 3235, 3257, 3259, 3284, 3307, 3345, 3369, 3379, 3418, 
3459, 3460, 3514, 3578, 3651, 3715, 3859, 3863, 3895, 3943, 3978

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 2708

Koji Production–How to Make Koji on a Commercial Scale 2708, 
2836, 3231, 3651

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 448, 1961, 2595, 
2604, 3771

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 2708, 2709, 3309, 
3514

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Koreans Overseas, Especially Work with Soy 737, 1313, 3295, 
3302, 3872

Korean-style fermented red-pepper and soybean paste. See Red-
Pepper and Soybean Paste–Korean-Style

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chongkukjang

Korean-style natto, etymology. See Natto, Korean- Style
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Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 2240, 3276, 3347, 3601, 
3749, 3858

Kosher Products (Commercial) 1460, 1478, 1862, 1947, 1952, 
2027, 2088, 2197, 2324, 2391, 2619, 2768, 2818, 2864, 2978, 3197, 
3908

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 1452, 1657, 2025, 2567, 3275, 3277

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
32, 677, 1854, 1936, 1994, 2012, 2105, 2133, 2153, 2181, 2193, 
2207, 2212, 2217, 2311, 2315, 2319, 2320, 2344, 2350, 2382, 2392, 
2394, 2402, 2411, 2418, 2437, 2496, 2535, 2542, 2543, 2555, 2565, 
2566, 2573, 2610, 2704, 2719, 2720, 2726, 2728, 2826, 2834, 2850, 
2899, 2968, 3129, 3204, 3208, 3235, 3379, 3459, 3859, 3863, 3895, 
4036

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 1465, 2065, 2112, 2174, 
2294, 2296, 2300, 2343, 2373, 2378, 2418, 2441, 2443, 2461, 2472, 
2480, 2481, 2487, 2492, 2555, 2566, 2719, 2755, 2826, 2853, 2983, 
3697, 3698, 3789, 3790, 3830, 3847, 3848, 3954, 3955

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 631, 737, 1119, 1260, 2855, 3259, 
3872

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lactose Intolerance or Lactase Defi ciency 2279, 2499

Lager, Mildred (Los Angeles, California) 629, 759, 801, 802, 839, 
844, 845, 846, 847, 848, 849, 859, 860, 880, 881, 882, 894, 900, 
901, 903, 904, 905, 907, 909, 910, 912, 927, 928, 929, 930, 940, 
944, 950, 958, 959, 961, 966, 979, 981, 996, 1001, 1014, 1015, 
1030, 1036, 1039, 1046, 1047, 1048, 1051, 1065, 1070, 1108, 1109, 
1110, 1113, 1168, 1187, 1191, 1195, 1197, 1211, 1235, 1271, 1288, 
1290, 1309, 1314, 1315, 1316, 1317, 1318, 1319, 1327, 1351, 1438, 
1483, 1553, 1586, 1605, 1613, 1642, 1654, 1661, 1663, 1667, 1814, 
1839, 1841, 1956, 2005, 2007, 2101, 2155, 2757, 3504, 3506, 3522, 
3523, 3537, 3654, 3665, 3844

Land O’Lakes, Inc.. 2200, 2567, 2941, 3247, 3677

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act) 199, 767, 946, 

2398, 2652

Landstrom Co. (San Francisco, California). Wholesale Distributor 
of Health Foods and Natural Foods. Founded in 1931 by Wesley 
Landstrom 2117, 2731, 2854, 2917, 3369

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama) 1938

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda 1938

Latin America–Caribbean–Cuba 96, 166, 342, 917, 1021, 1938, 
2843

Latin America–Caribbean–Dominica 1938

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 1938

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles) 1938

Latin America–Caribbean–Grenada 1938

Latin America–Caribbean–Haiti 1938

Latin America–Caribbean–Jamaica 1938, 2695

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises 1747, 
1938, 3427, 3496, 3498, 3499, 3500, 3501, 3630

Latin America–Caribbean or West Indies (General) 36, 1570, 3970

Latin America–Caribbean–Puerto Rico, Commonwealth of (A 
Self-Governing Part of the USA; Named Porto Rico until 1932) 96, 
1938, 2356, 2448, 2779, 3427, 3466

Latin America–Caribbean–Saint Lucia 1938
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Latin America–Caribbean–Trinidad and Tobago 1747, 3427, 3496, 
3498, 3499, 3500, 3501, 3630

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917) 1938

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 1938

Latin America–Central America–Canal Zone including the Panama 
Canal (Opened 1914, Owned and Operated by the USA. Returned 
to Panama on 31 Dec. 1999) 1938

Latin America–Central America–Costa Rica 96, 1830, 1938, 2461, 
2759, 3970, 3979

Latin America–Central America–El Salvador 1938

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 2843, 3970

Latin America–Central America–Guatemala 1938, 2630, 2946, 
2999, 3970

Latin America–Central America–Honduras 1340, 1870, 1938, 2894, 
3043, 3254

Latin America–Central America–Introduction of Soy Products to. 
Earliest document seen concerning soybean products in a certain 
Central American country. Soybeans as such have not yet been 
reported in this country 1938

Latin America–Central America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain Central American country. Soybeans as such had not yet 
been reported by that date in this country 1938

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain Central American country 
96

Latin America–Central America–Mexico 166, 207, 270, 342, 917, 
1021, 1112, 1314, 1340, 1388, 1830, 1873, 1938, 2036, 2101, 2190, 
2356, 2461, 2470, 2581, 2630, 3203, 3303, 3714, 3923, 3970

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 2084, 
2459, 2703, 2778, 2823, 2827, 3066, 3067, 3204, 3272, 3304, 3378, 
3432, 3451, 3453, 3600, 3671, 3677, 3719, 3777, 3803, 3813, 3820, 
3835, 3896

Latin America–Central America–Nicaragua 1938, 2740, 4028

Latin America–Central America–Panama 1938

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses 2101

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 2101

Latin America (General) 1123, 2101, 2627, 2749, 2871, 2936, 3346, 
3468, 3511, 3555, 3659, 3845, 3850, 3970

Latin America–South America–Argentina (Argentine Republic) 
536, 1240, 1340, 1690, 1879, 1938, 2075, 2101, 2461, 3004, 3555, 
3923, 3970

Latin America–South America–Bolivia 1340, 1938, 3243, 3970

Latin America–South America–Brazil, Federative Republic of 51, 
66, 1340, 1710, 1778, 1830, 1854, 1936, 1938, 1974, 2012, 2075, 
2101, 2144, 2190, 2356, 2461, 2581, 2708, 2941, 2990, 3427, 3444, 
3555, 3618, 3677, 3923, 3970, 3979

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 1710, 2101

Latin America–South America–Chile (Including Easter Island) 51, 
1340, 1938, 2759, 3970

Latin America–South America–Colombia 1938, 2101, 3427, 3970

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of 
the Spanish “Ecuador”) 1870, 1938, 2209, 2222, 2282, 2299, 2352, 
2417, 2491, 2541, 2630, 2653, 2688, 2695, 2796, 2894, 3033, 3043, 
3254, 3970

Latin America–South America (General) 36, 612, 2843, 2870, 3607

Latin America–South America–Guyana (British Guiana before 
1966) 2627, 3970

Latin America–South America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain South American country. Soybeans as such had not yet 
been reported by that date in this country 1938, 2627

Latin America–South America–Paraguay 1340, 1938, 2101, 3970

Latin America–South America–Peru 51, 66, 536, 1340, 1938, 3970

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 2101

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 1938, 2101, 2597, 3108, 3970

Latin America–South America–Uruguay, Oriental Republic of 
1340, 1938, 3970

Latin America–South America–Venezuela 1938, 2101, 2167, 2708, 
2758, 3970

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
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Laucks (3 July 1882 to 9 March 1981) 452, 627, 898, 899, 1204, 
1232, 1265, 1314, 1319, 1424, 1636, 1647, 1648, 1768, 3503, 3650

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979 1657, 1820, 2025, 2567, 2941, 3172, 3277, 3782

Laurelbrook Natural Foods (Bel Air, Maryland) 2318, 2517, 2535, 
2719, 2731, 2854, 2917, 3103, 3789

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Lea & Perrins–Makers of Worcestershire Sauce. Very Early or 
Important Documents 35, 56

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 2512, 2695, 3254, 3515

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin companies. See American Lecithin Corp., Lucas Meyer 
GmbH (Hamburg, Germany)

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3369

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain 1666, 2076

Lecithin, Soy 683, 734, 769, 820, 843, 899, 961, 976, 1016, 1072, 
1102, 1105, 1111, 1150, 1171, 1176, 1194, 1235, 1244, 1248, 1250, 
1265, 1268, 1314, 1353, 1357, 1362, 1364, 1452, 1456, 1473, 1519, 
1520, 1545, 1579, 1580, 1581, 1592, 1595, 1619, 1631, 1634, 1635, 
1638, 1649, 1657, 1662, 1675, 1676, 1678, 1685, 1688, 1699, 1716, 
1717, 1720, 1726, 1732, 1739, 1740, 1741, 1754, 1755, 1799, 1805, 
1820, 1822, 1868, 1875, 1876, 1877, 1878, 1893, 1894, 1948, 1949, 
2006, 2025, 2033, 2036, 2075, 2088, 2149, 2161, 2216, 2301, 2313, 
2437, 2452, 2453, 2454, 2528, 2567, 2602, 2623, 2690, 2700, 2736, 
2741, 2778, 2913, 2941, 2992, 3205, 3206, 3207, 3208, 3226, 3310, 
3323, 3326, 3328, 3350, 3353, 3369, 3438, 3677, 3694, 3705, 3826, 
3897, 3965, 4041

Lecithin, Soy–Industrial Uses 899, 1111, 1265, 1314

Lectins. See Hemagglutinins (Lectins or Soyin)

Legume, Inc. (Fairfi eld, New Jersey) 3136, 3383, 3702, 3838, 3938, 
3972, 3973

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II 1314, 1523

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
36, 608, 617, 637, 827, 839, 861, 862, 912, 1081, 1196, 1274, 1388, 

1601, 2008, 2193, 2217, 2331, 2339, 2399, 2418, 2517, 2563, 3198, 
3431

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 872, 1052, 1252, 1883, 3502, 3556, 
3620, 3626

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Library Science and Services Related to Soy 2476

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded 
by Arran and Ratana Stephens 2117, 2318, 2517, 2535, 2731, 2748, 
2758, 2854, 2917, 3969

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 2892, 3107, 3172, 3238, 3253, 3786

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 23, 36, 535, 613, 622, 639, 645, 
650, 669, 673, 676, 680, 731, 735, 754, 803, 816, 828, 839, 845, 
846, 848, 854, 856, 858, 862, 880, 882, 888, 906, 907, 919, 921, 
922, 923, 931, 934, 951, 981, 995, 1043, 1049, 1056, 1064, 1079, 
1081, 1099, 1110, 1157, 1164, 1169, 1193, 1196, 1212, 1239, 1282, 
1296, 1317, 1738, 1873, 1889, 1954, 2008, 2019, 2331, 2338, 2777, 
3085, 3108

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 2188, 2441, 2443, 2758, 3644, 3790, 3847, 3848, 
3851

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 1154, 1716

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 350, 351, 352, 353, 641, 
728, 899, 1176, 1525, 1585

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.) 32, 201, 207, 217, 218, 340, 343, 
350, 366, 367, 375, 386, 429, 477, 496, 500, 501, 505, 506, 547, 
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554, 617, 641, 803, 880, 898, 946, 1106, 1502, 1520, 1550, 1562, 
1715, 1835, 2006, 2157, 2441, 2644, 2842, 2887

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 51, 734, 946, 961, 1638, 1714, 1835, 3792

Lipids. See Linolenic Acid and Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 1545, 1633, 1638, 1666, 
1716, 1726, 3205, 3792

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms 127, 612

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 509, 599, 803, 804, 805, 806, 807, 809, 822, 823, 824, 
825, 861, 874, 901, 920, 939, 981, 1017, 1031, 1040, 1081, 1088, 
1089, 1090, 1091, 1092, 1103, 1171, 1191, 1195, 1237, 1240, 1255, 
1256, 1263, 1274, 1275, 1311, 1312, 1314, 1316, 1319, 1381, 1433, 
1460, 1461, 1462, 1464, 1496, 1497, 1505, 1512, 1523, 1553, 1594, 
1595, 1596, 1682, 1706, 1747, 1756, 1773, 1829, 1831, 1860, 1862, 
1864, 1872, 1884, 1885, 1892, 1916, 1925, 1947, 1948, 1949, 1951, 
1952, 1953, 1965, 1966, 1978, 1988, 1993, 1995, 1997, 2007, 2030, 
2031, 2034, 2035, 2067, 2068, 2078, 2082, 2083, 2084, 2085, 2088, 
2146, 2147, 2148, 2175, 2191, 2197, 2205, 2206, 2208, 2226, 2252, 
2253, 2256, 2259, 2260, 2261, 2263, 2323, 2324, 2325, 2334, 2337, 
2453, 2454, 2467, 2498, 2527, 2538, 2539, 2544, 2551, 2564, 2613, 
2615, 2618, 2619, 2648, 2662, 2664, 2675, 2753, 2766, 2767, 2768, 
2781, 2800, 2814, 2864, 2933, 2969, 2970, 2978, 3005, 3006, 3146, 
3150, 3161, 3181, 3188, 3189, 3190, 3191, 3192, 3197, 3200, 3201, 
3202, 3210, 3224, 3225, 3238, 3275, 3323, 3347, 3371, 3372, 3394, 
3406, 3431, 3497, 3500, 3501, 3502, 3506, 3517, 3522, 3611, 3622, 
3634, 3654, 3656, 3660, 3723, 3777, 3782, 3817, 3819, 3852, 3981, 
3994, 3995, 4008, 4043

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 488, 594, 1142, 1464, 1552, 1682, 
1687, 1730, 1884, 1943, 1944, 1966, 2068, 2115, 2167, 2337, 2375, 
2436, 2484, 2530, 2531, 2672, 2679, 2781, 2879, 3054, 3161, 3431, 
3479, 3501, 3504, 3506, 3522, 3760

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 49, 53, 55, 58, 61, 65, 82, 99, 
101, 141, 142, 162, 206, 221, 350, 360, 376, 400, 410, 411, 433, 
435, 443, 471, 472, 476, 483, 493, 532, 535, 536, 539, 550, 551, 
553, 554, 556, 585, 586, 590, 591, 596, 597, 603, 608, 610, 611, 
614, 617, 619, 620, 621, 622, 625, 628, 629, 632, 645, 650, 651, 
652, 668, 669, 670, 673, 674, 675, 676, 680, 682, 709, 721, 729, 

730, 731, 732, 733, 735, 748, 749, 750, 754, 755, 758, 760, 761, 
763, 769, 770, 771, 775, 776, 777, 780, 782, 799, 800, 801, 802, 
808, 817, 818, 821, 827, 830, 831, 832, 833, 834, 837, 839, 842, 
844, 845, 846, 847, 848, 849, 854, 855, 856, 857, 858, 859, 860, 
862, 868, 870, 877, 880, 881, 882, 883, 888, 891, 893, 894, 897, 
900, 901, 902, 903, 904, 905, 906, 907, 909, 910, 911, 912, 914, 
915, 918, 919, 921, 922, 923, 924, 927, 928, 929, 930, 931, 932, 
933, 934, 935, 936, 938, 940, 943, 948, 950, 951, 954, 957, 958, 
959, 961, 966, 970, 973, 975, 976, 979, 980, 981, 982, 983, 986, 
987, 988, 989, 990, 991, 992, 993, 996, 997, 998, 1000, 1001, 1003, 
1004, 1005, 1006, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 
1015, 1018, 1019, 1022, 1025, 1032, 1036, 1038, 1039, 1040, 1041, 
1042, 1043, 1044, 1046, 1048, 1051, 1054, 1055, 1062, 1063, 1065, 
1070, 1076, 1080, 1093, 1094, 1095, 1096, 1097, 1106, 1107, 1108, 
1109, 1110, 1115, 1117, 1118, 1141, 1144, 1145, 1146, 1149, 1155, 
1156, 1157, 1158, 1160, 1161, 1164, 1165, 1166, 1167, 1168, 1170, 
1171, 1175, 1184, 1185, 1187, 1189, 1191, 1193, 1195, 1196, 1201, 
1202, 1205, 1209, 1210, 1211, 1212, 1213, 1214, 1224, 1225, 1249, 
1251, 1255, 1258, 1259, 1276, 1280, 1288, 1292, 1298, 1299, 1301, 
1304, 1305, 1309, 1310, 1313, 1325, 1326, 1327, 1331, 1335, 1336, 
1337, 1339, 1354, 1359, 1360, 1366, 1367, 1369, 1370, 1371, 1372, 
1373, 1374, 1375, 1377, 1379, 1384, 1385, 1387, 1388, 1395, 1397, 
1417, 1419, 1420, 1422, 1423, 1425, 1434, 1440, 1441, 1445, 1450, 
1451, 1455, 1457, 1458, 1459, 1463, 1465, 1468, 1469, 1474, 1477, 
1494, 1498, 1501, 1504, 1511, 1513, 1515, 1516, 1519, 1520, 1522, 
1527, 1549, 1564, 1567, 1570, 1576, 1579, 1585, 1601, 1608, 1610, 
1619, 1620, 1628, 1629, 1630, 1634, 1635, 1637, 1638, 1642, 1643, 
1644, 1645, 1646, 1649, 1652, 1653, 1659, 1660, 1664, 1666, 1675, 
1676, 1679, 1683, 1696, 1700, 1709, 1716, 1726, 1727, 1735, 1738, 
1739, 1740, 1741, 1744, 1749, 1755, 1765, 1767, 1772, 1774, 1775, 
1778, 1793, 1794, 1795, 1800, 1803, 1809, 1830, 1838, 1841, 1854, 
1858, 1873, 1881, 1893, 1896, 1897, 1902, 1917, 1920, 1923, 1928, 
1935, 1936, 1938, 1945, 1950, 1958, 1981, 1984, 1987, 1989, 1999, 
2006, 2012, 2014, 2017, 2024, 2026, 2033, 2034, 2036, 2058, 2061, 
2062, 2064, 2065, 2073, 2080, 2086, 2087, 2090, 2093, 2103, 2107, 
2115, 2139, 2140, 2163, 2164, 2165, 2166, 2169, 2184, 2185, 2194, 
2195, 2196, 2204, 2215, 2216, 2228, 2235, 2241, 2255, 2274, 2278, 
2290, 2303, 2317, 2333, 2338, 2339, 2343, 2346, 2354, 2356, 2376, 
2377, 2378, 2396, 2412, 2424, 2441, 2442, 2443, 2450, 2458, 2468, 
2472, 2473, 2477, 2478, 2482, 2489, 2510, 2521, 2535, 2555, 2564, 
2566, 2572, 2576, 2577, 2614, 2617, 2620, 2634, 2643, 2644, 2681, 
2684, 2718, 2720, 2753, 2760, 2762, 2765, 2780, 2782, 2784, 2785, 
2791, 2793, 2803, 2804, 2809, 2811, 2812, 2816, 2821, 2826, 2840, 
2843, 2853, 2868, 2877, 2887, 2898, 2910, 2912, 2913, 2916, 2919, 
2922, 2923, 2926, 2931, 2935, 2950, 2953, 2954, 2955, 2972, 2983, 
2984, 2986, 3000, 3007, 3015, 3028, 3048, 3051, 3056, 3074, 3077, 
3099, 3101, 3146, 3164, 3168, 3170, 3173, 3174, 3185, 3199, 3205, 
3208, 3213, 3214, 3217, 3218, 3219, 3275, 3276, 3281, 3291, 3293, 
3308, 3314, 3318, 3330, 3336, 3337, 3339, 3340, 3350, 3354, 3402, 
3403, 3405, 3407, 3415, 3417, 3419, 3454, 3484, 3491, 3493, 3495, 
3510, 3512, 3521, 3526, 3528, 3530, 3531, 3532, 3534, 3557, 3576, 
3591, 3601, 3606, 3613, 3665, 3670, 3678, 3691, 3692, 3718, 3719, 
3721, 3722, 3724, 3731, 3732, 3733, 3737, 3741, 3747, 3767, 3778, 
3782, 3793, 3797, 3798, 3807, 3815, 3835, 3860, 3861, 3886, 3889, 
3890, 3901, 3905, 3906, 3907, 3909, 3920, 3922, 3934, 3937, 3948, 
3962, 3968, 3981, 3992, 3993, 3996, 3997, 3998, 3999, 4000, 4001

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)
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Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 165, 728, 1585

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 2216

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 11, 14, 66, 946, 
1417, 3085, 3108

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925; 
his wife) and Louis Lust. Pioneers in Naturopathy in the United 
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine, 
Florida) 138, 553

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Derivative 
Created by Severe Alkali Processing of Food Proteins (As in Spun 
Protein Fibers) 2783

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors 607, 612, 1052, 1428, 1933, 2038

Machinery, farm. See Combines

Macrobiotic Cookbooks 1819, 1821, 1854, 1936, 1994, 2012, 2090, 
2112, 2153, 2193, 2250, 2291, 2293, 2300, 2315, 2344, 2350, 2356, 
2392, 2394, 2395, 2402, 2404, 2437, 2446, 2460, 2462, 2463, 2472, 
2477, 2489, 2516, 2519, 2533, 2535, 2565, 2566, 2581, 2599, 2620, 
2708, 2709, 2730, 2755, 3024, 3204, 3208, 3425, 3459, 3605, 3672, 
3958, 4036

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto, 
Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics–Criticisms of its Dietary Philosophy and Practice 
1465, 2240

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 1465, 1819, 1821, 1827, 1854, 1904, 
1907, 1918, 1919, 1926, 1927, 1929, 1931, 1936, 1939, 1994, 2001, 
2012, 2017, 2022, 2023, 2026, 2041, 2065, 2066, 2069, 2090, 2092, 
2105, 2106, 2112, 2122, 2127, 2133, 2135, 2136, 2153, 2162, 2174, 
2181, 2183, 2186, 2187, 2188, 2192, 2193, 2196, 2212, 2215, 2217, 
2229, 2240, 2242, 2243, 2247, 2248, 2250, 2251, 2274, 2276, 2281, 
2289, 2291, 2293, 2294, 2296, 2300, 2306, 2310, 2311, 2313, 2315, 
2318, 2319, 2320, 2327, 2336, 2343, 2344, 2350, 2353, 2355, 2356, 

2365, 2368, 2372, 2373, 2374, 2377, 2378, 2382, 2384, 2392, 2394, 
2395, 2402, 2404, 2407, 2411, 2418, 2437, 2438, 2441, 2442, 2443, 
2445, 2446, 2455, 2460, 2461, 2462, 2463, 2472, 2477, 2481, 2487, 
2488, 2489, 2492, 2496, 2504, 2513, 2516, 2519, 2533, 2535, 2542, 
2543, 2548, 2549, 2550, 2555, 2558, 2565, 2566, 2570, 2573, 2581, 
2584, 2588, 2589, 2599, 2620, 2634, 2655, 2696, 2708, 2709, 2728, 
2730, 2755, 2758, 2801, 2818, 2820, 2826, 2834, 2841, 2853, 2861, 
2893, 2898, 2903, 2947, 2983, 2986, 3009, 3012, 3022, 3024, 3029, 
3036, 3107, 3172, 3199, 3204, 3208, 3309, 3325, 3345, 3400, 3418, 
3425, 3459, 3460, 3605, 3644, 3672, 3691, 3692, 3697, 3698, 3702, 
3737, 3770, 3789, 3790, 3796, 3829, 3830, 3833, 3838, 3842, 3847, 
3848, 3851, 3857, 3859, 3863, 3895, 3899, 3938, 3939, 3945, 3954, 
3955, 3958, 3978, 4036, 4044, 4045

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 734, 757, 902, 1023, 
1047, 1065, 1068, 1070, 1078, 1108, 1144, 1145, 1149, 1171, 1176, 
1191, 1195, 1255, 1260, 1304, 1314, 1720, 1975, 2034, 2080, 2205, 
2363, 2475, 2948, 3395, 3474, 3479, 3505, 3518, 3522, 3633, 3654, 
3658

Maggi (Kempthal / Kemptal, Switzerland) 679

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989 3862

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 359

Manna Foods, Inc. (Scarborough, Ontario, Canada) 2698, 2731, 
2740, 2854, 2917, 3789

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987 3763, 3913

Map / Maps 1112, 1884, 1937, 1989, 2037, 2038, 2125, 2476, 2565, 
2719, 2720, 2878, 3007, 3275, 3932

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)
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Margarine 623, 676, 683, 1171, 1265, 1268, 1314, 1383, 1506, 
1519, 1520, 1544, 1554, 1555, 1558, 1664, 1667, 1820, 2006, 2075, 
2175, 2573, 2992, 3216, 3277, 3323, 3897, 3918

Margarine Made with Soy 350, 351, 352, 353, 401, 454, 641, 843, 
1098, 1357, 1685, 1714, 1715, 1742, 1751, 1779, 1897, 2201, 2345, 
3386, 3500

Margarine Made without Soy Oil 59

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
624, 641, 1602, 1859, 1888, 1971, 2428, 2433, 2749, 2871, 3056, 
3617, 3923

Marketing–Soyfoods and Soy Products 1114, 1728, 3481, 3929

Marshall Islands. See Oceania–Marshall Islands

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.) 1260, 1319, 1387, 
1476, 1559, 1563, 1668, 1693, 1956, 1995, 2410, 2426, 2467, 3566, 
3623, 3982

McCoy, Frank (thrived 1923-1940). Health Foods Author, Lecturer 
and Radio Personality, and Drugless Physician 628, 632, 650, 651, 
669, 674, 682, 729, 730, 733, 735, 750

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 88, 461, 537, 630, 
672, 999, 1173, 1242, 1258, 1259, 1272, 1273, 1276, 1277, 1278, 
1283, 1285, 1286, 1292, 1305, 1310, 1320, 1321, 1325, 1326, 1331, 
1335, 1336, 1337, 1339, 1340, 1359, 1366, 1367, 1369, 1370, 1371, 
1372, 1373, 1374, 1376, 1377, 1378, 1379, 1390, 1394, 1395, 1396, 
1397, 1415, 1416, 1419, 1420, 1421, 1422, 1423, 1425, 1431, 1439, 
1440, 1458, 1459, 1470, 1484, 1498, 1501, 1524, 1551, 1563, 1570, 

1576, 1577, 1603, 1604, 1609, 1640, 1646, 1653, 1659, 1660, 1664, 
1673, 1696, 1710, 1721, 1722, 1723, 1725, 1727, 1735, 1742, 1746, 
1749, 1751, 1753, 1762, 1763, 1778, 1779, 1780, 1793, 1795, 1800, 
1803, 1810, 1811, 1830, 1838, 1867, 1870, 1881, 1888, 1895, 1897, 
1898, 1911, 1920, 1930, 1938, 1940, 1955, 1964, 1967, 1969, 1974, 
1986, 1991, 1996, 2004, 2060, 2061, 2064, 2094, 2095, 2096, 2097, 
2098, 2099, 2100, 2102, 2103, 2107, 2160, 2169, 2179, 2184, 2190, 
2201, 2209, 2210, 2219, 2220, 2221, 2222, 2223, 2268, 2272, 2282, 
2284, 2286, 2298, 2299, 2332, 2335, 2352, 2407, 2417, 2479, 2485, 
2491, 2541, 2645, 2646, 2653, 2669, 2686, 2687, 2688, 2695, 2759, 
2786, 2796, 2843, 2894, 3008, 3032, 3033, 3043, 3055, 3080, 3254, 
3275, 3515, 3742, 3843

Meals, vegetarian or vegan, served at institutions. See 
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See 
also Meatless Burgers 777, 815, 822, 1081, 1092, 1110, 1149, 1193, 
1345, 1462, 1464, 1654, 1952, 1975, 2034, 2080, 2084, 2120, 2146, 
2147, 2159, 2196, 2205, 2252, 2260, 2261, 2498, 2527, 2538, 2619, 
2632, 2681, 2766, 2970, 2978, 2984, 3066, 3106, 3199, 3283, 3425, 
3431, 3456, 3532, 3534, 3576, 3603, 3671, 3723, 3804, 3814, 3825, 
3906, 3907, 3909, 4035

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 2983, 
3408, 3691, 3726, 3801, 3811, 3817, 3987, 4003, 4021, 4046

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 880, 
912, 1191, 1195, 1314, 1327, 1667, 2005, 2155, 2512, 2589, 2629, 
2681, 2774, 2824, 3117, 3370, 3514, 3631, 3633, 3658

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 136, 146, 509, 550, 660, 778, 805, 815, 
864, 879, 885, 895, 981, 1002, 1009, 1093, 1146, 1176, 1218, 1237, 
1316, 1460, 1947, 1997, 2031, 2196, 2324, 2334, 2420, 2575, 2774, 
2861, 2867, 3190, 3372, 3631, 3653, 3719, 3754, 3810, 3897

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin) 1070, 1081, 1388, 1654, 2105, 2133, 
2159, 2196, 2212, 2217, 2319, 2350, 2392, 2402, 3249, 3372, 3499, 
3500, 3522

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 2175

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 487, 1345, 
2027, 2034, 2102, 2192, 2197, 2205, 2252, 2261, 2263, 2322, 2575, 
2581, 2595, 2599, 2632, 2778, 3013, 3420, 3660, 3674, 3810, 3953

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 365, 488, 766, 912, 969, 1017, 1065, 1068, 1070, 1078, 
1144, 1175, 1193, 1225, 1256, 1267, 1304, 1401, 1461, 1464, 1553, 
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1594, 1654, 1661, 1720, 1831, 1860, 1886, 1892, 1953, 1975, 1978, 
1995, 2031, 2034, 2051, 2080, 2113, 2193, 2205, 2206, 2207, 2226, 
2247, 2263, 2274, 2305, 2323, 2325, 2345, 2350, 2351, 2397, 2402, 
2404, 2447, 2459, 2467, 2488, 2489, 2490, 2517, 2531, 2533, 2539, 
2540, 2565, 2573, 2574, 2575, 2581, 2599, 2609, 2620, 2632, 2703, 
2706, 2720, 2741, 2742, 2750, 2756, 2765, 2776, 2795, 2824, 2837, 
2873, 2939, 2966, 2969, 2979, 2992, 2993, 2998, 3016, 3020, 3024, 
3046, 3049, 3059, 3067, 3084, 3085, 3094, 3106, 3108, 3109, 3110, 
3115, 3122, 3159, 3172, 3186, 3193, 3197, 3198, 3200, 3208, 3210, 
3224, 3225, 3230, 3234, 3251, 3253, 3261, 3280, 3282, 3283, 3338, 
3378, 3384, 3386, 3393, 3400, 3420, 3425, 3431, 3437, 3450, 3475, 
3477, 3479, 3500, 3513, 3561, 3564, 3565, 3568, 3579, 3603, 3609, 
3611, 3628, 3641, 3655, 3658, 3702, 3708, 3724, 3729, 3760, 3777, 
3784, 3786, 3803, 3812, 3821, 3825, 3827, 3828, 3837, 3838, 3858, 
3888, 3896, 3897, 3902, 3903, 3938, 3944, 3946, 3964, 3972, 3973, 
3984, 3989, 4008, 4013, 4014, 4015, 4016, 4033, 4040, 4041

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 658, 1720, 2034, 2080, 
2115, 2146, 2147, 2159, 2175, 2205, 2226, 2252, 2259, 2261, 2527, 
2531, 2538, 2581, 2594, 2595, 2632, 2767, 2768, 2864, 2906, 3006, 
3110, 3159, 3210, 3224, 3225, 3338, 3420, 3425, 3479, 3603, 3655, 
3807, 3821, 3994, 4014, 4034

Meat Alternatives–Meatless Cutlets 1829, 2475, 3197, 3409, 3412

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products 1595, 1720, 1886, 2034, 2175, 2205, 2454, 2581, 2595, 
2599, 2632, 3106, 3110, 3234, 3338, 3406, 3420, 3447, 3457, 3489, 
3576, 3591, 3603, 3655, 3825, 3855, 3964, 3995, 4014

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 741, 760, 775, 777, 839, 850, 852, 880, 
912, 1119, 1596, 1756, 1862, 1948, 1949, 2034, 2088, 2205, 2206, 
2208, 2256, 2444, 2453, 2475, 2533, 2540, 2575, 2595, 2615, 2618, 
2632, 2703, 2906, 3110, 3172, 3188, 3189, 3191, 3192, 3199, 3201, 
3210, 3224, 3225, 3238, 3256, 3261, 3295, 3338, 3362, 3404, 3420, 
3425, 3499, 3500, 3574, 3583, 3584, 3668, 3739, 3750, 3799, 3803, 
3807, 3819, 3835, 3864, 3921, 3972, 3973, 4014, 4035

Meat Alternatives–Meatless Turkey 617, 1070, 1077, 2146, 2147, 
2252, 2261, 2467, 2527, 2613, 2966, 3067, 3210, 3224, 3256, 3420, 
3953, 3973

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 2034

Meat Alternatives or Substitutes–Sausages, Hot Dogs, or Links–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 1948, 1949

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 969, 1401, 
2038, 2048, 2051, 2052, 2053, 2350, 2402, 2488, 2490, 2581, 2599, 
2601, 2765, 2824, 3024, 3106, 3475, 3477, 3838, 3890, 3897

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 2159, 2581, 

2594, 2595, 3807

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 899, 1422, 1501, 1809, 2053, 2358, 2812, 2816, 
2823, 2911, 3007, 3077, 3194, 3660

Meatless burgers. See Vegetarian / Meatless Burgers

Media–Earliest Articles on Soy in Major Magazines and 
Newspapers 1305, 1778, 2244, 2654, 2668, 2892, 3071

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 1060, 1292, 1305, 1422, 1576, 
1778, 2240, 2244, 2274, 2306, 2310, 2364, 2372, 2380, 2384, 2441, 
2490, 2506, 2509, 2514, 2523, 2548, 2554, 2568, 2570, 2588, 2590, 
2593, 2649, 2651, 2654, 2659, 2660, 2663, 2667, 2668, 2676, 2678, 
2681, 2684, 2689, 2693, 2694, 2702, 2723, 2725, 2729, 2742, 2743, 
2745, 2746, 2747, 2750, 2787, 2790, 2794, 2801, 2802, 2808, 2812, 
2815, 2816, 2817, 2824, 2825, 2827, 2855, 2889, 2892, 2911, 2912, 
2928, 2937, 2952, 2965, 3017, 3027, 3029, 3031, 3035, 3037, 3048, 
3052, 3053, 3104, 3115, 3117, 3128, 3133, 3144, 3152, 3163, 3166, 
3171, 3175, 3223, 3230, 3241, 3251, 3252, 3271, 3281, 3282, 3283, 
3285, 3288, 3289, 3293, 3305, 3315, 3322, 3329, 3330, 3334, 3345, 
3362, 3363, 3378, 3380, 3467, 3544, 3557, 3561, 3564, 3568, 3582, 
3601, 3604, 3605, 3627, 3644, 3666, 3672, 3693, 3706, 3730, 3766, 
3787, 3857, 3858, 3878, 3879, 3938, 3944

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Diabetes and Diabetic Diets, 
Kidney / Renal Function

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General) 
592, 613, 1248, 1307, 1473, 1545, 1726, 1755, 2033, 2981, 3541, 
3542, 3792

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 138, 338, 553, 596, 598, 1193, 
1298, 1434, 1549, 1754, 1878, 1884, 2092, 2748, 3426, 4037

Medicine, Chinese Traditional. See Chinese Medicine

Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One 
Near Tolono, Champaign County, Illinois, and Three in Indiana), 
and William E. Riegel, Meharry Farm Manager and Independent 
Soybean Grower in Tolono, Illinois 2168

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Mental Health (Including Depression) 3792

Mesoamerica. See Latin America–Central America

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico
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Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 127, 
128, 166, 336, 342, 349, 444, 451, 1021, 1428, 1430, 1479, 1718, 
3629

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
1758, 2512, 3085, 3108

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
3071, 3106, 3825

Microbiology and Bacteriology–History of Early Discoveries 3870

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 3416

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan) 
2187, 2573, 2574, 2731, 2854, 2917

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
67, 136, 146, 476, 591, 596, 608, 617, 625, 721, 734, 799, 861, 912, 
928, 949, 996, 1081, 1085, 1345, 1661, 1720, 1854, 1936, 1957, 
2012, 2153, 2217, 2288, 2467, 2477, 2602, 2632, 2776, 2873, 3717, 
3757, 3760

Milk, peanut. See Peanut Milk

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 2279, 
2327, 2499

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 1156, 1171, 1235, 1260, 1268, 1293, 
1314, 1319, 1381, 1496, 1497, 1505, 1553, 1655, 1687, 1719, 1743, 
1747, 1756, 1770, 1849, 1865, 1872, 1884, 1909, 1932, 1934, 1956, 
2005, 2021, 2155, 2191, 2208, 2233, 2262, 2363, 2375, 2436, 2475, 
2485, 2544, 2551, 2564, 2581, 2599, 2602, 2648, 2662, 2753, 2781, 
2788, 2800, 2805, 3024, 3106, 3238, 3275, 3347, 3371, 3372, 3394, 
3474, 3479, 3491, 3496, 3497, 3498, 3499, 3500, 3501, 3502, 3504, 
3518, 3593, 3630, 3631, 3656, 3658, 3659, 3825

Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption, 
and Content of Soy

Minerals (General) 1519, 1785, 2003, 2405, 2813, 2858, 3075, 
3294, 3792, 4025

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1399, 2105, 2708, 2709, 2730, 2732, 2733

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 2395, 2504, 2519, 2708, 2709, 2910, 
3307, 3514, 3714, 3763

Miso–Imports, Exports, International Trade 109, 110, 123, 126, 
161, 194, 197, 198, 246, 250, 251, 273, 274, 304, 305, 306, 423, 
425, 430, 433, 438, 667, 723, 1124, 1694, 1772, 1907, 2065, 2105, 
2106, 2212, 2215, 2217, 2311, 2344, 2437, 2438, 2441, 2487, 2488, 
2525, 2549, 2558, 2565, 2566, 2612, 2655, 2708, 2709, 2728, 2730, 
2733, 2820, 2834, 2841, 2884, 2931, 3242, 3459, 3793, 3829, 3847, 
3848, 3851, 3859, 4045

Miso in Second Generation Products, Documents About 2105, 
2212, 2217, 2311, 2319, 2418, 2445, 2893, 2903, 3931

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste
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Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 3085, 3108

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3240, 3369, 3511, 3527, 3616, 3706, 3793, 
3876, 3897, 3962

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2708, 2709, 2730, 2760, 3369, 3403, 3793, 
3876, 3897, 3962

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 79, 85, 107, 109, 
110, 111, 120, 121, 123, 124, 125, 126, 135, 139, 143, 153, 157, 
159, 161, 192, 194, 197, 198, 246, 248, 250, 251, 272, 273, 274, 
275, 279, 298, 299, 302, 303, 304, 305, 306, 330, 353, 357, 363, 
397, 398, 399, 400, 401, 404, 405, 411, 423, 425, 430, 433, 435, 
438, 445, 464, 465, 466, 469, 472, 489, 491, 495, 508, 513, 516, 
519, 522, 523, 532, 538, 539, 541, 542, 543, 561, 572, 596, 600, 
618, 644, 664, 667, 695, 698, 701, 722, 723, 740, 745, 746, 777, 
779, 784, 793, 863, 868, 869, 870, 925, 926, 978, 1028, 1057, 1058, 
1066, 1123, 1124, 1125, 1151, 1163, 1174, 1198, 1199, 1203, 1230, 
1287, 1343, 1399, 1412, 1432, 1465, 1523, 1529, 1543, 1628, 1674, 
1694, 1695, 1760, 1761, 1772, 1819, 1821, 1854, 1904, 1907, 1931, 
1932, 1936, 1960, 1994, 2001, 2010, 2012, 2017, 2022, 2026, 2037, 
2038, 2039, 2065, 2069, 2090, 2105, 2112, 2122, 2124, 2133, 2135, 
2136, 2152, 2153, 2154, 2158, 2174, 2181, 2183, 2186, 2187, 2188, 
2192, 2193, 2207, 2212, 2217, 2240, 2242, 2247, 2274, 2281, 2291, 
2293, 2294, 2300, 2305, 2310, 2311, 2315, 2318, 2319, 2320, 2327, 
2329, 2343, 2344, 2350, 2351, 2356, 2363, 2371, 2372, 2374, 2378, 
2382, 2392, 2394, 2395, 2396, 2402, 2404, 2405, 2406, 2411, 2418, 
2423, 2437, 2438, 2441, 2445, 2446, 2447, 2459, 2460, 2461, 2462, 
2472, 2477, 2487, 2488, 2496, 2504, 2519, 2525, 2533, 2535, 2542, 
2543, 2548, 2549, 2555, 2558, 2564, 2565, 2566, 2568, 2570, 2573, 
2581, 2583, 2584, 2588, 2589, 2597, 2598, 2599, 2603, 2610, 2612, 
2626, 2632, 2633, 2634, 2649, 2650, 2655, 2658, 2659, 2667, 2676, 
2677, 2685, 2698, 2704, 2705, 2707, 2708, 2709, 2710, 2712, 2713, 
2718, 2719, 2720, 2725, 2726, 2727, 2728, 2729, 2730, 2733, 2740, 
2743, 2745, 2747, 2748, 2750, 2751, 2755, 2756, 2758, 2760, 2778, 
2787, 2789, 2790, 2792, 2794, 2799, 2801, 2811, 2815, 2820, 2826, 
2834, 2836, 2841, 2844, 2845, 2850, 2857, 2868, 2873, 2880, 2882, 
2884, 2890, 2893, 2899, 2903, 2910, 2918, 2920, 2921, 2925, 2928, 
2931, 2934, 2935, 2937, 2939, 2942, 2943, 2951, 2953, 2965, 2966, 
2968, 2992, 2993, 2994, 2997, 3004, 3017, 3024, 3031, 3039, 3040, 
3059, 3075, 3078, 3079, 3084, 3110, 3122, 3125, 3129, 3134, 3135, 
3144, 3172, 3185, 3204, 3208, 3211, 3231, 3268, 3269, 3273, 3276, 
3278, 3284, 3303, 3307, 3315, 3316, 3327, 3334, 3345, 3355, 3359, 
3360, 3361, 3366, 3368, 3369, 3383, 3403, 3418, 3420, 3425, 3432, 
3445, 3459, 3460, 3467, 3469, 3511, 3514, 3527, 3533, 3571, 3573, 
3583, 3590, 3592, 3593, 3605, 3614, 3615, 3616, 3651, 3653, 3661, 
3668, 3672, 3697, 3706, 3714, 3715, 3746, 3750, 3763, 3766, 3773, 
3787, 3788, 3789, 3790, 3793, 3827, 3829, 3830, 3847, 3848, 3851, 
3857, 3859, 3863, 3873, 3876, 3891, 3895, 3896, 3897, 3930, 3932, 
3938, 3943, 3954, 3955, 3958, 3962, 3973, 3978, 3992, 4013, 4015, 
4016, 4035, 4036, 4039, 4041, 4045

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2581

Miso–Marketing of 2745, 2890, 3273, 3859, 3931

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 2708, 2709, 2730, 3514

Miso Production–How to Make Miso on a Commercial Scale 2708, 
2709, 2836, 3231, 3307, 3514, 3651

Miso Soup–Mainly Japanese 532, 938, 1569, 1674, 1695, 1734, 
1760, 1819, 1854, 1936, 1960, 1994, 2012, 2018, 2038, 2052, 2053, 
2090, 2112, 2113, 2124, 2135, 2136, 2153, 2172, 2193, 2207, 2217, 
2229, 2243, 2291, 2293, 2319, 2329, 2344, 2350, 2356, 2363, 2392, 
2394, 2395, 2404, 2406, 2437, 2459, 2460, 2462, 2481, 2488, 2513, 
2533, 2548, 2565, 2581, 2588, 2596, 2599, 2708, 2709, 2712, 2718, 
2720, 2845, 2850, 2997, 3012, 3171, 3204, 3242, 3269, 3303, 3459, 
3514, 3518, 3603, 3702, 3766, 3770, 3787, 3838, 3873

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang

Miso, Used as an Ingredient in Commercial Products 2106, 2113, 
2215, 2853, 2947, 3242, 3413, 3525, 3737, 3987, 3988, 3991, 4006

Missouri. See United States–States–Missouri

Missouri Farmers Association (MFA), Mexico and Columbia, 
Missouri–Cooperative Soybean Crushers 1355, 1358, 1424, 1614, 
2025, 2200, 2567, 2941, 3056, 3677

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 
2065, 2174, 2187, 2192, 2196, 2248, 2343, 2441, 2443, 2487, 2488, 
2525, 2549, 2558, 2612, 2655, 2685, 2728, 2811, 2820, 2834, 2838, 
2841, 3284, 3789, 3847, 3848

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 204, 350

Miyako Oriental Foods (Baldwin Park, California) 433, 2718, 2760, 
2811, 2868, 2899, 2910, 2931, 2935, 2953, 3185, 3276, 3403, 3793, 
3932, 3992

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 1333, 
1355, 1647, 1768, 1914

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
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(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 2692, 2756, 2951, 3015, 3314, 3332, 
3444, 3702, 3947, 3981

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

Morse, William Joseph (1884-1959, USDA Soybean Expert) 208, 
209, 252, 283, 284, 285, 286, 389, 390, 391, 394, 395, 396, 418, 
419, 420, 421, 422, 494, 528, 606, 607, 612, 646, 647, 648, 649, 
667, 670, 677, 678, 728, 899, 972, 1023, 1112, 1319, 1328, 1332, 
1428, 1429, 1479, 1956, 2101, 3277, 3333, 3496, 3585, 3592, 3593, 
3594, 3629, 3631, 3634, 3865

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries 1930, 2487

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Movies or fi lms. See Motion Pictures

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
1523, 1636, 1829, 1935, 1962, 2116, 2280, 2314, 2324, 2325, 2334, 
2405, 2453, 2487, 2940, 2969, 2970, 3549, 3611, 4034

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 115, 677, 
1177, 1180, 1193, 1203, 1521, 1549, 1601, 1693, 2159, 2286, 2350, 
2402, 2404, 2418, 2511, 2563, 2607, 2776, 2870, 2895, 2896, 3085, 
3108, 3308, 3335, 3437, 3585, 3696, 3702, 3717, 3868, 3896

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired 2826, 2893, 2903, 2939, 3418, 3711, 3943

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 2065, 2117, 2174, 2187, 2188, 2192, 2215, 2248, 2343, 
2368, 2441, 2443, 2487, 2488, 2549, 2558, 2655, 2728, 2820, 2834, 
2841, 3012, 3208, 3789, 3847, 3851, 3955

Mycorrhiza. See Soybean–Physiology–Mycorrhiza / Mycorrhizal 

Relations

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Naphtha solvents for extraction. See Solvents

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 2923, 2951, 3238, 3416, 3491, 3563, 
3702, 3862, 3876, 3897, 3972, 3973

National Agricultural Library (USDA, Beltsville, Maryland) 1188, 
1282, 2075, 2251, 2476, 3592

National Agricultural Library (USDA, NAL, Beltsville, Maryland) 
2075

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 1156, 1220, 1232, 1241, 
1265, 1338, 1424, 1614, 1820, 1914, 1973, 2098, 2192, 2318, 2545, 
2597, 2678, 2695, 2719, 2720, 2759, 2806, 2901, 3044, 3110, 3238, 
3243, 3247, 3280, 3316, 3448, 3565, 3581, 3629, 3661, 3885, 3897, 
3973

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 1265, 1314, 1319, 1338, 1452, 1475, 1504, 1562, 
1571, 1657, 1820, 1970, 2025, 2232, 2567, 2644, 2941, 3617, 3621, 
3677

National Soybean Crop Improvement Council. Organized March 
1948 1657, 1914, 2025, 2567, 2941, 3621, 3677

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from 
Natto (Whole Soybeans Fermented with Bacillus natto)

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2581, 2596, 2599, 2732, 3899

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan
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Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 2395, 2821, 3672

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1999

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2732, 3899

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
2732, 3899

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pe Poke or Pe-
Poke Pe-Pok or Pe-boutsu or Pe-bout or Pe-Ngapi from Myanmar 
(Burma), Sieng or Seang from Cambodia 3899

Natto (Whole Soybeans Fermented with Bacillus natto) 221, 353, 
596, 603, 708, 722, 724, 777, 924, 1057, 1058, 1123, 1307, 1523, 
1540, 1695, 1932, 1999, 2016, 2037, 2038, 2039, 2135, 2291, 2371, 
2395, 2519, 2581, 2596, 2599, 2610, 2673, 2708, 2709, 2730, 2732, 
2821, 2893, 2903, 2919, 2921, 2925, 2931, 2937, 3024, 3031, 3116, 
3204, 3420, 3445, 3514, 3527, 3592, 3653, 3672, 3773, 3890, 3897, 
3899, 3943, 3955, 4036, 4041

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 2248, 
2351, 2492, 2549, 2564, 3275, 3597, 3606, 3702, 3782

Natural Food Associates–and America’s First Natural Foods 
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 1610, 
1611, 1680, 1693, 2008

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
2065, 2153, 2186, 2187, 2193, 2289, 2319, 2351, 2365, 2367, 2377, 
2378, 2380, 2404, 2418, 2443, 2492, 2515, 2565, 3904

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario, 
Canada)

Natural Foods Distributors and Master Distributors (USA). 
See Arrowhead Mills (Hereford, Deaf Smith County, Texas), 
Ceres (Colorado Springs, Colorado), Eden Foods, Inc. 
(Clinton, Michigan). Founded 4 Nov. 1969, Erewhon (Boston, 
Massachusetts), Erewhon–Los Angeles / West, Essene Traditional 
Foods (Philadelphia, Pennsylvania), Food for Life (Illinois), Great 
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina), 
Health Valley (Los Angeles, then Montebello, California), Infi nity 
Food Co. Renamed Infi nity Company by 1973 (New York City), 
Janus Natural Foods (Seattle, Washington), Laurelbrook Natural 
Foods (Bel Air, Maryland), Midwest Natural Foods (Ann Arbor, 

Michigan), Stow Mills, Inc. (Brattleboro, Vermont) Lama Trading 
Co., Tree of Life (St. Augustine, Florida), United Natural Foods, 
Inc. (UNFI), Well (The), Pure & Simple, and New Age Distributing 
Co. (San Jose, California), Westbrae Natural Foods, Inc. (Berkeley, 
California)

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 2762, 
3103, 3323, 3838

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 338, 476, 556, 596, 597, 617, 620, 621, 721, 766, 
776, 777, 778, 829, 839, 844, 845, 847, 862, 880, 919, 920, 981, 
1014, 1046, 1075, 1290, 1300, 1347, 1465, 1601, 1610, 1611, 1613, 
1680, 1684, 1699, 1819, 1821, 1866, 1994, 2008, 2065, 2105, 2117, 
2133, 2142, 2186, 2187, 2188, 2192, 2240, 2247, 2250, 2251, 2274, 
2308, 2315, 2318, 2319, 2320, 2326, 2332, 2343, 2344, 2348, 2351, 
2356, 2367, 2381, 2385, 2393, 2399, 2403, 2404, 2411, 2437, 2445, 
2447, 2449, 2459, 2463, 2468, 2487, 2488, 2496, 2524, 2535, 2540, 
2542, 2543, 2573, 2581, 2583, 2599, 2633, 2696, 2756, 2757, 2778, 
2854, 2857, 2917, 2951, 2992, 2994, 3172, 3208, 3211, 3288, 3383, 
3459, 3605, 3612, 3663, 3702, 3770, 3972, 3973

Natural Foods Movement or Industry / Health Movement–
Periodicals 1610, 2891, 3038, 3087, 3290, 3589

Natural Foods Movement–Organic Merchants. See Organic 
Merchants (OM)

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 1868, 2218, 2247, 2250, 2351, 2367, 2461, 2478, 2487, 
2533, 2719, 3000, 3220, 3603, 3770, 3789

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses 3369

Natural Products Association. See Berhalter, Anthony A.

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Naturopathic pioneers. See Ehret, Arnold

Naturopathy pioneers. See Lust, Benedict (1872-1947)

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry
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Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 137, 534, 612, 1247, 1291

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 364, 2849

Nestlé (Nestle–The World’s Biggest Food Group) 2512

Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New Zealand. See Oceania–New Zealand

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 2039, 3660

Nitragin Inoculant and The Nitragin Company 96, 3232

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 76, 84, 96, 137, 336, 340, 498, 606, 607, 612, 
641, 1314, 1338, 1428, 1689, 1690, 1713, 1820, 1977, 2126, 2304, 
2428, 2432, 2831, 2900, 2909, 2937, 2995, 3068, 3084, 3147, 3232, 
3233, 3428, 3429, 3629

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 96, 1428, 1820

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names 127, 612

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Non-dairy products. See Casein and Caseinates Used with Soy in 
Products That Are Labeled as “Non-Dairy”

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 1355, 1424, 1452, 1614, 1657, 2025

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 2719, 2740, 2758, 2857, 
2892, 2920, 2922, 2951, 3050, 3087, 3106, 3107, 3115, 3117, 3237, 
3251, 3253, 3416, 3563, 3786, 3825, 3858, 3862, 3876, 3897

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 
(1996), then Syngenta (2001) 1385

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
1465, 1527, 2441, 2872, 2878

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 67, 136, 138, 146, 556, 596, 
597, 608, 617, 721, 766, 777, 880, 903, 967, 998, 1119, 1581, 1620, 
1622, 2205, 2311, 2377, 2728, 2873, 3208, 3276, 3757

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis, 
Concerns about the Safety, Toxicity, or Health Benefi ts of Soy 
in Human Diets, Diet and Breast Cancer Prevention, Diet and 
Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer, Diet 
and Endometrial Cancer Prevention, Diet and Prostate Cancer 
Prevention, Flatulence or Intestinal Gas, Human Nutrition–Human 
Trials, Intestinal Flora / Bacteria, Isofl avone or Phytoestrogen 
Content of Soyfoods, Soy-based Products,, Lactose Intolerance, 
Lipid and Fatty Acid Composition of Soy, Lipids–Effects on Blood 
Lipids, Lysinoalanine (LAL)–An Unusual Toxic Amino Acid 
Derivative, Microbiological Problems (Food Spoilage, Sanitation, 
and Contamination), Minerals (General), Protein–Effects on Blood 
Lipids, Protein Quality, and Supplementation, Protein Resources 
and Shortages, and the “World Protein Crisis / Gap / Problem” of 
1950-1979, Toxins and Toxicity in Foods and Feeds, Toxins and 
Toxicity in Foods and Feeds–Bongkrek Poisoning, Toxins and 
Toxicity in Foods and Feeds–General, Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria that Cause Food 
Poisoning, Vitamin E (Tocopherol), Vitamins (General), Vitamins 
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B-12 (Cyanocobalamin, Cobalamins), Vitamins K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 487, 596, 605, 609, 613, 622, 637, 639, 
645, 650, 652, 653, 654, 655, 656, 657, 658, 663, 669, 754, 760, 
766, 777, 778, 804, 810, 811, 812, 813, 814, 815, 821, 839, 850, 
851, 852, 853, 862, 874, 881, 895, 911, 912, 913, 922, 927, 963, 
964, 965, 974, 976, 1005, 1006, 1007, 1022, 1070, 1080, 1100, 
1115, 1119, 1175, 1186, 1189, 1191, 1193, 1195, 1209, 1268, 1274, 
1294, 1314, 1318, 1480, 2135, 2136, 2331, 2548, 2570, 2602, 2878, 
3012, 3792

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 800, 2840, 2887, 3212

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Saponins, Trypsin / Protease / 
Proteinase Growth Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Antivitamin Activity and Antivitamins, 
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or 
Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 2281, 2339, 2381, 2688, 2741, 3149

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 3913

Nutrition (General) 43, 639, 749, 811, 841, 895, 913, 914, 976, 
1037, 1117, 1142, 1175, 1191, 1195, 1218, 1222, 1225, 1229, 1251, 
1285, 1347, 1349, 1353, 1365, 1431, 1522, 1567, 1635, 1667, 1682, 
1710, 1730, 1743, 1746, 1762, 1779, 1780, 1938, 1973, 1979, 2021, 
2028, 2033, 2231, 2268, 2280, 2305, 2331, 2405, 2410, 2426, 2471, 
2497, 2517, 2545, 2547, 2581, 2599, 2629, 2708, 2709, 2730, 2741, 
2958, 3024, 3084, 3085, 3108, 3131, 3206, 3207, 3234, 3307, 3377, 
3423, 3514, 3579, 3587, 3767, 3792, 3834

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease 
and Stroke, Diabetes and Diabetic Diets, Kidney / Renal Function, 
Medical / Medicinal-Therapeutic Uses / Aspects (General)

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 

Medicine, Traditional

Nutrition–Minerals. See Aluminum in the Diet and Cooking 
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability, 
Absorption, and Content of Soy

Nutrition, primitive human. See Primitive Human Diets

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 451, 595, 
832, 838, 840, 980, 1164, 1169, 1170, 1213, 1970, 1981, 2184, 
2236, 2648, 2788, 2800, 2805, 2843, 2948, 3146, 3150, 3161, 3395, 
3505, 3650, 3860, 3968

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 69, 73, 96, 253, 972, 1240, 1278, 
1801, 1867, 1879, 1957, 1970, 2028, 2041, 2075, 2101, 2204, 2288, 
2348, 2356, 2401, 2461, 2869, 2907, 2922, 2936, 3031, 3085, 3108, 
3150, 3346, 3367, 3372, 3656, 3659, 3775, 3785, 3824, 3840, 3866, 
3957

Oceania–Fiji 1867, 1938

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
Archipelago) 1627

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 1570

Oceania–Guam 536, 1938

Oceania–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain country in Oceania. 
Soybeans as such have not yet been reported in this country 1938

Oceania–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain country in 
Oceania. Soybeans as such had not yet been reported by that date in 
this country 1938

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain country in Oceania 1346

Oceania–Introduction of Soybeans to. Earliest document seen 
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concerning the cultivation of soybeans in a certain country in 
Oceania 1346

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania 1346

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania 1346

Oceania–Marshall Islands, Republic of the 1938

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands) 1346, 1938, 2020

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 45, 73, 253, 919, 1240, 2117, 2461, 2936, 3150, 3346, 
3659

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia 1938

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 1938

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914) 1938

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978) 1938

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 3775

Oceania–Tonga, Kingdom of 1938

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980) 
1938

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG) 1265, 2941, 3677

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started 
June 1941 1232, 1355, 1424, 1452, 1657

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 1465, 1819, 1821, 
1827, 1854, 1899, 1904, 1919, 1926, 1927, 1936, 1939, 1994, 2001, 
2012, 2017, 2022, 2026, 2066, 2069, 2090, 2105, 2127, 2153, 2162, 
2174, 2183, 2196, 2229, 2240, 2242, 2274, 2281, 2291, 2293, 2300, 
2315, 2319, 2329, 2344, 2381, 2382, 2395, 2402, 2411, 2437, 2441, 
2461, 2477, 2487, 2496, 2542, 2566, 2818, 2826, 2853, 3208, 3325, 
3345, 3459, 3460, 3644, 3697, 3698, 3789, 3829, 3847, 3851, 3857, 
3859, 3863, 3895, 3954, 3955, 4036

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint 
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner, 
L.P. Nemzek and Industrial Uses of Soybeans, Steroids, Steroid 
Hormones, and Sterols

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants, 
Carriers, and Surfactants for Pesticides, Herbicides, and Other 
Agricultural Chemicals, Explosives Made from Glycerine, 
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 536, 1674, 1870, 1938

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 2611, 3108, 3587, 3595, 3661, 3885

Olive Oil 59, 67, 596, 608, 641, 839, 842, 1075, 1081, 1520, 1592, 
1631, 1835, 2142, 2244, 2313, 2331, 2378, 2418, 2657, 3324, 3738

Olive / Olives (Olea europea). See also Olive Oil 822, 912, 920, 
1070, 1193, 1274, 1629, 1718, 1720, 1737, 1747, 1886, 1947, 2423, 
2728, 2966, 3276, 3431, 3528, 3896

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
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Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 1820, 3773

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 1610, 1611, 1635, 
1680, 1683, 1858, 1904, 1926, 2008, 2009, 2036, 2065, 2093, 2120, 
2186, 2188, 2229, 2230, 2240, 2247, 2250, 2269, 2311, 2355, 2365, 
2377, 2442, 2443, 2455, 2663, 2798, 3612

Organic Merchants (OM) (1970-1974) 2257, 2258, 2289, 2311, 
2313, 2351, 2418, 3848

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 1678, 2009, 2217, 2244, 2306, 2441, 
2798, 2831, 2966, 3092

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 2798, 2839, 2847, 2852, 2915, 2976, 
2979, 3013, 3019, 3065, 3168, 3174, 3195, 3300, 3317, 3318, 3319, 
3320, 3365, 3385, 3387, 3388, 3390, 3391, 3392, 3393, 3398, 3404, 
3405, 3409, 3410, 3411, 3412, 3486, 3529, 3559, 3641, 3642, 3643, 
3673, 3724, 3726, 3727, 3729, 3731, 3735, 3736, 3739, 3808, 3810, 
3811, 3812, 3816, 3871, 3908, 3910, 3921, 3942, 3959, 3984, 3985, 
3989, 3999, 4003, 4004, 4017, 4021

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy 518, 1156, 1171, 3696

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 10, 19, 25, 26, 34, 47, 96, 128, 473, 475, 1114, 1428, 
1694, 2780, 3607

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General) 20, 26, 127, 1479, 1718, 2652, 2869

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987 
Ota Tofu Co.. 3563, 3862

Pacifi c Islands. See Oceania

Packaging Equipment 1380, 2809, 3219

Packaging Innovations and Problems 1849, 2376, 2809, 2852, 
3013, 3106, 3219, 3444, 3702, 3825, 3850

Paint Manufacturers’ Association of the U.S., Incl. Henry A. 
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 343, 386

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 549, 627, 1314, 1506, 1566, 1662

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 
165, 343, 350, 351, 352, 353, 386, 624, 641, 728, 896, 898, 899, 
1052, 1314, 1506, 1520, 1525, 1585, 1636, 1650, 1656, 1820, 1837, 
1941, 2015, 2039, 2075, 2362, 3370

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 549, 627, 1314, 1506, 1820

Papua New Guinea. See Oceania–Papua New Guinea

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents 348, 368, 457, 507, 531, 533, 549, 551, 627, 675, 736, 753, 
953, 1584, 1656, 1686, 1700, 1748, 1766, 1768, 1771, 1789, 1804, 
1824, 1856, 1910, 1912, 1941, 2078, 2137, 2214, 2340, 2664, 2736, 
2897, 2913

Patents–References to a Patent in Non-Patent Documents 670, 683, 
1292, 1450, 1466, 1520, 1602, 1719, 1754, 1809, 1878, 2027, 2075, 
2376, 2401, 2695, 3347, 3370, 3496, 3498, 3499, 3500, 3501, 3620, 
3630, 3631, 3660, 3981

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts 912

Peanut Butter 67, 112, 114, 136, 138, 146, 338, 553, 556, 596, 597, 
608, 617, 625, 632, 651, 682, 721, 756, 777, 778, 861, 880, 903, 
907, 919, 981, 1081, 1119, 1175, 1193, 1225, 1239, 1267, 1440, 
1460, 1464, 1563, 1613, 1622, 1661, 1947, 2142, 2193, 2205, 2311, 
2324, 2377, 2378, 2418, 2456, 2503, 2551, 2555, 2565, 2566, 2581, 
2605, 2700, 2703, 2728, 2741, 2750, 2776, 2899, 2993, 2998, 3110, 
3276, 3323, 3383, 3510, 3554, 3558, 3595, 3608, 3631, 3757, 4039

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter 67, 596, 861, 880, 3510, 
3631

Peanut Flour (Usually Defatted) 676, 953, 1387

Peanut Meal or Cake (Defatted) 66, 412, 486, 1070, 1261, 1332, 
1778

Peanut Milk 67, 146, 861, 3757
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Peanut Oil 32, 59, 67, 79, 114, 165, 375, 450, 481, 641, 683, 839, 
842, 1110, 1141, 1175, 1520, 1631, 1666, 1707, 2076, 2157, 2418, 
2887, 3216, 3324, 3377, 4039

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 32, 36, 59, 66, 67, 79, 112, 114, 136, 
138, 146, 308, 334, 335, 338, 340, 345, 412, 414, 415, 429, 450, 
452, 476, 481, 483, 496, 548, 553, 556, 594, 596, 597, 608, 617, 
625, 632, 637, 641, 651, 675, 678, 682, 683, 721, 735, 750, 756, 
764, 777, 778, 861, 880, 903, 907, 919, 946, 981, 1052, 1070, 1075, 
1081, 1118, 1119, 1175, 1193, 1225, 1239, 1246, 1261, 1267, 1326, 
1346, 1347, 1440, 1460, 1464, 1520, 1563, 1602, 1613, 1622, 1661, 
1666, 1715, 1716, 1746, 1778, 1820, 1830, 1835, 1940, 1947, 1954, 
1955, 2004, 2006, 2028, 2098, 2142, 2144, 2157, 2193, 2205, 2206, 
2222, 2305, 2311, 2324, 2331, 2345, 2377, 2378, 2404, 2418, 2423, 
2441, 2443, 2456, 2503, 2509, 2551, 2554, 2555, 2565, 2566, 2581, 
2591, 2594, 2602, 2605, 2606, 2630, 2672, 2700, 2703, 2709, 2728, 
2732, 2741, 2750, 2776, 2787, 2807, 2845, 2860, 2870, 2899, 2951, 
2993, 2995, 2998, 3042, 3055, 3085, 3108, 3110, 3186, 3208, 3216, 
3221, 3222, 3224, 3247, 3264, 3276, 3323, 3326, 3377, 3383, 3436, 
3441, 3446, 3498, 3510, 3538, 3554, 3558, 3582, 3585, 3587, 3595, 
3608, 3631, 3660, 3717, 3757, 4007, 4039, 4041

Peanuts–Historical Documents Published before 1900 32, 36, 59, 
66, 67, 79

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 2996

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets 1358, 2644

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and 
Surfactants for Pesticides, Herbicides, and Other Agricultural 
Chemicals

Pesticides–their Use and Safety (General) 2075, 2118, 2119, 2250, 
2274, 2305, 2378, 2989

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Peterson Seed Co. (Savage, Minnesota; Waterloo, Iowa) 2245

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations 553, 554, 
596, 599, 612, 625, 630, 638, 645, 662, 667, 678, 721, 738, 761, 
767, 771, 780, 804, 819, 827, 828, 830, 832, 843, 848, 856, 864, 
873, 880, 885, 887, 888, 891, 892, 899, 903, 906, 919, 921, 922, 
923, 934, 939, 946, 947, 951, 971, 981, 998, 1003, 1004, 1005, 
1006, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1021, 1025, 1042, 
1043, 1044, 1054, 1055, 1064, 1065, 1070, 1077, 1081, 1099, 1104, 
1108, 1118, 1151, 1158, 1162, 1168, 1169, 1170, 1187, 1188, 1191, 
1195, 1196, 1200, 1220, 1224, 1234, 1241, 1246, 1249, 1259, 1265, 
1270, 1272, 1273, 1276, 1277, 1278, 1282, 1284, 1293, 1296, 1303, 
1306, 1310, 1320, 1321, 1325, 1327, 1331, 1334, 1337, 1338, 1340, 
1347, 1351, 1365, 1373, 1376, 1378, 1381, 1390, 1398, 1420, 1427, 
1428, 1431, 1433, 1434, 1435, 1439, 1451, 1454, 1475, 1477, 1479, 
1481, 1484, 1491, 1495, 1496, 1497, 1504, 1506, 1516, 1549, 1560, 
1561, 1563, 1564, 1567, 1571, 1572, 1583, 1590, 1592, 1601, 1605, 
1606, 1608, 1613, 1626, 1627, 1634, 1639, 1641, 1665, 1668, 1669, 
1673, 1674, 1680, 1687, 1693, 1714, 1715, 1720, 1721, 1722, 1723, 
1725, 1727, 1738, 1743, 1747, 1750, 1754, 1762, 1763, 1772, 1773, 
1774, 1775, 1776, 1777, 1782, 1786, 1791, 1792, 1796, 1799, 1802, 
1809, 1810, 1811, 1812, 1813, 1825, 1831, 1849, 1858, 1865, 1866, 
1867, 1868, 1870, 1872, 1876, 1879, 1884, 1897, 1898, 1903, 1909, 
1920, 1925, 1931, 1935, 1951, 1960, 1964, 1970, 1976, 1978, 1985, 
1988, 1990, 1993, 2001, 2013, 2014, 2021, 2026, 2027, 2030, 2036, 
2037, 2041, 2045, 2046, 2047, 2057, 2058, 2063, 2064, 2067, 2068, 
2070, 2071, 2093, 2117, 2120, 2121, 2144, 2148, 2152, 2158, 2159, 
2160, 2161, 2168, 2169, 2172, 2174, 2178, 2179, 2180, 2184, 2190, 
2191, 2200, 2201, 2203, 2208, 2210, 2216, 2219, 2222, 2226, 2232, 
2233, 2236, 2237, 2246, 2247, 2248, 2249, 2250, 2265, 2271, 2275, 
2282, 2283, 2289, 2298, 2299, 2300, 2303, 2310, 2329, 2335, 2337, 
2338, 2339, 2344, 2351, 2352, 2356, 2362, 2373, 2375, 2377, 2378, 
2387, 2396, 2404, 2406, 2410, 2412, 2416, 2417, 2422, 2425, 2426, 
2429, 2436, 2437, 2448, 2450, 2457, 2458, 2467, 2470, 2474, 2480, 
2481, 2485, 2490, 2491, 2492, 2497, 2509, 2511, 2517, 2519, 2528, 
2531, 2540, 2541, 2549, 2550, 2558, 2559, 2565, 2568, 2573, 2581, 
2590, 2599, 2614, 2628, 2630, 2637, 2645, 2646, 2653, 2654, 2655, 
2656, 2657, 2660, 2667, 2669, 2670, 2672, 2676, 2681, 2688, 2690, 
2699, 2709, 2719, 2728, 2742, 2745, 2750, 2782, 2787, 2788, 2790, 
2796, 2797, 2800, 2807, 2808, 2812, 2815, 2816, 2817, 2818, 2820, 
2834, 2835, 2841, 2850, 2852, 2856, 2862, 2873, 2878, 2879, 2881, 
2882, 2889, 2894, 2902, 2905, 2906, 2912, 2920, 2923, 2932, 2944, 
2987, 2997, 2999, 3015, 3025, 3030, 3043, 3049, 3053, 3056, 3065, 
3066, 3076, 3077, 3084, 3104, 3107, 3108, 3115, 3124, 3128, 3149, 
3152, 3166, 3168, 3173, 3176, 3186, 3192, 3197, 3208, 3210, 3213, 
3214, 3217, 3218, 3219, 3224, 3225, 3230, 3235, 3238, 3244, 3254, 
3256, 3263, 3273, 3275, 3280, 3286, 3287, 3288, 3293, 3295, 3304, 
3309, 3318, 3324, 3325, 3326, 3329, 3330, 3334, 3335, 3352, 3354, 
3362, 3363, 3374, 3377, 3378, 3385, 3401, 3417, 3425, 3441, 3446, 
3447, 3467, 3491, 3492, 3493, 3494, 3495, 3496, 3498, 3499, 3500, 
3501, 3513, 3515, 3532, 3533, 3534, 3543, 3544, 3549, 3550, 3557, 
3562, 3574, 3576, 3583, 3584, 3585, 3587, 3591, 3592, 3593, 3599, 
3600, 3604, 3609, 3615, 3619, 3628, 3645, 3655, 3666, 3679, 3684, 
3721, 3742, 3754, 3755, 3757, 3760, 3765, 3771, 3772, 3791, 3802, 
3820, 3821, 3823, 3827, 3837, 3843, 3859, 3864, 3902, 3905, 3908, 
3914, 3931, 3938, 3944, 3964, 3990, 3991, 4023, 4033, 4034, 4036, 
4037, 4039, 4043, 4047

Photographs Published before 1924. See also Illustrations 67, 79, 
84, 88, 107, 108, 121, 127, 138, 139, 142, 157, 192, 199, 206, 215, 
216, 246, 247, 272, 303, 330, 338, 339, 359, 388, 397, 444, 477, 
490, 498, 509, 828
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Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 57, 488, 637, 919, 932, 1175, 1196, 1347, 1635, 
1868, 1902, 1957, 2093, 2471, 2630, 2782, 2867, 3326

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 2003, 
3268, 3381

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 1265, 1835, 1921, 2132, 2501, 2848, 2849, 3922

P.I. numbers of soybeans. See Lists and Descriptions (Offi cial and 
/ or Extensive) of Early U.S. Soybean Varieties with Their P.I. 
Numbers and Synonyms

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 11, 14, 16, 36, 3085, 3108

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork 11

Piima. See Soymilk, Fermented

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
1235, 1355, 1358, 1385, 1424, 1452, 1657, 1820, 2941, 3677

Piper, Charles Vancouver (1867-1926, USDA) 29, 98, 127, 164, 
208, 209, 333, 336, 364, 498, 606, 607, 1428, 2101, 3585, 3592, 
3629

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972 1691

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 2863

Plantmilk Ltd. See Plamil Foods Ltd.

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 382, 896, 
898, 1060, 1069, 1176, 1241, 1314, 1636, 1766, 1912, 2362, 3370, 
3394

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
2946

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA 2949, 2999, 3383, 3700

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA) 1452, 1614, 1657

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 641, 1602

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 2297

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 2235, 2751, 2792, 2881

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

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 67, 82, 92, 
107, 163, 339, 679, 756, 920, 981, 1110, 1548, 2105, 2122, 2133, 
2206, 2212, 2217, 2311, 2319, 2411, 2414, 2496, 2542, 2555, 2565, 
2655, 2899, 2942, 3040, 3895

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 32, 202, 203, 667, 1820, 1885, 2328, 3704

Primitive Human Diets 535

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 350, 1232, 1265, 1355, 1424, 1452, 1657, 1716, 
2025, 2567, 2941, 3677

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease
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 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General), Rodents and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 51, 67, 79, 1418, 1704, 1705, 
2464, 2563, 3891

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 3546, 3792

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 777, 
1175, 1215, 1253, 1387, 1500, 1503, 1542, 1557, 1613, 1635, 1704, 
1757, 1762, 1803, 1943, 1944, 1957, 2028, 2095, 2144, 2249, 2305, 
2423, 2435, 2456, 2519, 2532, 2547, 2581, 2600, 2638, 2639, 2774, 
2966, 3041, 3042, 3084, 3108, 3110, 3281, 3308, 3502, 3546, 3586, 
3587, 3708, 3792

Protein quantity and quality in vegetarian diets. See Vegetarian 
Diets–Nutritional Aspects–Protein Quantity and Quality

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 1914, 2101, 2190, 2485, 2708, 2709, 
2726, 2730, 2739, 2937, 3031, 3241, 3311, 3470, 3514

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Cottonseed 
and Cotton, Leaf Proteins, Lupins or Lupin, Microbial Proteins 
(Non-Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut 
Butter, Quinoa, Single Cell Proteins (Non-Photosynthetic), 
Sunfl ower Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 1820, 2028, 2098, 
2192, 2208

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr. 
Harvey Wiley) 67, 476, 596, 903, 967, 998, 1299

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–

Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998 1232, 1265, 1355, 
1424, 1452, 1657, 1786, 1820, 1970, 2025, 2232, 2567, 2644, 2887, 
2941, 3354, 3677

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 3243

Quong Hop & Co. (San Francisco, California) 95, 115, 116, 1495, 
1760, 2249, 2384, 2386, 2389, 2390, 2452, 2616, 2662, 2707, 2798, 
2808, 2810, 2839, 2852, 2853, 2857, 2923, 2973, 2974, 2975, 2976, 
3013, 3016, 3019, 3020, 3048, 3049, 3109, 3172, 3195, 3196, 3300, 
3319, 3383, 3401, 3408, 3409, 3410, 3411, 3412, 3416, 3450, 3475, 
3491, 3493, 3563, 3636, 3642, 3666, 3702, 3731, 3821, 3855, 3862, 
3876, 3897, 3902, 3903, 3904, 3972, 3989, 4018, 4019

Québec. See Canadian Provinces and Territories–Québec

Rabbits as pests. See Rodent and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production 1314, 2232

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 1232, 1265, 1355, 
1385, 1424, 1452, 1657, 1914, 2025, 2102, 2175, 2358, 2567, 2579, 
2644, 2736, 2941, 2951, 3097, 3277, 3370, 3648, 3658, 3660, 3677

Rapeseed Oil 337, 450, 839, 1520, 2050, 2051, 2870

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 337, 1052, 2512, 3247

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang 2241, 2581, 2732

Reference Books and Other Reference Resources 1067, 1116

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)
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Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 1214, 
1554, 1555, 1558, 2075, 2397, 3444

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 2913

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 2915, 3238, 3297, 3301, 
3317, 3338, 3374, 3378, 3404, 3452, 3455, 3480, 3487, 3488, 3489, 
3490, 3491, 3513, 3560, 3564, 3577, 3584, 3608, 3686, 3705, 3735, 
3800, 3803, 3805, 3806, 3827, 3837, 3858, 3864, 3924, 3927, 3940, 
3941, 3942, 3961, 3969, 3971, 3974, 3975, 3976, 4014, 4035

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, Iowa State University / College (Ames, Iowa), and Univ. 
of Iowa (Iowa City), National Center for Agricultural Utilization 
Research (NCAUR) (USDA-ARS) (Peoria, Illinois), U.S. Regional 
Soybean Industrial Products Laboratory (Urbana, Illinois). Founded 
April 1936)

Research on Soybeans 946, 947, 2428, 2430, 2431, 2432, 2434, 
2635, 3466

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 1520, 1525, 1584, 
1585, 1636, 1650, 1656, 1748, 1766, 1768, 1804, 1824, 1837, 1912, 
1941, 2075, 2362

Resource Shortages (Including Water and Energy), Economic 
Growth, Pollution, and Appropriate Technology Worldwide 2872

Restaurants, cafeterias, and cafés, health food. See Health Foods 
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 

Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Thai, outside Thailand, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants or Grocery Stores Outside Thailand

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 138, 596, 625, 777, 847, 880, 1081, 1118, 1267, 
1387, 1465, 1854, 1868, 1904, 1929, 1931, 1936, 2012, 2036, 2065, 
2127, 2135, 2136, 2142, 2153, 2169, 2181, 2212, 2215, 2217, 2240, 
2247, 2274, 2293, 2300, 2303, 2311, 2315, 2319, 2329, 2339, 2342, 
2344, 2351, 2355, 2356, 2363, 2368, 2374, 2378, 2392, 2407, 2411, 
2418, 2423, 2437, 2442, 2453, 2455, 2460, 2488, 2489, 2506, 2525, 
2549, 2565, 2573, 2581, 2596, 2604, 2609, 2728, 2776, 2834, 2853, 
2861, 2884, 2890, 2899, 2947, 2993, 3106, 3110, 3208, 3269, 3276, 
3378, 3447, 3457, 3459, 3472, 3492, 3510, 3522, 3525, 3559, 3603, 
3682, 3715, 3732, 3789, 3821, 3848, 3857, 3863, 3895, 3931, 3955, 
3964, 3983, 3991, 4006, 4007, 4013

Rice koji. See Koji

Rice Milk Companies. See Grainaissance, Inc. (Emeryville, 
California)

Rice Milk (Non-Dairy)–Amazake, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand 2910

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 192, 2329, 2392, 2460, 2463, 2487, 
2488, 2535, 2610, 2685, 2708, 2709, 2730, 2811, 2910, 2951, 2953, 
3116, 3204, 3307, 3514, 3578, 3672, 3692, 3943, 3977, 4036

Rice Milk Products–Ice Creams (Non-Dairy) 3692, 3732

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies 
(Non-Dairy) 2460, 2463, 3204

Rice, Red Fermented. See Koji, Red Rice 448, 1961, 2595, 2604, 
3771

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 2311, 
2344, 2372, 2437, 2565, 2566, 2728, 3208, 3459, 3895, 3977
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Rice wine. See Sake

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 1674, 2038, 2315, 2329, 2392, 2460, 2581, 
2582, 2599, 2709, 2754, 3002, 3108, 3116, 3204, 3321, 3338, 3357, 
3699, 3711, 3943, 4014, 4036

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 1465, 
1904, 2069, 2105, 2133, 2311, 2315, 2319, 2344, 2372, 2382, 2411, 
2437, 2441, 2728, 3325, 3459, 3847, 3848, 3857, 3863, 3895, 3955

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
2025, 2567, 2941, 3056, 3677

Rich Products Corporation (Buffalo, New York) 1281, 1334, 1427, 
1467, 1560, 1599, 1641, 2835

Riegel, William E. See Meharry, Charles Leo (1885-1937)

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
278, 2581, 2606, 3587

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 487, 509, 741, 3869

Roasted Soy Flour Production–How to Make Roasted on Soy Flour 
a Commercial Scale 2046

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
2046

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 376, 487, 509, 656, 676, 741, 810, 850, 912, 
920, 1224, 1314, 1332, 1357, 1672, 1956, 2037, 2038, 2039, 2046, 
2154, 2305, 2423, 2522, 2565, 2566, 2581, 2582, 2599, 2605, 2628, 
2895, 2937, 3002, 3024, 3031, 3085, 3204, 3229, 3510, 3527, 3595, 
3699, 3746, 3754, 3844, 3869, 3897, 4041

Roasted Whole Soy Flour (Kinako), Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand 3746

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 3869

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 3085

Rodale Press (Emmaus, Pennsylvania) 2364, 2380, 2659, 2663, 
2719, 2740, 2756, 2827, 2831, 2995, 3037, 3081, 3172, 3209, 3238, 
3590, 3770, 3838, 3879, 4024

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 137, 528, 

612

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 2798, 2799, 2857, 2892, 2908, 2920, 2921, 2922, 
2923, 2930, 2951, 3275, 3563, 3590, 3702, 3858, 3862, 3969, 3973

Rouest, Léon (1872-1938). Soybean Pioneer in France 1052, 3626

Royal: New U.S. domestic soybean variety. Synonym: Wilson-Five 
(Morse 1948) 612

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 351, 352, 353, 899, 1220, 
1314, 1585

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 269, 
616, 728

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles) 109, 159, 194, 195, 197, 198, 251, 306, 667, 837

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 3107, 3208, 3259, 3270, 3309, 3481, 3920, 3945, 4044

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada.. 253, 
1240, 2205, 3656, 3782

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
1265, 1520

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 1292, 1501, 2268, 2278, 2358, 2512, 3234, 
3272, 3288, 3304, 3483, 3519, 3565, 3601, 3820, 3875

Scotland. See Europe, Western–Scotland (Part of United Kingdom)



SOYFOODS AND SOYBEANS IN CALIFORNIA (1851-1982)   1437

© Copyright Soyinfo Center 2021

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

Sea Vegetables (Edible Seaweeds)–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages 2833

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 
89, 96, 463, 590, 617, 625, 731, 774, 778, 836, 880, 920, 938, 981, 
1048, 1062, 1081, 1110, 1175, 1193, 1300, 1301, 1345, 1468, 1527, 
1543, 1580, 1617, 1731, 1760, 1819, 1821, 1833, 1836, 1854, 1894, 
1903, 1926, 1931, 1936, 1957, 1961, 1962, 1994, 2006, 2012, 2038, 
2053, 2057, 2090, 2105, 2122, 2127, 2135, 2136, 2142, 2143, 2153, 
2158, 2181, 2193, 2207, 2212, 2215, 2217, 2229, 2247, 2274, 2280, 
2291, 2293, 2300, 2306, 2311, 2315, 2319, 2344, 2350, 2356, 2382, 
2392, 2394, 2402, 2405, 2411, 2412, 2418, 2425, 2437, 2447, 2459, 
2461, 2462, 2478, 2522, 2549, 2555, 2558, 2565, 2566, 2573, 2581, 
2582, 2588, 2594, 2597, 2599, 2606, 2610, 2611, 2612, 2623, 2626, 
2632, 2655, 2698, 2700, 2704, 2708, 2709, 2719, 2720, 2725, 2726, 
2728, 2730, 2754, 2757, 2765, 2778, 2820, 2821, 2829, 2833, 2834, 
2837, 2841, 2855, 2875, 2878, 2882, 2890, 2895, 2899, 2918, 2919, 
2931, 2934, 2942, 2951, 2966, 3002, 3040, 3078, 3079, 3106, 3108, 
3129, 3199, 3204, 3208, 3229, 3235, 3276, 3284, 3327, 3359, 3360, 
3361, 3379, 3417, 3420, 3425, 3457, 3459, 3473, 3477, 3587, 3667, 
3699, 3707, 3737, 3746, 3749, 3750, 3770, 3788, 3825, 3827, 3857, 
3859, 3863, 3874, 3895, 4003, 4004, 4013, 4036, 4039

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products 2322, 3106, 3719, 3825, 
3835, 3906

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors 127, 351, 352, 353, 1521

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925) 127, 593, 606, 647, 762, 1479, 1692, 
3626, 4038

Seed companies, soybean. See Asgrow (Des Moines, Iowa), 
Burpee, Dammann & Co. (San Giovanni a Teduccio {near 
Naples}, Italy), DuPont (E.I. Du Pont de Nemours & Co., Inc.) 
(Wilmington, Delaware), Evans Seed Co. (West Branch, Ogemaw 
County, Michigan) and Mr. Edward Ellsworth Evans (1864-
1928), Funk Brothers Seed Co. (Bloomington, Illinois), Haage & 
Schmidt (Erfurt, Germany), Harry N. Hammond, Hartz (Jacob) 
Seed Co. (Stuttgart, Arkansas), Johnson & Stokes (Philadelphia, 
Pennsylvania), Monsanto Co. (St. Louis, Missouri), Northrup King 
Co., Peterson, T.W. Wood & Sons (Richmond, Virginia), Teweles, 
Thorburn, Vilmorin-Andrieux & Co. (France), Wing Seed Co. 
(Mechanicsburg, Champaign County, Ohio)

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 3516

Seed Germination or Viability–Not Including Soy Sprouts 137

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 1265, 1314

Seed Treatment with Chemicals (Usually Protectant Fungicides) 
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 1282, 1711, 
1713, 2126, 2297

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 612, 1521, 1820, 4024

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 1119, 1581, 1720, 1819, 1821, 1854, 1936, 1957, 
1994, 2001, 2012, 2028, 2090, 2105, 2142, 2153, 2181, 2193, 2207, 
2212, 2217, 2300, 2319, 2345, 2356, 2394, 2411, 2418, 2447, 2462, 
2517, 2533, 2555, 2565, 2566, 2573, 2581, 2605, 2630, 2728, 2732, 
2776, 2821, 2853, 2873, 2899, 2947, 3204, 3208, 3220, 3276, 3323, 
3386, 3388, 3397, 3525, 3806, 3827, 3896, 4013, 4016

Sesame Meal or Cake (Defatted) 1257, 1261

Sesame Milk 1720, 2602, 2776

Sesame Oil 32, 370, 450, 641, 750, 839, 880, 1104, 1175, 1520, 
1564, 1592, 1631, 1716, 1741, 1799, 1819, 1821, 1957, 1961, 2010, 
2040, 2065, 2069, 2105, 2106, 2159, 2174, 2212, 2215, 2217, 2225, 
2300, 2312, 2313, 2319, 2350, 2456, 2488, 2573, 2595, 2603, 2853, 
2899, 2914, 3180, 3323, 3324, 3377, 3459, 3718, 3895

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 32, 335, 450, 641, 667, 778, 
820, 839, 848, 880, 981, 1052, 1104, 1118, 1119, 1175, 1261, 1465, 
1520, 1564, 1592, 1601, 1631, 1716, 1720, 1741, 1796, 1799, 1819, 
1821, 1830, 1854, 1904, 1919, 1936, 1957, 1960, 1961, 1994, 2004, 
2010, 2012, 2028, 2036, 2040, 2051, 2059, 2069, 2103, 2105, 2106, 
2133, 2143, 2159, 2193, 2201, 2212, 2215, 2217, 2240, 2250, 2300, 
2305, 2311, 2313, 2319, 2344, 2345, 2348, 2350, 2351, 2382, 2392, 
2413, 2423, 2437, 2456, 2459, 2478, 2488, 2496, 2517, 2565, 2573, 
2581, 2595, 2599, 2610, 2630, 2709, 2728, 2732, 2776, 2845, 2850, 
2853, 2875, 2979, 3002, 3020, 3085, 3108, 3110, 3180, 3258, 3323, 
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3324, 3387, 3459, 3596, 3717, 3718, 3725, 3726, 3729, 3747, 3761, 
3799, 3864, 3895, 3896, 3989, 4026, 4036, 4039

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages 1119

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey 
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food 
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (1863-
1946) and his Book Back to Eden, Loma Linda Foods (Riverside, 
California), Loma Linda University (Loma Linda, California), 
Madison Foods and Madison College (Madison, Tennessee), Miller, 
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La 
Sierra Industries (La Sierra, California), White, Ellen G (1827-
1915), Worthington Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 1621, 
2575, 3186, 3197, 3208, 3478, 3524, 3611, 3634, 3635, 3674

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert 
(1864-1921), Lenna Frances Cooper (1875-1961), Julius G. White 
(1878-1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-
1995), Dorothea Van Gundy Jones (1903-1979), Philip S. Chen 
(1903-1978), Frank & Rosalie Hurd (1936- ), etc.. 365, 488, 638, 
766, 861, 912, 954, 997, 1002, 1020, 1122, 1142, 1194, 1268, 1314, 
1464, 1553, 1616, 1667, 1685, 1720, 1956, 1993, 2005, 2007, 2068, 
2115, 2145, 2155, 2205, 2337, 2381, 2467, 2530, 2531, 2628, 2672, 
2867, 2933, 2948, 2998, 3146, 3150, 3161, 3431, 3479, 3501, 3504, 
3505, 3506, 3510, 3517, 3523, 3633, 3634, 3635, 3654, 3665, 3668, 
3754, 3757, 3760, 3918, 4035

Seventh-day Adventists–General and Historical 637, 945, 974, 
1552, 2035, 2226, 2484, 2662, 3866

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 

1864, 1943, 2034, 2115, 2205, 2484, 2679, 2981, 2982, 3234, 3676, 
4027

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 3759, 3922

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 1240, 1770, 1849, 2363, 2664, 3310, 3479, 3498, 3501, 
3518, 3656, 3659, 3660, 3981

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 912, 1792, 2581, 2599, 3845

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 912, 1314, 1720, 1754, 1792, 2528, 2581, 2599, 
2703, 2966, 2967, 3024, 3106, 3209, 3338, 3825, 3845, 4014

Sharon’s Finest. See Rella Good Cheese Co.

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 902, 1355, 1424, 1452, 2644

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 3935

Shortening Made with Soy Oil 2251, 3935

Shortening (Usually Hydrogenated) 350, 623, 641, 806, 843, 896, 
935, 1077, 1104, 1118, 1171, 1176, 1265, 1281, 1315, 1357, 1516, 
1520, 1580, 1715, 1716, 1820, 2473, 3216, 3596, 3597, 3897, 3935

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho 
Shoyu. Founded by John Tadano in about 1942 830, 1414, 1436

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)
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Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964) 1232, 1424, 1451, 1452, 1562, 1657, 1715, 1970, 
2025, 2157, 2232, 2644, 2886, 2887, 3354, 3677

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 3039, 3085, 3108, 
3303, 3338, 3378, 3873, 3877, 4014

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Skin Health 732, 1248

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothies or Smoothees 2478, 3000

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 2630, 3338, 4014, 4016

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 165, 167, 219, 343, 350, 351, 352, 353, 359, 
454, 624, 641, 899, 1052, 1585, 1657, 1820, 2015, 2025, 2075, 
2567, 2690, 2941, 3677

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 1052, 
2869, 3626

Soil Science 1767, 1794, 1896, 1917, 2877

Soil Science–Soil Erosion and Soil Conservation 2305

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 2283, 2449, 2977, 3275, 
3587, 3597

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 1418

Solvents–Hexane–Used Mainly for Soy Oil Extraction 1418, 1675, 
1715, 2313, 2939, 3923

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 1265, 1614, 
2313

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline) 641

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 51, 351, 352, 353, 956, 1261, 1474, 
1786, 2232, 2644, 2927

Solvents Used for Extraction of the Oil from Soybeans: Naphtha / 
Naphthas. Also spelled Naptha / Napthas 2313

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 2531, 
2581, 2599, 3106, 3111, 3601, 3825, 3885

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 160, 269, 
337, 678, 972, 1332

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 2719, 2720, 2740, 3715

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 2183, 3766, 3787, 3792

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 758, 3499
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Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 2540, 3106, 3111, 3499, 3556

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 3845, 3973

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 1934, 2719, 
2720, 3111, 3501, 3908

Soy Cheesecake or Cream Pie, Usually Made with Tofu 758, 1193, 
1327, 1720, 2463, 2510, 2535, 2540, 2581, 2599, 2654, 2703, 2756, 
2798, 2850, 2923, 2966, 3106, 3107, 3109, 3111, 3128, 3169, 3171, 
3172, 3227, 3238, 3251, 3261, 3295, 3338, 3348, 3362, 3378, 3383, 
3386, 3397, 3400, 3417, 3477, 3487, 3536, 3576, 3637, 3655, 3702, 
3707, 3803, 3825, 3827, 3838, 3871, 3884, 3925, 3938, 4013, 4014, 
4016, 4035

Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of 
non-roasted Soy Flour or Soymilk in Making Chocolate) 894, 940, 
981, 994, 1167, 1193, 1300, 3869

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 28, 61, 66, 114, 219, 222, 351, 352, 353, 488, 596, 657, 
734, 741, 760, 766, 804, 810, 839, 850, 861, 875, 880, 894, 912, 
920, 962, 964, 981, 1062, 1068, 1070, 1080, 1107, 1110, 1119, 
1171, 1176, 1202, 1239, 1274, 1301, 1304, 1314, 1357, 1383, 1477, 
1504, 1514, 1667, 1867, 1956, 1975, 2154, 2232, 2540, 2605, 2757, 
2987, 2995, 3499, 3510, 3527, 3653, 3664, 3757, 3869, 3897, 3918, 
3951, 4041

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 3579

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 861, 1720, 
2463, 2540, 2581, 3024, 3106, 3111, 3500, 3579, 3825

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 780, 781, 806, 819, 993, 1017, 1097, 1165, 1236, 1275, 
1460, 1516, 1595, 1630, 1862, 1947, 1949, 1953, 1965, 2031, 2059, 
2088, 2166, 2215, 2323, 2324, 2325, 2334, 2453, 2847, 3006, 3186, 
3197, 3406

Soy Flour Equipment 2046, 2769

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 899, 1523

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of 
These Terms and Their Cognates / Relatives in Various Languages 
920, 1314

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 

Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 219, 
222, 351, 352, 353, 357, 360, 368, 369, 371, 374, 376, 379, 401, 
483, 535, 556, 596, 597, 606, 607, 608, 617, 625, 632, 645, 655, 
674, 676, 680, 728, 729, 731, 734, 741, 749, 753, 754, 764, 765, 
769, 777, 778, 781, 799, 803, 806, 810, 811, 814, 821, 825, 831, 
833, 839, 845, 846, 849, 850, 853, 854, 855, 857, 858, 861, 876, 
877, 878, 879, 880, 887, 888, 890, 893, 894, 897, 899, 902, 904, 
905, 907, 908, 911, 912, 920, 922, 928, 930, 933, 934, 935, 943, 
948, 950, 956, 970, 971, 973, 981, 982, 983, 985, 986, 989, 990, 
997, 1000, 1001, 1003, 1004, 1005, 1006, 1007, 1008, 1009, 1010, 
1011, 1012, 1013, 1018, 1019, 1022, 1030, 1033, 1038, 1041, 1045, 
1052, 1055, 1065, 1071, 1072, 1074, 1077, 1079, 1081, 1087, 1099, 
1100, 1101, 1104, 1110, 1115, 1119, 1157, 1158, 1160, 1161, 1169, 
1171, 1172, 1175, 1176, 1180, 1184, 1185, 1186, 1187, 1189, 1191, 
1193, 1194, 1195, 1205, 1221, 1222, 1224, 1225, 1228, 1229, 1235, 
1237, 1254, 1260, 1263, 1264, 1265, 1267, 1268, 1274, 1275, 1276, 
1286, 1292, 1294, 1297, 1305, 1310, 1311, 1314, 1315, 1317, 1319, 
1326, 1331, 1332, 1335, 1336, 1337, 1345, 1349, 1352, 1359, 1366, 
1367, 1369, 1370, 1371, 1372, 1373, 1374, 1378, 1379, 1383, 1387, 
1388, 1395, 1396, 1415, 1419, 1421, 1422, 1423, 1425, 1440, 1441, 
1458, 1470, 1501, 1504, 1516, 1523, 1549, 1563, 1570, 1576, 1577, 
1580, 1586, 1588, 1596, 1597, 1601, 1607, 1613, 1621, 1630, 1635, 
1637, 1640, 1644, 1645, 1654, 1660, 1662, 1664, 1667, 1675, 1676, 
1678, 1684, 1693, 1719, 1720, 1737, 1742, 1746, 1749, 1751, 1756, 
1762, 1778, 1793, 1795, 1800, 1803, 1809, 1820, 1833, 1836, 1838, 
1865, 1866, 1868, 1886, 1888, 1889, 1897, 1914, 1920, 1930, 1932, 
1934, 1940, 1955, 1957, 1993, 2004, 2005, 2007, 2028, 2033, 2036, 
2038, 2075, 2086, 2095, 2097, 2122, 2141, 2148, 2155, 2161, 2175, 
2185, 2190, 2192, 2201, 2205, 2206, 2210, 2212, 2217, 2232, 2258, 
2263, 2268, 2279, 2286, 2301, 2305, 2315, 2326, 2332, 2345, 2346, 
2362, 2378, 2399, 2403, 2404, 2405, 2418, 2423, 2433, 2456, 2459, 
2463, 2467, 2468, 2475, 2478, 2515, 2517, 2521, 2531, 2533, 2540, 
2544, 2545, 2547, 2555, 2562, 2565, 2573, 2579, 2581, 2599, 2628, 
2632, 2639, 2655, 2686, 2687, 2731, 2744, 2777, 2778, 2843, 2870, 
2899, 2937, 2993, 2994, 2998, 2999, 3021, 3024, 3031, 3032, 3033, 
3044, 3055, 3066, 3110, 3201, 3208, 3224, 3243, 3275, 3277, 3370, 
3420, 3425, 3431, 3436, 3510, 3518, 3526, 3527, 3571, 3585, 3586, 
3593, 3611, 3621, 3653, 3661, 3665, 3706, 3754, 3757, 3760, 3771, 
3876, 3891, 3897, 3951, 3970, 3979, 4039, 4041

Soy Flour–Imports, Exports, International Trade 1523

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
899, 1314, 1319, 1636, 1789, 1856

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1523, 1938, 3539, 3706

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 1425, 1570, 1778

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 369, 527, 780, 
819, 934, 983, 1081, 1087, 1172, 1263, 1264, 1276, 1285, 1422, 
1481, 1516, 1523, 1630, 1644, 1645, 1675, 1676, 1779, 1780, 1938, 
2087, 2148, 2192, 2284, 2485, 2687, 2756, 2776, 2847, 2865, 3436, 
3479, 3526, 3979, 4041
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Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
2102, 2117, 2192, 2278, 2322, 2376, 2449, 2521, 2539, 2540, 2557, 
2581, 2638, 2669, 2686, 2695, 2703, 2756, 2759, 2774, 2823, 2870, 
2920, 2937, 2945, 2977, 2999, 3007, 3021, 3031, 3057, 3186, 3208, 
3366, 3478, 3527, 3539, 3576, 3611, 3653, 3660, 3671, 3678, 3706, 
3719, 3746, 3782, 3835, 3897, 3906, 3907, 3909, 3972, 3979, 4041

Soy Flour–Whole or Full-fat 729, 753, 902, 918, 977, 1034, 1037, 
1073, 1145, 1455, 1476, 1523, 1559, 1563, 1586, 1601, 1668, 1693, 
1956, 1973, 2216, 2311, 2410, 2423, 2565, 2581, 2599, 2741, 2769, 
2776, 2834, 2865, 2897, 2958, 3085, 3108, 3499, 3527, 3566, 3623, 
3653, 3897, 4041

Soy ice cream companies (USA). See Tofutti Brands, Inc. 
(Cranford, New Jersey), Turtle Mountain LLC

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1314, 2581, 3901

Soy Ice Cream (General–Usually Non-Dairy) 861, 886, 894, 912, 
1023, 1060, 1098, 1171, 1193, 1254, 1314, 1345, 1469, 1523, 1583, 
1632, 1728, 1756, 1770, 1820, 1934, 1956, 2006, 2067, 2175, 2208, 
2214, 2224, 2540, 2546, 2581, 2599, 2628, 2632, 2681, 2700, 2703, 
2706, 2719, 2756, 2837, 2892, 2897, 2912, 2992, 3024, 3106, 3109, 
3111, 3162, 3172, 3178, 3179, 3251, 3298, 3299, 3300, 3318, 3338, 
3347, 3357, 3378, 3438, 3439, 3455, 3493, 3496, 3498, 3499, 3500, 
3501, 3512, 3521, 3576, 3593, 3601, 3619, 3627, 3668, 3670, 3700, 
3702, 3754, 3803, 3809, 3825, 3845, 3858, 3884, 3897, 3901, 3902, 
3914, 3918, 3967, 3972, 4019, 4035, 4041

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 1583, 1728

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 3601

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 912, 3692, 3732

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document, But Cite Because It is 
Related to Soy 63

Soy lecithin. See Lecithin, Soy

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 32, 66, 160, 
165, 167, 200, 202, 203, 217, 218, 219, 222, 282, 330, 335, 336, 
337, 340, 345, 347, 350, 351, 352, 353, 359, 360, 366, 367, 370, 
372, 373, 375, 377, 380, 383, 384, 385, 387, 393, 426, 428, 429, 
450, 452, 454, 460, 502, 596, 606, 607, 616, 617, 623, 624, 641, 
677, 678, 750, 810, 813, 820, 839, 843, 880, 890, 894, 898, 912, 
920, 946, 955, 981, 1016, 1022, 1077, 1081, 1102, 1118, 1141, 
1148, 1175, 1201, 1225, 1232, 1233, 1234, 1251, 1332, 1345, 1356, 
1418, 1424, 1443, 1450, 1474, 1520, 1547, 1562, 1583, 1614, 1632, 
1634, 1654, 1657, 1665, 1666, 1714, 1716, 1786, 1835, 1858, 1902, 

1957, 2025, 2028, 2037, 2038, 2041, 2059, 2093, 2154, 2232, 2238, 
2251, 2257, 2311, 2313, 2326, 2348, 2366, 2377, 2379, 2383, 2405, 
2433, 2441, 2463, 2473, 2566, 2572, 2576, 2577, 2581, 2587, 2599, 
2690, 2782, 2834, 2927, 2951, 2985, 3024, 3304, 3324, 3377, 3419, 
3516, 3527, 3585, 3616, 3618, 3649, 3653, 3661, 3664, 3700, 3706, 
3923, 3970, 3979, 4041

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 343, 1265, 1452, 1520

Soy Oil Constants–Iodine Number / Value 343, 386, 1265, 1452, 
1520, 1626

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 32, 165, 3923

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 51, 1757

Soy protein companies (USA). See Borden, Inc., Drackett Co. 
(The), Glidden Co. (The), Grain Processing Corporation, Griffi th 
Laboratories, Gunther Products, Inc., Laucks (I.F.) Co., Rich 
Products Corporation

Soy Protein Concentrates, Textured 2557, 2583, 2724, 2970, 2984, 
3077, 3189, 3782, 3817, 3994, 4008, 4041

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 2318, 2567, 2756, 2941, 3097, 3172, 3239, 3590, 3621, 3972, 
3973

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2175, 2307, 2512, 3527, 3539, 3616, 3706

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2521, 2529, 3658

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 1466, 2027, 2028, 2102, 2115, 2146, 2147, 2252, 2256, 
2259, 2260, 2261, 2358, 2453, 2454, 2475, 2512, 2527, 2538, 2562, 
2581, 2599, 2615, 2629, 2768, 2864, 2969, 2970, 3189, 3192, 3370, 
3406, 3658, 3660, 3723, 3782, 3897, 4041

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
1061, 1147, 1594, 1877, 1914, 1997, 2102, 2142, 2144, 2301, 2307, 
2405, 2498, 2532, 2579, 2981, 3045, 3511, 3546, 3616, 3621, 3876, 
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3886, 3897, 3930

Soy Proteins–Concentrates 1809, 1949, 1952, 2088, 2149, 2175, 
2192, 2405, 2521, 2527, 2557, 2562, 2569, 2581, 2583, 2599, 2613, 
2615, 2618, 2619, 2766, 2767, 2920, 2969, 2978, 3007, 3044, 3192, 
3277, 3406, 3527, 3539, 3653, 3706, 3723, 3819, 3897, 3995, 4041

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 2557

Soy Proteins–Hydrolyzed and Hydrolysates (General), as in 
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested 
Milk Replacers, etc.. 1935

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 956, 1045, 
1060, 1069, 1314, 1357, 1523, 1956, 2192, 2405, 3007, 4001

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1314

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use 1281, 1427, 1478, 1523, 1560, 1599, 
1641, 1662, 1730, 1754, 1792, 1806, 1829, 1860, 1861, 1862, 1878, 
1913, 1924, 1934, 1953, 1956, 2003, 2067, 2083, 2102, 2149, 2150, 
2175, 2192, 2224, 2285, 2307, 2349, 2482, 2499, 2528, 2529, 2545, 
2546, 2578, 2583, 2613, 2618, 2619, 2621, 2622, 2623, 2624, 2630, 
2638, 2639, 2675, 2715, 2736, 2766, 2767, 2835, 2866, 2898, 2920, 
2967, 2978, 3044, 3084, 3181, 3212, 3247, 3277, 3300, 3370, 3383, 
3396, 3497, 3502, 3527, 3539, 3653, 3658, 3670, 3706, 3765, 3972, 
4041

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 221, 340, 1061, 1757, 2199, 2883

Soy Proteins, Textured (General) 1948, 1949, 2084, 2175, 2205, 
2301, 2318, 2323, 2325, 2397, 2467, 2512, 2579, 2613, 2629, 2688, 
2939, 3032, 3059, 3066, 3084, 3188, 3190, 3191, 3200, 3201, 3277, 
3532, 3534, 3777, 3877, 3995

Soy Proteins–Textured, in Dry Cereal-Soy Blends 2823

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products 1281, 1427, 
1560, 1594, 1599, 1641, 1754, 1806, 1860, 1861, 1862, 1878, 1948, 
1952, 2149, 2150, 2259, 2260, 2261, 2453, 2454, 2527, 2528, 2578, 
2613, 2621, 2622, 2623, 2767, 2984

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 912, 1005, 1007, 1081, 1171, 1193, 1314, 1331, 1345, 
1586, 1675, 1820, 2006, 2053, 2305, 2390, 2477, 2488, 2535, 2581, 
2594, 2595, 2599, 2617, 2798, 2966, 3106, 3295, 3383, 3386, 3389, 
3397, 3452, 3465, 3495, 3547, 3560, 3628, 3708, 3747, 3749, 3825, 
3845, 3889, 3938, 3940, 3961, 3975, 3997, 4013, 4035

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari, 

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient), Worcestershire Sauce

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two 424

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 338, 424, 751, 1151, 
1158, 1574, 1962, 2288, 3644

Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale, 
Arizona)

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 273, 337, 530, 1624, 1760, 2039, 2130, 
2158, 2170, 2225, 2264, 2292, 2295, 2414, 2830, 3260

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy, 
Oriental Show-You Co

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 670, 679, 737, 763, 912, 1182, 1183, 1198, 1323, 1363, 
1468, 1511, 1527, 1598, 1697, 1935, 1962, 2000, 2271, 2450, 2581, 
2732, 3257, 3259, 3260, 3309, 3611

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 22, 93, 108, 109, 110, 122, 123, 140, 
158, 161, 194, 195, 196, 197, 198, 205, 206, 220, 246, 247, 251, 
273, 274, 277, 287, 304, 305, 306, 308, 332, 438, 447, 484, 490, 
496, 499, 500, 530, 536, 545, 590, 723, 785, 1124, 1151, 1402, 
1403, 1404, 1405, 1406, 1407, 1412, 1413, 1414, 1437, 1453, 1492, 
1530, 1531, 1532, 1533, 1536, 1538, 1694, 1776, 1927, 2129, 2130, 
2152, 2158, 2212, 2217, 2264, 2265, 2266, 2267, 2276, 2387, 2396, 
2416, 2424, 2461, 2526, 2818, 2931, 3014, 3182, 3345, 3645, 3696, 
3851, 3859, 3939, 3985, 3993

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand 2395, 2519

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 22, 30, 37, 48, 60, 67, 71, 72, 79, 
80, 85, 86, 93, 96, 97, 102, 107, 108, 109, 110, 111, 121, 122, 123, 
124, 125, 133, 138, 139, 140, 145, 147, 153, 154, 157, 158, 159, 
160, 161, 162, 163, 179, 190, 192, 194, 195, 196, 197, 198, 205, 
206, 209, 216, 219, 220, 222, 246, 247, 248, 249, 251, 272, 273, 
274, 275, 276, 277, 279, 287, 303, 304, 305, 306, 308, 330, 332, 
333, 334, 336, 337, 339, 351, 352, 353, 388, 397, 400, 401, 409, 
412, 424, 425, 438, 447, 448, 463, 471, 481, 484, 490, 493, 496, 
497, 499, 500, 508, 518, 519, 523, 530, 532, 535, 536, 545, 548, 
551, 585, 586, 590, 596, 606, 607, 615, 617, 626, 670, 671, 679, 
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681, 692, 709, 718, 720, 721, 723, 728, 729, 734, 751, 755, 756, 
764, 777, 785, 821, 830, 837, 839, 862, 880, 911, 912, 920, 926, 
937, 1022, 1063, 1066, 1077, 1098, 1110, 1114, 1115, 1119, 1122, 
1124, 1132, 1141, 1151, 1153, 1156, 1158, 1159, 1163, 1171, 1174, 
1176, 1177, 1179, 1180, 1181, 1182, 1183, 1190, 1193, 1198, 1203, 
1206, 1216, 1217, 1219, 1226, 1245, 1312, 1314, 1332, 1345, 1348, 
1350, 1357, 1363, 1388, 1398, 1399, 1402, 1403, 1404, 1405, 1406, 
1407, 1408, 1410, 1412, 1413, 1414, 1428, 1434, 1435, 1436, 1437, 
1453, 1454, 1464, 1465, 1472, 1482, 1492, 1494, 1507, 1515, 1523, 
1530, 1531, 1532, 1533, 1536, 1538, 1539, 1548, 1549, 1564, 1565, 
1586, 1624, 1627, 1637, 1652, 1654, 1661, 1667, 1674, 1694, 1697, 
1702, 1707, 1731, 1733, 1734, 1752, 1760, 1761, 1776, 1781, 1782, 
1783, 1784, 1787, 1788, 1790, 1791, 1796, 1802, 1812, 1813, 1815, 
1816, 1817, 1819, 1820, 1821, 1823, 1825, 1826, 1828, 1832, 1834, 
1840, 1842, 1843, 1845, 1846, 1847, 1850, 1851, 1852, 1853, 1854, 
1855, 1857, 1874, 1904, 1927, 1931, 1932, 1936, 1956, 1960, 1961, 
1962, 1963, 1989, 1992, 1993, 1994, 2001, 2005, 2010, 2012, 2013, 
2014, 2017, 2026, 2037, 2038, 2039, 2040, 2057, 2058, 2065, 2069, 
2071, 2075, 2077, 2090, 2104, 2105, 2110, 2112, 2122, 2128, 2129, 
2130, 2131, 2133, 2138, 2152, 2153, 2154, 2155, 2158, 2159, 2170, 
2172, 2174, 2186, 2187, 2188, 2192, 2193, 2205, 2206, 2207, 2212, 
2217, 2225, 2227, 2234, 2247, 2249, 2263, 2264, 2265, 2266, 2267, 
2271, 2276, 2280, 2281, 2288, 2291, 2292, 2295, 2305, 2308, 2311, 
2312, 2315, 2316, 2319, 2320, 2327, 2329, 2330, 2336, 2342, 2343, 
2344, 2345, 2347, 2350, 2356, 2360, 2367, 2371, 2377, 2382, 2387, 
2392, 2394, 2395, 2396, 2399, 2402, 2404, 2405, 2406, 2411, 2413, 
2414, 2416, 2418, 2419, 2421, 2422, 2423, 2424, 2425, 2429, 2437, 
2441, 2447, 2449, 2459, 2461, 2462, 2466, 2472, 2477, 2486, 2487, 
2488, 2494, 2496, 2505, 2509, 2511, 2513, 2515, 2516, 2517, 2519, 
2522, 2526, 2533, 2535, 2542, 2543, 2552, 2555, 2565, 2566, 2570, 
2573, 2581, 2597, 2599, 2601, 2611, 2626, 2631, 2632, 2633, 2636, 
2685, 2704, 2708, 2709, 2719, 2720, 2726, 2728, 2730, 2731, 2733, 
2756, 2776, 2778, 2780, 2792, 2807, 2811, 2812, 2813, 2816, 2818, 
2826, 2830, 2834, 2841, 2845, 2850, 2855, 2856, 2870, 2875, 2876, 
2878, 2882, 2890, 2899, 2901, 2903, 2914, 2918, 2925, 2931, 2934, 
2937, 2939, 2942, 2951, 2986, 2992, 2993, 2998, 3001, 3002, 3014, 
3022, 3031, 3040, 3052, 3059, 3066, 3067, 3075, 3078, 3079, 3084, 
3085, 3096, 3106, 3108, 3109, 3110, 3122, 3152, 3172, 3182, 3204, 
3208, 3221, 3257, 3258, 3259, 3260, 3262, 3270, 3275, 3276, 3284, 
3307, 3309, 3325, 3327, 3345, 3358, 3359, 3360, 3361, 3366, 3381, 
3383, 3420, 3425, 3426, 3436, 3437, 3445, 3446, 3459, 3481, 3499, 
3511, 3514, 3527, 3534, 3538, 3539, 3543, 3550, 3592, 3645, 3653, 
3661, 3696, 3699, 3702, 3706, 3725, 3728, 3740, 3760, 3761, 3772, 
3788, 3789, 3790, 3797, 3825, 3826, 3829, 3830, 3847, 3848, 3851, 
3857, 3859, 3863, 3872, 3876, 3895, 3897, 3930, 3943, 3945, 3954, 
3955, 3958, 3972, 3985, 3993, 4000, 4002, 4010, 4011, 4031, 4034, 
4035, 4037, 4039, 4041, 4044

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 2110, 
2138, 2234, 2288, 2807, 2856, 3085, 3108, 3381, 3725, 3728

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 2138, 2234, 2856, 3084, 3085, 3446, 3538, 3725

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 65, 205, 337, 536, 1151, 3527, 3539, 3706, 
3872, 3993

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 206, 337, 536, 2129, 2347, 2396, 2416, 
2424, 3696, 3872, 4002

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese 3259, 
3897

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale 1523

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 670, 1403, 1533, 
2158, 3259, 3309, 3897

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 1935, 2133

Soy Sauce, Used as an Ingredient in Commercial Products 509, 
1323, 1598, 1829, 2000, 2196, 2853, 2861, 2916, 2947, 2975, 2983, 
3013, 3030, 3099, 3174, 3180, 3183, 3198, 3199, 3222, 3297, 3388, 
3393, 3404, 3408, 3450, 3456, 3457, 3485, 3525, 3638, 3641, 3691, 
3718, 3724, 3726, 3738, 3739, 3799, 3800, 3801, 3811, 3812, 3814, 
3835, 3907, 3921, 3942, 3959, 3974, 3984, 3986, 3990, 4003, 4012, 
4046

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 69, 336, 1225, 3868

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand 596, 861, 1222, 1254, 1267, 1521, 2607, 3760

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 2047, 3527, 3706

Soy Sprouts Production–How to Grow Soy Sprouts on a 
Commercial Scale 2038, 2047, 3308

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 69, 
73, 99, 115, 336, 482, 596, 617, 749, 764, 777, 821, 861, 880, 890, 
911, 912, 1077, 1115, 1153, 1158, 1191, 1195, 1222, 1225, 1254, 
1260, 1267, 1314, 1315, 1332, 1345, 1357, 1388, 1417, 1521, 1563, 
1601, 1667, 1675, 1693, 1720, 1756, 1820, 1866, 1867, 1868, 1956, 
1962, 2005, 2006, 2008, 2037, 2038, 2039, 2047, 2137, 2142, 2154, 
2155, 2159, 2185, 2269, 2286, 2331, 2345, 2356, 2399, 2404, 2407, 
2418, 2423, 2486, 2517, 2563, 2581, 2599, 2607, 2626, 2628, 2630, 
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2632, 2678, 2776, 2778, 2870, 2873, 2896, 2937, 2939, 2994, 3021, 
3024, 3031, 3037, 3084, 3085, 3108, 3208, 3308, 3335, 3381, 3511, 
3527, 3566, 3593, 3623, 3653, 3693, 3706, 3754, 3757, 3760, 3765, 
3868, 3897, 3951, 4035, 4041

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1675, 2581, 3106, 3897

Soy Yogurt–Fermented / Cultured 2006, 2540, 2581, 2599, 2632, 
2643, 2703, 2706, 2756, 2802, 2837, 2857, 2966, 3024, 3106, 3277, 
3362, 3556, 3593, 3668, 3825, 3856, 3897, 4016, 4035

Soy Yogurt (Generally Non-Dairy) 1675, 2214, 2923, 3111, 3492

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath 1171, 1424, 1523

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyana (Zurich, Switzerland) 3973

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 3535, 3831

Soybean archaeology. See Archaeology

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Yoshihara Oil Mill, Ltd. (Kobe, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)

Soybean Crushers (Canada), Early (Started Before 1941)–Milton 
Oil Refi neries Ltd. (Milton, Ontario; March 1930–Renamed 
Canadian Soyabeans Ltd. by Nov. 1932), Dominion Linseed Oil 
Co. (Baden, ONT; 1932), Soy Bean Oil and Meal Co-operative 
Company of Canada, Ltd. (Chatham, ONT; 1932), Dominion Soya 
Industries / Dominion Soya Products Co. (Montreal, Quebec; spring 
1935), Soya Mills Limited (Stratford, ONT; Jan. 1936), Edgar 
Soya Products (Belle River, Ontario; 1936), Toronto Elevators Ltd. 
(Toronto, ONT; 1938) 1152, 1355

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Hansa Muehle (Hamburg, 

Germany), Oelmuehle Hamburg AG (Hamburg, Germany)

Soybean Crushers (Europe)–General 3923

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Continental Grain Co. (New York, 
New York), Dannen Mills (St. Joseph, Missouri), Delphos Grain 
& Soya Products Co. (Delphos, Ohio), Honeymead Products Co., 
Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed Mills and 
Pillsbury Co. (Minneapolis, Minnesota), Procter & Gamble Co. 
(Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., Quincy 
Soybean Products Co. (Quincy, Illinois), Ralston Purina Co. (St. 
Louis, Missouri), Shellabarger Grain Co. / Shellabarger Soybean 
Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. (Buffalo, 
New York), Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co. 
(Illinois)

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean crushers (USA), Cooperative. See AGRI Industries, Inc. 
(Iowa), Boone Valley Cooperative Processing Association (Eagle 
Grove, Iowa), Dawson Mills (Dawson, Minnesota), Far-Mar-Co, 
Inc., Farmers Union Grain Terminal Association (GTA), Farmland 
Industries, Inc., Gold Kist, Honeymead (Mankato, Minnesota), 
Land O’Lakes, Inc., Missouri Farmers Association (MFA), North 
Iowa Cooperative Processing Association, (Manly, Iowa), Ohio 
Valley Soybean Cooperative (Henderson, Kentucky), Riceland 
Foods (Named Arkansas Grain Corp. before Sept. 1970)

Soybean Crushers (USA), Cooperative–General and Other 1424, 
1614, 1657, 2015, 3056, 3649

Soybean crushers (USA), Early. See Elizabeth City Oil and 
Fertilizer Co. (Elizabeth City, North Carolina; 1915)

Soybean Crushers (USA), Early–Pacifi c Oil Mills and Albers 
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City 
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By 
1917 six other North Carolina oil mills were crushing soybeans), 
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920), 
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County 
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch 
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana; 
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous 
solvent) 343, 351, 352, 353, 367, 392, 414, 1232, 1265, 1385, 1424, 
2015, 2232

Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp. 
(Helena & Stuttgart, Arkansas, 1958), Hemphill Soy Products 
(Kennett, Missouri, 1944), Old Fort Mills (Marion, Ohio, 1936), 
Sioux Soya Co. (Sioux City, Iowa, 1943), Soy Bean Processing 
Co. (Waterloo, Iowa, 1937), Soybean Products, Inc. (Cedar Rapids, 
Iowa, 1934), Southern Soya Corp. (Cameron, South Carolina, 
1963), Soy-Rich Products (Wichita, Kansas, 1944), Toledo Soybean 
Products (Toledo, Ohio, 1940) Western Soybean Mills (Sioux Falls, 
South Dakota, 1944), etc.. 1232, 1358, 1424, 1562, 1715, 1750, 
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2157

Soybean Crushing–Equipment–Hydraulic Presses 898, 1265, 1424, 
1820, 2015, 2038, 2416, 2599, 2644, 2808, 2927, 3309

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 898, 1232, 1234, 1261, 1265, 1284, 
1310, 1424, 1452, 1640, 1715, 1820, 2015, 2157, 2232, 2313, 2644, 
2834, 2886, 2887, 2927

Soybean Crushing–Equipment–Solvent Extraction 351, 352, 353, 
641, 1232, 1261, 1265, 1332, 1418, 1424, 1474, 1614, 1715, 1750, 
1786, 1820, 2015, 2232, 2313, 2644, 2927, 3649, 3923

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 1265, 
3923

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal) 1234, 2521, 
2886

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
204, 343, 1171, 1308, 1324, 1355, 1526, 1556, 1566, 1602, 1662, 
1688, 1712, 1729, 1750, 1914, 2015, 2157, 2301, 2887, 3277, 3621, 
3704, 3876, 3897

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–350, 359, 375, 450, 623, 624, 641, 
898, 1265, 1820, 2029, 2433, 3618

Soybean Crushing–New Soybean Crusher 367, 1233, 1234

Soybean crushing–solvents. See Solvents

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen 1238, 2204, 3758

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
32, 113, 337, 351, 352, 353, 728, 738, 1820, 2567, 2941, 3677

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2644, 2686

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 32, 113, 160, 200, 
201, 202, 203, 207, 219, 222, 254, 255, 269, 272, 337, 340, 347, 
351, 352, 353, 356, 358, 359, 360, 366, 367, 370, 382, 401, 432, 
450, 454, 458, 477, 479, 486, 500, 501, 503, 504, 506, 531, 547, 
606, 607, 616, 641, 678, 728, 738, 763, 898, 899, 1002, 1034, 1052, 
1066, 1106, 1162, 1178, 1200, 1215, 1232, 1233, 1234, 1253, 1257, 
1261, 1265, 1284, 1303, 1329, 1358, 1385, 1389, 1394, 1424, 1426, 
1455, 1474, 1500, 1502, 1503, 1506, 1541, 1542, 1562, 1575, 1614, 

1623, 1640, 1704, 1705, 1715, 1751, 1757, 1818, 1820, 1844, 1973, 
2015, 2028, 2029, 2037, 2039, 2043, 2050, 2052, 2053, 2075, 2192, 
2232, 2238, 2305, 2366, 2433, 2487, 2488, 2547, 2567, 2587, 2638, 
2639, 2644, 2686, 2749, 2871, 2886, 2941, 3243, 3423, 3569, 3585, 
3649, 3677, 3782, 3891, 3923, 3979

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 19, 2428

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
3044, 3885

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 96, 1238, 1266, 1428, 1444, 1701, 1703, 1709, 
1736, 1765, 1767, 1794, 1808, 1887, 1896, 1908, 1915, 1917, 1945, 
1946, 1972, 2032, 2464, 2877, 3792

Soybean–Physiology and Biochemistry–Maturity Groups 2432

Soybean–Physiology–Mycorrhiza / Mycorrhizae / Mycorrhizal 
Relations with Vesicular-Arbuscular Soil Fungi of the Genus 
Glomus or Endogone 3429, 3841

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 1442, 1709, 1744, 1807, 
1923, 1958, 1984, 1987, 2024, 2204

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping, Cultural 
Practices, Green Manure, Harvesting and Threshing, Organically 
Grown Soybeans, Plant Protection from Diseases, Pests and Other 
Types of Injury (General), Price of Soybeans, Soybean Seeds and 
Soybean Products–Except Sauces (Which See), Seed Germination 
or Viability–Not Including Soy Sprouts, Seed Treatment, Yield 
Statistics, Soybean

Soybean production and the soil. See Soil Science

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization
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Soybean production–Farm machinery. See Combines, Farm 
Machinery–Etymology

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 11, 475, 483, 
574, 606, 607, 612, 728, 1223, 1291, 1724, 1914, 1937, 2101, 2109, 
2431, 2432, 2562, 2749, 2871, 3084, 3085, 3108, 3274, 3421, 3555, 
3569, 3675, 3876, 3897

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 3555, 3617, 3876, 3897

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans, Railroads / Railways and Special 
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean 
Production

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Seeds–Black in Color. Food Use is Not Mentioned 69, 73, 
127, 137, 209, 333, 351, 352, 353, 528, 606, 607, 612, 1247, 1760, 
2038, 2319, 2411, 4039

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 79, 128, 336, 1176, 1388, 
1819, 1821, 1903, 1929, 1994, 2105, 2112, 2212, 2217, 2311, 2344, 
2356, 2392, 2437, 2459, 2472, 2565, 2573, 2581, 2599, 2626, 2728, 
2870, 2931, 2995, 3204, 3208, 3425, 3459, 3541, 3542, 3699, 3859, 
3866, 4034

Soybean Seeds–Brown in Color. Especially Early Records 127, 
128, 137, 209, 336, 612

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 32, 127, 128, 137, 209, 336, 612, 1357, 1553, 
1831, 2663, 3210

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or 
Medicine, or Their Nutritional Value 654, 2165

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 

Flecked, Variegated, or Bicolored 127

Soybean Seeds–Red in Color 128

Soybean Seeds–White in Color 32, 79, 127, 333, 2154

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 25, 26, 32, 79, 127, 128, 137, 209, 333, 336, 
534, 612, 769, 995

Soybean–Taxonomy / Classifi cation 14, 36, 364, 3607

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 1293, 1314

Soybean Varieties Canada–Harosoy 2038

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type 1444

Soybean Varieties USA–Aksarben–Early Introduction 612

Soybean Varieties USA–Amherst–Early Introduction 127

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type 1282

Soybean Varieties USA–Arlington–Early Introduction 612

Soybean Varieties USA–Asahi–Early Introduction 137

Soybean Varieties USA–Auburn–Early Selection (1907) 252, 285

Soybean Varieties USA–Austin–Early Introduction 252, 285, 612

Soybean Varieties USA–Baird–Early Introduction 127

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1188, 1254, 1282, 1521, 1718, 2663, 2995

Soybean Varieties USA–Barchet–Early Introduction 528, 606, 612

Soybean Varieties USA–Best Green–Early Introduction. Renamed 
Hope by 1910 127, 137

Soybean Varieties USA–Biloxi–Early Introduction 528, 606, 612, 
1444, 1709, 1744, 1807, 1808, 1908, 1923, 1945, 1958, 1984, 1987, 
2024, 2204

Soybean Varieties USA–Black–Early Introduction. Renamed 
Buckshot by May 1907 127

Soybean Varieties USA–Black Eyebrow–Early Introduction 528, 
606, 612

Soybean Varieties USA–Brown–Early Introduction 612

Soybean Varieties USA–Brownie–Early Introduction 127
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Soybean Varieties USA–Buckshot–Early Introduction 127, 209, 606

Soybean Varieties USA–Butterball–Early Introduction 127, 209

Soybean Varieties USA–Chernie–Early Introduction 612

Soybean Varieties USA–Chestnut–Early Selection (1907) 562, 612

Soybean Varieties USA–Chiquita–Early Introduction 528, 606, 612

Soybean Varieties USA–Cloud–Early Introduction 252, 285

Soybean Varieties USA–Columbia / Columbian–Early Introduction 
612

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 2663, 2995, 4024

Soybean Varieties USA–Duggar–Early Introduction 252, 285

Soybean Varieties USA–Dunfi eld–Early Introduction 606, 607, 612

Soybean Varieties USA–Early Black–Early Introduction. Renamed 
Buckshot by May 1907 127

Soybean Varieties USA–Early Brown–Early Introduction 137, 612

Soybean Varieties USA–Early Green–Early Introduction 127, 612, 
2663

Soybean Varieties USA–Early White–Early Introduction. Renamed 
Ito-San by about 1902 127

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902 127, 137, 612

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type 612, 3593

Soybean Varieties USA–Ebony–Early Introduction 127, 606, 612

Soybean Varieties USA–Eda–Early Introduction 127, 209

Soybean Varieties USA–Edsoy–Large-Seeded and / or Vegetable-
Type 1282

Soybean Varieties USA–Elton–Early Introduction 606, 612

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1188, 1521

Soybean Varieties USA–Extra Early Black–Early Introduction. 
Synonym: Buckshot (Ball 1907) 127

Soybean Varieties USA–Flat Black–Early Introduction. Renamed 
Flat King by May 1907 137

Soybean Varieties USA–Flat King–Early Introduction 127

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-

Type 1112, 1254, 1521, 1718, 2663, 2995

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type 1521, 2663

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type 1112, 1188, 1246, 1254, 1282, 1521, 2995

Soybean Varieties USA–Green–Early Introduction 127, 612

Soybean Varieties USA–Green Samarow–Early Introduction. 
Renamed Samarow in 1907 127, 128, 137

Soybean Varieties USA–Guelph–Early Introduction 127, 209, 285, 
528, 612

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada 606, 612

Soybean Varieties USA–Haberlandt–Early Introduction 127, 128, 
285, 606, 612

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 418, 420, 528, 612, 3593

Soybean Varieties USA–Hamilton–Early Introduction 612

Soybean Varieties USA–Hankow–Early Introduction 127

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1521, 2663

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 1064, 1188, 1282, 1521, 1718, 2047, 2048, 2057, 
2663, 2995

Soybean Varieties USA–Hollybrook Early–Early Introduction. 
Renamed Midwest by 1948 128

Soybean Varieties USA–Hollybrook–Early Introduction 127, 612

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction 612

Soybean Varieties USA–Hoosier–Early Introduction 612

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type 1112, 1521

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1521, 2663

Soybean Varieties USA–Indiana Hollybrook–Early Development 
612

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry 127, 128, 137, 209, 252, 285, 417, 
421, 422, 528, 534, 606, 612
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Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type 4024

Soybean Varieties USA–Jet–Early Introduction 612

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1521, 1718, 2663, 2995

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 2663, 2831, 2995

Soybean Varieties USA–Kim–Large-Seeded and / or Vegetable-
Type 2663

Soybean Varieties USA–Kingston–Early Introduction 127, 209

Soybean Varieties USA–Kiyusuke Daizu–Early Introduction. Also 
spelled Kiyusuki, Kiuski, Kaiyuski, Kuiske, Keyuska, Kysuki 127

Soybean Varieties USA–Laredo–Early Introduction 528, 606, 607, 
612, 1247

Soybean Varieties USA–Large Black–Early Introduction 127

Soybean Varieties USA–Lexington–Early Introduction 606, 612

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type 2663

Soybean Varieties USA–Mammoth Brown–Early Introduction 606, 
612

Soybean Varieties USA–Mammoth–Early Introduction 127, 209, 
252, 285, 417, 612

Soybean Varieties USA–Mammoth Yellow–Early Introduction 127, 
128, 137, 351, 419, 534, 593, 606, 612, 769, 995, 1246, 3522

Soybean Varieties USA–Manchu–Early Introduction 528, 606, 607, 
612, 1254

Soybean Varieties USA–Manchuria–Early Introduction 612

Soybean Varieties USA–Mandarin–Early Introduction 606, 612

Soybean Varieties USA–Manhattan–Early Introduction 127

Soybean Varieties USA–Medium Black–Early Introduction. 
Renamed Buckshot by 1948 127, 128, 137

Soybean Varieties USA–Medium Early Black–Early Introduction. 
Renamed Buckshot by 1907 127

Soybean Varieties USA–Medium Green–Early Introduction 127, 
137, 209, 606, 612

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923 606, 612

Soybean Varieties USA–Merko–Early Introduction 612

Soybean Varieties USA–Meyer–Early Introduction 127, 252, 285

Soybean Varieties USA–Midwest–Early Introduction 606, 612

Soybean Varieties USA–Mikado–Early Development 612

Soybean Varieties USA–Minsoy–Early Introduction 606, 612

Soybean Varieties USA–Mongol–Early Introduction 612

Soybean Varieties USA–Morse–Early Introduction 612

Soybean Varieties USA–Nalrade–Early Introduction 137

Soybean Varieties USA–Nuttall–Early Introduction 127

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948) 127, 128, 137, 209, 606, 612

Soybean Varieties USA–Ohio 9035–Early Development. Renamed 
Hamilton by 1923 612

Soybean Varieties USA–Olive Medium–Early Introduction 137

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction 
528, 606, 607, 612

Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 252, 
285, 417, 528, 606, 612, 1444

Soybean Varieties USA–Perley’s Mongol–Early Selection (1912) 
612

Soybean Varieties USA–Pinpu–Early Introduction 612

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 2892, 3597, 4024

Soybean Varieties USA–Protana–Specialty, High Protein 2663

Soybean Varieties USA–Provar–Specialty, High Protein 2245, 2663

Soybean Varieties USA–Riceland–Early Introduction 127, 528

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type 1110, 1718, 2995

Soybean Varieties USA–Samarow–Early Introduction 127, 128

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type 1718, 2995

Soybean Varieties USA–Shanghai–Early Introduction 612

Soybean Varieties USA–Sooty–Early Selection 612

Soybean Varieties USA–Southern Prolifi c–Early Introduction 612
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Soybean Varieties USA–Soysota–Early Introduction 606, 612

Soybean Varieties USA–Swan–Early Introduction 252, 285

Soybean Varieties USA–Taha–Early Introduction 252, 285

Soybean Varieties USA–Tamarat Sukun–Early Introduction 137

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction 528, 606, 612

Soybean Varieties USA–Tarheel / Tar Heel / Tar-Heel–Early 
Introduction. Renamed Tarheel Black by May 1915 528, 612

Soybean Varieties USA–Tastee–Large-Seeded and / or Vegetable-
Type 1171

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type 1064

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 127, 
417, 528, 606, 612

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 2125, 2663, 2995

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 3597

Soybean Varieties USA–Virginia–Early Selection (1907) 285, 417, 
494, 528, 534, 593, 606, 607, 612, 1247

Soybean Varieties USA–Wea–Early Introduction 607, 612

Soybean Varieties USA–White Eyebrow–Early Introduction 612

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type 1064, 1112, 1188, 1254, 1521, 2663

Soybean Varieties USA–Wilson–Early Introduction 351, 352, 353, 
606, 612

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912) 494, 612

Soybean Varieties USA–Wisconsin Black–Early Introduction 606, 
612

Soybean Varieties USA–Wolverine–Large-Seeded and / or 
Vegetable-Type 1521

Soybean Varieties USA–Yellow–Early Introduction 127, 612

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction 
612

Soybean Varieties USA–Yosho–Early Introduction 127

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 2908, 2920, 2921, 2922, 2923, 2924, 
2929, 2930, 2939, 2965, 3048, 3086, 3087, 3097, 3107, 3109, 3129, 
3130, 3165, 3176, 3177, 3230, 3238, 3239, 3240, 3244, 3267, 3275, 
3277, 3289, 3290, 3312, 3334, 3373, 3375, 3442, 3511, 3519, 3527, 
3565, 3588, 3619, 3652, 3683, 3706, 3743, 3796, 3838, 3881, 3915, 
3948, 3949, 3952

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Jonathan P.V.B.A. (Kapellen, 
Belgium), Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; 
and Mezin, France), Manna Natural Foods (Amsterdam, The 
Netherlands), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Soyana (Zurich, Switzerland)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
GeniSoy Products Co. (Fairfi eld, California), Hain Celestial Group, 
Inc. (Uniondale, New York), Lightlife Foods, Inc. (Turners Falls, 
Massachusetts), Rella Good Cheese Co. (Santa Rosa, California). 
Previously Brightsong Tofu, Swan Food Corp. (Miami, Florida), 
White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 749, 954, 962, 998, 
1022, 1063, 1077, 1171, 1222, 1254, 1290, 1357, 1421, 1801, 1820, 
2005, 2037, 2038, 2039, 2062, 2075, 2102, 2155, 2192, 2251, 2318, 
2449, 2523, 2583, 2659, 2756, 2857, 2951, 3072, 3164, 3172, 3241, 
3267, 3305, 3366, 3383, 3445, 3470, 3508, 3572, 3633, 3663, 3701, 
3702, 3768, 3882, 3972, 3973, 4041

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
2021, 3237, 3240, 3275, 3351, 3369, 3511, 3527, 3616, 3653, 3706, 
3876, 3897

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada and 
The Farm in Canada (Lanark, Ontario, Canada), Rodale Press 
(Emmaus, Pennsylvania), Soyfoods Association of North America 
(SANA), Soyfoods Restaurants or Delis, New

Soyfoods Movement in Africa 3479

Soyfoods Movement in Europe 2657, 2670, 2798, 3307, 3533, 
3579, 3680, 3763, 3888, 3913
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Soyfoods Movement in Mexico and Central America 2470, 2999, 
3979

Soyfoods Movement in North America (USA & Canada, General) 
2556, 2564, 2701, 2703, 2719, 2720, 2828, 2853, 2889, 2920, 2922, 
2939, 3021, 3029, 3048, 3105, 3110, 3209, 3236, 3238, 3245, 3285, 
3291, 3295, 3313, 3320, 3363, 3365, 3369, 3416, 3424, 3455, 3456, 
3457, 3486, 3509, 3512, 3519, 3521, 3525, 3529, 3551, 3559, 3565, 
3567, 3572, 3573, 3590, 3602, 3616, 3641, 3652, 3708, 3716, 3832, 
3836, 3914, 3916, 3917, 3934, 3936, 3937, 3938, 3949, 3969, 3983, 
3984

Soyfoods Movement in South America 3979

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 2857, 2892, 3029, 3048, 3086, 3087, 3097, 3129, 
3130, 3165, 3290, 3291, 3305, 3373, 3383, 3652

Soyfoods Movement–Soyfoods Restaurants or Delis 2703, 3067, 
3107, 3194, 3261, 3264, 3295, 3330, 3338, 3374, 3378, 3386, 3477, 
3480, 3511, 3513, 3527, 3557, 3564, 3609, 3628, 3653, 3655, 3679, 
3717, 3728, 3827, 3828, 3837, 3858, 3876, 3892, 3896, 3897, 3902, 
3904, 4013, 4014, 4015, 4016, 4032

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyfoods Restaurants or Delis, New 2703, 3264, 3374, 3386, 3609

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 3275, 3280, 
3364, 3486, 3559, 3568, 3619, 3641, 3786, 3803, 3821, 3823, 3938, 
3946, 3983, 3984, 4040

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1702, 
2193, 2474, 2487, 2488, 2490, 2523, 2544, 2548, 2551, 2564, 2568, 
2570, 2580, 2581, 2585, 2586, 2588, 2590, 2593, 2597, 2599, 2600, 
2649, 2650, 2651, 2654, 2656, 2659, 2660, 2661, 2662, 2667, 2668, 
2671, 2673, 2674, 2676, 2677, 2678, 2681, 2683, 2684, 2685, 2692, 
2693, 2694, 2698, 2702, 2704, 2705, 2707, 2708, 2710, 2711, 2712, 
2713, 2719, 2720, 2723, 2725, 2726, 2727, 2728, 2729, 2734, 2739, 
2740, 2742, 2743, 2745, 2746, 2747, 2748, 2750, 2751, 2753, 2755, 
2756, 2758, 2775, 2787, 2789, 2790, 2792, 2794, 2795, 2797, 2799, 
2801, 2802, 2806, 2808, 2809, 2811, 2815, 2817, 2824, 2827, 2828, 
2832, 2833, 2836, 2837, 2838, 2844, 2850, 2851, 2854, 2857, 2859, 
2880, 2892, 2899, 2902, 2904, 2907, 2908, 2910, 2917, 2918, 2920, 
2921, 2922, 2923, 2925, 2928, 2930, 2936, 2937, 2939, 2942, 2943, 
2944, 2951, 2952, 2953, 2968, 2997, 3004, 3010, 3017, 3023, 3024, 
3031, 3035, 3036, 3040, 3041, 3049, 3050, 3053, 3057, 3059, 3064, 
3069, 3074, 3076, 3081, 3082, 3083, 3084, 3085, 3086, 3093, 3094, 
3097, 3104, 3105, 3106, 3107, 3108, 3109, 3115, 3116, 3117, 3122, 
3129, 3130, 3133, 3134, 3135, 3144, 3163, 3165, 3166, 3170, 3172, 
3175, 3176, 3177, 3185, 3211, 3230, 3231, 3235, 3237, 3238, 3239, 
3240, 3241, 3244, 3251, 3252, 3253, 3258, 3259, 3263, 3266, 3268, 
3270, 3271, 3273, 3275, 3277, 3278, 3280, 3282, 3283, 3285, 3286, 
3287, 3289, 3292, 3293, 3305, 3307, 3308, 3309, 3310, 3311, 3312, 
3313, 3315, 3316, 3322, 3332, 3334, 3346, 3348, 3351, 3355, 3357, 

3363, 3364, 3367, 3368, 3369, 3370, 3373, 3375, 3376, 3378, 3379, 
3380, 3383, 3442, 3468, 3469, 3470, 3475, 3496, 3497, 3498, 3499, 
3500, 3501, 3502, 3508, 3511, 3514, 3520, 3527, 3533, 3535, 3539, 
3555, 3556, 3561, 3563, 3571, 3573, 3579, 3585, 3586, 3587, 3588, 
3590, 3592, 3593, 3594, 3595, 3596, 3597, 3604, 3605, 3607, 3615, 
3616, 3617, 3618, 3619, 3620, 3621, 3623, 3624, 3625, 3626, 3627, 
3629, 3630, 3631, 3632, 3633, 3634, 3635, 3644, 3646, 3647, 3648, 
3649, 3651, 3652, 3653, 3654, 3656, 3658, 3659, 3661, 3664, 3665, 
3668, 3674, 3675, 3676, 3681, 3683, 3702, 3706, 3714, 3716, 3730, 
3736, 3743, 3747, 3762, 3763, 3764, 3766, 3768, 3769, 3773, 3785, 
3787, 3792, 3802, 3821, 3822, 3823, 3824, 3825, 3838, 3840, 3842, 
3845, 3846, 3850, 3852, 3853, 3861, 3862, 3865, 3866, 3867, 3868, 
3869, 3870, 3876, 3880, 3885, 3891, 3892, 3897, 3899, 3900, 3913, 
3915, 3916, 3917, 3923, 3930, 3935, 3936, 3949, 3950, 3951, 3952, 
3956, 3970, 3972, 3973, 3979, 4032, 4033

Soyland Farm. See Fouts Family of Indiana

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 2188, 2363, 2756, 3277, 3501, 3972, 
3981

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Plamil Foods Ltd. (Folkestone, 
Kent, England) and The Plantmilk Society

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Vitasoy, WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 379, 1497, 1865, 1932, 2006, 
2083, 2137, 2285, 2531, 2544, 2581, 2602, 2837, 3005, 3024, 3106, 
3181, 3202, 3497, 3502, 3825

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 758, 912, 1720, 1770, 2006, 2467, 2531, 
2632, 2998, 3500, 3845

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 2799

Soymilk Equipment Companies (Europe). See Tetra Pak 
International (Lund, Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 67, 85, 981, 1679, 1691, 1932, 2808, 2937, 
3845

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 57, 817, 818, 861, 958, 981, 1081, 1235, 
1428, 1441, 2005, 2155, 2540, 2581, 2599, 2628, 2756, 2873, 2951, 
3058, 3106, 3362, 3383, 3448, 3476, 3496, 3498, 3499, 3500, 3501, 
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3502, 3527, 3556, 3578, 3581, 3631, 3653, 3672, 3685, 3695, 3754, 
3822, 3825, 3885, 3897, 4041

Soymilk, Fermented–Soy Kefi r 2565, 2728, 2837, 3024, 3106, 
3556, 3825, 3897

Soymilk, Fermented–Unusual Fermented Dairy Products (Such as 
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy 
Yogurt–Fermented and Soy Cheese–Fermented 3448, 3476, 3685, 
3885

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
596, 2395, 2581, 2599, 2741, 2802, 2873, 2938, 2958, 3024, 3579, 
3746

Soymilk–Imports, Exports, International Trade 1756

Soymilk in Second Generation Products, Documents About 3845

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3497, 3527, 3539, 3616, 3706, 3876, 3897

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 2021, 3170, 3302, 3687, 3876, 3897, 3929

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 3295, 3491

Soymilk–Marketing of 810, 850, 2651, 3273, 3929

Soymilk Production–How to Make Soymilk on a Commercial Scale 
2837, 3106, 3825

Soymilk shakes. See Shakes

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or 
Cheese Alternatives 79, 85, 219, 222, 349, 351, 352, 353, 368, 376, 
379, 388, 476, 483, 535, 591, 596, 617, 653, 729, 732, 734, 741, 
760, 765, 777, 799, 810, 811, 821, 823, 839, 842, 850, 861, 880, 
885, 886, 890, 894, 899, 901, 911, 912, 920, 928, 942, 949, 962, 
963, 981, 992, 1008, 1012, 1013, 1020, 1022, 1041, 1052, 1062, 
1065, 1070, 1077, 1081, 1086, 1098, 1115, 1119, 1158, 1161, 1166, 
1171, 1176, 1191, 1193, 1194, 1195, 1201, 1205, 1211, 1222, 1225, 
1235, 1249, 1254, 1255, 1267, 1268, 1274, 1293, 1300, 1304, 1314, 
1316, 1332, 1339, 1345, 1357, 1365, 1388, 1428, 1433, 1434, 1497, 
1505, 1523, 1553, 1655, 1667, 1679, 1691, 1706, 1719, 1720, 1742, 
1747, 1756, 1760, 1770, 1820, 1849, 1865, 1884, 1892, 1902, 1909, 
1914, 1916, 1932, 1933, 1934, 1943, 1944, 1951, 1956, 1957, 1975, 
1994, 2005, 2006, 2007, 2021, 2028, 2030, 2033, 2038, 2051, 2067, 
2068, 2075, 2078, 2080, 2083, 2085, 2090, 2103, 2137, 2144, 2155, 
2159, 2185, 2186, 2187, 2188, 2192, 2208, 2214, 2231, 2233, 2262, 
2279, 2318, 2326, 2363, 2375, 2386, 2395, 2405, 2417, 2435, 2436, 
2449, 2456, 2459, 2463, 2467, 2470, 2475, 2485, 2486, 2487, 2488, 
2495, 2530, 2531, 2540, 2541, 2544, 2551, 2573, 2583, 2593, 2595, 
2599, 2600, 2602, 2617, 2624, 2628, 2630, 2632, 2639, 2646, 2647, 
2648, 2651, 2664, 2695, 2699, 2703, 2706, 2716, 2741, 2753, 2756, 
2763, 2776, 2777, 2778, 2781, 2788, 2798, 2800, 2802, 2805, 2808, 

2814, 2825, 2829, 2837, 2840, 2857, 2870, 2873, 2892, 2906, 2920, 
2923, 2925, 2928, 2933, 2936, 2937, 2938, 2951, 2958, 2965, 2966, 
2972, 2998, 3005, 3018, 3024, 3031, 3050, 3057, 3065, 3074, 3085, 
3093, 3095, 3106, 3108, 3111, 3129, 3162, 3170, 3172, 3176, 3184, 
3208, 3209, 3213, 3214, 3217, 3224, 3248, 3261, 3273, 3277, 3285, 
3295, 3302, 3310, 3317, 3326, 3334, 3338, 3346, 3365, 3370, 3382, 
3383, 3386, 3392, 3394, 3397, 3399, 3401, 3415, 3420, 3445, 3448, 
3474, 3475, 3476, 3477, 3479, 3484, 3491, 3492, 3493, 3495, 3496, 
3497, 3498, 3499, 3500, 3501, 3502, 3510, 3511, 3518, 3527, 3531, 
3564, 3574, 3579, 3580, 3581, 3583, 3592, 3593, 3594, 3616, 3620, 
3628, 3630, 3643, 3653, 3655, 3656, 3659, 3661, 3665, 3666, 3673, 
3685, 3687, 3700, 3701, 3702, 3706, 3708, 3722, 3730, 3746, 3754, 
3757, 3760, 3765, 3780, 3792, 3803, 3818, 3822, 3825, 3827, 3832, 
3876, 3877, 3889, 3893, 3896, 3897, 3905, 3918, 3929, 3930, 3970, 
3971, 3972, 3981, 4005, 4014, 4016, 4021, 4023, 4027, 4035, 4039, 
4041, 4042, 4043

Soymilk, Spray-Dried or Powdered 734, 894, 899, 918, 940, 981, 
1007, 1034, 1065, 1081, 1084, 1268, 1433, 1496, 1563, 1612, 1655, 
1675, 1676, 1720, 1743, 1756, 1872, 1885, 1914, 1951, 2030, 2067, 
2082, 2086, 2098, 2143, 2148, 2149, 2435, 2467, 2531, 2533, 2573, 
2581, 2602, 2632, 2700, 2777, 2814, 2897, 2912, 2992, 3202, 3347, 
3497, 3499, 3500, 3501, 3760

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees 936, 3548

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 984, 987, 988, 1082, 1083, 1167, 2717, 3389, 3404, 3409, 
3410, 3705

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 741, 810, 1225, 1254, 3595

Soynut Butter, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 2605

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 663, 741, 810, 839, 850, 880, 907, 
912, 929, 962, 965, 981, 1081, 1098, 1191, 1195, 1225, 1254, 1314, 
1617, 1618, 1620, 1622, 1667, 1956, 2345, 2540, 2605, 2998, 3383, 
3510, 3587, 3595, 3597, 3706, 3867, 3869, 3897, 4041

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 278, 659, 1254, 2606, 3867

Soynuts, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 1387, 3587

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3511, 3527, 3587, 3706
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Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2283, 3778

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 278, 659, 675, 
741, 764, 805, 811, 839, 860, 880, 895, 912, 1022, 1023, 1077, 
1098, 1110, 1155, 1175, 1191, 1195, 1254, 1260, 1314, 1345, 1368, 
1387, 1446, 1521, 1667, 2005, 2115, 2155, 2193, 2244, 2283, 2326, 
2330, 2341, 2359, 2361, 2369, 2370, 2392, 2399, 2404, 2408, 2440, 
2449, 2459, 2468, 2500, 2503, 2518, 2540, 2553, 2562, 2571, 2573, 
2575, 2581, 2599, 2606, 2678, 2691, 2776, 2778, 2920, 2937, 3024, 
3085, 3108, 3208, 3275, 3277, 3352, 3420, 3431, 3441, 3510, 3511, 
3527, 3554, 3558, 3587, 3594, 3596, 3597, 3653, 3706, 3746, 3778, 
3779, 3867, 3876, 3897, 3930, 3958, 4041

Soynuts Production–How to Make Soynuts on a Commercial Scale 
3587

Soynuts, Used as an Ingredient in Second Generation Commercial 
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts) 2977, 3187, 
3221

Space Travel or NASA Bioregenerative Life Support Systems 3877

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 1106, 1171, 
1232, 1265, 1281, 1303, 1308, 1319, 1324, 1355, 1356, 1358, 1361, 
1424, 1427, 1452, 1560, 1599, 1641, 1657, 1668, 1786, 1789, 1820, 
1914, 2025, 2097, 2232, 2941, 3677

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 1678

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 1021, 1601, 2008, 2274, 
2478, 3028, 3308, 3896

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 737, 902, 1156, 1171, 1228, 1232, 
1235, 1265, 1355, 1358, 1363, 1424, 1789, 1820, 1914, 2015, 2025, 
2192, 2232, 2567, 2644, 2719, 2941, 3275, 3277, 3647, 3677, 3782, 
3794

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards, Applied to Soybeans or Soy Products 1452, 1657, 2025, 
2567, 2941, 3677, 3876, 3897

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 79, 
146, 487, 596, 652, 653, 654, 655, 656, 657, 658, 663, 673, 729, 
754, 760, 765, 777, 778, 810, 811, 812, 813, 814, 815, 850, 851, 
852, 853, 861, 899, 1007, 1077, 1191, 1195, 1314, 1387, 1635, 
2405, 2602, 3587

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil 
1448, 1450, 1506

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 1035, 1265, 1450, 1506, 1508, 1520, 1546, 1573, 1625, 
1633, 1666, 1685, 1714, 1716, 2075

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou 
Doufu). Etymology of This Term

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 1262, 1820, 2428

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 2719, 2720, 2728, 2854, 2917, 
3103, 3789, 3920

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
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offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 1314, 1547, 1867, 2283, 2719, 3238, 3275, 3617

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 2016

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 752, 837, 1482, 1529, 
1564, 1574, 1734, 1752, 1760, 1812, 1819, 1821, 1843, 1854, 1868, 
1869, 1936, 2006, 2012, 2014, 2070, 2071, 2140, 2154, 2178, 2207, 
2227, 2237, 2265, 2305, 2409, 2419, 2421, 2422, 2425, 2457, 2581, 
2599, 2601, 3986, 3993

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 1957, 3894

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 641, 1221, 1314, 1358, 1520, 1581, 
1601, 1716, 1896, 1957, 2036, 2142, 2217, 2274, 2305, 2311, 2345, 
2378, 2387, 2418, 2461, 2512, 2554, 2565, 2566, 2728, 2842, 3025, 
3208, 3221, 3222, 3247, 3276, 3324, 3453, 3493, 3894

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 2872

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung 2798, 2908, 2922, 2923, 2966, 3583, 3838

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 3563, 
3574, 3702, 3862, 3973

Sweet Black Soybean Paste (Non-Fermented). Also Called Black 
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki 
Bean Paste (An), But Made with Black Soybeans. May Be Used As 
a Filling for Chinese Cakes / Pastries 1961, 2412, 2888

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 673, 
676, 1171, 1232, 1265, 1355, 1358, 1424, 1452, 1585, 1657, 1914, 
2025, 2102, 2175, 2232, 2567, 3370, 3660, 3782

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 3275, 3278, 3352, 

3587, 3596

Table / Tables in Document 39, 51, 84, 137, 192, 199, 200, 202, 
203, 216, 303, 330, 340, 450, 498

Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona). 
Founded by John Tadano

Tahini or tahina or tahin. See Sesame Butter

Taiwan. See Asia, East–Taiwan

Taiwan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 450

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC 1210

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 337, 1854, 1904, 1927, 1936, 1994, 2001, 2012, 2066, 2090, 
2105, 2112, 2113, 2122, 2127, 2133, 2135, 2153, 2158, 2181, 2186, 
2192, 2193, 2229, 2242, 2276, 2300, 2308, 2311, 2318, 2319, 2336, 
2342, 2343, 2356, 2367, 2374, 2382, 2387, 2394, 2395, 2404, 2405, 
2411, 2418, 2441, 2443, 2459, 2461, 2462, 2472, 2477, 2478, 2487, 
2492, 2496, 2517, 2519, 2535, 2555, 2565, 2566, 2570, 2584, 2601, 
2631, 2632, 2633, 2655, 2708, 2709, 2728, 2730, 2733, 2778, 2818, 
2826, 2841, 2845, 2853, 2890, 2893, 2899, 2903, 2918, 2942, 2966, 
2992, 2993, 3014, 3022, 3025, 3026, 3040, 3066, 3078, 3079, 3107, 
3180, 3182, 3199, 3204, 3208, 3221, 3222, 3259, 3260, 3270, 3276, 
3309, 3327, 3345, 3359, 3360, 3361, 3404, 3425, 3426, 3432, 3440, 
3456, 3481, 3514, 3644, 3697, 3706, 3772, 3788, 3789, 3829, 3847, 
3857, 3859, 3863, 3895, 3896, 3897, 3920, 3930, 3939, 3943, 3945, 
3954, 3955, 4010, 4011, 4037, 4041, 4044

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 1994, 
2487, 3309

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 2991, 3277

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 2708, 2709, 2732, 3085, 3108, 3381, 3514, 3897
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Taxonomy. See Soybean–Taxonomy

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San 
Leandro, California)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2614

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 2597, 2678, 2706, 2795, 3084, 3163, 3252, 3280, 
3286

Tempeh in Second Generation Products (Such as Burgers), 
Documents About 3084, 3085, 3108, 3253

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3240, 3511, 3527, 3616, 3706, 3876, 3897

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 3450, 3568, 3602, 3786, 3821

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 2860, 3084, 
3085, 3108, 3900

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 3084, 
3085, 3108

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 3085, 3108

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 2609, 2706, 2860, 2938, 3085, 3110, 3253, 3574, 
3900

Tempeh Production–How to Make Tempeh on a Commercial Scale 
2706, 2711, 2795, 3084, 3561

Tempeh (Spelled Témpé in Malay-Indonesian) 1743, 1758, 1900, 
1928, 1932, 1973, 2021, 2192, 2194, 2286, 2318, 2540, 2581, 2583, 
2593, 2597, 2599, 2614, 2651, 2678, 2703, 2704, 2706, 2711, 2719, 
2720, 2721, 2726, 2737, 2756, 2790, 2791, 2792, 2795, 2806, 2822, 
2827, 2857, 2859, 2860, 2892, 2899, 2907, 2920, 2921, 2925, 2926, 
2928, 2937, 2938, 2939, 2943, 2965, 2991, 2999, 3004, 3017, 3024, 
3031, 3050, 3059, 3081, 3082, 3083, 3084, 3085, 3105, 3107, 3108, 
3110, 3115, 3117, 3125, 3129, 3133, 3134, 3144, 3163, 3166, 3171, 
3172, 3175, 3208, 3235, 3245, 3252, 3253, 3263, 3264, 3271, 3273, 
3275, 3280, 3282, 3283, 3284, 3286, 3293, 3306, 3313, 3315, 3316, 
3319, 3334, 3338, 3348, 3357, 3364, 3366, 3369, 3378, 3379, 3380, 
3381, 3383, 3386, 3407, 3445, 3454, 3461, 3462, 3463, 3464, 3468, 
3482, 3486, 3492, 3509, 3511, 3527, 3533, 3551, 3559, 3561, 3565, 
3568, 3572, 3573, 3574, 3578, 3583, 3590, 3594, 3599, 3602, 3604, 
3605, 3609, 3615, 3616, 3619, 3653, 3655, 3661, 3668, 3672, 3681, 
3689, 3700, 3702, 3706, 3714, 3717, 3727, 3728, 3743, 3750, 3785, 

3786, 3802, 3803, 3809, 3821, 3823, 3827, 3828, 3838, 3840, 3846, 
3861, 3876, 3887, 3891, 3892, 3897, 3902, 3916, 3917, 3930, 3938, 
3946, 3964, 3969, 3972, 3973, 3983, 4004, 4014, 4016, 4032, 4035, 
4039, 4040, 4041

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe 
or Usar in Indonesia) 2597, 2678, 2711, 2795, 2806, 3084, 3085, 
3129, 3253, 3280, 3284, 3306, 3578

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc.. 2926, 3450, 3641, 3724, 3726, 3729, 
3784, 3799, 3801, 3812, 3813, 3814, 3855, 3984

Tempehworks. See Lightlife Foods, Inc.

Temperance movement (abstaining from alcohol) and 
vegetarianism. See Vegetarianism and the Temperance Movement 
Worldwide

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 1499, 1543, 1565, 1568, 1574, 1702, 1733, 1760, 1790, 
1832, 1843, 1851, 1992, 2014, 2058, 2129, 2130, 2172, 2207, 2265, 
2292, 2330, 2406, 2416, 2425, 2429, 2509, 2636, 2882, 3024, 3049, 
3106, 3109, 3283, 3326, 3408, 3420, 3432, 3534, 3761, 3791, 3825, 
3838, 3872, 3986, 3993

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 1565, 1702, 1760

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 2188, 2583, 2756, 2951, 
3172, 3332, 3702, 3832, 3897, 3972

Teweles Seed Co. (Milwaukee, Wisconsin). In 1974 Merged with 
Borden Seeds, Inc, to become Americana Seeds, Inc.. 2171, 2561

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Thai restaurants outside Japan, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants Grocery Stores Outside Thailand
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Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations 3555, 3850, 3852, 3865, 3866, 
3868, 3869, 3935, 3979

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
3897, 3899, 4041

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 32, 33, 
34, 46, 47, 64, 68, 79, 83, 85, 89, 94, 95, 100, 101, 103, 104, 105, 
106, 107, 114, 115, 117, 118, 119, 121, 128, 129, 130, 131, 132, 
134, 139, 141, 142, 144, 148, 149, 150, 151, 152, 155, 156, 157, 
169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 180, 181, 182, 
183, 184, 185, 186, 187, 188, 189, 191, 192, 211, 212, 213, 214, 
216, 219, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231, 232, 
233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 
256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 
288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 300, 301, 309, 
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 
323, 324, 325, 326, 327, 328, 329, 330, 331, 333, 336, 339, 348, 
353, 357, 368, 376, 388, 397, 398, 401, 402, 403, 406, 407, 408, 
410, 413, 430, 434, 436, 437, 440, 441, 442, 443, 445, 449, 456, 
462, 464, 467, 468, 470, 483, 489, 492, 510, 511, 512, 514, 515, 
517, 519, 521, 522, 524, 525, 526, 535, 538, 540, 544, 548, 557, 
558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569, 570, 
571, 573, 575, 576, 577, 578, 579, 580, 581, 582, 583, 584, 587, 
588, 589, 596, 600, 601, 602, 604, 606, 607, 617, 618, 626, 628, 
633, 634, 635, 636, 644, 652, 664, 665, 666, 671, 684, 685, 686, 
687, 688, 689, 690, 691, 693, 694, 696, 697, 699, 700, 702, 703, 
704, 705, 706, 707, 710, 711, 712, 713, 714, 715, 716, 717, 719, 
722, 725, 726, 727, 728, 729, 733, 734, 740, 741, 742, 743, 744, 
745, 747, 752, 755, 760, 764, 777, 779, 782, 783, 784, 788, 789, 
790, 791, 792, 794, 795, 796, 797, 798, 810, 811, 821, 824, 830, 
837, 839, 850, 863, 865, 866, 867, 869, 890, 911, 912, 925, 937, 
969, 978, 1022, 1026, 1027, 1028, 1050, 1053, 1057, 1058, 1059, 
1066, 1070, 1078, 1115, 1122, 1123, 1125, 1126, 1127, 1128, 1129, 
1130, 1131, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 1140, 1141, 
1144, 1158, 1171, 1175, 1191, 1193, 1195, 1199, 1203, 1207, 1208, 
1211, 1216, 1217, 1219, 1227, 1231, 1243, 1254, 1260, 1267, 1268, 
1280, 1289, 1293, 1306, 1313, 1314, 1322, 1327, 1332, 1341, 1342, 
1343, 1344, 1345, 1354, 1380, 1382, 1388, 1391, 1392, 1393, 1398, 
1400, 1401, 1409, 1411, 1428, 1432, 1434, 1435, 1436, 1453, 1464, 
1482, 1488, 1489, 1493, 1512, 1513, 1517, 1518, 1523, 1528, 1529, 
1534, 1537, 1552, 1563, 1564, 1567, 1628, 1635, 1654, 1667, 1674, 
1675, 1695, 1720, 1734, 1743, 1752, 1756, 1760, 1761, 1770, 1819, 
1820, 1821, 1849, 1854, 1883, 1884, 1932, 1936, 1950, 1956, 1959, 
1960, 1961, 1962, 1963, 1975, 1985, 1992, 1998, 2005, 2006, 2007, 
2010, 2012, 2037, 2038, 2039, 2048, 2049, 2050, 2051, 2052, 2053, 
2063, 2065, 2070, 2071, 2080, 2108, 2115, 2131, 2138, 2140, 2151, 

2152, 2153, 2154, 2155, 2158, 2159, 2172, 2178, 2193, 2205, 2206, 
2207, 2214, 2227, 2228, 2237, 2249, 2250, 2254, 2255, 2263, 2270, 
2274, 2281, 2286, 2287, 2305, 2321, 2326, 2330, 2345, 2350, 2356, 
2362, 2363, 2365, 2368, 2371, 2380, 2384, 2389, 2392, 2394, 2395, 
2399, 2402, 2403, 2404, 2405, 2406, 2409, 2415, 2419, 2420, 2421, 
2422, 2423, 2451, 2452, 2457, 2458, 2459, 2460, 2462, 2463, 2467, 
2474, 2475, 2486, 2487, 2488, 2490, 2495, 2496, 2502, 2507, 2509, 
2511, 2516, 2519, 2530, 2531, 2534, 2535, 2540, 2544, 2547, 2551, 
2560, 2562, 2564, 2568, 2570, 2573, 2580, 2581, 2583, 2585, 2586, 
2588, 2590, 2593, 2595, 2599, 2600, 2610, 2616, 2617, 2626, 2628, 
2630, 2632, 2633, 2639, 2641, 2642, 2649, 2650, 2651, 2654, 2656, 
2658, 2659, 2660, 2661, 2662, 2667, 2668, 2670, 2671, 2674, 2676, 
2680, 2681, 2683, 2684, 2689, 2692, 2693, 2697, 2702, 2703, 2707, 
2708, 2709, 2710, 2719, 2720, 2722, 2723, 2725, 2726, 2727, 2728, 
2730, 2737, 2740, 2741, 2742, 2743, 2745, 2746, 2747, 2748, 2750, 
2751, 2752, 2753, 2755, 2756, 2758, 2761, 2762, 2764, 2774, 2775, 
2776, 2778, 2780, 2789, 2790, 2792, 2793, 2794, 2797, 2798, 2799, 
2801, 2803, 2804, 2808, 2809, 2810, 2812, 2815, 2816, 2817, 2821, 
2826, 2834, 2844, 2845, 2846, 2850, 2852, 2856, 2857, 2858, 2862, 
2867, 2870, 2873, 2878, 2880, 2882, 2885, 2892, 2893, 2902, 2903, 
2905, 2906, 2911, 2915, 2920, 2921, 2922, 2923, 2925, 2928, 2929, 
2930, 2932, 2936, 2937, 2938, 2939, 2944, 2951, 2954, 2955, 2956, 
2957, 2958, 2959, 2960, 2961, 2962, 2963, 2964, 2965, 2966, 2968, 
2973, 2975, 2976, 2992, 2993, 2994, 2998, 2999, 3001, 3002, 3004, 
3010, 3016, 3017, 3021, 3024, 3028, 3029, 3031, 3035, 3036, 3041, 
3047, 3048, 3049, 3050, 3052, 3053, 3054, 3059, 3060, 3061, 3062, 
3064, 3067, 3070, 3071, 3072, 3073, 3074, 3076, 3084, 3085, 3087, 
3088, 3089, 3090, 3091, 3092, 3093, 3094, 3097, 3100, 3101, 3102, 
3103, 3104, 3105, 3106, 3107, 3108, 3112, 3113, 3114, 3119, 3120, 
3121, 3122, 3123, 3124, 3125, 3126, 3127, 3128, 3131, 3134, 3136, 
3137, 3138, 3139, 3140, 3141, 3143, 3144, 3145, 3149, 3151, 3153, 
3154, 3155, 3156, 3157, 3158, 3159, 3160, 3170, 3171, 3172, 3176, 
3177, 3180, 3194, 3195, 3204, 3208, 3209, 3217, 3223, 3227, 3228, 
3230, 3234, 3236, 3237, 3238, 3239, 3240, 3244, 3246, 3249, 3251, 
3256, 3261, 3262, 3263, 3264, 3265, 3266, 3268, 3272, 3273, 3275, 
3276, 3278, 3280, 3281, 3282, 3283, 3284, 3285, 3287, 3288, 3294, 
3295, 3302, 3303, 3304, 3305, 3313, 3315, 3316, 3321, 3322, 3329, 
3330, 3334, 3336, 3337, 3338, 3339, 3340, 3341, 3342, 3343, 3344, 
3346, 3348, 3349, 3351, 3356, 3357, 3358, 3362, 3363, 3366, 3367, 
3369, 3371, 3374, 3376, 3378, 3380, 3381, 3382, 3383, 3385, 3386, 
3391, 3397, 3399, 3400, 3401, 3402, 3405, 3414, 3416, 3420, 3424, 
3425, 3431, 3432, 3435, 3437, 3440, 3443, 3445, 3447, 3455, 3456, 
3458, 3459, 3465, 3475, 3477, 3479, 3480, 3483, 3494, 3495, 3496, 
3498, 3499, 3500, 3501, 3508, 3510, 3514, 3519, 3520, 3527, 3529, 
3530, 3533, 3536, 3539, 3541, 3543, 3544, 3548, 3552, 3557, 3562, 
3564, 3565, 3571, 3572, 3573, 3575, 3577, 3578, 3579, 3580, 3582, 
3583, 3590, 3592, 3593, 3594, 3600, 3601, 3603, 3604, 3605, 3609, 
3613, 3615, 3616, 3622, 3627, 3628, 3653, 3655, 3656, 3661, 3666, 
3668, 3679, 3680, 3684, 3688, 3690, 3697, 3702, 3703, 3706, 3708, 
3709, 3710, 3711, 3712, 3713, 3714, 3717, 3728, 3730, 3731, 3734, 
3735, 3736, 3743, 3745, 3746, 3749, 3750, 3751, 3754, 3755, 3756, 
3757, 3761, 3762, 3764, 3765, 3770, 3771, 3772, 3774, 3790, 3791, 
3795, 3797, 3798, 3808, 3816, 3820, 3825, 3826, 3836, 3837, 3838, 
3847, 3849, 3850, 3854, 3861, 3863, 3864, 3873, 3874, 3875, 3876, 
3877, 3881, 3882, 3884, 3888, 3889, 3890, 3891, 3892, 3894, 3895, 
3896, 3897, 3901, 3902, 3905, 3908, 3913, 3914, 3916, 3917, 3918, 
3919, 3926, 3927, 3928, 3930, 3933, 3934, 3936, 3937, 3943, 3944, 
3947, 3948, 3955, 3958, 3963, 3964, 3969, 3971, 3972, 3973, 3981, 
3998, 4013, 4014, 4015, 4016, 4019, 4020, 4026, 4031, 4032, 4033, 
4034, 4035, 4036, 4039, 4041, 4047
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Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese). 
Chinese-Style, Prepared in the Kitchen or at Home 3603, 3933

Tofu companies (Canada). See Victor Food Products, Ltd. 
(Scarborough, Ontario, Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Tofurei Svadesha Naturkost Produkte 
GmbH (Munich, Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 
California), Island Spring, Inc. (Vashon, Washington), Legume, 
Inc. (Fairfi eld, New Jersey), Mainland Express (Spring Park, 
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga 
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods, 
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern 
Soy, Inc. (Rochester, New York), Ota Tofu Co. (Portland, Oregon. 
Founded in 1911), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Swan Gardens Inc. 
and Soya Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, 
Colorado, and Arcata, California) and Tofu Shop Specialty 
Foods Inc., Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port 
Washington, New York, Wildwood Harvest, Inc.

Tofu, Criticism of, Making Fun of, or Image Problems 3159, 3223

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 2704, 2799, 2828, 2832, 2837, 2838, 2851, 2889, 
2932, 3093, 3095, 3106, 3129, 3213, 3214, 3217, 3218, 3219, 3235, 
3296, 3379, 3535, 3540, 3574, 3580, 3583, 3825

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 85, 449, 652, 741, 837, 1175, 1654, 1962, 2048, 
2581, 2595, 2808, 3106, 3108, 3456, 3579, 3850

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 33, 
34, 46, 47, 95, 115, 116, 388, 448, 449, 480, 764, 937, 1332, 1453, 
1471, 1482, 1490, 1491, 1495, 1564, 1760, 1846, 1959, 1961, 1962, 
1963, 2037, 2040, 2128, 2159, 2218, 2249, 2406, 2581, 2595, 2599, 
2603, 2604, 2626, 2627, 2640, 2764, 2837, 2870, 2875, 2882, 2906, 
3001, 3024, 3049, 3106, 3401, 3435, 3445, 3527, 3579, 3653, 3666, 
3771, 3825, 3897, 4018, 4034, 4039, 4041

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 480, 1332, 1482, 1490, 1491, 1564, 
1760, 2249, 2603, 2837, 3024

Tofu, Fermented–Imports, Exports, International Trade 1453

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd) 2595, 2604, 3445, 4039

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This 
Term and Its Cognates / Relatives in Various Languages 4039

Tofu, Firm (Chinese-Style) 99, 141, 480, 968, 1354, 1471, 2451, 
2509, 2603, 2617, 2764, 2837, 2858, 2896, 3024, 3106, 3172, 3195, 
3340, 3529, 3530, 3579, 3582, 3736, 3761, 3803, 3850, 3890, 4041

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 2581, 2595, 2599, 2975, 3013, 3106, 3825, 3998, 4034

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
2966, 3013, 3016, 3106, 3283, 3378, 3401, 3408, 3583, 3731, 3811, 
3825, 3911, 3998, 4003

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 2581, 2595, 2599, 
2975, 3297, 3301, 3408, 4034

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 79, 83, 303, 430, 
521, 560, 566, 570, 579, 636, 665, 689, 786, 787, 968, 969, 1057, 
1070, 1342, 1375, 1380, 1401, 1436, 1489, 1518, 1528, 1796, 1819, 
1821, 1936, 1994, 2037, 2038, 2039, 2048, 2049, 2050, 2051, 2052, 
2053, 2135, 2136, 2154, 2164, 2207, 2350, 2363, 2391, 2392, 2395, 
2402, 2425, 2460, 2462, 2487, 2488, 2490, 2509, 2519, 2522, 2552, 
2581, 2582, 2599, 2601, 2626, 2703, 2750, 2754, 2756, 2764, 2765, 
2808, 2812, 2821, 2824, 2837, 2862, 2895, 2966, 2974, 3013, 3016, 
3019, 3020, 3024, 3048, 3049, 3106, 3109, 3152, 3171, 3172, 3196, 
3204, 3227, 3229, 3230, 3234, 3251, 3261, 3264, 3282, 3283, 3331, 
3401, 3409, 3412, 3431, 3446, 3473, 3475, 3495, 3518, 3538, 3579, 
3655, 3667, 3669, 3684, 3699, 3708, 3771, 3798, 3803, 3810, 3815, 
3825, 3838, 3850, 3858, 3888, 3890, 3897, 3902, 3903, 3912, 3963, 
3989, 4015, 4033, 4036, 4041

Tofu, Fried, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 3746

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 2038, 2350, 2488, 2509, 
2581, 2599, 3016, 3024

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 85, 89, 
303, 1332, 1695, 1731, 1775, 2037, 2038, 2039, 2044, 2045, 2054, 
2055, 2056, 2178, 2193, 2214, 2350, 2394, 2462, 2487, 2488, 2522, 
2573, 2581, 2582, 2595, 2599, 2601, 2605, 2608, 2754, 2793, 2837, 
2957, 2966, 3024, 3059, 3106, 3122, 3204, 3208, 3209, 3255, 3445, 
3579, 3638, 3642, 3668, 3699, 3718, 3746, 3755, 3756, 3804, 3825, 
3850, 3897, 4036, 4041

Tofu, Frozen, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 2581, 2608

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 2054, 2487, 2581, 2595, 
3445
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Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 969, 1774, 2038, 2048, 
2050, 2051, 2052, 2053, 2154, 2163, 2274, 2497, 2581, 2599, 2601, 
2681, 2812, 2837, 3024, 3106, 3579, 3798, 3811, 3825, 3850, 3890, 
3897, 4041

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 837, 2274

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 596, 1327, 1388, 1720, 2350, 2356, 
2395, 2404, 2459, 2519, 2564, 2568, 2580, 2581, 2599, 2649, 2654, 
2692, 2704, 2719, 2720, 2723, 2851, 2867, 2873, 2889, 2899, 2997, 
3024, 3322, 3362, 3520, 3543, 3579, 3730, 3746, 3838, 3914

Tofu in Second Generation Products, Documents About 2581, 2599, 
3109, 3492, 3511, 3512, 3513, 3521, 3574, 3576, 3583, 3678, 3682, 
3802, 3803, 3809, 3827, 3904, 3938, 3953

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2140, 2249, 2581, 2599, 2719, 2720, 2957, 
3048, 3074, 3170, 3230, 3240, 3351, 3511, 3527, 3539, 3563, 3601, 
3616, 3627, 3653, 3706, 3756, 3850, 3862, 3876, 3897

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 688, 969, 1354, 1950, 2616, 2808, 2810, 2892, 3048, 
3074, 3104, 3170, 3209, 3302, 3367, 3494, 3495, 3544, 3563, 3564, 
3574, 3583, 3601, 3682, 3850, 3861, 3862, 3889, 3964

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 1380, 2761, 3295, 3385, 3552, 3684, 3888, 3905, 3908

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
2556, 2657, 2670, 2701, 2704, 2714, 2719, 2720, 2734, 2838, 2851, 
2889, 2899, 2997, 3129, 3164, 3235, 3276, 3379, 3520, 3543, 3579, 
3783, 3838, 3914

Tofu–Marketing of 810, 850, 2651, 2745, 2889, 3015, 3016, 3028, 
3273, 3492, 3797, 3798, 3902, 3904, 3938

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 69, 
73, 1471, 2493, 2595, 2599, 2604, 2764, 2896, 2973, 2975, 3013, 
3106, 3301, 3435, 3445, 3731, 3850, 4034

Tofu Production–How to Make Tofu on a Commercial Scale 1227, 
2048, 2049, 2050, 2051, 2052, 2053, 2054, 2055, 2056, 2599, 2719, 
3057, 3562

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 2857, 
2951, 3057, 3067, 3256, 3378, 3384, 3385, 3386, 3387, 3388, 3389, 
3390, 3391, 3392, 3393, 3397, 3398, 3399, 3440, 3477, 3598, 3628, 
3707, 3739, 3795, 3827, 3837, 3849, 3858, 3896, 3910, 3919, 3921, 
4003, 4013, 4047

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 2050, 2581, 2837, 3024

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 2050, 2195, 2388, 2488, 2509, 2581, 2595, 2599, 2808, 

2837, 2858, 2873, 3015, 3024, 3106, 3295, 3314, 3332, 3444, 3445, 
3495, 3548, 3579, 3747, 3798, 3825, 3850, 3890, 3897, 3947, 3999, 
4041

Tofu, Smoked 805, 920, 1892, 1978, 1993, 2205, 2581, 3106, 3825, 
3850

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2581, 3106

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2535, 2581, 2599

Tofu, Spray-dried or Powdered 2897

Tofu Standards or Standard of Identity 3177

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 969, 2333, 
2510, 2839, 2853, 2916, 2947, 2971, 3013, 3019, 3020, 3051, 3098, 
3099, 3168, 3169, 3173, 3174, 3183, 3193, 3198, 3297, 3301, 3320, 
3384, 3387, 3388, 3389, 3390, 3393, 3398, 3408, 3409, 3410, 3411, 
3412, 3413, 3417, 3451, 3452, 3453, 3456, 3457, 3471, 3485, 3487, 
3488, 3489, 3490, 3525, 3528, 3545, 3547, 3560, 3591, 3598, 3608, 
3610, 3636, 3637, 3638, 3639, 3640, 3642, 3686, 3705, 3707, 3718, 
3719, 3720, 3721, 3733, 3739, 3741, 3800, 3804, 3805, 3806, 3810, 
3811, 3871, 3903, 3910, 3911, 3921, 3924, 3925, 3940, 3941, 3942, 
3959, 3960, 3961, 3974, 3975, 3976, 3989, 3996, 4003, 4006, 4007, 
4017

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost 3702

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 3280, 3383, 3509, 3551, 3602, 3973

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 3172, 3347, 3383, 3601, 
3627, 3702, 3858

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
Tolstoi 535

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 2719, 
2810, 2857, 2892, 2908, 2920, 2922, 2923, 2930, 2951, 3048, 3074, 
3086, 3087, 3104, 3107, 3170, 3172, 3177, 3208, 3230, 3234, 3237, 
3238, 3337, 3383, 3465, 3491, 3492, 3519, 3563, 3572, 3573, 3590, 
3601, 3702, 3786, 3850, 3862, 3876, 3897, 3938, 3972, 3973

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans
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Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 2301, 
3085, 3108

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 3085, 3108

Toxins and Toxicity in Foods and Feeds (General) 861, 2639

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella spp., 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 2883, 3172, 3972

Tractors 899, 1590, 1639, 1879, 1933, 2037, 2362, 2401, 2738, 
3084, 3370

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 32, 113, 160, 
165, 167, 200, 202, 203, 204, 217, 269, 303, 330, 335, 339, 340, 
345, 347, 351, 352, 353, 359, 363, 372, 377, 380, 384, 385, 387, 
392, 393, 414, 415, 426, 428, 429, 450, 452, 455, 460, 479, 496, 
500, 503, 505, 623, 624, 641, 683, 728, 1125, 1151, 1332, 1453, 
1471, 1535, 1547, 2075, 2101, 2579, 2941, 3056, 3555, 3569, 3617, 
3618, 3649, 3704, 3923, 3979

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 95, 116, 205, 206, 447, 536, 1151, 1495, 
1523, 1694, 1774, 1775, 1776, 1777, 1927, 1929, 1938, 2106, 2129, 
2152, 2154, 2158, 2212, 2215, 2217, 2276, 2311, 2387, 2396, 2416, 
2424, 2461, 2526, 2549, 2558, 2565, 2566, 2655, 2728, 2818, 2820, 
2834, 2841, 2931, 3014, 3015, 3018, 3182, 3184, 3242, 3265, 3345, 
3444, 3460, 3548, 3645, 3696, 3722, 3851, 3859, 3939, 3985, 3993

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 161, 167, 202, 281, 624, 641, 1602, 
2015

Trade statistics, Canada. See Canada–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, China. See China–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Manchuria. See Manchuria–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trains, special. See Railroads / Railways and Special Trains and/or 
Exhibit Cars Used to Promote Soybeans and Soybean Production

Trains used to transport soybeans. See Transportation of Mature 
Soybeans to Market

Trall, Russell Thacher (1812-1877). American Health Reformer and 
Vegetarian (New York) 2679, 4030

Trans Fatty Acids 1519, 1520, 3205, 3839

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Mature Soybeans to Market within a Particular 
Country or Region–General and Other 1452, 2025

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 360, 370, 454, 616, 1068, 1265, 1304, 
1332, 1715, 2644, 2887

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 554, 667, 828, 922, 1054, 1055

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 32, 377, 454, 505, 2038, 3056, 3677

Treatment of seeds. See Seed Treatment with Chemicals (Usually 
Fungicides) for Protection

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 2300, 2318, 2492, 
2517, 2535, 2565, 2566, 2820, 2854, 2917, 3103, 3369, 3416

Trichloroethylene. See Solvents–Trichlorethylene

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries) 3042, 3979

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 1329, 1426, 1457, 
1463, 1500, 1503, 1509, 1541, 1542, 1575, 1589, 1704, 1705, 1818, 
1844, 1891, 2074, 2089, 2091, 2277, 2302, 2357, 2465, 2544, 2597, 
2611, 2663, 2675, 2678, 2883, 3027, 3044, 3310, 3546, 3586, 3596, 
3792
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Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed 1785

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 3298, 3299, 
3383, 3451, 3453, 3455, 3471, 3493, 3619, 3637, 3638, 3639, 3640, 
3736, 3799, 3801, 3803, 3804, 3808, 3809, 3810, 3811, 3812, 3813, 
3814, 3816, 3838, 3967, 4021

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879 
128, 209, 1820

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 1854, 1936, 2012, 2105, 2193, 2212, 
2217, 2311, 2319, 2382, 2411, 2418, 2496, 2555, 2565, 2566, 2728, 
2870, 2878, 2966, 3208, 3276, 3459, 3895, 3947

Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2105, 2319, 3947

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 206, 683, 1467

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 1052, 1452, 1657, 2025, 2567, 2941, 3370, 
3660, 3677

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 1283, 1292, 1310, 1459, 1523, 1655, 
1664, 1710, 1743, 2475, 2686, 3873

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 2719, 2720, 
2728, 2854, 2917, 3103, 3789, 3920

United States Department of Agriculture (USDA)–Agricultural 
Adjustment Administration (AAA, 1933-1942) and Agricultural 
Adjustment Agency (1942-1945) 1602

United States Department of Agriculture (USDA)–Agricultural 

Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926) 1614, 2521, 3056, 3649

United States Department of Agriculture (USDA)–Agricultural 
Marketing Service (AMS) 1632, 1728

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 1220, 1614, 1658, 1689, 
1820, 1882, 1914, 1977, 2019, 2101, 2111, 2125, 2245, 2297, 2304, 
2430, 2563, 2638, 2639, 2695, 2759

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942) 128, 208, 
946, 972, 1479, 3585, 3593

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953 412, 423, 425, 447, 448, 449, 596, 902, 946, 
1220, 1232, 1424

United States Department of Agriculture (USDA)–Bureau of 
Entomology and Plant Quarantine (1934-1953). Including the 
Bureau of Entomology (1904-1934). Transferred to the Agricultural 
Research Service in 1953 995, 1192, 1453, 1471

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953 85, 1187, 1314, 1319, 3566, 
3629

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 66, 96, 127, 
128, 208, 209, 252, 283, 284, 285, 286, 333, 336, 343, 357, 389, 
390, 391, 394, 395, 396, 416, 417, 418, 419, 420, 421, 422, 494, 
498, 528, 606, 607, 612, 646, 647, 648, 649, 667, 670, 677, 678, 
946, 947, 972, 1112, 1171, 1332, 1428, 1429, 1479, 1956, 3333, 
3585, 3592, 3593, 3594, 3629

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 1914, 2144

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 2278, 2358, 3875

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 1914, 1971, 2098, 2192, 2449, 2756

United States Department of Agriculture (USDA; Including Federal 
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Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 98, 
114, 136, 146, 164, 199, 359, 388, 591, 615, 728, 734, 899, 946, 
947, 976, 1052, 1064, 1072, 1152, 1195, 1262, 1265, 1328, 1338, 
1389, 1466, 1486, 1602, 1626, 1698, 1751, 1756, 1758, 1759, 1859, 
1968, 2094, 2175, 2189, 2200, 2231, 2232, 2284, 2340, 2398, 2405, 
2486, 2512, 2592, 2652, 2842, 2857, 2863, 2874, 3042, 3048, 3142, 
3148, 3172, 3177, 3250, 3272, 3274, 3288, 3315, 3383, 3466, 3496, 
3498, 3519, 3601, 3661, 3675, 3702, 3757, 3776, 3841, 3865, 3866, 
3898, 3972, 3980

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961 79, 85, 89, 94, 941, 946, 
947

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA) 19, 
20, 21, 51, 209, 946, 947, 1479, 2398, 2652

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 90, 127, 128, 166, 209, 333, 336, 342, 349, 444, 
451, 667, 678, 1021, 1428, 1430, 1479, 1718, 2177, 2652, 3629

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration 1235, 1292

United States of America–Activities and Infl uence Overseas / 
Abroad 113, 646, 647, 648, 649, 667, 670, 677, 678, 1293, 1479, 
1747, 1801, 1867, 1885, 1971, 1993, 2028, 3243, 3295, 3592, 3617, 
3629, 3979

United States of America–Commercial Products Imported from 
Abroad 1772, 1774, 1775, 1907, 1927, 1929, 2106, 2196, 2215, 
2438, 2525, 2526, 2612, 2818, 2884, 3014, 3018, 3182, 3184, 3242, 
3265, 3460, 3548, 3645, 3722, 3939, 3985, 3993, 4045

United States of America–Soybean Crushing–Soy Oil and Meal 
Production and Consumption–Statistics, Trends, and Analyses 2015

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 192, 246, 606, 607, 612, 1486, 
1729, 1751, 1820, 2101, 2362, 2432, 3421

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 18, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 
32, 33, 34, 35, 36, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 
51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 
69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 

87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 
104, 105, 106, 107, 108, 109, 110, 111, 112, 114, 115, 116, 117, 
118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 128, 129, 130, 
131, 132, 133, 134, 135, 136, 137, 138, 139, 140, 141, 142, 143, 
144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 154, 155, 156, 
157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 167, 168, 169, 
170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 
183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 193, 194, 195, 
196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 206, 207, 208, 
209, 210, 211, 212, 213, 214, 215, 216, 217, 218, 219, 220, 221, 
222, 223, 224, 225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 
235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 
248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 
261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 
274, 275, 276, 277, 278, 279, 280, 282, 283, 284, 285, 286, 287, 
288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 298, 299, 300, 
301, 302, 303, 304, 305, 306, 307, 308, 309, 310, 311, 312, 313, 
314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 
327, 328, 329, 330, 331, 332, 333, 334, 335, 336, 337, 338, 339, 
340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 
353, 354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 365, 366, 
367, 368, 369, 370, 371, 372, 373, 374, 375, 376, 377, 378, 379, 
380, 381, 382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 
393, 394, 395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 
406, 407, 408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 
419, 420, 421, 422, 423, 424, 425, 426, 428, 429, 430, 431, 432, 
433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445, 
447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 
461, 462, 463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 
474, 475, 476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 
487, 488, 489, 490, 491, 492, 493, 494, 495, 496, 497, 498, 499, 
500, 501, 502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512, 
513, 514, 515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 
526, 527, 528, 529, 530, 531, 532, 533, 534, 535, 536, 537, 538, 
539, 540, 541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 551, 
552, 553, 554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 564, 
565, 566, 567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 577, 
578, 579, 580, 581, 582, 583, 584, 585, 586, 587, 588, 589, 590, 
591, 592, 593, 594, 595, 596, 597, 598, 599, 600, 601, 602, 603, 
604, 605, 606, 607, 608, 609, 610, 611, 612, 613, 614, 615, 616, 
617, 618, 619, 620, 621, 622, 623, 624, 625, 626, 627, 628, 629, 
630, 631, 632, 633, 634, 635, 636, 637, 638, 639, 640, 641, 642, 
643, 644, 645, 646, 647, 648, 649, 650, 651, 652, 653, 654, 655, 
656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 666, 667, 668, 
669, 670, 671, 672, 673, 674, 675, 676, 677, 679, 680, 681, 682, 
683, 684, 685, 686, 687, 688, 689, 690, 691, 692, 693, 694, 695, 
696, 697, 698, 699, 700, 701, 702, 703, 704, 705, 706, 707, 708, 
709, 710, 711, 712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 
722, 723, 724, 725, 726, 727, 728, 729, 730, 731, 732, 733, 734, 
735, 736, 737, 738, 739, 740, 741, 742, 743, 744, 745, 746, 747, 
748, 749, 750, 751, 752, 753, 754, 755, 756, 757, 758, 759, 760, 
761, 762, 763, 764, 765, 766, 767, 768, 769, 770, 771, 772, 773, 
774, 775, 776, 777, 778, 779, 780, 781, 782, 783, 784, 785, 786, 
787, 788, 789, 790, 791, 792, 793, 794, 795, 796, 797, 798, 799, 
800, 801, 802, 803, 804, 805, 806, 807, 808, 809, 810, 811, 812, 
813, 814, 815, 816, 817, 818, 819, 820, 821, 822, 823, 824, 825, 
826, 827, 828, 829, 830, 831, 832, 833, 834, 835, 836, 837, 838, 
839, 840, 841, 842, 843, 844, 845, 846, 847, 848, 849, 850, 851, 
852, 853, 854, 855, 856, 857, 858, 859, 860, 861, 862, 863, 864, 
865, 866, 867, 868, 869, 870, 871, 872, 873, 874, 875, 876, 877, 
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878, 879, 880, 881, 882, 883, 884, 885, 886, 887, 888, 889, 890, 
891, 892, 893, 894, 895, 896, 897, 898, 899, 900, 901, 902, 903, 
904, 905, 906, 907, 908, 909, 910, 911, 912, 913, 914, 915, 916, 
917, 918, 919, 920, 921, 922, 923, 924, 925, 926, 927, 928, 929, 
930, 931, 932, 933, 934, 935, 936, 937, 938, 939, 940, 941, 942, 
943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955, 
956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968, 
969, 970, 971, 972, 973, 974, 975, 976, 977, 978, 979, 980, 981, 
982, 983, 984, 985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 
995, 996, 997, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 
1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 
1018, 1019, 1020, 1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 
1029, 1030, 1031, 1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 
1040, 1041, 1042, 1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 
1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 
1062, 1063, 1064, 1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 
1073, 1074, 1075, 1076, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 
1084, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 
1095, 1096, 1097, 1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 
1106, 1107, 1108, 1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 
1117, 1118, 1119, 1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 
1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 
1139, 1140, 1141, 1142, 1143, 1144, 1145, 1146, 1147, 1148, 1149, 
1150, 1151, 1152, 1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 
1161, 1162, 1163, 1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 
1172, 1173, 1174, 1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 
1183, 1184, 1185, 1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 
1194, 1195, 1196, 1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 
1205, 1206, 1207, 1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 
1216, 1217, 1218, 1219, 1220, 1221, 1222, 1223, 1224, 1225, 1226, 
1227, 1228, 1229, 1230, 1231, 1232, 1233, 1234, 1235, 1236, 1237, 
1238, 1239, 1240, 1241, 1242, 1243, 1244, 1245, 1246, 1247, 1248, 
1249, 1250, 1251, 1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 
1260, 1261, 1262, 1263, 1264, 1265, 1266, 1267, 1268, 1269, 1270, 
1271, 1272, 1273, 1274, 1275, 1276, 1277, 1278, 1280, 1281, 1282, 
1283, 1284, 1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1294, 
1295, 1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 
1306, 1307, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 
1317, 1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 
1328, 1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 
1339, 1340, 1341, 1342, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 
1350, 1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 
1361, 1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 
1372, 1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381, 1382, 
1383, 1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393, 
1394, 1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 
1405, 1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 
1416, 1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 
1427, 1428, 1429, 1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 
1438, 1439, 1440, 1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 
1449, 1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 
1460, 1461, 1462, 1463, 1464, 1465, 1466, 1467, 1468, 1469, 1470, 
1471, 1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 
1482, 1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1491, 1492, 
1493, 1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 
1504, 1505, 1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 
1515, 1516, 1517, 1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 
1526, 1527, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 1535, 1536, 
1537, 1538, 1539, 1540, 1541, 1542, 1543, 1544, 1545, 1546, 1547, 
1548, 1549, 1550, 1551, 1552, 1553, 1554, 1555, 1556, 1557, 1558, 

1559, 1560, 1561, 1562, 1563, 1564, 1565, 1566, 1567, 1568, 1569, 
1570, 1571, 1572, 1573, 1574, 1575, 1576, 1577, 1578, 1579, 1580, 
1581, 1582, 1583, 1584, 1585, 1586, 1587, 1588, 1589, 1590, 1591, 
1592, 1593, 1594, 1595, 1596, 1597, 1598, 1599, 1600, 1601, 1602, 
1603, 1604, 1605, 1606, 1607, 1608, 1609, 1610, 1611, 1612, 1613, 
1614, 1615, 1616, 1617, 1618, 1619, 1620, 1621, 1622, 1623, 1624, 
1625, 1626, 1627, 1628, 1629, 1630, 1631, 1632, 1633, 1634, 1635, 
1636, 1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 1646, 
1647, 1648, 1649, 1650, 1651, 1652, 1653, 1654, 1655, 1656, 1657, 
1658, 1659, 1660, 1661, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 
1669, 1670, 1671, 1672, 1673, 1675, 1676, 1677, 1678, 1679, 1680, 
1681, 1682, 1683, 1684, 1685, 1686, 1687, 1688, 1689, 1690, 1692, 
1693, 1694, 1695, 1696, 1697, 1698, 1699, 1700, 1701, 1702, 1703, 
1704, 1705, 1706, 1707, 1708, 1709, 1710, 1711, 1712, 1713, 1714, 
1715, 1716, 1717, 1718, 1719, 1720, 1721, 1722, 1723, 1724, 1725, 
1726, 1727, 1728, 1729, 1730, 1731, 1732, 1733, 1734, 1735, 1736, 
1737, 1738, 1739, 1740, 1741, 1742, 1743, 1744, 1745, 1746, 1747, 
1748, 1749, 1750, 1751, 1752, 1753, 1754, 1755, 1756, 1757, 1758, 
1759, 1760, 1761, 1762, 1763, 1764, 1765, 1766, 1767, 1768, 1769, 
1770, 1771, 1773, 1776, 1777, 1778, 1779, 1780, 1781, 1782, 1783, 
1784, 1785, 1786, 1787, 1788, 1789, 1790, 1791, 1792, 1793, 1794, 
1795, 1796, 1797, 1798, 1799, 1800, 1802, 1803, 1804, 1805, 1806, 
1807, 1808, 1809, 1810, 1811, 1812, 1813, 1814, 1815, 1816, 1817, 
1818, 1819, 1820, 1821, 1822, 1823, 1824, 1825, 1826, 1827, 1828, 
1829, 1830, 1831, 1832, 1833, 1834, 1835, 1836, 1837, 1838, 1839, 
1840, 1841, 1842, 1843, 1844, 1845, 1846, 1847, 1848, 1849, 1850, 
1851, 1852, 1853, 1854, 1855, 1856, 1857, 1858, 1859, 1860, 1861, 
1862, 1863, 1864, 1865, 1866, 1868, 1869, 1870, 1871, 1872, 1873, 
1874, 1875, 1876, 1877, 1878, 1879, 1880, 1881, 1882, 1884, 1886, 
1887, 1888, 1889, 1890, 1891, 1892, 1893, 1894, 1895, 1896, 1897, 
1898, 1899, 1900, 1901, 1902, 1903, 1904, 1905, 1906, 1908, 1909, 
1910, 1911, 1912, 1913, 1914, 1915, 1916, 1917, 1918, 1919, 1920, 
1921, 1922, 1923, 1924, 1925, 1926, 1928, 1930, 1931, 1932, 1933, 
1934, 1935, 1936, 1937, 1938, 1939, 1940, 1941, 1942, 1943, 1944, 
1945, 1946, 1947, 1948, 1949, 1950, 1951, 1952, 1953, 1954, 1955, 
1956, 1957, 1958, 1959, 1960, 1961, 1962, 1963, 1964, 1965, 1966, 
1967, 1968, 1969, 1970, 1972, 1973, 1974, 1975, 1976, 1977, 1978, 
1979, 1980, 1981, 1982, 1983, 1984, 1985, 1986, 1987, 1988, 1989, 
1990, 1991, 1992, 1994, 1995, 1996, 1997, 1998, 1999, 2000, 2001, 
2002, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010, 2011, 2012, 
2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020, 2021, 2022, 2023, 
2024, 2025, 2026, 2027, 2029, 2030, 2031, 2032, 2033, 2034, 2035, 
2036, 2037, 2040, 2041, 2042, 2043, 2044, 2045, 2046, 2047, 2048, 
2049, 2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 2058, 2059, 
2060, 2061, 2062, 2063, 2064, 2065, 2066, 2067, 2068, 2069, 2070, 
2071, 2072, 2073, 2074, 2075, 2076, 2077, 2078, 2079, 2080, 2081, 
2082, 2083, 2084, 2085, 2086, 2087, 2088, 2089, 2090, 2091, 2092, 
2093, 2094, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 
2104, 2105, 2107, 2108, 2109, 2110, 2111, 2112, 2113, 2114, 2115, 
2116, 2117, 2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2126, 
2127, 2128, 2129, 2130, 2131, 2132, 2133, 2134, 2135, 2136, 2137, 
2138, 2139, 2140, 2141, 2142, 2143, 2144, 2145, 2146, 2147, 2148, 
2149, 2150, 2151, 2152, 2153, 2154, 2155, 2156, 2157, 2158, 2159, 
2160, 2161, 2162, 2163, 2164, 2165, 2166, 2167, 2168, 2169, 2170, 
2171, 2172, 2173, 2174, 2175, 2176, 2177, 2178, 2179, 2180, 2181, 
2182, 2183, 2184, 2185, 2186, 2187, 2188, 2189, 2190, 2191, 2192, 
2193, 2194, 2195, 2197, 2198, 2199, 2200, 2201, 2202, 2203, 2204, 
2205, 2206, 2207, 2208, 2209, 2210, 2211, 2212, 2213, 2214, 2216, 
2217, 2218, 2219, 2220, 2221, 2222, 2223, 2224, 2225, 2226, 2227, 
2228, 2229, 2230, 2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 
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2239, 2240, 2241, 2242, 2243, 2244, 2245, 2246, 2247, 2248, 2249, 
2250, 2251, 2252, 2253, 2254, 2255, 2256, 2257, 2258, 2259, 2260, 
2261, 2262, 2263, 2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 
2272, 2273, 2274, 2275, 2276, 2277, 2278, 2279, 2280, 2281, 2282, 
2283, 2284, 2285, 2286, 2287, 2288, 2289, 2290, 2291, 2292, 2293, 
2294, 2295, 2296, 2297, 2298, 2299, 2300, 2301, 2302, 2303, 2304, 
2305, 2306, 2307, 2308, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 
2316, 2317, 2318, 2319, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 
2327, 2328, 2329, 2330, 2331, 2332, 2333, 2334, 2335, 2336, 2337, 
2338, 2339, 2340, 2341, 2342, 2343, 2344, 2345, 2346, 2347, 2348, 
2349, 2350, 2351, 2352, 2353, 2354, 2355, 2356, 2357, 2358, 2359, 
2360, 2361, 2362, 2363, 2364, 2365, 2366, 2367, 2368, 2369, 2370, 
2371, 2372, 2373, 2374, 2375, 2376, 2377, 2378, 2379, 2380, 2381, 
2382, 2383, 2384, 2385, 2386, 2387, 2388, 2389, 2390, 2391, 2392, 
2393, 2394, 2395, 2396, 2397, 2398, 2399, 2400, 2401, 2402, 2403, 
2404, 2405, 2406, 2407, 2408, 2409, 2410, 2411, 2412, 2413, 2414, 
2415, 2416, 2417, 2418, 2419, 2420, 2421, 2422, 2423, 2424, 2425, 
2426, 2427, 2428, 2429, 2430, 2431, 2432, 2433, 2434, 2435, 2436, 
2437, 2439, 2440, 2441, 2442, 2443, 2444, 2445, 2446, 2447, 2448, 
2449, 2450, 2451, 2452, 2453, 2454, 2455, 2456, 2457, 2458, 2459, 
2460, 2461, 2462, 2463, 2464, 2465, 2466, 2467, 2468, 2469, 2470, 
2471, 2472, 2473, 2474, 2475, 2476, 2477, 2478, 2479, 2480, 2481, 
2482, 2483, 2484, 2485, 2486, 2487, 2488, 2489, 2490, 2491, 2492, 
2493, 2494, 2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 
2504, 2505, 2506, 2507, 2508, 2509, 2510, 2511, 2512, 2513, 2514, 
2515, 2516, 2517, 2518, 2519, 2520, 2521, 2522, 2523, 2524, 2527, 
2528, 2529, 2530, 2531, 2532, 2533, 2534, 2535, 2536, 2537, 2538, 
2539, 2540, 2541, 2542, 2543, 2544, 2545, 2546, 2547, 2548, 2549, 
2550, 2551, 2552, 2553, 2554, 2555, 2556, 2557, 2558, 2559, 2560, 
2561, 2562, 2563, 2564, 2565, 2566, 2567, 2568, 2569, 2570, 2571, 
2572, 2573, 2574, 2575, 2576, 2577, 2578, 2579, 2580, 2581, 2582, 
2583, 2584, 2585, 2586, 2587, 2588, 2589, 2590, 2591, 2592, 2593, 
2594, 2595, 2596, 2597, 2598, 2599, 2600, 2601, 2602, 2603, 2604, 
2605, 2606, 2607, 2608, 2609, 2610, 2611, 2613, 2614, 2615, 2616, 
2617, 2618, 2619, 2620, 2621, 2622, 2623, 2624, 2625, 2627, 2628, 
2629, 2630, 2631, 2632, 2633, 2634, 2635, 2636, 2637, 2638, 2639, 
2640, 2641, 2642, 2643, 2644, 2645, 2646, 2647, 2648, 2649, 2650, 
2651, 2652, 2653, 2654, 2655, 2656, 2657, 2658, 2659, 2660, 2661, 
2662, 2663, 2664, 2665, 2666, 2667, 2668, 2669, 2670, 2671, 2672, 
2673, 2674, 2675, 2676, 2677, 2678, 2679, 2680, 2681, 2682, 2683, 
2684, 2685, 2686, 2687, 2688, 2689, 2690, 2691, 2692, 2693, 2694, 
2695, 2696, 2697, 2698, 2699, 2700, 2701, 2702, 2703, 2704, 2705, 
2706, 2707, 2708, 2709, 2710, 2711, 2712, 2713, 2714, 2715, 2716, 
2717, 2718, 2719, 2720, 2721, 2722, 2723, 2724, 2725, 2726, 2727, 
2728, 2729, 2730, 2731, 2732, 2733, 2734, 2735, 2736, 2737, 2738, 
2739, 2740, 2741, 2742, 2743, 2744, 2745, 2746, 2747, 2748, 2749, 
2750, 2751, 2752, 2753, 2754, 2755, 2756, 2757, 2758, 2759, 2760, 
2761, 2762, 2763, 2764, 2765, 2766, 2767, 2768, 2769, 2770, 2771, 
2772, 2773, 2774, 2775, 2776, 2777, 2778, 2779, 2780, 2781, 2782, 
2783, 2784, 2785, 2786, 2787, 2788, 2789, 2790, 2791, 2792, 2793, 
2794, 2795, 2796, 2797, 2798, 2799, 2800, 2801, 2802, 2803, 2804, 
2805, 2806, 2807, 2808, 2809, 2810, 2811, 2812, 2813, 2814, 2815, 
2816, 2817, 2819, 2820, 2821, 2822, 2823, 2824, 2825, 2826, 2827, 
2828, 2829, 2830, 2831, 2832, 2833, 2834, 2835, 2836, 2837, 2838, 
2839, 2840, 2841, 2842, 2843, 2844, 2845, 2846, 2847, 2848, 2849, 
2850, 2851, 2852, 2853, 2854, 2855, 2856, 2857, 2858, 2859, 2860, 
2861, 2862, 2863, 2864, 2865, 2866, 2867, 2868, 2869, 2870, 2871, 
2872, 2873, 2874, 2877, 2878, 2879, 2880, 2881, 2882, 2883, 2885, 
2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 2894, 2895, 2896, 
2897, 2898, 2899, 2900, 2901, 2902, 2903, 2904, 2905, 2906, 2907, 

2908, 2909, 2910, 2911, 2912, 2913, 2914, 2915, 2916, 2917, 2918, 
2919, 2920, 2921, 2922, 2923, 2924, 2925, 2926, 2927, 2928, 2929, 
2930, 2931, 2932, 2933, 2934, 2935, 2936, 2937, 2938, 2939, 2940, 
2941, 2942, 2943, 2944, 2945, 2946, 2947, 2948, 2949, 2950, 2951, 
2952, 2953, 2954, 2955, 2956, 2957, 2958, 2959, 2960, 2961, 2962, 
2963, 2964, 2965, 2966, 2967, 2968, 2969, 2970, 2971, 2972, 2973, 
2974, 2975, 2976, 2977, 2978, 2979, 2980, 2981, 2982, 2983, 2984, 
2985, 2986, 2987, 2988, 2989, 2990, 2991, 2992, 2993, 2994, 2995, 
2996, 2997, 2998, 2999, 3000, 3001, 3002, 3003, 3004, 3005, 3006, 
3007, 3008, 3009, 3010, 3011, 3012, 3013, 3015, 3016, 3017, 3019, 
3020, 3021, 3022, 3023, 3024, 3025, 3026, 3027, 3028, 3029, 3030, 
3031, 3032, 3033, 3034, 3035, 3036, 3037, 3038, 3039, 3040, 3041, 
3042, 3043, 3044, 3045, 3046, 3047, 3048, 3049, 3050, 3051, 3052, 
3053, 3054, 3055, 3056, 3057, 3058, 3059, 3060, 3061, 3062, 3063, 
3064, 3065, 3066, 3067, 3068, 3069, 3070, 3071, 3072, 3073, 3074, 
3075, 3076, 3077, 3078, 3079, 3080, 3081, 3082, 3083, 3084, 3085, 
3086, 3087, 3088, 3089, 3090, 3091, 3092, 3094, 3095, 3096, 3097, 
3098, 3099, 3100, 3101, 3102, 3103, 3104, 3105, 3106, 3107, 3108, 
3109, 3110, 3111, 3112, 3113, 3114, 3115, 3116, 3117, 3118, 3119, 
3120, 3121, 3122, 3123, 3124, 3125, 3126, 3127, 3128, 3129, 3130, 
3131, 3132, 3133, 3134, 3135, 3136, 3137, 3138, 3139, 3140, 3141, 
3142, 3143, 3144, 3145, 3146, 3147, 3148, 3149, 3150, 3151, 3152, 
3153, 3154, 3155, 3156, 3157, 3158, 3159, 3160, 3161, 3162, 3163, 
3164, 3165, 3166, 3167, 3168, 3169, 3170, 3171, 3172, 3173, 3174, 
3175, 3176, 3177, 3178, 3179, 3180, 3181, 3183, 3185, 3186, 3187, 
3188, 3189, 3190, 3191, 3192, 3193, 3194, 3195, 3196, 3197, 3198, 
3199, 3200, 3201, 3202, 3203, 3204, 3205, 3206, 3207, 3208, 3209, 
3210, 3211, 3212, 3213, 3214, 3215, 3216, 3217, 3218, 3219, 3220, 
3221, 3222, 3223, 3224, 3225, 3226, 3227, 3228, 3229, 3230, 3231, 
3232, 3233, 3234, 3235, 3236, 3237, 3238, 3239, 3240, 3241, 3244, 
3245, 3246, 3247, 3248, 3249, 3250, 3251, 3252, 3253, 3254, 3255, 
3256, 3257, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 3266, 3267, 
3268, 3269, 3271, 3272, 3273, 3274, 3275, 3276, 3277, 3278, 3279, 
3280, 3281, 3282, 3283, 3284, 3285, 3286, 3287, 3288, 3289, 3290, 
3291, 3292, 3293, 3294, 3296, 3297, 3298, 3299, 3300, 3301, 3302, 
3303, 3304, 3305, 3306, 3307, 3308, 3309, 3310, 3311, 3312, 3313, 
3314, 3315, 3316, 3317, 3318, 3319, 3320, 3321, 3322, 3323, 3324, 
3325, 3326, 3327, 3328, 3329, 3330, 3331, 3332, 3333, 3334, 3335, 
3336, 3337, 3338, 3339, 3340, 3341, 3342, 3343, 3344, 3345, 3346, 
3347, 3348, 3349, 3350, 3351, 3352, 3353, 3354, 3355, 3356, 3357, 
3358, 3359, 3360, 3361, 3362, 3363, 3364, 3365, 3366, 3367, 3368, 
3369, 3370, 3371, 3372, 3373, 3374, 3375, 3376, 3377, 3378, 3379, 
3380, 3381, 3382, 3383, 3384, 3385, 3386, 3387, 3388, 3389, 3390, 
3391, 3392, 3393, 3394, 3395, 3396, 3397, 3398, 3399, 3400, 3401, 
3402, 3403, 3404, 3405, 3406, 3407, 3408, 3409, 3410, 3411, 3412, 
3413, 3414, 3415, 3417, 3418, 3419, 3420, 3421, 3422, 3423, 3424, 
3425, 3426, 3427, 3428, 3429, 3430, 3431, 3432, 3433, 3434, 3435, 
3436, 3437, 3438, 3439, 3440, 3441, 3442, 3443, 3444, 3445, 3446, 
3447, 3448, 3449, 3450, 3451, 3452, 3453, 3454, 3455, 3456, 3457, 
3458, 3459, 3461, 3462, 3463, 3464, 3465, 3466, 3467, 3468, 3469, 
3470, 3471, 3472, 3473, 3474, 3475, 3476, 3477, 3478, 3479, 3480, 
3481, 3482, 3483, 3484, 3485, 3486, 3487, 3488, 3489, 3490, 3491, 
3492, 3493, 3494, 3495, 3496, 3497, 3498, 3499, 3500, 3501, 3502, 
3503, 3504, 3505, 3506, 3507, 3508, 3509, 3510, 3511, 3512, 3513, 
3514, 3515, 3516, 3517, 3518, 3519, 3520, 3521, 3522, 3523, 3524, 
3525, 3526, 3527, 3528, 3529, 3530, 3531, 3532, 3534, 3535, 3536, 
3537, 3538, 3539, 3540, 3541, 3542, 3543, 3544, 3545, 3546, 3547, 
3549, 3550, 3551, 3552, 3553, 3554, 3555, 3556, 3557, 3558, 3559, 
3560, 3561, 3562, 3563, 3564, 3565, 3566, 3567, 3568, 3569, 3570, 
3571, 3572, 3573, 3574, 3575, 3576, 3577, 3578, 3579, 3580, 3581, 
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3582, 3583, 3584, 3585, 3586, 3587, 3588, 3589, 3590, 3591, 3592, 
3593, 3594, 3595, 3596, 3597, 3598, 3599, 3600, 3601, 3602, 3603, 
3604, 3605, 3606, 3607, 3608, 3609, 3610, 3611, 3612, 3613, 3614, 
3615, 3616, 3617, 3618, 3619, 3620, 3621, 3622, 3623, 3624, 3625, 
3626, 3627, 3628, 3629, 3630, 3631, 3632, 3633, 3634, 3635, 3636, 
3637, 3638, 3639, 3640, 3641, 3642, 3643, 3644, 3646, 3647, 3648, 
3649, 3650, 3651, 3652, 3653, 3654, 3655, 3656, 3657, 3658, 3659, 
3660, 3661, 3662, 3663, 3664, 3665, 3666, 3667, 3668, 3669, 3670, 
3671, 3672, 3673, 3674, 3675, 3676, 3677, 3678, 3679, 3680, 3681, 
3682, 3683, 3684, 3685, 3686, 3687, 3688, 3689, 3690, 3691, 3692, 
3693, 3694, 3695, 3696, 3697, 3698, 3699, 3700, 3701, 3702, 3703, 
3704, 3705, 3706, 3707, 3708, 3709, 3710, 3711, 3712, 3713, 3714, 
3715, 3716, 3717, 3718, 3719, 3720, 3721, 3723, 3724, 3725, 3726, 
3727, 3728, 3729, 3730, 3731, 3732, 3733, 3734, 3735, 3736, 3737, 
3738, 3739, 3740, 3741, 3742, 3743, 3744, 3745, 3746, 3747, 3748, 
3749, 3750, 3751, 3752, 3753, 3754, 3755, 3756, 3757, 3758, 3759, 
3760, 3761, 3762, 3763, 3764, 3765, 3766, 3767, 3768, 3769, 3770, 
3771, 3772, 3773, 3774, 3776, 3777, 3778, 3779, 3780, 3781, 3782, 
3783, 3784, 3785, 3786, 3787, 3788, 3789, 3790, 3791, 3792, 3793, 
3794, 3795, 3796, 3797, 3798, 3799, 3800, 3801, 3802, 3803, 3804, 
3805, 3806, 3807, 3808, 3809, 3810, 3811, 3812, 3813, 3814, 3815, 
3816, 3817, 3818, 3819, 3820, 3821, 3822, 3823, 3824, 3825, 3826, 
3827, 3828, 3829, 3830, 3831, 3832, 3833, 3834, 3835, 3836, 3837, 
3838, 3839, 3840, 3841, 3842, 3843, 3844, 3845, 3846, 3847, 3848, 
3849, 3850, 3851, 3852, 3853, 3854, 3855, 3856, 3857, 3858, 3859, 
3860, 3861, 3862, 3863, 3864, 3865, 3866, 3867, 3868, 3869, 3870, 
3871, 3872, 3873, 3874, 3875, 3876, 3877, 3878, 3879, 3880, 3881, 
3882, 3883, 3884, 3885, 3886, 3887, 3888, 3889, 3890, 3891, 3892, 
3893, 3894, 3895, 3896, 3897, 3898, 3899, 3900, 3901, 3902, 3903, 
3904, 3905, 3906, 3907, 3908, 3909, 3910, 3911, 3912, 3913, 3914, 
3915, 3916, 3917, 3918, 3919, 3920, 3921, 3922, 3923, 3924, 3925, 
3926, 3927, 3928, 3929, 3930, 3931, 3932, 3933, 3934, 3935, 3936, 
3937, 3938, 3940, 3941, 3942, 3943, 3944, 3945, 3946, 3947, 3948, 
3949, 3950, 3951, 3952, 3953, 3954, 3955, 3956, 3957, 3958, 3959, 
3960, 3961, 3962, 3963, 3964, 3965, 3966, 3967, 3968, 3969, 3970, 
3971, 3972, 3973, 3974, 3975, 3976, 3977, 3978, 3980, 3981, 3982, 
3983, 3984, 3986, 3987, 3988, 3989, 3990, 3991, 3992, 3994, 3995, 
3996, 3997, 3998, 3999, 4000, 4001, 4002, 4003, 4004, 4005, 4006, 
4007, 4008, 4009, 4010, 4011, 4012, 4013, 4014, 4015, 4016, 4017, 
4018, 4019, 4020, 4021, 4022, 4023, 4024, 4025, 4026, 4027, 4028, 
4029, 4030, 4031, 4032, 4033, 4035, 4036, 4037, 4038, 4039, 4040, 
4042, 4043, 4044, 4046, 4047

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 351, 352, 353

United States–States–Alabama 360, 642, 941, 946, 947, 972, 1229, 
1262, 1333, 1424, 1429, 1486, 1521, 1544, 1583, 1632, 1657, 1728, 
1786, 2025, 2567, 2591, 2779, 2850, 2941, 3423, 3466, 3595, 3649, 
3677

United States–States–Alaska 1068, 1099, 1262, 1340, 1870, 2356, 
2731

United States–States–Arizona 76, 84, 272, 417, 606, 607, 612, 642, 
830, 917, 941, 1112, 1179, 1192, 1198, 1231, 1254, 1262, 1356, 
1377, 1396, 1415, 1429, 1436, 1524, 1565, 1576, 1583, 1651, 1658, 
1664, 2025, 2121, 2179, 2209, 2229, 2236, 2242, 2294, 2356, 2365, 
2432, 2517, 2535, 2567, 2653, 2854, 2894, 2922, 2941, 3254, 3275, 

3337, 3449, 3466, 3677

United States–States–Arkansas 76, 84, 96, 209, 941, 972, 1112, 
1152, 1199, 1232, 1244, 1262, 1265, 1355, 1424, 1429, 1583, 1632, 
1651, 1657, 1728, 1820, 1937, 2025, 2065, 2121, 2306, 2338, 2356, 
2441, 2442, 2443, 2463, 2515, 2517, 2565, 2566, 2567, 2632, 2707, 
2719, 2720, 2731, 2740, 2941, 2998, 3056, 3150, 3216, 3423, 3466, 
3507, 3518, 3649, 3675, 3677, 3789, 3847, 3863

United States–States–California 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140, 
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218, 
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231, 
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283, 
284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 
336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 387, 
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 
401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 413, 
414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 426, 
427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 437, 438, 439, 
440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 452, 
453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 463, 464, 465, 
466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 478, 
479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491, 
492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 504, 
505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517, 
518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 530, 
531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 543, 
544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 556, 
557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569, 
570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582, 
583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 595, 
596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608, 
609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621, 
622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 634, 
635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 647, 
648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660, 
661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 672, 673, 
674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686, 
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687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699, 
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712, 
713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725, 
726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 738, 
739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 751, 
752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 764, 
765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 777, 
778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 788, 789, 790, 
791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 801, 802, 803, 
804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 814, 815, 816, 
817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 829, 
830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 842, 
843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 853, 854, 855, 
856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 866, 867, 868, 
869, 870, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 881, 
882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 894, 
895, 896, 897, 898, 899, 900, 901, 902, 903, 904, 905, 906, 907, 
908, 909, 910, 911, 912, 913, 914, 915, 916, 917, 918, 919, 920, 
921, 922, 923, 924, 925, 926, 927, 928, 929, 930, 931, 932, 933, 
934, 935, 936, 937, 938, 939, 940, 941, 942, 943, 944, 945, 946, 
947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 957, 958, 959, 
960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 971, 972, 
973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983, 984, 985, 
986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 996, 997, 998, 
999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007, 1008, 1009, 
1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018, 1019, 1020, 
1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031, 
1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042, 
1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051, 1052, 1053, 
1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 1062, 1063, 1064, 
1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 1073, 1074, 1075, 
1076, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 1084, 1085, 1086, 
1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097, 
1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 1106, 1107, 1108, 
1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119, 
1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128, 1129, 1130, 
1131, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 1140, 1141, 
1142, 1143, 1144, 1145, 1146, 1147, 1148, 1149, 1150, 1151, 1152, 
1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163, 
1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 
1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183, 1184, 1185, 
1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196, 
1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207, 
1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1218, 
1219, 1220, 1221, 1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229, 
1230, 1231, 1232, 1233, 1234, 1235, 1236, 1237, 1238, 1239, 1240, 
1241, 1242, 1243, 1244, 1245, 1246, 1247, 1248, 1249, 1250, 1251, 
1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 1261, 1262, 
1263, 1264, 1265, 1266, 1267, 1268, 1269, 1270, 1271, 1272, 1273, 
1274, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1284, 
1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 1295, 
1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306, 
1307, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317, 
1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328, 
1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 
1340, 1341, 1342, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 1350, 
1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 1361, 
1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372, 
1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381, 1382, 1383, 
1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394, 

1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 1405, 
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416, 
1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427, 
1428, 1429, 1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438, 
1439, 1440, 1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449, 
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 1460, 
1461, 1462, 1463, 1464, 1465, 1466, 1467, 1468, 1469, 1470, 1471, 
1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 1482, 
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493, 
1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504, 
1505, 1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515, 
1516, 1517, 1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526, 
1527, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 1535, 1536, 1537, 
1538, 1539, 1540, 1541, 1542, 1543, 1544, 1545, 1546, 1547, 1548, 
1549, 1550, 1551, 1552, 1553, 1554, 1555, 1556, 1557, 1558, 1559, 
1560, 1561, 1562, 1563, 1564, 1565, 1566, 1567, 1568, 1569, 1570, 
1571, 1572, 1573, 1574, 1575, 1576, 1577, 1578, 1579, 1580, 1581, 
1582, 1583, 1584, 1585, 1586, 1587, 1588, 1589, 1590, 1591, 1592, 
1593, 1594, 1595, 1596, 1597, 1598, 1599, 1600, 1601, 1602, 1603, 
1604, 1605, 1606, 1607, 1608, 1609, 1610, 1611, 1612, 1613, 1614, 
1615, 1616, 1617, 1618, 1619, 1620, 1621, 1622, 1623, 1624, 1625, 
1626, 1627, 1628, 1629, 1630, 1631, 1632, 1633, 1634, 1635, 1636, 
1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 1646, 1647, 
1648, 1649, 1650, 1651, 1652, 1653, 1654, 1655, 1656, 1657, 1658, 
1659, 1660, 1661, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669, 
1670, 1671, 1672, 1673, 1674, 1675, 1676, 1677, 1678, 1679, 1680, 
1681, 1682, 1683, 1684, 1685, 1686, 1687, 1688, 1689, 1690, 1691, 
1692, 1693, 1694, 1695, 1696, 1697, 1698, 1699, 1700, 1701, 1702, 
1703, 1704, 1705, 1706, 1707, 1708, 1709, 1710, 1711, 1712, 1713, 
1714, 1715, 1716, 1717, 1718, 1719, 1720, 1721, 1722, 1723, 1724, 
1725, 1726, 1727, 1728, 1729, 1730, 1731, 1732, 1733, 1734, 1735, 
1736, 1737, 1738, 1739, 1740, 1741, 1742, 1743, 1744, 1745, 1746, 
1747, 1748, 1749, 1750, 1751, 1752, 1753, 1754, 1755, 1756, 1757, 
1758, 1759, 1760, 1761, 1762, 1763, 1764, 1765, 1766, 1767, 1768, 
1769, 1770, 1771, 1772, 1773, 1774, 1775, 1776, 1777, 1778, 1779, 
1780, 1781, 1782, 1783, 1784, 1785, 1786, 1787, 1788, 1789, 1790, 
1791, 1792, 1793, 1794, 1795, 1796, 1797, 1798, 1799, 1800, 1801, 
1802, 1803, 1804, 1805, 1806, 1807, 1808, 1809, 1810, 1811, 1812, 
1813, 1814, 1815, 1816, 1817, 1818, 1819, 1820, 1821, 1822, 1823, 
1824, 1825, 1826, 1827, 1828, 1829, 1830, 1831, 1832, 1833, 1834, 
1835, 1836, 1837, 1838, 1839, 1840, 1841, 1842, 1843, 1844, 1845, 
1846, 1847, 1848, 1849, 1850, 1851, 1852, 1853, 1854, 1855, 1856, 
1857, 1858, 1859, 1860, 1861, 1862, 1863, 1864, 1865, 1866, 1867, 
1868, 1869, 1870, 1871, 1872, 1873, 1874, 1875, 1876, 1877, 1878, 
1879, 1880, 1881, 1882, 1883, 1884, 1885, 1886, 1887, 1888, 1889, 
1890, 1891, 1892, 1893, 1894, 1895, 1896, 1897, 1898, 1899, 1900, 
1901, 1902, 1903, 1904, 1905, 1906, 1907, 1908, 1909, 1910, 1911, 
1912, 1913, 1914, 1915, 1916, 1917, 1918, 1919, 1920, 1921, 1922, 
1923, 1924, 1925, 1926, 1927, 1928, 1929, 1930, 1931, 1932, 1933, 
1934, 1935, 1936, 1937, 1938, 1939, 1940, 1941, 1942, 1943, 1944, 
1945, 1946, 1947, 1948, 1949, 1950, 1951, 1952, 1953, 1954, 1955, 
1956, 1957, 1958, 1959, 1960, 1961, 1962, 1963, 1964, 1965, 1966, 
1967, 1968, 1969, 1970, 1971, 1972, 1973, 1974, 1975, 1976, 1977, 
1978, 1979, 1980, 1981, 1982, 1983, 1984, 1985, 1986, 1987, 1988, 
1989, 1990, 1991, 1992, 1993, 1994, 1995, 1996, 1997, 1998, 1999, 
2000, 2001, 2002, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010, 
2011, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020, 2021, 
2022, 2023, 2024, 2025, 2026, 2027, 2028, 2029, 2030, 2031, 2032, 
2033, 2034, 2035, 2036, 2037, 2038, 2039, 2040, 2041, 2042, 2043, 
2044, 2045, 2046, 2047, 2048, 2049, 2050, 2051, 2052, 2053, 2054, 
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2055, 2056, 2057, 2058, 2059, 2060, 2061, 2062, 2063, 2064, 2065, 
2066, 2067, 2068, 2069, 2070, 2071, 2072, 2073, 2074, 2075, 2076, 
2077, 2078, 2079, 2080, 2081, 2082, 2083, 2084, 2085, 2086, 2087, 
2088, 2089, 2090, 2091, 2092, 2093, 2094, 2095, 2096, 2097, 2098, 
2099, 2100, 2101, 2102, 2103, 2104, 2105, 2106, 2107, 2108, 2109, 
2110, 2111, 2112, 2113, 2114, 2115, 2116, 2117, 2118, 2119, 2120, 
2121, 2122, 2123, 2124, 2125, 2126, 2127, 2128, 2129, 2130, 2131, 
2132, 2133, 2134, 2135, 2136, 2137, 2138, 2139, 2140, 2141, 2142, 
2143, 2144, 2145, 2146, 2147, 2148, 2149, 2150, 2151, 2152, 2153, 
2154, 2155, 2156, 2157, 2158, 2159, 2160, 2161, 2162, 2163, 2164, 
2165, 2166, 2167, 2168, 2169, 2170, 2171, 2172, 2173, 2174, 2175, 
2176, 2177, 2178, 2179, 2180, 2181, 2182, 2183, 2184, 2185, 2186, 
2187, 2188, 2189, 2190, 2191, 2192, 2193, 2194, 2195, 2196, 2197, 
2198, 2199, 2200, 2201, 2202, 2203, 2204, 2205, 2206, 2207, 2208, 
2209, 2210, 2211, 2212, 2213, 2214, 2215, 2216, 2217, 2218, 2219, 
2220, 2221, 2222, 2223, 2224, 2225, 2226, 2227, 2228, 2229, 2230, 
2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 2239, 2240, 2241, 
2242, 2243, 2244, 2245, 2246, 2247, 2248, 2249, 2250, 2251, 2252, 
2253, 2254, 2255, 2256, 2257, 2258, 2259, 2260, 2261, 2262, 2263, 
2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 2272, 2273, 2274, 
2275, 2276, 2277, 2278, 2279, 2280, 2281, 2282, 2283, 2284, 2285, 
2286, 2287, 2288, 2289, 2290, 2291, 2292, 2293, 2294, 2295, 2296, 
2297, 2298, 2299, 2300, 2301, 2302, 2303, 2304, 2305, 2306, 2307, 
2308, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 2316, 2317, 2318, 
2319, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 2327, 2328, 2329, 
2330, 2331, 2332, 2333, 2334, 2335, 2336, 2337, 2338, 2339, 2340, 
2341, 2342, 2343, 2344, 2345, 2346, 2347, 2348, 2349, 2350, 2351, 
2352, 2353, 2354, 2355, 2356, 2357, 2358, 2359, 2360, 2361, 2362, 
2363, 2364, 2365, 2366, 2367, 2368, 2369, 2370, 2371, 2372, 2373, 
2374, 2375, 2376, 2377, 2378, 2379, 2380, 2381, 2382, 2383, 2384, 
2385, 2386, 2387, 2388, 2389, 2390, 2391, 2392, 2393, 2394, 2395, 
2396, 2397, 2398, 2399, 2400, 2401, 2402, 2403, 2404, 2405, 2406, 
2407, 2408, 2409, 2410, 2411, 2412, 2413, 2414, 2415, 2416, 2417, 
2418, 2419, 2420, 2421, 2422, 2423, 2424, 2425, 2426, 2427, 2428, 
2429, 2430, 2431, 2432, 2433, 2434, 2435, 2436, 2437, 2438, 2439, 
2440, 2441, 2442, 2443, 2444, 2445, 2446, 2447, 2448, 2449, 2450, 
2451, 2452, 2453, 2454, 2455, 2456, 2457, 2458, 2459, 2460, 2461, 
2462, 2463, 2464, 2465, 2466, 2467, 2468, 2469, 2470, 2471, 2472, 
2473, 2474, 2475, 2476, 2477, 2478, 2479, 2480, 2481, 2482, 2483, 
2484, 2485, 2486, 2487, 2488, 2489, 2490, 2491, 2492, 2493, 2494, 
2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 2504, 2505, 
2506, 2507, 2508, 2509, 2510, 2511, 2512, 2513, 2514, 2515, 2516, 
2517, 2518, 2519, 2520, 2521, 2522, 2523, 2524, 2525, 2526, 2527, 
2528, 2529, 2530, 2531, 2532, 2533, 2534, 2535, 2536, 2537, 2538, 
2539, 2540, 2541, 2542, 2543, 2544, 2545, 2546, 2547, 2548, 2549, 
2550, 2551, 2552, 2553, 2554, 2555, 2556, 2557, 2558, 2559, 2560, 
2561, 2562, 2563, 2564, 2565, 2566, 2567, 2568, 2569, 2570, 2571, 
2572, 2573, 2574, 2575, 2576, 2577, 2578, 2579, 2580, 2581, 2582, 
2583, 2584, 2585, 2586, 2587, 2588, 2589, 2590, 2591, 2592, 2593, 
2594, 2595, 2596, 2597, 2598, 2599, 2600, 2601, 2602, 2603, 2604, 
2605, 2606, 2607, 2608, 2609, 2610, 2611, 2612, 2613, 2614, 2615, 
2616, 2617, 2618, 2619, 2620, 2621, 2622, 2623, 2624, 2625, 2626, 
2627, 2628, 2629, 2630, 2631, 2632, 2633, 2634, 2635, 2636, 2637, 
2638, 2639, 2640, 2641, 2642, 2643, 2644, 2645, 2646, 2647, 2648, 
2649, 2650, 2651, 2652, 2653, 2654, 2655, 2656, 2657, 2658, 2659, 
2660, 2661, 2662, 2663, 2664, 2665, 2666, 2667, 2668, 2669, 2670, 
2671, 2672, 2673, 2674, 2675, 2676, 2677, 2678, 2679, 2680, 2681, 
2682, 2683, 2684, 2685, 2686, 2687, 2688, 2689, 2690, 2691, 2692, 
2693, 2694, 2695, 2696, 2697, 2698, 2699, 2700, 2701, 2702, 2703, 
2704, 2705, 2706, 2707, 2708, 2709, 2710, 2711, 2712, 2713, 2714, 

2715, 2716, 2717, 2718, 2719, 2720, 2721, 2722, 2723, 2724, 2725, 
2726, 2727, 2728, 2729, 2730, 2731, 2732, 2733, 2734, 2735, 2736, 
2737, 2738, 2739, 2740, 2741, 2742, 2743, 2744, 2745, 2746, 2747, 
2748, 2749, 2750, 2751, 2752, 2753, 2754, 2755, 2756, 2757, 2758, 
2759, 2760, 2761, 2762, 2763, 2764, 2765, 2766, 2767, 2768, 2769, 
2770, 2771, 2772, 2773, 2774, 2775, 2776, 2777, 2778, 2779, 2780, 
2781, 2782, 2783, 2784, 2785, 2786, 2787, 2788, 2789, 2790, 2791, 
2792, 2793, 2794, 2795, 2796, 2797, 2798, 2799, 2800, 2801, 2802, 
2803, 2804, 2805, 2806, 2807, 2808, 2809, 2810, 2811, 2812, 2813, 
2814, 2815, 2816, 2817, 2818, 2819, 2820, 2821, 2822, 2823, 2824, 
2825, 2826, 2827, 2828, 2829, 2830, 2831, 2832, 2833, 2834, 2835, 
2836, 2837, 2838, 2839, 2840, 2841, 2842, 2843, 2844, 2845, 2846, 
2847, 2848, 2849, 2850, 2851, 2852, 2853, 2854, 2855, 2856, 2857, 
2858, 2859, 2860, 2861, 2862, 2863, 2864, 2865, 2866, 2867, 2868, 
2869, 2870, 2871, 2872, 2873, 2874, 2875, 2876, 2877, 2878, 2879, 
2880, 2881, 2882, 2883, 2884, 2885, 2886, 2887, 2888, 2889, 2890, 
2891, 2892, 2893, 2894, 2895, 2896, 2897, 2898, 2899, 2900, 2901, 
2902, 2903, 2904, 2905, 2906, 2907, 2908, 2909, 2910, 2911, 2912, 
2913, 2914, 2915, 2916, 2917, 2918, 2919, 2920, 2921, 2922, 2923, 
2924, 2925, 2926, 2927, 2928, 2929, 2930, 2931, 2932, 2933, 2934, 
2935, 2936, 2937, 2938, 2939, 2940, 2941, 2942, 2943, 2944, 2945, 
2946, 2947, 2948, 2949, 2950, 2951, 2952, 2953, 2954, 2955, 2956, 
2957, 2958, 2959, 2960, 2961, 2962, 2963, 2964, 2965, 2966, 2967, 
2968, 2969, 2970, 2971, 2972, 2973, 2974, 2975, 2976, 2977, 2978, 
2979, 2980, 2981, 2982, 2983, 2984, 2985, 2986, 2987, 2988, 2989, 
2990, 2991, 2992, 2993, 2994, 2995, 2996, 2997, 2998, 2999, 3000, 
3001, 3002, 3003, 3004, 3005, 3006, 3007, 3008, 3009, 3010, 3011, 
3012, 3013, 3014, 3015, 3016, 3017, 3018, 3019, 3020, 3021, 3022, 
3023, 3024, 3025, 3026, 3027, 3028, 3029, 3030, 3031, 3032, 3033, 
3034, 3035, 3036, 3037, 3038, 3039, 3040, 3041, 3042, 3043, 3044, 
3045, 3046, 3047, 3048, 3049, 3050, 3051, 3052, 3053, 3054, 3055, 
3056, 3057, 3058, 3059, 3060, 3061, 3062, 3063, 3064, 3065, 3066, 
3067, 3068, 3069, 3070, 3071, 3072, 3073, 3074, 3075, 3076, 3077, 
3078, 3079, 3080, 3081, 3082, 3083, 3084, 3085, 3086, 3087, 3088, 
3089, 3090, 3091, 3092, 3093, 3094, 3095, 3096, 3097, 3098, 3099, 
3100, 3101, 3102, 3103, 3104, 3105, 3106, 3107, 3108, 3109, 3110, 
3111, 3112, 3113, 3114, 3115, 3116, 3117, 3118, 3119, 3120, 3121, 
3122, 3123, 3124, 3125, 3126, 3127, 3128, 3129, 3130, 3131, 3132, 
3133, 3134, 3135, 3136, 3137, 3138, 3139, 3140, 3141, 3142, 3143, 
3144, 3145, 3146, 3147, 3148, 3149, 3150, 3151, 3152, 3153, 3154, 
3155, 3156, 3157, 3158, 3159, 3160, 3161, 3162, 3163, 3164, 3165, 
3166, 3167, 3168, 3169, 3170, 3171, 3172, 3173, 3174, 3175, 3176, 
3177, 3178, 3179, 3180, 3181, 3182, 3183, 3184, 3185, 3186, 3187, 
3188, 3189, 3190, 3191, 3192, 3193, 3194, 3195, 3196, 3197, 3198, 
3199, 3200, 3201, 3202, 3203, 3204, 3205, 3206, 3207, 3208, 3209, 
3210, 3211, 3212, 3213, 3214, 3215, 3216, 3217, 3218, 3219, 3220, 
3221, 3222, 3223, 3224, 3225, 3226, 3227, 3228, 3229, 3230, 3231, 
3232, 3233, 3234, 3235, 3236, 3237, 3238, 3239, 3240, 3241, 3242, 
3243, 3244, 3245, 3246, 3247, 3248, 3249, 3250, 3251, 3252, 3253, 
3254, 3255, 3256, 3257, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 
3265, 3266, 3267, 3268, 3269, 3270, 3271, 3272, 3273, 3274, 3275, 
3276, 3277, 3278, 3279, 3280, 3281, 3282, 3283, 3284, 3285, 3286, 
3287, 3288, 3289, 3290, 3291, 3292, 3293, 3294, 3295, 3296, 3297, 
3298, 3299, 3300, 3301, 3302, 3303, 3304, 3305, 3306, 3307, 3308, 
3309, 3310, 3311, 3312, 3313, 3314, 3315, 3316, 3317, 3318, 3319, 
3320, 3321, 3322, 3323, 3324, 3325, 3326, 3327, 3328, 3329, 3330, 
3331, 3332, 3333, 3334, 3335, 3336, 3337, 3338, 3339, 3340, 3341, 
3342, 3343, 3344, 3345, 3346, 3347, 3348, 3349, 3350, 3351, 3352, 
3353, 3354, 3355, 3356, 3357, 3358, 3359, 3360, 3361, 3362, 3363, 
3364, 3365, 3366, 3367, 3368, 3369, 3370, 3371, 3372, 3373, 3374, 
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3375, 3376, 3377, 3378, 3379, 3380, 3381, 3382, 3383, 3384, 3385, 
3386, 3387, 3388, 3389, 3390, 3391, 3392, 3393, 3394, 3395, 3396, 
3397, 3398, 3399, 3400, 3401, 3402, 3403, 3404, 3405, 3406, 3407, 
3408, 3409, 3410, 3411, 3412, 3413, 3414, 3415, 3416, 3417, 3418, 
3419, 3420, 3421, 3422, 3423, 3424, 3425, 3426, 3427, 3428, 3429, 
3430, 3431, 3432, 3433, 3434, 3435, 3436, 3437, 3438, 3439, 3440, 
3441, 3442, 3443, 3444, 3445, 3446, 3447, 3448, 3449, 3450, 3451, 
3452, 3453, 3454, 3455, 3456, 3457, 3458, 3459, 3460, 3461, 3462, 
3463, 3464, 3465, 3466, 3467, 3468, 3469, 3470, 3471, 3472, 3473, 
3474, 3475, 3476, 3477, 3478, 3479, 3480, 3481, 3482, 3483, 3484, 
3485, 3486, 3487, 3488, 3489, 3490, 3491, 3492, 3493, 3494, 3495, 
3496, 3497, 3498, 3499, 3500, 3501, 3502, 3503, 3504, 3505, 3506, 
3507, 3508, 3509, 3510, 3511, 3512, 3513, 3514, 3515, 3516, 3517, 
3518, 3519, 3520, 3521, 3522, 3523, 3524, 3525, 3526, 3527, 3528, 
3529, 3530, 3531, 3532, 3533, 3534, 3535, 3536, 3537, 3538, 3539, 
3540, 3541, 3542, 3543, 3544, 3545, 3546, 3547, 3548, 3549, 3550, 
3551, 3552, 3553, 3554, 3555, 3556, 3557, 3558, 3559, 3560, 3561, 
3562, 3563, 3564, 3565, 3566, 3567, 3568, 3569, 3570, 3571, 3572, 
3573, 3574, 3575, 3576, 3577, 3578, 3579, 3580, 3581, 3582, 3583, 
3584, 3585, 3586, 3587, 3588, 3589, 3590, 3591, 3592, 3593, 3594, 
3595, 3596, 3597, 3598, 3599, 3600, 3601, 3602, 3603, 3604, 3605, 
3606, 3607, 3608, 3609, 3610, 3611, 3612, 3613, 3614, 3615, 3616, 
3617, 3618, 3619, 3620, 3621, 3622, 3623, 3624, 3625, 3626, 3627, 
3628, 3629, 3630, 3631, 3632, 3633, 3634, 3635, 3636, 3637, 3638, 
3639, 3640, 3641, 3642, 3643, 3644, 3645, 3646, 3647, 3648, 3649, 
3650, 3651, 3652, 3653, 3654, 3655, 3656, 3657, 3658, 3659, 3660, 
3661, 3662, 3663, 3664, 3665, 3666, 3667, 3668, 3669, 3670, 3671, 
3672, 3673, 3674, 3675, 3676, 3677, 3678, 3679, 3680, 3681, 3682, 
3683, 3684, 3685, 3686, 3687, 3688, 3689, 3690, 3691, 3692, 3693, 
3694, 3695, 3696, 3697, 3698, 3699, 3700, 3701, 3702, 3703, 3704, 
3705, 3706, 3707, 3708, 3709, 3710, 3711, 3712, 3713, 3714, 3715, 
3716, 3717, 3718, 3719, 3720, 3721, 3722, 3723, 3724, 3725, 3726, 
3727, 3728, 3729, 3730, 3731, 3732, 3733, 3734, 3735, 3736, 3737, 
3738, 3739, 3740, 3741, 3742, 3743, 3744, 3745, 3746, 3747, 3748, 
3749, 3750, 3751, 3752, 3753, 3754, 3755, 3756, 3757, 3758, 3759, 
3760, 3761, 3762, 3763, 3764, 3765, 3766, 3767, 3768, 3769, 3770, 
3771, 3772, 3773, 3774, 3775, 3776, 3777, 3778, 3779, 3780, 3781, 
3782, 3783, 3784, 3785, 3786, 3787, 3788, 3789, 3790, 3791, 3792, 
3793, 3794, 3795, 3796, 3797, 3798, 3799, 3800, 3801, 3802, 3803, 
3804, 3805, 3806, 3807, 3808, 3809, 3810, 3811, 3812, 3813, 3814, 
3815, 3816, 3817, 3818, 3819, 3820, 3821, 3822, 3823, 3824, 3825, 
3826, 3827, 3828, 3829, 3830, 3831, 3832, 3833, 3834, 3835, 3836, 
3837, 3838, 3839, 3840, 3841, 3842, 3843, 3844, 3845, 3846, 3847, 
3848, 3849, 3850, 3851, 3852, 3853, 3854, 3855, 3856, 3857, 3858, 
3859, 3860, 3861, 3862, 3863, 3864, 3865, 3866, 3867, 3868, 3869, 
3870, 3871, 3872, 3873, 3874, 3875, 3876, 3877, 3878, 3879, 3880, 
3881, 3882, 3883, 3884, 3885, 3886, 3887, 3888, 3889, 3890, 3891, 
3892, 3893, 3894, 3895, 3896, 3897, 3898, 3899, 3900, 3901, 3902, 
3903, 3904, 3905, 3906, 3907, 3908, 3909, 3910, 3911, 3912, 3913, 
3914, 3915, 3916, 3917, 3918, 3919, 3920, 3921, 3922, 3923, 3924, 
3925, 3926, 3927, 3928, 3929, 3930, 3931, 3932, 3933, 3934, 3935, 
3936, 3937, 3938, 3939, 3940, 3941, 3942, 3943, 3944, 3945, 3946, 
3947, 3948, 3949, 3950, 3951, 3952, 3953, 3954, 3955, 3956, 3957, 
3958, 3959, 3960, 3961, 3962, 3963, 3964, 3965, 3966, 3967, 3968, 
3969, 3970, 3971, 3972, 3973, 3974, 3975, 3976, 3977, 3978, 3979, 
3980, 3981, 3982, 3983, 3984, 3985, 3986, 3987, 3988, 3989, 3990, 
3991, 3992, 3993, 3994, 3995, 3996, 3997, 3998, 3999, 4000, 4001, 
4002, 4003, 4004, 4005, 4006, 4007, 4008, 4009, 4010, 4011, 4012, 
4013, 4014, 4015, 4016, 4017, 4018, 4019, 4020, 4021, 4022, 4023, 
4024, 4025, 4026, 4027, 4028, 4029, 4030, 4031, 4032, 4033, 4034, 

4035, 4036, 4037, 4038, 4039, 4040, 4041, 4042, 4043, 4044, 4045, 
4046, 4047

United States–States–Colorado 51, 76, 84, 142, 192, 206, 216, 246, 
272, 303, 330, 339, 453, 485, 595, 642, 917, 941, 946, 947, 972, 
1064, 1112, 1152, 1240, 1254, 1262, 1282, 1396, 1429, 1435, 1601, 
1981, 2006, 2027, 2080, 2102, 2161, 2202, 2318, 2356, 2441, 2443, 
2461, 2517, 2535, 2652, 2706, 2720, 2727, 2731, 2740, 2756, 2779, 
2798, 2799, 2854, 2857, 2872, 2917, 2920, 2922, 2923, 2930, 2951, 
3038, 3057, 3059, 3067, 3110, 3122, 3275, 3280, 3491, 3492, 3493, 
3540, 3563, 3565, 3571, 3586, 3588, 3590, 3622, 3628, 3674, 3683, 
3702, 3786, 3789, 3820, 3827, 3837, 3862, 3873, 3972

United States–States–Connecticut 12, 76, 84, 96, 138, 167, 199, 
209, 637, 642, 767, 946, 947, 1002, 1064, 1112, 1188, 1238, 1282, 
1429, 1521, 1559, 1611, 1718, 2222, 2356, 2377, 2378, 2410, 2426, 
2471, 2535, 2592, 2632, 2719, 2731, 2743, 2751, 2817, 2854, 2922, 
2941, 2995, 3519, 3566, 3677, 3973

United States–States–Delaware 606, 642, 961, 972, 1037, 1171, 
1262, 1424, 1429, 1558, 1766, 1768, 2025, 2512, 2567, 2941, 3427, 
3466, 3664, 3677

United States–States–District of Columbia (Washington, DC) 12, 
19, 20, 70, 85, 128, 161, 164, 165, 166, 208, 209, 252, 283, 284, 
285, 286, 330, 333, 336, 342, 343, 388, 389, 390, 391, 394, 395, 
396, 416, 417, 418, 419, 420, 421, 422, 444, 448, 451, 494, 537, 
606, 607, 612, 637, 641, 642, 646, 647, 648, 649, 670, 677, 678, 
745, 861, 885, 902, 917, 972, 974, 1046, 1112, 1154, 1171, 1207, 
1209, 1212, 1220, 1235, 1242, 1319, 1332, 1369, 1428, 1429, 1430, 
1476, 1479, 1544, 1558, 1559, 1614, 1693, 1914, 1975, 1991, 2025, 
2080, 2095, 2144, 2189, 2221, 2278, 2284, 2356, 2367, 2396, 2398, 
2415, 2493, 2567, 2637, 2648, 2719, 2781, 2800, 2872, 2912, 2941, 
3080, 3172, 3177, 3239, 3362, 3383, 3496, 3498, 3499, 3500, 3501, 
3502, 3519, 3566, 3585, 3592, 3593, 3601, 3604, 3630, 3635, 3702, 
3754, 3862, 3955, 3957, 3973

United States–States–Florida 76, 84, 272, 330, 917, 972, 1119, 
1262, 1424, 1428, 1429, 1430, 1435, 1481, 1562, 1615, 2098, 2134, 
2318, 2356, 2410, 2448, 2517, 2535, 2591, 2699, 2707, 2719, 2740, 
2755, 2798, 2799, 2835, 2854, 2857, 2861, 2908, 2917, 2922, 2923, 
2944, 2966, 3103, 3110, 3323, 3354, 3369, 3427, 3466, 3563, 3566, 
3574, 3583, 3623, 3660, 3675, 3754, 3770, 3837, 3838, 3862, 3918, 
3972, 3973

United States–States–Georgia 59, 76, 84, 94, 96, 884, 972, 976, 
1052, 1112, 1173, 1228, 1262, 1424, 1429, 1479, 1521, 1544, 2025, 
2205, 2221, 2238, 2242, 2356, 2366, 2517, 2557, 2567, 2587, 2719, 
2731, 2740, 2854, 2917, 2941, 3007, 3056, 3226, 3423, 3466, 3595, 
3649, 3677, 3875, 3877

United States–States–Hawaii 96, 113, 143, 192, 197, 206, 269, 270, 
280, 281, 355, 383, 427, 430, 446, 450, 460, 520, 536, 555, 586, 
612, 643, 671, 739, 944, 1066, 1099, 1104, 1112, 1157, 1262, 1314, 
1330, 1405, 1429, 1499, 1543, 1565, 1694, 1702, 1830, 1867, 1870, 
1966, 1969, 2152, 2154, 2158, 2234, 2249, 2265, 2266, 2348, 2356, 
2406, 2424, 2429, 2466, 2467, 2517, 2564, 2630, 2661, 2662, 2680, 
2740, 2782, 2785, 2812, 2816, 2854, 2917, 2922, 2951, 3052, 3110, 
3250, 3259, 3333, 3431, 3601, 3629, 3746, 3862, 3890, 3962, 3972
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United States–States–Idaho 31, 216, 272, 303, 339, 642, 1064, 
1112, 1254, 1282, 1429, 1555, 1616, 1868, 2561, 2948

United States–States–Illinois 1, 2, 4, 6, 9, 10, 11, 13, 14, 15, 16, 17, 
18, 19, 20, 28, 67, 76, 84, 96, 137, 138, 206, 209, 215, 269, 270, 
334, 338, 350, 351, 352, 353, 386, 453, 481, 546, 595, 606, 612, 
642, 645, 670, 673, 676, 734, 843, 860, 884, 892, 896, 899, 902, 
918, 945, 946, 947, 971, 972, 977, 997, 1000, 1001, 1037, 1039, 
1046, 1052, 1064, 1068, 1098, 1106, 1112, 1152, 1156, 1164, 1169, 
1171, 1187, 1220, 1228, 1232, 1234, 1235, 1238, 1241, 1252, 1260, 
1262, 1265, 1284, 1303, 1308, 1314, 1319, 1322, 1324, 1338, 1352, 
1355, 1356, 1358, 1363, 1385, 1391, 1424, 1429, 1435, 1436, 1444, 
1452, 1453, 1457, 1471, 1474, 1486, 1506, 1521, 1523, 1527, 1531, 
1544, 1550, 1562, 1565, 1571, 1583, 1585, 1590, 1601, 1606, 1611, 
1614, 1626, 1632, 1635, 1636, 1639, 1657, 1662, 1668, 1675, 1676, 
1678, 1680, 1681, 1714, 1715, 1728, 1730, 1750, 1757, 1761, 1786, 
1809, 1820, 1865, 1879, 1914, 1935, 1937, 1942, 1956, 1970, 1973, 
2006, 2008, 2015, 2025, 2037, 2058, 2098, 2101, 2125, 2168, 2171, 
2172, 2175, 2186, 2187, 2192, 2232, 2238, 2242, 2245, 2246, 2265, 
2278, 2285, 2300, 2314, 2318, 2356, 2366, 2396, 2398, 2401, 2410, 
2424, 2426, 2429, 2441, 2443, 2449, 2450, 2463, 2512, 2517, 2535, 
2545, 2557, 2567, 2569, 2579, 2583, 2587, 2597, 2644, 2675, 2678, 
2695, 2699, 2724, 2731, 2744, 2748, 2757, 2759, 2806, 2823, 2849, 
2854, 2869, 2886, 2887, 2901, 2904, 2917, 2920, 2922, 2923, 2930, 
2941, 2943, 2945, 2988, 3003, 3007, 3044, 3081, 3103, 3110, 3208, 
3226, 3236, 3238, 3243, 3275, 3277, 3280, 3285, 3289, 3292, 3312, 
3313, 3315, 3316, 3323, 3354, 3363, 3369, 3383, 3394, 3427, 3448, 
3466, 3507, 3556, 3561, 3565, 3571, 3572, 3573, 3581, 3586, 3587, 
3592, 3593, 3607, 3621, 3646, 3647, 3660, 3661, 3675, 3677, 3773, 
3789, 3794, 3858, 3860, 3862, 3879, 3898, 3972, 3981, 4024

United States–States–Indiana 61, 76, 84, 96, 127, 201, 208, 350, 
606, 612, 619, 642, 732, 902, 946, 947, 972, 980, 1064, 1112, 1152, 
1156, 1171, 1232, 1262, 1265, 1282, 1284, 1314, 1319, 1355, 1358, 
1365, 1385, 1424, 1429, 1452, 1486, 1521, 1585, 1606, 1626, 1648, 
1657, 1662, 1820, 1865, 1914, 1937, 1942, 2015, 2025, 2144, 2192, 
2232, 2278, 2339, 2356, 2398, 2410, 2426, 2448, 2567, 2719, 2922, 
2941, 3007, 3056, 3077, 3248, 3275, 3282, 3362, 3466, 3587, 3658, 
3675, 3677, 3696, 3702, 3981

United States–States–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain U.S. state. 
Soybeans as such have not yet been reported in this state 1731

United States–States–Introduction of Soy Products to. This 
document contains the earliest date seen for soybean products in a 
certain U.S. state. Soybeans as such had not yet been reported by 
that date in this state 1694, 1731

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning soybeans in a certain U.S. state 11, 12, 
13, 18, 21, 84

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning soybeans or soyfoods in connection with 
(but not yet in) a certain U.S. state 42, 96

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning the cultivation of soybeans in a certain 
U.S. state 11, 12, 13, 18, 40, 84, 96

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain U.S. state 
12, 13, 18, 84, 767

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain U.S. state 12, 13, 18, 40, 48, 84, 96, 767

United States–States–Iowa 18, 36, 44, 76, 84, 269, 642, 672, 860, 
899, 946, 947, 972, 1023, 1106, 1112, 1152, 1171, 1228, 1232, 
1235, 1262, 1265, 1303, 1308, 1314, 1319, 1355, 1358, 1385, 1424, 
1429, 1452, 1474, 1479, 1486, 1507, 1521, 1547, 1555, 1556, 1562, 
1602, 1614, 1626, 1636, 1657, 1715, 1742, 1747, 1820, 1914, 1922, 
1930, 1937, 2015, 2025, 2125, 2134, 2232, 2238, 2242, 2245, 2283, 
2356, 2366, 2401, 2410, 2426, 2448, 2449, 2475, 2561, 2567, 2579, 
2587, 2719, 2720, 2738, 2740, 2886, 2887, 2922, 2925, 2941, 2951, 
2995, 3056, 3238, 3275, 3279, 3354, 3466, 3556, 3566, 3571, 3587, 
3593, 3594, 3595, 3597, 3617, 3649, 3660, 3661, 3675, 3677, 3773, 
3966

United States–States–Kansas 76, 84, 90, 96, 127, 199, 209, 350, 
642, 672, 800, 946, 947, 972, 1112, 1152, 1232, 1262, 1265, 1355, 
1358, 1385, 1424, 1429, 1452, 1474, 1521, 1565, 1614, 1632, 1657, 
1820, 2025, 2095, 2238, 2242, 2366, 2521, 2567, 2587, 2738, 2740, 
2857, 2941, 3056, 3466, 3587, 3590, 3649, 3675, 3677, 3702

United States–States–Kentucky 76, 84, 90, 96, 350, 946, 947, 972, 
1112, 1152, 1232, 1265, 1355, 1424, 1429, 1452, 1657, 1941, 2025, 
2365, 2398, 2567, 2706, 2779, 2941, 3466, 3649, 3677

United States–States–Louisiana 42, 76, 84, 896, 946, 947, 972, 
1064, 1152, 1220, 1228, 1262, 1265, 1355, 1356, 1424, 1429, 1544, 
1651, 1728, 1820, 1914, 2015, 2025, 2242, 2356, 2363, 2365, 2377, 
2418, 2441, 2443, 2521, 2549, 2558, 2565, 2566, 2567, 2655, 2706, 
2720, 2728, 2820, 2834, 2841, 3056, 3081, 3466, 3518, 3904, 3972

United States–States–Maine 76, 84, 96, 333, 946, 947, 1112, 1429, 
1521, 1611, 1680, 2356, 2707, 2719, 2742, 2756, 2834, 2995, 3172, 
3279, 3323, 3519, 3612, 3632, 3879, 4024

United States–States–Maryland 1, 40, 66, 67, 76, 84, 96, 199, 330, 
336, 481, 902, 946, 947, 972, 1112, 1171, 1238, 1319, 1332, 1363, 
1389, 1424, 1428, 1429, 1442, 1452, 1521, 1559, 1626, 1657, 1977, 
2015, 2025, 2251, 2318, 2322, 2356, 2517, 2535, 2567, 2719, 2854, 
2917, 2922, 2941, 2948, 2977, 3038, 3103, 3152, 3226, 3354, 3427, 
3466, 3505, 3566, 3594, 3604, 3629, 3674, 3677, 3773, 3774, 3877

United States–States–Massachusetts 11, 14, 15, 16, 51, 67, 76, 84, 
96, 127, 209, 330, 334, 350, 351, 352, 353, 386, 461, 767, 892, 946, 
947, 1068, 1112, 1171, 1235, 1252, 1333, 1335, 1356, 1363, 1452, 
1465, 1521, 1567, 1571, 1601, 1635, 1657, 1685, 1904, 2006, 2012, 
2015, 2035, 2065, 2080, 2112, 2127, 2153, 2174, 2182, 2186, 2187, 
2188, 2192, 2196, 2212, 2215, 2217, 2230, 2242, 2247, 2274, 2278, 
2289, 2294, 2296, 2300, 2306, 2311, 2313, 2318, 2343, 2356, 2377, 
2378, 2404, 2418, 2441, 2442, 2443, 2455, 2463, 2472, 2474, 2492, 
2510, 2517, 2535, 2549, 2555, 2558, 2565, 2566, 2620, 2632, 2634, 
2652, 2655, 2719, 2720, 2727, 2728, 2740, 2748, 2756, 2758, 2797, 
2810, 2820, 2834, 2841, 2854, 2857, 2892, 2908, 2917, 2920, 2922, 
2923, 2930, 2951, 2968, 3048, 3057, 3074, 3086, 3087, 3097, 3103, 
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3104, 3107, 3130, 3170, 3172, 3177, 3208, 3226, 3234, 3237, 3238, 
3240, 3244, 3253, 3267, 3290, 3323, 3334, 3361, 3369, 3373, 3375, 
3383, 3425, 3442, 3491, 3493, 3505, 3507, 3511, 3519, 3539, 3540, 
3563, 3572, 3573, 3674, 3683, 3697, 3698, 3703, 3706, 3715, 3743, 
3770, 3789, 3790, 3837, 3847, 3848, 3850, 3862, 3876, 3897, 3936, 
3949, 3973

United States–States–Michigan 57, 59, 67, 76, 84, 96, 127, 128, 
138, 199, 209, 453, 478, 485, 527, 550, 590, 606, 631, 642, 737, 
862, 864, 898, 902, 917, 920, 945, 946, 947, 972, 1081, 1112, 1152, 
1171, 1232, 1235, 1240, 1241, 1260, 1262, 1265, 1319, 1333, 1355, 
1424, 1429, 1452, 1475, 1481, 1521, 1544, 1555, 1601, 1602, 1611, 
1621, 1636, 1654, 1687, 1743, 1814, 1820, 1932, 1933, 1934, 2006, 
2035, 2037, 2080, 2186, 2187, 2188, 2192, 2242, 2246, 2318, 2356, 
2362, 2363, 2400, 2461, 2517, 2535, 2573, 2575, 2719, 2720, 2731, 
2748, 2757, 2798, 2799, 2800, 2854, 2857, 2892, 2908, 2917, 2920, 
2921, 2922, 2923, 2929, 2930, 2939, 2948, 2951, 2965, 2995, 3103, 
3172, 3238, 3275, 3278, 3284, 3306, 3352, 3370, 3371, 3383, 3395, 
3466, 3474, 3479, 3496, 3499, 3502, 3505, 3561, 3563, 3587, 3595, 
3596, 3631, 3632, 3660, 3674, 3696, 3754, 3858, 3862, 3973, 3981, 
4030

United States–States–Minnesota 75, 76, 84, 96, 642, 896, 946, 947, 
972, 1064, 1106, 1152, 1171, 1232, 1235, 1260, 1262, 1265, 1289, 
1303, 1308, 1319, 1355, 1356, 1358, 1385, 1424, 1429, 1452, 1474, 
1486, 1521, 1555, 1562, 1585, 1591, 1606, 1614, 1636, 1657, 1663, 
1715, 1766, 1795, 1800, 1803, 1820, 1890, 1912, 1914, 1970, 2025, 
2027, 2037, 2062, 2102, 2175, 2192, 2200, 2232, 2236, 2238, 2245, 
2246, 2356, 2366, 2435, 2441, 2443, 2501, 2512, 2567, 2579, 2587, 
2628, 2719, 2834, 2886, 2922, 2941, 3056, 3237, 3247, 3256, 3275, 
3326, 3354, 3466, 3491, 3493, 3563, 3617, 3618, 3628, 3635, 3646, 
3649, 3660, 3675, 3677, 3743, 3773, 3862

United States–States–Mississippi 76, 84, 96, 208, 946, 947, 972, 
1262, 1424, 1429, 1452, 1521, 1626, 1651, 1657, 1698, 1904, 1981, 
2025, 2107, 2209, 2335, 2356, 2378, 2491, 2567, 2720, 2941, 3142, 
3466, 3649, 3677

United States–States–Missouri 30, 76, 84, 96, 166, 206, 342, 350, 
595, 672, 800, 892, 896, 946, 947, 972, 1021, 1112, 1152, 1171, 
1232, 1235, 1258, 1262, 1265, 1333, 1355, 1356, 1358, 1385, 1424, 
1429, 1449, 1452, 1486, 1521, 1544, 1583, 1614, 1626, 1632, 1651, 
1657, 1715, 1728, 1820, 1880, 1914, 1922, 1970, 1981, 2025, 2200, 
2243, 2245, 2246, 2278, 2348, 2356, 2358, 2517, 2521, 2541, 2567, 
2579, 2624, 2637, 2645, 2653, 2719, 2720, 2731, 2779, 2789, 2796, 
2921, 2923, 2941, 2951, 3056, 3118, 3215, 3275, 3323, 3362, 3466, 
3584, 3592, 3617, 3648, 3649, 3674, 3675, 3677, 3742, 3743, 3860, 
3968, 3972, 3973

United States–States–Montana 31, 76, 84, 272, 303, 330, 642, 1064, 
1112, 1188, 1254, 1429, 1555, 1583, 1632, 1728, 2065, 2418, 2441, 
2443, 3563, 3566, 3574, 3837, 3858

United States–States–Nebraska 76, 84, 96, 272, 642, 917, 946, 947, 
1112, 1152, 1232, 1262, 1355, 1358, 1385, 1424, 1429, 1452, 1521, 
1544, 1555, 1651, 1657, 1866, 2025, 2549, 2558, 2565, 2566, 2567, 
2583, 2655, 2720, 2728, 2740, 2820, 2822, 2834, 2841, 2941, 3056, 
3081, 3275, 3466, 3674, 3675, 3677

United States–States–Nevada 31, 42, 51, 76, 84, 157, 192, 272, 339, 

642, 917, 1429, 1728, 2209, 2356, 2877

United States–States–New Hampshire 96, 946, 947, 972, 1112, 
1429, 1521, 2009, 2294, 2356, 2779, 2922

United States–States–New Jersey 12, 76, 96, 138, 209, 330, 343, 
350, 642, 767, 917, 946, 947, 972, 1052, 1106, 1112, 1171, 1303, 
1308, 1421, 1422, 1429, 1474, 1521, 1556, 1585, 1786, 1809, 1861, 
1890, 1904, 1935, 2069, 2153, 2226, 2356, 2549, 2557, 2558, 2565, 
2566, 2567, 2655, 2663, 2719, 2720, 2724, 2728, 2756, 2785, 2820, 
2834, 2841, 2854, 2891, 2912, 2941, 2995, 3007, 3208, 3226, 3242, 
3323, 3326, 3369, 3466, 3664, 3677, 3702, 3863, 3938

United States–States–New Mexico 272, 339, 453, 478, 485, 606, 
607, 612, 917, 1112, 1245, 1254, 1377, 1379, 1396, 1415, 1524, 
2076, 2208, 2275, 2356, 2365, 2367, 2404, 2541, 2653, 2719, 2720, 
2798, 2920, 2922, 2923, 2930, 2949, 3275, 3972

United States–States–New York 11, 12, 13, 26, 35, 41, 51, 56, 76, 
81, 96, 138, 192, 199, 201, 204, 216, 246, 270, 272, 303, 330, 334, 
339, 350, 351, 352, 353, 380, 386, 388, 414, 429, 453, 476, 478, 
481, 485, 536, 631, 642, 762, 767, 830, 872, 873, 884, 892, 896, 
902, 917, 946, 947, 972, 975, 1029, 1068, 1106, 1112, 1152, 1156, 
1171, 1176, 1222, 1228, 1232, 1235, 1244, 1252, 1260, 1265, 1281, 
1282, 1303, 1308, 1317, 1319, 1324, 1333, 1334, 1355, 1356, 1361, 
1363, 1365, 1370, 1372, 1385, 1424, 1427, 1429, 1435, 1440, 1452, 
1453, 1465, 1467, 1474, 1476, 1501, 1521, 1559, 1560, 1563, 1567, 
1585, 1599, 1601, 1611, 1624, 1635, 1641, 1653, 1657, 1668, 1678, 
1680, 1692, 1693, 1738, 1742, 1748, 1756, 1760, 1761, 1804, 1812, 
1819, 1821, 1827, 1854, 1856, 1865, 1897, 1898, 1899, 1904, 1914, 
1919, 1936, 1939, 1941, 1956, 1960, 1969, 1989, 2006, 2011, 2012, 
2014, 2015, 2022, 2025, 2027, 2058, 2065, 2069, 2090, 2095, 2096, 
2100, 2102, 2117, 2153, 2159, 2161, 2182, 2192, 2246, 2251, 2265, 
2278, 2289, 2293, 2294, 2300, 2339, 2353, 2356, 2362, 2396, 2404, 
2406, 2410, 2424, 2426, 2429, 2441, 2456, 2474, 2493, 2512, 2516, 
2517, 2549, 2558, 2565, 2566, 2567, 2579, 2655, 2707, 2719, 2720, 
2727, 2728, 2740, 2748, 2758, 2776, 2779, 2796, 2797, 2820, 2826, 
2834, 2835, 2841, 2845, 2854, 2857, 2860, 2892, 2894, 2896, 2912, 
2922, 2923, 2940, 2941, 2949, 2951, 2995, 3003, 3043, 3050, 3087, 
3107, 3117, 3136, 3171, 3172, 3226, 3234, 3236, 3237, 3238, 3251, 
3254, 3257, 3308, 3323, 3333, 3347, 3353, 3354, 3361, 3369, 3380, 
3383, 3400, 3465, 3466, 3493, 3499, 3502, 3515, 3519, 3520, 3549, 
3563, 3566, 3572, 3585, 3587, 3594, 3601, 3623, 3627, 3661, 3677, 
3696, 3697, 3698, 3702, 3770, 3782, 3786, 3789, 3829, 3838, 3843, 
3846, 3847, 3857, 3858, 3862, 3863, 3938, 3954, 3955, 3972, 3973, 
3981, 4030, 4036

United States–States–North Carolina 59, 76, 84, 96, 209, 343, 350, 
351, 352, 353, 395, 396, 418, 419, 612, 767, 946, 947, 972, 1112, 
1152, 1156, 1171, 1227, 1262, 1355, 1424, 1429, 1452, 1486, 1521, 
1626, 1648, 1657, 1750, 1904, 2025, 2232, 2238, 2356, 2366, 2517, 
2567, 2587, 2674, 2719, 2720, 2731, 2779, 2854, 2917, 2941, 3172, 
3323, 3466, 3585, 3590, 3592, 3647, 3675, 3677, 3702, 3773, 3938, 
3972

United States–States–North Dakota 85, 349, 642, 972, 1112, 1262, 
1355, 1358, 1424, 1429, 1521, 2356, 2441, 2443, 2463, 2731, 3466, 
3597, 3847

United States–States–Ohio 2, 11, 13, 14, 15, 16, 19, 20, 24, 25, 76, 
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84, 96, 199, 209, 334, 350, 386, 606, 642, 737, 820, 896, 902, 917, 
946, 947, 972, 1112, 1145, 1152, 1156, 1171, 1232, 1235, 1244, 
1260, 1262, 1265, 1268, 1319, 1324, 1333, 1355, 1356, 1358, 1381, 
1385, 1424, 1429, 1452, 1486, 1496, 1497, 1505, 1506, 1521, 1526, 
1553, 1561, 1566, 1585, 1648, 1657, 1662, 1669, 1684, 1687, 1688, 
1712, 1714, 1747, 1756, 1820, 1858, 1865, 1868, 1872, 1886, 1890, 
1909, 1924, 1932, 1934, 1937, 1942, 1975, 2015, 2025, 2078, 2080, 
2175, 2187, 2191, 2208, 2233, 2278, 2356, 2362, 2375, 2426, 2436, 
2444, 2467, 2499, 2567, 2624, 2648, 2675, 2740, 2744, 2757, 2800, 
2805, 2869, 2922, 2933, 2941, 3056, 3172, 3238, 3248, 3261, 3275, 
3323, 3347, 3371, 3372, 3383, 3466, 3491, 3496, 3497, 3498, 3499, 
3500, 3556, 3587, 3593, 3630, 3658, 3661, 3675, 3677, 3858, 3969, 
3973, 4020

United States–States–Oklahoma 96, 537, 972, 1152, 1262, 1355, 
1356, 1358, 1424, 1429, 1521, 1544, 1583, 1601, 1632, 1728, 2006, 
2095, 2356, 2517, 2535, 2854, 3236, 3466

United States–States–Oregon 21, 96, 137, 142, 192, 206, 216, 246, 
269, 270, 272, 303, 330, 331, 339, 349, 398, 414, 445, 464, 486, 
489, 522, 528, 538, 600, 607, 642, 745, 820, 869, 888, 906, 917, 
941, 943, 972, 1112, 1204, 1284, 1385, 1429, 1474, 1554, 1564, 
1583, 1601, 1602, 1632, 1709, 1728, 1886, 1962, 1975, 2006, 2080, 
2101, 2348, 2356, 2393, 2404, 2449, 2517, 2583, 2719, 2720, 2739, 
2740, 2747, 2748, 2756, 2798, 2854, 2857, 2892, 2922, 2995, 3057, 
3134, 3144, 3383, 3509, 3551, 3563, 3573, 3587, 3602, 3612, 3674, 
3774, 3861, 3862, 3973

United States–States–Pennsylvania 21, 23, 24, 25, 42, 67, 76, 84, 
96, 199, 330, 343, 350, 351, 352, 353, 386, 642, 892, 896, 941, 946, 
947, 972, 1110, 1112, 1141, 1152, 1156, 1164, 1171, 1220, 1232, 
1235, 1260, 1265, 1319, 1355, 1356, 1363, 1385, 1424, 1429, 1452, 
1558, 1571, 1585, 1611, 1635, 1657, 1668, 1680, 1718, 1786, 1789, 
1914, 1922, 2134, 2192, 2200, 2217, 2250, 2278, 2318, 2353, 2356, 
2422, 2435, 2441, 2443, 2448, 2517, 2535, 2632, 2652, 2663, 2719, 
2720, 2727, 2731, 2740, 2744, 2758, 2854, 2858, 2869, 2995, 3038, 
3056, 3238, 3248, 3286, 3287, 3323, 3348, 3466, 3497, 3507, 3587, 
3664, 3702, 3786, 3789, 3820, 3847, 3858, 3879, 3973, 4024

United States–States–Rhode Island 76, 84, 96, 127, 209, 330, 350, 
1429, 1521, 2356, 2719

United States–States–South Carolina 84, 96, 528, 946, 947, 972, 
1112, 1262, 1356, 1424, 1429, 1452, 1544, 1554, 1651, 1657, 1728, 
2025, 2209, 2222, 2356, 2567, 2652, 2941, 3466, 3677

United States–States–South Dakota 76, 84, 96, 208, 606, 607, 1112, 
1262, 1355, 1358, 1424, 1429, 1452, 1524, 1555, 1583, 1657, 1735, 
2245, 2995, 3466

United States–States–Tennessee 59, 76, 84, 96, 595, 734, 757, 861, 
902, 946, 947, 972, 1023, 1047, 1065, 1068, 1078, 1112, 1145, 
1149, 1152, 1171, 1176, 1191, 1195, 1232, 1260, 1262, 1265, 1304, 
1314, 1319, 1355, 1356, 1385, 1424, 1429, 1452, 1521, 1524, 1544, 
1598, 1601, 1626, 1657, 1746, 1914, 1975, 2000, 2006, 2025, 2035, 
2080, 2205, 2238, 2318, 2348, 2363, 2365, 2366, 2393, 2517, 2535, 
2540, 2541, 2559, 2567, 2583, 2587, 2597, 2599, 2602, 2628, 2678, 
2699, 2700, 2703, 2706, 2711, 2716, 2717, 2719, 2720, 2721, 2722, 
2727, 2748, 2756, 2779, 2809, 2822, 2825, 2835, 2854, 2857, 2892, 
2939, 2941, 2946, 2949, 2951, 2962, 2971, 2997, 2999, 3010, 3057, 

3063, 3081, 3084, 3104, 3109, 3124, 3129, 3162, 3172, 3179, 3208, 
3238, 3305, 3323, 3347, 3383, 3395, 3438, 3439, 3466, 3474, 3479, 
3493, 3502, 3505, 3512, 3518, 3563, 3570, 3633, 3635, 3654, 3674, 
3677, 3700, 3730, 3754, 3838, 3846, 3852, 3858, 3860, 3884, 3914, 
3918, 3972, 3973, 4019, 4020, 4032, 4035

United States–States–Texas 30, 76, 84, 96, 272, 339, 388, 642, 884, 
917, 972, 980, 1111, 1112, 1262, 1356, 1424, 1429, 1452, 1474, 
1562, 1583, 1610, 1611, 1632, 1636, 1657, 1680, 1693, 1715, 1728, 
2008, 2025, 2080, 2121, 2186, 2187, 2188, 2222, 2242, 2247, 2356, 
2365, 2377, 2410, 2418, 2435, 2441, 2443, 2448, 2459, 2515, 2517, 
2535, 2555, 2565, 2566, 2567, 2632, 2634, 2719, 2720, 2731, 2874, 
2922, 2941, 3046, 3056, 3152, 3208, 3323, 3466, 3467, 3507, 3595, 
3674, 3677, 3789, 3847

United States–States–Utah 31, 51, 76, 84, 139, 142, 192, 216, 246, 
272, 303, 330, 339, 363, 414, 642, 917, 941, 1112, 1219, 1254, 
1363, 1396, 1429, 1524, 1636, 1761, 2016, 2310, 2356, 2398, 2446, 
2720, 3972

United States–States–Vermont 76, 84, 96, 946, 947, 1112, 1429, 
1555, 1611, 1635, 2242, 2278, 2294, 2356, 2378, 2404, 2492, 2719, 
2995, 3103, 3172, 3323, 3507

United States–States–Virginia 59, 76, 84, 96, 128, 164, 209, 378, 
861, 946, 972, 1112, 1152, 1227, 1232, 1235, 1262, 1265, 1355, 
1385, 1424, 1429, 1430, 1452, 1479, 1486, 1820, 2025, 2093, 2121, 
2140, 2161, 2238, 2246, 2356, 2366, 2567, 2587, 2630, 2652, 2719, 
2779, 2835, 2941, 2949, 3427, 3466, 3481, 3585, 3593, 3635, 3677, 
3754, 3773, 3918

United States–States–Washington state 76, 84, 96, 121, 137, 142, 
192, 200, 202, 203, 206, 216, 246, 269, 270, 272, 303, 330, 331, 
339, 348, 349, 354, 373, 377, 381, 383, 387, 391, 392, 396, 398, 
414, 429, 445, 452, 464, 489, 507, 522, 536, 538, 549, 600, 627, 
640, 642, 745, 858, 869, 888, 898, 899, 902, 906, 916, 943, 1021, 
1064, 1068, 1204, 1262, 1282, 1304, 1319, 1333, 1385, 1510, 1521, 
1552, 1554, 1564, 1601, 1635, 1647, 1648, 1679, 1856, 1914, 1937, 
1981, 2006, 2015, 2065, 2094, 2095, 2096, 2097, 2098, 2099, 2100, 
2101, 2117, 2167, 2187, 2229, 2243, 2343, 2349, 2378, 2418, 2441, 
2443, 2461, 2504, 2517, 2521, 2535, 2634, 2672, 2719, 2720, 2727, 
2740, 2756, 2811, 2854, 2912, 2917, 2922, 2951, 3103, 3134, 3135, 
3146, 3150, 3161, 3165, 3166, 3172, 3257, 3259, 3323, 3381, 3383, 
3442, 3491, 3493, 3506, 3509, 3551, 3563, 3573, 3584, 3590, 3650, 
3683, 3702, 3862, 3874, 3881, 3915, 3972, 3973

United States–States–West Virginia 76, 84, 96, 972, 1112, 1262, 
1429, 1521, 2779, 2922, 3423

United States–States–Wisconsin 42, 76, 84, 96, 199, 478, 606, 612, 
629, 759, 903, 917, 946, 947, 972, 1031, 1064, 1112, 1152, 1155, 
1171, 1225, 1232, 1262, 1265, 1282, 1319, 1355, 1356, 1389, 1424, 
1429, 1452, 1521, 1562, 1610, 1611, 1642, 1654, 1657, 1663, 1680, 
1715, 1733, 1814, 1970, 2037, 2171, 2236, 2245, 2278, 2347, 2356, 
2396, 2416, 2424, 2429, 2449, 2456, 2567, 2699, 2779, 2835, 2855, 
2922, 2987, 3030, 3096, 3259, 3275, 3354, 3383, 3466, 3556, 3635, 
3754, 4020

United States–States–Wyoming 76, 84, 216, 272, 330, 339, 642, 
917, 941, 1064, 1112, 1243, 1254, 1262, 1282, 1429
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Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995 2448

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 899, 1152, 
1241, 1262, 1265, 1314, 1338, 1452, 1626, 1914, 2125, 3593, 3617, 
3661

USA. See United States of America

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans (or recipes) in the USA before 1900

USDA. See United States Department of Agriculture

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USSR. See Europe, Eastern–USSR

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 487, 509, 638, 652, 653, 654, 655, 656, 657, 658, 
659, 660, 661, 663, 734, 741, 758, 760, 761, 772, 805, 809, 810, 
811, 812, 813, 814, 815, 826, 838, 839, 840, 850, 851, 852, 853, 
875, 880, 895, 902, 912, 954, 976, 997, 1023, 1052, 1553, 1616, 
1831, 1839, 1916, 1925, 1956, 1966, 1978, 1985, 1988, 1990, 1993, 
1995, 2005, 2007, 2068, 2139, 2145, 2155, 2235, 2337, 2998, 3146, 
3150, 3161, 3371, 3372, 3501, 3504, 3506, 3510, 3517, 3522, 3523, 
3524, 3537, 3595, 3622, 3634, 3654, 3656, 3657, 3665, 3794, 3844

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 2028

Vanuatu. See Oceania

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special 
High Protein

Varieties, soybean–Chinese. See Chinese Soybean Types and 
Varieties

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 459, 473, 612, 1314, 1428, 1430, 
1718, 1863, 1933, 1968, 2125, 2171, 2239, 2245, 2362, 2448, 2652, 
2869, 3449, 3675, 3773

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses 2892, 3792, 4024

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Irradiation of Soybeans for Breeding and Variety 
Development

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–
Nutritional Aspects–General

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 67, 89, 1193, 2036, 2435, 2825, 2982, 3304

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 2036, 2631

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat 1549, 1637, 2468, 2778

Vegetarian Cookbooks. See also: Vegan Cookbooks 338, 721, 776, 
777, 821, 911, 1115, 1122, 1720, 2005, 2115, 2116, 2155, 2205, 
2263, 2330, 2345, 2354, 2399, 2423, 2447, 2467, 2516, 2531, 2533, 
2534, 2547, 2630, 2631, 2632, 2633, 2741, 2845, 2873, 2958, 2992, 
2993, 3430, 3431, 3432, 3437, 3690, 3746, 3760, 3761, 3765, 4026

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 67, 861, 912, 1193, 1434, 2540, 2628, 
2777, 3754, 3757

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 637, 974, 3425

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 861, 
1527

Vegetarian Diets–Nutrition / Nutritional Aspects–Protein Quantity 
and Quality 594, 1635
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Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 734, 
1255, 1268, 1314, 1552

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 1017, 1070, 1193, 1860, 
2205, 2226, 2488, 2609, 2742, 2969

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 734, 864, 883, 886, 
2117, 2274, 2478, 2516, 2533, 2564, 2581, 2595, 2599, 2703, 2720, 
2845, 2876, 3000, 3295, 3374, 3378, 3400, 3633, 3745, 3858, 4014

Vegetarian pioneers. See Alcott, William Andrus (1798-1859), 
Clubb, Henry Stephen (Rev.) (1827-1921), Gandhi, Mohandas 
K. (“Mahatma”) (1869-1948), Graham, Sylvester (1794-1851), 
Jackson, James Caleb (1811-1881), Seventh-day Adventists–White, 
Ellen G. (1827-1915), Tolstoy, Leo (1828-1910), Trall, Russell 
Thacher (1812-1877)

Vegetarian Society of America. See Vegetarianism–Vegetarian 
Societies in North America–Vegetarian Society of America (June 
1886 -1905)

Vegetarianism. See Bible Christian Church in England and the USA

Vegetarianism and the Temperance Movement (Abstaining from 
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 57, 
596, 862, 2035

Vegetarianism, Athletics / Sports, and Athletes 1175, 1635, 1957, 
2867

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 57, 67, 112, 138, 253, 365, 488, 535, 553, 556, 591, 594, 
596, 597, 598, 610, 617, 619, 625, 628, 637, 749, 755, 766, 770, 
771, 777, 821, 832, 864, 911, 912, 919, 957, 974, 1020, 1075, 1078, 
1081, 1115, 1119, 1142, 1145, 1194, 1255, 1268, 1314, 1316, 1327, 
1347, 1441, 1464, 1469, 1480, 1600, 1611, 1635, 1680, 1756, 1864, 
1868, 1883, 1885, 1909, 1956, 1976, 2034, 2035, 2036, 2068, 2117, 
2120, 2159, 2175, 2226, 2240, 2244, 2250, 2274, 2281, 2305, 2309, 
2318, 2337, 2351, 2363, 2367, 2381, 2393, 2404, 2407, 2456, 2475, 
2530, 2552, 2553, 2564, 2575, 2580, 2581, 2583, 2595, 2599, 2601, 
2648, 2662, 2679, 2681, 2708, 2709, 2719, 2720, 2726, 2729, 2730, 
2742, 2748, 2781, 2792, 2800, 2809, 2867, 2870, 2876, 2922, 2923, 
2930, 2939, 2944, 2948, 3000, 3023, 3024, 3028, 3041, 3048, 3053, 
3060, 3084, 3085, 3087, 3104, 3108, 3124, 3133, 3166, 3179, 3220, 
3224, 3228, 3241, 3275, 3283, 3288, 3290, 3295, 3304, 3307, 3362, 
3363, 3374, 3378, 3420, 3425, 3472, 3483, 3492, 3514, 3579, 3583, 
3603, 3605, 3611, 3633, 3654, 3658, 3660, 3674, 3717, 3728, 3768, 
3770, 3831, 3838, 3858, 3891, 3933, 3953, 4014, 4027, 4030, 4031

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 

Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy 552, 2456, 2788, 2867, 3084

Vegetarianism–Evidence from Comparative Anatomy and 
Physiology 57, 2456

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the 
Occasional Use of Fish, Poultry, or Meat 1601

Vegetarianism for Children and Teenagers 2240

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products 89, 136, 146, 556, 597, 2281

Vegetarianism–Historical Documents Published before 1900 67

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 2981

Vegetarianism–Periodicals About Vegetarianism or Veganism 770, 
957, 3400

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 338, 476, 
553, 556, 597, 721, 829, 862, 883, 886, 1193, 1347, 1957, 4037

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
57, 67, 488, 861, 1720, 2035, 2399, 3654, 3674, 3754

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
67, 1819, 1821, 1994, 2036, 2090, 2193, 2240, 2447, 2870, 2873, 
3249

Vegetarianism–Seventh-day Adventist Work with 57, 67, 365, 488, 
594, 637, 721, 734, 766, 861, 864, 885, 912, 974, 1020, 1070, 1078, 
1142, 1194, 1255, 1268, 1314, 1316, 1464, 1552, 1720, 1756, 1864, 
1885, 1909, 1956, 2005, 2034, 2035, 2068, 2115, 2155, 2175, 2205, 
2226, 2263, 2274, 2363, 2381, 2467, 2475, 2530, 2531, 2564, 2581, 
2599, 2628, 2648, 2662, 2679, 2719, 2781, 2788, 2800, 2867, 2948, 
2981, 2982, 2992, 3024, 3224, 3275, 3420, 3431, 3611, 3633, 3635, 
3654, 3658, 3660, 3674, 3754, 3757, 3760, 3918, 4027, 4030

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 2912, 
3288

Vegetarianism, the Environment, and Ecology 2305, 2456, 2547, 
2726, 3425, 3891

Vegetarianism–Vegan Diets–Nutritional Aspects (General) 89
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Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 89, 136, 
146, 885, 1070, 1327, 1654, 1691, 2067, 2281, 2540, 2703, 2706, 
2719, 2720, 2741, 2825, 2912, 2958, 3041, 3162, 3179, 3249, 3635, 
3918, 4035

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants 2742

Vegetarianism–Vegetarian Societies in North America–Vegetarian 
Society of America (June 1886–1905) 67

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean 486, 946, 
3085, 3108

Vereenigde Ost-Indische Compagnie. See Dutch East India 
Company

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 3295, 3491, 3492, 3791, 3862, 
3969

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985) 1355

Videotapes or References to Video Tapes 1193

Vietnamese Overseas, Especially Work with Soy 1998, 3295

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Viili. See Soymilk, Fermented

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 209, 1479, 3626

Vitamin B-12 (Cyanocobalamin, Cobalamins) 1389, 1552, 1665, 
1730, 1976, 2091, 2095, 2407, 2596, 2597, 2630, 2825, 2843, 2860, 
2906, 3039, 3044, 3364, 3468, 3714, 3840, 3974

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 887, 1175, 1250, 1332, 1362, 1473, 1519, 1520, 
1649, 1714, 1716, 1858, 1868, 1893, 1957, 2033, 2076, 2303, 2313, 
2572, 2690, 2843, 3216, 3596

Vitamin K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 955, 1035, 1332, 1520, 1716, 2091, 3215

Vitamins. See Antivitamin Activity and Antivitamins

Vitamins (General) 590, 596, 734, 754, 777, 811, 839, 861, 912, 
961, 976, 1002, 1022, 1081, 1119, 1143, 1162, 1186, 1218, 1222, 
1265, 1268, 1285, 1286, 1314, 1347, 1378, 1387, 1464, 1519, 1567, 
1637, 1638, 1640, 1666, 1685, 1762, 1779, 1780, 1803, 1820, 2067, 
2268, 2331, 2339, 2405, 2452, 2497, 2531, 2563, 2581, 2602, 2611, 
2741, 2867, 2966, 3041, 3084, 3108, 3268, 3381, 3586, 3753, 3792, 
3885

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 1293, 2021, 2144, 2192, 2581, 2583, 2599, 2602, 
2661, 2662, 2837, 3018, 3024, 3074, 3106, 3172, 3491, 3496, 3498, 
3499, 3500, 3501, 3630, 3702, 3780, 3797, 3825, 3832, 3845, 3893, 
3929, 3972, 4023, 4042

W. Atlee Burpee (Philadelphia, Pennsylvania) 209, 2134, 2663, 
2831, 2995, 3279, 4024

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene 1611, 1635, 1680, 2353, 2441, 2443, 2517, 
2535, 2632, 3507, 3847

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War, Civil, USA. See Civil War in USA (1861-1865)

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Issues and Vegetarianism 2305, 3425

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 1708, 1820, 1848, 1922, 2002, 
2009, 2236, 2428, 2819, 3092, 3744, 3748

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 2251, 2343, 2461, 2487, 2488, 2535, 2549, 2558, 
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2565, 2566, 2573, 2634, 2655, 2728, 2731, 2820, 2834, 2841, 2854, 
3789, 3790, 3920, 4010, 4011

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 2065, 2251, 2318, 2387, 2487, 2488, 2525, 
2526, 2556, 2564, 2583, 2612, 2658, 2662, 2677, 2692, 2698, 2701, 
2705, 2756, 2809, 2811, 2846, 2847, 2854, 2880, 2884, 2890, 2899, 
2918, 2942, 2951, 2997, 3025, 3040, 3057, 3078, 3079, 3103, 3180, 
3182, 3265, 3276, 3327, 3352, 3359, 3360, 3361, 3467, 3645, 3772, 
3788, 3789, 3920, 3985

Western Samoa. See Oceania–Samoa

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 3199

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 253, 338, 546, 590, 594, 660, 680, 766, 828, 
839, 854, 861, 878, 880, 894, 907, 912, 920, 923, 946, 960, 981, 
982, 989, 1017, 1070, 1081, 1092, 1110, 1157, 1193, 1314, 1345, 
1388, 1434, 1582, 1595, 1601, 1636, 1654, 1667, 1677, 1738, 1756, 
1829, 1831, 1860, 1862, 1886, 1935, 1947, 1948, 1949, 1952, 1953, 
1962, 2006, 2027, 2031, 2088, 2159, 2205, 2206, 2324, 2325, 2334, 
2338, 2363, 2402, 2403, 2404, 2423, 2453, 2454, 2462, 2475, 2527, 
2531, 2540, 2581, 2610, 2613, 2615, 2618, 2619, 2632, 2766, 2767, 
2768, 2776, 2778, 2864, 2867, 2882, 2969, 2970, 2977, 2978, 3189, 
3192, 3197, 3249, 3372, 3406, 3474, 3479, 3499, 3500, 3507, 3510, 
3522, 3611, 3723, 3746, 3754, 3817, 3819, 3994, 3995, 4008, 4034

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 2105, 2133, 2196, 2212, 2217, 2319, 2350, 2392, 
2402, 2462, 2519, 2861, 2983, 3199, 3204, 3208, 3261, 3425, 3691, 
4036, 4046

Wheat Gluten or Seitan–Etymology of These Terms and Their 
Cognates/Relatives in Various Languages 1110, 2212

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein) 1427, 2175

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 1281, 1327, 1334, 
1357, 1427, 1467, 1523, 1560, 1599, 1641, 1720, 1747, 2006, 2405, 
2482, 2487, 2488, 2531, 2540, 2581, 2599, 2703, 2835, 2966, 3024, 
3106, 3111, 3501, 3825, 3845, 3897

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages 1720, 1747, 2487, 
2540, 2581

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 1274, 1720, 2035, 2679, 2879, 3431, 3631, 3632, 3633, 
3676, 4030

White soybeans. See Soybean Seeds–White

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 2798, 2857, 2920, 2922, 2923, 2930, 
2951, 3106, 3110, 3253, 3275, 3280, 3416, 3486, 3491, 3492, 3493, 
3559, 3563, 3619, 3641, 3702, 3786, 3803, 3821, 3825, 3862, 3876, 
3897, 3902, 3938, 3972, 3983, 3984

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1306, 1601, 2581

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 365, 488, 529, 766, 769, 905, 1077, 1098, 1187, 1193, 
1254, 1274, 1306, 1434, 1601, 1618, 2205, 2345, 2531, 2554, 2581, 
2599, 2630, 2694, 2776, 3024, 3579, 3760, 4041

Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then 
Used as an Ingredient in Commercial Food Products 660, 815, 822, 
852, 2113

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 11, 18, 51, 79, 85, 253, 334, 359, 360, 361, 365, 488, 594, 
596, 598, 611, 734, 735, 741, 764, 766, 775, 777, 803, 807, 810, 
811, 821, 839, 849, 850, 851, 862, 874, 880, 894, 904, 911, 912, 
920, 939, 950, 981, 991, 1020, 1022, 1032, 1066, 1075, 1077, 1081, 
1088, 1089, 1090, 1094, 1095, 1096, 1098, 1115, 1118, 1119, 1125, 
1187, 1196, 1222, 1225, 1235, 1239, 1254, 1260, 1267, 1274, 1314, 
1345, 1381, 1387, 1388, 1464, 1521, 1535, 1563, 1565, 1601, 1635, 
1637, 1654, 1667, 1680, 1684, 1700, 1720, 1773, 1819, 1854, 1957, 
1975, 1978, 1993, 1994, 2005, 2006, 2012, 2036, 2037, 2038, 2039, 
2057, 2090, 2093, 2116, 2122, 2155, 2193, 2205, 2206, 2217, 2244, 
2253, 2263, 2305, 2311, 2326, 2330, 2340, 2346, 2354, 2362, 2364, 
2392, 2394, 2399, 2403, 2404, 2407, 2418, 2423, 2447, 2456, 2459, 
2460, 2467, 2468, 2477, 2486, 2489, 2494, 2506, 2514, 2515, 2516, 
2517, 2531, 2533, 2540, 2547, 2549, 2558, 2565, 2566, 2574, 2581, 
2599, 2611, 2620, 2630, 2631, 2632, 2633, 2655, 2678, 2682, 2728, 
2731, 2741, 2744, 2770, 2774, 2778, 2781, 2782, 2820, 2834, 2841, 
2845, 2873, 2937, 2958, 2979, 2992, 2993, 2994, 2998, 3024, 3031, 
3066, 3085, 3108, 3220, 3419, 3431, 3433, 3472, 3499, 3527, 3593, 
3653, 3690, 3746, 3761, 3765, 3847, 3865, 3866, 3891, 3897, 3899, 
3958, 3970, 3979, 4026, 4041

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 661, 812, 826, 1475, 1481, 
2459, 2515, 2731, 2769, 2865, 3046, 3416

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
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1981) 2564, 2657, 2662, 2670, 3383, 3533, 3702, 3913

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel) 
364

Wild, perennial relatives of the soybean. See Neonotonia wightii

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 2869

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 2666, 2853, 2857, 2947, 3245, 3263, 3275, 
3320, 3341, 3349, 3365, 3383, 3416, 3447, 3456, 3457, 3464, 3482, 
3485, 3492, 3525, 3544, 3545, 3547, 3562, 3575, 3590, 3599, 3610, 
3643, 3680, 3682, 3689, 3702, 3720, 3738, 3888, 3964, 3969, 4004, 
4007, 4017, 4020

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Wiley, Harvey Washington (1884-1930). Father of the Pure Food 
and Drug Act and the Meat Inspection Act (1906) and of the U.S. 
Food and Drug Administration 596

Williams, Charles Burgess (1871-1947). North Carolina Soybean 
Pioneer 350, 351, 352, 353, 395, 418, 972, 3592

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984) 
128, 209

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 36, 364, 3085, 3108

Woodworth, Clyde M. (1888-1960, Plant Breeder, Univ. of Illinois) 
972

Worcestershire Sauce–Brands Made by Companies Other than Lea 
& Perrins, such as Holbrook’s 859, 2265

Worcestershire Sauce–Key Words, Terms, and Events Related to Its 
History (Both Real and Fictitious) 35, 49, 56

Worcestershire sauce makers. See Lea & Perrins

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 35, 49, 53, 54, 55, 
56, 58, 65, 67, 81, 82, 87, 92, 112, 163, 215, 219, 431, 497, 545, 
631, 679, 843, 859, 981, 1118, 1565, 1707, 1960, 2265, 2597, 2632, 
2732, 3445, 4039

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 219, 
3445, 4039

World 623, 1310, 1470, 1746, 2021, 2687, 2780, 2784, 3496, 3498, 
3499, 3500, 3501, 3502, 3704, 3752, 4039

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Resource 
Shortages (Including Water and Energy), Economic Growth, 
Pollution, Appropriate Technology, Sustainable Development and 
Growth

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 1820, 2101

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 361, 366, 375, 377, 378, 384, 
385, 401, 450, 454, 624, 637, 683, 1104, 1169, 1315, 1549, 1562, 
1715, 1889, 1933, 2028, 2401, 3629, 3792, 3850, 3866

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 536, 1158, 1159, 1163, 1168, 1174, 1177, 1179, 1180, 
1181, 1182, 1183, 1186, 1187, 1198, 1199, 1201, 1203, 1204, 1206, 
1207, 1208, 1216, 1217, 1219, 1220, 1224, 1226, 1227, 1230, 1231, 
1235, 1239, 1243, 1245, 1246, 1254, 1260, 1270, 1284, 1287, 1289, 
1292, 1293, 1306, 1314, 1315, 1317, 1318, 1319, 1322, 1332, 1346, 
1349, 1386, 1389, 1391, 1435, 1436, 1443, 1450, 1479, 1506, 1507, 
1521, 1523, 1563, 1602, 1664, 1728, 1747, 1756, 1758, 1761, 1801, 
1867, 1868, 1879, 1884, 1920, 2015, 2028, 2152, 2168, 2278, 2306, 
2339, 2362, 2363, 2401, 2424, 2466, 2644, 2648, 2800, 2843, 2855, 
2886, 3011, 3474, 3479, 3566, 3617, 3623, 3629, 3656, 3660, 3661, 
3684, 3850, 3854, 3865, 3866, 3868, 3890, 3923, 3951

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 1171, 1820, 1864, 1886, 1947, 1975, 2034, 2080, 2102, 2115, 
2146, 2147, 2175, 2205, 2252, 2259, 2260, 2261, 2444, 2467, 2512, 
2527, 2538, 2615, 2768, 2864, 2992, 3192, 3208, 3275, 3323, 3370, 
3420, 3431, 3479, 3497, 3500, 3611, 3658, 3660, 3782

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 158, 192, 
337, 530, 785, 1494, 1624, 2267, 2494, 2934, 3260

Yamei Kin (1864-1934). First Chinese Woman to Take a Medical 
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Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva 333, 359, 388, 427, 1428, 3629

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 3184

Yield Statistics, Soybean 66, 303, 459, 612, 1052, 1247, 1447, 
1713, 1729, 2028, 2101, 2304, 2432, 2635, 2771, 3167, 3250, 3449, 
3775, 3776

Yogurt, etymology. See Soy Yogurt

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves 3601, 3627

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as 
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt, etc.) 
2632

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan) 2039

Yuba as a Step in the Tofu- or Soymilk-Making Process 85

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 30, 764, 1453, 1471, 1903, 1961, 1962, 2412, 2595, 
2950, 3001, 3445, 3807, 4041

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 30, 764, 1453, 1471, 1961, 1962, 2159, 2594, 
2595, 3249, 3853

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand 2581, 2594, 2599, 3024, 3746

Yuba–Imports, Exports, International Trade 30, 303, 1453, 1471

Yuba Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2043

Yuba Industry and Market Statistics, Trends, and Analyses–
Individual Companies 3905

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba Production–How to Make Yuba on a Commercial Scale 2037, 
2044, 2837, 3106, 3825, 3826

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
30, 79, 85, 303, 596, 777, 1471, 1523, 1756, 1854, 1903, 1936, 

1959, 1961, 1962, 2012, 2037, 2038, 2039, 2043, 2044, 2045, 2159, 
2287, 2412, 2475, 2487, 2488, 2493, 2581, 2593, 2594, 2595, 2599, 
2626, 2651, 2837, 2870, 2937, 2950, 3011, 3024, 3031, 3047, 3085, 
3106, 3108, 3249, 3445, 3496, 3527, 3579, 3653, 3746, 3807, 3825, 
3826, 3853, 3876, 3897, 3905, 3972, 4041

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zavitz, Charles Ambrose (1863-1942) of Ontario Agricultural 
College, Canada 662

Zea mays. See Corn / Maize
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